
“naturally superior”

“If it doesn’t grow in the dirt, it doesn’t go into our feed.”
Elk ranchers are proud of their industry and their products; they meet the highest standards set for any livestock industry. 
Alberta Ranched Elk are raised on spacious farms and given plenty of room to roam; they graze naturally on the grasses and 
plants they prefer and their diet is free of hormones and antibiotics.

Elk ranchers take great care to ensure their product is of the highest quality. All elk meat comes from healthy, well cared for 
animals and is federally or provincially inspected before it is offered for sale.

Alberta Ranched Elk – Quality and Safety

Safety
All elk processed in Alberta undergo mandatory and rigorous 
testing before processing to ensure that 
only healthy animals enter the human food chain.

• Elk ranching is a government-regulated industry controlled 
under the Livestock Industry Diversifi cation Act. 
The Act defi nes strict guidelines for farm infrastructure 
requirements and animal inventory registration. It also 
defi nes verifi cation methods that ensure animal traceability.

• The Canadian Food Inspection Agency (CFIA) regularly 
inspects elk herds and tests for 
illnesses such as tuberculosis and brucellosis.

• To ensure their elk are free from chronic wasting disease 
(CWD), Alberta ranchers comply with the Alberta 
government’s Mandatory CWD Surveillance Program.

• Only one case of CWD was found on an 
Alberta elk farm prior to 2002. Since 2002, more than 
43,000 ranched elk have been tested in Alberta and no 
cases of CWD have been found.

• There is no evidence showing that CWD  
                                     can affect humans.

Animal Husbandry
Alberta’s elk ranchers are committed to humane treatment 
practices because they know it’s in the best interests of their 
animals and their industry. Health Canada, the CFIA and the 
Alberta government have set strict regulations for the practice 
of elk ranching. The free-range environments on Alberta elk 
farms promote healthy and normal development. There’s no 
such thing as a “factory farm” in the elk industry!

• Elk graze naturally, and their diet is free of growth 
stimulants, hormones and antibiotics. “If it doesn’t grow in 
the dirt, it doesn’t go into our feed.”

• Alberta’s elk ranchers adhere to the highest standards in 
Canadian agriculture, established by the provincial and 
federal governments. 
The industry is governed by the Livestock Industry 
Diversifi cation Act and the federal 
Elk and Deer Farming Guide lays out very specifi c 
animal husbandry guidelines.

For more information, go to www.albertaelk.com.

Delicious, heart healthy, versatile and 100% natural!
Alberta Ranched Elk is tasty, lean, and luxurious. Many chefs use it as a feature ingredient to create elegant, 
high cuisine dishes. And when you substitute it into your favourite recipes at home, it also offers a healthier, 
organic alternative to traditional meats. Alberta Ranched Elk is an obvious choice for health-conscious, ethical consumers who want 
to enjoy the fl avourful, tender taste of a naturally superior red meat.

Alberta Ranched Elk – The New Red Meat

albertaelk.comalbertaelk.com

Nutrition
You don’t have to be a professional chef 
or nutritionist to realize that Alberta 
Ranched Elk offers a tasty, nutritional 
alternative to other meats. See for 
yourself why this lean meat should be 
part of your healthy diet. 

• High in protein, iron 
and B vitamins.

• Leaner and lower in cholesterol 
than beef, pork tenderloin and 
chicken breast (with skin).

• Produced without antibiotics, 
growth stimulants, hormones or 
steroids.

Cooking Tips
Whether you’re a professional chef, a 
seasoned master of your own kitchen or 
a beginning home cook, we know you’ll 
be pleased with the results of your 
creations when you use Alberta Ranched 
Elk. 

• It’s available in a wide variety of 
familiar cuts including 

ground meat, stewing meat, steaks, 
roasts and sausages.

• It can be sauteed, barbecued, 
roasted, or stewed.

• As a lean, dark red meat 
with no marbling, it should 
be cooked either quickly on 
high heat or slow and low.

• The key to retaining its natural 
juices when cooking 
is to sear it quickly on high heat to 
seal, and then fi nish 
as desired.

• Alberta Ranched Elk is best when 
not cooked beyond the medium 
stage; going beyond won’t spoil its 
great fl avour but may cook off some 
of the natural moisture in the meat.

Alberta Ranched Elk is available 
in stores and through the albertaelk.com 
website. For recipe sources and more 
information 
on cooking and nutrition, go to 
www.albertaelk.com.

Item
per 100g of meat

Energy
(kcal)

Fat
(g)

Cholesterol
(mg)

Protein
(mg)

Iron
(mg)

Elk Loin (broiled) 167 3.84 75 31.00 3.96

Buffalo Loin (broiled) 171 5.65 86 28.05 3.47

Lamb Loin Chops (broiled) 188 7.80 85 27.63 2.48

Chicken Breast w/skin (broiled) 197 7.78 84 29.80 1.07

Pork Tenderloin (broiled) 201 8.11 94 29.86 1.39

Beef Loin (broiled) 308 22.21 86 25.26 3.15

Source: U.S. Department of Agriculture. “Nutritive Value of Food”
NOTE: all raw meat trimmed to 1/8 inch visible fat


