The Searle Ogilvie Faumily

Sarah and her husband Andrew both grew up on a cattle ranches in southwest New Mexico and
southeastern Arizona. They currently have a small, registered Angus herd in Benson, Arizona.
These are cattle that are raised for beef and the many other byproducts we get like leather for
belts, baseballs, footballs, and bags.

Top-Notch Pistachios is a family owned and operated business. We take locally grown pistachios
from Arizona, custon roast, and flavor, then sell to customers locally and online. They have 10
different flavors in-stock: salted, garlic, simply chipotle, poor me (cayenne), perky lemon (lemon
pepper), desert dessert (cinnamon sugar), chile and lime, angry lemon (a mix of cayenne and
lemon pepper), and our newest roast rosemary. Sarah and Andrew also manage a small heard of
registered Angus cattle in Cochise County.







The flavored pistachios
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On the Ranch, Sarah trains dogs to work sheep and cattle.
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