Howdy from the MJ Ranch!


              February 1, 2010
Here we are to February already!  A little gloomy today, but usually we can get some really good days in February.  Our huge snow piles have finally melted.  We cleaned off an area in front of a gate, to get through to the cattle, and scooped gravel with the snow. So, now we are in the mud….need to haul gravel!  
WHAT’S UP WITH THE BEEF::

Cattle are doing quite well.  Had one little newborn that was born on a night it was 10 below!  He just seems puny, but continues to nurse from his momma.  Hope we don’t lose him.  The cattle get a real “woolly” hair coat in the winter, especially the little ones….keeps them warm, I guess.  They are growing, but cute, out in the fields with their mommas.  
We ran out of Gourmet Ground Beef again, but get more in this week.  I will be doing a free Oak Park Delivery on February 13, a Sat., @ 10 a.m.  Let us know if you are interested and I’ll send you a price list.  Call or e-mail your order and I have it ready for you to pick up when we meet at Oak Park.  We take checks or cash.  RIBEYES, K. C. STRIPS, AND ROASTS WILL BE ON SALE THIS MONTH, or until we run out.  We have a nice fresh (frozen) supply right now.
Our beef is really selling well at the Community Mercantile (MERC), 9th & Iowa, in Lawrence.  They are keeping fresh cuts and having fresh burger.  Look at the label to make sure it is MJ Ranch 100% Grass-fed Angus Beef!!  Our Gourmet Ground Beef also continues to be sold there in the frozen section.  We sure appreciate everyone’s business.   We also sell at Checkers and in both HyVee Health Markets in Lawrence.  Would be glad to meet customers in Lawrence with an order OR drive on out to the Ranch to purchase some cuts!   

We have our waiting list well- started for ¼, ½ , or whole beef in  2010.  Let us know if you want it in the Spring or Fall.  We start hauling the first part of June and continue until about the middle of July and then, because it is so hot, we resume hauling around the 1st of Oct. through Dec.   If you want beef in bulk, contact us to get on the list and then we will contact you in May sometime…to let you know when we will start hauling beef to the processor, and confirm when you want yours.   We will not have as many to sell in the Spring as the Fall.  First time buying in bulk?  We are more than happy to work with you to make sure you get the cuts that are right for your family.   Our prices are the same as last year, except for the hind quarter. (See specific info. under “Contact” on the website.)  HALF OF OUR BEEF IS ALREADY SOLD FOR 2010 (  
We are dreaming of home-grown tomatoes!!
Stay warm!   

Joyce & Mel

