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Cattle at the Kelly Thompson Ranch in 
Watsonville. 
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S P R I N G  F I E L D  D A Y  
A  G R E A T  E V E N T  

Our Spring Field Day was a won-
derful day of learning, hiking and 
enjoying a delicious Morris 
Grassfed Beef burger.  Thank 
you all for coming and if you 
missed it this year, we hope to 
see you next year!   
(Pictures continue onto page 2). 

The results of our CSA survey are in, and they have helped us very 
much. Thank you to all of you who took the time to check it out and let 
us know your thoughts. We had 172 people respond to our survey, which 
is pretty amazing if you go by conventional models. We have a difficult 
time going by conventional models, so I was not amazed. I was merely, 
and as always, reminded of the quality of the collaborators we have at 
Morris Grassfed Beef: you, our customers, are awesome. 

As luck would have it, there was not a completely unanimous position 
taken among our customers regarding the questions of how often to de-
liver our CSA split halves, but it was a pretty large majority of people 
who preferred to have it delivered 4 times per year, as opposed to three. 
Soooo, we are going to move to a quarterly delivery format. The boxes 
will weigh pretty close to twenty pounds; so they should fit easily in 
most refrigerator/freezers, taking up, more or less, the space of a basket-
ball. The price will remain the same. The first date for delivery will be 
the June 29th delivery day that has been scheduled. The second box will 
be delivered in late September; the third in mid January; and the final 
box in early April. We hope that this does not pose problems for any of 
our CSA customers. If it does, please let us know, and we can see if 
there is a way to work it out. 

Our survey also revealed that a number of our customers would be inter-
ested in halal butchering. We have found a butcher who is certified to do 
this, so we can offer this option as well. 

F I R S T  P E R S O N  C E R T I F I E D   

This is an excerpt from Julie's blog. To read the full post, log on to: 
http://localfood.wordpress.com 

As a local food producer, it is essential that we capture the close 
connections we have with our customers. It’s our market advantage. And 
it’s unique. I call it “First-Person Certified.” Our customers are able to 
see the land where their beef is born and raised. Their children can 
touch  and smell the grass. They ask great questions – as one did 
yesterday – about how old the cattle are before they die and how they are 
processed and handled. These things are as important to our customers 
as they are to us, and we  want to share that knowledge. I spoke to one 
customer, concerned about how the animals are treated, for a half hour. I 
assured her that we carefully choose the facilities where the animals are   
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 processed. We accompany each load and make sure they are using low-
stress handling techniques developed by Temple Grandin                
( www.grandin.com ) and established Hazard Analysis Critical Control 
Points (HACCP) programs. We have agreements with each of our 
slaughterhouses that they follow our strict guidelines and we monitor it 
regularly. And then I told her to feel free to call these facilities directly if 
she wanted to hear it from them, first person.   

Our customers are our certified verification auditors. If they see some-
thing they don’t like (which we haven’t experienced) they won’t buy 
from us. It’s about as rigorous an audit as a company can have. When I 
used the term “First-Person Certified” yesterday, one person told me I 
should copyright it so others won’t use it. As I thought about it later, the 
term protects its own integrity by its very meaning: if you’re not dealing 
with your customers directly, then you’re not first-person certified. And 
your customers will know this.   

One woman told me that on our delivery day she arrived to meet our 
truck and was surprised to see Joe, delivering the meat himself. “I didn’t 
expect that you guys would be the ones actually delivering the beef!” she 
said in amazement.  That’s first-person certified. We answer our own 
phone (or call back if we’re not in the office), we raise our own cattle, 
we choose our own processing facilities (and we’re picky), we are ac-
countable for the quality of our product from its conception to delivery. I 
think that is what differentiates the local food movement from others: we 
are first-person.  

 
 

F I R S T  P E R S O N  C E R T I F I E D  C O N T I N U E D . . .  

4lbs. Oxtails 
Olive Oil enough for a light coat over 
the bottom of the pan 
Generous Handful of dry thyme 
1 Medium Yellow Onion, diced 
750ml. Red wine 
 
Chopped Veggies for the end: 
3-4 Carrots 
1 Large bell pepper 
1 Medium yellow onion 
1 Jalapeno pepper (seeded) 
4 Stalks of Celery 
 
Brown oxtails well in olive oil adding 
the onion towards the end.  Add the 
thyme and wine in covered casserole 
dish. 
 
Bake 3 hours in a low heat oven, 225 
degrees.  Add the veggies and turn up 
the oven to 325 degrees and cook for 
another 1.5 hours.  Serve over rice. 
 
**Because our oxtails are so popular, 
we limit the number you can purchase 
to three in order to share the bounty.  
 

 
 
 
 
 
 
 
 
 
 
 

If you have a recipe you would like to 
share, please email it to:  
info@morrisgrassfed.com  
We would love to share new ideas for 
cooking grassfed beef with our cus-
tomers. 
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