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NEW ORDING PROCESS
WORKING WELL!

Our new ordering process is
going very well. The orders
are arriving fast and furious,
and yet the processing of
them is not overwhelming,.
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 either
go to our website order form
or just click here http://www.
morrisgrassfed.com/order.php .

IS EATING LESS MEAT REALLY
GOOD FOR THE ENVIROMENT?

Greetings! The rains have finally come, and everything is a beau-
tiful green. What a blessing! We still haven’t heard the mating
calls of the frogs in the ponds on the ranch, though, so it is still
pretty droughty, but the grass is growmg well. Drought isnota
pleasant thing, but it seems to ; ;
make more sense to be grateful
for the rain we do have rather
than bemoaning whatever we
might not have. I recently was
told that “Attitude is the only
thing we can actually control.”
Makes sense to me.

The signs of spring at the Ranch.

I was reading the e-newsletter from the San Francisco Ferry Plaza
market, and found something I thought warranted a comment.
The idea of eating less meat to save the earth seems to crop up
weekly at least, and kind of sounds like it might make sense, for it
is bandied about by some authoritative voices, but it doesn’t. This
is what I read:

“Mark Bittman wants you to eat less meat. In his typically
disarming way, The Minimalist — as he's referred to in
his New York Times column, as well as online, where he
writes a blog and appears in short cooking videos — will
dish it to you straight.

His new book, Food Matters expands on his idea that “if
you buy your own food and cook your own food, you
tend to put much better things in your mouth than if you
don’t.” Thanks in part to a realization he had after read-
ing the UN report called Livestock’s Long Shadow, and to
his decision to tackle some of his own health issues head
on, The Minimalist is now advocating an even larger
shift.”

Many of Mr. Bittman'’s observations on food make sense, but his
arguments about the ecological soundness of meat do not. Let’s
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GRANDMA BRIDGEE’S
GRASSFED POT ROAST

- 4 to 5lbs of beef
(chuck, rump, round or brisket)

- Flour for dredging

- 3 tablespoons olive oil

- Salt and pepper

- 2 onions chopped medium
(add one in the beginning and one
with the veggies at the end)

- 4 stalks of celery, chopped

- 6 cloves of garlic sliced thin

- 11/2 cups dry red wine

- 2 tablespoons tomato paste

- 1/2 teaspoon red pepper flakes

- 2 teaspoons oregano leaves

- 2 bay leaves

- 2 tablespoons fresh parsley

- 4 cups beef broth

- 4 carrots, chopped

- 10 small boiling potatoes

- 2 cups fresh mushrooms

In a Dutch oven or heavy kettle
heat olive oil. Lightly flour, salt
and pepper the roast. Brown
roast thoroughly on all sides (8 to
10 minutes). Add one onion, cel-
ery and garlic, cooking and stir-
ring until veggies are lightly
browned (about 4 minutes). Add
wine, beef broth, tomato paste,
red pepper flakes, oregano and
bay leaf. Turn the Heat to high
and simmer for 8 to 10 minutes to
reduce the wine. Cover and cook
at medium heat until meat is ten-
der (4 to 6 hours). Add more
broth if necessary. Add carrots,
remaining onion, potatoes and
mushrooms and cook until ten-
der about 1/2 hour.

** Leftover pot roast can make a
great second meal if you shred
the meat and toss with leftover
gravy and serve over egg noo-
dles.
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take a look at the assumptions behind the UN report he

cites, that livestock production imperils the health of the Q
earth. The premise that livestock production is responsi-

ble for so many greenhouse gasses is totally dependent

upon the belief that beef animals require confinement

(g

and grain feeding. It further assumes that the land that cattle are
raised on could be used for production, in a sustainable way, of
vegetables or grains that people could eat directly. These premises
are not true, even in any remote sense. Therefore, the rest of the
argument is not worth much.

The carbon footprint of the meat you eat is directly related to
whether the animals from which it comes harvested the plants they
ate; whether or not the plants they ate grew upon soils that were
fertilized by their dung and urine; and whether or not the grazing
and animal impact of the cows occurred in a way that added car-
bon and nitrogen to the soil and nourished other members of the
rangeland community. Furthermore, beef animals should be
raised, and mostly are, either on lands that are not suitable for the
production of other human foods or in a way that replenishes the
fertility of the soils used to produce these other foods. Neither Mr.
Bittman’s nor the UN’s argument recognize these essential differ-
ences, and, therefore, their advice is actually counter-productive.

It is very difficult for a vegan diet to be sustainable, for the produc-
tion process of such a diet excludes the use of animals in the mix of
crops that a sustainable farm needs. Beef animals and other rumi-
nants can digest much of the residue from the other crops grown
on the farm, and as they do so they will happily provide labor for
the farm, protein and energy for the farmer and fertility for the
soils.

Mr. Pollan’s advice is wiser: “Eat food, not too much, mostly
plants.” But strive to know the source—both place and process--of
all of it. If you are eating Morris Grassfed beef, you are actually
reducing your carbon footprint and enhancing your health and
pleasure with every delicious bite. Now that’s a pretty picture!
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