Howdy from MJ Ranch!                                                  Tues. August 1st, 2017
                                                                                     (Updated the 1st of each month) 
What a beautiful summer!   3/12 inches of rain last Wed….just when it was beginning to get really dry, hot, and unbearable.  We only have about 3 more weeks and those fall calves will be coming…and school will be starting!  Hey, exciting news we just got in our first batch of uncured, fully cooked meats/snacks !  AND we are going to be offering 20% off on all these products until this shipment is sold.  We had all beef franks (hot dogs), polish sausage, peppercorn snacks (like “slim jims”, salami sticks,etc),, and smoked jerky strips ALL made with completely natural products from MJ Ranch’s 100% grass-fed beef.  We have tried the hot dogs (all beef franks) today and they are very good.   No fillers whatsoever…all grass-fed beef and natural seasonings!  We now want you all to try them and give us feedback.   We are trying to get the recipes perfected and haven’t even tried them all yet!  Fritz’s Meats in K. C. has made them for us with no nitrates/nitrites/msg, etc.   We have used only celery salt as a preservative and, since USDA does not recognize celery juice/salt as a preservative, we need to label it as needing refrigeration.  (We understand that celery salt has the same makeup of other preservatives but it is all natural.) So, hey, won’t you give us a holler and try some. If you come our way, we will even give you a sample to try.    Our MJ Ranch Country Store available products are now on the 2nd page of our update.   We have some other sales going on right now simply because we need more freezer room.
WHAT’S UP WITH THE BULK BEEF (meaning buying a whole, ½ or a ¼) : 
We are totally sold out of bulk beef (meaning wholes, ½’s or ¼’s) for this Fall, 2017.   We will not have any more in bulk until next Oct., 2018, but have already got some on that waiting “list”.   All it means to get on the “list” is to tell us that you DO want beef in 2018.  Then in Feb., 2018, we will email you and ask for a small deposit.  When we receive that, you can be assured of beef in Oct., 2018.  In Sept. you would be notified of the exact date we will haul your beef to your choice of two processors.      Be sure to check out pricing and other info on the website under  “Contact & Pricing Info” OR contact us and we’ll send you the info.  Very simple….we want to help you and welcome phone calls!  We do not anticipate raising prices in 2018! 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 A Greener World.  We have 2 certifications:   Animal Welfare Approved (humane care) & Certified Grassfed (fed only grass/hay and momma cow’s milk ().
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     

I have been busy canning tomatoes and, should you choose to head this way, will more than likely have tomatoes to share.   They are yummy and organic!
See below for items in MJ Ranch Country Store!!
MJ RANCH COUNTRY STORE:   Here are products now available…
Fresh Frozen:  Gourmet Ground Beef (from 2 yr. old beef)  $8.50.lb
              Ground Beef from whole mature cow  $7.50/lb. 
                 Top Sirloin ($11.25/lb)

              K. C. Strip steaks ($14.99/lb)  
              Roasts  (different prices…See Price List on Website) 
                 Brisket  ($9.49/lb)

    Sale: Bones for Broth   ( 4-8 lb bags)  $10/bag (4 bags left)

                Sale: Bones for Stock or Soup:  (marrow, neck, some meaty & others not                    
                          so meaty: your choice $2.99/lb. needing more freezer space
                Sale:  Pet Food:  coarse ground from heart, tongue & kidney $2/lb.                      

                          Bone Broth:  Slow-simmered, all organic ingredients, $7 (Pint) & $10 (quart) 
                             Concentrated so can be doubled by diluting and still be wonderful for sipping 

                             OR used for Soup Stock!                                              
              Tallow:  no preservatives; only ¼+ lb. sizes left; $3/each
ALL NEW:  100% Grass-Fed Angus Beef All Natural products

                   SALE:  20% of this first batch of new products:
1.  Uncured Beef Franks (Hot Dogs)    Reg. $11.25 /lb    Sale $8.99/lb
2.  Uncured Beef Polish Sausage           Reg. $11.25/lb     Sale $8.99/lb 

3.  Uncured Peppercorn Beef Snacks  (identical to Salami but smaller sticks)  ½ lb. (6 to a pkg.)                    Reg. $8.75 pkg.    Sale $6.99/pkg.
4.  Uncured Smoked Beef Strips  (identical to Beef Jerky; not made from Ground Beef but from the Whole Beef Inside Round)   ¼ lb. in a pkg.
                                                      Reg. $11.25/pkg.    Sale $8.99/pkg.
IMPORTANT NOTE:  These products are labeled as “Uncured” simply because the USDA does not recognize celery salt/powder as being a preservative.  Therefore, they should be refrigerated until eaten and used within 3-4 months.  If frozen, can last up to 2 years or more.                       

Stay well, eat healthy, and DO COME SEE US!  (!
Joyce…. & Mel  785-865-2503 or e-mail MJRanch66044@gmail.com    www.MandJRanch.com
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