
Mills Family Farm 
All Natural, Pasture Raised,  

Dry-Aged, Premium  

Beef Products 

  Since 1935 

Restaurants serving our products 
 

Campania Italian Café—Davidson, NC 
www.campaniacafe.com 
 

Erin’s Restaurant—Rock Hill, SC 
www.erinsrockhill.com 
 

Flat Iron Kitchen + Tap House—Davidson, NC 
www.flatirononmain.com 
 

Passion 8 Bistro—Fort Mill, SC 
www.passion8bistro.com 
 

Pewter Rose Bistro—Charlotte, NC 
www.pewterrose.com 
 

The Soda Shop—Davidson, NC 
www.davidsonsodashop.com 

 

Top Gun Diner– Denver, NC 
www.topgundiner.com 
 

 

Retail Locations offering  
our products 

 

The PeachStand 
1325 Hwy 160 West 
Fort Mill, SC  
www.springfarm.com 
 

The Wine Cellar 
4078 Hwy 49 
Lake Wylie, SC 
www.thevillagecellar.net 
 

Fresh Market, Inc. 
S. Cannon Blvd 
Kannapolis, NC 
704-933-6909 
 

Fresh Market, Inc. 
7840 Mooresville Road 
Concord, NC 
704-933-6904 
 

Calahaln Farms 
510 Calahaln Road 
Mocksville, NC  
www.calahalnfarm.com  

All Natural, Nitrate & Nitrite Free  

Local Pork products  

 Free Range Eggs & Local  Honey  

284 Barfield Road  

Mooresville, NC 28115 

704-960-2994 
www.millsfamilyfarm.com 

 

OPEN SATURDAYS 9 –1 
or by appointment 

Veterinary Certified  

Humanely Raised 

info@millsfamilyfarm.com 

Steaks  Roasts               Ground Beef 

Rib-eye  Rump  95% Ground—1 lb 

Filet  Shoulder 95% Ground—2 lbs 

Chuck—eye London Broil 85% Ground—10 lb 

Eye of Round Top Round Burgers—85%  

Sirloin  Bottom Round     Exotics 

Sirloin Tip Brisket      Heart   

Hanger  Eye of Round     Liver 

Flank  Tri Tip     Tongue 

NY Strip Sirloin Tip    Sweetbread 

Flat Iron Chuck     Kidney 

Shank  Ribs     Ox Tails 

Cube  Other     Cheek Beef 

Petite Tender Fajita Beef    Regular Dog Bones 

Tri Tip  Kabobs     Marrow Bones 

Skirt  Stir Fry     Beef Fat (Suet) 

Veal   Ground Veal , Veal Stew, Shank, Scallopini 

Marrow Bones, Roasts, Steaks, etc…  

Local Beef, Pork & Veal Products 

Free Range Eggs & Local Honey 

Two 10lb Bone-in Rib Roasts Cabernet braised Short Ribs 



Our Products are dry aged for 14 days, custom 

cut by a USDA inspected processing plant, vacu-

um sealed and flash frozen to lock in the flavor.  

By special request, we can have our products vac-

uum sealed and not frozen to allow for further 

wet aging. Each package is dated, weighed and 

contains the official USDA inspection stamp and 

safe handling instructions. 

The Mills Family Farm beef business is owned 

by Dr. Bradley Mills, large animal/food animal veteri-

narian and Mrs. Nicole Mills, Master of Agriculture. 

Both Bradley and Nicole have been involved in the 

animal health industry their entire lives and now 

operate the Mills Family Farm, where they raise 

cattle and enjoy offering their beef products to the 

public.  Currently, the Mills Family Farm beef is 

served at several local restaurants, and is available 

for purchase directly from the farm and from local 

caterers and restaurants.  We are open every Satur-

day from 9  to 1 pm or by appointment during the 

week.  

2012 CSA (Community  
Supported Agriculture) or Bulk 

 Buying Programs 
 

15 to 18 lbs beef for $100.00 

15 to 18 lbs pork for $65.00 

30 to 36 lbs beef & pork for $165.00 
 

Farmers Markets 2012 

Denver Farmers Market—Denver, NC 

Kathy Yager  860-550-4104 
 

Evening Farmers Market—Statesville, NC 
Kathy Yager 860-550-4104 

 

Peachtree Market—Bermuda Run, NC 

Nicole Mills 704-960-2994 

 

See the difference! Taste the difference! 

Veterinary Certified  

Humanely Raised 

Both are 95% lean ground beef.  

Mills Family Farm  (left) and 

 large chain grocery store (right). 

Grilled Filet Mignon 

(Mooresville, NC) 

Spinach Artichoke 
Beef Braid  
Appetizer 

(Tampa, FL) 

Rosemary & Thyme 
Encrusted Bone- In  

Rib Roast 
(Sarasota, FL) 

2010 Contest Winner! 

Grilled Petite 
Shoulder Tender 
with Mushrooms 

and Onions. 

(Mooresville, NC) 
www.millsfamilyfarm.com 

All Natural Pork Products 

Bacon Kabobs      Chops      Stir Fry       Shoulder 

Bratwurst Italian Sausage Chorizo 

Hot Sausage Mild Sausage  Andouille 

Polish Cajun  Hot Italian  Baby Back Ribs 

Spare Ribs Ham –sliced Ham– whole 

Shank    Country Backbones Tenderloin 

Inner Loin Liver Kidney Tongue Bones 

Free Range Eggs from Painted Possum Farm 

Honey is harvested on the Mills Family Farm  

http://www.beefusa.org/newsriskmanagementsessionssetfornorthcarolinanov29-3028189.aspx

