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One of the largest purebred Angus 
operations in Idaho is looking to 
expand its grass-fed beef operations, 
said Ken Dunn of HD Dunn and Son 
Angus Ranch in Tetonia. 

“Our ranch is primarily focused on 
seed stock,” Ken said. “We sell 140 or 
so coming two-year-old bulls and 150 
registered and commercial-bred heifers 
every fall.”

Animals determined to be not 
of breeding-stock quality are sold as 
grass-fed beef directly to consumers 
from the ranch or through grocery 
store and restaurant outlets.

“Our business model is focused on 
local. We market locally, which to us 
is Teton Valley. Our primary market 
is to serve the community in which 
we live. There’s plenty of demand for 
everything we can produce right here 
in our own back yard,” Dunn said. 
“People like to know where their food 
is coming from.”

Restaurants carrying Dunn beef 
include Forage Lounge in Driggs 
and the Mangy Moose and Signal 
Mountain Lodge in Jackson. Markets 

include the Jackson 
Whole Grocer, 
Broulim’s and Barrels 
N Bins in Driggs 
and the Victor Valley 
Grocer.

On the breeding 
side, 95 percent of 
Dunn’s customers are 
within 200 miles.

“We run about 
500 registered Angus 
cows. The cows are 
here year-round and 
the calves are born and 
raised here,” Dunn 
said.

Selecting for 
genetic traits includes 
breeding for cows 
that will thrive in 
high-mountain 
environments that 
include harsh winters 
and short summers. 

“Angus cattle, by their very nature, 
thrive in this type of environment,” 
Dunn said.

Cows here calve later than at many 
ranches, in May and June, rather than 
in late January or early February. 

“That enables us 
to save labor because 
the cows all calve out 
on their own, in our 
pastures,” he said. 

Steers that go on 
to become grass-fed 
beef are raised on 
the ranch as calves 
fed on grass the first 
summer and carried 
through the winter 
on hay, and run on 
grass the following 
summer as yearlings.

Dunn’s beef-
marketing model 
is seasonal and 
“following the 
natural course of our 
environment,” he 
said. “Our primary 
business is July-
October. We’re 

butchering primarily from July –
November, and we’ll carry some frozen 
product through the shoulder seasons 
to carry demand at those times.”

Ken Dunn and his wife, Sarah, run 
the operation in partnership with his 
father, Harold.

“They’re really best in the fall,” 
said Sarah, “because they’ve just come 
off the full summer of luscious fresh 
grass. You get the best flavor and all 
the other good meat qualities.”

She took on the grass-fed beef 
operation in 2007 as “my way of 
contributing to the ranch. We have 
a thriving locally-raised economy of 
food producers here.”

Families often come to the ranch 
to purchase their beef, she said, and 
she’ll take them on tours to see the 
operation. 

“It’s been a great way to spread the 
word about healthy and humanely-
raised local beef,” she said. 

Marketing for grass-fed beef has 
been difficult so far, Ken said. Tastings 
of Dunn beef have been offered at 
locavore events.

“We’ve been doing it for three-
four years now, and we started it by 
word of mouth,” he said. “Our grass-
fed beef program started directly from 
consumer demand. We ended up with 
so many people asking us that it made 
sense to start offering it. That’s a great 
place to be in.”

Dunn focuses on seed stock, grass-fed beef for local market
The Tetons form a picturesque backdrop to the pastures of HD Dunn and Son Angus Ranch near Tetonia.
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Gooseberry Road MUST 
GO! NOW 129K Over 5000 
sq' 2.5 acres unfinished.
Call Tayson - 208-709-1333

Amazing home for an amazing price! Located in 
Dry Creek Ranch on 3 acres with very nice 
landscaping and head on Teton views. Home is 
2400 sq ft, two level with a 1600 sq ft wrap 
around deck. Three bedrooms and 2.5 baths. One 
wood burning and one propane fireplace. Many 
great features. Call Mark for a showing of this 
great value 208-351-1411. Priced at $349,000.

Booshway high-end nicely 
furnished twinhome, 199,000 
Call Tayson - 208-709-1333

Well built custom home on 5 acres. You won't believe this setting! 
Drive along a charming heavily wooded lane & end at a wooded 
parcel with creek and natural waterfall. New bridge built over the 
creek that takes you to a sitting deck and picnic area. 1,760 sq ft 
home with master suite on second level and a hot tub just outside. 
Beautiful reclaimed wood features. 
Priced at $499,000. Call Mark for showings 208-351-1411.

Short Sale/Foreclosure
Property Analysis Specialists

208-354-2439
253 S. Main Driggs
P.O. Box 604
View available properties at
tetonvalleyrealty.com
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Tayson Rockefeller: 208-709-1333
Dan White: 208-201-1516


