Family Owned and Operated in the
Pacific Northwest!

Why buy directly from the
Producer?

By purchasing directly from Tracking Y
Ranch you can ensure the beef at your
table is focused on the needs of your
family

When having your meat packaged
you can customize your order
directly for your family needs (no
waste); i.e. have your hamburger
individually wrapped in 1lb packs or
your steaks wrapped in 3 steak
packs for your family of three.

All our cattle are treated using best
production practices to improve the
environment and the beef you
enjoy. Through rotational grazing,
low-stress cattle handling and
pasture improvement practices, we
ensure we have healthy, happy
cattle to produce the best Grassfed
Beef.

"The beef melts in your
mouth!" Terry, Olympia, WA

Who We Are

About Us

We are a Grassfed Beef producer
focused on producing high quality
natural beef. All our beef is hormone and
additive free.

All our cattle are pasture raised and
finished, ensuring they are on the
greenest pastures the season allows
and never confined in commercial
feeding settings. This allows us to
produce the healthiest beef for your
family.

We also focus on quality
property/pasture management. Through
the use of rotational grazing and best
grazing practices we produce GREAT,
healthy, local, responsibly raised Beef.

Contact Us

Jake, April, Kaidence and Cloey Yancey
Phone: (360) 352-7707

Cell: (360) 561-4083

Email: trackingyranch@gmail.com

www.trackingyranch.com

Follow us on Facebook,
YouTube and Instagram:
Tracking Y Ranch

TRACKING Y RANCH
2901 104th Ave. SW
Olympia, WA 98512
(360) 352-7707

Cell: (360) 561-4083
www.trackingyranch.com
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"Raising Great Grassfed Beef"
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Rotational grazing helps to ensure cattle are
always eating the freshest, greenest grass.

Interested in Beef?

How to get started?

Each of our beef cattle are selected for
harvest at approximately one year of age
and harvested at approximately 2 years of
age to ensure the best beef for YOU!

From selection to harvest we ensure each
of these cattle are placed on the greenest
pastures, fed the freshest hay and when
requested (finished on 60 plus days of
natural grain for that extra marbling in
each steak - grass fed, grain finished).

Sample price breakdowns
(Hanging weight price per pound is guaranteed)

Each harvest animal weight varies based on
growing season, genetics and the normal
variables of growing beef.

At Tracking Y Ranch we sell in Quarters,
Halves and Whole beef.

A "Half" fills up about 2/3 of a medium size
chest freezer with beef (about what our family
of four eats in a year).

"The meat is so amazing! Our
burgers were the best from them."
Tonya, Rainier, WA

"Best steaks ever! Thank you for
producing a great product.”
Kevin, Oakville, WA

Half of Beef (estimate of 2025)
*Butcher prices updated May 2025*

harvest fee and cut & wrap fees are approximate
examples and subject to change by the butcher

Approximately 300Ibs ("hanging weight" is total
weight including bones)

Hanging weight price: $4.75 Ib

300 Ibs x $4.75/Ib = $1,425

Harvest fee: approximately $87.50-$100
(whole beef is approximately $175-$200)

Cut and wrap price: approximately
$1.25-1.75 Ib (total weight of meat and minimal
bone such as ribs, T-bone, etc.) Different cuts

change cost.
Additional $0.20 — $0.65 Ib. (average $1.95 a Ib.) for
Quarter beef orders

220Ibs average x $1.45lb = $319

Offal — Full set (heart, tongue, oxtail, liver - $60
or each is $10-$30

Total cost: approximately $1,900 plus tax
(About one year's worth of beef!)

Quality pastures are the backbone of our
business and your meals at the table.

Contact us today to reserve
your Quarter, Half or Whole
beef.

All orders need to be placed by spring of
the harvest year to ensure we can meet
your harvest needs. We reserve all
purchases with a non-refundable deposit
of $200 for quarter and half, and $400 for
whole beef. To order, visit our website
www.trackingyranch.com to easily
access our barn2door store.

Harvest dates are normally in November
each year, just in time for that great
holiday steak or roast!

Once harvested we will contact you with
total hanging weight to be paid in full
minus the deposit. Once full payment is
received, you will be provided with the
contact information to place your cut and
wrap order.

From our fields to your table

We focus on producing the best, safest
and most ethically raised beef for your
family. Each animal’s growth, pasture
moves and medical treatment (only when
needed) are tracked from day one.
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