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Each calving season brings about memories of a very special calf 
named Belle...It was the Spring of 2010 - our first calving season - a 
time of excitement, a time of anticipation and a time of utter 
restlessness as we waited for the arrival of our first calf.  And there 
THEY were.  Yes, THEY.  Not one, but two beautiful twin heifer 
calves, an unexpected and uncommon arrival!  

Our excitement and astonishment soon waned as we realized 
something was not right - the mother took one calf but refused to 
nurse, let alone clean, the other.  The sight was heartbreaking, 
seeing such a fragile life not even 24 hours-old desperately 
following its mother only to be rejected at every attempt.  However, 
the mother’s powerful instincts compelled her to select only one 
calf to nurture instead of risking losing both.  

It was our great fortune to partake in the care of this abandoned calf, assuming the responsibilities of her mother, 
including satiating a VERY hungry appetite!  Belle’s “moos” could be heard from dawn to dusk as she cried out for warm 
milk.  It is only through bottle feeding that one truly realizes the dedication of a mother cow - how any cow’s utters could 
physically remain in tact after a beating from a hungry calf is beyond our comprehension!

With a little human intervention and a lot of love, we successfully returned Belle back to the main herd in December 
2010.  Today, she is the proud mother of her very own handsome bull calf born last May and she is expecting her second 
calf any day now.

2013 Calves Are Here!

The 2013 calving season kicked off with the arrival of a 
beautiful, 75-pound bull calf on March 18th.  This is the 
fourth calving season on our ranch in Valley Springs and 
yet the birthing process never ceases to amaze us.   

With no human intervention whatsoever, our mother cows 
drop their calves with the slightest of ease.  Despite having 
just undergone a tremendous feat, the mothers 
instantaneously tend to their newborn calves, gently 
licking them clean from nose to tail and remaining ever so 
vigilant for any coyotes scouting the periphery.  

With a nudge of encouragement, the calves are up on all 
fours within minutes of birth, testing the laws of gravity as 
they stumble back and fourth to gain their footing.  Older calves gather around, curiously examining each new arrival to 
the herd.  A sense of excitement seems to erupt as calves run throughout the field in a game of chase filled with leaps, 
bounds and kicks in the air.  It is a heartfelt moment - one that we cherish every single year - for it is symbolic of our hard 
work, dedication and commitment to providing the highest quality American Wagyu possible.  Nowhere else can one gain 
such an appreciation for food than in witnessing such events!
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A Visit From Thomas John Events
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On March 14, 2013, the chefs and staff of 
Thomas John Events in San Francisco 
stepped out of the kitchen and into the 
fields of Nakagawa Ranches to learn 
about American Wagyu beef production.  
Below, please see Executive Chef Derrek 
Brown’s accounts of the visit:

Thomas John Event’s field trip to the 
Nakagawa ranch came with much 
anticipation and we were not let down!  It 
was a beautiful day in the Bay Area and it 
was even more gorgeous in Valley 
Springs.  When we finally arrived we 
were greeted with beverages, snacks and 
warm smiles by the Nakagawa family led 
by Nicole, the bride to be.

Once settled we all took our seats (bales 
of hay) and Nicole gave us an in-depth 
look at the difference, not only between 
Wagyu and angus, but also what sets the Nakagawa Wagyu apart from other Wagyu farms in the U.S.  Their passion 
for their cattle really came across when Nicole’s mom, Keiko, and dad, Glenn, took us to the pasture where it was 
time to feed the cattle.  Keiko told us a story about bottle feeding one of the cows.

Nicole and family have so much dedication and knowledge for what they do it’s hard not to get excited about the 
beef they produce and it really comes across in the finished product.

All in all this was a fantastic experience for all the members of TJE from myself, Executive Chef, who has never been 
to a cattle farm, to our sales rep and being able to get a better understanding of how and why Wagyu meat is more 
expensive and to see the difference in quality from our everyday select or choice meat was an awesome experience 
and I will remember it forever!

Recipe of the Month: Braised Wagyu Oxtail

One of our valuable customers, Carol Ann McDaniel of Valley 
Springs, provided us with a wonderful recipe she created using our 
American Wagyu oxtail, which will be available for purchase this 
Fall.  “Slightly complicated but actually not a lot of actual cooking 
time,” according to Carol Ann.  Find her step-by-step recipe at http://
nakagawaranches.com/docs/braised_oxtail_recipe.pdf.  Thank you, 
Carol Ann!

Have your own recipe for preparing our American Wagyu Beef?  
We’d love to hear from you! Share your creations with us by emailing 
info@nakagawaranches.com. 
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