Red Star Ranch
RED STAR RANCH
Grass Finished Beef
 Pastured Pork
 Pastured Poultry



An Idaho ranch providing southern Idaho families with locally born and raised meat to nourish
their families. Our beef, pork and poultry are grown on pastures to allow them to develop the
delicious flavor that makes a Red Star Ranch meal memorable.

Contact us:
Krista Huettig
(208) 751-9510
pasturemaster@redstargrassranch.com
www.redstargrassranch.com
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OUR STORY
RICH HISTORY
Farmsteaded by our great-grandfather in the 1940s, Red Star
Ranch continues to operate on the original family farm. Over
the last 70 plus years, the farm has grown and evolved as each
generation has left its distinctive mark in the history of our family. As 4th generation producers, we are continuing to sustain the
proud traditions of agriculture in our family and creating our own
legacy.

THE LOCATION: Hazelton, Idaho

When we took charge of the operation, we challenged ourselves
to: become more productive with existing assets, improve the
land, and create an innovative business.

THE WHO: Doug and Steven Huettig

CURRENT MISSION
To
Change
To
Change

make small changes:
the way you do things.
make large changes:
the way you see things.

Red Star Ranch
The Red Star Ranch name comes from
Cauldron Linn (known to the locals as
Star Falls) which sits just south of our
land in the Snake River Canyon.

Brothers, friends and business partners
THE NUMBERS:
1,500 acres of row crops

We see things differently.

We want to see large steps
taken during our lifetime that
will improve and preserve
farming in Idaho. We want to see more and more consumers make an
intentional choice to purchase locally grown, high quality, nutrient dense
meat and produce. We want to be part of the change.
The idea started small – use existing resources to provide high quality pasture-raised meat for our own families. Those few chickens and cows have
become a cow/calf herd with 50+ pairs, a small drove of swine and chickens.
Red Star Ranch’s grass finished beef, pastured pork and poultry are now
shared with family, friends, and customers across southern Idaho.

50+ cow/calf pairs, swine and poultry

Red Star Ranch

(208) 751-9510
pasturemaster@redstargrassranch.com

RED STAR’S DIFFERENCE
Our customers are intentional consumers. They are concerned about how food is produced
and are striving to change how the local food system functions. They want to know the what
and how about the products they consume AND the why behind the producer’s decisions.
They are insightful and loyal to producers who share their passion for food produced with
thought and integrity.

FARMING THE RANCH
We blur the line between being a farmer or a rancher. In reality...we are producers of high quality meat, feeds and commodities.
The cover crops in our farming operation support our livestock and allow us to provide consumers with the high quality grass-finished beef, pastured pork, and poultry they expect. On the flip
side, the livestock help us manage cover crop residue levels and fertilize our fields for commodity and feed production. To provide nutritional support to our pigs and poultry, we grow our
own non-GMO feed to mill and mix. Win, Win, Win.

GRASS FINISHED AND GRASS FED

KEEPING IT LOCAL

It isn’t one or the other...it is both. Our cattle remain
out of the feedlot their entire life. It takes a few more
months to raise a finished animal on our nutritious
pastures, but the flavor and quality of the meat is
worth the wait.

Idaho is an amazing place to live and has the ability to
provide so much more of its own food than we give it
credit for. Our animals remain within a 30 mile radius
during their lifetime. We purchase new additions to
our cattle herd from other Idaho producers, purchase
our weaner pigs within the Magic Valley, and use local
meat processors.
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Production Philosophy
Red Star Ranch doesn’t look like a “standard” farm in our neighborhood. It is an eclectic mix
of high-tech equipment and peaceful herds spread across our land. We are leaders in incorporating strip-till and cover-cropping into our farming practices and embracing technology to
conserve our water resources. We also believe that a robust crop farm supports and is dependent on a complimentary livestock operation.

COVER CROPS—Winter cover crops are the building blocks of our livestock operation and farm.

A

diverse mix of plant species regenerates our soils for the future while supporting livestock grazing
and benefiting current crops. We see the benefits of improved soil tilth, higher soil fertility and
better soil water holding capacity.

PASTURE LIFE—We believe animals deserve a pleasant life while they are under our care.

Providing a clean, low stress environment will reduce the need for human intervention to maintain healthy
livestock.

NUTRITIONAL DIVERSITY—A mix of

summer pastures and winter cover crop grazing provides
cattle with the dietary needs to raise strong, healthy calves and develop the high quality meat desired by our consumers. Our farm-raised supplemental mix for the swing and poultry allow them to
receive the dietary needs not found in their pastures.

SLOW AND STEADY—Continually evaluating our herd genetics allows
us to ensure our animals are ideally suited to grow and develop flavor
naturally without the need for growth hormones. When purchasing
poultry and swine, we evaluate our option to make sure the animals will
be suited to our production system.
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Product Listing
All of Red Star Ranch’s products are processed in inspected facilities that allow us to
market to our customers at the wholesale and retail level. Contact us for current market price and volume discounts.







Grass Finished Beef


Primal cuts



Whole, half or quarter beef



Individual cuts—variety of roasts, steaks and ground beef

Pastured Pork


Whole or half pork



Individual cuts—variety of roasts and chops, ground and link sausage, and
cured products

Pastured Poultry
Whole chicken

Products are currently available at:
Countryside Market, Twin Falls, Idaho
The Boise Farmers Market, Boise, Idaho
On-line sales at www.redstargrassranch.com
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PRODUCTION PRACTICES

MEAT
PROCESSOR

VETERINARY
CARE

GREEN PASTURES
AND FEED

ANIMALS

CATTLE


50+ cow/calf pair selected for their
strong genetic base that is welladapted to our environment



Steers calves are moved to pastures
to finish over 24-30 months



Under adverse weather conditions,
cattle are supplemented with local
hay

SWINE

POULTRY




Weaner pigs are purchased annually from small local producers



Our own farm-raised supplement is provided to supplement pasture grasses
and meet nutritional needs. Milled in our own farm facility, custom nonGMO blends are created for the pigs and chickens.

Day old chicks come directly to
our pastures from trusted hatcheries.

Whether it is a new field of cover crops or a fresh pasture, nutrition for the animals starts with building fertile soils and managing pastures to grow the healthiest feed. Cover crops and pastures are a blend of grass species, and non-GMO legumes and
forbs.

Red Star Ranch believes in treating all animals with compassion. Low stress production conditions minimize the need for
veterinary care and medications are rarely used.
Our records allow us to separate animals who have received antibiotics or medication and market them through different
channels.
Red Star Ranch takes the extra time to allow our animals to finish on all grass diets. Growth hormones are never used to
increase production or speed up the process. We believe good things come to those who wait.

Northwest Premium
Northwest Premium

Mickeson Pack

Processed on farm
under USDA exemption

