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Cattle at the Kelly Thompson Ranch in 
Watsonville. 

In order to be a good steward of land, one must be humble enough to 

observe carefully and allow our prejudices to be corrected by the land 

itself.  Reading the land we manage—that is, all land--must be our prac-

tice; the soil does not lie. 

 

At T.O. Cattle Company, this liturgy unfolds 

on a daily basis.  Some read tea leaves; today I 

read the plants: grazeable plants and un-

grazeable plants are of an astonishing diver-

sity yet serve a similar purpose: they feed 

bugs, microbes in the cow’s gut or microbes in 

the soil.  We must feed both groups of bugs.  For over two hundred 

years--perhaps for all of human history--we have been feeding only the 

bugs in the cow—or the goat or sheep.  We are working with only half 

the team fed.  We need to do better, and can. 

 

At six this morning, I moved one of our herds, the first of three herds I 

moved today.  The animals were just moving out to their morning 

graze.  When I moved them to fresh pasture, they were blissful.  The 

sounds of their grazing, trampling and contented grunting were lovely 

indeed, perfect complements to the birdsong that seemed to be every-

where.  It was a very peaceful scene.   

 

Someday, a saner day, these tranquil sounds will be included on a tape 

of “sounds of nature,” and people, unburdened of anxiety about 

“domestic” versus “natural” or “native” versus “exotic,” will listen and 

allow themselves to be lulled into peace. 

The film, The First Millimeter:  Healing the Earth features interviews with 

leading scientists, and with ranchers and farmers managing holistically, 

and explains how grazing animals and working with nature can return 

land to health.  As stated on the website, “The solution to Global Warm-

ing is right under our feet.”  Please click on the link below to view an 

excerpt from the upcoming PBS Television event: http://www.

holisticmanagement.org/n9/PBS_announcement/pbs_clips.php 

Also,  vote to bring the program to a PBS station in your area by click-

ing on:   http://www.pbs.org/aboutpbs/content/annualreport2001/

stations/regions/calnev.html  
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To date, we have sold out four 

delivery dates but still have de-

livery dates available.  They are:  

July 2nd, July 21st and July 

22nd.  In addition to these 

dates, pick-up is also available 

at Freedom Meat Locker in July.  

Last, but not least, the CSA op-

tion has space available.  Please 

visit our website http://www.

morrisgrassfed.com/order.php  for  

all the details and options. 

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

 Calves play at the ranch. 



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

  

F L A N K  S T E A K  
S T U F F E D  W I T H  G O A T  
C H E E S E  &  H E R B S  

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

Our Spring Field Day, on May 16th, brought almost 100 people 

to the ranch to hike, visit and best of all….eat Morris Grassfed 

Beef Burgers.   

 

The day started at 11a.m. with a roping demonstration by Joe 

and Everett, then a nature walk around the ranch led by Joe.  He 

went into detail about our land management and our holistic ap-

proach.  After the walk, everyone gathered under an old oak tree 

to enjoy lunch. 

 

If you did not get a chance to join us this year, we hope to see 

you next year.  Details and the date on next year’s Field Day will 

come soon so you can mark your calendars. 

• 1  tsp. salt 

• 5 cloves garlic, minced 

• 3 sprigs of thyme 

• 1 tsp. dill 

• 1 cup goat cheese 

• 1 Morris Grassfed Flank Steak 

 

Lie flank steak flat and sprinkle 

with salt.  In a small bowl combine 

garlic, thyme, dill and goat cheese.  

Mix well.    Spread goat cheese mix-

ture on flank steak evenly.  Roll 

long ways.  Take a skewer (or tie 

with butcher’s twine) and sew both 

ends together.  Coat the outside 

with olive oil and sprinkle with salt 

and pepper.  Grill on a BBQ 12 min-

utes each side (4 sides because it is 

round) on medium high fire. 

F L A N K  S T E A K  S T U F F E D  
W I T H  B A C O N  &  B L U E  
C H E E S E  

• 1  tsp. salt 

• 1 cup bacon, minced (cooked) 

• 1 cup blue cheese 

• 1 Morris Grassfed Flank Steak 

 

Use the same directions from above 

but with bacon and blue cheese 

mixture. 

 

Recipe submitted by Sean Shelton 

 

“Slow Lunch” at the Field Day under the old oak tree. 


