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On The Farm…

spired’ and created with a carefully curated selection
of North Carolina’s finest local food products. We
strongly recommend The Hen & The Hog and if you
happen to be there for lunch, you should try the ‘Five
Oaks Dip’, a fantastic rendition of the classic French
Dip sandwich!

Beef Trailer…

Those of you who live in the Warrenton / Lake Gaston
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Thanks Again…
Did You Know…
Thanks to all of you, Five Oaks Beef is continuing to
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As most of you know, our goal
at Five Oaks Beef is to have
healthy, delicious, local beef available all the time, but
as we grow, we are seeing sales more and more often
exceed supplies. Starting today, when you order one
of our great beef packages, marked on our website
with a Red Cow (which means the package is currently
out of stock and only available for future delivery),
you will receive a 5% discount off of the already low
package price. We do ask that this offer not be combined with other discounts or promotional pricing.

Single Sourcing is a growing
movement of people interested
in being able to trace the meat
on their plate to a specific, single animal. We are
proud to say that at Five Oaks Beef, all our beef is Single Source.

Cow Pooling…
Cow pooling, for those of you who are new to Five
Oaks Beef, is our term to describe two or more customers sharing a large order, like a Split Side (quarter),

Beef you can trust!

or Full Side to take advantage of the lower cost and
lower freezer space requirement.
We not only permit sharing, we very much encourage
it as it makes our great beef available to more customers at a lower price and without overcrowding their
freezers.

We currently have a customer on our cow-pooling list
who would like to share a Split Side (quarter) of beef
with one or two others. The Split Side generally offers
about 100 pounds of great beef at a very good price.
Split two ways, each person would receive about 50
pounds of beef, which would require about 2-3 cubic
feet of freezer space.
Send me an email at doug@fiveoaks.farm if you are
interested.

Warren County Farmers Market…
Five Oaks Beef is now a proud member of the Warren
County Farmers Market. We will be at the Farmers
Market on the first Saturday of every month offering
our regular packages and a great selection of individual cuts. We will usually have samples to try!
This is a small, young Farmers Market with a variety
of fresh, locally produced products from great vendors.
The market is open every Saturday morning from 8:00
AM to 12:00 PM. Please join with us in support of
this local market to help it grow!
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