
O C T O B E R  2 0  -  2 1 ,  2 0 2 1

It’s October so it’s that time of year for preparing for winter, both in the house and on the farm.

As I write this I am smelling fresh made salsa on the stove. Smoking the peppers ahead of time on

the grill brings out such wonderful smells, and later on, flavors. We have been lucky and have not

had a killing frost yet so we are still collecting peppers and tomatoes from our garden as well as

basil for some yummy pesto. We have finally received some much needed rain this past month. Our

summer was extremely dry and with these rains our paddocks have started growing some nice

grass again. I plan all of our cowherds daily grazing for at least 2 to 3 months out, on a big

spreadsheet, and then update the spreadsheet as they are moved. Looking at this spreadsheet

and walking the paddocks to estimate the amount of grazing days we have left is an important

fall job. I was really worried that we would only have enough grass to graze into November this  
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year (typically we graze closer

to Christmas every year) but with

these rains we should be able to

graze into December. I’m

thinking at least a week and

hopefully more. If I have to buy

hay it would cost me about $300

a day or over $2,000 a week to

feed the cowherd. So every day

of grazing is very important for

us from a financial standpoint.

Fall is the time of year that we

are watching the young bulls

and heifer calves to see which

ones are best suited for our

environment and our farm. We

are looking for healthy, growthy,

easy fleshing, fat calves. I like to

start keeping a list in my head of

which bull calves will most likely

be suited to keep as bulls so we

can keep the best genetics in

our herd. I’m also looking at

heifers to start to get an idea of

which ones will make the best

mommas. The best ones will be

kept in our herd and the

remainder sold. It’s not as easy

as just picking the biggest

calves. A cow needs to be a

good mom and give birth to a

live calf and then stand there

patiently for sometimes several

hours as her newborn tries to

nurse. She needs to protect the

calf and she needs to have a

good udder with the right size

teats for the new calf to easily

nurse. She needs to be gentle

and not flighty. We typically

keep heifer calves from our

oldest cows that have had many 

My favorite bull from this year's herd.  His name is Nice 'n Easy.

Organizing our boxes of grass-fed beef - all ready to get into CSA

boxes.

A few of our herd, eager to pose for a photo.



 

Grass-Fed Beef Stew with Polenta

¼  cup all-purpose flour
2 teaspoons Italian seasoning
1 teaspoon garlic powder
½  teaspoon salt
½  teaspoon black pepper
2 pounds South Shore Meats
stew meat
2 tablespoons olive oil
½  cup chopped onion (1
medium)
1 teaspoon snipped fresh
rosemary or 1/4 teaspoon
dried rosemary, crushed
6 cloves garlic,  minced
1 14 ounce can beef broth
1 ½  cups dry red wine
8 ounces boiling onions
5 medium carrots,  cut into 1-
inch chunks
½  cup snipped fresh flat-leaf
parsley
¼  cup tomato paste
 

3 cups milk
1 cup cornmeal
1 cup water
1 teaspoon salt
2 tablespoons butter or
margarine

 
Stew:

Polenta:

Place flour, Italian seasoning, garlic powder,
salt, and pepper in a plastic bag. Add meat
pieces, a few at a time, shaking to coat. 
In a Dutch oven brown meat, half at a time,
in hot oil; drain fat. 
Return all meat to Dutch oven; add chopped
onion, dried rosemary (if using), and garlic.
Cook and stir until onion is tender. Stir in
broth and wine. Bring to boiling; reduce
heat. Simmer, covered, for 1-1/2 hours.
Stir in boiling onions and carrot. Bring to
boiling; reduce heat. Simmer, covered,
about 30 minutes more or until meat and
vegetables are tender. 
Just before serving, stir parsley and tomato
paste into stew. Serve stew with Polenta.

In a large saucepan bring milk just to a
simmer over medium heat. 
In a medium bowl combine cornmeal, water,
and salt. Stir cornmeal mixture slowly into
hot milk. 
Cook and stir until mixture comes to a boil.
Reduce heat to low. Cook for 10 to 15 minutes
or until mixture is very thick, stirring
occasionally. Stir in butter or margarine until
melted.

INSTRUCTIONS:
 

Stew:
1.

2.

3.

4.

5.

Polenta:
1.

2.

3.

 

INGREDIENTS:

live healthy calves in a row. These are the cows that have stood the test of time. They have

sometimes literally stood over their newborn calf to keep the cold rain off of them. Keeping the

right heifers is a big decision. The average age of our cows is over 10 years old with some closer

to 20. That heifer calf that we choose to keep this year could be in our herd for the next 10 to 20

years.

My favorite bull this year - Nice 'n Easy.  Grazing and spending time with momma.


