
Established in 1861, the sprawling and serene Llano Seco Rancho sits along the Sacramento River in 

Northern California, its splendor manifested through the ranch’s rich balance of agriculture  

and conservation. 

Home to nut orchards, row crops, heirloom beans and grains, hogs, grass-fed beef, and protected wildlife 

habitat, the ranch is both beautiful and bountiful, a perfect union of production and protection. Portions of 

the 18,000-acre ranch have been continuously farmed for more than 150 years by descendants of John and 

Abbie Parrot, who first incorporated the Mexican 

land grant ranch. 

Today, Llano Seco Rancho continues the legacy 

launched by the Parrots, with the sixth generation 

of the family now farming the land and 

supervising the stewardship of its resources.  

Over the last several years, Llano Seco has 

grown their farming and ranching enterprise to 

provide natural and humanely raised pork and 

beef to consumers. 

In addition to traditional cuts of meat, Llano 

Seco’s value-added products include sausage, 

smoked bacon, hams, ground beef, and even 

hot dogs, among others. Llano Seco meat is 
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offered on the menus of several high-end restaurants in the Bay Area and 

beyond, and consumers can find their products at two California farmers 

markets and dozens of retail markets and butcher shops in Northern 

California. Last year, Llano Seco began marketing heirloom beans as well, 

with varieties including Jacob’s Cattle, Black Calypso, Appaloosa, Black 

Turtle, Black-eyed Peas, Canario, Pinquito, Jackson Wonder, Anasazi, 

Baby Lima, and Cannellini beans. 

Morrison & Company has had the privilege to work with Llano Seco 

Rancho on a business plan and feasibility study exploring new market 

opportunities for the rising meat business and two grant projects. In 

addition to being a great client to work with, Llano Seco’s team makes the 

best bacon, making our relationship that much better! 
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Morrison & Company welcomed Ryan Cheung as our newest full-time consultant in August, 

bringing our team to seven full-time professional consultants. 

We’ve known Ryan for several years through his work at leading regional accounting firm Matson 

& Isom, and through his strong involvement in the local Chico community. 

Ryan joined our Morrison team after seven years as a Certified Public Accountant with Matson 

& Isom, leaving as a manager.  While at Matson & Isom, Ryan served clients in the fields of 

agriculture, construction, manufacturing, medicine, and law, building experience in litigation 

support, forensic accounting, tax accounting, and special projects. He is also a Certified  

Fraud Examiner.

Ryan grew up in Chico and graduated from California State University, Chico, with a degree in 

Business Administration, with concentrations in accounting and finance.

Ryan is active in leadership with the Chico Chamber of Commerce Young Professionals 

Organization, is a governor-appointed member of the Silver Dollar Fair Board, a finance 

committee member of the Butte Humane Society, a member of the Chico Police Department 

Business Support Team, and a past board member of the Chico Economic Planning Corporation. 

He belongs to the American Institute of Certified Public Accountants, the California Society of 

Certified Public Accountants, and the Association of Certified Fraud Examiners.
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Morrison Consultant Toni Scott visits with Charlie Thieriot of Llano 
Seco in one of Llano Seco’s hog barns. Photo Credit: Matt Salvo.
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