Howdy from MJ Ranch!                                                  Thurs., June 1, 2017
    





                 (Updated the 1st of each month)
Sitting here this morning watching gentle rain fall again.   My…it is wonderful.   Remember we are “grass farmers” so rain and that “solar” (sun) energy is what we love!  Those tomatoes are coming right along also.   We plant them next to cattle panels and tie them to those as they grow.   To keep the erosion down and let us mow between the rows, we have planted short white clover between the rows.   Most of the time we will not even mow that clover because the bees are busy “working” it.  We should be having honey to sell before long here at the Ranch.   The young man who is taking care of the 8 hives of bees said “please keep doing what you are doing…this is paradise for those bees”!  Ahhh, we thank God that we can live here and be a part of taking care of His creation. 
WHAT’S UP WITH THE BEEF: 
We are totally sold out of bulk beef (meaning wholes, ½’s or ¼’s) for this Fall, 2017.  However, we will continue to have fresh-frozen cuts available here at the Ranch.  We will not have any more in bulk (1/4’s, ½’s or wholes ) until next Oct., 2018, but have already got two on that “list”.   Soooo, it is never too early  to plan ahead & get on the “list” for 2018.   We do not anticipate raising costs for next year:   $4.50/lb hanging weight for a whole or ½; $4.70/lb for a Front ¼, and $4.90/lb. hanging weight for a Hind ¼.  If you do get on the 2018 list now, or by the end of this year, we will guarantee you that pricing.   Be sure to check the info on our website:  www.MandJRanch.com  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.  (Phone calls are good with us (785-865-2503)   Remember:  this is 100% grass-fed Angus beef that has never been fed grain, always been kept on pasture, never in a feedlot, no growth hormones or antibiotics, and always been given humane care….as certified by Animal Welfare Approved.   
FRESH-FROZEN CUTS AT THE RANCH:   We still have plenty of that Gourmet Ground Beef but other cuts are beginning to be low.   We will have 2 more processed very soon.  Some of those may go to specialty meats (jerky, sausages, possibly hot dogs).  That means we won’t have a large variety of cuts until this October….so you might check with us to make sure we have the cuts you want before you come out.   And, don’t forget, we also have gift certificates available!   
EGGS:  Hey, we do now have great eggs available for $3.50/doz.  These are free range chickens and have always been fed non-GMO feed.   

We will be participating in the KAW VALLEY FARM TOUR this year.  So mark the first full weekend in Oct. on your calendars and plan to head our way!!   Go to www.KawValleyFarmTour.org    
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
