Howdy from MJ Ranch!                                                  Thurs, Dec. 1, 2016

    





                 (Updated the 1st of each month)
Got our first hard freeze last night.   Still have a few of those green tomatoes that are ripening on the counter….still better than store bought!   Canned about 80 quarts of tomatoes this year….they are great for juice all winter.   Throw them in our Vitamix, along with some carrots (and sometimes beets) and you have a great juice that really gets you goin’ in the morning!  Had 18 for Thanksgiving and are looking forward to at least that many for Christmas.  We don’t follow a lot of traditions here….except for celebrating the birth of our Savior…the Lord Jesus (which is our real reason for the season)!   Our decorations are snowmen (artificial, of course) standing around the old light pole with hay bales wrapped as presents!   We do cut down a cedar tree a few days before Christmas and decorate with some old hand-made ornaments.  We like it simple!  
WHAT’S UP WITH THE BEEF: 
We, as most know, are sold out of bulk beef (meaning a ¼, ½, or a whole) for 2016.  We are telling people that if they want on our list for 2017 bulk beef to go ahead and let us know.  There is no commitment at this time.   It simply means that we will then be contacting you in Feb. 2017, to see if you are still “on go” for beef in Oct. of 2017.   If you say yes, that is when we ask for a small deposit and that pretty much “nails it down”.  You are then assured of getting beef in the Fall of 2017.   If you say you have found what you want elsewhere, no problem.   We would then just take you off the list for 2017.   Be sure to check the info on our website for cost estimates and info on how we do everything OR contact us and we’ll send you the info.  It is really quite simple but always feel free to contact us with any questions whatsoever.   Remember:  this is 100% grass-fed Angus beef that has never been fed grain, always been kept on pasture, never in a feedlot and always been given humane care….as certified by Animal Welfare Approved.   
FRESH-FROZEN CUTS AT THE RANCH:   We are pretty much restocked with  fresh-frozen cuts that are on our Price List on the website:  www.MandJRanch.com   
SALE:  on Organ Meat.   We have wonderful liver (along with heart & tongue), in approximate one lb. pkgs., that we will sell for $2/lb.   What a deal!  We are getting low on freezer space so just need to move it for more Gourmet Ground Beef.  Let us know right away if you are interested.  (We seldom have a “sale” on anything.)

NEW:  We also have some bags of beef fat that some have been using to grind with their deer meat.   There is a little bit of meat left on the fat….really makes the deer meat grind up into tastier burger!   $2.99/lb while it lasts! 
EGGS:  Oh dear….may have to buy eggs!  The hens have virtually stopped production…a couple eggs/day.   Will get new chicks in the Spring.    
 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
