Howdy from MJ Ranch!     April 1st, 2018 (Easter)    (Updated the 1st of each month)
He is Risen! What an interesting day….weather wise; got up to a whoppin’ 30 degrees today!  Celebrated the Resurrection with our family; started home from church in freezing rain, had sleet by the time we got home and then a nice amount of snow after that.  Some of the kids didn’t get here for dinner because of the weather (  Ready for some warmup here!  My little tomato plants are still outside under shelter, on heat mats with grow lights, covered by a warm blanket.   They will be fine but not sure about me….can hardly remember what season we are in….Winter or Spring!   Guess we’ll appreciate warm weather more when it does get here!
WHAT’S UP WITH THE BULK BEEF (meaning buying a whole, ½ or a ¼) : 
Think we have about 6 more beeves to sell, in ¼’s, ½’s or wholes, for this year.   Soooo, if you want bulk beef (1/4, 1/2 or a whole) in Oct., 2018, get on the ball and contact us asap.   We have not gone up on prices for the last 3 years.   Contact us if there are any questions whatsoever and get some good beef in that freezer before next winter.   You won’t get it until October and would pick it up directly from one of the two processors we haul to.  If you are wanting CUTS ONLY (NOT a ¼, ½, or whole) we have those fresh-frozen cuts here at the Ranch!  However, we are getting quite low on many cuts.  We will be hauling 3 more beeves to the processor on 4-24, so that means we should be restocked on cuts about the middle of May.   That would be the best time to come, if you want a variety of cuts.  Right now we still have our Gourmet Ground Beef, top sirloin and round steak, great bones for soup or broth.  We also have our all natural hot dogs, polish sausage and peppercorn beef snacks….all made without nitrites and preserved with celery salt.    (Also have a few frozen pastured hens that were fed only non GMO feed; not a lot of meat on them but wonderful for broth/stock!)    Check out our cuts pricing on the website under “Contact & Pricing Info” OR contact us and we’ll send you the info.  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 ().
We participated in the KANSAS CITY FOOD CIRCLE Eat Local & Organic Expo at Johnson Co Community College yesterday, had a great time and met some wonderful people.  But, ATTENTION, someone walked off with our pad that people had signed up on; wanting on our mailing list and some wanting bulk beef for this Fall.  Now I cannot contact them.   If any of you read this, be sure YOU contact us because we no longer have your contact info.  So sorry…am sure someone carried it off  by mistake but, nevertheless, we feel bad because we cannot contact those whom we told that we would.   
Stay well, eat healthy, and DO COME SEE US!  (!
Joyce…. & Mel  785-865-2503 or e-mail MJRanch66044@gmail.com   www.MandJRanch.com
