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   OUR RANCH SUPPLY CHAIN

                                                                                                                                          ....................................................

                                                             

The cattle business is something below the best of times at the moment. The absence of Cool, Country of Origin Labeling, has become a law permitting repackaging, and relabeling  of inferior, foreign beef, as "packaged in America". Now, how many people will catch that distinction in the grocery, and, it is cheaper.

The typical farmer or rancher is near breakeven, 60 years old,  with property taxes rising, tax levies are added which always have a sunset, but are almost always are extended. Our recent school levy will cost my family over 1 million dollars over 20 years, assuming it is terminated on current terms, I am skeptical it will be. There is always some new political emergency, and after all, you are already paying and won't notice any difference.

We use the sale barn for culls we cannot use, very few. The sale barn is a loser, considering shipping, beef check off, commissions, pricing, and so on.

The ideal model is low input management, selling into a premium market. Where is that premium market?

We have created a supply chain, that is, a process we control, which manages the process of moving a standing animal, to the plate. That is, raising 1600 head of cattle, all natural. They are harvested in our butcher shop or in the field with no stress harvesting, and then on to a customer or the restaurant we own or supply. I will go through each step in detail.

Raising the Cattle
                                                                                                                                                       ...................................
In raising the cattle, low input management is used, that is, no shots, no worming, no inputs whatsoever, with the exception salt and minerals. Cow costs are $293 per year. We work to keep the herd as young as we can, and appreciating. Cattle can be harvested with good results thru 7 years old. Herd turnover keeps the herd on the younger side, with less death loss and problems. We are close to Interstate I-70 in Ohio, which is roughly the line which enables year round grazing. Aging the meat for 3 weeks and low stress harvesting are important. Cattle are sold on the hoof, private treaty, hanging, in the restaurants, and by the piece.

Winter is a great management tool. With less grass and when lower quality is all that is available, is a time to identify the best cattle. Why is one cow well fleshed, and another is poorly fleshed. Winter is not the enemy, it is a tool to identify and eliminate the bottom end of the herd, and double down on the genetics of the top end. Our herd is closed, and we want three or more generations of top genetics on the sire and dam sides. It is difficult to overstate the importance of genetics. 

We want the genetics to reflect the following numbers, plus or minus a bit. That is a BW EPD around zero, or CED around 10 for calving ease, there is little work, if any, pulling calves. We want weaning weight EPD'S in the 20’s and 30’s, that is moderate growth. We want milk EPD's around 20, that is moderate milk production, this reduces year round maintenance requirements, which improves fleshing, improves wintering ability, and improves breed back.
Calves need milk, but not as much as most believe. We want a dollar $EN of above 20, this is a measure of efficiency. We pay attention to little else. This is a model to work toward.
We use bulls for breeding, as opposed to AI. We turn the bulls over at 3 or 4 years old while they are at their peak and have value. We lease bulls to customers at $750 per month when we are not using them and we keep many extras to sell. We have bulls available year round as a service. We have an auction each year, as we produce more than we can use. This year, however, we did AI 150 cows to Pinebank breeding, and in a couple years should have a very large Pinebank influence and inventory, considering the production of bulls produced by the AI bulls. 

Cattle are sold private treaty on the hoof, by the quarter, half, whole, piece, and sold to the next enterprise, with separate accounting, I.E, the butcher shop.

                                                                                                                                                  

Butcher Shop
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The first step is to harvest the animal, we provide the cattle and fish. We have sources for all natural pork, chicken, and lamb. Additionally, there are contests for the best cheeses in the USA, and the winners are an hour away in Amish country. We are blessed to have a high percentage of Amish customers.

Imagine a scenario in which a hunter shoots a deer, makes a poor shot, tracks the deer, jumps it twice, and decides to come back and find it in the morning. That deer is highly stressed, and that stress effects the meat, negatively.

Now then, imagine harvesting cattle. We spend time herding and sorting, which is stress, we spend time hauling , and placing them in a new place, more stress. They often will not have food or water, as that creates more disposal, which is a cost.

Other cattle are killed in front of them with clanging metal. Cattle are bawling, shocker’s are often used.  How could our industry create a higher level of stress? 

We are doing something different when possible. We kill them in a clean area of the field. That is, an animal takes a bite of grass, picks its head up, looks around, and then has no head and no stress. The meat is 25% more tender. We pick up the animal, quarter it and place in the trailer for the short ride to the butcher shop, and into the cooler. By the way, use a large caliber rifle in case it is an animal you cannot get close to. We leave the debri in the field which cuts disposal costs.  It is possible to choose a day and the USDA inspector can ride along which permits selling in stores and restaurants. 

The USDA approval process takes time in the form of classes, but was educational. Keep in mind, the USDA recognizes the difficulty in the reduction in numbers of processing plants. If we did not have our own, it would take three months to get cattle in for butcher.

We will have about 400k in owning the building and needed equipment.

We graze our lakes. That is we bought 4180  paddle fish, they consume plant material in the water. Females produce 8-10 pounds of caviar at 10 years old, at $28 per ounce at retail value on Amazon. They will weigh 80 plus or minus pounds, and will yield 40% in meat which is smoked and sold. The taste is similar to a mild, smoked catfish. The value of the males is simply meat. The meat will be sold through the store and restaurants. We have about 60 acres of water, which now produces income, and that 60 acres cost the same as 60 acres of grass. If we own a water asset, we need production.

As a side issue, Micheal Zordich is half owner in the butcher shop, he was captain at Penn State, and played football with the Carolina Panthers and New Orleans Saints.

                                                                                                     

Our Restaurant
                                                                                                                                                      ......................................

I bought the restaurant in order to complete the supply chain, and additionally it will supply other restaurants. Ours is a meat and potatoes type restaurant. It is serving fresh, off the ranch beef, and other items are sourced, i.e chicken, pork, lamb, we have the fish, etc.. We emphasize the health benefits of "all natural", using sea salt, freshness, and so on. Note, I did not say organic, as we do not want to deal with government any more than we have to.

Dissecting the definition of a Supply Chain

                                                                                                                                    ...............................................................................

I once considered the chicken business, specifically with Tyson, and there are several others with similar models. The model is something like this: you tie up your credit building chicken barns and using your land, as few companies could build the number of barns and acquire sufficient land in order to produce enough chickens. They supply the chicks, and you feed them to maturity. They supply the feed, using their trucks. They bring in a crew at harvest, and use their trucks to haul the chickens.

The owner/operator has the pleasure of using their credit and land, which has a limit. They have the pleasure of picking up dead chickens twice a day, wearing a near space suit when in the chicken barn with disease concerns. Once the chickens are gone, the owner has the pleasure of hauling manure, and selling some. There is a limit to how much manure land can digest.

The operator/owner is paid for the chicken development, however there is a sliding scale comparing the performance of a group of operators. The operators do not know who is in their group. If an operator complains, he may get a poor batch of chicks the next time, or feed, which insures poor performance. If the operator continues to complain, he may be terminated, however, he still must pay for the barns, as he owes the bank.

Apply this same scenario to pork, and now they are trying to get into the grass fed beef market. However, they are under the same price pressures our industry is experiencing with the elimination of COOL {Country of Origin Labeling}.
This is why we have created our own premium supply chain.

Required reading on the subject is: "The Meat Racket", by Christopher Leanard.
In short, the supply chain is really three different businesses working together. It accomplishes converting an animal worth some number, to 3-5 times that value.
