
BEEF RING???   UNTIL 1948?? 
These articles have been prepared by “Grampa” or “Gramps” 

~~ primarily for my grandchildren.  The series began 

during the winter of 2003_2004 while wintering in 

Arizona.  When thinking about the series last evening, I 

thought wow!!  There is a subject that may be entirely 

new and hopefully of interest to the grandchildren, 

perhaps even to the “children”!!  

Modern refrigeration devices that we have in the home, 

the “fridge” and the “freezer”, are relatively new 

innovations.  Until the end of WW II, they were mostly 

unknown.  Ice Boxes did exist but especially in rural 

areas, the availability of ice was a problem.  People in 

urban or near urban areas could buy their daily supply of 

meat at the local butcher shop ~ there were many such 

outlets in towns and cities, but it was impractical for a 

rural family to purchase their meat in such a fashion.  

In rural areas or “near rural areas”, there operated a 

very practical system to ensure the delivery of beef 

regularly and efficiently. Our family lived 7 miles from 

the 4 Corners of the city of Oshawa, and while our home 

always had electricity, refrigeration units were 

expensive >> and it was some time before they became 

common items of the home.   

The name given to the enterprise was “The Beef Ring”.   

As the name implies, those who participated, those in the 

“Ring” received their beef in some organized fashion.  

Here is how it worked:  Each person in the Ring was 

required to submit a “suitable” live animal to an agreed 

upon slaughter-house.  Each week one animal would be 

slaughtered and cut into the normal components, that is, 

everything from roasts to soup bones.  While the beef was 

still fresh, each member’s portion was placed into a 

clean (white) sac ~ usually a cleaned sugar or flour sac.  

It was then delivered to the end of your driveway and 

left on a post. (The post normally had a flat board on 

top) The delivery was by an employee of the slaughter-

house, no real division of labour!!  It was important 

that a member of the receiving family picked up the meat 

shortly after delivery, especially if it was during the 

hot summer.  The choice of cut the “member” received was 

not random:  all rotated through the entire spectrum of 

quality, from soup bones to sirloin to rump roast to 

hamburg.  

QUALITY CONTROL:  The member contributing the beef was 

expected to submit an animal of high quality, an animal 

that would “dress out well”, that is an animal with “good 

finish” in proportion to the bone structure.  Also it was 

imperative that the animal fell within a certain weight 

range.  If it fell short, or it did not “dress well”, 

your neighbours were short changed, if not in pounds,  



 

then in quality of product.  Most often those who 

participated knew all other members, and further most 

probably were members of the same church.  Conformance to 

the standards of the beef submitted were maintained in 

this manner, that is, peer acceptance, good standing in 

the community must be assured. Submitting an animal of 

unacceptable quality might be forgiven once ~ but never 

twice!!   

I believe it was 1946 when the beef ring in the Pereman’s 

School area was terminated, although it may have been 

later.  I used to bring the meet in from the post at the 

end of “Mrs Ellins’” driveway, Levi’s mother, my Aunt 

Eileen’s mother-in-law.  I spent 2 or perhaps 3 summers 

there shortly after they were married.  On top of the 

meat, in the “white sac”, was a small piece of paper with 

some information on it. I can only speculate that it may 

have been something to do with either the weight or the 

nature of the “cut”.  Ken, Greg, Wayne, and possibly 

Michelle   will recognize the name of Percy Mountjoy.  It 

was Percy’s father (Everet Mountjoy) who operated the 

slaughter-house and as far as I know took care of the 

administration of the beef ring.  Percy was no doubt 

involved but to what extent, I cannot say.   

Post Script to My Story: On 2006 12 03 I received an e-

mail from Marion McCormack, Howie’s wife.  (Howie has 

been seriously ill, and to help him pass the time I had 

sent along some of the “Family Stories”.  He has advised 

that “I have not finished the story”!  He advises that it 

was common practice for the house wife to keep out only a 

portion of the beef received.  The remainder was cooked 

and placed in sealers >> in order to preserve it.  (This 

of course would depend upon the expected day of use.)  It 

does make sense because >> no refrigeration in the homes 

receiving this beef.   

I should point out that the beef ring was unlike the 

practice which developed with the introduction of the 

“meat locker”.  The Beef Ring predated Meat Lockers.   

Meat lockers were just that ~ a locked locker in a large 

cold storage unit.  One could purchase any quantity of 

meat or any product for that matter, and place it in the 

meat locker.  As a follow-up to the beef ring, a group 

would sometimes “come together” and purchase either a 

side of beef or a complete beef.  This would normally be 

divided in an agreed fashion, and individuals would place 

their portion in their locker.  Such lockers were 

normally in towns or villages and for this reason were 

normally utilized by people who regularly frequented the 

town or village where the locker was located.  

  



I suppose the ultimate in “locker storage” is this:  

About 1999 Lois and I travelled to Tucktiucktuk (sp) 

north of Inuvik on the coast of the Artic Ocean.  The 

Inuit stored their meat, caribou not cattle, in the 

tundra, the constantly frozen ground, beneath them 

everywhere.  I was able to go down into such a cavern.  

This was a communal storage site and access was straight 

down a ladder.  Not just sure how or if, access was 

controlled.  Another story for another time.  However; 

that would not be “my story”!!  
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