Howdy from MJ Ranch!                                                  Feb. 4, 2016  
  





                 (Updated the 1st of each month)
Usually have the website updated by now but have had computer problems lately and have just now been able to get connected to the website.  Tip:   Do not upgrade to Windows 10 or you are in trouble with your other programs!  We have several new documents on the website.  If you have problems pulling them up, do let us know.    We had to go up slightly on bulk beef (meaning a ¼, ½ or a whole).   For 2016 the price for a whole or ½ beef will be $4.50/lb. hanging weight.  For a front ¼ it will be $4.70/lb. and for a hind ¼ it will be $4.90/lb.  We are not increasing the pricing on our fresh-frozen cuts here at the Ranch. How we hate to increase pricing but feel it is a “must” at this time for several reasons.  Thanks for understanding.
WHAT’S UP WITH THE BEEF: 
We have actually not figured how much bulk beef we have left to sell…another of my “must do” jobs.  I know we have sold a lot already.   If you do want a ¼, ½ or whole, I would suggest that you let us know right away.  We were sold out by the first of March last year.  I will be contacting those who have indicated they want bulk beef by the middle of February to ask for a $100 deposit.   That pretty much “nails it down” and, after we receive the deposit, you won’t hear from us until the middle of Sept.  At which time we will let you know exactly when we will be hauling your beef…which will be during October.    Be sure to check the info on our website for cost estimates and info on how we do everything.  It is really quite simple but always feel free to contact us with any questions whatsoever.   If, after the first of March, we still have bulk beef available for 2016, we will continue to take orders until we are sold out..  If we are sold out, that will be all until Fall, 2017.  We will only have about 45 to sell again this year.  We take requests in the order we receive them.  Remember:  this is 100% grass-fed Angus beef that has never been fed grain, always been kept on pasture, and always been given humane care….as certified by American Grassfed Assoc. and Animal Welfare Approved.   
FRESH-FROZEN CUTS AT THE RANCH:   We continue to have cuts available here at the Ranch.  Go to “Contact and Pricing info”, then to “Price list” here on the website to see what we have available.  Then…come on out and see us (   We are “open” when we are home.  Do let us know when you are coming so we can be around close.  We also meet customers in Lawrence about once/week.  
EGGS:  We are only getting a few eggs these days…not even enough for us.  May have to get new chicks in….. come Spring.  Our chickens are always outside and fed non-GMO feed.  Also have kefir grains to share with anyone
Stay well, eat healthy, and DO COME SEE US!  (!   
Joyce & Mel  
785-865-2503 or e-mail MJRanch66044@gmail.com; Joyce’s cell:  785-766-5226; Mel’s cell:  785-766-2776     website:  www.MandJRanch.com
