Howdy from MJ Ranch!     Mon., Jan.1st, 2018    (Updated the 1st of each month)  
We are starting a frigid New Year…got down to -9 last night.  Had the last calf , we think, during a real cold day and he survived just fine.   It’s amazing how them little boogers can take the cold.   Of course they have a big momma they can cozy up with and have all the warm milk they want to drink.  When we get on all our outer gear (heavy socks, boots, coveralls, heavy coats, gloves, scarves, and stocking caps) we can hardly move.   Our youngest grandson, 8, came to help us cut down a cedar tree for Christmas.  We were all bundled to the max and going down the lane to the “Christmas Tree Forrest” (as he calls it),  when I hooked my toe under one of those vines that are rooted and then go a little ways and root again….making for a nice trap for the toes of boots.   I hooked my toe under one of those vines and went tumbling down the hill.   He stood there and laughed at me because I could hardly get up because of all the clothes I had on.   He finally gave me a hand!   If you ever want a good old cedar tree for Christmas, just let us know but watch out for those vines!                                                          
WHAT’S UP WITH THE BULK BEEF (meaning buying a whole, ½ or a ¼) : 
Right now we are officially sold out of Bulk Beef but guess what…only until Spring!  We will have a few more (6 I think) to sell about the 1st of May.   Then, of course, the rest will be marketed in the Fall (Oct.).   Soooo, if you want bulk beef in the Spring OR Fall, 2018, get on the ball and contact us.   No deposit at this time.  Will be contacting Spring & Fall customers sometime in Feb. to ask for the deposit and then that “nails it down” and you can be assured of beef in 2018!  Contact us if there are any questions whatsoever!  If you are wanting CUTS ONLY (not a ¼, ½, or whole) we have those fresh-frozen cuts here at the Ranch!  Check out our cuts pricing on the website under  “Contact & Pricing Info” OR contact us and we’ll send you the info.  We have all cuts in stock now except for the filets.   Just got them in and someone bought me out this past Sat!   Remember:  this is 2 year old, 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 mommas’  milk ().
Joel Salatin, Editor of “The Stockman Grass Farmer” (our 2nd Bible) has had some interesting articles lately.  In the October issue, 2017, Volume 17, #10, he talks about how the big names (Cargill, Tyson, National & JBS) can process beef (at their plants) and put it into a box for $100-$120/head.  For us (the small people) it costs $400-$800/head to have it processed.   Here’s the kicker though:  75-80 percent of their “grassfed” beef is imported from Australia, New Zealand, Brazil, Paraguay and Uruguay.  This imported beef has to be USDA inspected here in the US and then it can be stamped “Product of USA”.  Hence, the main reason cheap “grass-fed” beef is showing up in our stores.  (We can’t compete.)  Check out his article and if you want the full scoop, go online to “Stone Barns Grassfed Beef Report”.  (Salatin just “boils it down” in his article.)
Stay well, eat healthy, and DO COME SEE US!  (!
Joyce…. & Mel  785-865-2503 or e-mail MJRanch66044@gmail.com    www.MandJRanch.com
