Howdy from MJ Ranch!                                                 Monday, Sept. 1, 2014  







     (Updated the 1st of each month)
Tomatoes continue to come on even though we have had problems with fungus and insects won’t leave us alone this year.   We do not use any chemicals on the garden so need to try some sneaky tricks to foil those varmits next year.  I do have nice tomatoes to share at this time, if you will get with it & give me a call.   A funny story (now that I look back on it):  We were ready to load up our older hens to be processed early one morning and were struggling to get the wire pen up on the truck (our 4 yr. old grandson (Anthony)  and I were pushing & Mel was lifting) when the bottom of the pen gave way and chickens scattered everywhere!   Ahhhh.. life on the farm.   The next week, after reinforcing the bottom of pen, we got them transported.   We had one mean old rooster in the bunch and Anthony asks:  “Can we eat Hoppy (the rooster) first”?   He knows how things come and go on this Ranch!
WHAT’S UP WITH THE BEEF: 
Again, we are sold out  of bulk beef (meaning ¼’s, ½’s or wholes) for this year.  Our “list” of those wanting bulk in 2015 is growing.  It is possible that we may have some bulk beef to sell in the Spring but most of it will be sold in the Fall, 2015.  If you are interested in getting on that 2015 list, go ahead and let us know.  We were sold out in March of this year!   If you indicate you want bulk beef in 2015, it works like this:  

1. Early in 2015, when I get my wits about me, I will contact you to confirm that it is still your intention to get a ¼, ½ or whole in the Fall.

2. I will ask you to go ahead and send us $100 deposit at that time.   That pretty well “nails it down”.  We’ll need your address & phone #.
3. In Sept. (2015) I will contact you via email and tell you exactly when your beef will be hauled to Steves, our processor, in DeSoto, KS. (We haul in Oct.) 

4. The day after we haul your beef, we will mail you a letter telling you exactly what to do next.   With the letter will be our invoice and Steves’ card with the  # of your beef on it.  The letter will tell you when to call Steves to tell them how you want your beef cut up, who to talk with and on what days to call.  (You will pick up your beef, cut & quick-frozen, from Steves Meat Mkt.  The beef “dry ages” 2 wks.)
FRESH-FROZEN CUTS AT THE RANCH:  Our cuts are pretty well depleted and we are trying to get freezers defrosted so we can have all cuts restocked by October 20th.   In lieu of that, we are having a first time SALE on the rest of our organ meat, bones and ground dog food.  We will sell it all for #2.25/lb and for #2/lb if you buy at least 10 lbs.   What a deal!   
EGGS:  We are starting to get pullet eggs now (from the chicks we hatched in  April).  These eggs, though smaller, are oh so good!   They get larger very quickly.   Our chickens are always outside & fed non GMO feed.  Small $2/doz. large $3/doz.
(Also have kefir grains that I will be happy to share with anyone!)
Stay well, eat healthy, and 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
