Howdy from the MJ Ranch!


              July 1, 2010
Getting a little dry here.  Still haven’t had that first vine-ripened tomato, but boy are we ready for it!  I now have 6 barrels I collect rain water in for watering the garden…they need to be refilled again.  Have a neat little gadget that siphons water right out of the barrels onto the garden.  Fresh produce and fresh beef….can it get any better than that! We are so content just to hang out around this place (
WHAT’S UP WITH THE BEEF:
The cattle are loving all the green grasses!  We have been putting up great hay for their winter rations.  Since we do “managed intensive grazing” (which means we rotate cattle to a different pasture every day), manure gets spread on all the pastures.  (Cattle even graze the hay fields after we get a cutting of hay and the grasses grow back.)  Seeds are passed in the cow manure, thereby incorporating alfalfa & clover, as well as the brome and fescue into the hay pastures.  This makes for high nutrients in the hay!  We also “drag” the fields with a harrow routinely to spread out that fertilizer (manure) and make it harder for fly larvae to hatch.  Taking care of God’s world the right way makes so much sense!
Looks like we are sold out of beef for this year.  I am still taking names of those who would like ¼, ½, or a whole for the Fall, but can’t promise anything.  Sometimes people back out for various reasons and we may be able to work more in…if ¼’s & ½’s don’t match up to a whole.  So, please, if you do want beef in the Fall, do let us know and we will put you on the Fall list and contact you late September to let you know if there is beef available.        

We will continue to have individual cuts here at the Ranch, or we can make arrangements to meet you with an order.  Our beef is also sold at 5 different places in Lawrence.  The MERC will begin having all MJ Ranch fresh cuts, as well as our frozen Gourmet Ground Beef,  beginning the end of August and all the way through until Spring, 2011…ask for it!   Local Burger recently purchased some great frozen steaks from us.  Ask for MJ Ranch steaks there and you will be assured of getting 100% grass-fed Angus Beef  Steaks  (certified by the American Grassfed Association)!  Local Burger is currently NOT using our Gourmet Ground Beef.   It is very hard to keep our Gourmet Ground Beef in stock, even here, because we take a whole young beef and, except for the Ribeye, Filets, and Strip Steaks, grind it ALL into awesome burger.  It is always very fresh-frozen!  SO COME ON OUT, ENJOY A COUNTRY RIDE, AND TAKE SOME AWESOME BEEF HOME WITH YOU! (  (Do call before you come to make sure we are home & not sold out…which is starting to happen more. We have no set hours.) 
Joyce & Mel

