
We’re on a mission to bring ethically 

produced food to your table. It’s been 

our mission since we began – with girls 

on grass, pasture-raised and humanely 

treated – but we don’t stop with the hens!

We also care for the pastures. Pasture 

rotation lets fi elds rest and rejuvenate 

naturally, protecting farmland – and 

farmers. Vital Farms family farmers are at 

the heart of our operation. Their very good 

work deserves a good living, so we built 

that into our business. (And you reward 

that eff ort with every carton – thank you!)

Between the farmers and your fridge, 

many more people make ethical eggs 

possible – crew members at Egg Central 

Station and in our home offi  ce, drivers who 

help us deliver and grocery stores who all 
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believe in our mission. So we take good 

care of them too.

But ethically produced food is bigger than 

our own hens, pastures and people. We all 

share the earth, so we reduce our impact 

on air and water wherever possible.

Whew! At the end of the day, it might be 

easier to just sell eggs. But that’s never 

been our mission. And honestly? We 

don’t think they’d leave a good taste in 

anyone’s mouth.
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Bird of the MonthThe Perfect Scramble? 

Low & Slow.

High-spirited Heidi keeps an eye out 
for crunchy crickets and grasshoppers 
during a stroll through the tickly grass.

Feeling scrambled? What’s good for 

your eggs is good for you – be gentle. 

The ultimate comfort food begins with 

deep breaths and the egg scrambling 

mantra “low and slow.” Start with low 

heat, sliding ½ tablespoon of butter into 

a pan, and tilting and turning to coat the 

surface as it warms. Crack four eggs 

into a bowl, whisking until you have a 

silken pool of sunshine ready for that 

nice warm pan. Pour. Watch your eggs 

thicken. Stir gently and slowly. Breathe 

deeply. Be patient. Enjoy. 

Do you love cooking with our pasture-
raised eggs? Show off  your Vital Farms 
creation on social and tag us!

OUR MISSION is to bring 
ethically produced food to the 
table by coordinating a collection 
of family farms to operate with 
a well-defi ned set of agricultural 
practices that accentuates the 
humane treatment of farm animals 
as the central tenet.

@VitalFarms

vitalfarms.com
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