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Our 
Programs

red top  arms?

our story   

In 1944 Tim's grandfather, Edward Haas, purchased a 
run-down farm in Racine County, WI and enlisted seven 
of his eleven red-headed children to whitewash the 
buildings. Being called "Red" himself, Edward roofed 
the farm in bright red shingles, thus christening Red 
Top Farm. Edward's entrepreneurial spirit led him to 
own and operate over 30 businesses in his lifetime 
including the "Haas Atomic Tractor". Sadly the farm is 
no longer operational as is Jamie's grandparents' 
farms Pictured on the front. Red Top Farms today 
represents a community small American farms that 
continue their family tradition of farming. We are  
       proud to work  
        with them to 
         continue 
         their pursuit 
           of  the 
American dream and we all follow in Edward's vision 
of a better tomorrow through hard-work today.

Tim has been in the meat industry 
for over 20 years and started 
Premier Proteins in an unfinished 
basement in 2005 with his wife Jamie. 
But over the years, Tim has seen a once multitude of 
small family farms, ranches, and businesses, Capitu-
late to foreign and domestic multi-billion dollar 
conglomerates. So Tim dedicated a new brand, Red top 
farms, to the renewal of the backbone of the Midwest 
by partnering with small family farms, ranches, and 
businesses in the communities they love to provide the 
world with an ultra-premium meat for all to enjoy. 



*claims differ program to program

A prestigious breed known for their 
Superior marbling, Wagyu is a Japanese breed of 
cattle that first surfaced in the United States in 
1975. Now you will find it in the finest restaurants 
around the world. 

Premier American Berkshire Pork®Premier American Kobe Beef ®

Berkshire pork is a heritage breed. What’s a 
heritage breed you ask? It’s a traditional 
livestock breed raised before industrial 

agriculture made things a little wacky. In other 
words, it denotes a more flavorful, artisanal, and 

dare we say, classic pork flavor.

these hogs are all raised on small American 
family owned farms, some of which have been at it 

for generations. We have animal nutritionists, 
program supervisors, and are third party audited 

so you can buy from ma and pa with the greatest 
consistency, quality, and ease.   

By the way...we also make this top notch,
 antibiotic free, no growth promotants, no animal 

By-Product, always vegetarian Fed Pork into:
•Bacon•

•Sausages/Bratwursts•
•Burgers•

and your deepest craving. 

Antibiotic Free

American Kobe/Wagyu beef’s Mono-unsaturated fat  
  ratio has been  Documented by Dr.  
     Stephen Smith at Texas A&M
                            to be suitable as 
        part of a 
       cholesterol  
            Lowering diet. 

Premier American Grass-Fed Beef ®

Premier American Bison™

Hormone Free All-NaturalVegetarian-fed
minimally processedSource & Age Verified

A full Bison line available fresh or frozen all 
sourced from independent family ranches.
  

•Burger Box•

•Steaks•

•Roasts•

•Grinds•

Our cattle are at least 50 percent angus 
consisting of red, black or a cross. They are 
raised on Small American Family farms and are all 
young all-natural angus calves. Our cattle are 
       monitored 
       by animal 
     nutritionists 
      for superior   
     quality and   
     consistency  

Our cattle are fed traditional Japanese diets 300 
percent longer than commodity cattle on 
American family owned and operated feed lots. 
Those diets are paired with  meticulous 
midwestern diet formulated by our animal 
nutritionists making our program the most 
consistent and flavorful out there. humane 
treatment and all claims are third party audited. 
Halal certified.  


