Howdy from MJ Ranch!                                                  Thurs., Sept. 1, 2016

    





                 (Updated the 1st of each month)
What an interesting summer. …hot and dry, then wet.   Tomatoes won’t set on or ripen well if it is over 90 degrees so the tomatoes have come on slower.  Am sure we will have some to share by Oct., should you want some!

We have 14 new baby calves with 47 to go.  We moved them across the road closer to our west land after they had had10 calves….so we could check on them easier.  Trouble is, those mommas came on across the road but left their babies hidden in the grasses on the other side of the road.  If those little ones are lying down with their heads down, you just can’t see them.   Moved the mommas over in the morning and it took all day to find the calves and get them over to their mommas  Our son, Mark, had to lift them into the back of our Mule ( Kawasaki) and haul them over one by one.  We thought we had them all but, toward sunset, a momma was down by the gate (by the road) mooing and looking longingly across the road (and her udder was FULL).   We knew there must still be another baby over there.  Finally, just as it was starting to get dark, we found the last one and got it across the road to momma….whew!  Coyotes are always hanging around!  All of our calves are born right out in the pasture and never come to the barn.    
WHAT’S UP WITH THE BEEF: 
We really are sold out of bulk beef (meaning a ¼, ½, or a whole) for 2016.  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 still have certain steaks…Ribeyes, K. C. Strips & Filets.  Have some soup bones, (different kinds) organ meat and, best of all, our Gourmet Ground Beef is still available.  Other than that, it’ll be October before we are fully restocked with cuts.   
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
