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Pasture-raised Cornish Cross — fresh air, green grass, real sunshine.

NOW TAKING ORDERS — PICKUP MAY 16
HOW WE RAISE 'EM WHOLE BIRD PRICING

Pasture Raised
Our Cornish Cross broilers spend 5 weeks on fresh pasture Whole Bird — $5/1b
in open-air tractors moved daily onto clean grass. Avg. 6-9 Ibs - Shrink-wrapped - Pickup unfrozen

Non-GMO Feed

Fed a carefully selected non-GMO ration. WHAT TO EXPECT

Farm Processed

Harvested by hand and shrink-wrapped on the farm. Sold Fresh, not frozen — plan to cook or freeze within 2—3 days.
direct to consumer under the federal farm exemption P.L. Big birds — 6-9 Ibs vs. 3-5 Ibs at the store.
90-492. . .
Bring a cooler for pickup.
Cornish Cross Keeps frozen for up to 18 months (based on personal
The gold standard broiler breed — exceptional growth, experience).
broad breast, and outstanding flavor on pasture. Pickup at our home in Azle, TX.

More Than A Meal

Premium sizing means 2—3 meals worth of chicken from
each bird — then use the carcass to make bone broth.

This is our 3rd year raising Cornish Cross broilers for our family
table. We are pleased to offer our pasture-raised birds for your
family.

.E E See our farm adventures at
raisingwood.com

Scan to visit our site

Jenny Wood - (817) 999-4874

Robert Wood - (817) 729-3449




