
Here’s your guide to Wyoming and Idaho meat producers who follow holistic 
management practices. We would like to keep this resource updated, so if we 
have missed someone, please let us know. Leave your comments or ratings for 
these producers on our Facebook page: Teton Family Magazine

Contact information Products 
Available

Standards for Raising 
Products

Teton Valley

Cosmic Apple Gardens/Parrot Organics
Victor, ID 
Dale Sharkey
www.cosmicapple.com
Dale@cosmicapple.com
208.787.2082

Specialty pork 
products include 
sausage, bacon, 
ribs, and chops. 
Beef products 
include steaks, 
ground beef, 
burgers, kippered 
beef, bratwurst, 
and hotdogs.

Our animals are grass-fed, loved, 
certified organic, and biodynamic.

Crowfoot J Ranch
Victor, Idaho
James Dewey
crowfootj@silverstar.com   
208.787.2893

We have offered 
quality, grass-fat, 2-
3-year-old beef 
processed locally in 
Teton Valley for 
over 12 years.

Cattle are raised on high altitude Teton 
Valley pasture, hormone and antibiotic 
free. Idaho Beef Quality Assurance 
Standards are followed. 

HD Dunn and Son Angus Beef
Tetonia, ID 
Ken and Sarah Dunn
www.dunnbeef.com
dunnranch@gmail.com
208.201.5686

Grass-fed and dry-
aged, locally 
processed, all 
natural Angus beef 
raised on our family 
ranch in Tetonia.

We are respectful stewards of our land 
and our cattle, which are pasture-raised 
and never given hormones or fed 
antibiotics.

O'Connorosa Beef
Pat O’Connor
Victor, ID
oconnor@silverstar.com
208.354.2564

Grass-fed beef. Hormone and antibiotic free. 

mailto:oconnor@silverstar.com
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Snowdrift Farm
Victor, ID
www.snowdriftfarm.org
georgies@silverstar.com
208.787.3025 

Organic, grass-fed 
beef, organically 
fed pork, 
organically fed 
eggs.

Our livestock is certifiable and we are in 
the process of getting official organic 
certification.

Teton Mountain Ranch
Victor, ID
Alexis Bagley
www.elkadventures.com
alexisbagley29@gmail.com
208.787.9005
866.787.9005

Elk, buffalo, beef, 
and pork.

Wilson Double Diamond Ranch
Alta, WY
Meredith Wilson
208.353.8428
Wilsonsdoublediamondranch.com

Naturally grown 
lamb and pork, 
sold either as a 
whole or 1/2 
carcass. Cut to 
your specifications, 
wrapped, and 
frozen.

A family tradition in Teton Valley for 122 
years. Natural, fresh meats are raised in 
Wyoming and Montana using holistic 
resource management.

Jackson Hole
Cowboy Free Range Meat
cowboyfreerangemeats@gmail.com
Jackson, WY
307.732.0496
www.cowboyfreerangemeat.com
cowboyfreerangemeats@gmail.com
866.435.5411/ 307.732.0496

Buffalo (Bison), 
elk, turkey, and 
chicken. 

Processed in a certified organic facility. 
All ingredients, such as spices, salt, 
honey etc., are natural products. 
Processed meat products are nitrate 
and MSG free.

Jackson Hole Buffalo Meat Co.
Jackson. WY
Dan Marino
www.jhbuffalomeat.com 
www.elkmeat.com
info@jhbuffalomeat.com
307.733.4159 / 800.543.6328

Naturally grass-fed 
and grain finished 
buffalo, locally 
processed in 
Jackson Hole. All 
cuts of buffalo 
steaks plus 
hindquarters and 
sides are available.
 

Our buffalo and elk are naturally raised 
and free range. We never use steroids, 
antibiotics or growth hormones.
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Mead Ranch Natural Beef
Jackson, WY
Kate Mead
katemead@wyoming.com
307.733.5163

Grass-fed beef on 
conservation land, 
spent -grain 
finished, steroid 
free, antibiotic free, 
humanely 
processed, dry 
aged for 21 days.

For more than 100 years, our family has 
raised the highest quality Angus and 
Hereford beef in the shadows of the 
Tetons.

Star Valley
Robinson Family Farm & Ranch
Star Valley, WY
Marion Robinson
rffr@starvalley.com
307.880.7337

Whole and 1/2 
natural, pastured 
pork and Angus-
cross beef. 

We are committed to an 
environmentally sound approach to 
natural, high quality, healthy, safe 
consumer products. None of our 
animals receive hormones or antibiotics.

Wyoming Chicken Ranch   
Auburn WY
Paul and Denise Smith
psmith@silverstar.com   
307.885.9284

We offer 5 to 7 
pound whole 
chickens, as well 
as farm-fresh 
eggs and turkeys. 
We also offer 
natural Berkshire 
pork.

Our poultry is always free ranging. Their 
ration is locally grown barley balanced 
with soy meal, without animal 
byproducts or drugs. We process the 
products ourselves without chemical 
washes. We produce an oversized hog 
weighing well over 300 lbs at market 
time. No hormones or antibiotics are 
used. They are fed locally raised grain 
and hay, and no animal byproducts are 
used. Humane handling, housing and 
treatment is our priority

+ 50 miles Idaho
Alderspring Ranch
May, ID 
Glenn Elzinga
www.alderspring.com
glenn@alderspring.com
208.833.4083

Grass fed certified 
organic beef.

Brady's Plant Ranch, LTD
Downey, ID
John Brady
www.bradysplantranch.com 
www.bradysbeef.com
john@bradysbeef.com

Grass and alfalfa-
fed Black and Red 
Angus beef, and 
occasionally Jersey 
steers

Our cattle are never fed grain, 
antibiotics, or hormones.  We raise the 
calves to maturity, which takes about 
24-28 months. The maturity factor is 
very important in order to get 
intramuscular fat marbling with just 
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208.897.5206 grass feeding. 

Lau Family Farm, LLC
Soda Springs, ID
Lorianne Lau
www.laufamilyfarm.com
lorianne@laufamilyfarm.com
208.547.3180
Also on Facebook
 

Grass-fed and 
finished, USDA 
inspected, dry aged 
Red Angus beef 
and Columbia 
lamb.

Our pasture-raised animals are never 
given hormone implants, grain, animal 
by-products or antibiotics (animals 
requiring antibiotics for illnesses are 
removed from the system).

Lava Lake Lamb
Carey, ID
Cheryl Bennett
www.lavalakelamb.com
cheryl@lavalake.net
888.528.5253

100% Grass-
fed/finished all 
natural and 
certified organic 
lamb. 

Lambs are raised with their mothers, 
grazing on nearly one million acres of 
wild rangeland.  We are predator-
friendly and have received three 
national conservation awards. No 
antibiotics or added hormones.

+ 50 miles Wyoming
Barney Ranches Western Wyoming Beef
Big Piney, WY
Bill Barney
www.wyomingbeef.com
info@wyomingbeef.com,
877.WYO.BEEF (877.996.2333)

Dry aged, cut, 
vacuum-sealed, 
flash frozen, 1/4 
units of beef. Both 
grass fed and grain 
fed are available.

Our Angus beef is home-raised without 
hormones or unnecessary antibiotics.

Painted Sage Farm 
Daniel, WY
Maggie Palmer
www.paintedsagefarm.wordpress.com,
maggiepalmer@wyoming.com, 
307-859-8349 

Pork from heritage 
Mulefoot hogs,
Bronze turkeys, 
broilers, stewing 
hens, and eggs.

Humanely-raised on organic feed and 
pasture.

Rocky Mountain Organic Meats
Powell, WY
Alan Lohman
www.rockymtncuts.com 
info@rockymtncuts.com
877.754.4606

100% USDA 
certified grass fed 
& finished organic 
beef and lamb. 
Dry-aged, 
organically 
processed. Gluten 
free organic 
cooked items. We 
sell organic beef 
Jerky that contains 

Livestock are 100% USDA organic 
raised and finished on organic pasture.
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no MSG or added 
nitrates.

Montana
Montana Buffalo Meat
Bozeman, MT
Rob Arnaud
www.montanabuffalomeat.com
info@montanabuffalomeat.com
800.495.0221/ 406.585.9042

Whole, 1/2, or 
“sampler pack” of 
all-natural, grass-
fed bison

Our free range, yearling bison are
Hormone free and steroid free. USDA 
approved by local processing plant. 

http://www.montanabuffalomeat.com/

