Howdy from MJ Ranch!                                                  Sunday, Oct. 1st, 2017
                                                                                     (Updated the 1st of each month) 
We have 30 new little calves!  It is a joy to watch them playing together, with their mommas close by.  Soooo, why don’t you come see them on the  Kaw Valley FarmTour, October 7th or 8th….(www.KawValleyFarmTour.org)   You only need to purchase a $10 booklet, per carload, which is your admission price to visit as many farms as you want during those 2 days (9a.m. to 6 p.m. Sat. & noon to 6 on Sun.)  You can buy the booklet here at the Ranch, as you come to visit, if you wish.  We will have Beef cuts on Sale (so bring a cooler)….plus wagon rides to see the cows and calves at 10 a.m., and 2 & 4 p.m. on Sat…..then again on Sunday at 2 & 4 p.m.  You could also reserve a spot for a meal here on Sat. at noon!  Do check it out or email us for more info.       WOULD LOVE TO SEE CUSTOMERS WE ALREADY KNOW AND MEET THOSE OF YOU WE HAVEN’T MET!  
We have had positive feedback on our “specialty meats” (fully cooked meats/snacks)!  AND we continue offering 20% off on all these products until this shipment is sold.  We have 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.   No fillers whatsoever…all grass-fed beef and natural seasonings!  We did find that you just want to barely warm the franks and sausage or they can get tough on you.   These meats have 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, give us a holler and try some. If you come our way, we will even give you a sample to try.    Check out our other Fresh-Frozen Beef Cuts on the website.  Click “Contact & Pricing Info” and then “Price List”.
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!  If you get on the list for 2018, you will receive the 2017 pricing.   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 ().
Stay well, eat healthy, and DO COME SEE US!  (!
Joyce…. & Mel  785-865-2503 or e-mail MJRanch66044@gmail.com    www.MandJRanch.com
