These Montana ranchers figured they
needed to make some changes around
the outfit... one step at a time
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The strategy at Indreland
Angus near Big Timber,
Montana is focused on
grass-based genetics to
provide their bull customers
with Angus seedstock ready
to turn grass into beef. Their
mature cows average
around 1,135 pounds.
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Roger and Betsy Indreland know the beef they raise meets certain consumer expectations. For
nearly a decade they’ve been selling their own Indreland Ranch Angus Beef at farmers markets
and online. Annually, they market between 35 and 40 head. “Mostly it’s our cattle that haven’t
made the grade in our seedstock program,” says Roger.

No shortage of grass on
this outfit on a good year.
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The Indrelands offer around 80 two year-old forage-devel-
oped bulls at their December sale on the ranch. Check out
www.indrelandranch.com when you get a chance.




A calm and settled cow herd is
great for several reasons;
they’re more fun to work with,
safer to handle, easier on the
facilities, and generally more
productive in the long run.

GRASS TO BEEF
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Learning what some consumers expect in a
beef-eating experience has been an eye-
opener for the Indrelands since they started
offering their own ranch-raised product.
Generally, their customers are searching for
local beef that has no added ingredients,
and they like to know how the cattle have
been handled. They are also willing to pay
for the product they demand. The
Indrelands finish their beef on whole corn
and long stem hay. Indreland Ranch ground
beef sells for $8 per pound, and this 10 oz.
New York Steak goes for $20.

BUILDING THE FUTURE



