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A pioneering spirit is the essence and lifeblood that founded and still flows through RAAH ranch 

and its owners, the Kuempel family.  The ranch began as a larger tract of land in the 1890’s when, after the 

death of her husband, Myrtle Byrd Davidson had her brother-in-law, Moore Davidson, search the Texas 

Panhandle for good ranch land.  He found several sections in an area west of Lefors, Texas, and south of 

Pampa, Texas.  Myrtle bought the land, and several years later she moved her three children there and 

began prairie life in a dugout.  The Davidsons successfully raised Hereford cattle, living by a huge running 

spring that is a landmark in Gray County, known today as Davidson spring.  In that day and age, many 

baptisms were held in that spring.  Life was happy but hard, and Myrtle lost both of her sons, one to a 

ruptured appendix and the other to pneumonia.  Myrtle and her daughter kept working, and the ranch 

passed down through the generations.   

Three and one-half sections of land were left to Myrtle’s great granddaughter, Gay Vanderburg 

Kuempel.  Gay grew up on the ranch where everybody was expected to help, and they all did their part.  

Whether that was cooking or harvesting or helping with the animals - they all did it all.  Gay met Dennis 

Kuempel at Texas Tech University.  After graduation, they were married and had two children. 

  Gay decided to incorporate the ranch with her husband, Dennis, her son, Dennis Jr., and her 

daughter, Gina.  They named the corporation the RAAH Ranch.  RAAH, one of God’s names in Hebrew, 

means the good shepherd.  The family’s ultimate goal is to be good shepherds of the land entrusted to their 

care.  

The ranch land is relatively flat, but has a few rolling plains.  It has several natural windbreaks and 

a few natural springs.  Davidson spring is still a part of the property and is a source of water for the cattle.  

Windmills, solar wells, and a few ponds are also used to provide water.  Depending on ranch conditions 

and rain, RAAH ranch can run thirty to forty pairs.  The ranch has several other types of wildlife including 

pheasant, quail, white tail mule deer, turkey, dove, and pronghorn antelope. 

Although Gay and Dennis are no longer active in the daily business of running the ranch, they are 

hugely supportive of their son and daughter-in-law and everything that they are doing with Wagyu.  

Their son, Dennis Kuempel Jr., was born and raised in Pampa, Texas, population of just under 

20,000.  His childhood was spent learning, exploring, hunting, and working on the family ranch.   

After high school Dennis went to Texas Tech University to earn his degree in general studies.  

Looking back, he says, “I should have majored in something in the meat department…Tech certainly has 

the finest meat judging team in the United States.  They have won three consecutive national 

championships.”  After completing college, Dennis became a salesperson in IT and worked for several 

different companies. 

       Brenda, Dennis’s wife, also grew up in Pampa and attended Texas Tech, although they didn’t meet 

until they were both living in Amarillo.  Laughing, Dennis said, “Believe it or not, we met through a dating 

service.  Our first date was a lunch date.  She was an hour late, but it was worth it.”  Brenda taught first 

grade for several years, and now she is a homemaker and helpmate with the ranch business.  “Without her, 

this would not have been possible.  A favorite memory of mine is from one of the first years in a driving 

blizzard…with Brenda out there helping me to get a struggling calf to nurse during this blizzard.”         

Dennis and Brenda have three children: Gunnar, a junior in high school, Garrison, who’s in eighth 

grade, and Gracie, in third grade.  Gracie is the one who is most passionate about agriculture and ranching.  

She loves to go out and feed cattle with Dennis, but as Dennis says, “Her biggest enjoyment is eating 

Wagyu.  She loves it all, especially the steaks.”  Dennis’s personal favorite is also the steaks, but “every cut 

is good.  I have not found a bit that is not delicious, including the roast.  We eat Wagyu two to three times a 

week in hamburgers, spaghetti, and tacos.  Fajitas are good, too.”   

Six years ago while vacationing in Aspen, Dennis and Brenda had their first experience eating 

Wagyu when they went to a Japanese steakhouse.  They ordered Shabu-shabu, a savory Japanese dish 

featuring thinly sliced Wagyu beef boiled in water or dashi (broth).  It was served with vegetables and 

dipping sauces.  Dennis went home from his trip and started researching Wagyu.  “I literally spent every 

night studying for about six months,” Dennis recalls.  “I read about Shogo Takeda and the Takeda Farm.... 

literally anything and everything that I could get my hands on.”   

After he had convinced himself and his family that Wagyu was the future for the RAAH ranch, 

they traveled to New Mexico to the Lone Mountain Ranch sale, where they bought their first animals in 

  



2009.  They bought eleven pairs and one bull, all fullblood black.  Focusing their efforts and ranch assets 

solely on Wagyu, they then began a breeding program designed to produce the best possible genetics.  

Kuempel feels that the Wagyu breed has many advantages.  With over 100 head of fullbloods on 

his ranch of over 2,200 acres, he is able to observe many benefits.  “Wagyu produce good quality meat.  

But besides that, they are docile animals and are highly fertile.  We have had no issues with them 

whatsoever.  We have even started selling Wagyu semen for calving ease to local ranches with very good 

success.  Instead of ranchers having to spend all night watching heifers, they can feel confident that the 

heifer is going to have that calf.”  For example, RAAH ranch inseminated embyros into a commercial 

Angus herd and used a Wagyu bull for clean-up.  The conception rate was 100%, and there were 74 

unassisted live births.  Another commercial Angus rancher requested RAAH to do the same thing, and 

“they’ve been tickled pink with the size of the calf and the ease of their heifers’ births.  In the past they’ve 

been pulling one, two, even three calves a day.”  

  Right now RAAH ranch is only doing embryo and semen sales and is keeping all of their mother 

cows.  “Our genetics are closed.  We are developing our cattle up to top quality.  One of our aims is having 

successful mother cows.  We do sell our meat, though.”  

  Two years ago, Kuempel and family started Greater Than Prime Wagyu Beef meat company.  

Most of the steers are grass fed for approximately two years and are finished on grain.  However, they also 

offer exclusively grass-fed beef.  Greater Than Prime sells locally to individuals wanting quarters, halves, 

or steaks.  At some point Dennis would like to move sales online or into restaurants.  But for now, the 

demand is high enough that having a website is not necessary and using word of mouth advertising is 

working fine. 

Until recently, Dennis has had his nephew, Tyler Puschman, working alongside him at the ranch.  

Tyler is a graduate of Texas Tech University who majored in agricultural finance.  His college experience 

included working at Tech’s Research and Agri-research feedlot in Canyon, Texas, where he processed 

several thousand head of cattle a week, trying different pharmaceutical regimes with strict procedures for 

pharmaceutical companies.   

Working on the ranch, he did everything.  However, he also used his education to focus on the 

ranch’s processes trying to “find plans to sustain a future for us and determine what is profitable.”  When 

Tyler first tried Wagyu, he thought, “Oh my gosh!  It’s the best thing that I’ve ever eaten.  There is nothing 

in the world that can compare to it.  Nothing….” And he saw profitable plans for the future.     

Now he likes his ribeye seared in a hot skillet with only salt and pepper for seasoning and then put 

into a 400 degree oven until it reaches a 140 degree internal temperature (medium rare).  Occasionally, if 

he’s feeling like dressing it up a bit, he puts his steak into a cast iron skillet with one cup of red wine, a few 

pats of butter, some minced garlic, and a splash of olive oil.   

Tyler believes “overall the Wagyu breed is very different from what I’ve seen.  The appearance is 

different.  Even the way they carry themselves.  I’ve never seen an animal so docile in my life, and I’ve 

worked around ten different breeds in the feedlot.  That right there is worth its weight in anything because 

it is so much easier to work with a docile animal.  I’ve never had a full blood Wagyu have any 

temperament issue.” 

Tyler now resides in San Antonio working for an agricultural mortgage company called Trust 

Financial.  The main source of business for Trust Financial is financing farms, ranches, dairies, timber 

loans and anything agriculturally based.  “Every single inquiry I go out and see the property.  I’m learning 

an incredible amount of what people do to make money in the agricultural world.”   

“There are so many ways to get involved in Wagyu.  Right now most people are making the 

majority of their money in seed stock.”  Tyler predicts “Wagyu is going to change the world of beef 

forever.  In the foreseeable future, we will have Wagyu on supermarket shelves.  It is going to become a 

habit….a normality…to breed everything to Wagyu.  It is going to happen.  The sooner a lot of commercial 

cattlemen start realizing that instead of looking at the size of the bull and judging based on ribeye area, that 

they need to be looking for the quality and marbling of the meat which Wagyu provides.  Most commercial 

cattlemen aren’t looking for the end result.” 

“We, as Wagyu producers, will eventually have to regulate the cattle market.  Commercial 

cattlemen are selling the weight and the rib-eye area, not the marbling.  I had never even heard of cattle 

being ultrasounded before Wagyu.  The more you understand it, the more you can maximize profit.  We 

breed to size, but also to quality beef for that size.”   



“All that matters is the end result…the meat.”  As such, the goal of RAAH ranch is “to provide the 

best meat we can at the best possible, most competitive price.”  Tyler heads back to the ranch at least once 

a month, and Dennis hopes to get him back to the ranch permanently at some point in the future.           

As Dennis looks out over his Wagyu and thinks about the future he says, “We will always be good 

shepherds of the land because it has been in the family for so long.  We want to leave it better than when 

we had it, not to be cliché, but we improve the fences and make it better for the cattle and the wildlife and 

the coming generations.”  

 

 

 

 

 

        


