Howdy from MJ Ranch!                                                  July 1, 2016  
  





                 (Updated the 1st of each month)
A little dry here now…needing to water the garden with well water because our 13 rain barrels have been empty for a while.  Oh well, we have our hay cut and baled and plenty of good grasses still available for grazing!    

Benefits of 100% Grass-Fed Beef…..just in case you don’t know (:  I try to keep up on current research re grass-fed beef.  This info is from the Stockman Grass Farmer (June, 2016; Volume 16, #6; on the front page) from a study by Dr. Susan Duckett, a meat science professor at Clemson University:  1. The vast majority of the benefit from aging occurs in the first 7 days (we age 7-10 days).   2. Steers finished on alfalfa dominant pastures have the best flavored of all steaks, both from grass and grain-fed.   3. Grass-fed beeves are much higher in  antioxidants (Vit E, carotene, etc.)  4. Grass-fed beeves have 62 percent more Omega-3 (helps prevent high blood pressure and  heart disease)….”ruminant animals alone make the most healthy form of omega-3. the long chain version.   Omega-3 in flax seed is entirely different.  For the most health benefit it must come from the meat or milk of a pastured ruminant animal”.  5. Grassfed beeves have a higher omega-3/omega-6 ratio than salmon.  6. Beeves less than 3 years of age have higher omega-3 fat levels than older animals (ours are slaughtered at 2 years of age). 
WHAT’S UP WITH THE BEEF: 
We really are sold out of bulk beef (meaning a ¼, ½, or a whole) for 2016.  We have had numerous calls recently and really am sorry we can’t furnish more but when you are out….you are out!  We have only about 40 to direct market each Fall.   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 here at the Ranch.  Don’t have a lot of roasts but everything else is in stock.   The Gourmet Ground Beef goes fast.   (I think it is almost too lean this time.) 
EGGS:  We do have eggs available at this time.  Our chickens are always outside and fed non-GMO feed…$3.50/doz. 
 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
