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JO IN  U S  AT  THE  RANCH  FOR  OUR  
S P R ING  F I E LD  DAY ,  MAY  1 6TH .  

W W W .MO R R I S G R A S S F E D . C O M  

Our new ordering process is going very well and our June 2nd 

and 3rd delivery dates are already sold out.  The orders are arriv-

ing fast and furious, and yet the processing of them is not over-

whelming.  Thank you, all of you who have ordered already.  It 

makes life a lot easier, if we can fill in our planning sheets earlier 

rather than later.  Please get your orders in, if you haven’t done 

so already, for we would hate to have you miss out.  You may ei-

ther go to our website order form or just click here 
http://www.morrisgrassfed.com/order.php . 

N EW  ORD I NG  P RO C E S S  WORK I NG  WE L L !  

I N S I D E  T H I S  I S S U E :  

Spring Field Day 1-2 

YouTube Video 1 

Recipe 1 

Pictures 1 

Ordering Process 1 

V O L U M E  1 ,  I S S U E  3  

A P R I L  2 0 0 9  

Cattle at the Kelly Thompson Ranch in 

Watsonville. 

·  3 to 5 lbs. boneless beef brisket 

·  1/2 cup ketchup 

·  1 1/2 teaspoons salt 

·  1/4 cup vinegar 

·  1/2 medium onion, chopped 

·  1 table Worcestershire sauce 

·  1 1/2 teaspoons liquid smoke 

·  1/4 teaspoon coarsely  

   ground black pepper 

 

Wipe beef dry and rub with 

salt.  Place on a 15 inch piece of 

double thickness aluminum foil.  

Combine remaining ingredi-

ents.  Pour over brisket.  Wrap 

securely in foil.  Place in 250 de-

gree oven for 6 to 8 hours.  Cut 

diagonally across the grain into 

thin slices.  Serve “au jus” or 

with steamed buns.   

Spring has sprung at the ranch and we are enjoying beautiful 

green grass and endless wildflowers that bring beautiful color to 

the hillside.  It is time to invite you, our faithful customers, to 

come and enjoy the ranch for a day of hiking, learning and of 

course, a Morris Grassfed Beef Burger!  Please see the flyer on 

page two of this newsletter and join us for our Spring Field Day 

on May 16th!   

P I C TURES  FROM  THE  RANCH  

B A R B E C U E  B E E F B R I S K E T  

MORR I S  GRA S S FED  YOUTUBE  V I DEO  

Please click on the link below to get a short YouTube video of Joe 

Morris on the ranch explaining the process of using holistic man-

agement practices to raise delicious grassfed beef. 
 

http://www.youtube.com/watch?v=HGB7QiWbpFg 
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P L E A S E  J O I N  U S  F O R  O U R  A N N U A L  

T. O .  C A T T L E  C O M PA N Y   

S P R I N G  F I E L D  D A Y  

S A T U R D A Y ,  M A Y  1 6 ,  2 0 0 9  

1 0  A . M .  T O  3  P . M .  

A T  T H E  M O R R I S - B A U M G A R T N E R  R A N C H  

S A N  J UA N  B A U T I S T A  

A D U L T S  $ 1 5  •  C H I L D R E N  $ 1 0   

F A M I L Y  R A T E  $ 4 0  ( 2  A D U L T S ,  2  C H I L D R E N )  

K I N D L Y  R . S . V. P  T O  I N F O @ M O R R I S G R A S S F E D . C O M   

B Y  M A Y  1 0 T H .  

• S e e  w i l d f l o w e r s  a n d  n a t i v e  g r a s s e s  o n  a  N a t u r e  W a l k !  

• M e e t  t h e  M o r r i s  G r a s s f e d  C r e w !  

• L e a r n  a b o u t  h o l i s t i c  m a n a g e m e n t  p r a c t i c e s  o n  t h e  l a n d  a n d  s e e  t h e  

r e s u l t s  o f  e f f e c t i v e  l a n d  s t e w a r d s h i p .  

• E a t  M o r r i s  G r a s s f e d  B e e f  B u r g e r s !  P a c k  y o u r  o w n  d r i n k s  a n d  d e s s e r t  i n  a  

p i c n i c  b a s k e t  a n d  w e ’ l l  p r o v i d e  d e l i c i o u s  a n d  n u t r i t i o u s  1 0 0 %  g r a s s f e d  

b u r g e r s !   

* *  M i s s i o n  V i n e y a r d  R o a d  &  H e d g e s  R o a d ,  S a n  J u a n  B a u t i s t a ,  C A  9 5 0 4 5  

F o l l o w  t h e  s i g n s  t o w a r d s  t h e  S t .  F r a n c i s  R e t r e a t  ( b e a r  r i g h t  a t  t h e  f o r k ! )  t o  t h e  b a r n .  

 


