


Welcome to Spring Creek Black Angus 100% Canadian Beef

JBS Food Canada has embraced the opportunity to work with our local Angus 

ranching/farm families to design and deliver a specialty beef program with 

the consumer in mind.

With an uncompromising approach of sourcing the best in cattle genetics, 
humane animal handling and world class processing, we are excited to 
introduce the Spring Creek Black Angus brand. The identity and integrity of 

Spring Creek fully serves key consumer expectations of such a specialty 
program:

✔ Food integrity with attributes in alignment with their values 

and beliefs

✔ Consistent products that are hand-cut and packaged 

with uncompromised food safety

✔ A mouth-watering, unparalleled eating experience … every time



What’s the
Story?

Consumers desire authenticity

A true local Canadian story –
proven by its rural roots

In the heart of the prairies, Spring Creek 
starts with Angus heritage and a 

firm commitment to quality, health, 
sustainability and animal welfare



Authenticity





Raised under the care of t rusted 
ranchers with daily access t o

c l ean,f resh water

Nurtured on the f inest g rass & 
nutrient r i ch g rains

Beautifully marbled and t extured beef
i s the result ever y t ime – only

available f rom the heart of the 
Rocky Mountain landscape



Spring Creek Black Angus Beef is special because it all
begins with the selection of only a true ‘Black Angus’ breed



Angus Beef is known for its 
finely marbled meat, which 

means that the fat is dispersed 
evenly against the actual cut of 
meat. This marbling trait of 

Angus cattle typically creates a 
more tender, juicy and flavorful 

meat than other breeds.



When you select Spring Creek Black 
Angus, you will be back by the very 

best Canada has to offer. We will make 
your product to order, taking special 

care around every specification.

Produced daily only in Brooks, 
Alberta, Canada, know that the 

reliability, consistency and attention to 
every detail for order to serving your 

customers will be highest priority – we 
invite you to experience this exclusive 

angus beef program.



Memorable Eating Experience

Spring Creek Black Angus delivers 
local Canadian beef quality 

and nutritional performance, we are 
proud to represent

Count on Spring Creek for it’s well 
marbled, juicy, tenderness to take the 

beef experience to another level of 
excellence









There are six considerations in 
The determination of  the final 
AAA & AA grade including:

❖ Marbling
❖ Maturity
❖ Meat colour
❖ Fat colour
❖ Muscling
❖ Meat texture

Spring Creek Passes the Grade…





Assured Supply – through supply chain alignment, 
hands on scheduling, trusted shippers, company 
stability (retention) and access to consistent cattle 
supply.

Product Consistency – as a result of our procurement 
expertise and strategic approach, our feedlot 
relationships/integration, our handling and welfare 
standards and overall processing 
capabilities/innovation and investments.

Convenience – in providing an avenue to bundle all of 
our beef product needs through a single-source 
supplier – committed to attention to every detail
through a promise of ‘unmatched quality & service’.



With a branded partnership – committed weekly rake/formula – we 
will support and invest into the brand and marketing of Spring Creek 
Black Angus, as determined of value, to create mutual growth:

1. Training seminars

2. New launch and related promotion

3. Merchandizing strategy and product pilots

4. Point-of-sale merchandizing

5. Promotions (may include digital/social media)

6. Cooking promotions and consumer engagement

7. Brand experience campaigns

8. Sponsor for corporate events (product offering)






