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By Nick Chapman

Great things often happen when two people with similar goals but different strengths meet and form a partnership. That is exactly
what happened when Jan Costa and Lee Windham met to discuss Florida beef production. The resulting partnership provides a
market for Lee’s cattle, and a steady stream of superior product for Jan to sell through the Florida Fresh Beef Company and its sister
company Florida Glatt Kosher Meats. Both provide organically grown and grass fed Black Aberdeen Angus raised exclusively in
Florida. “We are the first company in Florida to produce USDA approved beef locally in 20 years,” said Jan.

J. Leslie and Associates, LLC is the parent company of these two ventures, and has a strong commitment to quality, taste and healthy
products. Lee’s expertise in genetics and forages is the foundation for excellent marbling. Jan’s oversight on aging and processing
brings out the best taste and tenderness for an extraordinary product that matches or exceeds anything else on the market. They dry
age their meat, which is the process of hanging the beef in an air-flow controlled refrigerated locker for up to 28 days. Jan says the
process helps to tenderize the meat and give it a “beefier” flavor. “You lose another 10-12 percent, but you end up with a higher quality
product. I’ll put this beef up against anything out there,” Jan stated.

Florida Fresh Beef Company is currently selling their product at local farmer’s markets and via phone orders. Their website shows the
variety packs and bulk beef availability and pricing, and will soon have a shopping cart for ordering. The kosher products through
the Florida Glatt Kosher Meats will be available in the near future. Florida Fresh Beef Company also plans on providing Berkshire






