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GILBERT 

PLAINS 

BEEF RING 
 

The Gilbert Plains’ Beef Ring is located 

South of Gilbert Plains on the Russell 

Trail (Road 142N), ½ mile East of 

provincial Highway Road #274 (Road 

129W). 
 

. 

Picture caption goes here, and continues on if and 

when it’s necessary. If not, go ahead and delete this 
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The beef that was supplied by a 

share member would be locked in 

a holding pen on Thursday.  A 

committee would examine or 

inspect the animal on to make 

sure it was of good quality and 

size.  The animal was to dress out 

at approximately 500 – 600 

pounds.  If the inspector found 

the animal was too light, another 

farm family substituted an 

animal for that week.  The 

animal was butchered on Friday 

evening and cut up early 

Saturday morning.  Each share 

member had their own cotton 

bags or flour sacks with their 

name imprinted onto the bag.  

The meat was proportioned out 

to ensure each family with a full 

share in the beef ring received an 

entire carcass worth of meat over 

a summer.  Those with half 

shares would receive theirs over 

two summers.  Families would 

pick up their fresh weekly meat 

on Saturdays.  This gave people 

fresh meat once a week.  Full 

share members put up an animal 

for slaughter once a summer, half 

share members every second 

year. 
 

A  

Designated 

Heritage  

Site 

Location 

Contact Information 
Lorne Smith is a local resident who 

along with other local residents, 

procured a municipal heritage 

designation and began the restoration 

project in 2007. 

 

To contact Lorne for a tour or more 

information, call 204-548-2548 

Or 

Community Development Officer:  

204-548-2519 or 204-648-3232 

Gilbert Plains Municipality:  

204-548-2326 

The Operation 



 

The Gilbert Plains’ beef ring 

restoration took place in 2007/2008.  

The restorations included completely 

rebuilding the holding pen on one 

side and the walls of the main 

building had to be squared.  The roof 

was re-shingled with cedar shingles 

and a cement floor was poured.  The 

original wooden winch, which is still 

in operating condition, and the 

original cutting table are in the 

building. The numbered hooks that 

held each family’s beef bags remain 

on the wall of the Gilbert Plains site. 
 

The little gable-roofed building 

served as a one animal per week 

slaughterhouse serving local farm 

families involved in what was 

known as a “beef ring”.  The 

Gilbert Plains’ beef ring house 

survived nearly 90 years of 

Manitoban winters because of the 

building being partially 

constructed from concrete.  As far 

as is known, this is the last beef 

ring standing in Manitoba.  Farms 

back then only had ice houses or 

ice boxes, so beef rings were a 

method of regularly providing 

small quantities of fresh meat 

during warm months when 

spoilage was a concern. 
 

The Beef Ring 
The Restoration 

The Gilbert Plains’ beef ring was used 

from the year 1923 to 1951.  During the 

period between 1923 to 1951 electricity, 

locker plants, refrigerators or deep 

freezers did not exist.  Hydro electricity 

did not start to be developed in the rural 

area until approximately 1949.  With the 

coming of hydro electricity the beef ring 

was no longer needed.  The membership 

of the beef ring was approximately 16-24 

families. 
 


