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NAU Students ask: Where s the

Northern  Arizona  University
nance students have been re-
searching the Flagstaff area beef
market. They wanted to nd out
who is selling locally-grown,
grass-fed beef. They also wanted
to know what kind of consumer
demand there is for this product.
Associate professor of nance
in the NAU W. Franke School of
Business Dr. Lisa Majure teaches
a capstone course in which -
nance students are assigned case
studies, usually from a text book.
However, this year, Majure of-
fered up a live case to those who
wanted to tackle it.

It s really nice to be able to work

with a real-life situation, but com-
ing up with the data is the hard
part. You dont have a text book
to give it to you, she said.
A total of eight students took on
case studies of Babbitt Ranches.
One group did a customer survey
to nd out what factors in uence
purchasing decisions. Another
group conducted a competitive
analysis of the sale of beef local-
ly. A third group focused on the
feasibility of purchasing and op-
erating a self-contained USDA-
inspected mobile slaughter unit.

It was an opportunity that
couldnt be missed, said student
Rachel Swinkey. | elected to re-
search consumer behavior. It was
great to get out in the Flagstaff
community. We de nitely identi-

ed a market segment. If people
are offered the choice and locally
grown beef is available, they will
elect to choose the organic beef.
We also found a higher price
threshold. They were
tolerant of paying more

Beef?

the Flagstaff area is called natu-
ral beef from California. Student
data revealed it s not local and it s
not completely grass-fed. In the
last stage of the process the cattle
are sent to feed lots to be fattened
up.
Chris D Souzas group modi ed
a case study done by the Univer-
sity of Nevada at Reno to t the
needs of Babbitt Ranches and re-
search the pro tability
of a mobile slaughter

for the locally-grown Article VI unit.

product than the im- o toinaple  We found the break-
ported beef. Communit even point to be about
Kathy Taylor conduct- NMURIY s cows a month, with
ed a competitive analy- ~ Principles . pro t at 75 to 100
sis. The demand is Section 8.

better than whats be-
ing offered, she said.

Students learned that
the only true organic
beef product sold in the
Flagstaff area comes
from a very small farm
in  Wickenburg and
is being sold at New
Frontiers. They were only able
to provide 40 pounds a week and
it would be gone in the rst day,

said Majure.

Another product being sold in

Babbitt Ranches is a
community that:

Makes the best use
of local efforts and
resources, and nurtures
solutions at the local
level.

Babbitt Brothers downtown butcher and meat shop supplied Flagstaff families with fresh cuts of

beef from the late 1800s through the 1950s.

cows a month. It was
challenging because we
werent sure if the lo-
cal butcher shop could
handle that quantity and
it is questionable what
the demand for locally-
grown beef is, he
said.
D Souzas group also suggested
Babbitt Ranches could sell the
mobile unit services by taking it
to other Arizona ranches, cutting
transportation costs for ranchers.
Students will always jump at
real-world experience, said Ma-
jure. They enjoyed working with
Babbitt Ranches and have a bet-
ter appreciation for decisions that
are made with some uncertainty.
Babbitt Ranches was really
appreciative of what we found,
said Taylor. It was a great op-
portunity to work with such a
well-known company with an
awesome family history.
Majure said it was a natural
t for the college of business to
be studying Babbitt Ranches.
Weve had a long-standing
relationship.  Babbitt  Ranch-
es is part of the culture of the
college.

This Tiger Cat forestry mulcher, also known as a tree grinder, is an important tool for restoring
grasslands. Pictured here are Rob Colombini, Mariah Centone, John Goodwin and Bill Cordasco

on the CO Bar Ranch.

More Grasses for the Masses

CO Bar Grassland Restoration Project
Bene ts Wildlife

What used to be an extensive
grassland is now 25,000 acres
closer to its historic condition.
Since 2004, Babbitt Ranches
has been working to restore the
open prairie that has been taken
over by pinyon and

juniper trees north

of the San Francisco

the open spaces to forage and

watch for predators.

Retired Arizona Game and Fish

Department wildlife biologist John

Goodwin has been with the proj-

ect since it started. This is one
of those things that you
can see the changes
and improvements over

Peaks on the co Bar  Article IV time. It certainly is a

Ranch. This summer Cowboy feeling of satisfaction to
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Together with the Ari- . with hand crews and

zona Game and Fish Qualities chainsaws, and nished
Section 5. with a more ef cient

Department, the Natu-
ral Resource Conser-
vation Service, the U.S.
Fish and Wildlife Ser-
vice and the Arizona
Department of Agricul-
ture, Babbitt Ranches
has put more than a million dol-
lars into this massive project.

Reestablishing the grasslands
requires removing the younger
pinyon and juniper trees that have
been soaking up a lot of the mois-
ture and crowding out the native
grasses and forbs. While return-
ing health and function to the
land, the project provides habitat
for animals such as pronghorn,
deer and prairie dogs that need

Resourcefulness

Using our wits, proper
judgment and common
sense to solve problems.

grinder that shreds the
encroaching trees and
turns them into mulch.
Despite more than 15
years of drought, the
pronghorn herd in the
area is doing fairly well because
of grassland restoration efforts,
said Goodwin. Babbitt Ranches
has been in the livestock business
for a long time. Its part of their
constitution to sustain the ecologi-
cal health of the land now and into
the future.
Goodwin retired in 2009 and
has been volunteering his time
and expertise on wildlife habitat
improvement projects. G




