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A rare breed of cattle that comes from 
the base of the Alps in the Northwest 
Italian region of Piedmonte, Piedmontese 
is a leaner and more muscular variety of 
cattle. This allows for a healthier beef that 
does not sacrifice flavor or tenderness. 
Noticed for the heavy musculature in 
the breed’s genetic make-up, this made 
Piedmontese something that was highly 
sought after.  By the late 1870’s this unique 
genetic make-up of the Piedmontese breed 
was standard.

The Piedmontese breed was first brought 
to North America in the mid-1970’s by a 
small group of forward-thinking ranchers. 
Today on our ranches across the Midwest, 
the Piedmontese breed still represents less 
than one percent of the cattle in North 
America. The Certified Piedmontese program 
works to keep that rarity in the numbers of 

the cattle that we have. 
The cattle spend their lives grazing 

native pastures on family ranches in the 
Midwest, where they are free to roam in 
the comfortable surroundings. They’re 
fed by the land and then supplemented 
with all natural hay and our own blend of 
grain feed from the ranchers and farmers 
that raise them. Preserving the natural 
resources while still providing our cattle 
balanced nutrition makes this practice 
sustainable for the environment that the 
cattle are raised in. This allows for more 
consistency in your product, while having 
more health benefits for the consumer 
and for the animal. This higher standard of 
care is the type of quality we want to come 
across in all aspects of our product  
and business. 

The myostatin gene that cattle have; 

Our  
Story



when active inhibits the overall muscle 
mass the animal has. Compare that to 
the Piedmontese breed where that same 
gene is inactive making the cattle be 
doubly muscled and richer in protein and 
nutrients while being even leaner and 
more flavorful. This makes it an efficient 
source for meat that is healthier and does 
not need the heavy fatty marbling to make 
it flavorful. 

To ensure the consistency of the 
Certified Piedmontese breed, each 
animal is DNA tested to confirm that the 
myostatin gene is inactive. Where Food 
Comes From, Inc., an independent third-
party organization that audits each year 
within USDA guidelines, to be able to 
approve certifications that account for 
consistency and traceability. We have this 
certification to show that all food can 

100% be traced back to the source, and 
that we maintain integrity to our claims. 
This certification verifies our transparency 
as a company.

All aspects of our company are focused 
on the quality and purpose of every 
aspect; from the cattle, to the ranches, 
and the beef that ends up on your table. 
The Certified Piedmontese program is a 
source verified, ranch-to-fork operation 
rooted in quality and personability to 
our land, ranchers, cattle, consumers, 
and products. Our cattle are raised 
responsibly and sustainably and are never 
given antibiotics, steroids, or hormones. 
These systems and more ensure that our 
Certified Piedmontese beef meets our high 
standards for care, handling, and quality 
and gives you the consumer the best 
possible product. 

Toro Ranch
Broken Bow, Nebraska
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Our Core Program is what started it 
all! It utilizes the natural leanness and 
tenderness of all Certified Piedmontese 
beef, and it gives you the quality you 
are looking for while standing out from 
all the rest. Every piece of beef has this 
same care and philosophy behind it, to 
ensure the best possible product for every 
consumer. All Certified Piedmontese beef 
is source verified and is guaranteed to give 
customers the highest-quality beef on 
the market. Our core line is grass fed, and 
grain finished with feed only grown and 
made on our family ranches.

Most of your flavor and tenderness is 
coming from the fact that Piedmontese 
cattle are more muscular and have less 
total body fat.With other companies you 
often pay for and taste fat, with Certified 
Piedmontese you are paying for and are 
tasting beef. You have had beef, but until 
you try our beef, are you sure you know 
what beef tastes like? Once you taste 
Certified Piedmontese beef, you will know 
what you have been missing; pure, clean 
real beef.This means that you are tasting 
what beef is supposed to taste like. 

 
Certified Piedmontese
Core Program



Filet Mignon
3 (6-ounce) steaks: $60.95

6 (6-ounce) steaks: $112.95

*other sizes available



All cuts I’ve received have 
been top notch. Juicy, lean 
and flavorful!”

-Crystal

“

Filet Mignon
per 4-ounce portion

150 calories
4.5g total fat
2g saturated fat
26g protein

The Healthier Beef



Flat Iron Steak
per 4-ounce portion

120 calories
2g total fat
1g saturated fat
23g protein

Did you know?  

Our Certified Piedmontese cuts of beef 

have a similar nutrient, fat, and calorie 

profile to that of chicken breast. This 

makes it the leaner and healthier beef 

that is still packed with flavor.
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Ribeye Steak
per 4-ounce portion

180 calories
10g total fat
4.5g saturated fat
24g protein



Certified Piedmontese  
Grass Fed,  
Grass Finished Beef

Grass Fed, Grass Finished  
Boneless Ribeye Steak
2 (14-ounce) steaks: $59.95 

4 (14-ounce) steaks: $107.95

*other sizes available



The diet of the grass fed, grass finished cattle takes the 
nutrition of our core program, to new heights. Keeping a 
healthy diet is important for this breed, and that directly 
impacts the health and well-being of our consumers as 
well. All Certified Piedmontese cattle , is  fed high quality 
vegetarian diets. However our Grass Fed, Grass Finished 
beef is never given any grain sourced food. Whereas most 
grass fed beef is known for being leaner and healthier, they 
do not have the tenderness and flavor that comes with 
Certified Piedmontese Grass Fed, Grass Finished beef.



Our Dynasty program is an exclusive product 
offering. When you get our Dynasty product you are 
receiving the most prestigious purebred Certified 
Piedmontese beef. Our dynasty bred cows have 
double the gene that gives our breed its leanness and 
tenderness. This means that our Dynasty program has 
double the leanness, double the tenderness, and thus 
double the rarity.

Certified Piedmontese  
Dynasty Selection



How To Cook CP Beef 
Since our product is leaner, it cooks a third faster than the cuts 
from other breeds of beef. But just because it cooks faster does 
not mean that it is any less flavorful or tender. An 8-ounce 
Certified Piedmontese Filet Mignon cooked to medium-rare will 
probably cook for about eight to ten minutes on a very hot grill.  

Rare: 120 to 125 degrees F

Medium-Rare: 125 to 130 degrees F

Medium: 130 to 140 degrees F

Medium-Well: 145 degrees F & above

Dynasty Selection Flat Iron Steak
2 (8-ounce) steaks: $30.95

4 (8-ounce) steaks: $56.95

*other sizes available
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2 tablespoons vegetable oil
4 pounds Certified Piedmontese 

boneless chuck roast
1 teaspoon kosher salt
1/2 teaspoon coarse ground black

pepper
1 yellow onion , chopped
6oz stout beer
8 ounces cremini mushrooms , sliced
3 cloves garlic , minced
2 cups beef broth
1 tablespoon Dijon mustard
1 tablespoon Worcestershire sauce
1 teaspoon dried thyme
1 teaspoon paprika
1/2 cup sour cream
16 ounces egg noodles , cooked a

 shy of done

Chuck Roast Beef Stroganoff
SERVES 4-8

Sear the chuck roast in a pan. While the roast is cooking add the 
onions and garlic to the pan with salt and pepper.

When the roast has a nice crust and the onions are translucent 
deglaze the roast with the stout beer.

Add the broth, Dijon mustard, Worcestershire sauce, thyme and 
paprika. Place meat and sauce in a pressure cooker, slow cooker, 
or remain in your dutch oven.

Cook on low heat for 8 hours or on high heat for 4 hours, unless 
it is in the pressure cooker, let it cook for a little over an hour.

Remove meat from the slow cooker and gently break apart 
with two forks. Cook egg noodles just a minute shy of package 
instructions.

Mix sour cream and mushrooms into sauce and add in the egg 
noodles, stirring to coat. Top with chuck roast.

RECIPES



Ribeye
2-3 Certified Piedmontese

Boneless Ribeyes
Salt
Pepper
Your favorite rub

Take the steaks out of the 
package and pat them dry 
with a paper towel. Then 
season them with the salt, 
pepper, and rub on both sides. 

Warm up your skillet, and 
when it is ready add oil to the 
pan and place the steaks in the 
pan. Cook the steak for a total 
of 7-11 minutes or until your 
desired doneness.

Cranberry Sauce
1 (12-oz.) pkg. fresh

cranberries, or 3 cans of
premade whole berry
cranberry sauce

¼ cup Honey
2 ½ tablespoons water
2 rosemary sprigs
1 tablespoon White Wine 
Vinegar
1 tablespoon Living Vinegar
½ teaspoon kosher salt
½ teaspoon black pepper
½ cup orange juice

Place all ingredients in a 
saucepan over medium-low. 
Cook for 8 to 10 minutes, 
stirring occasionally. 

Increase heat to medium-high; 
cook 8 minutes or until juices 
begin to thicken. Remove pan 
from heat; stir in a little more 
salt and pepper.

Ribeye with Rosemary Cranberry Sauce
SERVES 3-6
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2 tbsp olive oil
1 large sweet onion, diced to 1/2”
2 stalks celery, diced to 1/2”
1 medium red bell pepper, diced to 1/2”
1 medium green bell pepper, diced to 1/2”
1 large sweet potato, (about 12 oz), 

diced to 1/2”
1 lb your favorite Certified Piedmontese 

ground beef
1 jalapeño, seeded and minced
4 cloves garlic, minced
2 tbsp tomato paste
2-4 tbsp chili powder

Certified Piedmontese Chili
SERVES 4-8

1 tbsp cumin
1 tsp oregano
1 tsp paprika
1 tsp sea or kosher salt
1 14.5-oz can crushed tomatoes, see notes
2 c beef broth
1 bay leaf
Garnishes
Diced avocado
Chopped red onion
Fresh cilantro
Sliced jalapenos
Sliced green onions

Heat a 6-quart pan over medium high heat. Add 
oil and heat until it shimmers. Add onion, celery, 
and bell peppers and toss to coat in the fat. Cook, 
stirring occasionally, until the vegetables soften 
and the onions turn translucent, 7-9 minutes.

Add ground beef and cook, stirring with a 
wood spoon to break into pieces, until the beef 
is no longer pink, 3-4 minutes.

Add jalapeño, garlic, tomato paste, spices (chili 
powder, cumin, oregano, paprika) and salt. Stir 
continuously with a wood spoon until the tomato 
paste is worked into the vegetables and the spices 
are toasted and very fragrant, 2 minutes.

Add crushed tomatoes, beef broth and diced 
sweet potato, then stir all ingredients together. 
Top with a bay leaf. Increase heat to high to 
bring the liquid to a boil. Reduce heat to low and 
simmer, uncovered, 35-45 minutes until the chili is 
thick and the flavors have melded. Stir occasionally 
to prevent scalding. Taste for flavor and seasoning 
.Simmer an additional 10 minutes if flavors have 
not fully developed, and/or adjust with additional 
salt as necessary.

Ladle into bowls and top with your favorite 
garnishes. Store leftovers in a sealed container in 
the fridge for up to 5 days. Freeze in an airtight 
container for up to 3 months.

RECIPES



Subscribe to our email list!  
Doing this ensures you have access to all of 
the most up to date information with sales, 
promotions, new products, and more! Head 

over to Piedmontese.com and join today!

Don’t Miss Out  
On Any  

Holiday Deals!



CP  
Beef Club
Head to Piedmontese.com to subscribe! 



Beef Club is our subscription box that is shipped 
conveniently to your front door each month! In each 
box is a unique combination of Certified Piedmontese 
beef, specifically picked for that month or quarter’s 
enjoyment. This allows you to try new cuts, while still 
getting your favorites; all at a better deal than buying 
individually. Our experienced team will handcraft your 
beef subscription based on your chosen subscription 
level (Gourmet Butcher or Fancy Rancher) and 
frequency (every month or every quarter). Collections 
include a variety of our best cuts—selected to reward 
your membership and loyalty! 
 

Perks of joining Beef Club:
· Get the best beef on the market at a discounted rate 
(around 30% off!)
· Easy & convenient—no ordering, no hassle!
· Always have nutritious, lean, and tender beef on 
hand
· Free shipping
· Try all sorts of Piedmontese products, including our 
grass fed, grass finished beef and Dynasty Selection! 

There’s no other meat subscription service that offers 
Certified Piedmontese beef. The best beef; that is leaner, 
more tender and the most flavorful beef. All of this, at 
a great value along with personalized and professional 
customer service that makes getting your beef fix easy, 
reliable, and delicious. Enjoy all the extra perks of knowing 
your fridge is always full of all natural, healthy beef, and join 
Beef Club today!

A Beef Club subscription also makes a great gift, 
especially for those beef lovers on your list. Provide the 
recipient’s shipping information and your payment 
information, and we’ll take care of the rest!
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Looking for the perfect gift to show appreciation or 
how much you care this holiday? Send the personal gift of 
Certified Piedmontese! When you send the gift that people 
share at home on their table, you are giving a gift that you 
can personally be a part of even when you aren’t there. 
Choose one of our specialty curated gift boxes as your next 
gift for anyone on your list!

Give  
 The Gift of Real Beef



It is never a bad time to send business gifts! 
Whether it be for the holidays, customer 
or employee appreciation, or a business 
promotion: we have a specialty selection of our 
all natural, premium beef that you can send 
as the highest quality gift. Exceptionally lean 
and incredibly tender, Certified Piedmontese 
provides a natural healthier beef option 
without sacrificing tenderness or flavor. It 
means knowing how beef is supposed to taste.

Options for gifts range from $50 to $200.

Give  
 The Gift of Real Beef

Business Gifting



Great Range Premium Bison is raised responsibly 
without antibiotics or hormones. It’s a lean protein 
that packs gourmet flavor. As a company that uses 
family ranches to raise their product, they are all 
about the relationships in raising their bison. This 
principle helps them to achieve their desire to be the 
highest quality bison.

Great Range Premium Bison ®

Great Range Premium  
Ground Bison
4 (16-ounce) packages: $47.95



Morgan Ranch Waygu ®

Morgan Ranch Wagyu is a family-
owned and operated Nebraska based 
cattle company specializing in the 
raising of natural Wagyu beef, but is 
still the largest producer of purebred 
Wagyu in the world. They control 
all aspects of their production to 
ensure the quality shows the time, 
attention, care, and value that is put 
into the Wagyu. 
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Morgan Ranch  
All Natural Wagyu  
Strip Medallion
2 (8-ounce) steaks: $34.95



Organic Smart Chickens are exclusively fed 
a certified organic, certified non-GMO diet, 
and are never given antibiotics, hormones, or 
animal by-products. The program is certified 
humane by Humane Farm Animal Care and 
every chicken is free to roam, with access to 
outdoor pastures. All Smart Chicken is 100% 
pure air chilled, without added water. The 
result is the best-tasting, highest-quality fresh 
chicken on the market.

Smart Chicken ®

Smart Chicken  
Young Whole Chicken
2 (3 lb. min./chicken) chickens: $42.95
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How To Order 
1. Head to Piedmontese.com.

2. Browse our steaks, roasts, and more! Click Dynasty 
Selection or Grass Fed on the main menu for beef from our 
other lines.

3. To purchase, click Go To Cart. Click Begin Checkout.

4. New customers: enter an email address and create an 
account password. Previous customers: simply enter your 
email and password.

5. Enter to whom and where you’d like your beef shipped. 
Click Continue To Shipping Method.

6. Choose when you’d like your beef to arrive. Add a gift 
message if you’d like!

7. If the billing address is the same as the shipping address, 
check the box, or enter billing address and credit card info. 
Click Complete Purchase to submit your order! 

Or call us at (800) 414-3487; we’ll gladly place your order.

For recipes and tutorials, cooking tips and tricks, 
relevant industry news, and the latest from Certified 
Piedmontese, subscribe to TheFancyRancher.com—

the Certified Piedmontese blog!

FOLLOW US ON FACEBOOK & INSTAGRAM
@CERTIFIEDPIEDMONTESE
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