Howdy from the MJ Ranch!


              March 1, 2010
Are we ever ready for warmer weather!  Still have snow on the ground here, but the grass is showing through in patches.  Did check my cold frame out back and have some spinach ready to pick.  Isn’t that amazing that it can come through a winter like this and not freeze!  Hauled a little gravel for some of the mud tracks and got the old dump truck stuck royally…up to the axel!  Told Mel that baby was in for the rest of the winter, but with me on the tractor and him using some interesting techniques, we got it out.  Ahhh, God is good, life is hard at times.

WHAT’S UP WITH THE BEEF::

We were looking at the yearlings the other day and were amazed at how good they look.  These are the ones born in the Fall of ’08 that will be market size this Spring and Fall, 2010.  In the Spring, they will not be as big, but nice size in the Fall. (A few were born in August, so those will be ready to go in the Spring…about 20 months old.) For 100% grass-fed Cattle, it takes longer to get them to market weight than those with growth implants in their ears and on grain, laced with antibiotics.  We sure feel healthier eating our beef!
Our Gourmet Ground Beef continues to fly out the door…here and at the stores.  We can understand why….we take a whole young beef and, except for the Ribeye, Filets, and Strip Steaks, grind it ALL into awesome burger.  Might let you all know that sometimes it is a little juicier than at other times.  They don’t test it for leanness at the processors…they just “eyeball” it.  It is always supposed to be 85-87% lean, which is the way we like it, BUT sometimes it can be a little leaner and sometimes “juicier”.  I call it juicier because most of the liquid that comes off it is not fat…it is water or juice from an animal eating only grass!  But, also realize, the Omega 3’s, Vit. E, Beta Carotene, CLA’s , etc. are essential fatty acids that are in the Fat.  So a little fat is good….this is a GOOD fat to consume.  (See Eatwild.Com for some good researched info. on the health benefits of 100% grass-fed beef!)  We, personally, have a burger from each beef we have processed to make sure it tastes good!  
WILL BE DOWN AT THE SHAWNEE CIVIC CENTER, 13817 Johnson Dr., Shawnee, Ks. from 9 a.m. to 2:00 p.m. on MARCH 27th.  Hope many will come by and say Hi.  WE WILL NOT BE DOING ANOTHER DELIVERY TO OAK  PARK UNTIL…PROBABLY MAY, so if any would like to put in an order and pick it up at the Shawnee Civic Center, that should be doable for us.  Will have some trusty grandkids along to help me, I hope!  Also, will have some sale items to actually sell down there…not sure what yet.  E-mail me later, & I’ll let you know.

Hang in there…Spring is almost here (
I am smelling our little tomato plants and dreaming of big red tomatoes on the table!

Joyce & Mel

