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SWINGING BOOM Power Loads/
Unloads logs, rocks, balled trees, etc. 
with a back-saving winch.

EMPTIES CLEANLY every time, thanks 
to steep, boom-assisted dump angle.

GALVANIZED BED AND FRAME 
Perfect for ATV’s, compact tractors, 
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long loads.

The DR® VERSA-TRAILER™ is the FIRST trailer designed to 
take the hard work out of loading and unloading!
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Amazing

Boom-Lift Trailer!
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• LIFTS up to 440 lbs.
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1-Ton Model Shown
1/2-Ton Model also available.
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FREE
SHIPPING

Buy any DR® product and use it at your 
home for 6 months. If you’re not 100% 
satisfi ed, we’ll take it back. No questions 
asked. CALL FOR DETAILS.

6 MONTH HOME TRIAL
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Protection Against Night Time Predator Animals
Nite•Guard Solar® has been proven effective in repelling predator animals through
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discovered. When the sun goes down, Nite•Guard begins to flash and continues until
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.............................
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Capture Your Countryside...
AND SHARE IT WITH US

Here is a picture of my grandson and me 
collecting eggs. Tom Shepard, Burlingame, Kan.

FEATURED  
PHOTO

We enjoy the bluebirds in our McVeytown back yard. 
These babies seem to be saying “Hurry up Mom, we're 

really hungry!” Ruth Zook, McVeytown, Penn.



Countryside IS PROUD TO PRESENT AN ON-GOING PHOTO CONTEST. SEND US PHOTOS FROM YOUR HOMESTEAD—  
each issue’s “Featured Photo” will receive a FREE Countryside t-shirt!

E-mail your photo(s) as jpeg attachment(s) to friend@countrysidemag.com with “Capture Your Countryside” in the subject line, 
be sure to include your name, mailing address, phone number and a brief description.  Or mail photo(s), including your name, 

mailing address, phone number and a brief description, to “Capture Your Countryside,” 145 Industrial Drive, Medford, WI 54451. 

Any photos received will become the property of Countryside Publications and can be used at anytime. Countryside Publications retains the right to 
publish and/or reproduce any and all photos submitted in future issues or publicity, with or without mention of source. 

View of our barn in the Missouri Ozarks which operates on solar and 
collects rainwater, even to the livestock tanks! 265 acres of secluded 
self-sufficient paradise. Christina Bredenkamp, Granbury, Texas

Alivia Mary Bundy, our granddaughter, just 
loves all kinds of animals. She can tame 
anything! Susan Little, Kanab, Utah

Two of our Nubians, Leela 
and Glen, all tuckered 
out after an afternoon of 
romping and frolicking. 
Being a cute baby goat 
is hard work! Lynne Reid, 
Elverson, Penn.

Our Pilgrim gander, Boris, takes his  
first look at the outside world while  
being cradled with his mate, Natasha. 
Jay Winslow, Kingston, N.Y.

Here is our Rhode Island Red rooster 
guarding all of the hens as they peck 
the bugs from underneath my wife’s 
rose bushes. Dion Byrd, Laurel, Miss.

This girl's name is Bonnie here on White Eagle 
Ranch in Fincastle, Virginia. Alex Kamwell, 
Fincastle, Va.
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countryside :: from the editor

Our Philosophy
It’s not a single idea, but many ideas and attitudes, including a reverence 
for nature and a preference for country life; a desire for maximum personal 
self-reliance and creative leisure; a concern for family nurture and community 
cohesion; a belief that the primary reward of work should be well-being rather 
than money; a certain nostalgia for the supposed simplicities of the past 
and an anxiety about the technological and bureaucratic complexities of the 
present and the future; and a taste for the plain and functional.

Countryside reflects and supports the simple life, and calls its practitioners 
homesteaders.
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145 Industrial Dr., Medford, WI 54451

Advertising office: csyadvertising@tds.net

Editorial office: csyeditorial@tds.net

Customer service/ book orders: csymag@tds.net

www.countrysidemag.com

Dear Countryside readers:

We wanted to write a note to let you know  
about the changes you might be seeing to  
your magazine. After receiving a lot of feedback 
from our readers, we decided to go forward with 
a redesign. We believe you will find our magazine 
still chock full of modern homesteading content, 
but now also easier to read and navigate. It’s 
important that we can easily explain the complicated subjects  
we cover, and by looking more closely at how we design our 
magazine, we are gaining more tools to present information  
clearly, accurately and effectively.

If you have any concerns or questions, please let us know.  
In summary, we are not changing the focus or topics we cover,  
just the look and presentation of the pages themselves.  
Thanks for hanging in there with us through this change.

RYAN SLABAUGH 
Editor, Countryside
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country conversation :: from the readers

Old Henrys
countryside: We can relate to 
the Jan. 2015 article on “Old 
Machines,” by Dave Boyt.

We acquired our 8N, 1951 vin-
tage, back in about 1980. It was 
well-used then, but after a major 
“tune-up,” which included fixing 
the wheel-bearing repack and the R 
& R of the hydraulic pump (within 
the transmission), which is made of 
cast iron — they don’t make them 
like that anymore — and replacing 
the exhaust system and a few more 
fixes, it was ready to go, still retaining 
the original 6-volt ignition system.

 It “pumps” a little oil on no. 1 
cylinder and fouls the spark plug 
about once a year. No big deal.

The biggest expense in the past 
30-plus years has been tires. Rear 
27-inch tires do not come cheap, 
but one will last a lifetime.

We utilize our 8N to pull a five-
foot brush-hog, a 16-foot tandem 
trailer, a round hay bale buggy, 
a five-foot grader blade, a five-
foot tandem disc-harrow and a 
homemade pine-log skidder. It’s a 
versatile little tractor, definitely.

Henry Ford and Ferguson knew 
what they were doing when they 
came up with this 4-cylinder engine, 
which has been the “basic 4-cylin-
der” engine, used by Ford Motor 
Company, utilizing the same crank-
shaft and block configuration up 

into the 1980s or later. Not bad for 
Ford Model A automobile engine!

The “Old Henrys will never die!”

Reuben Grassl 
Shiro, Texas

Looking Up on the 
Homestead
countryside: I recently posted this 
on my Facebook page and many 
followers suggested I publish it. 
Countryside is my favorite home-
steading magazine, so here it is 
to be used at your discretion.

Seems like I’m always sharing 
a thought with folks and hoping 
they don’t grow tired of it. As I sit 
this morning focused on a daily de-
votional about helping others, I’m 
reminded of the lifestyle my grand-
parents lived and tried to teach me. 
It just took me a few years during 
my adult life to remember it all and 
then come full circle to live it again.

I believe homesteading is not 
only a physical way of living, but a 
mental one, too. After all, many folks 
homestead today on a small lot in 
an urban area or a rooftop in New 
York City. But most of us probably 
homestead in the country in hopes of 
taking advantage of all it offers. My 
grandparents were true through-and-
through country folks. They didn’t 
seem to have much money, but they 
had grit. They grew almost all of their 
own food, lived in what we would 
classify today as a tiny house, primi-
tive at that, practiced frugality out 
of necessity, and seemingly found 
contentment in every aspect of their 
lives. Pap was a carpenter by trade 
and Granny was a wonderful home-
maker. I spent much of my childhood 
years in their company. We hauled 
water from a spring in the hillside, 
which was located about two miles 
from the house. We heated with a 
potbelly stove. Granny had a flock 
of chickens that gave us eggs almost 
every day, and then Sunday dinner 
on occasion. I still remember her cry-
ing every time she had to butcher 
one. Pap did small carpentry jobs 
and made porch swings for a living. 

There was no indoor plumbing until 
the early 1970s, and that was cold 
water only. I finally convinced them 
to let me install a hot water heater in 
the late 1980s. An outdoor toilet and 
chamber pot was a way of life. And 
if you used the chamber pot, you 
would be responsible for cleaning it.

Both Pap and Granny lived into 
their mid-90s. I was always of the 
impression that they just got by. It 
goes without saying that I was a bit 
surprised at the size of their bank 
account when they passed on from 
this earth. But their most precious 
asset undoubtedly was the number 
of friends they enjoyed through-
out their lifetime and the way all 
of them helped each other in life. 
Granny used to sit and read through 
each and every Christmas card they 
received. Folks seemed to always 
write a few lines in the cards, even 
though they just lived a mile or so 
down the road and saw Pap and 
Granny on a weekly basis. I guess 
that’s not a big deal, except Pap and 
Granny would receive upwards of 
200 cards every Christmas up until 
their friends started dying off.

I’m entering the 17th year of own-
ing the property my Pap and Granny 
homesteaded most of their adult 
life. I live in the house I helped them 
build when I was a little boy. The pre-
cious memories I have from life with 
them here are worth more than any 
other gift I could’ve ever been given 
by them. But most precious of all 
those memories is how homestead-
ing and country life back then was 
built around friendships and help-
ing to carry each other’s burdens. 
People didn’t wait for a full-blown 
crisis to occur before showing up to 
help others. They maintained regu-
lar contact with each other so as to 
help head off a pending crisis. Sure, 
there were squabbles from time to 
time, but they soon passed and ev-
erybody was back to being friends.

We certainly live in a different 
world today, but Pap and Granny 
believed they, too, lived in a different 
world as compared to their parents. 
Homesteading is a unique way of 

Country 
Conversation 
& Feedback
Contact us at: 
145 Industrial Dr., 
Medford, WI 54451

csyeditorial@tds.net
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Call or Visit our website 
for more information!
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Visit Us Online

randallburkey.com
Call Toll Free

800-531-1097

FREE Catalog

living. I think it can bring a great sense 
of joy and peace to our hearts and 
minds. Homesteaders by nature seem 
more apt to surround themselves 
with like-minded friends. It presents 
us with an opportunity to meet new 
friends in a way Pap and Granny 
never knew would exist. And it pres-
ents us with a wonderful opportunity 
to build friendships and share infor-
mation with each other, help carry 
the burdens of others, all the while 
working diligently to set an example 
for those who so desperately want 
the lifestyle we enjoy, but have yet to 
make the choice. Lastly, and maybe 
most importantly, homesteading can 
help us keep an optimistic viewpoint 
about our fellow man in a world that 
can sometimes be difficult to do. Wish-
ing you the best in your venture.

Dave Clark 
Holbrook, Pennsylvania

A Trick for  
Homemade Yogurt
countryside: I have found the easi-
est way to make yogurt that I’ve ever 
seen. Using a quart/liter of milk, add 
dry milk granules, a half-cup to a 
full cup (not necessary to measure) 
and heat in microwave to 115°F. My 
microwave takes two minutes and 55 
seconds to bring it to that tempera-
ture. I use store-bought milk so I don’t 
need to pasteurize first. Add about a 
tablespoon of yogurt to that and stir 
well. Pour into serving-size contain-
ers and set them into a pan to keep 
them from tipping. Put them into an 
oven that you have pre-warmed, and 
turn on your oven light. That’s all. I 
usually leave mine in there for about 
10 hours. The oven light keeps it at 
a perfect temperature to incubate.

Another tip: When I can fruit I like 
it to be nice and sweet so I use a me-
dium to heavy syrup. However I don’t 
want to consume all the calories in the 
syrup when I eat the fruit. So after the 
fruit has all been used out of the jar, I 
pour the leftover syrup into a contain-
er that I keep in the freezer. The next 
time I can fruit I thaw the frozen syrup 
and use that to sweeten it. I find that 
the amount of syrup doesn’t decrease 
much, so you only have to make up 
a little fresh to add to it. I do add a 

bit more sugar even if I don’t need to 
make up more syrup, since the previ-
ously canned fruit has absorbed some.

Great magazine, thank you!

Joyce H. 
Malone, Wisconsin
If you use store-bought yogurt to start 
your first batch, make sure it has live and 
active cultures.

A Few Notes for 
Countryside
countryside: As a teenager listening 
to elders telling their stories about 
coming from their native lands to 
America or the farm stories of those 
growing up in the Wild West era, I sat 
mesmerized. Those stories included 
Indian attacks and how settlers came 
upon solutions that allowed pio-
neers to live in peace with nomadic 
Indians. Pioneer women would bake 
bread and sweets, placing the food 
on a fence post at the end of their 
property. This offering sufficed the 
Indians as they traveled between 
their winter and summer grounds. 
In return, the Indians would not steal 
the children, especially blonde-haired 
children or the livestock of the settler. 

Another story is about a monastery 
located 25 miles from here that was 
built pre-cavalry days, the 1840s. 
The tumultuous times of pioneer 
and Indian days left scars inside the 
chapel made by rifle shells and ar-
rows embedded in the plastered 
walls and wooden beams that are 
still there to this day. The monas-
tery now houses Teen Challenge 
of the Midlands in Colfax, Iowa, 
a faith-based program assisting 
people with addictive behaviors. 

With all the knowledge and ac-
cess to those who lived those days, 
imagine our delight to learn more 
facts and tidbits of information from 
Shirley Benson in Bruce, Wisconsin 
(Countryside, Volume 98 Number 3 
May/June, 2014, “Canning Butter and 
Cheese”). We always look for her arti-
cles with great anticipation. Preserving 
meat in ovens, we knew; nonetheless, 
what we did not know was that you 
could can butter and cheese. Mom did 
not know you could can butter and 
cheese, either. However, Mom was an 
orphan during The Great Depression 
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and World War II. Others we asked 
did not know and still others could 
not remember if they ever knew it. 

From June to October of 2014, we 
went through a grueling experi-
ence to get our homestead kitchen 
up to Iowa state codes for a food-
processing plant license. We sell 
processed foods from our harvest of 
fruits and vegetables, selling enough 
to enable purchases of produce from 
other local growers and homestead-
ers. The state inspector (during his 
second seven-hour visit) stood in 
the middle of our kitchen, and when 
asked the same question about butter 
and cheese, he said he knew. Yet he 
seemed surprised by the question. At 
least he became quiet for a while as 
he watched the steps taken to make 
and can strawberry jelly. (He finally 
approved the food-processing plant 
license for the kitchen, after Tim 
made a kitchenette for our personal 
use aside from the main kitchen.)

So thank you, Shirley Benson, a 
mentor for butter and cheese canners 
worldwide. All thoughts assuaged 
on how pioneer women stored 
butter other than in the ground, 
wells, streams and springs. To sell 
home-canned products, our kitchen 
must have a person FDA certified 
in hermetically sealed (having an 
airtight seal) items. They use the 
same methods Mom and Grandma 
used, so Mom and Grandma really 
did know what they were doing and 
statistics prove it. From the fda.gov 
site, there are these stats for 1990 to 
2004 on food borne illnesses: more 
than 31,000 cases of illness were at-
tributed to produce. Food product 
percentage of contribution: Salad 
greens/lettuce, 36 percent; fruits/ber-
ries/melons, 17 percent; vegetables, 
sprouts, 29 percent; home canned 
foods, 3 percent; and processed re-
tail, 15 percent. The stats prove it: 
home canned products caused only 
3 percent of foodborne illnesses.

In closing, we much appreci-
ate Countryside and its nice new 
format. My husband, Tim, loves 
the pictures, and reading it cover 
to cover takes about three days to 
finish because I am a slow reader. 

Moreover, if the editors accept further 
manuscripts about the exciting new 
farm/homestead income that we 
have stumbled across, you could hear 
more from our corner of the world. 
I have a lot more stories to tell, as 
well as my husband, Tim, who is 50 
percent Native American—Kiowa 
Tribe—and me, I am Scotch-Irish. 

Cyndy McNaul-Nelson 
Searsboro, Iowa
Look for stories from Cyndy in  
upcoming issues.

Vegetarians are More  
Efficient than Meat-Eaters
countryside: In the March/April 
edition on page 95, Becky asked 
readers to respond to how they can 
efficiently utilize their land. Here 
is an idea that is attracting interna-
tional attention: Become vegetarian. 

Eating the foods you can grow 
is more efficient than feeding ani-
mals and then eating animals. This 
could mean keeping some chick-
ens for their eggs, a few goats for 
their milk (I understand that goats 
are more efficient than cows), and 
growing a lot of your own food. 

If you did not want to become 
vegetarian, you could adopt a lim-
ited meat consumption plan that 
would consist of eating the extra 
chickens and goats that would be 
a byproduct of keeping chickens 
for their eggs and goats for their 
milk. Another idea would be to 
build a pond for some fish.

Reading the article about wells, 
springs and cisterns made me think 
about the time I used to have a spring 
behind my house. The spring pro-
vided water for three houses and was 
well designed. A tiny creek flowed 
down the mountainside and down 
over a rocky overhang, creating a tiny 
but pretty waterfall. Back under the 
overhang was a spring. In dry weath-
er only the spring continued to flow. 
A trough had been made from alumi-
num sheet metal to catch the trickles 
of water flowing out of the cracks in 
the rock. This carried the water just a 
few feet to a 100-gallon reservoir. The 
reservoir was made out of stones that 

were naturally present and covered 
with metal roofing. Only the mortar 
and roofing needed to be hauled in. 

A two-inch pipe carried the water 
from the reservoir to the springhouse, 
which was about 600 feet away. The 
block springhouse contained a 
2,000-gallon stainless steel tank that 
collected the water. The top of the 
tank was just three or four feet lower 
than the reservoir. I remember be-
ing amazed at how during a dry 
spell a small pencil-sized stream of 
water flowing into that tank could 
provide water for three houses. 
Inside the tank was a standard 
240-volt submersible well pump. 

The pump was operated by a 
timer. The timer was set to come on 
three times each day. The water was 
pumped up the mountainside to 
another tank about 4,000 gallons in 
size. The amount of time the pump 
would be on was estimated and 
sometimes the upper tank would 
overflow, but having a little wasted 
water was more practical than to 
have 1,000 feet or so of wire for a 
float switch. The pipe to the upper 
tank could not be buried in some 
places because of exposed rock. In 
these exposed areas the pipe was 
wrapped in insulation. The insulation 
by itself was not enough to prevent 
freezing of the two-inch pipe, so 
during the winter a 3/8-valve was 
opened that would drain water back 
through the two-inch pipe from the 
upper tank back down to the lower 
tank located in the spring house. 

So whether or not the pump was 
on, a small amount of water was 
always flowing back down into 
the lower tank, preventing freez-
ing of the exposed pipe. Freezing 
of the upper tank was prevented 
only by its size and its south Ten-
nessee location. The three houses 
were supplied with water by gravity 
pressure from the upper tank. The 
system was well designed. Hope-
fully telling about it will help provide 
someone with the needed insight 
to successfully utilize a spring!

Eric Witter 
Georgia
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Warning about Glyphosate
countryside: A word of warning to 
all gardeners: Don’t use straw for 
mulch. It is very likely to be contami-
nated with glyphosate (Round-up).

Glyphosate is used in three dif-
ferent ways that can have a nega-
tive effect on our gardens. 

(1) Glyphosate kills broad-leaved 
plants. Weeds, yes, but also let-
tuce, chard, spinach and other 
broad-leaved plants that we eat. 

(2) Glyphosate kills bacteria. The 
soil is a living web of tiny organ-
isms such as yeasts, mycorrhizae 
and bacteria. These microorganisms 
work together to transform plant 
and animal matter into water-soluble 
nutrition for plants. If the bacteria are 
killed, the soil is no longer healthy. 

(3) Glyphosate is a drying agent. It 
is sprayed on oats, wheat and other 
grains to dry the stems before har-
vesting. Those stems are straw.

And if all of this doesn’t sound 
bad enough, glyphosate can be reac-
tivated by phosphate. That’s the “P” 
in NPK on fertilizer bags. This means 
that the effects of glyphosate can 
continue in the soil for many years.

What can we use for mulch in-
stead of straw? Leaves, cardboard, 
grass clippings, wood chips, and 
shredded newspaper are alterna-
tives. So is straw from organic grain 
farmers, if they have any for sale.

Celeste Lemire 
London, Ontario, Canada

Thank You
countryside: I have enjoyed your 
magazine from the first one I saw. 
It was passed along to me from a 
niece and two sisters of mine. Thank 
you for all the information and help 
to so many through the years.

Glenda Hill 
Tennessee

Lessons from a  
Fellow Homesteader
countryside: My husband and I 
find ourselves in a unique farm-
ing position. At a local farm 2 1/2 
miles from our home, we house 14 
Shetland sheep, three Cashmere 

goats and three Alpine goats (along 
with four ducks). We are at the farm 
daily to take care of the animals, 
including milking twice a day. 

The relationship we have with the 
farmer is an educational exchange. He 
is allowed to use the animals for 
school field trips, farm study, and for 
summer day camp in exchange for 
the housing. We have done this for 
eight years and it has improved our 
quality of life in an area that we would 
not have otherwise had access to. 

Over the past eight years, I have 
watched as the farmer has worked 
with myself and others to promote 
local awareness environmental educa-
tion, and grow food in a responsible 
way. I have seen him troubleshoot 
challenges with others in a positive 
way. From all that, I have learned over 
the years, from him I have learned 
that without respect for people, 
family and self, success would feel 
very empty indeed. This farmer 
has taught me how to communi-
cate with others, share information 
freely and grow food responsibly, 
and to do it selflessly with patience 
and respect for everyone involved.

Lydia Francis 
Bordentown, New Jersey

Time for the Annual 
Countryside Reunion
countryside: It is time, once again, to 
invite all Countryside readers to at-
tend the annual Countryside reunion 
at our homestead we call “The Poor 
Farm” in southwestern Indiana. 

This year’s dates will be July 2-5. 
There is no charge to attend this event 
and you are welcome to camp here, 
also without charge. For those who 
have never attended, it is an oppor-
tunity to meet like-minded people 
and to learn from each other. There 
are many talks and demonstrations 
given each day on a wide variety of 
topics. If you have a topic you would 
like to talk about, you are welcome to 
do so. You will also have a “tour” of 
our homestead where we have more 
than 5,000 square foot of organic (not 
certified) gardens, fruit trees, berry 
bushes, chickens, and a greenhouse 
with an aquaponics set-up. We raise 
grass-fed, chemical-free beef cows 
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and organic chickens (not certified). 
Robert is self-employed and runs 
a sawmill. We filter used cooking 
oil for use in diesel equipment. 

We have an outdoor wood-burning 
boiler, which heats the house, the 
summer kitchen, the water for the 
house and the summer kitchen, 
and the oil tank in the shop. The 
summer kitchen is a building used 
for canning, freezing, dehydrat-
ing, butchering, and making soap, 
wine, and cheese, etc. It is also a 
“hang-out” location, where you 
will probably spend some of your 
time here. Those attending are 
guaranteed to learn something, and 
to meet some great new friends. 

Note: Camping is primitive with 
a limited number of spots where 
electric hook-up is possible. Please 
reserve these spots if you need one. 
If all are not reserved, they will be 
available on a first-come, first-served 
basis. Primitive camping is not too 
difficult for most since we have a 
campfire, gas stoves, ovens, and both 
gas and charcoal grills (complete 
with homemade charcoal) avail-
able for cooking. People often col-
laborate and create “community” 
meals throughout the reunion. Hot 
and cold running water is also avail-
able for all, as well as wood-fired 
hot showers. If you need motel 
info, we will help with that also. 

For information, call Robert at 
812-393-0160 or call or text Yvonne at 
812-686-3805. You may also contact 
by email: yvonnec.0104@gmail.com.

For those who prefer, our 
mailing address is: Robert and 
Yvonne Hardy, 13738 N CR 
10W, Gentryville, IN 47537.

Yvonne Hardy 
Indiana

Warning about 
Yew Poisoning
countryside: Please make sure that 
your sheep don’t have any access 
to yew shrubs. We didn’t realize 
that they are extremely poison-
ous and threw some prunings 
into the sheep pasture for them 
to nibble on. We have only a few 

sheep just for spinning fleeces 
and within a few hours we lost 
three of our best wool producers. 
There is no antidote. A sad day! 

Joyce H. 
Wisconsin

Lighting Suggestions
countryside: Here is another sug-
gestion for emergency lighting or 
off-grid use: solar garden lights. The 
kind on stakes can be found in a dol-
lar store for $1 each. Take a bucketful 
out in the sun, and then stick them 
in between books on the shelf, in a 
box of stuff, or anywhere. Although 
they are not bright enough to read 
by, they’re good for finding your 
way around, with no fire danger.

Judy Benevy 
West Virginia

A Sympathetic Ear
countryside: We aren’t online, but 
we want to respond to Alvin Kad-
datz problem (Jan./Feb. 2015) 
“Don’t landowners have rights?”

We have a lot of experience in 
these matters and sympathize with 
his problems. We found out the 
same thing—that the terms and 
conditions of an easement are for 
all practical purposes “unenforce-
able.” Even though our easement 
agreement was made through a 
court action. So we said the same 
thing, “Don’t we have any rights?”

We solved our problem by under-
standing the role that law enforce-
ment plays in any given community. 
In our town, damage to personal 
property is a matter for small claims 
court, which you can go to without a 
lawyer and sue up to $3,000 in dam-
ages per incident for just a $10 filing 
fee. After you have three judgments 
against your opposing party, you are 
then awarded triple damages in your 
judgment. So let the battle begin.

Enforcement of the existing 
easement is a very expensive 
and long battle to undertake, but 
damage to personal property is a 
battle you can win. Good luck.

David and Jean Jacques 
New York
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in the garden :: tomatoes

STEP 1: GET YOUR SEEDS
To start your own collection, 

begin simply by saving the seed 
from the choicest tomatoes you 
can find or grow. If you want to 
try some new ones you don’t have 
access to, take a look at some of 
the heirloom catalogs and browse 
online. You will need to get your 
seeds ordered in January. This 
not only helps with the winter 
blues, but allows you time to 
grow your plants from seeds.

STEP 2: PLANT SEEDS
You will need to start the seeds in 

February or March. All you’ll need 
is your seed, seedling tray pots, a 
grow light and some old recycled 
cups. Get those colorful and crazy 
seeds into your wetted seed tray 
pots, place a plastic cover over 
them and place on top of the fridge 
for warmth. (Be sure to label them 
if planting several varieties.) The 
warmth of the refrigerator will help 
the trays stay warm and bring your 
little seedlings to life. You’ll have 
baby plants within a week, two 
at the most. This way of starting 
seed also works for peppers.

STEP 3: GROW SEEDLINGS
Next, move the trays of seedlings 

under a grow light. It needs to be 
close to the seedlings—within 10 
inches, or they’ll become spindly. 
You’ll need to check and make sure 
they get water. Under the light, 
they can get dried out and die. You 
also should make sure they are not 
too wet or they will rot at the soil 
line. This is called dampening off, 
and it’s not good. You want them 
to stay damp not wet, or too dry.

Six Steps to Starting and 
Saving Heirloom Tomatoes

BY  
MELISA MINK, 

mississippi

IF THE FIRST TOMATO of the year is something 
you long after, this is for you. Growing and saving 
your heirloom tomato seed is something that will 

benefit your pocket book as well as your belly. And 
just think about the looks you’ll get at the local farmers 
market when you show up with striped green or 
orange tomatoes! They really are fun to grow, and they 
are nutritious too. Each year, we grow hundreds of our 
own plants by seed, save tons of money, add to our diet 
and wow our friends and neighbors.

Save your seeds and you 
too, can grow colorful 

heirloom tomatoes. 

all photos by melisa mink
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STEP 4: TRANSPLANTING
Next, transplant them into 

recycled Styrofoam cups after 
the second set of leaves begin to 
grow. These are the “true leaves.” 
If they begin to look leggy or 
grow too long reaching for the 
light, just plant deeper into the 
pot or cup. The plant will grow 
roots along that stem. The deep 
planting is good, as there will be 
more roots to soak up nutrients. I 
recycle disposable cups and use a 
nourishing potting soil for this step. 
Buying pots can get expensive.

STEP 5: GROW AND MAINTAIN
You will then be watching and 

watering for a few weeks. Once 
the stems look a little more green 
than white, and warm days permit, 
start setting outside for two hours 
at a time. This will “harden off” 
the plants to real outside weather. 
Also, keep an insecticidal soap 
spray on hand for gnats or aphids. 

Once you’ve done this on and off 
for a week or so, it’s time to find a 

warm, sunny place or greenhouse 
to leave them in more often. You 
can build a makeshift one with an 
old glass door, or use a cold frame. 
If it’s too sunny though, they could 
cook. Just make sure it’s ventilated 
well and the glass is not too close to 
the plants. They will also need to be 
kept frost-free at night. When early 
spring temperatures still get pretty 
low, just bring them back inside. 
They can handle temperatures 
as low as 40°F, but no frost 
whatsoever. You’ll know it’s chilly 
for them if the stem is a little purple. 

STEP 6: HARVEST
Once summer is upon us, you’ll 

have your own hand-picked 
varieties no one else has. From 
purple to orange, green or white, it 

can be a tomato show of color. And 
once you’ve picked them and are 
enjoying the harvest, don’t forget 
to save your seeds. Just place your 
best-looking fruit’s seeds into a bowl 
or cup of water. It will need to sit for 
three or four days and grow mold. 
Yep, those funky bacteria will do 
you good deeds. It’s breaking down 
the gel sack around the seed and 
allowing it to be in a usable condition. 
Once the three days are up, scoop 
off the mold and wash the seeds in a 
screen-style strainer with cold water. 
Then place on a labeled paper towel 
to dry and voila! Now label a plastic 
freezer bag and place in freezer, and 
share a few with friends and family. 
You’re ready for the next season!

Melisa Mink, Homestead Moma

To save your seeds, 
place those from the 
best-looking fruit in 
water for a few days, 
rinse with water, and 
allow the seeds to dry 
on a paper towel (or 
coffee filter). You'll be 
rewarded with delicious 
colorful tomatoes next 
summer!

They can handle temperatures as low as 
40°F, but no frost whatsoever.
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A Guide to Planting 
Banatka Wheat

I RAN ACROSS BANATKA WINTER WHEAT, a Hungarian landrace variety, in the 
FEDCO catalog, and it sounded like an interesting variety to play with. So I bought an 
ounce for $20 and planted it in the side yard with the idea that if it had good taste, the 

first year’s harvest could be used for seed. Most heritage wheats develop large root systems 
(given enough space) and are twice as tall as modern varieties. The growth and yield were 
impressive, but bread samples baked by three of my baker friends were extraordinary.

BY 
BENJAMIN 
HOFFMAN

Banatka winter wheat grows 
twice as high as normal wheat, 
which can add to the yield.  
photos courtesy benjamin hoffman

in the garden :: banatka wheat
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HOW TO PLANT
The Banatka guru, Eli Rogosa, 

recommends planting seeds at 
8-inch by 8-inch spacing to get 
good yields. First, I tried my 
Earthway seeder with a modified 
carrot seed plate; it worked well for 
naked oats and spring wheat, but 
skipped too much with Banatka. So 
I planted about 500 individual 
seeds on 8-by-8-inch spacing in 
mid-September.  By June the plants 
were more than 5-feet tall (too tall 
for my BOAZ mini-combine) with 
10 to 25 tillers each. A potential 
problem with 8-by-8 spacing is 
weeds, so shortly after planting 
Banatka, I broadcast Dutch white 
clover which produced a lush 
understory with virtually no weeds.

HARVESTING
Two of us hand-harvested the 

Banatka plot in 30 minutes on 
July 23 using Ethiopian hand 
sickles, cutting about mid-height 
and stacking stems in a small cart 
to dry. After drying for several 
weeks, we threshed with BOAZ in 
stationary mode. I planned to let 
the Dutch white clover understory 
overwinter as a cover crop and 
inter-plant corn the next spring, 
but I enlarged the planting area 
and seeded Banatka again. In fall 
2014, I planted two plots to test the 
feasibility of using the Earthway, 
one using my modified seed plate, 

planting three to four seeds per 
lineal foot, the other a beet-seed 
plate with half of the cups taped 
(about 11 seeds per lineal foot).

The universities of Maine and 
Vermont have conducted trials of 
winter wheat for several years, 
including conventional drilling 
and harvesting of Banatka. The 
University of Maine researchers 
sowed 30 seeds per square foot 
and harvested 2,660 pounds per 
acre; I planted 2.25 seeds per 
square foot and produced 1,556 
pounds per acre. With Banatka 
seed at $0.04/kernel, the food plot 
producer is wise to use the 8-by-
8-inch spacing. Had we properly 
calibrated the chaff separator 
on the thresher, our Banatka 
yield would have been even 
higher. As it was, I got 140 ounces 
from the one-ounce planting.

WEED CONTROL
The 2013 plot was seeded with 

Dutch white clover, but because of 
Banatka’s height, I tried red clover 

in one 2014 plot. Red clover is much 
taller and good for hand harvesting, 
but may be tall enough to be picked 
up by the combine. We plan to 
try shims and a longer V-belt in 
order to raise the in-feed reel to 
harvest Banatka with the BOAZ 
mini-combine. First, we will hand 
harvest the best plants for seed, and 
then combine the rest for grain.

I also had a trial plot of another 
winter variety, Warthog, planted 
in the conventional manner (about 
30 seeds/square foot). Its tillering 
was impressive (as was the taste), 
so based on Banatka’s performance 
with plenty of growing space, I 
seeded the 2014 Warthog at three 
to four seeds per square foot. July 
2015 should answer my questions.

If you bake, you might want to 
try some of the heritage grains 
to add some pizzazz to your 
meals. And you might play with 
spacing of some newer bread 
varieties. Also, consider Dutch 
white clover for weed control 
and nitrogen production.

Planting
Seeds	 Sq. Ft.	 Yield, 	 Pounds/Seed 
	                Pounds/Acre

UMaine	 30	 2,660	 0.002

BFH	 2.25	 1,556	 0.0166
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in the garden :: aquaponics

IN THE MARCH/APRIL ISSUE, I introduced 
you to my little homestead in the city, and claimed 
that it was possible to grow year-round in a small 

space — in a cold climate — using aquaponics (fish and 
plants together). In this issue we get into the technical 
and theoretical details about the forces of creation 
that make it possible. And we make a new friend.

Today we get to learn about the most fun subject in 
all of thermodynamics. Can you guess what it is?

You’re right. It’s enthalpy! 
When we talk about enthalpy, we mean the 

total thermal (heat-related) energy contained by a 
substance. In aquaponics, we’re talking about the heat 
contained by your water, your grow beds, the air in 
your greenhouse, and so on. It relates to temperature, 
but there’s more to it than. And it’s a big deal.

It’s crucial to understand enthalpy if you want to 
save energy in your cold climate aquaponics system. 
To illustrate why I think you and enthalpy should 
become friends, I’d like to give you a simple quiz.

QUIZ:

1. How many BTUs does it take to raise 10 pounds  
of water from 40 to 50°F (4 to 10°C)?

2. How many BTUs does it take to raise 10 pounds  
of water from 30 to 40°F (-1 to 4°C)?
(Hint: The answer to these questions is not the same.  
See end of article for the big reveal.)

The reason that the answer to question two so 
greatly exceeds question one is that to get from 30°F 
to 40°F water, you can’t just raise the temperature. 
You have to change the state from solid to liquid 
by providing the ice with the heat of fusion.

While raising one pound of water 1°F takes one BTU, 
changing one pound of ice to liquid water takes 144 
BTUs. In other words, it takes the same amount of en-
ergy to heat water from 31 to 32°F (-0.5 to 0°C) as it does 
to heat from 32 to 176°F (0 to 80°C).

When you apply heat to a material to raise its 
temperature, we call that sensible heat. When you 

apply heat to change its state, 
we call that latent heat. The 
total (thermal) enthalpy of a 
material includes both its latent 
and sensible heat, or: Enthalpy 
= Latent Heat + Sensible Heat.

EVAPORATION
So far we’ve talked about solid 

and liquid water, and that’s fairly 
simple (oh sure, easy for me to 
say). Well, hold on to your hats. 
Things get complicated when you 
start talking about water vapor.

You might have thought 
that we don’t have to worry 
about enthalpy with regard to 
the liquid-to-vapor transition 
because we won’t be boiling 
our fish. But you’d be wrong.

Molecules vibrate. Molecules 
near the surface of a liquid 
can sometimes vibrate enough 
to launch themselves off the 
liquid into the air. This is called 
evaporation. Molecules crashing 
into any material and sticking 
to it is called condensation.

If people evaporated, it would 
mean that every time anyone got 
really angry they would shoot off 
into space. When they cooled off 
they would fall back down and 
“condense” into the earth. Might 
have interesting implications 
for our culture. But I digress.

The conditions that cause 
molecules to launch include the 
temperature of the water and the 
temperature and relative humidity 
(RH) of the air. Some examples:

A Lesson in 
Aquaponics
Part 2: Meet Your New Friend, Enthalpy

BY  
JEREMIAH 
ROBINSON 

madison, 
wisconsin
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•	At 100 percent RH (relative 
humidity), the same amount 
of water evaporates from a 
surface as condenses on it.

•	At 10 percent RH and 100°F 
air temperature, when you 
sweat you don’t feel it because 
the water evaporates from 
your body so quickly. You do 
get kind of salty, though.

•	A tray of water at 80°F (27°C), 
surrounded by air 80°F and 
50 percent RH, about one 
pound (0.45 Kg) of water will 
evaporate per square foot (0.09 
m2) of surface area per day.

The thing about this whole 
launching and condensing process 
is that it involves a lot of energy. 
Each launching molecule absorbs 
a ton (0.91 metric tons) of heat on 
its way up, and releases it all on its 
way down when it condenses. Half 
of this heat comes from the air, and 
half from the surface (i.e. the water 
or your greenhouse plastic). This 
heat, called the heat of evaporation, 
equals a whopping 970 BTU/lb.

APPLYING ENTHALPY 
IN AQUAPONICS

First of all, you should look 
carefully at every place in your 
system where water is exposed 

to air. Any exposed liquid surface 
area offers a place where water 
can evaporate, taking its 970 BTU 
per pound along with it. This is 
also the reason why I sometimes 
have to heat my fish tanks to keep 
them at 80°F (27°C) when the 
outdoor air is 90°F (32°C) and dry.

Evaporation makes trouble for 
all of us in aquaponics, but here’s 
how you can tell if it’s a major 
problem for you. Each morning in 
winter, check to see how much ice 
has frozen on to the inside of your 
greenhouse plastic. If the outdoor 
temperature is below zero and you 
have some ice, don’t worry about it. 
However, if you still get ice when 
the outdoor temperature is 15, then 
you have an enthalpy problem.

To resolve your evaporation 
enthalpy problem, you need to do 
two things:

1.	 Reduce the surface area of 
water in contact with air. This 
includes your fish tanks, grow 
beds and the surface of your 
plant leaves. It also includes the 
inside of your flood and drain 
beds, because when you drain 
them they fill with air that can’t 
wait to evaporate all the water 
left on the huge surface area of 
your media. Dry air is trouble.

2.	 Insulate and air seal the 
exterior of your greenhouse. 
Use double or triple wall 
glazing. Insulate the north, 
east and west sides. If you 
can, insulate the top of your 
greenhouse on the north side. 
All of this serves to raise the 
temperature of the greenhouse 
surfaces above the dewpoint, 
or the surface temperature at 
which vapor will condense. 
Every drop of condensation 
that forms in your greenhouse 
is another drop that has to come 
out of your aquaponics system.

What's a BTU?
In the United States, we  
measure heat in British  
Thermal Units, or BTU. One  
BTU is defined as the amount of 
energy it takes to raise one pound 
of water 1 degree Fahrenheit (°F).  
In Metric, 1 BTU = 1060 Joules  
and 1 pound = 0.45 Kg.
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Quiz Answers: 1. 100 BTU; 2. 1540 BTU

in the garden :: aquaponics

Now that you’ve resolved all your 
evaporation issues, you should turn 
to the remaining 144 BTU/lb (334 
kj/kg) that results from melting 
and freezing. This side of enthalpy 
will likely work in your favor. Not 
only does it make it difficult for 
the water in your system to freeze, 
but it also gives you a great way to 
store energy. It stores this energy 
in something called thermal mass.

Thermal mass signifies an object’s 
ability to store heat. Metal, for 
example, stores heat very poorly. 
You can heat a pan until it's red-
hot, then let it cool for 20 minutes 
and touch it with your hands. 
But I wouldn’t do the same thing 
with a concrete pan — it’ll burn 
you! True, the only reason you’d 
ever find a concrete pan is because 
you wanted to do a thermal 
mass experiment, but still …

Thermal mass basically 
correlates with weight. Heavy 

things store more heat. But there 
is one exception to this rule, 
and it relates to enthalpy.

Liquids near their freezing point 
contain an incredibly large amount 
of thermal mass. A 55-gallon drum 
of water contains 458 pounds 
of water. To reduce that drum’s 
water from 32 to 31 degrees 
would release 65,894 BTUs. That’s 
more than some furnaces, and 
we’re talking about one drum.

Cold water is thermal mass 
on steroids. If thermal mass 
were NASCAR, cold water 
would be Richard Petty.

Even better, the temperature 
we’re trying to maintain in 
greenhouses for cold-weather crops 
is often at or near 32 (0°C). Having a 
huge quantity of thermal mass that 
really, really doesn’t want to drop 
below 32 will help with that. A lot.

A LESSON IN  
A POEM

If you want to live life 
without care,

Keep your water away 
from the air.

To save yourself some 
aquaponic cash,  

Store your  
heat in liquid water  

thermal mass.

— Jeremiah Robinson



MAY/JUNE 2015  || 25

7-YEAR FINANCING

Made in the USA. 

Growers supply has everything
you need to Grow like a pro

ZERO DOWN, NO INTEREST & PAYMENTS
- FOR UP TO ONE FULL YEAR -

Some restrictions apply

Designed for your needs. Energy-efficient design. Easy installation.
Convenient one-stop shop for greenhouses, accessories, controls and more.
Grow anywhere, anytime. Produce healthy vegetables, plants and crops. 

1.800.476.9715 GrowersSupply.com/ADCTS

7-YEAR FINANCINGNatural light saves energy costs. Buildings of a 1,000 uses. 
Low in cost per square foot. Superior working and livestock environments.

Convenient one-stop shop for feed systems, high tunnels and more. 
ZERO DOWN, NO INTEREST & PAYMENTS

- FOR UP TO ONE FULL YEAR -
Some restrictions apply

 all your farming and agricultural needs
farmtek is your solution for 

Made in the USA. 

1.800.327.6835 FarmTek.com/ADCTS



||  COUNTRYSIDE & SMALL STOCK JOURNAL26

in the garden :: wildlife habitat

I quickly decided to expand the 
natural habitat, which not only 
excused me from a perfectly 
manicured landscape, but also 
enabled me to help out those 
creatures that simply needed food, 
water, cover and a place to raise 
their young. 

I sat on the ruddy-looking deck 
across from an old fish pond that 
also catered to a frog family, and 
heard the cardinals singing to each 
other. An area for ducks remained 
unvisited, but food and water was 
available. An untrimmed Japanese 
maple stood sandwiched between 
two cypresses, both of which 

Wildlife Habitat on  
the Homestead
Why Making Space for Bugs and Animals will  

Help Your Land Stay Healthy

BY ANITA B. 
STONE 
raleigh,  

north carolina

WITH AN ABUNDANCE of rural 
development, only smaller habitats remain 
for wildlife to thrive. As homesteaders, we 

can maintain the balance by serving the land. If you ever 
thought about creating a garden that attracts and helps 
wildlife maintain its natural existence, now is the time 
to do it. Woodlands are continuously being developed 
into roads and buildings. Certifying a homestead habitat 
will serve a dual purpose by opening a network with 
other homesteaders and and creating your own balanced 
ecosystem to sustain wildlife and leave a positive footprint 
for the future.

Several weeks after buying an old home, which 
required quite a bit of repair, both inside and out, I 
eagerly repair both, when it dawned on me that there 
was one major issue I neglected to spot — the lack 
of a habitat for other critters living in my backyard. 

Monarch on milkweed
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hung lazily over the fish pond.
After much thought, I decided 

to feed, water and protect any 
inhabitants within my landscape. 
So I began to read books on how to 
establish a wildlife habitat. I quickly 
discovered I didn’t have to become 
an expert, but just follow the 
guidelines set up by the National 
Wildlife Federation (NWF). And 
as I looked around the yard I saw 
several places that would invite 
and protect many critters, including 
bees, birds and butterflies. 

WHY PROTECT?
A major consideration for wildlife 

protection is to provide wind and 
safety coverage by offering enough 
plants and shrubs to camouflage the 
areas you have selected. Another 
thought is to provide ample food, 
including shrubs that offer seeds, 
nuts, berries, nectar, pollen and 
foliage. Types of holly provide both 
excellent cover and offer seeds and 
berries for the bird population. 

I provided clean water from an 
already existing pond for drinking, 
taking a dip or two, reproduction, 
and added a birdbath. For future 
butterfly populations I set up a 
“puddling” area where monarchs, 
yellow and even tiny white 
butterflies could sip nectar from a 
newly planted Asclepias (milkweed), 
a butterfly favorite. I even cleaned 
out an area that seemed to get 
wet more frequently as wetlands 
do and planted a rain garden. I 
wanted all wildlife visitors to be 
well fed, watered and protected. 

In order to offer protection 
from humans, predators and bad 
weather, I kept several small brush 
piles. Instead of discarding broken 
and dead limbs, I created safe 
living quarters for the visitors. A 
word of caution — avoid pruning 
trees and shrubs during the nesting 
season, from March through July, 
because of damage to nests which 
leaves exposure to predators.

Recently we have heard about 
the disappearance of bees within 
our ecosystem. Thousands of 
these pollinators are needed for 

balancing and maintaining the 
health of the landscape. With the 
proper landscape plants from 
which bees can sip, they will find 
and drink from what is offered. 

USE NATIVE PLANTS
Another simple rule is to use 

native plants and flowers, which, 
in turn, require less water — thus 
practicing water conservation, a 
major consideration in maintaining 
a habitat. Planting herbaceous 
plants, those with soft green 
stems, also provides cover and 
food sources during the cold 
season needed by birds and other 
creatures. Those include the 
popular Helianthus (sunflower), 
aster, and geraniums. Echinacea 
(coneflower) seeds are popular 
during the fall and winter seasons. 
Sedges including Carex provide 
both cover and habitat. It is 
no myth that if you find a tree 
frog residing in your landscape 
you have done an excellent job 
because their presence tells you 
that the landscape is healthy. 

Azaleas, holly and hibiscus 
plants offer fruit and 
nectar. I planted early fruit 
producers including 
serviceberry and 
American 
beauty berry. 

Vertical 
vegetation permits 
ground-dwellers and 
treetop dwellers to exist in 
harmony in the same place. 
The cycle works when leaves 
fall to the ground and are eaten 
by leaf eating insects, which 
provide food for birds and other 
insects. Carrying the habitat one 
step further, friendly wildlife 
landscaping can be done in 
public places such as schools, 
work, religious landscapes 
and other community 
endeavors. Neighborhood 
and green space 
planning require special 
maintenance and habitats that 
avoid grassy medians in the 
center of two-lane roads. Echinacea 

(coneflower)

Why Is Wildlife 
Protection 
Important?
One statement from wildlife 
expert, Janet Allen, in Syracuse, 
New York, who was concerned 
about the loss of habitat and its 
effect on wildlife, read, “What if 
each person was to become a 
responsible steward of his or her 
own piece of the Earth? Imag-
ine what a difference that would 
make”. Allen summed it up when 
she stated, “My backyard has be-
come a microcosm of the whole 
world for me.” 

— Anita B. Stone
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Be aware that planting 
shrubs along roadsides attract 
birds, which may be killed by 
automobile collisions. Make sure 
that forest buffers are more than 
100-feet wide when adjacent to 
wetlands for other species.

LEAVE IT BE (IF YOU CAN)
It is best to leave natural 

vegetation in place as much as 
possible when you move into a 
newly developed neighborhood. I 
have seen neighborhoods completely 
devoid of trees, which leave wildlife 
no place to eat, drink or sleep 
without invasion from other species, 
including people. In new areas it is 
best to cluster homes and leave parts 
of the forest as green space, which 
can be used for nature watching 
or hiking. Native pine and other 
vegetation are sure to attract wildlife, 
especially large trees with enough 
space above and below ground. 
Sometimes small areas of green 
space can be connected with forest 
areas, known as greenways, which 
provide excellent forage for wildlife.

Sustainable gardening, conserva-
tion of resources and welcoming 
habitat for wildlife creates a commu-
nity of healthy cycles for everyone. 

In the end, we planted the 
garden for two reasons; beauty 
and to provide food for wildlife 
and nectar for insects. Birds and 
insects feed on blossoms and 
leaves. Bees spend a great deal 
of time visiting flower blossoms. 
We also have resident squirrels, 
which can be annoying at times, 
but providing seeds and nuts will 
keep them happy and healthy. I 
am not a wildlife expert, but as 
long as birds, bees, insects and 
other critters appreciate nature’s 
offerings, I feel that I should play 
my part in keeping the balance 
of nature alive. I look forward to 
leaving a positive footprint across 
my landscape to protect and keep a 
clean environment for the future. 

For further information contact: National  

Wildlife Federation at www.nwf.org. 

For additional certification contact: Native Plant 

Garden Certification at www.npg.org.

in the garden :: wildlife habitat

It is no myth  
that if you find a 
tree frog residing 
in your landscape 

you have done 
an excellent job 

because their 
presence tells you 
that the landscape  

is healthy. 

Eastern bluebird in birdbath
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in the kitchen :: barbecue

MEMORIAL DAY USHERS IN THE 
warm weather—and barbecue season. 
If the weather permits, cooking outside 

boosts flavors and fellowship! I’m always looking 
for ways to enhance flavors and add variety to 
everything we cook. Rubs are a great way to enhance 
the flavor of chicken, pork or beef for grilling. I use 
dehydrated, freeze-dried, and powdered products 
to create rub mixes. I use Mason jars to mix and 
store rubs that are always ready for the impromptu 
barbeque. Always shake the jar well before each use.

To use the rubs, I typically coat the meat with a small 
amount of oil—I typically use olive oil. Sprinkle the 
rub generously onto the meat—patting just enough 
to make the rub stick to the meat. The flavors are best 
incorporated into the meat if you place the meat with 
the rub in the refrigerator overnight. But at our house, 
I’m often preparing the meat while my husband is 
getting the grill ready—and we really enjoy the results. 

You can create your own rubs by combining 
spices and flavors to please your family’s taste 
preferences. I like to create rub mixes that add 
flavor varieties that are not readily available on 
my grocery store shelf. These are a few of my 
favorites you will find stored in my pantry.

Old Fashioned Rub 
Great on poultry, pork or beef
½ cup rubbed sage
¼ cup ground dried rosemary
¼ cup garlic powder
¼ cup ground black pepper
2 tablespoons ground mustard
1 tablespoon paprika

Savory Rub 
Great on ribs, steaks or burgers
½ cup dark brown sugar
½ cup paprika
1 tablespoon mustard powder
1 tablespoon onion powder
1 tablespoon garlic powder
1 tablespoon dried basil
1 ½ teaspoon ground coriander
1 ½ teaspoon ground savory
1 ½ teaspoon dried thyme
1 ½ teaspoon black pepper
1 ½ teaspoon white pepper
1 teaspoon salt
½ teaspoon ground cumin

Barbecue Recipes for 
Barbecue Season

BY  
WANDA 
CLARK
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Texas Style Rub 
Great on ribs, steaks or burgers
1 cup dark brown sugar
1 cup sea salt
¼ cup paprika
½ cup chili powder
1 teaspoon ground ginger
1 teaspoon ground nutmeg
2 teaspoons ground dry mustard
1 teaspoon ground cloves
1 tablespoon hickory smoked salt
1 tablespoon dried minced garlic
1 tablespoon onion powder
1 tablespoon black pepper

Indian-style Rub 
Great on chicken or pork
¼ cup smoked paprika
¼ cup chili powder
¼ cup curry powder
¼ cup ground cumin
¼ cup garlic powder
4 teaspoons ground turmeric
4 teaspoons ground cardamom
4 teaspoons onion powder
2 teaspoons dry mustard
2 teaspoons fennel seeds
2 teaspoons garam masala
½ teaspoon rubbed sage
½ teaspoon ground ginger
1 teaspoon salt
1 teaspoon white pepper

Mediterranean Style Spice Rub 
Great on poultry or pork
½ cup sea salt
½ cup ground cinnamon
¼ cup ground coriander
¼ cup ground cumin
¼ cup ground nutmeg
¼ cup black pepper

Greek Spice Rub 
Great on poultry, pork or beef
1 tablespoon sea salt
2 tablespoons black pepper
¼ cup onion powder
¼ cup garlic powder
1 tablespoon ground cinnamon
1 tablespoon ground nutmeg
1 tablespoon dried marjoram
¼ cup dried oregano
2 tablespoons dried parsley
2 tablespoons dried thyme
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in the kitchen :: tomato sauce

GIVE A DIFFICULT JOB 
to a lazy man and he’ll 
find an easier way to do 

it.” So was the quote from an old 
issue of Reader’s Digest. It always 
seemed to me a waste of time to 
cook down tomato juice into sauce, 
so while I was lurking on an online 
homesteading forum, I found 
a neat hint about how to make 
tomato sauce without all the bother 
of cooking it down on the stove 
for hours on end. The suggestion 
was so useful, I had to relay it to 
the readers of this magazine.

First, core and quarter your 
tomatoes, place in pot and cook 
on stove until cooked through. 

Secondly, run the tomatoes 
through a food mill extracting the 
juice. I usually take the remaining 
waste and run it through my food 
mill again to get as much of the 
pulp out as possible.  Now you 
will have tomato juice. Pour juice 
into a colander lined with a tight 
weaved fabric, like a piece of old 
sheet — flannel works nicely.

Now stir the juice with a spoon, 
scraping the bottom of the fabric 
to allow the liquid to pass through. 
The tomato fragments will remain 
behind, caught by the cloth. 

When finished, you have the 
liquid separated from the tomato 
and a thick sauce. If you wish, you 
can continue to work the tomatoes 
until it is almost paste. If you go 
too far and wish it was thinner, 
just add back some of the liquid 
removed. Add your favorite spices, 
or oil if you want it. Now it can be 
immediately used or canned for 
later use, or be the base for ketchup.

The beauty of this is, it can 
be made from already canned 
tomatoes. Don’t have time during 
harvest to make it? Just can the 
stewed tomatoes or the juice and 
finish during the winter season.

Lastly, if the leftover liquid is 
left to sit over night, the clear 
liquid rises to the top and any left 
over juice settles to the bottom. 
The clear liquid can be ladled 
away and the juice can be used to 
drink. The amount will depend 
on the weave of the fabric. The 
clear liquid can be used in soups 
or to cook rice or beans in.

There you have it, the lazy way to 
make sauce. I hope this helps you 
save as much time as it did me.

Ed. note: When we only have a few ripened 

tomatoes at a time—or little time—we cut  

the stem off of Roma tomatoes (our go-to variety) 

and halve, then freeze them in zip freezer bags. 

This way we can toss them into chili or stews  

or whatever, or reduce to a sauce. Also, it’s a  

lot nicer to have a steamy kitchen in January  

than August.

Lazy 
Man’s 

Tomato 
Sauce

BY  
DANIEL 

STRAUSS
lockport, 
new york

“

You can can your 
tomatoes first, and 
make sauce later.
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To more quickly make tomato sauce, cook 
your tomatoes (1), run them through a 
sieve and pour into a cloth-lined colander 
(2). Stir the sauce and push into the cloth 
to extract as much liquid as possible (3).

John C. Campbell Folk SChool
folkschool.org              1-800-FOLK-SCH

BraSStOwn                    nOrtH CarOLina

We still  
make things.

Since 1925 we have helped  
to preserve the traditions  
and techniques of Southern  
appalachia, and have shared 
them with the world. Come 
enjoy making crafts and  
good friends on 300 natural,  
scenic acres in western  
north Carolina. 
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in the kitchen :: herbs

Building Bridges with Basil, 
Rosemary and Yarrow

STARTING A MEDICINAL herb garden in early spring of 2013 was the beginning  
of bridge awareness—the bridge between fresh herbs and their equivalent essential 
oils, between traditional Chinese medicine and Ayurveda. Both are so immersed in 

herbal medicine that the bridges go back and forth with reckless abandon. 
I have spent years using herbs and essential oils in my acupuncture practice and with our 

horses, dogs and chickens—not the cats. They want to choose their own herbs, never oils, 
when they need them and absolutely refuse my interference.

BY JUDITH 
ANDREWS

Fresh picked basil
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BASIL
Basil, for example, is building 

a bridge between my garden and 
Ayurveda, and the teachings of 
Hanna Kroeger, an author and 
veteran herbalist known around the 
world. Traditional Chinese medicine 
does not seem to have crossed this 
bridge. Basil is not listed in any 
of my Chinese medicine books; 
nor do I remember studying it 
in school. I also do not use the 
essential oil. It is just too strong 
and does not resonate with me. 

Kroeger is a solid proponent 
of basil and recommends it for 
indigestion and treatment of 
gas pains and nausea, and is the 
carrier for all amino acids and 
supports the immune system.

With basil, I prefer the fresh herb. 
Basil is one of the most aromatic 
herbs in my garden and one of 
the most useful. That a certain 
stimulus could be given to the 
brain by inhaling the scent of these 
aromatic substances, whether 
they be essential oils, fresh or 
dried herbs, cannot be doubted. 

So while weeding the basil bed, 
it is having a medicinal effect with 
each breath I take. Basil removes 
mucus from the lungs, helps 
remove heavy metals from the 
body, and when combined with 
cloves and especially cilantro, 
it helps to remove medical and 
chemical drugs that are being stored 
in our fat cells. Basil improves the 
operation of the liver, and if taken 
before bed for insomnia and after 
waking up to enhance alertness, 
it will act as an adaptation, which 
means it tones down a deficiency 
and sedates an excess, or does 
whatever is needed by the body.

The mature flower head contains 
the most complete representation 
of the plant’s properties. So I no 
longer pinch the flower heads off 
and drop them to the ground, but 

make a tea with them flavored with 
lemon and/or honey, or a tincture 
preserved with apple cider vinegar 
or brandy, which last longer and, 
in my opinion, tastes better. It 
makes the medicine go down.

Richo Cech, in his book Making 
Plant Medicine, profiles only 
Tulsi, or Holy basil (Ocimum 

sanctum). It can be used as a 
medicinal herb or a culinary one. 
I have it in my medicinal herb 
garden as a safety precaution 
due to culinary incompetence.

Holy basil is traditionally used 
as a tincture, tea or decoction. 
It serves to sharpen the mind, 
treat gastro-intestinal distress, 
coughs, bronchitis and skin 
diseases, supplying us with 
antioxidants and it is anti-bacterial. 
The powder of the dried root is 

said to be an effective analgesic 
for insect bites and stings. I’ve 
never tried this, but I will.

As a tonic herb, it is a wise 
choice to treat adrenal burnout, 
normalizing blood pressure and 
blood sugar imbalances while 
nourishing the nervous system. 
It brings you into a place of deep 
calm and clear mindedness, 
centered, alert and yet calm.

I always grow several different 
basils, so I make as much pesto 
as time allows and freeze it. 
Since this is considered cooking, 
and I don’t like to cook and 
am not even a decent cook, I 
feel very pious as I enjoy the 
summer flavor in the winter. 

ROSEMARY
Rosemary, another herb 

traditionally considered to be 
primarily a culinary herb, has 
many medicinal uses. As a matter 
of fact, I use it more for medicinal 
purposes than culinary. But one 
would jump to that conclusion 
from reading the above.

Rosemary puts me in mind 
of yoga class, or I could say, 
preparation for boot camp. Some of 
the classes I’ve attended have been 
held in places that smelled like a 
damp, used, closed-up sweat sock—
not the best aroma to stimulate the 
meditative state said to be induced 
by the practice of yoga. So I bring 
along a bottle of rosemary essential 
oil, therapeutic grade. Drop several 
drops of the oil in the palm of your 
hand, rub your hands together and 
cup over your nose breathing in 
deeply. It helps to clear the mind, 
bringing circulation to the brain 
and supports the lungs; all good 
things to bring about in the practice 
of yoga and almost anything else.

This can also be done with 
the fresh herb any time you are 
gardening, or better yet, have 

That a certain stimulus could be given to  
the brain by inhaling the scent of  

these aromatic substances ... cannot be doubted.

Rosemary has many medicinal uses.
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a rosemary plant where you 
frequently walk and break off 
a small branch to rub between 
your hands and inhale. Rosemary 
acts strongly on the lungs, which 
is one of the “blood organs.” 

Rosemary is also specific for 
cardiac edema and congestive 
heart failure. Juliette de Bairacle 
Levy used rosemary in this manner 
and recommended it brewed as 
a tea with honey. Rosemary tea 
is actually very nice, especially 
with lemon thyme added. Here in 
Florida, rosemary is winter hardy, 
and also where we lived in middle 
Georgia, but in more northern climes 
it needs to be brought inside or 
planted in a very protected place.

We are all familiar with 
Shakespeare’s quote, “There’s 
rosemary, that’s for remembrance.” 
But do we remember with our heart 
or our brain? Either way, rosemary’s 
warming influence on the circulatory 
system will help by increasing 
oxygenation throughout the body. 

As glucose levels in the blood 
are brought down, all the functions 
of the body, most especially those 
of the heart and brain, which 
require large quantities of blood 
sugar, are strengthened. So true to 
Shakespearean herbal tradition, 
rosemary can be a great help to 

us in the memory department. 
Also rosemary contains several 
compounds that prevent the 
breakdown of acetylcholine, an 
important neurotransmitter in 
the brain, one that is needed for 
memory and healthy brain function.

Rosemary has a strong digestive 
ability bringing warmth in cold 
diseases and especially with cold in 
the stomach. Compare our stomach 
to a compost pile. If the ingredients 
are dry and cold, the rotting and 
ripening of the compost ingredients 
will not progress. It’s the same with 
our stomach, which is in charge of 
rotting and ripening our food—not 
a very picturesque way of putting 
it, but accurate. We should not 
consume cold food or drink, or too 
much drying food. Now, I, like so 
many southerners, was born with 
a glass of ice tea in my hand. So 
that habit has been very difficult to 
break. But since I know that putting 
cold food and drink in the stomach 
stops or drastically slows down 
digestion, so that the contents of the 
stomach putrify rather than digest, 
has been the impetus to change 
my dastardly habits. Remember 
rosemary warms the stomach.

Rosemary also increases the flow 
of bile through the liver and has an 
antiseptic quality. Besides, it is said 

to have been Napoleon’s favorite 
herb, and I have found Napoleon to 
be an interesting historical character. 
Perhaps if he had eaten more of 
his favorite herb he would not 
have suffered an untimely death 
(stomach cancer), if in fact he did.

All the years I studied Chinese 
herbs, I never remember any of 
them being tasty, so I guess that 
lets rosemary out of the Chinese 
Pharmacopeia. Ayurveda, 
on the other hand, embraces 
the herb enthusiastically. 

YARROW
Yarrow is one of the easiest to 

grow and one of the most useful. 
One cup of yarrow tea on a regular 
basis is said to be a fine thing to 
do. I know it sounds awful, but 
it is actually not bad. It is good 
for digestion and soothes the 
muscles of the stomach. It’s easy 
to grow from seed and naturalizes, 
so there’s always some to cut.

The oil is one of my favorites. If 
you get an unfavorable reaction 
when using any oil, just cover the 
area with diluted yarrow oil. It 
will soothe and reduce the adverse 
response. Many skin conditions 
respond to yarrow oil or the fresh 
herb tea. One of our horses came 
to us with the skin problem known 

in the kitchen :: herbs

Tulsi Tea  
I make this tea all summer. 

1 teaspoon basil 

½ teaspoon green jasmine tea

½ teaspoon rose petals

Steep for 5 minutes.  

Blackberry Basil  
Vinaigretti
The first time I made this I didn’t read 
all the way to the end of the recipe, 
so I never added the oil. It’s good with 
and without the oil.

5 oz. blackberry preserves (half a jar)

¼ cup red wine vinegar

6 fresh basil leaves

1 garlic clove, sliced

½ teaspoon salt

½ teaspoon seasoned pepper

(Seasoned pepper is not a product I’m familiar with, 
so I used plain pepper.) 
Ed. note: Seasoned pepper is a combination 
of peppers [black, sweet red bell] and select 
spices. Lawry’s and McCormick are two 
popular national brands. There are also 
various homemade versions online.

Add all of the above to a blender. 
Pulse 2-3 times until blended. With 
the blender running, add ¾ cup 
vegetable oil (I used ½ coconut and 
½ olive oil) in a slow steady stream, 
processing until smooth.

Makes 1 cup.

Recipes
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as sweet itch. He would break out 
in giant hives, which when left 
untreated, graduated to weeping 
skin lesions and severe itching. 
Yarrow oil clears the hives up every 
time from one chore time to the next.

Use yarrow on the jaw line after 
dental work (one drop to 5 ml). 
The effects can be almost instant. 
It’s worth having around for this 
reason alone, especially after the 
equine dentist’s annual visit.

On an emotional level, yarrow 
is known to combat negative 
feelings and distance the receiver 
of the oil from negative and 
draining influences. If you are 
competing in any sport with horses, 
dogs or just yourself, yarrow 
oil can certainly be a valuable 
addition to your first aid box.

One final herb: Cilantro. I’ve 
heard that you either love it or hate 
it. I fall into the latter group. If it’s in 
a recipe I can’t taste anything else, 
and the taste is, well, it’s distasteful. 
However, due to its major health 
giving aspect, that of purging heavy 
metals from the body, I grow the 
herb in my garden. And that is 
where I consume it, in mouthfuls. 
That way it can do its job and not 
ruin the taste of any other foods. 
We grow Slow Bolt Cilantro, which 
will last a bit longer as our Florida 
spring rapidly turns into summer. 
I guess this herb stands alone. 

Use the oils, the fresh or dried 
herbs, make tinctures, creams 
or even furniture polish with 
them. Use them with caution and 
knowledge, and a large dose of 
common sense, but use them.

This article is not meant to replace proper medical 

care. That’s where the common sense comes in.  

Peace and Many Blessings, Judith Andrews   

Now About That  
Culinary  
Incompetence …
Several weeks ago, I decided to use 

some of the beeswax I had on hand 

to make furniture polish. One item 

I use frequently to clean furniture 

is vinegar, so it followed to include 

this ingredient in the recipe. In a 

double boiler, I slowly melted the 

beeswax. 

Then I began to add the vinegar. It’s 

fascinating what the vinegar does 

when it hits the wax—cold vinegar 

rudely poured into warm wax—or 

stupidly poured into warm wax. 

Since it didn’t want to mix using a 

whisk, I thought to use a hand-held 

electric mixer. Brilliant! (I thought.) 

The contents flew over most of the 

kitchen. I even scraped splatters 

off the breakfast room window. 

The double boiler happened to be 

one of my husband’s favorite pots. 

Cleaning it was incredibly difficult, 

plus all the spoons, forks, whisk 

and anything else within 20 feet of 

the experiment. As I was washing 

all that wax down the drain with 

boiling water, I thought, “Well, we 

will probably have to call the plumb-

er.” That’s all right. We have a very 

nice plumber. We have a very nice 

electrician, too, but I don’t think it 

got into the electric system. 

I have thought since that I should 

have used some kind of oil instead 

of the vinegar, but I haven’t thought 

just what kind of oil to use. I’d be 

grateful for any suggestions. Not 

that I’m planning to do this again, 

but if there is a next time it will be 

done outside in a disposable pot 

bought at a yard sale.

The news of my lack of culinary 

skills will now spread among all, 

I hope, Countryside readers. I’ve 

spent years building my reputation. 

This should cement it.

— Judith Andrews

My Husband’s  
World Famous  
Rosemary/Garlic 
Oven Roasted  
Potatoes
(The title is longer than the recipe)

Cut up some red potatoes.

Oil the pan.

Mince some garlic cloves and 
rosemary leaves.

Mix the above together.  
Add to oiled pan.

Squeeze fresh lemon juice over all, 
sprinkle with salt and pepper, roast at 
350°F until done.

Stir several times during roasting. 
 
Editor’s note: All oils have a “flash point”—the 
point at which they start to smoke, so some oils 
are better for frying while others are better used 
cold, as in salad dressing for example. Check out 
the differences at: http://jonbarron.org/diet-and-
nutrition/healthiest-cooking-oil-chart-smoke-
points#.VJX5W0AI0EA. For those curious and 
without internet, Extra virgin olive oil has a smoke 
point of 320°F, while refined peanut oil, 450°F.

Yarrow tea is said to be 
good for digestion.
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I GREW UP DRINKING RAW MILK  
from cows, and I’ve lived to tell about it. 

How many of you have had the opportunity to 
drink raw milk? Unless you’ve been raised on a dairy 
farm, worked on a dairy farm, been a neighbor to a 
dairy farm, or had a few animals in the backyard, the 
chances of actually drinking a glass of cold, raw milk, 
only a couple hours old, are pretty slim. You won’t 
find raw milk in any supermarket dairy case—only 
in small niche-style food stores or purchased directly 
from the dairy farmer who produces it. Raw milk sales 
and consumption are still illegal in 11 U.S. states.

Federal quality standards today require that all 
dairy products must be refrigerated immediately after 
production. This has all but eliminated the possibility 
of raw milk making people sick. Nevertheless, the 
debate over the safety of raw milk continues.

in the kitchen :: dairy

Pasteurization of milk is still 
recommended by the Center for 
Disease Control (CDC) as reducing 
the incidence of foodborne illnesses 
from such bacterial species as 
coliform, salmonella that can 
show up in raw milk that has 
been mishandled. However, raw 
milk enthusiasts tout the health 
benefits of milk that hasn’t been 
“cooked,” citing that many beneficial 
enzymes and bio-active proteins 
are destroyed by pasteurization. 
And while pasteurization and 
homogenization together do indeed 
alter the unique taste of milk, the 
CDC emphasizes that there is no 
scientific evidence supporting a 
decrease in milk’s nutritional value 
when pasteurized and homogenized.

Homogenizing milk is a separate 
process in which the fat molecules 
(the cream) are mechanically and 
under pressure broken down into 
smaller particles, which then keeps 
the cream in suspension instead 
of it rising to the top of the milk. 
Homogenization is usually done in 
conjunction with pasteurization at a 
processing plant. Milk that has been 
pasteurized, but not homogenized, 
will still have the cream rising to 
the top of the bottle or carton.

Melynda Naples has been 
producing and selling raw milk 
at her Deerfield Farm in Durham, 
Connecticut, since 2005. Under 
Connecticut laws, based on her 
bottling set-up at the farm, Naples is 
permitted to sell about 200 gallons of 
raw milk per week, which represents 
about half of her total production 
coming from about 20 Jerseys. She 
also produces pasteurized cheese 
and yogurt. There are more than a 
dozen other dairy producers also 

Raw Milk
It’s Not as Risky as You’d Think

BY JOHN 
HIBMA

Just because milk is 
raw doesn't mean it's 

dangerous. Cleanliness 
during all stages of 

collecting and storing 
milk is vital.
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marketing raw milk in Connecticut.
Right out of college, Naples 

originally intended to produce and 
ship milk to a conventional processor, 
but it didn’t take long for neighbors 
to begin asking if they could purchase 
raw milk. Naples did her research, 
talking to others who were bottling 
and marketing raw milk in the state. 
She received her raw milk license and 
soon began offering it in gallons and 
half-gallons under her Deerfield Farm 
label. Her market and customers 
literally came knocking at her door.

Interest in her raw milk has 
been so keen that several years 
ago Naples also began offering a 
Community Supported Agriculture 
(CSA) program in which customers 
pay up-front for a “package” of 
selected dairy products that they 
receive weekly during the spring 
and summer months. There’s a 
waiting list for people to buy into 
the program. Naples does not 
produce “organic labeled” milk, 
but she does operate her dairy 
farm in as sustainable and eco-
friendly manner as possible, as she’s 
surrounded on all sides by suburbia.

Even though the milk coming from 
cows, goats and sheep is intended 
to nurture newborn calves, kids and 
lambs, somewhere at the dawn of 
civilization, mankind learned that 
animal milk is also a nutritious food 
for humans. Dairy products have 
long been included as one of the 
basic food groups in a well-rounded 
diet. Because dairy products are 
packed with protein and minerals, 
they accomplish something that 
many other foods do not—they are 
considered both a health food as 
well as a beverage and snack food.

The characteristics of milk that 
make it so nutritious are also what 
makes it so potentially dangerous. 
The fats and sugars, proteins and 
minerals make it a perfect medium 
for bacterial growth. Left out in 
the warm, open air or at room 
temperature, bacteria quickly begin to 
grow in a bucket or glass of milk. Fats 

will turn rancid in a matter of hours 
making milk undrinkable. The plain 
truth of the matter is that all dairy 
products are perishable and, when 
not refrigerated, will quickly spoil. 
Even pasteurized milk, when left out 
on the kitchen counter or in the trunk 
of a hot car, will become undrinkable.

Local and federal health agencies 
routinely monitor raw milk and 
dairy farm facilities for impurities in 
the milk and unsanitary conditions 
on the dairy farm. The “raw 
count” measures the dirt and fecal 
contamination levels that may be 
present in freshly produced milk. 
This test, which includes coliforms, 
streptococcus, staphylococcus 
and salmonella, is an indication 
of the sanitary conditions in the 
milking barn environment and the 
cleanliness of the cow’s udder.

A second test measures the amount 
of white blood cells (also called 
somatic cells or leukocytes) in the 
milk. This test indicates the presence 
of mastitis, which is an infection 
in the mammary gland. Elevated 
somatic cell levels will shorten 
the shelf life of the milk—they do 
not make people sick. If either of 
these tests exceed allowable levels, 
the producer will not be allowed 
to ship or sell milk produced at 
the dairy and they may lose his/
her milk-producing license.

It must be emphasized that liste-
riosis, a very serious and potentially 
fatal foodborne illness, is often as-
sociated with dairy products and 
raw milk, in particular. The listeria 
bacteria does not come from unclean 
milk, but rather from the improper 
cleaning procedures in milk pro-
cessing and bottling equipment. 
Listeriosis comes from unclean bot-
tling and storage equipment and can 
make people sick even after milk 
has been properly pasteurized.

All commercial dairy farms that 
produce dairy products for public 
consumption are required to comply 
with strict quality standards regard-
less of whether their milk is shipped 
to a processing facility to be pasteur-
ized or if the producer is selling raw 
milk at the farm. Dairy farmers mar-
keting raw milk are held to an even 
higher standard of cow health and 
sanitation than conventional dairy 
farms. The number one thing to look 
for when considering purchasing 
raw milk or dairy products directly 
from a dairy farmer is to check out 
the dairy farm and see how clean it 
is. Ask to see the recent bacteria and 
SCC counts. Producers like Melynda 
Naples stake their reputation on the 
safety of the milk they produce—
their livelihoods depend on it.

Raw milk produced for retail sales 
is almost exclusively produced by 
local dairy farmers with small herds 
that can be kept clean and managed 
efficiently. A growing segment of the 
population is choosing to support lo-
cal family farms, which provide eco-
nomic stability to small communities. 
In regions such as New England 
with high population densities, small 
farms that produce superior prod-
ucts are eagerly welcomed. The qual-
ity standards for all milk produced 
in the U.S. today are so high, includ-
ing those dairy farms producing 
and marketing raw milk, that there 
should be very little fear of drinking 
raw milk or consuming manufac-
tured dairy products such as cheese 
or yogurt made with raw milk.

What is Raw 
Milk?
The term “raw milk” 
as it applies to dairy 
foods simply refers to 
milk that has not been pasteurized. 
The famed French scientist, Louis 
Pasteur, discovered that by boiling 
milk for a short period of time, a 
significant portion of the potentially 
harmful bacteria would be killed 
off. In the days prior to refrigeration 
and the understanding of germ 
pathology, dairy products made 
many people sick.

— John Hibma
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prep & survival :: repairing water lines

EVERYONE WANTS TO HEAR ABOUT 
homesteading experiences, as the Jan/Feb 2015 
issue says, and I sure enjoy reading them all, even 

if they don’t apply to me. So I thought readers might like 
to hear about our latest adventures in water supply.

The house dates from 1887 and the well was probably 
dug at the same time. It’s hand dug, 25-feet deep, 
lined with stone. It is fed by underground springs, 
stays around 42°F the year round, and never goes dry. 
Grandpa put electricity in the house in 1967, along 
with an electric pump just behind the kitchen, but he 
also kept the old pitcher pump at the well. It requires 
no maintenance other than to replace the leathers 
occasionally, which are still available locally, but we 
have several sets of extras, just in case. In winter, you 

can still get water, but you have to 
prime the pump with hot water. 
When you’re done, you lift the 
pump handle all the way up, which 
breaks the prime and sends the 
water back down in the well so the 
pump won’t freeze. This is highly 
important, since the temperature 
reaches -30°F here in Maine.

When Grandpa put in the 
electricity, he also had an apartment 
in town (five miles away) and he 
did not stay in the farmhouse over 
the winter. Therefore he did not put 
the water supply line underground. 
There are some good reasons not 
to do so. Digging too near the well 
with machinery might cause the 
stone lining to cave in. Also, the 
well is covered by an attractive 
hip-roofed well house, 10-feet by 
10-feet, but this prevents getting 
near for digging, unless you 
move the well house somehow.

For many years I used only the 
pitcher pump year round, ignoring 
the electric pump. But about 10 
years ago I had a serious foot injury 
and began to think hard about 
how to get water. Five years ago 
I got married, and Nancy does 
appreciate running water. But how 
to get it year round? The frost line 
is at least five feet underground 
here, and systems that are not 
below frost line can be used only 
from about May 15 to October 15.

After considering several 
possibilities, we decided to install 
an electric in-line heater cable. It’s 
possible to put a heat tape outside 
the pipe instead, but this is far 
less energy efficient. We found 
only one company that makes 
these, and the brand is EasyHeat. 
The heater cable had to be below 
frost line in the well itself, and it 
then had to travel over land, and 
through the tool shed to the pump 
room. This required a 70-foot cable 
costing about $50. These specialty 

Frost-Free and 
Flowing
Ensuring a Year-Round Water  
Supply is Essential

BY  
JOSEPH D. 
CONWILL

maine

An old pitcher pump 
pours water.
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cables are available by order only 
through official stocking dealers, 
but we wouldn’t have ordered 
over the internet even if it had 
been available that way and even 
if it had been much cheaper. We 
prefer talking with local people; the 
dealer offered some excellent and 
cost-saving advice on installation.

First we had to replace the water 
line itself. The old one was the usual 
one-inch, but the cable requires 
1-1/2 inch. Before burying it, we 
threaded the heater cable through. 
First, we fished a string through the 
pipe by sucking it through with a 
vacuum cleaner (great advice from 
the hardware man). Gently pulling 
on this, we got the cable through 
as far as the wellhead, but then 
how to get it into the pipe that goes 
down in? You’re supposed to pull 
the pipe out of the well, but the old 
well house on top prevents this. 
We had to push it down somehow, 
and Nancy suggested using those 
long poles for the roof snow rake, 
which came in so handy in many 
other jobs. This worked, but it 
was tricky; the bottom of the cable 
has a clip on it to prevent it from 
being pushed back up by the water 
flow, but if we had lost our grip 
on this as we were pushing the 
cable down it, we wouldn’t have 
been able to get it back out again.

We put the new line about 
eight inches underground, and 
surrounded it with gray pipe 
insulation. On the advice of the 
hardware man, we used insulation 
for 1-1/2-inch pipes, because we 
were using 160-psi plastic line, 
whereas the insulation is mainly 
designed for the thinner-walled 
100-psi kind. We also placed a slab 
of two-inch blue foam insulation, 
seven-inches wide, on top of the 
insulated line before replacing the 
soil. To minimize disturbance in the 

landscape, we first cut out square 
chunks of sod and then replaced 
them on top when the job was done.

Locating the thermostat probe 
required some thought. You’re 
supposed to put it at the coldest 
part of the line, but how do you 
know? And it’s only 10-feet 
long itself! We put it at the point 
where the line is just about to exit 
the unheated tool shed, and go 
underground. There’s another 
above ground portion in the well 
house, and that we boxed in with 
more two-inch blue foam insulation. 
The part below the well cover has 
only the round gray insulation, but 
this area receives some natural heat 
by the fact that the well water below 
never freezes, and we’re hoping 
that it won’t get colder than the 
spot where we put the thermostat.

I’m writing this in mid-December 
and we’ve had temperatures 
somewhat below zero, but it hasn’t 
yet been tested in extreme cold. 
It uses about $15 of electricity per 
month so far. If something does 
eventually freeze, we’ll go back to 
using the pitcher pump until we 
can make repairs in the summer.

So this is our latest adventure in 
the mountains of western Maine!

Note: If you want to order an EasyHeat,  

call 800-621-1506.

"We prefer  
talking with local 

people; the
dealer offered  

some excellent  
and cost-saving  

advice on 
installation."

One type of 160 psi 
plastic line.
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BACK WHEN I WAS A YOUNG TEENAGER, 
I saw something that changed my life forever — a 
solar electric panel. My parents had just bought 

remote, mountain property here in Colorado. Our fam-
ily has always loved the outdoors, with fishing, hiking, 
backpacking and camping our favorite activities, and of 
course it’s essential to have somewhere to escape the big 
city as often as possible. My folks were planning to build 
a rustic cabin, with kerosene lamps for light, a wood-
stove for heat, a gasoline generator for power tools and 
where “running water” meant my dad had to pick up 
the pace a bit carrying buckets up from the spring. The 
nearest power lines were (and still are) 11 miles away.

After our camper was parked on the property and 
cabin plans were forming, we started going out to meet 
and greet our neighbors (always a good plan in the 
country). At dinner at our neighbor’s house, we were 
all stunned that they had electric lights and a small 
stereo for music and radio! All powered by a few funny-
looking rectangular things on the roof with solar cells 
in them and a couple marine batteries. No smelly, dim 
and dangerous kerosene lamps, and no noisy, smelly 
and unreliable generator banging away outside.

It wasn’t cheap — at the time, a single small 22-Watt 
solar panel cost more than $700 — but well worth it. 
Our cabin was built as planned, though we had to use 
a generator for the power tools. But inside, I could 
even do my homework and read books under real 
electric light instead of squinting by the dim kerosene 
version. Clean, quiet, natural and reliable power. 

That made a huge impression on me and now, 35 years 
later, my own off-grid home and office on the property 
next door to theirs has almost all the conveniences of 
town: microwave, dishwasher, rice cooker, satellite TV, 
internet and phone and even a big electric refrigerator. 
You’d never know that it’s entirely off grid except for 
the long drive to get here, all the birds and other wildlife 
roaming the property and the blessed, peaceful silence. 
I ended up making renewable energy my career, even 
though it looked slightly crazy at the time to my friends 
and family. And I’ve never looked back—it turns out that 
was one of the best decisions I’ve ever made. And now 

almost nobody thinks I’m crazy.
Solar electric (PV) power has 

become very inexpensive over the last 
few years thanks to new technology 
and the economy of scale—PV panels 
are now a mass-production item, 
and are about 30 times cheaper per 
Watt than what my folks paid for 
that single panel back in the day. But 
it also pays to do your homework 
before pulling out your wallet, as it’s 
all too easy to order DIY equipment 
on the internet only to find that 
the all the various bits you bought 
don’t play nice with each other.

SOLAR ELECTRIC TERMINOLOGY
First, let’s get on the same page 

with terminology. “Solar panel” is a 
confusing generic term that can also 
refer to solar water or air heating 
technologies, so Photovoltaic (or PV) 
is the specific term for something you 
put in the sun to generate electricity. 
PV cells are the individual round or 
square pieces that are wired together 
and sealed under glass to form a PV 
module. A group of PV modules 
is called an array, and within the 
array there may be multiple groups 
of PV modules called strings.

There are three basic types of 
PV modules: monocrystalline, 
polycrystalline and thin film. Each 
has advantages and disadvantages, 
but the important thing to remember 
is that you can safely make your PV 
purchase decisions based mostly 
on dollars per watt, and then by 
efficiency—some PV technologies 
take up more space per watt 
generated than others. If you have 

A Primer About Solar 
Electric 
It Can Get a Little Complicated, so Here Are Some 
Technical Points to Help You Get Started

BY  
DAN FINK 
colorado
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limited rooftop area for an array, 
efficiency becomes more important, 
but if you have plenty of space for a 
ground-mounted array, you can shop 
almost entirely by dollars-per-watt. 

Thin film has taken a bad rap 
recently for a variety of reasons, 
but still has a lot of potential. This 
is a coating that can be sprayed 
or rolled onto a surface, usually 
glass, but plastic, cloth and other 
flexible bases are possible. The main 
problem with thin film is that it’s not 
as efficient—a thin film array takes 
up about twice the space of poly or 
mono to produce the same Wattage. 
The big advantage is that it doesn’t 
have to be flat and brittle and 
covered with glass; curved surfaces 
are possible. Places you'll likely see 
thin film modules are the decks of 
boats, and solar shade car parks.

Bad publicity didn’t help thin 
film technology either. Just drop the 
words “Solyndra” and “Abound 
Solar” and you’ll likely still hear 
all kinds of stories about the waste 
of government loans and how 
our efforts to help fund start-up 

companies were futile. The rest 
of the story is that the whole idea 
behind these companies was to 
break the “$1 per watt” barrier, 
and they did. Unfortunately for 
them, the Chinese broke that barrier 
with standard monocrystalline 
and polycrystalline modules while 
American thin film production 
was still ramping up. And as with 
any new technology, reliability 
growing pains were also an issue.

Another consideration for you in 
selecting PV modules might be the 
country of manufacture, and these 
days that can be a bit confusing. 
The PV cells themselves might be 
made overseas, then assembled into 
modules in the United States. You 
might also want to look at the long-
term stability of the manufacturer. 
Most PV modules are warrantied 
for 25 years, but if the company is 
no longer around, that warranty 
isn't worth much. Fortunately, I've 
never run into any consistently 
“bad” brands of PV module, other 
than imported eBay specials. Any 
module that’s UL-listed should 
serve you just fine for many years; 
without that listing you are taking 
a big risk of failure and fire, and in 
most jurisdictions it’s illegal to install 
non-UL listed solar equipment 
for your home in the first place.

All this said, when shopping 
by dollars per watt, at the end of 
the day most likely you will end 
up with mono- or polycrystalline 
modules. Pay attention to shipping 
options, too—standard 250- to 
300-watt PV modules are too large 
for UPS, and have to be shipped 
by truck on a pallet. Residential 
delivery with a lift gate more than 
doubles shipping costs, so see if 
your distributor can sent them 
to a nearby freight depot for you 
to pick up. They'll load them in 
your pickup with a forklift, and 
you can break the pallet and 
open the individual boxes at your 
convenience, at your home.

Types of PV Modules
Monocrystalline 
PV modules were 
the first on the 
market and are 
still the most 
efficient—more 
Watts per square 
foot. 

Polycrystalline 
modules are a 
close second, 
you trade a bit 
of efficiency for 
slightly lower cost 
per Watt. 

Thin film modules 
are relatively 
new and far 
less efficient, 
but have their 
own advantages 
in specific 
applications.

PHOTOS CLOCKWISE: An original ARCO 22-watt PV module, just like the one my folks 
bought in 1981 to electrify their off-grid cabin. author photo; A thin-film carpark shelter. 
photo courtesy calfire; A polycrystalline PV module. photo courtesy canadian solar; CPV dual 
axis tracker. photo courtesy vinaykumar8687  wikimedia commons

PHOTO 1

PHOTO 2

PHOTO 3

PHOTO 4
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The History of  
Solar Electric
Electricity from the sun actu-
ally dates back more than 175 
years. Here's a quick history.

1839 – 19-year-old physicist Alex-
andre Edmond Becquerel discovers 
that by shining a light on two differ-
ent metals in contact with each other, 
electricity could be produced. 

1888 – Edward Weston receives the 
first U.S. Patent for a “solar cell.”

1905 – Albert Einstein publishes a 

paper on the “photo-electric effect,” 
which sets the stage for his Theory 
of Relativity—light waves and par-
ticles and how they relate. He wins 
the Nobel Prize for this in 1922.

1954 – Bell Labs exhibits a high-
power PV cell made from silicon.

1958 – Geophysical survey satellite Van-
guard 1, about the size of a grapefruit, is 
successfully launched by the USA. The 
batteries running its main transmitter 
expired after only 16 days, while the PV-
powered second transmitter kept working 
for over six years. Data from the satellite 
showed that Earth is not a perfect sphere, 

but instead an oblate spheroid. The satel-
lite is still in orbit, and is tracked optically.

1970s – The U.S. Coast Guard powered 
lighted navigational buoys with non-
rechargeable batteries that had to be 
replaced regularly. The ships and crews 
required for this task cost far more each 
year than the buoys themselves. USCG 
officer Lloyd Lomer thought PV modules 
to be a far more cost effective power 
source, but his commanders didn't 
agree. He bravely went over their heads 
to the U.S. Department of Energy, and 
a PV-powered test buoy was deployed 
in the worst possible solar location, 

prep & survival :: energy

PV MODULE RATINGS
Back in the day, PV modules came 

in one flavor: 12 volts. Connect a 
12-volt module to a 12-volt battery 
and connect a 12-volt light to the 
battery, and you had a simple power 
system. If your battery bank was 
24 volts, you put two modules in 
series and two batteries in series, 
four and four for 48 volts. Your 
solar controller (which prevents 
overcharging the batteries) had a 
switch setting inside so you could 
tell it what voltage to expect. The 
disadvantage of PV arrays wired at 
low voltage was the high cost of thick 
copper wire to the battery bank, and 
large or multiple charge controllers 
to handle the high amperage. 

Those “12 volt nominal” modules 
actually made about 22 volts with 
nothing connected to them—so-
called “open circuit voltage,” or 
Voc, and a normal operating voltage 
(Vmp) of about 18 volts.  Advances in 
modern charge controller technology 
have completely changed how 
most PV arrays are designed. And 
instead of referring to modules by 
nominal voltage, you'll see “60-cell” 
and “72-cell” modules advertised 
instead. The 60-cell versions have 
a Voc of around 38 volts, and Vmp 
of around 31 volts; the 72-cell 
versions run at a Voc of around 47 
volts and Vmp of around 37 volts.

These numbers are important 
to you because modern charge 

controllers use a technology called 
Maximum Power Point Tracking 
(MPPT) that watches changing 
sunlight conditions such as cloud 
cover and sun angle by looking at 
Voc, and quickly forces the array to 
operate at the best possible Vmp for 
the conditions. Even better, MPPT 
allows for high-voltage PV arrays 
with multiple modules connected in 
series—no more running expensive 
and hard-to-bend copper wire as 
big around as your pinky from the 
array to the system control center 
and battery bank. With a maximum 
Voc of 150 volts the norm, and Voc 
of 200 volts, 250 volts, and even 600 
or 1,000 volts available, the whole 
PV array can run on much thinner 
wire. The extra cost of these high-
tech controllers is usually completely 
offset by the reduction in copper wire 
cost. The downside is that if you have 
to mix and match PV modules, the 
MPPT computer will likely choose 
the worst available solution. In those 
cases, I usually recommend a plain 
old-school PV charge controller.

There's another catch with MPPT, 
though. If your PV array ever exceeds 
the maximum Voc of the charge 
controller, it will be damaged beyond 
repair. And there are environmental 
factors that can bring module Voc 
to over the official rating—for 
example extremely cold weather, 
snow  cover on the surrounding 
ground that reflects extra light, and 

the “cloud edge effect,” all of which 
can raise voltage enough to destroy 
a controller. Fortunately, most charge 
controller manufacturers provide 
free online “string sizing” tools 
to help you arrange your array. 
Just plug in the brand and model 
number of your modules plus 
your geographical location into the 
website and it will tell how to arrange 
your PV module strings to prevent 
controller damage, including all the 
possible environmental effects.

TRACKING AND RACKING
Don't confuse Maximum Power 

Point Tracking with actual “trackers” 
(photo 6) that physically move the 
solar array to face the sun all day. 
The former is a purely electronic 
process. In most cases I don't 
recommend physical trackers — 
they are expensive and require very 
sturdy pole mounts set deep in the 
ground in concrete, a very large extra 
expense. Trackers also add moving 
parts, which require maintenance 
and can fail, to an elegant system 
with no moving parts. Unless you 
have a specific application like farm 

Vangaurd 1 satellite  
photo courtesy nasa
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water pumping for livestock or if 
you are located at a high latitude, 
adding a few extra PV modules 
to your array is usually more cost 
effective than physical trackers.

The exception is seasonal trackers 
that you move only four times 
a year to match the sun's angle 
a bit better. These can be highly 
effective, and also more cost-effective 
for your energy generated.

Advances in racking—the rails 
and feet that hold your PV array 
in place on the roof or on the 
ground—have also actually played 
a big part in lowering the overall 
price of installation. No more 
designing, cutting and precisely 
drilling holes in aluminum or steel; 
new racking systems use precisely 
extruded aluminum rails that let 
bolt heads slide inside, and clips 
instead of through bolts to lock 
the PV modules down. In fact, 
you'll void the warranty on many 
modules by drilling new holes in 
the frames; you must use the pre-
drilled holes or sliding clips from 
the racking system, which can be 
fastened almost anywhere on the 
module frame. Electrical grounding 
solutions are included with all 
these new racking solutions.

Even PV module wiring connectors 
have changed significantly in the 
last few years. Gone are the days 
of crimp terminals, wiring blocks 
and conduit between modules—
now it's all waterproof click-lock 
(MC-4) connectors on wires that 
are permanently connected to 
the modules. These have the 
advantage that it's impossible to 
accidentally connect them with 
wrong polarity (plus or minus), but 
the downside is more expensive 
connectors and wiring harnesses, 
and a challenge trying to keep the 
wires bundled out of harm's way.

GOING SOLAR IS 
CHEAPER THAN EVER

At the time this issue of Country-
side goes to press, retail prices for 
PV modules are about $1 to $1.50 per 
watt—a far cry and big relief from 
the $32 per watt my folks paid back 
in the early 1980s to electrify their 
off-grid cabin. Prices probably won't 
get much lower anytime soon, but 
they won't get much higher either. 
PV remains the most cost-effective 
way to generate your own electric-
ity. Do your homework before pull-
ing out your wallet, but there's little 
chance you'll go wrong with PV.

off of Ketchikan, Alaska. It worked. In 
1986 President Ronald Reagan gave 
Lomer a letter of commendation for 
saving millions of taxpayer dollars.

1974 – Railways began to see the 
potential of PV electricity to power 
warning lights and communica-
tions in remote areas; these systems 
proved essential to keeping trains 
running during grid power outages.

1978 – Telecom Australia was mandated 
in 1974 to provide telecommunications 
services for all citizens, no matter how 
remote. Managers saw the potential of 

PV, performed extensive reliability testing, 
and in 1978 started deploying PV-pow-
ered phone repeaters. They worked.

1980s – PV power for the electrifi-
cation of remote areas of the world 
became financially viable due to in-
creased PV module production. Water 
pumping was of particular concern. 
These systems were successful.

1980s to the present – Each year, 
the cost of PV modules has dropped 
because of increased production world-
wide, and efficiency (watts per square 
foot) has increased each year too.

“I ended up making renewable energy my 
career, even though it looked slightly crazy 

at the time to my friends and family.”
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BY  
MIKE  

DISHNOW 
wisconsin PROVISIONS ALLOWED

Provisions allowed on this 
overnight trip include the 
clothes on your body plus 
these supplies: matches or 
other fire spark such as a 
magnesium stick plus zip 
lock bag; tea bags or small 
packets instant coffee plus 
zip lock bag; one large 
contractor size garbage bag; 
one empty metal coffee 
can with improvised wire 
handle, plus a plastic or 
metal drinking cup; and one 
folding pocket knife such as a 
Buck Hunting folding knife. 

THE TEST
Find a forested acreage near 

a body of water— either lake 
or river will do. Secondary 
growth and brush should be 
present, as well as larger trees. 
A fully mature pine forest is 
not suitable. A mixture of tree 
varieties and sizes is best. 

It will be necessary to 
harvest some branches and/
or small growth so consider 
this when choosing a location. 
Permission from the land 
owner is essential.

You must draw your drink-
ing water from the lake or riv-
er. It is absolutely necessary to 
boil this water until it is safe 
to drink. You may flavor it 
with tea or coffee. 

Your overnight shelter will 
be constructed from materials 
at hand. You will be building 
a debris hut or as I like to 
refer to it as, a squirrel nest. 
It is best to have a team hut 
with multiple occupants to 
take advantage of shared 
body heat. You may use the 
garbage bag as insulation or 
ground cloth to stay dry.

Enter the forest, find a 
suitable location and build 
your debris huts for the night. 
Spend the night in the huts. 

The next morning orga-
nize a long hike and finish 
it before ending your out-
ing. This should be arduous 
enough to tire you out. 

WHAT YOU’LL LEARN
Lessons experienced will 

be simple, but very profound:

•	You will become thirsty 
enough to drink the boiled 
water without reticence. It 
will not matter to you if dirt 
or debris is in the water. 

•	Sleeping will be difficult 
and you will wish 
you were warmer. 
You will wish you had 
been wiser in your 
choice of clothes. Your 
shyness will evaporate 
quickly as you become 
colder in the night. 

•	You will become hungry 
and wish you had food. 
The hike on the following 
day will exacerbate 
your hunger and you 
will tire more quickly. 

•	Without fuel (food) your 
energy level decreases 
quickly. You will find that 
concern over cleanliness, 
your morning shower, 
and your favorite morning 
music or show will all 
be absent. Your mind 
will be focused on food, 
water and warmth. Your 
basic survival needs for 
food, water and shelter 
will come, and remain, 
in the forefront quickly. 

It is an interesting experience. 
You will never fully appreciate 
this by reading a survival book 
or passing a paper and pencil 
test. Experiencing hunger, thirst 
and being cold is the ultimate 
experiential lesson.

I experienced this first in the 
U.S. Marine Corps and later in 
a four-season survival course in 
Alaska. These lessons, learned 
in my relative youth, are still 
vivid several decades later.

A SIMPLE OUTDOOR EXCURSION THAT  
will quickly bring you in touch with the basic  
needs universal to humanity uses three tenants:  

food, water and shelter.

A Lesson in 
Outdoor Survival

Constructing temporary shelter can be important for surviving the night.
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THIS IS THE TIME OF YEAR WHEN FAMILIES 
begin planning summer vacations. Quite often, 
those trips involve spending some quality time 

out in the forests and such, enjoying Mother Nature in 
all her splendor. Unfortunately, this is also the time of 
year when we begin hearing stories about lost hikers 
and campers, folks who took a wrong turn and couldn’t 
find their way back to the trail. Usually, these lost souls 
are rescued within a day or two. Sometimes, though, it 
becomes not a rescue but a body retrieval. 

The reality is this: any time you are heading out  
into the forest, even if only for a half-mile hike, you 
should carry with you a few survival items with you, 
just in case. 

SIGNALING TOOLS
While most folks today have a cell 

phone strapped to their hip or in their 
pocket, there are many areas where 
signals don’t reach. Shouting for help 
will likely only give you a sore throat. 
The human voice just doesn’t carry 
all that far in the woods. It can also be 
difficult to pinpoint if it is heard. A far 
better plan is to keep a loud whistle on 
a lanyard around your neck. It is best 
if the whistle has no moving parts, 
such as a pea rolling around inside. 
In cold climates, your breath will con-

Before You Start Your 
Adventure
Know the Importance of Basic Wilderness Survival Gear

BY  
JIM COBB 

wisconsin

Lighting, water, knives, direction-finding 
tools and water-collecting tools are good 

to bring along on any adventure.



dense and freeze inside the whistle, 
possibly causing some problems with 
sound. The whistle should also be 
plastic rather than metal. When the 
temperatures plummet in winter, your 
lips could freeze to a metal whistle.

Patterns of three are universally 
recognized as signals for help. For 
example, three short blasts on 
the whistle or three rifle shots. 

A glow stick, sometimes called a 
snap light, is a great signaling tool 
at night. Tie the light to a length of 
cord, such as a shoelace. Activate 
the light, then spin it in a circle in 
front of you. The glowing circle 
can be seen for miles, provided, 
of course, you are at the top of a 
hill or otherwise in a clear area.

FIRE-MAKING SUPPLIES
Having the tools necessary for 

building a fire is critical. Fire will 
keep you warm, dry you out if 
you’ve gotten wet, and light up the 
night. There is a strong psychologi-
cal element at work, too. Sitting in 
front of a fire will help you to relax 
and feel better about your situation.

Personally, I like to have at least 
two different ignition tools with me 
when I’m out hiking. Three would 
be better but two should suffice. 
Good choices include strike any-
where matches inside a waterproof 
container, butane lighters, and fer-
rocerium rods with strikers. I tend 
to favor butane lighters and ferro 
rods. Both are capable of lighting 
hundreds, if not thousands, of fires. 

Ready-to-light tinder is also 
recommended. Yes, there are 
many natural sources of tinder, 
such as seed pods and plant fluff 
of all kinds, but you cannot al-
ways count on finding it when 
it is most needed. What I sug-
gest is keeping a small container 
of cotton balls soaked in petro-
leum jelly in your pocket. If you 
can find one these days, an old 
35mm film canister works great. 

Building a fire is a skill that 
should be practiced regularly. It 
is not something that comes eas-
ily to many people. We do a lot of 
campfires in our backyard and I 
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like to have my kids each practice 
using ferro rods and such. They get 
a kick out of it and they’re learning 
valuable skills at the same time.

KNIFE
A knife can be your most valuable 

survival tool. It need not be a giant 
“Rambo” knife, complete with built-
in compass and hollow handle. In 
fact, I’d steer you away from any of 
that sort of nonsense. You have two 
basic choices, fixed blade or folder. I 
prefer fixed blades as they tend to be 
far stronger than most folding knives 
and the last thing I want in a survival 
situation is to have my knife fail. 

For most camp chores as well as 
survival tasks, a blade of four inches 
or so should suffice. You’re not using 
it as a machete, you’re just making 
feather sticks, whittling, possibly 
cleaning small game and such. For 
my money, you can hardly go wrong 
with a GNS knife made by LT Wright 
Knives. Another, but more inexpen-
sive, option is the Condor Bushlore. 

However, you may not want to 
carry a fixed blade knife on your 
belt, whether because of legal restric-
tions or because of comfort. There 
are many high-quality folding knives 
on the market today. There are also 
a ton of cheap, knock-offs that will 
likely fall apart after the first day of 
any real world use. Look for recog-
nizable brand names like Kershaw, 
Gerber, or Buck. Genuine Swiss 
Army knives are also good quality.

Knives should be kept as sharp as 
possible. A dull knife is a far greater 
danger to you than a sharp one. 
Learn how to sharpen your knife 
and always take the time to touch up 
the edge after you’ve been using it.

COMPASS
A compass might be all you need 

to self-rescue, provided you’ve done 
a bit of homework first. Take a look 
at maps of the area where you’ll be 
hiking or camping. Get to know the 
lay of the land a bit, especially where 
roads and such border the area. For 
example, let’s say you’ll be staying in 
a county-owned campground with 

hundreds of acres of wilderness. If 
you know that U.S. Highway BB is on 
the north end of the grounds,  
Highway 87 is on the west side, Silver 
Lake is to the south, and the Banff 
River is to the east, you shouldn’t 
have much trouble finding help 
if you have a compass telling you 
which way to go. Of course, that’s 
also a pretty simplistic example.

The idea is to have a reliable way 
of figuring out which way is north 
so you can better orient yourself and 
make a decision on which way to 
travel. If you spend enough time out 
in the wilderness, you’ll soon just 
sort of know which way you’re fac-
ing. But, even if you’ve reached that 
point, put a compass in your pocket 
to double check your intuition.

WATER
Always have a water bottle with 

you. It doesn’t matter if you keep it on 
your belt, sling it over your shoulder, 
or carry it in your hand, just be sure 
to have a full bottle of water with you 
when you hit the trail. Dehydration 
can sneak up on you, especially when 
hiking in hot weather. Stay hydrated 
as best you can and take frequent 
breaks when the temperature spikes. 

Several companies now offer water 
bottles that have a robust filter built 
right in. This is an excellent option 
as it gives you the ability to refill 
from natural sources, such as rivers 
and lakes, without having to worry 
about giardia and other nasty stuff 
that can make you very sick. Never 
drink directly from natural sources of 
water. Even absolutely crystal clear 
water can harbor bacteria and such. 
The last thing you need is to add 
stomach upset to your list of woes.

SHELTER
Hypothermia is a very real dan-

ger and it can set in during even 
relatively mild temperatures. An 
emergency blanket is small enough 
to fit into a pocket and can quite 
literally save your life. They are 
made of a thin plastic material that 
reflects heat. Originally developed by 
NASA in the 1960s, hence the name 
“space blanket,” they quickly found 
use among hikers and campers. 

To use an emergency blanket prop-
erly, it should be wrapped around 
the body, but loosely so as to al-
low for dead air space between the 
blanket and the body. Your body 
heat, trapped by the blanket, will 
warm that dead air, which in turn 
will keep you warm. These blankets 
can also be used to create shade if 
the problem is too much heat rather 
than not enough. SurvivalResources.
com sells the Sportsman Hooded 
Blanket, which is an emergency blan-
ket with a hood and hand pouches 
built right in for use as a poncho.

With the exception of the water 
bottle, everything else should eas-
ily fit into a pocket of your pants 
or jacket. We’re not talking several 
pounds of gear, just a few ounces. 
But those mere ounces could mean 
the difference between a tragic 
news story and a cool story you 
can tell friends and family later.

One last thing: Any time you are 
headed into the wilderness, whether 
for a half hour hike or an overnight 
trip, be sure someone outside your 
party knows where you’re going, 
when you’re leaving, and when you 
should return. If you don’t check in 
with them at the appointed time, 
they should alert the authorities.

The reality is this: Any time  
you are heading out into the forest,  
even if only for a half-mile hike, you 

should carry a few survival items  
with you, just in case.
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A three-bin composting system 
can be easily built with pallets. 
photo by kenny coogan
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COMPOSTING
WITH SPRING CLEANING BEHIND US, IT IS TIME  

to start the odd jobs of summer. Composting is a 
fundamental aspect of homesteading and is a perfect project 

to start now. Countryside magazine is dedicated to serving readers 
who want to live a self-reliant lifestyle and composting can help us 
achieve that goal. Composting not only allows you to reduce your 
mainstream waste flow, but helps enrich your soil, which will enhance 
your livestock and food crops.

SOME ASSEMBLY REQUIRED
It probably won't matter if 

you purchase your composting 
unit at a big box store, or if 
you start with scrap pieces — 
you are still going to have to 
assemble something. Out of all 
the different units I have on my 
property, the one the works best 
was free and built out of pallets. 

“The Cadillac of composting,” 
Steve Allgeier says, “is a 
three-bin system where you 
have three different layers.” 
Allgeier is a Home Horticulture 
Consultant and Master Gardener 
Coordinator for the University 
of Maryland Extension office. 

Dr. Joseph Masabni, who has 
been gardening for about 20 
years both as a hobbyist and 
professionally as an Extension 
Vegetable Specialist with Texas 
A&M AgriLife Extension Service, 
agrees. “Three bins are needed 
ideally, each 3- by 3-feet. One for 
storing new material, a second 

for cooking the material, the 
third for storing the finished 
compost,” Masabni says. 

The classic three-bin system 
can be easily built with pallets. 
Although there is no standard 
dimensions for pallets, a total 
of nine free pallets, which can 
be found at numerous feed 
and grocery stores, will allow 
you to create a large enough 
structure to delight even the 
most enthusiastic homesteaders. 
Most pallets that can be found 
at grocery stores are 40-inch 
squares. With your nine free 
pallets, you will want to build 
three cubes, side by side with 
open tops and bottoms. Having 
the bottom open will allow 
beneficial organisms easy access 
to start their decomposing jobs. 

Since the cubes are next to each 
other, cubes that are adjacent to 
one another can share a pallet 
as a side. For the front of your 
compost bins, you can cut your 

ninth pallet in thirds. Using 
one third for each of cube’s 
front will allow easy access 
for turning the piles. Having 
a small lip on the front will 
also help keep the composting 
material in your allotted area. 

“There are several different 
ways to compost,” Allgeier 
reminds me. At my home, I 
have a compost bin that consists 
of four uncut pallets. The top 
and bottom are open, like the 
suggested plan (pictured, page 
52), but I have added a hinge to 
one of the sides. When I open 
the door, I can turn the pile 
to provide sufficient aeration. 
Although many times, the pile 
starts to fall out of the container 
when I do this. It then becomes 
difficult to push it back in the bin 
far enough to close the door. The 
other slight problem with this 
is that it can be challenging to 
separate the rich hummus from 
the newly added materials. 

BY KENNY COOGAN
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To get the most out of your 
composting, here's a quick  
guide: use 25-to-1 carbon-to-
nitrogen ratios; keep 40 to  
45 percent moisture; maintain 
sufficient depth of material to  
help generate microbial heat  
(140°F to 160°F); and turn the 
materials weekly for aeration.  
photos by kenny coogan



MAY/JUNE 2015  || 55

sponge. Studies show an association 
between the moisture content 
of the composting pile and the 
temperature distribution. Deeper 
piles cause higher temperatures and 
better temperature distribution. 

When internal compost 
temperatures drop under 130°F, eggs 
and cysts of flies and parasites will 
start to increase. Temperatures over 
160°F do not promote organisms that 
actively help with decomposition. 
Compost thermometers can be 
found at most extension offices 
or home improvement store.

WHAT NOT TO ADD
“Human and animal waste, pet 

litter but also common sense stuff 
like automotive waste, cleaning sol-
vents and things with fats, are not 
good for your compost pile,” All-
geier says. Fats can draw unwanted 
critters. “Not just animal fats, but 
also salad dressings, sour creams 
and peanut butter,” he added. 

Masabni also recommends not 
using items that may have residual 
pesticides or herbicides. “Do not 
add horse or cow manure un-
less you know the source of the 
hay,” Masabni advises, as hay 
can contain herbicides contain-
ing aminopyralid or similar, toxic 
products. Other items to keep out 
of the compost pile include ani-
mal products such as dairy, egg 
yolk or whites, meat scraps, bones, 

“I tell people don’t become 
enamored with the sexy small 
composting units,” Allgeier says. 
“There are a lot of them sold out 
there, but the big disappoint is the 
amount of work you put in to it 
and what you get out of them.”

Some of the better store-bought 
compost bin options include those 
that spin. Much like fruit trees, 
greenhouses and chicken coops, the 
largest one you can currently afford 
is the right choice for you. Compost 
bins that spin have the advantage of 
not needing to be aerated by using 
a pitch fork or shovel. Spinning 
the bin may even be fun to young 
children. Invite your neighbors to 
give it a spin. Soon, you will have 
quality compost and toned biceps. 

The best location for a compost 
bin is an easily accessible one. If 
it is out of sight, out of mind, and 
out of use, then why bother? My 
property, which is a little larger 
than one acre, has a lot of shade. 
Due to the shade, I have my edible 
gardens scattered amongst the 
sunny patches of my property. 
At each garden, I have a compost 
bin. Although these bins are away 
from my kitchen and backdoor, 
once the compost is ready, it is easy 
to apply the “black gold.” One 
of my gardens has a banana tree 
located about six feet away from 
the bin. It is the largest of all of 
my banana trees and grows with 
the most vigor. The banana tree 
most likely has a few roots under 
the compost bin. Convenience is 
key when it comes to compost 
placement–even my plants agree. 

HOW IT WORKS 
“The compost works in a simple 

process,” Masabni says. “The 
microorganisms found in the soil, 
on the plants, or in nature break 
down the raw material to a mature 
compost to be used as a slow-
release food source for plants,” 
he adds. Compost improves a 
soil’s physical structure making it 
easier to till. Masabni also notes 

that compost can improve the 
chemical structures that buffer the 
potential harmful effects of salts. 
Another benefit is that “compost 
improves the water holding 
capacity in the soil,” Masabni says. 

“Composting is a way to 
accelerate a natural process 
of decomposition,” Allgeiger 
says. Mulch, yard and kitchen 
waste gets turned into hummus 
through composting, which can be 
turned into the soil. By working 
with the natural organisms 
and allowing sufficient air and 
water into the system, you can 
speed up the natural process of 
decomposition. You should turn 
it weekly during the warm season 
and monthly during the winter. 

The ideal composting conditions 
will vary depending on where 
you live in the county. On average 
you will want to: use 25-to-1 
carbon-to-nitrogen ratios; keep 40 
to 45 percent moisture; maintain 
sufficient depth of material to 
help generate microbial heat 
(140°F to 160°F); and turn the 
materials weekly for aeration.

According to the Washington 
State University County Extension, 
variations in moisture content 
between 30 and 75 percent will 
have a small effect on the maximum 
temperature in the interior of the 
pile. The compost pile’s moisture 
should feel like a wrung out 

CARBON (20-30 PARTS)

“Brown,” dry materials

Bedding

Leaves

Newspaper

Sawdust

Shredded cardboard

Straw & spoiled hay

NITROGEN (1 PART)

“Green,” wet materials

Garden waste

Lawn clippings

Weeds

Poultry manure

Coffee grounds

Kitchen scraps

Here are a few ideas of what you can  
add to your pile.

COMPOSTING
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YOU’VE GOT GOLD! 
(BLACK GOLD)

“The finished compost will be 
dark brown, crumbly, and have an 
earthy smell,” Masabni says. He 
also says that it will no longer heat 
up when you turn it. “A finished 
compost should look like the potting 
mix you find in bags sold in garden 
centers for planting,” he says. 

“I generally look at temperature,” 
Allgeier says in regards to when he 
knows it is ready. “What I mean by 
that is when you first start compost-
ing it is surprising how much heat it 
gives off.” He says it is akin to driv-
ing past mulch piles in the winter 
and seeing them give off steam. 

In addition to being used for the 
fruit and vegetable gardens, com-
post can “also be used in raised 
beds planted with ornamental flow-
ers or rose bushes,” Masabni says. 
Compost can also be used in pots or 
container boxes. “In brief, you can 
use compost anywhere you want to 
plant,” Masabni says. 

Composting promotes healthy 
soil life and organisms, increases 
water and nutrient retention. With 
no money, a little time and energy 
you can start composting today and 
you and your garden will reap the 
benefits tomorrow.

Kenny Coogan, CPBT-KA has a B.S. in animal 

behavior. He is a pet columnist and a regular con-

tributor to Backyard Poultry and garden magazines. 

He has authored a children’s book titled “A Tenrec 

Named Trey (And other odd lettered animals that 

like to play).” Please search “Critter Companions by 

Kenny Coogan” on Facebook to learn more.

used oil or fats. Placing diseased 
plants in a compost bin is contro-
versial, with many homeowners 
choosing to not take the risk. 

Allgeier also has noticed that 
there is an old wives tale that says 
to add wood ash to compost bins. 
This actually retards the compost-
ing process, he warns. “Adding 
something that is not digestible,” 
Allgeier says, “and that changes 
the pH of the pile, which will slow 
down the microbes,” is no good.

COMPOSTING

Different types  
of tumbler compost 

containers allow you  
to easily aerate the mix 

without making too  
big of a mess.  

photos by kenny coogan

"A finished compost should look like 
the potting mix you find in bags sold in 

garden centers for planting." 
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It’s not too late to have a great looking summer garden. May and June are ideal times for starting gardens. 
By late May, most regions of the continental United States are frost-free or nearly so. This means that warm 
season vegetables that we all enjoy so much can be planted. Check with your local cooperative extension 
office for specific gardening tips in your area. You can locate the office nearest you by clicking on the map 
available at this link:  www.csrees.usda.gov/Extension. 

With so many growing zones in the U.S., it’s hard to pick the best May and June crops to plant. Aside from the 
common tomato and pepper, here are some unique summertime Solanum family edibles that will make your 
kitchen tables burst with bold colors and flavors.

Symptoms 
BAD ODOR 

COMPOST IS MOIST AND HOT  
ONLY IN THE CENTER

EXCESSIVE AMOUNT OF FLIES

LARGE PIECES NOT DECOMPOSING 

NOT HOT ENOUGH

 
 
PILE IS WARMER THAN 160°F

VERMIN 

COMPOST TROUBLESHOOTING CONUNDRUM 
If you currently compost or have so in the past unsuccessfully check out this troubleshooting guide.

Solutions 
Add carbon such as leaves, woodchips, cornstalks, soy-based newsprint/snail mail.

Too small: add more materials, like above.

 
Aerate pile to bury kitchen wastes. Insect life is a sign of a productive compost.

Pile may be too small. Remove items and cut or shred before adding.

Too small: add volume to increase the size of the pile, water to promote organisms, 
nitrogen for them to feed on and air to start the aerobic breakdown OR compost may 
be finished.

Not enough air and carbon. Rotate pile and mix in carbons. 

Remove fat items such as meat, animal by-products.

SOLANUMS IN THE SUMMERTIME 

Common 
name
 
Pepino melon

 
Naranjilla

 
Wonderberry

 
Litchi tomato

 
 
Udmalbet  
eggplant

 
Pea Eggplant / 
Turkey Berry

Scientific 
name
 
S. muricatum

 
S. quitoense

 
S. burbankii

 
S. sisymbriifolium

 
 
S. melongena

 
 
S. torvum

Flavor / 
Comments
 
Flavor between a honeydew and a 
cucumber.

Flavor resembles citrus, mixed with 
rhubarb and lime.

When eaten raw flavor is bland, when 
cooked for pies has strong berry flavor.

Cherry flavor mixed with a tomato. 
Grows in a husk similar to tomatillos. 
Has thorns!

Rare colorful eggplant from India with 
light green, streaked in purple fruit.

 
Looks similar to green peas and have a 
slightly bitter taste. 
Vigorous growing warm weathered 
perennial—great for rootstock for Sola-
num relatives like tomatoes, peppers, 
and other eggplants.

Maturity 

 
30 to 80 days after 
pollination

Up to 6 months, great 
as a potted plant.

75 days

 
90 days from transplant, 
requires long growing 
season

90 days

 
 
70 days
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IT’S TIME TO GET THE GARDEN STARTED.  
Finally. Most of us already know what we’re 
going to plant. We’ve ordered seed, tended to 

seedlings, and we’re waiting for the perfect day 
to break into the soil. But once again, I find myself 
wanting to plant more flowers than I’ve planned 
for, which is exactly none. The problem seems to be 
one of utility. We use vegetables and fruit from the 
garden for food. Food is a necessity. But are flowers? 
They must be, because if they weren’t a necessity, the 
thought wouldn’t pester me every growing season. 

So what’s the problem? I think it comes down to 
lack of planning. You see, I’m a plan person. If it’s 
not written in stone, it’s not the plan. It’s especially 
true for the garden. I know exactly what I’m going to 
plant and where. And even though I never plan for 
flowers on paper, every year, in order to assuage my 
inner flower child, I grab a package of bachelor buttons 
or nasturtiums on the way out of the local hardware 
store. The sale-rack flower seed goes in around the 
edges here and there. That’s the extent of my flower 
garden every year, and every year, I regret it.

I started searching for ideas to 
help me plan for a flower garden, 
and some of them were just far too 
great of an undertaking — moon 
gardens with high-priced exotic 
plants, Asian gardens complete 
with fish ponds, Zen gardens with 
decorative tiles, and well-kept rose 
gardens with expensive sculptures. 
They were great to look at, but 
there’s no way I’m going to pull off 
something that complex. I needed to 
find a different sphere of inspiration 
to get me beyond clearance priced 
bachelor button seed. After giving it 
some thought, I’ve decided to plan 
for and plant five flowers based on 
my musical tastes. That way, the 
flowers will be unique to me, and 
it won’t cost me an arm and leg.

Love-Lies-Bleeding. If you’re a 
fan of Sir Elton John, you’ll recognize 
this plant from his hit, “Funeral for 
a Friend,” on the album Goodbye 
Yellow Brick Road. While the song 
is about the loneliness that follows 
the death of a friend, it’s surprisingly 
upbeat for such a deep emotion. That 
contradiction seems to fit well with 
Amaranthus caudatus, or love-lies- 
bleeding. While there are different 
colored varieties, I prefer the 
tradition crimson teardrop-shaped 
tufts that tumble from the tops of 
the stem in long flowing waves will 
often spill onto the earth below. Like 
the song, love-lies-bleeding speaks 
of abundance and thankfulness 
for the cycle of life. When they’re 
in full bloom, the plants grab the 
attention of anyone who passes 
by — like Sir Elton himself.

Baby’s Breath. Believe it or not, 
baby’s breath is native to Russia, 
and that’s where one of my favorite 
musical pieces comes from. In 1933, 
Sergei Prokofiev wrote the music 
for a film titled Lieutenant Kije. In 
the film, a clerk in the army makes 
a mistake, superimposing two 
names onto an official document. 
The mistake creates an officer who 
doesn’t exist, but nevertheless 
manages to garner praise from 
Russia’s top military leaders. In 

BY JERRI  
COOK

Baby’s Breath

Morning  
Glory

The Beat Grows On
	    Five Flowers To Consider Planting
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order to avoid embarrassing Russia’s 
top government officials, the 
company clerk and his pals make 
up an entire life, and eventually a 
death, for the esteemed lieutenant. 
The mood of the music is both 
wry and mischievous. One thing 
I’ve been advised to be aware of, 
however, is that baby’s breath can be 
invasive if not well managed. You 
can’t get more Russian than that.

Morning Glories. One of my 
favorite songs is “Clocks” by 
Coldplay. Even those of us with 
the most stress-free lives are keenly 
aware of time. It’s a current that we 
have no control over. We try to define 
it with devices that help quantify 
it — clocks. But the natural world 
doesn’t need man-made devices 
to know what time it is. Many 
plants bloom only during certain 
times of the day. One of those is 
the humble morning glory, which 
blooms as early as 5 a.m. under the 
right conditions. Since I’m an early 
riser, this just makes sense. I want 
my plants to get up when I get up. 

Not only do they bloom at the 
break of dawn, morning glories 
grow fast and keep producing 
from early spring right up to hard 
frost. That’s my kind of flower. It 
grows in well in relatively nutrient-
poor soil. All it needs is a trellis to 
stretch on, and it’ll climb for the 
sky. A high achiever. I like that.

Sunflowers. During the 
Impressionist Era of the late-19th 
century, sunflowers were the focus 
of many of the world’s greatest 
painters, including Vincent van 
Gogh, Kunsthalle Mannheim, and 
Paul Gauguin. Where there were 
sunflowers, there were European 
impressionists painting them. In 
fact, Paul Gaugin is best known for 
his piece, The Painter of Sunflowers, 
which is a painting of an artist 
painting sunflowers. No kidding. 
It makes sense when you consider 
the social and political upheaval 
taking place in Europe in the late 
1800s. It was a time of great strife 
and change. No one could agree 

on anything. Instead of painting 
people, artists began painting 
their surroundings. Sunflowers 
don’t have political views or social 
niceties. They just lighten the mood. 
Which is what the song “Happy” 
by Pharrell Williams does for me 
when I listen to it. No matter how 
strife-filled my day is, when I hear 

“Happy,” my mood changes. I’m 
pretty sure if Vincent van Gogh had 
heard “Happy” before he grabbed 
the knife, he would’ve been buried 
with both of his ears still attached.

Forget-me-nots. Forget-me-nots 
have been employed by European 
poets since the 15th century to sym-
bolize steadfast love, because the 
color blue represents fidelity. And I 
can’t think about steadfast love and 
fidelity without thinking about a 
love story brought to life by classical 
music. People often tell me that they 
don’t listen to classical music. I tell 
them they’re wrong. Classical music 
is all around us. Most of us listen to 
some form of it every day, but it’s 
in a context that overshadows what 
we’re actually hearing. Take for ex-
ample the successful marketing cam-
paign ran by The Beef Council back 
in the nineties. The “Beef. It’s What’s 
for Dinner” commercials began with 
one of the most acclaimed scores 
ever written by an American com-
poser. You know it well. It’s “Hoe-
down” from the American ballet 
Rodeo by Aaron Copland. The ballet 
takes place in the American West, 
where a young cowgirl is desperately 
infatuated with a cowboy who pre-
fers the rancher’s much more femi-
nine daughter. After throwing herself 
at the young man with no results, 
the cowgirl decides that she didn’t 
like him as much as she thought, and 
turns her attention to another young 
man who has admired her for years. 
Lesson learned. Like the steadfast 
cowboy who was overshadowed by 
his rival’s stature, the forget-me-not 
doesn’t beg for attention. Instead, it 
grows low to the ground and does 
best in the shade of other plants, 
patiently waited to be appreciated.

Now that I have a plan and a 
framework that I can work with,  
I’m feeling much better about my 
chances of having something other 
than a few scraggly bachelor’s but-
tons gracing my garden this season.  
I thought about spreading the flowers 
throughout the garden, but changed 
my mind. Instead, I’m going to plant 
them in a corner and wait for the 
show to start. After it’s over and the 
applause has died down, I’ll send 
the scarecrow backstage to get auto-
graphs. I can’t wait.

After giving it  
some thought, I’ve 

decided to plan 
for and plant five 

flowers based on my 
musical tastes. That 

way, the flowers  
will be unique to me, 

and it won’t cost  
me an arm and leg.

Forget-
me-not

Sunflower
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animals & livestock :: farrowing on pasture

SPRINGTIME! THE TIME OF REBIRTH, 
awakening, and babies! For those of us raising 
pasture pigs, this is a time of piglets running 

through the fields and nursing in the sunshine. We 
raise Idaho Pasture Pigs as well as Kunekune pigs, 
but most of the information we are going to talk about 
will apply to other breeds of pasture pigs also.

When farrowing on pasture there are a few important 
things to remember. Starting with, sows like to be alone 
to farrow, so if at all possible section off a separate 
area where she can be alone and have adequate food, 
water and shelter. We use A-frame housing for the 
sows to farrow in. The shape of the A-frame allows a 
place where the piglets can be protected when the sows 
lay down. We fill all of our shelters with either grass 
hay or straw for bedding during the cooler months, 

Farrowing On Pasture
What To Know To Ensure Piglets Are Born Safely

BY JODI 
CRONAUER 

patton, 
pennsylvania

but to farrow we recommend 
straw bedding because it provides 
additional warmth and cushion 
and doesn’t pack down as quickly. 
If using a run-in shelter area, 
just make sure it is big enough 
to allow room for the sows to 
comfortably move around without 
stepping on a piglet. When given 
the appropriate housing, sows are 
amazing mothers. Our sows will 
sit down and lay down in stages 
to allow time to check where her 
piglets are. If farrowing in an area 
where the pigs are together with 
other sows or a boar, the concern 
is that they will not be as attentive 
to the piglets when lying down 
and the chances of a piglet getting 
laid on increases. Within a day 
the piglets are usually up and 
running around outside, playing, 
and learning to graze. Because 
they are outside from birth they 
have a very good immune system 
and are a much heartier animal. 

Pigs, unlike many other animals, 
are very true to their due date 
and we usually have our piglets 
born within a day of the actual 
due date. If you can witness the 
actual breeding you will have a 
very good idea when the piglets 
will be arriving. Now that’s not 
to say that they can’t be earlier 
or later, just that more often 
than not they arrive right at or 
by the due date. If only our own 
babies could arrive like that! 

So what are some signs that your 
sow is getting ready to farrow? 
First, they start to get milk pouches 
instead of just a big belly. A day or 
two before they farrow they will 
get a rounded area surrounding 
the nipple. This is referred to 

Pastured piglets are 
outside usually the day 

after birth, making them 
much heartier animals. 

author's photo
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as a doughnut. Sometimes the 
doughnuts will turn a pink or 
an almost red color the day of 
delivery. One very good sign that 
your piglets are on their way is 
that the sow starts nesting. She 
will carry hay, straw, grass, leaves, 
sticks and basically anything else 
she can get into her mouth into the 
house and make a nice protective 
nest for the piglets. Most of them 
will position the birthing area to a 
protected location, so the piglets 
have less of a chance of crawling in 
the wrong direction while the mom 
is delivering. Some sows calmly 
gather things, while others have 
a more frantic need to get it done. 
Either way, you can expect piglets 
usually within 24 hours. Not all 
of the sows “nest” the same, but 
if you are paying close attention 
you will usually see some signs. 

Again, all of our experience deals 
with the Idaho Pasture Pigs and 
the Kunekune pigs, but a lot of this 
information also applies to the other 
breeds of Pasture Pigs as well. 

When your sow actually goes into 
labor it is a good idea to keep an 
eye on her, especially if she is a gilt 
and this is her first litter. Our pigs 
usually go into a birthing trance 
once labor starts and they just lay 
there and deliver piglets. It is a nice 
time to check each piglet to make 
sure they are breathing well and 
see how their overall health looks. 
You do not want to disturb your 
sow, so be limited in the handling 
of the piglets until you know how 
your sow is going to react. If your 
sow gets upset, she will stand up 
to check on her piglets and the 
chances of a newborn getting hurt 
because she either steps on it or lays 

Idaho Pastured  
Pig sow and piglet.  

author photo
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back down on it in her need to push 
another piglet out, is very high. 

As they arrive, the piglets will 
instinctively know where to go 
and will start looking for a teat 
almost immediately. You can pinch 
off the end of the umbilical cord 
and dunk it in iodine, but if you 
have a clean, dry area to farrow 
in, the umbilical cord will break 
off and dry up in a couple days 
without any complications. As the 
piglets emerge, you will notice a 
thin sac covering them. Go ahead 
and pull that off or wipe them 
down with a towel to remove it. 
Make sure to remove it from their 
nose and mouth so that they can 
breathe easier. If you notice a piglet 
having a difficult time breathing 
or that it has a “watery” sound 
to its breathing, you may want 
to gently run your finger into its 
mouth to make sure none of the 
sac covering has gotten inside 
and is causing the problem. It is 
always a good idea to have your 
veterinarian’s phone number 
handy in case of an emergency. 

Pigs have two horns in their 
uterus, so it is possible for a portion 
of the placenta to arrive and have 
more piglets born. As long as the 
sow passes the entire placenta at the 
end of delivery, everything will be 
fine. Some people get nervous when 
they see a portion of the placenta 
and start to worry that something 
is wrong. This is usually not the 
case and more often we see her 
pass some of her placenta before 
she is done delivering, instead of 
having all of the piglets out and 
then passing the placenta like we 
would expect. If you do see signs 
of complication such as prolonged 
pushing without a piglet arriving, 
there is a possibility that a piglet 
is stuck in the birth canal. If this 
does happen, the piglet may have 
to be pulled out to prevent the 
death of the mother as well as the 
other piglets still inside waiting to 
be born. If you are not a seasoned 

farmer and have not done many 
pig births, I would recommend 
calling your veterinarian. Most 
often, the birth will go fine and 
the piglets will arrive without any 
complications. One thing you can 
do to prevent complications prior 
to birth is to make sure you are not 
over feeding your sow. If she is 
overweight it will greatly increase 
her chances of having complications 
during delivery. You can end up 
with piglets that have grown too 
big to fit easily through the birth 
canal as well as have a smaller birth 
canal due to excess fat deposits. 

AFTER BIRTH DAY
After the piglets have arrived 

your sow may not get up and move 
around much for the next day. 
That’s okay! As long as the piglets 
are nursing well, she has passed her 
placenta and doesn’t show any signs 
of distress, let her relax and recover; 
she did just deliver a whole litter of 
piglets! Whether you see the piglets 
as they are being born or a couple 
hours later, it is a good idea to watch 
and make sure that all of them are 
latching on and nursing well. If your 
piglets are born on the ground (with a 
bunch of straw as bedding) they will 
automatically nose at the dirt and get 

iron from it. If you are farrowing in 
stalls inside a barn then it is always 
a good idea to get a shovel full of 
dirt to put in with the piglets. We 
do not give iron shots to our pigs 
because we have found that simply 
providing them with the necessary 
natural substances, such as dirt, gives 
them the necessary iron their bodies 
require. Likewise we do not vaccinate 
our pigs. Again, one of the greatest 
benefits to raising pigs on pasture 
is that they build up a wonderful 
natural immunity. In the same aspect, 
we do not clip teeth or notch ears. 

Our pigs are truly pasture pigs and 
eat mainly grass and hay, but we do 
supplement with some pig feed to 
make sure our pigs are getting the 
necessary vitamins and minerals that 
our ground is missing. One thing to 
remember is that your sow is now 
feeding a whole litter of piglets, and 
whether that is five piglets or 15 
piglets, it is still an added stress to 
her body and she is going to require 
extra food. A lot of people are under 
the assumption that because she just 
had babies that she immediately 
needs extra food. The problem that 
then arises is that the piglets can 
get the scours (diarrhea). Scours is 
one of the most common causes of 
death in piglets. We recommend not 

Pigs have two horns in their uterus, so it is possible for a portion of the placenta to arrive and have more  
piglets born. author photo
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increasing the feed for three days, so 
that she does not produce excess milk 
and thereby decreasing the chances 
of scours. When you do increase her 
feed, make sure to do it based on how 
many piglets she is actually feeding. 
Again, there is a big difference in 
five to 15 piglets. So make sure you 
are not over feeding her. If there is 
ample grass, she will definitely graze 
more and you can also supplement 
with additional hay (grass, clover, 
or alfalfa hay is the best). 

The noted gestation period of 
pigs is 114 days. We have found 
that our pigs’ normal gestation 
is 116 days. If you live in warmer 
climates, then the need to plan your 
breedings according to the weather 
is decreased. Those of us who live 
in climates where we have a lot of 
snow and cold weather during the 
winter months have to be more 
cautious of when our piglets will 
be arriving. We personally like 
to have the bulk of our piglets 
between April 1 and November 1. 
This usually allows us to have two 
litters of piglets per sow each year 
and also allows our sows a period 
of time each year when they are 
not pregnant or lactating. We wean 
our piglets between 4 to 8 weeks 
old, based on how well they are 
eating on their own and their overall 
health. When we wean our piglets, 
we move the sow to a new pen and 
leave the piglets in their original pen. 
This gives them a safe place where 
they are familiar with everything. 

The benefits of raising pigs on 
pasture are both healthier and 
heartier pigs. The other benefit is that 
they have plenty of room and are 
cleaner pigs overall. The meat itself 
is higher in Omega 3 fatty acids, is a 
juicier meat, and also has a sweeter 
taste than traditional pork. The meat 
is also a lot darker. 

If beautiful green pastures full 
of happy, healthy pigs makes you 
smile and delicious plus nutritious 
pork makes your mouth water, then 
pasture pigs may be in your future!

Pigs, unlike many other animals,  
are very true to their due date and we 

usually have our piglets born within a day 
of the actual due date.
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IF YOU HAVE A FAMILY MILK COW, chances  
are you have experienced ketosis or you will. Ketosis 
is a metabolic disorder that affects many dairy animals 

after freshening and if untreated can have disastrous 
results. Prevention, monitoring and quick treatment are 
the keys to overcoming this dreaded condition. 

Of course, if your cow is sick, the first thing to do is 
contact your local veterinarian. The problem is many  
of us are in areas without easy access to vets. Our country 
is experiencing a shortage of large animal veterinarians 
and even if you have one, there are times they just cannot 
come to your aid. As with children, animals have a  
knack for coming down with something on weekends 
and holidays, leaving us scrambling to find help or  
even the medication and supplies we need. We have 
learned the hard way to be prepared for the worst and 
hope for the best.

WHAT IS KETOSIS?
Ketosis is a complex metabolic 

condition, not a bacteria or virus-
induced disease. In simple terms, 
ketosis is when the cow is using 
energy faster than she can digest 
and create it. A negative energy 
balance results from a huge glucose 
demand from milk production, 
causing the body to burn stored fat, 
similar to what happens to humans 
on the Adkins diet. The result is 
fatty acids in the bloodstream build 
while glucose levels plummet. The 
liver tries to keep up but the result 
of this synthesis is ketones in the 
system. You may not be familiar with 
ketones, but you’ve probably smelled 
acetone in nail polish remover. It is 
basically the same thing. As a result, 
you may even smell the acetone on 
the cow’s breath or in her milk.

Depending on how advanced 
the disease, the cow will feel bad, 

Ketosis and the Family Cow

BY  
KAY WOLFE 

texas
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her production will drop, she will 
lose condition very fast, she may 
become dehydrated, stop eating or 
drastically reduce her feed intake, 
and if not treated soon will begin to 
have digestive problems including 
constipation, and can even have a 
displaced obosum (meaning the 
stomach on the bottom will rotate 
upwards). This disorder can even 
cause a nervous condition where she 
licks everything and acts like she’s 
drunk. By the time you see these 
symptoms, you will know your girl is 
in serious trouble, but how will you 
know it is ketosis and not something 
else? The easiest way is to check her 
urine for ketones with a ketone strip.

The most convenient place for me 
to find ketone strips is at my local 
pharmacy. The bottle will have a 
color chart on the side ranging from 
white to dark purple. All you need is 
a drop of your cow’s urine on the tip 
of the strip and it will immediately 
turn dark if ketones are present. The 
darker the color, the more ketones 
present and the sicker your cow. You 

can actually have ketones present 
without any symptoms, but you 
need to know if this condition is 
developing. Since it is hard to predict 
when your cow will pee, there is a 
technique that will cause your cow 
to urinate. If you put your finger 
under her vulva and stimulate, 
it should cause her to release her 
urine—if she has any. If you are a fan 
of YouTube, you can search it and 
find some videos showing it being 
done. We find that fresh cows (those 
who gave birth recently) generally 
have to urinate when we start 
milking due to the contractions, so go 
about your milking and get ready. 

PREVENTING KETOSIS 
WITH A DRY PERIOD

Now that you know what ketosis 
is, you need to know when to watch 
for it. If it is going to happen, it will 
most likely show up in the first few 
weeks following freshening (calving). 
A dairy cow will go from storing 
energy during her dry period to using 
energy at an incredible rate overnight 
in milk production. Just as you and 
I could not run a marathon without 
building up endurance, it takes a 
cow’s body some time to adjust to the 
new demands of milk production. 
As a result, the longer the dry period 
between lactations, the more likely 
a cow will experience ketosis.

All cows need a dry period 
between her last freshening and 
her next. The last few weeks in a 
cow’s gestation is when the calf 
grows the fastest and has the biggest 
demand on the mother’s system. 
She needs this time to grow her calf 
and replenish her own reserves. The 
problem is, they can also gain weight 
fast during this time if you continue 
to feed them like you did when they 
were milking. We feel a two-month 
dry period is about right. Any less 
would not give her a rest and any 
more could lead to a fatty liver. 
You certainly don’t want a starved 
skinny cow going into calving, but 
you don’t want a fat girl either. Not 
only could it lead to ketosis but it 
could result in a larger than normal 

calf, resulting in calving difficulties.
Since the dry period is so 

important, many dairymen have a 
special “close in” diet. They reduce 
the grain to dry her up and then 
slowly increase the feed approaching 
her due date. You will always need to 
provide around-the-clock pasture or 
good hay and fresh water in addition 
to loose minerals. Energy comes 
from carbohydrates, not protein, so 
we love to add sorghum molasses 
to our cow’s feed. It is a bi-product 
of sugar production. They separate 
the minerals and vitamins from the 
sugar and sell this dark molasses as a 
garden additive for organic gardeners 
and for animal feed. They save the 
pure sugar for us humans! You 
should be able to buy it reasonably 
in five-gallon buckets from a garden 
supply or farm supply store. 

There are few things more debated 
in home dairy circles than grain 
feeding, so you have probably heard 
a wide range of suggestions. I’ve 
heard everything from grass only to 
three pounds of high protein dairy 
feed per gallon of production. As 
with most things, I like to take a 
middle-of-the-road approach. Beef 
cows can certainly do fine on grass 
only, but it takes some preparation 
to find a true dairy breed that can 
stay healthy on grass alone. It can 
certainly be done if you have great 
grass and hay and your heifer was 
raised to develop a large active 
rumen, but if you buy a dairy cull 
who has been raised on grain, she’s 
going to go down on grass alone. 

High protein diets have been linked 
to a greater incidence of problems 
like ketosis and mastitis due to the 
high production of milk. We like 
to keep the protein at 14 percent or 
below for supplemental feed. To 
increase the carbohydrates, we add 
the sorghum and love that she gets 
the added minerals and vitamins it 
contains. We only feed a few pounds 
a day of mixed grain as a treat, but 
then we have great grass and we 
raise our cows on grass to develop 
their rumen. You will have to play 
with your feed quantity until you 
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find what works for your girl, but 
for sure, always make sure she gets 
the long stem hay or great pasture.

As a recap, we recommend you 
stop the grain supplement when you 
dry her up. The dry period should 
start at eight weeks before her next 
due date. About five weeks out, start 
with a small amount of low-protein, 
high-fiber grain with some molasses 
poured over it. We also like to add 
some sea kelp, diatomaceous earth, 
dolomite and an ounce of raw apple 
cider vinegar. You can also keep the 
kelp and dolomite out free choice 
if you prefer. We have found these 
added minerals and ingredients help 
prevent many conditions and keep 
her in the best of health resulting 
in being highly fertile. Slowly 
increase the feed until freshening, 
when you are giving her the usual 
amount she eats while lactating. 

In order to ease into milk 
production, we leave the calf with 
her the first 12 hours and let it nurse, 
but we don’t milk. After that, you 
can either leave the calf with her 
or remove him and feed colostrum 
and milk if you prefer to bottle feed 
your calves. Watch her udder closely 
and milk her daily, but otherwise 
there is no reason to empty it at this 
point. The more you take out, the 
more demand it is putting on her 
system. People will tell you that you 

must completely empty the udder or 
she will get mastitis. If she has had 
mastitis before and had a lingering 
germ, then that may be true, but 
not the rule. You need the germs 
to cause an infection so keep her 
in a clean stall or pasture, and you 
shouldn’t have a problem unless you 
are feeding her a lot of high protein 
grain that is pushing her production. 

By the fourth day, she should be 
ready to go into full production and 
the colostrum should be gone. From 
then on, we milk once a day and 
completely empty the udder. If you 
feed grain or have high-producing 
Holsteins, then you would most 
likely have to milk twice a day, but 
we are a home dairy and not looking 
for maximum production. Our 
Guernsey girls have been milked 
once a day for generations and that 
is without calf sharing. We do not 
have a mastitis problem and their 
udders hold up well for years. 

TREATING KETOSIS
Now is the time to start monitoring 

the ketones. If she is clean then you’re 
probably okay. If you see the udder 
start to turn pink or purple, then 
now’s the time to take action before 
you see any symptoms. There are 
two products you can use with her 
feed to help balance her metabolism. 
One is glycerin and the other is 

propylene glycol. They both work 
the same way. Glycerin is a natural 
product, more expensive and harder 
to find, but I much prefer it because 
it is natural and the cows seem to like 
the taste better. I had to order mine 
online and pay shipping to the farm. 
Propylene glycol can be purchased 
at most farm stores and is reasonably 
priced. Start pouring a half cup or 
more over her feed and then monitor 
her ketones to see if they are getting 
better or worse the next day and 
adjust the amount accordingly. 
This is high in carbohydrates and 
provides the needed glucose similar 
to a person with low blood sugar. 

If despite your best efforts, your 
cow’s ketones are way too high 
and she’s obviously sick, it may 
be time for an IV. If you’ve never 
given an IV to a cow, it sounds scary 
and you will think it is something 
you simply can’t do. If you are a 
homesteader and work with your 
cow every day, you can do this but 
only if you have the supplies you 
need. We keep an emergency kit 
with everything needed to deal with 
this and other potential problems. 
We do this because we’ve been up 
all night with a sick cow before, 
thinking she would be gone before 
the store opened or a vet returned 
our call. It only takes one night like 
that and then you'll get prepared. 
As always, when you are prepared, 
you seldom need the supplies. It is 
just part of Murphy’s Law I guess!

We use a 500 ml bottle of dextrose 
(50 percent), a Primary I.V. Set, and 
“Polypropylene Hub Hypodermic 
Needle.” You may find something 
you like better though. We bought 
ours online from Valley Vet, but 
I’m sure you can find them at 
other veterinarian supply stores. 
The packaging will show you 
how to assemble these items.

You will need to make sure your 
cow is restrained, especially her head. 
You can use a stanchion if you have 
one and can get her in it or you can 
use a halter. If you have her in the 
barn, use a lead rope to tie her head 
to something stable and push her 
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body up against a wall. If you happen 
to be out in the field in an emergency 
and she will not budge, you’ll have 
to restrain her as best you can. The 
best way to learn how to place the 
needle in the vein is to go on YouTube 
and watch several videos of people 
doing it. They will teach you how 
to feel for that main vein that runs 
alongside the neck and insert the 
needle at an angle. When you do it, 
do it quickly. Hold the IV tube down 
and see if blood starts to flow into it. 
If so, you’ve hit the right spot. You 
may want to tape the needle in place 
so it doesn’t pull out or move. Now, 
raise your bottle above the needle 
so gravity will feed it into the vein. 
It may take a while, depending on 
your tube and needle, so be patient 
and try to keep her calm. Once your 
bottle is empty, remove the needle 
quickly, rub the spot and you’re done. 

She should get better almost 
immediately, but that doesn’t mean 
she is well. You’ll need to continue 
to monitor her ketones and adjust 
her feed accordingly. We have 
found that good lush pasture puts 
weight on better than anything else 
and provides the energy she needs. 
You should expect the ketones 
to get lower each day until she is 
normal again, and in a few weeks 
she should be out of the woods and 
fine until her next freshening. If not, 
something is not right and you’ll 
need to find a vet that can come 
out and give her a good physical.

We have found that our dairy 
cows give us very little trouble, 
but calving is a difficult time. We 
prefer to hope for the best but be 
prepared, and ketosis is one of the 
most likely things that can go wrong. 
Keep your veterinarian’s phone 
number handy, your emergency 
kit stocked and you should be able 
to weather whatever comes your 
way. Our family dairy cows give so 
much and we want to be there for 
them in a moment of crisis. With 
a little preparation, you can too. 

Kay Wolfe raises registered Guernsey dairy cows 

with her husband in Harlingen, Texas.
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ANIMAL WELFARE ISSUES AND GROWING 
concerns about humane handling of livestock 
have led to some new certifications for animal 

products. Many consumers are interested in where 
their meat, milk and eggs come from and how the 
animals were raised and cared for. They are willing to 
seek out products that have certification assuring that 
the animals have a good quality of life.

European livestock production has been involved 
with this type of program for a long time, and during 
the past decade North American livestock industries 
have started coming on board with various programs. 
For instance, Humane Farm Animal Care (HFAC)  
was founded in 2003. A growing number of branded 
beef programs and specialty meats now have 
some kind of humane certification process for their 
producers. Farmers and ranchers who become part of 
these programs generally receive premium prices for 
their products.

Adele Douglass, Chief Executive Officer of HFAC, 
founded this organization and now directs its programs 
and activities. “In the U.S. there are no federal laws 
regulating farm animal use except for the animals 
used in research and teaching. There is a guide for the 
use of these animals when researchers are doing an 
experiment at a university. There are certain norms, and 
anything outside those norms would have to go to the 
Animal Care and Use Committee to get permission. 
These norms are listed in the ag guide,” she explains. 

“About 20 years ago I was asked to be on that 
committee, but I didn’t know much about farm 
animals. Over the years I had worked in Congress 
and lobbied, and during those years had met several 
women who were animal scientists and veterinarians 
at various universities. I called them and told them we 
were working on the issue of gestation crates for sows 
and asked if I could come to the universities and learn 
about these. I did that, and learned about alternative 
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Humane Standards  
and Certification for 
Animal Products
Part One: Humane Animal Farm Care

systems and the different issues 
concerning farm animals —like 
hens in cages,” she says.

“I was shocked at the conditions 
of laying hens in cages and pigs 
in gestation crates. People get 
used to doing things a certain 
way and don’t really look at it 
objectively. We are all guilty of 
that in various things that we do, 
until someone asks why we are 
doing it that way. Someone might 
make a suggestion about trying 
it a different way and then we 
realize that would work better. But 
sometimes it’s hard to look at it a 
different way,” says Douglass.

“I was appalled at what I saw, 
and my reaction as a consumer was 
that if people knew how their food 
was being produced, they might 
object. I was naïve, thinking in terms 
of visions of Old MacDonald’s 
Farm. I met some of the scientists 
and one of them at Texas Tech had 
applied for a federal grant to look 
into humane housing systems for 
pigs. His proposed project was not 
only about the housing but also the 
impact on the environment, human 
health and safety. It was a multi-
disciplinary grant and he needed 
a humane person involved. When 
he applied for the grant he put me 
on it in that category,” she says.

“It was a highly competitive 
grant, and he received it. Since 
there was some travel money in the 
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grant, I mentioned to him that in 
England there was a program called 
Freedom Foods, where the RSPCA 
(Royal Society for the Prevention 
of Cruelty to Animals—the oldest 
group of this type in the world, 
founded in 1828) had a program for 
pigs. I wanted to learn about that. 
There was money for this in the 
grant so I told him I wanted to go 
see this program,” says Douglass. 

“I went in January with a 
veterinarian and one of his graduate 
students—and looked at the UK 
program and how the pigs were 
being raised. TESCO, a major 
supermarket in England, featured 
Freedom Foods. This program is a 
little different from what I ended 
up doing; the RSPCA wrote a list 
of standards and Freedom Foods, 
a subsidiary, then found producers 
who could meet the standards, and 
then bought the pigs, slaughtered and 
sold them as a brand. Their brand 
competed in the market; a consumer 
could buy Freedom Foods pork or 
other pork products,” she explains.

“Freedom Foods was spending 
about 1.5 million pounds (about $3 
million U.S. dollars) at that time, in 
marketing costs, for a country much 

smaller than ours. At that time, I 
would have to start an organization, 
write standards, and raise money 
for a non-profit; there would be no 
way that we could replicate those 
types of expenditures in our country. 
Also if you want to help the livestock 
industry improve, you wouldn’t 
want to compete with it. You need 
a program that enables everyone 
to participate. It must be inclusive 
rather than exclusive,” she says.

“I came back and thought that 
the best way to do this would be 
a market solution. I had worked 
in Congress and knew that this 
particular situation should not be a 
legislative issue. First of all, it took 

almost 100 years to come up with a 
humane slaughter act, and USDA is 
not interested in regulating animal 
welfare. Also, people (including 
myself) are stubborn. If someone 
tells me I have to do something, it 
would trigger a negative reaction. 
This turns people off,” she says. 

“To create a law would be an 
unfunded mandate. I don’t think the 
government should regulate on-farm 
practices because farmers are very 
creative. If farmers came up with a 
better way, then you’d have to have 
another act of Congress to change 
things. I always felt that it is better 
to use a carrot approach than the big 
stick approach—rewards for good 

Giving your animals 
plenty of room to forage 
and feed is just one 
example of how to raise 
livestock humanely.
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behavior rather than punishments. 
Farmers are not bad guys, and you 
shouldn’t impose laws on them. 
And if there were laws, who would 
inspect and who would enforce the 
laws? It would cost a horrendous 
amount of money,” she explains.

“In Europe they can do this 
because they are accustomed to 
regulations and having those 
enforced. America is a huge country, 
with many different circumstances. 
I thought that a voluntary, market-
based solution would be much more 
effective and less costly. The carrot 
approach is always more successful 
than a big stick,” she points out.

“There are several components 
to issue. At that time we watched a 
significant drop in federal dollars 
to real farmers, extension services, 
etc. I knew that research was being 
done by animal scientists, but the 
information was never getting out 
to the farmers. I decided I wanted 
to do something that would benefit 
farmers. I believe that we are a food-
producing nation and that we need 
to keep our local farmers in business 
and not become a food-importing 
nation. I am totally opposed to 
that scenario,” says Douglass.

“I cashed in my retirement and 
started HFAC as a non-profit 
organization. First I went to the 
animal scientists and veterinarians 
and told them about my idea and 
asked what they thought. They 
thought it was a great idea but they 
wanted to go to England to see how 
the British people implement their 
standards. So they paid their own 
way and we went back again. The 
RSPCA was wonderful, taking us 
from one end of England to the other. 
We looked at laying hens, chickens, 
pigs, etc. They raise cattle differently 
there than we do here in the U.S. 
They don’t have feedlots, for instance. 
One of the things we talked about 
was how to improve the lives of farm 
animals used for food production. We 
debated about whether we should 
include feedlots and decided that 

yes, we need to write standards for 
feedlots—because if the majority of 
beef cattle are finished in feedlots 
we can’t ignore that,” she explains.

“Our scientific committee got 
together and reviewed the RSPCA 
standards, looked at all the scientific 
literature and best practices and 
came up with what would constitute 
the needs of the animal in all 
sorts of situations,” she says.

“With laying hens, for instance, 
they can’t be in cages. They need a 
certain amount of space to meet their 
needs. They like to perch, dust bathe, 
etc., for many reasons. The perching 
is a natural behavior and also helps 
them get away from more aggressive 
individuals,” says Douglass.

“We looked at what these birds 
need and made a list. Whether the 
birds were indoors or outdoors, 
this is what they need. In parts of 
the country it’s too cold for them 
to be outdoors all the time. Their 
needs should be met year-round, 
so we didn’t require them to be 
outdoors—their facilities just had to 
meet certain requirements,” she says.

“The organic standards require 
outdoor access, but don’t say how 
much space, what kind of predator 
control, parasite control, etc. With our 
standards, chickens and pigs don’t 
have to be outdoors, but air quality 
indoors has to be less than 10 parts 
per million ammonia, pigs need 
to have straw and be able to root. 
There should be no gestation stalls. 
Traditional farrowing crates are not 
allowed. The space for each gestating 
sow is 37 square feet per pig. For 
farrowing, in any type of pen, the 
sow must be able to turn around and 
not just stand up and lie down.”

The standards for cattle are also 
very specific. “If they are finished in 
feedlots they need a certain amount 
of space, mounds, windbreaks, 
sun shades, etc. We don’t allow 
animal by-products in the feed, for 
any species of livestock. Ruminant 
animals must be allowed out on 
pasture. Beef cattle are raised 

outdoors, not in barns,” she says. 
“We came up with a list of 

standards but we also have a long 
process if those standards need 
revision. We don’t just suddenly 
change them. If there is new 
research, the scientific committee has 
meetings—and producers attend 
those meetings. We do a draft of 
the revisions and send it out to all 
the producers on the program. If 
it’s a beef revision we send it to all 
the beef producers and they get a 
chance to comment and discuss this. 
We get their comments, do another 
draft, send it out again, and then 
have a standards committee review 
it. They make a final draft and then 
it goes to our board of directors 
for a yes or no. They can approve 
or disapprove it, but can’t change 
anything themselves because they 
are not experts and are not in a 
position to do that,” she explains.

“We revised the standards in 2012 
for beef, dairy and young dairy 
beef. We did a two-day workshop 
for farmers and paid the way for 
those who wanted to come. Dr. Hans 
Coetezee was the researcher who 
came up with studies on how to use a 
specific medication to minimize pain 
for procedures like castration. It’s 
similar to ibuprofen and approved 
in cattle in Canada and Europe. A 
veterinarian can write it as an off-
label prescription here in the U.S. 
The actual castration surgery only 
hurts briefly, but the 24-48 hours 
afterward can also be painful, and 
this drug eases that pain. The drug 
can be given in the animal’s water 
and doesn’t have to be injected. You 
don’t want something that requires 
a veterinarian to be there; farmers 
can do this themselves. This drug 
takes the pain away for up to 48 
hours. The animal is more likely 
to eat and move around, which 
helps minimize swelling. So we 
revised our standards to include 
this medication and will hold 
workshops for farmers and ranchers 
about this,” Douglass finishes. 

animals & livestock :: livestock ethics



Mantis Does It All!
•  Speed Weeds In Minutes
•  Tills New Garden Beds
•  Digs Planting Holes
•  And Much More…

Discover The Mantis Difference…In Your Own Garden! 
The Mantis Tiller is the lightest weight, easy-to-use gardening powerhouse that makes back-breaking 
hand tools…OBSOLETE!  From sod busting a new garden, to weeding around delicate plants, or  
digging a hole for a new shrub…the Mantis can do it all!

© 2015, Schiller Grounds Care, Inc.

NAME___________________________________________________________________________________________________

ADDRESS _______________________________________________________________________________________________

CITY_______________________________________________________ STATE ___________  ZIP ______________________

Mail to: Mantis, 1028 Street Rd, Dept. MT151128  
Southampton, PA 18966

Easy-to-Handle
Weighs Just…20 lbs 
…and It’s All Muscle!

Precision Cultivator!

YES! Please rush my FREE Catalog and DVD plus details 
on your 90 day NO-RISK Trial, $40 Savings (on all models) 
and other special offers.

SAVE $40  
ON ALL OUR 

MODELS! 

This 20 lb Wonder Will Cut Your 
Garden Chores…In-Half! 

90 Day
RISK-FREE

Trial

•  Powerful enough for big gardens…
nimble enough for small.

•  Turns even tough, hard  
clay soil into rich, crumbly loam.

•  So lightweight that it’s a  
breeze to handle in the  
garden.

•  Cuts through tough soil and roots 
like a chainsaw through wood!

•  Create and maintain beautiful  
planting beds all season long.

•  Power weeds the average  
garden in under 20 minutes!

Dept. MT151128

Call Toll-Free For Your FREE  
Catalog and DVD…TODAY! 

1-888-240-4556 

Busts Tough Sod!

Call for complete details.    

Easy-to-Use Tiller!

www.mantistiller.com



||  COUNTRYSIDE & SMALL STOCK JOURNAL72

ALTHOUGH HERDING IS first and foremost 
an agricultural enterprise it has in recent 
years “morphed” into a competitive sport 

that attracts enthusiasts from all walks of life. Even 
confirmed “urbanites” who will never have livestock to 
herd are eager to give their herding-breed companion 
the opportunity to do what he/she was bred to do…
herd livestock.

Herding is a complex activity involving the instinct-
based relationship between a prey species (livestock) 
and two predator species (dog and human). Learning 
to calmly, confidently and efficiently control and 
move livestock of both physically and psychologically 
demanding, on the dog as well as the handler.

Because herding dogs are essentially canine athletes, 
they, like their human counterparts, are vulnerable 
to similar performance-related stresses and injuries. 
The timely administration of the appropriate healing 
herbs can help these canine athletes recover from 
minor performance-related injuries, which do not 
require immediate veterinary care. Such injuries would 
include insect bites (bee stings), abraded footpads, 

and superficial wounds and lacerations. 
Psychological fatigue (the dog working 
to point of “mental shutdown”), as well 
as stress caused by lack of confidence or 
“performance anxiety,” are additional 
performance-related issues that could be 
helped by herbal remedies.

During summertime training sessions 
or herding trial competitions, it is not 

unusual for a dog to be stung by a bee 
while herding livestock. If the ground 
is especially dry and hard due to lack 
of rainfall, torn or abraded footpads are 
possible. Rarely, a recalcitrant sheep 
might “ram” an inattentive dog, causing 
a minor soft-tissue injury, and possibly 
a stress (fear or anxiety) reaction, too. 

Wintertime herding contains plenty 
of hazards. The accumulation of snow 
between the hairy pads of the feet 
creates hard, little “snowballs,” 
which can lead to lameness 

animals & livestock :: herding dogs

Healing Herbs for 
Herding Dogs

BY JUDITH 
TOTH BIGHAM

ohio

resulting from soft-tissue injury 
(bruising) to the pads themselves. 
A slip or fall on ice can result in 
a soft-tissue injury (bruising or 
strained muscles) to a shoulder 
or hip. Sharp ice or frozen stones 
protruding through the snow can 
cause lacerations on the footpads. 
Nevertheless, any one of these 
performance-related injuries could 
be ameliorated by the timely 
administration of the appropriate 
herbal remedy (i.e., arnica for the 
pain resulting from a soft-tissue 
injury; Bach Rescue Remedy for 
Pets to relive stress and anxiety; 
yarrow to stop bleeding).

Plants are a powerful and 
valuable gift of nature. Herbal 
medicine is an ancient healing 
tradition, which has been used 
safely and successfully throughout 
the ages to treat illness and injury 
in both beast and humankind. In 
addition to their healing properties, 
some plants can be highly 
nutritious and can act as “tonics” 
to strengthen the systems of the 
body. The following herbs can be 
considered beneficial adjuncts to a 
herding dog’s health and wellness 
program:

•	Alfalfa (powder or capsules) is 
rich in vitamins and minerals.

•	Dandelion (fresh leaves, stems 
and blossoms; powder or 
capsules) is a digestive tonic 
and blood cleanser.

•	Kelp and microalgae (powder 
or capsules) are rich in vitamins 
and minerals, especially trace 
minerals.
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•	Nettle (powder or capsules) 
contains protein and an 
impressive array of vitamins 
and minerals.

•	Slippery elm (powder or 
capsules) is a digestive tonic, 
rich in vitamins and minerals. 

A convenient and effective way 
to incorporate these nutritious, 
tonic herbs into the diet of a hard-
working herding dog would be to 
blend together equal parts of each 
herb and mix a tablespoon of the 
blend into the dog’s food once a 
day. Administering the herbs in 
capsule form could be more costly, 
time-consuming and challenging, 
especially if the dog is reluctant to 
accept and swallow the capsules.

The sport of herding continues 
to grow in popularity and attracts 
new enthusiasts. Many of these 
owners and handlers, eager to 
keep their canine companions 
healthy and happy for as long 
as possible, seek alternative and 

complementary healing and 
wellness services for their dogs, 
including acupuncture, chiropractic 
adjustments, bodywork/massage 
and hydrotherapy in addition 
to using the services of a holistic 
veterinarian for routine canine care. 

The judicious administration of 
healing herbs and herbal remedies 
to treat minor performance-related 
injuries, as well as incorporating 
nutritive, tonic herbs into the dog’s 
diet to support strength and health, 
supports and enhances the efforts of 
the herding dog owners to keep his 
canine athlete in peak-performance 
condition, both psychologically 
and physically, enabling the dog 
to continue doing what they are 
instinctively “hard-wired” to do—
calmly, confidently and efficiently 
control and move livestock.

Sources: Clayton College of Natural Health, May 

2010; Holistic Care for Companion Animals 

certificate, Clayton College of Natural Health, 

December 2010

Treatments for 
Minor Injuries
Based on my more than 20 years 

of experience as a stockdog trainer 

and herding events judge, insect 

bites (bee stings, in particular) 

and psychological stress are the 

“injuries” most frequently suffered 

by herding dogs. As a master 

herbalist specializing in holistic 

healthcare for herding dogs, I 

have found the following plant-

based (herbal) remedies to be of 

value in the treatment of minor 

performance-related injuries:

•	 Arnica (homeopathic 
“pellets”): relieves pain, 
especially pain resulting 
from soft-tissue injuries;

•	 Calendula (topical cream): 
stimulates wound healing;

•	 Ginger (capsules): 
relieves nausea;

•	 Milk thistle (capsules): 
reverses liver damage 
caused by poisoning (i.e., 
the dog found and ate 
something “questionable”);

•	 Slippery elm (capsules): 
eases diarrhea;

•	 Valerian (capsules): relieves 

nervousness and anxiety; and

•	 Yarrow (powder): 
stops bleeding.

In addition to the herbs mentioned 

above, the herding dog handler 

could add the following to 
the herbal first-aid kit:

•	 An essential oil-based 
insect repellant (spray) to 
deter biting insects; 

•	 Bach Rescue Remedy for Pets 

(a flower essence blend—
administer four drops, orally) 

to relieve stress or anxiety 
(it is especially effective for 

“sound sensitivity,” thunder, 

fireworks, gunshots); and

•	 An essential oil-based “wound 

wash” to cleanse minor lacera-

tions and wounds (i.e. abraded 

footpads) prior to administering 

the herbal remedy. Do not use 

as eyewash!

— Judith Toth Bigham
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A Journey With the Bees 
What to Know as Spring Unfolds into Summer

BY TOM 
THEOBALD

colorado

IF APRIL IS THE BEEKEEPING 
equivalent of planting time, then May is 
when our efforts start to germinate. 

We have had an eight-week beekeeping class 
here in Boulder County, Colorado, for the past 15 
years, and I teach three or four sessions during those 
eight weeks. As the problems we face as beekeepers 
have grown, I’ve begun to question what my role 
should be here. Should I continue to use my 40 
years of experience to give new beekeepers a sound 
foundation or should I discourage them, knowing 
that the evidence is mounting rapidly that their 
experience may be costly and disappointing?  

I haven’t answered those questions yet, and 
you’ll probably see me thinking them through as 
I complete this series of articles for Countryside. 
Initially at least I plan to focus on the good side of 
bees and beekeeping, the happy side that’s kept me 
transfixed for most of my adult life. I’ll touch on 
some of the challenges from time to time, but won’t 
dwell on them…yet. It would be irresponsible of 
me though, I think, not to ultimately look closely at 
some of the new challenges we face as beekeepers. 

As I say in every beekeeping class, tongue-only-
partly-in-cheek, “You don’t keep bees, you marry 
them,” and because of that marriage, that choice to 
become a beekeeper, you sign on to confront anything 
that threatens your charges. If you don’t you aren’t 
a beekeeper, you are what we call a bee-haver.  

This craft isn’t some great mystery, but it’s more than 
just hanging out a bird house, far more challenging 
now than it was even 10 years ago, and if you are a 
bee-haver I can assure you that your bees will likely be 
dead in short order, one season, perhaps two. In many 

parts of the country you may see 
these same results even with the 
best of care. Getting into beekeeping 
is like hopping a freight train—
you may see the country, or you 
may be headed for a train wreck, 
maybe both—but the only way to 
find out is to hop on. If you want 
to be a beekeeper and are willing 
to give it your best shot, willing 
to spend the time and attention 
necessary to do it right, it will 
open you up to a magic kingdom, 
a rare window into the natural 
world where you are an intimate 
participant not merely an observer.

WELCOMING SPRING
On the far wall of my Honey 

House where it will be one of 
the first things I see when I open 
the door is a bumper sticker I 
found somewhere years ago—Just 
Another Ho Hum Day In Paradise. 

Of course it overstates things. 
Over the years, I’ve had my share 
of wrecks and rodeos, I’ve had 
equipment breakdowns when I was 
heading home with half a ton of 
just-pulled honey supers, and I’ve 
been stuck on the way to a beeyard 
in the middle of a stream at spring 
flood from the mountain runoff, 
with four inches of water running 
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though the cab of the bee truck, 
alone and wondering if I could get 
myself out or if I was about to float 
away. I’ve spent many a long night 
out closing in bees to protect them 
from spraying, wondering if there 
might be a mountain lion or a bear 
out in the dark watching me work. 
I could go on with a long list that 
would look like a script to a Laurel 
and Hardy movie, one disaster 
after another, but you get the 
idea. Beekeeping is farming, just 
with a different kind of livestock, 
and because it’s farming, there 
is always something about to go 
wrong just around the corner.

Interspersed with the disasters 
though were the sunny spring days 
spent with the bees, watching them 
happily bringing in nectar and 
pollen, warm summer evenings 
when the air around a beeyard 
is redolent with the fragrance of 
new nectar and filled with a soft 
hum coming from the hives as 
thousands, millions of wings fan to 
distill that nectar down into honey. 

Nearly every month in 
beekeeping is critical in one 
way or another, more so the 
warm months because these 
days represent the productive 
season. These are the days when 
the crop is made or lost and the 
plotting starts back in March, 
even February, here in Colorado.

For you newcomers, if you got 
packages in April, these packages 
should be establishing themselves. 

If you are in dandelion country, 
and most of us are, the bees should 
be bringing in some of their own 
nectar, but it doesn’t hurt to 
continue feeding them, even into 
the summer. If they stop needing 
it they’ll stop taking it. The queen 
should be laying well and you 
should have a nice brood pattern 
with brood in all stages on two 
to four frames of honeycomb.

 “Brood” is a term that covers all 
the stages of the new bees as they 
develop. Honey bees share the 
same life cycle as butterflies, which 
many people are more familiar 
with, the difference being that the 
life cycle of a bee occurs within 
the hive. It begins with the queen 
laying an egg, about the size of a 
tiny grain of rice, which she sticks 
to the bottom of the cell, standing 
up. The egg will hatch in three days 
into what in the butterfly world 
would be a caterpillar, a larva. 
Larvae grow rapidly and at the end 
of seven days have grown to fill the 
cell in the honeycomb. They spin a 
cocoon within the cell and the hive 
bees cover the cell with a breathable 
form of beeswax, brown, the color 
of shopping bag paper. This is 
what we refer to as “sealed brood,” 
and your packages should have 
sealed brood filling nearly all of 
two to four frames of honeycomb. 

The total brood cycle covers 21 
days, from the day the egg is lain 
to the emergence of a new bee, her 
downy body fuzz matted down 

from her close confinement. In 
an hour she will be dried out and 
fluffed up, looking like a little 
chick. Her first responsibility is 
to turn right around and clean 
the cell she emerged from, and 
while she’s at it maybe a few 
more in the immediate vicinity. 
Then she will begin feeding her 
still-developing sisters, the larvae. 
For the first three days the nurse 
bees eat large quantities of honey 
and pollen, bee bread, which a 
specialized gland in their jaws 
convert to a high octane baby 
food, royal jelly. For the next 
four days, the larvae are fed bee 
bread directly, then spin their 
cocoon and the cell is sealed.

NEARING SUMMER
If you are an experienced 

beekeeper or if you started a 
year ago and have successfully 
overwintered a colony, May 
presents a different set of 
circumstances. Your bees are in two 
hive bodies—deep supers—and 
are growing rapidly. Bees’ natural 
patterns are to move upward. 
During the winter they’ve eaten 
their way up into their honey 
stores and the brood and most 
of the activity will likely be in 
the second story and the first 
story will be mostly empty. This 
isn’t always the case: a really 
strong colony may be using both 
boxes, but on average most of the 
occupancy will be in the top box.
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A colony of bees will more 
readily recognize space above 
them rather than below, and this 
has some important consequences 
in the spring. If a colony is in the 
top story, bumping the top, they 
will begin to feel crowded even 
though there may be a box of empty 
comb below, and in the spring this 
crowding starts the bees on a course 
to divide and multiply, or swarm. 
Swarming is a natural occurrence 
in the spring, but as a beekeeper 
you don’t want your bees to swarm. 
These are your workers. These are 
the bees that are going to make 
your honey crop, pollinate your 
garden or your fruit trees. If you 
are keeping bees in an urban or 
suburban environment, you need 
to control swarming not only to 
maintain a strong population and 
produce a honey crop, but while 
swarms may be natural, when they 
are hanging from your neighbor’s 
door knob or moving into the 
wall of their house it may be a 
strain on neighborly relations.

So how do you control swarming? 
Giving bees more room is the key. 
If the lower story is empty the two 
hive bodies can simply be reversed, 
putting the empty space above 
the bees so they can move into it. 
If both boxes are occupied, then 

this reversal has to be a little more 
surgical, moving brood frames 
down and honey or empty frames 
up. For really strong colonies these 
rearrangements may begin as 
early as mid-March and be done 
several times. Just remember, keep 
the empty space above the bees.

Eventually though the bees 
will begin to exceed the capacity 
of the two hive bodies and still 
need more room, and May is 
when most colonies reach that 
point. This is where the honey 
supers come into play. 

Honey supers are put on a 
colony for one of two reasons: to 
provide space for honey storage 
or to give more room and relieve 
the crowding pressure. This means 
that honey supers are often put 
on in the spring long before they 
are needed for honey storage, but 
to relieve the crowding pressure 
and discourage swarming. 

When you do this, there is a 
distinct risk that the queen will 
move up into these honey supers 
and begin laying in them. This 
doesn’t present any problems 
for the bees, to them comb is 
comb and it doesn’t matter if that 
comb is in a hive body or a honey 
super. It does make a difference 
to the beekeeper, however. The 

comb that has had brood in it 
will be darkened, and that in 
turn can darken the resulting 
honey subsequently stored in 
those darkened combs. Also, it 
will require time and additional 
manipulations to work the queen 
out of the honey supers soon 
enough that all of the brood will 
have emerged before the supers 
are pulled to extract the honey. 

The simple solution to this is 
a device beekeepers designed 
many years ago for just this 
purpose—a queen excluder. A 
queen excluder is a frame the size 
of the outside dimensions of the 
hive, with parallel bars spaced 
so workers can pass through, 
but the larger queen can’t. This 
goes under the honey supers and 
keeps the queen down below. The 
colony will have plenty of room 
for brood rearing in the two hive 
bodies and the empty supers will 
take the crowding pressure off 
and discourage swarming. Like 
much of beekeeping, this is both 
art and science. It will usually 
be effective, but sometimes a 
slimmer queen will slip though 
the excluder, and sometimes the 
bees just have their minds made up 
and they will swarm regardless of 
how much room you give them.

As I say in every beekeeping class,  
tongue-only-partly-in-cheek, “You don’t 

keep bees, you marry them,” and because 
of that marriage, that choice to become 

a beekeeper, you sign on to confront 
anything that threatens your charges.  

If you don’t you aren’t a beekeeper, you 
are what we call a bee-haver.
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LEARNING TO ANTICIPATE
One of the most important 

skills for beekeepers to cultivate 
is anticipation. A colony of bees 
may go into the winter with a 
population of 30,000 bees, lose 
half or more and then begin to 
build again when the days begin 
to lengthen, early tree pollen 
begins to appear and the queen 
commences laying again. By mid-
April, certainly by mid-May, the 
population of a good overwintered 
colony may be peaking and if the 
beekeeper doesn’t take some of 
the steps I’ve described, the bees 
will be “hanging in the trees.” 

As beekeepers we have to stay 
ahead of the bees, anticipate 
what’s up ahead. A good queen 
can lay about 2,500 eggs a day. She 
is limited in the early spring by 
the size of the colony population, 
the number and ability of the 
nurse bees to feed the larva, and 
the size of the night-time cluster 
on the coldest nights (any brood 
not covered will chill and die). 
As we get further into March and 
then April, the colony population 
is increasing and the nights are 
warming, so the queen can lay 
closer to her capacity. If she is 
laying 2,500 eggs a day, this 
means that 21 days down the 
line there will be 2,500 new bees, 
and the next day, and the next. 

As beekeepers, we are shooting 
at a moving target somewhere 
out there in the summer, the 
summer honey flows. We want 
the population of a colony to peak 
just prior to the onset of the major 
honey flow. We want the maximum 
number of fielders to harvest 
the crop. If the colony peaks too 
early then we have created a large 
number of consumers, if it peaks 
too late, we’ve missed part of the 
honey flow. Once again, this is a 
mix of art and science, this is what 
we shoot for, but a lot can happen 
between spring and summer.

This may all sound a little too 
mercenary, but it isn’t really. For 
40 years my bee business was 
based on honey production, as 
that’s what paid the bills. By 
focusing on honey production 
both the bees and I prospered, 
their objective after all was the 
same as mine: honey production. 
The deal we had was that under 
my care they would produce  
more than they needed for the 
coming winter and I got the 
surplus. We both benefited. It  
was a perfect marriage.

So in May look forward to June 
and July. Know when the major 
honey flows are likely to occur in 
your area and begin to shoot for 
them. If you aren’t already aboard, 
the freight train is pulling away. 
Hop on.

www.harvestlanehoney.com

OUR BEST
SELLING KIT IS:

Safe for kids & pets
Easy to set-up
Environment friendly

HARVEST LANE HONEY 
products are available at many 
fine farm and ranch retailers!



    Call for FREE DVD and Catalog! 

888-213-0395
DRtrimmers.com

TOLL
FREE

SOME LIMITATIONS APPLY
Call or go online for details.

FREE SHIPPING
6 MONTH TRIAL

The NEW DR® TRIMMER/MOWER
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23
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PLUS! NEW TOW-BEHIND Models!

TRIMS, MOWS waist-high grass and weeds with power 
to spare because there is no enclosed deck to clog.

CUTS BRUSH, SAPLINGS 
up to 3" thick with 
excusive DR® DuraBlade™ 
and DR® BeaverBlade™ 
accessories.

USES THE THICKEST, 
   LONGEST-LASTING 
      CORD available 
          ANYWHERE! 
           (225 mil DR® 
              SawTooth™). 
       

DR® TRIMMER/MOWER
 waist-high grass and weeds with power 

to spare because there is no enclosed deck to clog.

CUTS BRUSH, SAPLINGS 

 DuraBlade™

 BeaverBlade™

USES THE THICKEST, 
   LONGEST-LASTING 

DESIGNED FOR YOUR TOWING VEHICLE, whether you 
own a riding mower, ATV, or 3-point hitch tractor.

MOW AROUND FENCE POSTS, trees, and other obsta-
cles, with spring-loaded decks that automatically defl ect.

CLEAR WAIST-HIGH WEEDS along roadsides, fences, 
ditches, around nursery stock, etc., with super durable 
(225 mil DR® SawTooth™) cutting cord.

The only trimmer 
GUARANTEED 
NOT TO WRAP.

MOW FENCE LINES while you ride!

NEW 
LOW 

PRICE!

The Original Trimmer-on-Wheels
Just Got BETTER!
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beekeeping :: marketplace

Bee Culture
THE MAGAZINE OF AMERICAN BEEKEEPING

EVERYTHING AND
ANYTHING FOR

EVERY BEEKEEPER

12 BIG 
Issues

1 FREE 
Calendar

$25
www.BeeCulture.com
800-289-7668 ext. 3220

Rethink Beekeeping

sales@beepods.com
608-728-8233
247 Freshwater Way
Suite 320
Milwaukee, WI 53404• Vented Top 

Bar Hives 
• Tools • Training

• Resources  
• Products • Services

Rethink Beekeeping

• Vented Top Bar Hives • Tools • Training • 
• Resources • Products • Services •

beepods
beepods.com@beepods

sales@beepods.com
414-944-BEES (1233)

Farm stand
SupplySupply

with $150 Order

FREE 

Shipping

Sign up for an account 
to participate in our 

Loyalty Program

Farmstandsupply.com
888-529-9233

We have all of your Honey Container Needs
2 oz Bears  (800 Case).....$264.95
6 oz. Bears (600 Case).....$224.95
8 oz. Bears (525 Case).....$196.90
12 oz. Bears (400 Case)...$169.55
1 lb Bears (228 Case).......$149.95

4 oz Muth Jar w/Corks  
(36 Case).....$41.00
8 oz Muth Jar w/Corks  
(12 Case).....$19.10
16 oz Muth Jar w/Corks  
(12 Case)...$19.45

NEW
for 2015
Glass Skep 
12 oz. Jar 

We also carry 
poultry supplies

What's all th
e

about...buz
z
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how to :: chainsaw holder

How to Make a Chainsaw Holder
BY ROGER 

WEBER
butler, kentucky

I HAD CHAINSAWS LAYING AROUND 
on the garage floor, which was inconvenient 
and taking up too much room. I made up 
this vertical two-saw holder using 2-by-4 

pieces and some thin 3/8-inch plywood 
for spacers around the chainsaw bars. 
This keeps the saws handy and takes up a 
very small “footprint” for their storage.

A simple design can provide 
you a holder to help you keep 

your chainsaws off the floor. 
photos by roger weber
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learn a language :: how to

Learn A Language, 
Make A Friend
BY MIKE DISHNOW

I THINK NOWHERE IS 
IT MORE TRUE than in 
language study that “less is 

more.” Bite off small pieces and 
chew them thoroughly before 
swallowing and reaching for more.

Begin the journey competently 
by all means. Take the second 
step only after the foot is firmly 
planted on the ground.

The path may seem long. 
That is because it is long. That 
is okay. Nothing of worth lies at 
the end of a short effortless path. 
Just remember that the longest 
journey begins with the first step.

Where do you begin? This 
is often the big question. I am 
going to suggest a somewhat 
novel approach. Once you have 
learned the basic greetings and 
such focus on the family.

Learn the names for family 
members in the new language: 
father, mother, grandparents, 
siblings, and others. Then 
learn how to say: Tell me 
about your family. How 
many people are there in your 
family? Tell me about them.

Find a native speaker of the 
language to practice your new 
words and phrases on. This is 
not terribly difficult with modern 
technology. A Google search will 
reveal sources of language friends. 
Find someone who is interested 
in learning your language. 
This is a win-win relationship. 

I help you. You help me.
I am suggesting that by 

being polite and asking that 
new friend about their family 
you will get started on the 
path to friendship quickly.

Being positive and showing 
a sincere interest in another 
person will bring immense 
rewards. People like to talk about 
themselves and will think you 
are a great conversationalist. 

There is simply nothing more 
helpful in learning a new language 
than having conversations 
with a native speaker regularly. 
This is why language experts 
and teachers alike recommend 
immersion. Spend a year in 
the country and culture whose 
language you are learning.

For those not in a position 
to travel to a foreign land to 
immerse oneself in the language, 
I suggest Skype or other video 
conferencing platform. There 
are several available free.

One source of language help 
might be a foreign elementary or 
secondary school whose students 
are learning your language. If 
your native language is English 
you will find many foreign schools 
interested in developing a Skype 
relationship for mutual benefit.

Contact the author at mdishnow@mwt.net  
if you have questions about this article. 
Mike has several years of experience 
with such Skype sessions.

TEN TIPS FOR 
LEARNING A  
FOREIGN LANGUAGE
What have I learned in studying  
Chinese? What advice would I have  
for my Taiwanese students who are 
studying English?

1. Less is more. Study short phrases 
instead of longer sentences. Keep it 
simple. Later longer sentences will  
begin to happen naturally. Do not try 
to rush them.

2. Focus initially on what you will use. 
I usually am talking to teachers and 
students in Taiwan. I focus on simple 
phrases like: I help you. You help me. 
Very good. Your English is good. I 
understand.

3. Simple greetings, yes and no, and 
polite positive words to use as appro-
priate. Learn how to show respect  
and appreciation.

4. Learn question words like “what”  
and connecting words like “and.”

5. Practice your words and phrases  
on native language speakers every 
chance you get.

6. Learn the acronym, FORE: family, 
occupation, recreation and enjoyment. 
When meeting someone first ask about 
their family, “Tell me about your family.” 
Then about their occupation or school if 
a student. You get the idea: people like 
to talk about themselves.

7. Learn the words for family members: 
father, mother, sister, brother, daughter, 
son, etc.

8. Establish a mini-habit of studying the 
new language every day for 5-10 min-
utes. I do this early in the day. A new 
word and/or a short phrase is enough.

9. Do not try to be an expert or com-
pare yourself to others. Compare your-
self to yourself. Here is the important 
question: Am I better today than I was 
yesterday? That is all.

10. Practice priming. Do or think of 
something positive just before you 
study a new foreign word or phrase.  
I like to keep what I call a Language 
Gratitude Journal. First write down 
something you are thankful for like your 
family or friend. Then study the new 
foreign word or phrase.

— Mike Dishnow
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how to :: strawbale house

From Typical to (Almost) 
Perfect
How (and Why) I Moved from a Housing Development to 
a Straw Bale House

BY C. 
GONZALEZ

port republic, 
maryland

BY AUGUST 2010, I had had enough. My 
home was lovely, warm when needed, cool 
when needed, pretty, functional, and safe. 

But it lacked natural heating, natural cooling and 
clustered plumbing. It was energy inefficient, so 
despite our energy star appliances and superb 
insulation in the attic, it was like every other housing-
development home—on the land, not of the land.

Unwilling to remodel extensively, I determined 
we needed two things—property to build on and a 
house plan. Seeking guidance, I began in the local 
library, borrowing a phenomenal book by Alex 
Wilson called Your Green Home: A Guide to Planning 
a Healthy Environmentally Friendly New Home (2006: 
New Society Publishers). The book provided me 
with some new ideas and confirmed some old ones. 
The land I eventually purchased had no trees to 
clear, had excellent southern exposure, and would 
allow our family to be free of covenants, which has 
enabled us to keep livestock and mow infrequently.

Mr. Wilson discussed land use and building products 
in a way that crystalized an idea for me. Don’t clear the 
land of trees to make way for other wood products to 
make studs. Use what the land provides that is extra. 
Agricultural land use makes up approximately 30 
percent of our local land area, so I pondered. In some 
areas, air pollution is generated by burning agricultural 

waste, like straw, in the fields. 
What if people used that straw 
for building? (Straw has other 
uses—mulch, animal bedding 
and erosion control, to name a 
few.) I began researching straw 
bale construction because of the 
excellent insulating value of bales 
(R-33) and its local availability. 
I borrowed a book belonging to 
friends of mine called The Straw Bale 
House by Athena Swentzell Steen, 
Bill Steen, David Bainbridge, and 
David Eisenberg (1994: Chelsea 
Green Publishing). I was hooked.

I wanted a different home as well: 
one story, no excess space filled with 
stuff, clustered plumbing, and a way 
to separate noisy appliances from 
music and movies. And I wanted to 
build it with straw. Looking online 
for straw bale house plans, I found 
Robert Andrews’ exceptional site: 
www.balewatch.com. With more 
than 50 plans, many shown with 
modifications, it is a site replete 
with options. I chose to start with 
the Habitat floor plan, though I 
changed it to suit our needs. After 
mentally planning the house for 
months, I finally sat down with 
pencil, paper, and a tape measure.

Within a few days, I was 
finished. Included were all my 
interior requirements: one-story 
level; clustered plumbing; three 
bedrooms; storage room; great 
room with kitchen, dining and 
“living” combined; 36” wide doors 
for easy clearance of furniture and 
maybe wheelchairs later in life; 
and a separation of the piano from 

A blueprint  
of a straw  

bale home,  
courtesy  

of  
balewatch.com.
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the dishwasher. It looked great on 
paper! Knowing our climate, which 
often has hurricanes, I chose to have 
a frame made using posts and beams 
to provide a sturdy structure for 
walls and the roof. The straw was 
used to “in-fill” between the posts.

But what about the other things I 
hoped for? Mr. Wilson encouraged 
readers to involve the forces of 
nature in their homes’ heating, 
cooling and energy generation. I 
oriented my house so the largest 
windows would face south to 
increase solar gain in the cooler 
months. I included flooring with a 
high thermal mass to help store that 
heat after the sunset. I added deep 
eaves to shelter the windows from 
the summer sun. I placed the porch 
on the east side to provide shady 
spot to rest on hot summer evenings. 
Because water conservation and 
rain water use are priorities of mine, 
I specified a standing-seam metal 
roof to allow for easy collection of 
clean rain water (not contaminated 
with asphalt bits) at all four corners. 
Using active solar power made sense 
in my location, so I added a 5kW 
solar array on the roof and a solar 
water heater. Given Maryland’s 
humid climate, we required a heat 
pump with air conditioning for 
summer use. The heat pump’s fan 
circulates cool air in summer and 
heated air in the winter. Radiant 
floor heat was installed in the floor.

Now the situation was this—plan 
drawn but no land, no architect and 
no builder. Several searches for each 
resulted in the purchase of seven 

acres (in a snow storm); the finding 
of an understanding, thorough, 
inexpensive architect; and the 
hiring of a reliable, understanding 
contractor after interviewing four. 
From August 2010 to December 
2011, my dream was realized. 
We spent our first night in our 
new house December 31, 2011.

In the past three years, several 
changes have been made. Despite 
a solar array, I chose net-metering 
which means that instead of using 
batteries to store our power, we 
are tied to the grid. When the grid 
goes down, so do we, so I had to 
prepare redundant systems for 
cooking, water and heat. A gas 
stove allows us to cook without 
electricity. Rain barrels provide 
ample water for livestock and, with 
proper filtering, for us. I installed 
a correct-sized wood-burning 
stove for our great room, which 
provides ample heat. Placing a 
metal roof in the middle of an open 
field on the crest of a hill allows 
lightning to find our home easily. 
Air terminals (lightning rods) were 
installed in 2014 after an electrical 

storm caused some damage.
I would do some things differently 

if I were to rebuild. There’s very little 
insulation under the slab, so I would 
add two inches of insulating foam 
board or straw bale insulation. I also 
would not install radiant floor heat 
(which heats the ground at the same 
time it heats our house). I would 
use hot water radiators instead. The 
east side of the house is closest to the 
road, so time spent on the porch is 
interrupted by noisy vehicles. The 
amount of storage space is a bit too 
low. I’ve added additional flooring 
in the attic, which has helped. I 
did not apply for an exemption 
to the county’s gray water 
prohibitions. I would enjoy being 
able to use gray water, although 
currently we have surplus water.

All in all, designing and 
building my dream home has 
been rewarding to the heart 
and satisfying to the spirit. Our 
energy consumption is lower 
than many, and I feel closer to 
the earth surrounded by our 
animals and acres of trees, waving 
grasses and our wetland.

The land I eventually purchased had no 
trees to clear, had excellent southern 

exposure, and would allow our family to be 
free of covenants, which has enabled us to 

keep livestock and mow infrequently.

Straw has many  
uses around the 

homestead, from 
insulation in the home 

to animal bedding to 
erosion control.
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IF A TREE FALLS IN THE FOREST and there is  
no one around to hear it, does it make a sound? 
You’re darn right it does if it is my bloody tree 

‘cause I ain’t leaving the logging camp until the crew 
cranks up the last battered truck and goes home.

What a wonderful sound the forest makes on its  
own. The rustle of the trees in the wind, the soft sigh  
of a pine needle as it floats politely to the earth and  
the excited chatter of the squirrels celebrating the  
fact they drove out yet another group of tree devils 
called harvesters.

The timber business is not for the feint of heart 
and definitely not for many women. I backed into it 
reluctantly and set off on a learning curve that had me 
careening around on two wheels at high speed. I was 
determined to stay ahead of the pack and that took 
some real maneuvering.

Before my father died and left me with a huge tree 
farm, I was a happy camper in the world of medicine 
with a fascinating career as an administrator of a 
large group of doctors, almost all of whom were male. 
Having grown up in an exclusively male household, 
with no woman in sight, managing men was a natural 

for me and it came in very handy 
as I began to explore the world of 
forestry. The timber business is 
an enclave reserved for men only 
and they are among the toughest, 
roughest, most cunning group I 
have ever known. Their goal is to 
figure out how to steal your trees 
and make you think they have done 
you a favor by hauling them away 
and getting them off your property.

I remember after Pick died, it 
occurred to me that he had left 
me no cheat sheet on how to run 
a timber business, so I decided I 
better get a little education on the 
subject. My first idea was to join 
the Forestry Association. Having 
done association management for 
a number of years, it seemed only 
logical. I failed to realize it was a 
boys club for grown up men. My 
first adventure was to take myself 
off to a national conference. It was a 
spectacular time to be in Michigan 
at the peak of the fall color. So, 
arriving in a golden shower of 
leaves and a somewhat anxious 
state of mind, I set off from my 
hotel room in an attempt to find the 
usual “welcome reception.” That is 
simply a tired expression for “let’s 
drink up while it’s free.” The hotel 
was large with poor signage, so I 
did the logical thing and followed 
my nose. I smelled sausage biscuits 
and knew my group was calling me 
home. After all, this was a bunch of 
Southern foresters and pork ran in 
their veins, as well as on their hair.

I quickly realized about the only 
education I was going to get was an 
attempted lesson on how and what 
to drink. However, I was prepared! 

A Bunch of Fellers
What I Learned From My Life as a Forester

BY F. DIANE 
PICKETT

farm life / neighbors :: forestry lessons
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Having hung out with men all my 
life, I was already in training for the 
big game and knew when to hold 
‘em and when to fold ‘em. I easily 
survived and managed to collect 
more than a few business cards for 
future reference. I had an absolute 
forest of consultants willing and 
anxious to give me advice on a wide 
variety of subjects, some of them 
even related to timber. However, I 
was a novice about cutting down 
trees, but not about cutting down 
men. The first time I heard the 
words “feller buncher,” I thought it 
was a football huddle, but it turned 
out to be a piece of machinery to cut 
down and bunch trees into a pile.

Yes, I knew that I had to get 
this timber thing under my belt 
and was extremely fortunate to 
find a college educated forester 
in my own area who was totally 
above board and highly skilled. 
He walked me through the myriad 
processes of selling timber, but 
it still took me years to get a real 
grip on the subject. Selling timber 
is like playing poker—you have to 
keep a straight face. You can’t let 
a logger see your weak points or 
he will cut you down to a stump!

Pick had taught me something 
about poker because he was also 
involved in real estate development 
and those transactions were a 
little like a baseball umpire yelling 
“safe.” You were always running 
for first base and sliding into 
home plate was a sweet victory!

A timber sale is not an easy 
process and there are a million 
ways to get cheated. The first thing 
I learned was that I had to have 
it cruised. No, I’m not talking 
about Tom, but an evaluation 
by an experienced consultant to 
determine the various species 
of the woodlands, as well as the 
volume and current market value 
for each product. If you skip that 

step, you may as well just go on 
to the bar and spend all your 
money right then because there 
won’t be enough from that timber 
sale later to even buy a beer.

Once you get it cruised, then 
the fun really starts and you get 
to do a lot of dithering about 
with some other folks for what is 
called a preharvest plan. This is 
the time when you have to think 
and plan for maintaining the water 
quality of streams, the impact of 
skidding on the land, identifying 

wetlands, steep grades, planning 
road access and how to avoid 
tree and resulting insect damage, 
where you will cross creeks and the 
culverts required to bridge them.

Once the cruise and preharvest 
planning is done, put on your big 
girl pants and get ready for the 

fight of your life—the sale! There 
are several ways to do a timber sale 
and there is no one set rule. It all 
depends on what kind of trees, how 
many, and how big a hurry you 
are in. There are two basic kinds 
of sales—negotiated versus sealed 
bids. Negotiated sales are usually 
done when there is high value 
product such as hardwoods and 
other specialty wood.  Sealed bid 
sales often return the highest value 
and are confidential lump sum 
written offers, whereas negotiated 
sales are a price per ton per species 
and product class (pine, pulp, 
hardwood, poles, saw timber, etc.).

Before you ask for bids you have 
to decide what kind of harvest it is 
to be-marked; seed cut or thinning 
or lump sum and what kind of 
scale is going to be used and how 
long the logger will have to cut and 
remove the trees. Most contracts 
are for l2 to 24 months to allow for 
weather and other access issues. 
A lump sum sale is not a function 
of volume and the scale is what is 
used to determine the amount of 
boards that will be utilized from the 
diameter of the log. There are three 
types of scales—Scribner, Doyle and 
International l/4. Each produces 
a different measurement and will 
directly affect the diameter of your 
paycheck. It is sort of like weighing 
a chicken that the butcher told you 
is a turkey. Size does matter.

Be sure you don’t make the 
mistake of selling your timber by 
the log load unless you plan to be 
up a tree checking each load as it 
leaves the camp.

As for me, I don’t need to go to 
the beauty parlor anymore as I 
have already pulled out all my hair 
during these negotiations.

Southern writer F. Diane Pickett is the author of 

the National Indie Excellence Award-winning 

book, Never Isn’t Long Enough.

Negotiated sales are 
usually done when 
there is high value

product such as 
hardwoods and

other specialty wood. 
Sealed bid sales 
often return the 

highest value
and are confidential 

lump sum
written offers...
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Mission: Protect the 
Homestead (and Laugh)

LAST YEAR MY HUSBAND AND I had to take a short trip, which we 
don’t get to do often because of the dogs, cats, rabbits and chickens to be 
cared for. After asking around, the son and daughter-in-law of our very 

good friends volunteered to take care of the homestead while we were gone.
They were given directions to our place (not very good, evidently) and took great 

care of our place while we were gone. They had already gone home by the time 
we got back, and left the following “mission log” on our table. Great laughs!

BY  
JUDI AND 

KEVIN 
THOMPSON

farm life / neighbors :: fort thompson
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Fort Thompson
Field Ops Recon Log
1st Battery, Charlie Company –  
Recon Unit: Three-Echo-Five (3E5)
Cmdr: Lt. Col. J.W. Hunt
Ex-O: Sgt. Major E.A. Hunt

14 Feb 2014
2200 — Navigational problems 
compounded by insufficient intel 
from FOB “Carroll” resulted in 
delayed arrival to assigned AOO 
(Area of Ops). Lack of sufficient 
night vision equipment caused 
our lead element to overshoot 
coordinates once or twice.

Upon arrival, we observed 
two locals inside the compound 
accompanied by three highly 
trained attack dogs. Our company 
K-9 “Libby,” through superior 
fighting skill, subdued and 
distracted the dogs long enough for 
us to infiltrate.

2245 — Once inside, we extracted 
a large cache of delicious chili from 
the compound mess. This improved 
morale immeasurably.

2400 — We made camp in a rear 
area of the compound, which was 
obviously equipped for high-
ranking officials.

15 Feb 2014
0730 — The locals vacated the 
premises but extracted two rabbits 
upon departure. We assume these 
rabbits are POWs being transferred 
to a higher command element for 
intel purposes. Likelihood of rescue 
without compromising our primary 
was almost nil, so no attempt was 
made. Godspeed rabbits, Godspeed!

0833 — Sgt. Maj. Hunt surprised the 
unit by cooking us eggs and toast. 
Quite a treat from the XO!

0930 — We discovered that the 
compound had a very nice shower 
with great hot water and elbow 
room. The XO forgot to squeegee 
the glass door, however, and was 
made fun of for it.

1000 — The dogs wrestled. We 
observed that one called “Daisy” 
has moves akin to a pro-wrestler. 

Some of the men began betting on 
Daisy for this reason. But when 
“Molly,” the big dog, had enough…
show’s over, no questions asked.

1030 — We sent a long range patrol 
(LRP) to Eureka Springs. They 
ate some delicious burgers at the 
Mud Street Café and browsed the 
shops for several hours. There may 
have been some very cute lingerie 
purchased, but we cannot confirm 
nor deny.

1500 — Returned to the compound 
and the fire was out. The XO didn’t 
like this, so the Lt. Col. spent the 
next two hours building a dazzling 
and toasty-warm fire. He knows it 
shouldn’t have taken that long, but 
the XO is so cute!

1700 — Classified! Just kidding. 

1800 — We ate a big piece of carrot 
cake for dinner! Little brown dog 
“Buster,” AKA “Brown” or “Brown 
Town,” became the Lt. Col.’s best 
buddy. Snuggliest dog in history. 
K-9 Libby was pretty jealous.

1830-2200 — Lazy time, 100%. 
We layed around and fell asleep. 
(Side note: There were rumors that 
the chickens were organizing an 
Olympics Game of their own. Just 
rumors...)

2350 — The XO woke up  
chilly so she built the fire back  
up. Happy XO!

16 Feb 2014
0630 — Woke up with a bed full of 
attack dogs. Turns out all they want 
is lots of love. And wrestling…they 
like lots of wrestling…

0645 — Since the locals had 
abandoned the livestock, the Lt. 
Col. fed them. Turns out there 
was truth to the rumors about 
the chickens. They play a very 
entertaining game of keep-away!

0730 — The Lt. Col. gathered six 
eggs from the hens, but made a 
miraculous discovery: apparently 
one of the young hens has been 
genetically modified to lay golf 
balls! Yep. Found an egg in one of 
the nests and right next to it…a 
perfect golf ball. Amazing. Since the 

Lt. Col. is a golfer he has decided 
at all costs to find the chicken. He 
wants it. So he laid under the nest 
and waited. The dogs wrestled.

0830 — The XO made “Buffalo 
eggs” and pancakes! Mmmm!

1030 — The Lt. Col. played a 
rousing game of fetch with K-9 
Molly. She loves this. Then went 
back to observation under the 
nest. Where is the golf ball-laying 
chicken?!

1200 — Sat outside and watched the 
trees. Warm and beautiful day! No 
enemy snipers or scouts, though we 
were checked out by some overly 
curious bees. We suspect they 
may be a recon element of the 3rd 
SS (Seriously Stupid) Homeland 
Security Division. We let them 
pass since they could have been 
Friendlies. K-9 Daisy tried to eat 
a few, but fortunately for her, was 
unsuccessful. K-9 Molly chewed on 
a stick.

1300 — More fetch with Molly. 
Luckily, she can’t throw very far—
the Lt. Col. gets tired quickly when 
chasing sticks.

1330 — Still no fresh-laid golf 
ball. It is notable, however, that 
an amazing amount of poop can 
come from chickens when one 
lays beneath their nest. (Note to 
Company Supply Sgt.: Order new 
BDUs for the Lt. Col.)

1400 — Loaded boxes of supplies 
left by the locals. What a take! The 
whole unit is very grateful. Intel 
suggests that the locals will be 
back soon. Evasion and traceability 
measures were taken—sheets 
washed, firewood replaced, tinder, 
etc., accomplished. A single serving 
of Muscadine wine was left behind 
for kicks. The unit also left behind 
a vast measure of gratitude. Much 
more than we could carry.

Mission Summary
Blessed and successful! No casualties! 
(The golf ball chicken mystery remains 
unsolved, however. We’ll leave this one 
to our Great General above.)
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FOR 25 YEARS, I DRESSED 
up in my professional suits 
and high heels and headed 

off to work. As administrator of 
an assisted living facility, I took 
pride in my high pressure/high 
stress job of running a facility 
and keeping residents and staff 
happy and fulfilled on a daily 
basis. Juggling state regulations, 
while following health care rules, 
and offering the best in care 
to residents was a challenge I 
accepted and looked forward to 
each day. I'd lie awake each night, 
planning and thinking, determined 
to make our facility one in which 
we could all be proud. I spent 
many of my days off being called 
about staff call out issues, bomb 
threats, resident falls and gas 
stoves that love to break down 
on my vacation time. I thought I 
was dealing with the stress and 
handling all the pressure this job 
put on my home life well, even 
though I was constantly exhausted 
and my patience was wearing thin.

I would probably still be there, 
giving it my all, if a new company 
hadn’t come in and bought out 
our chain and decided they 
would prefer to bring in their own 
administration. One day I had the 
weight of the assisted living world 
on my back, and the next day I was 
asked to pack up my things and 
wished the best of luck. I remember 
walking out of the facility that 
day devastated. I thought it was 
the worst day of my life. One year 
later, I found I was happier and 
more content than I ever imagined. 

I left the office that day with my 
car filled with 25 years of “stuff” I 
had accumulated, along with my 
framed licenses and certificates. 
As I drove home, I couldn’t fight 
back the tears. I had made the 
assisted living home my world 
and had given it everything I had 
to ensure it ran smoothly and 
provided the very best in care to 
our residents whom I had come to 
love over this long time period. 

After a few months of 
depression, I woke up one morning 
and walked outside onto our 20-
acre farm. It was a beautiful sunny 
morning and the horses were 
grazing in the green meadows 
and the chickens were scratching 
in the dirt while squirrels hurried 
from one pecan tree to another 
and birds sang all around. It was 
something about all the beauty 
and tranquility that day that made 
me stop and wonder why I wasn’t 
enjoying this simple life without 
all the stress and pressures I had 
faced for the last 25 years of my 
life. My husband and I had bought 
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this little farm 15 years ago, but I 
was so caught up in my career that 
I really hadn’t appreciated all it 
had to offer. I began to take more 
interest in our horses and spent 
time with them. They each had a 
unique personality and grooming 
them each day while talking with 
them gave me immense pleasure. 
We went to an auction and bought 
three miniature horses. I was very 
excited about this new project 
and helped my husband build 
a mini horse barn for them. It 
was a dream barn any miniature 
would be proud to live in. 

I didn’t stop there. I helped my 
husband put up a board fence 
which enhanced our property’s 
appearance and the minis had a 
beautiful lush pasture in which 
to eat and roam. Each morning 
I began to get up at 6 a.m. and 
let all the horses out and watch 
them go galloping off to enjoy 
another day of eating and running. 
Then we decided to add to our 
chicken population and built more 
chicken coops and researched 
all kinds of bird breeds. Some 
of these new breeds laid colored 
eggs, so each day I would grab 
my egg basket and run down to 
the chicken pens and gather eggs, 
anxious to see how many colored 
ones I would get each day. 

We began to sell fresh eggs to 
family and neighbors, and this was 
yet another project that brought me 
fulfillment and happiness. I had 
thought I would probably sleep 
late every morning after losing 
my job, but I found I had a new 
sense of energy and excitement in 

which I couldn’t wait to get out of 
bed each morning. Instead of my 
usual getting dressed up and doing 
my makeup and fixing my hair 
and sporting those uncomfortable 
high heels, I now pulled on jeans 
and work boots and headed out to 
take care of the horses. Cleaning 
out their sheds became more a 
labor of love than a dirty chore.

Listening to the roosters crow 
always brought a smile to my 
face as I gladly welcomed a new 
morning in which to begin all 
my chores. Things were going so 
well, we decided to plant a huge 
garden. This was a lot of work, 
but oh, so rewarding. We were 
eating healthier and the fresh 
veggies were delicious. I began 
to learn to can and put up lots 
of food for winter. We filled the 
freezer with corn, butterbeans, 
and squash. I canned so many 
items my house looked like a 
grocery store. Next year, I plan 
to go to the local farmer’s market 
and sell fresh eggs and garden 
items to bring in a little income. 

 My life has changed drastically 
from business suits and high heels 
and the daily stress I experienced 
to meet all the expectations my 
career required of me. I now feel 
relaxed and care free even though 
I am working harder than ever. We 

have so many more plans to make 
our farm one of a kind and it is a 
joy to sit down and plan out our 
dreams. No longer do I lie awake 
worrying about state regulations 
and inspections. Instead, I sleep 
peacefully and dream of jars of 
apples, the smell of fresh cut hay, 
and the sounds of happy horses 
nickering. We waste nothing and 
the animals enjoy our garden as 
much as we do. I used to watch 
Green Acres and wondered how in 
the world Oliver and Lisa Douglas 
could leave a beautiful penthouse 
in New York and be happy on a 
run-down farm. Now I understand 
perfectly. Fresh air, no stress and 
enjoying life is a great substitute 
for a hectic working environment. 

We have learned to be self-
sufficient and not only are we 
doing fine financially because 
of this, but our physical health 
has improved dramatically. I 
now have a spring in my step 
and I would suggest to anyone 
who is beginning to feel a little 
burnt out to become involved 
in some type of little farm or 
homestead. It doesn’t matter how 
big it is as long as it is yours. As 
for me, I wouldn’t change out 
of these ugly old work boots 
back into my pretty high heels 
for all the money in the world.

No longer do I lie awake  
worrying about state regulations and 

inspections.  Instead, I sleep peacefully 
and dream of jars of apples, the smell  

of fresh cut hay, and the sounds  
of happy horses nickering.
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AMONG NEW OR WANNABE farmsteaders 
(or homesteaders), there is often a sense of 
romanticism. They begin their journey to 

a simpler, self-sufficient lifestyle and are quickly 
overwhelmed by what seems to be contradictions in the 
lifestyle. The idea of “living off the land,” being more 
in tune with nature, and enjoying the many benefits 
of a simpler lifestyle are what attract many people to 
the farming life. At the same time, the reality of having 
to put down a sick or injured animal, butchering 
time, and other everyday, difficult decisions facing 
homesteaders are too much for the inexperienced. 

When people begin this journey with a romantic 
view, the reality can be very disappointing. There is a 
bittersweet mix to the realities and joys of our way of 
life. Although I am a romantic by nature, having been 
born and raised as a farm girl I knew the realities and 
am not disillusioned by them. They’re in balance for us 

and that makes all the difference.
What most people envision 

when they begin dreaming about  
homesteading: rolling green 
pastures with cattle and sheep 
grazing; ideal chicken coops and 
yards; chickens free-ranging; 
goats and hogs neatly behind 
their secure fences; beautiful clean 
barns; the nice white farmhouse 
with the picket fence and at least 
two dogs in the yard. If a farmer 
does manage to obtain this ideal, 
it is only after years of sacrifice, 
planning and countless hours 
of hard work, tears, sweat and 
yes, even blood. The truth is, 
most of us don’t achieve that and 

The Truth about 
Farmsteading

BY 
RHONDA 
CRANK
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really, we don’t all want that.   
If you’re like me, the reality 

of farm life is this: waking up 
before dawn, turning on the 
coffee pot, getting dressed and 
preparing to do chores. 

It’s raining? It’s snowing? It’s 
storming? Deep sigh. It doesn’t 
matter, the animals have to be cared 
for. You have a cold, the flu, or just 
feel like sleeping in? Too bad, you 
still have the chores to do. Sick 
animals often have to be tended 
all night. Birthing season? Sleep 
becomes a rare commodity. The one 
thing you can count on every day is 
the unexpected: a fence gets broken; 
a piece of equipment goes down; a 
skunk shows up at the hen house; 
late night awakenings to deal with 
predators...on and on the list goes.

So why would anyone desire 
and dream of this life? The realities 
and the joys of it. Yes, they go 
hand in hand. Discouraged? 
Don’t be. The truth is that the 
farming life is often difficult, 
challenging, even exhausting, but 
this is also what makes up the 
joy, surprise and blessings of it.

Planting seeds, watching them 
break through the ground and do 
exactly what God designed them 
to do thousands of years ago is 
exhilarating. The pure joy that 
comes from watching and caring 
for your hen as she sets eggs and 
after 21 days seeing her excitement 
as they begin to hatch, just can’t be 
explained in words. The excitement, 
fear and anticipation that comes 
when your goat or cow is giving 
birth and she wants you right there 
with her. So you’re there to comfort 
her and help her as she gives birth 
to the next generation of your 
farm animals; only a farmer can 
understand this rush of emotions. 
There are beautiful sunsets; long 
walks around the property checking 
fences; a nice cup of coffee or a 
glass of wine on the back porch 
looking out over the fields or the 

woods; watching the wildlife 
move around the property—all 
these bring overwhelming feelings 
of satisfaction, well-being, and 
gratitude to fill my heart. These 
are the essence of farming. 

The hardest days, for me, are 
butchering days. I’ve never gotten 
used to those days, and I hope 

I never do. Death on the farm, 
whether by butchering, culling, 
illness, accident or predator, is 
probably what most farmers would 
say is the hardest part of the life. 
But the reality of self-sufficiency 
is that something dies for you to 
put food on the table. It’s really no 
different for those who buy their 
meat at the store. Somewhere, 
somebody kills the animal that 
makes a steak, chicken breasts, a 
roast, bacon, or even a fish. It’s all 
part of the circle of life, you just 
don’t have to be a part of it. For 
us, being a part of it is one of the 
main reasons we are farmsteaders. 
For us, the knowledge of where 
the food that we’re putting on 

the table comes from, how it was 
grown, how it was handled and 
processed, what it was fed, and 
how it was treated cannot have a 
monetary value. As a farmer, we 
are always in the circle of life. 

I wanted to offer some words 
of encouragement and tips 
to help you on your way. 

1) Deal with and face the realities 
of farming. Know that there are 
good days and bad days, just as 
in any other walk of life. You will 
make good decisions and bad 
decisions, you just face them and 
deal with the choices you make.

2) Set your priorities and be 
realistic with them. Make a list 
of what you want to accomplish, 
setting it in order of priority, 
then work toward those goals. 
Start with something small, like 
chickens for instance, and build 
from there. If you don’t have a 
lot of experience gardening, start 
with a small garden. Get with 
a local farmer and spend time 
with them, help them work their 
gardens, maybe even for shares 
while you learn from them. Most 
of us are happy to help others learn 
and grow. Don’t undertake too 
much, that’s part of prioritizing. 

3) Expect the unexpected. You 
have to be flexible. I start every 
day with a list of things that I 
would like to accomplish that 
day and every day something 
gets added unexpectedly, without 
fail. So you make adjustments. Be 
willing to change your plan, re-
prioritize, be flexible—now that’s 
a necessary trait for a farmer! 

4) Don’t be afraid of failure. 
Even though I was born and 
raised on a farm, I still fail 
(shocker, huh)! We have to see 
failure as an opportunity to learn. 
Sometimes things happen that 
are out of your control. Maybe 
you simply didn’t know, or you 

Discouraged?  
Don’t be.  

The truth is that the 
farming life is often 

difficult, challenging, 
even exhausting, 

but this is also 
what makes up the 

joy, surprise and 
blessings of it.
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took a shortcut that didn’t work, 
or tried something new. Failure is 
only the opportunity to grow in 
skill, experience and knowledge.

5) Don’t be afraid ask questions. 
When I was a little girl I asked a 
lot of questions. Someone in my 
family was trying to discourage 
me from this and my grandfather 
helped me to feel better. He 
said, “Rhonda Lynn (he always 

used my first and middle name), 
the only stupid question is a 
question that you already know 
the answer to.” He was right. 
Don’t be ashamed or afraid to ask 
questions. I still ask questions.

Experience is the best teacher. 
No farmer ever gets to the place 
where they know it all, never. 
There are always things that can 
be done better, more efficiently; 

areas you want to enlarge that 
require different techniques; things 
you want to add to your life, or 
farm that bring the need to learn 
about another animal, plant, etc. 
Sometimes the hardest thing to 
do is to unlearn the way you have 
been doing things. Often I find 
that I am unlearning something 
and remembering the way my 
grandparents taught me to do it. 

6) Don’t worry about what other 
people expect or think. You and 
your family know the reasons 
why you’re farming, the things 
you want to accomplish, and 
what really matters to you. While 
seeking the advice of others is 
important, you cannot let their 
expectations and the things they do 
or say cause you to feel inadequate, 
stressed, or like your way isn’t 
worthwhile. We strive to live by 
something my grandfather always 

Experience is the best 
teacher, especially when 

dealing with different types 
of animals together.
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said, “There’s as many ways of 
gettin’ a farm job done as there’s 
farmers. Ya gotta be willing to 
listen, help, and learn from ’em, 
even it’s just to see what not to do.”

7) Above all else, you have to have 
a sense of humor. My grandmother 
always said, “It’s better to laugh 
than cry.” The older I get, the more 
I realize she is so right! Getting 
frustrated or upset in any given 
situation can only cause things 
to escalate. You have to learn to 
laugh at yourself, at your mistakes, 
and even laugh with others who 
are sometimes laughing at you.

When you feel yourself becoming 
overwhelmed, take a break—move 
around your place; remind yourself 
of your goals; your reasons for this 
lifestyle; and take a few focused, 
deep breaths. As you and your 
place grow, you can take on more 
and more, but little bites are easier 

to swallow than a mouthful.
No matter how much we read, 

we really only learn by doing, 
making mistakes and adjusting to 
them, so give yourself and your 
family a learning curve. Most 
importantly, remember to enjoy 
this way of life. It’s as rewarding 
as it is challenging. Your journey 
is just that, your journey. 

I hope that your time spent with 
me on these pages has allowed 
you to find some encouragement; 
some freedom, and that you are 
now able to take a deep breath and 
embrace the realities and joys of 
the farming life. This lifestyle is so 
wonderful, so energizing, complex, 
and yes, often times exhausting, 
but worth it? Oh most definitely! 

Reach Rhonda Crank at  

rhonda@thefarmerslamp.com, or read her  

blog at www.thefarmerslamp.com.
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THE SUMMER OF 1996 BEGAN a new 
episode in our lives. My fiancé and I had been 
searching for a place to move our animals to begin 

our married life. We had both been married previously 
with grown children and at this point wanted to stay in 
an area near all of them, yet get to our jobs and doctors 
and shopping. Land prices had gone up dramatically 
over the years and so had property taxes. Sticker shock 
set in quickly. We hit the roads and drove around 
all the places we thought we could find something. 
We also stopped at real estate offices, but when they 
discovered we had so little to spend, they very quickly 
lost interest and showed us the door. We answered ads 
in papers, left notes at prospective houses and seemed 
to just literally go in circles getting nowhere fast. 

Finally, after weeks of looking, 
we spotted a small sign from a 
land investor stating he bought 
up old farmland and subdivided 
it and held the mortgages. We 
made an appointment and met at 
an old decrepit dairy farm to take 
a look. A younger couple had just 
bought the house and barns six 
weeks before, and the two other 
parcels were a bit too small for us. 
What was left was a 32-acre mixed 
hayfield and woods. The reason it 
hadn’t sold became very obvious. 
There was no access! The only way 

The First Year Begins
We Learned a Lot When We Established Our Small Farm
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in was up a shale embankment or 
across the neighbor’s driveway. 
He “assured” us there was no 
problem with taking the Jeep up 
their driveway to get on the path 
to the property. We found out how 
wrong he was, as the new owner 
came running out screaming and 
waving her arms wildly for us 
to get the heck off her property! 
Welcome to the neighborhood.

It was a bit too late at that point, 
so we took the coward’s way out 
and Ron pushed the Jeep further 
along the trail to the hayfield. It 
was obvious — this place had 
never been cared for properly or 
farmed in quite a while. The “hay” 
was over my head and there was 
simply no way to even see the lay 
of the land. There was a barely 
noticeable old logging path that 
kind of led to the woods, and we 
headed that way. Luckily it had 
the old stone walls and the agent 
had everything newly surveyed, 
so boundary lines were clearly 
marked. We walked and found 
the blaze marks on the trees, steel 
pins and an old cement monument 
deep in the woods. The great 
part was this property adjoined 
hundred more isolated acres that 
were landlocked and turned to 
swamp; no neighbors that way.

The view from the top of the land 
overlooks the historic Mohawk 
Valley, and you can see to the 
Adirondack Mountains and towns 
along the way. After all these 
years, I am still entranced by this 
breathtaking scene. The early 
settlers must have felt the same way.

After some time of swatting 
bugs and marveling at the woods, 
we wandered to the fields and 
more than once my soon-to-
be-husband had to pick me up 
from the ground after I became 
entangled in the mass of weeds 
and grasses that filled the fields.

A natural spring seeped from the 

embankment of the far field and 
we figured this could be enlarged 
as a pond at some point. We got 
an idea by then of what we could 
do with this place and if it would 

work for us, and how we could 
get a road in. The price had been 
dropped because no one wanted 
to bother with tackling all this, but 
we were tired and discouraged and 
decided we didn’t have anything 
to lose. The shock came as we 
were leaving and the agent told 
us someone else was stopping to 
look, so if we wanted it, a check 
would hold it. Okay, the oldest 
trick in the book, but how would 
we really know? Could we take 
the change he was just trying to 

push us to buy? All we had hinged 
on making a decent attempt at 
finding ourselves a future home.

Shaking and terrified, I wrote 
the check—$1,000 hard-earned 
dollars for a chance at a new life 
for us. The agent would hold the 
mortgage until we secured our 
own financing or paid off the 
balance. Our 32 acres cost about 
$25,000 at eight percent interest. 
The monthly payments were about 
$280. Arrangements were made for 
a swift closing and after a minimal 
amount of waiting and paperwork, 
we had our very own little farm.

Large equipment was brought in 
to dig out the shale embankment 
and put in a culvert at the road. 
This was accomplished pretty 
quickly and Ron, his younger 
brother, his niece and her boyfriend, 
helped with stringing high tensile 
fence and we were able to move our 
animals in. The woods provided 
shelter and they would need that to 
make do until the barn went up. We 
put up tarps between the trees for 
the horses, goats and my pot bellied 
pig. The dogs were in chain link 
kennels and the Scotch Highland 
cattle did just fine in the weather. As 
we were building in the hayfield, 
clearing was a matter of having 
someone come in with a mower so 
we could get a backhoe in to dig the 
holes for posts for our pole barn.

Ron and I were working crazy 
hours and days, anything to bring 
in some money. We borrowed an 
old generator to power the few 
tools we had and Ron’s friend and 
co-worker was studying for his 
engineering license, so he helped 
with making sure the building 
was structurally up to code. Every 
spare moment was spent finding 
the best prices for supplies and 
getting them to the site, and then 
began the backbreaking work 
of getting things put together. A 
typical day would be Ron leaving 

A view of the Adirondack Mountains in New York.
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for work before light to a small 
city about 25 miles away, and me 
driving to the farm and feeding 
the animals, then going to work 
on the other side of the Mohawk 
River and back up the other side of 
the mountain to be in a classroom 
before 7:30 a.m. I look back now 
and it frightens and exhausts me to 
even think about those early days. 
You do what you must to survive 
and hope for things to get better.

That first year was a test of our 
new marriage and of what we 
were capable of enduring. We had 
a simple ceremony in the roadway 
of our new property with the 
wind gently blowing the bobbing 
wildflowers as we exchanged our 
vows. A cousin and his wife had 
flown in from a business trip in 
California to attend our wedding. 
He arrived early and not knowing 
that there was no real road or house 
(or anything else), decided to go off-
roading in his beautiful new black 
Lexus. He drove through the fields 
with grass over the windshield 
trying to find a road! Ron soon 
discovered a closeness and 
craziness of an Italian-American 
family. (All these years later, he 
still marvels at some of the things 

we do!) It was a lovely last day of 
summer and the beginning of our 
new life. My daughter decorated 
in my favorite blue with fresh 
flowers and silk arrangements. The 
yard was in bloom with my mom 
and Aunt Mary’s beloved flowers. 
Dear friends and favorite cousins 
helped make this a special day. 

Our honeymoon was a night 
at a really nice hotel in Saratoga 
Springs, and then on to a truck 
and tractor show at the local 
fair the next day. My new 
stepdaughter and her boyfriend 
fed the animals while we were 
gone. The support of family and 
friends made all the difference 
during this very trying time.

We learned to barter and trade, 
and we met others who were 
attempting to live this same type 
of lifestyle. We lived in a small 
old house trailer on a dairy farm 
that my husband had worked 
on before the place went belly 
up. We drove the 10 miles to our 
new place, sometimes several 
times a day to check the animals 
or drop off needed supplies. We 
had decided on a 28-foot by 50-
foot pole building, using pressure 
treated posts and rough-cut lumber 

from local sawmills. We made 
slow and steady progress; the 
animals managed better than us. 

I awoke one night to the sound 
of thunder and lightening. Being 
the calm, rational person that I am, 
I shook my new husband awake 
and insisted we drive to the farm 
at 2 a.m. to check on everyone. I 
was just mildly hysterical. Driving 
up the muddy road with flashes of 
lightening and torrential downpour, 
we got out of the Jeep and holding 
flashlights, located the horses in 
the pasture. I couldn’t believe they 
were out in this instead of in the 
woods. After trying to coax the 
horses to the woods and getting 
nowhere, we were soaked. I let 
my husband convince me they 
were okay and we had to be up for 
work soon. Little did I know that 
this would be just one of many 
“adventures” that would await me.

Before the first hard blast of 
winter, we had the barn siding on. 
We bought a huge orange tarp for 
the roof until we had money for 
the steel that would eventually 
cover it. Winter arrived hard and 
brutal in 1996. It was a nightmare 
getting that little CJ-J Jeep to plow 
that much snow up our 1,200-foot 

The view from the top of the land  
overlooks the historic Mohawk  

Valley, and you can see to the Adirondack 
Mountains and towns along the way.  

After all these years, I am still entranced  
by this breathtaking scene. The early 
settlers must have felt the same way.
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lane. Sometimes it was impossible 
and we used various means to drag 
hay bales to feed the critters. The 
ducks, chickens, goats, llama, pig, 
horses and cattle learned the safety 
of the barn was the place to be.

The decision was made to buy 
an older camper and move it 
to the farm to live in while we 
figured out our next move toward 
permanent housing. We found an 
affordable one nearby and a friend 
moved it with his truck. Adding 
our old picnic table and some gas 
lanterns, it was like paradise to be 
there and keep an eye on things. 

We used every penny to buy 
supplies and keep the animals fed 
and healthy. Luckily the pastures 
were able to accommodate multiple 
grazing species—goats loved the 
browse, horses had grass, Scotch 
Highlands selected young saplings, 
and the goats finished off the stray 
leaves and bark. It really helped 
having them all working on these 
old neglected fields and bring them 
back to productivity. We kept a five-
acre pasture for grazing and the 
neighboring five acres for hayfield.

In the meantime, we discovered 
our woodlot was a thriving, though 
over crowded, sugar bush. We had 
all the firewood we would ever 
need and the possibility of logging 
enough timber for a home. The 
water hole in the far field yielded a 
nice little spring fed pond our son-
in-law dug out with a backhoe.

Things were starting to look up.

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458

Visit us at: www.ChickenSafe.com
or E-mail: sales@ChickenSafe.com

The “ChickenSafe”
Walk-in Chicken Run

* Fully Galvanized Steel Framework 
* All Joints Bolted 
* Treated Timber Door & Frame 
* Door 5’ 11” x 2’ 6” 
* Galvanized Hinges & Bolt 

* Strong 17gauge Galvanized Welded Mesh  
* 1” Square Mesh Holes 
* Mesh Ground Skirt All Round 
* Anchor Pegs Supplies 
* Optional PVC Part Cover

Model Shown
13 ft x  13 ft

Variety Of Sizes Available Online
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grassroots :: gmo

More Pros Than Cons
Genetically Engineered Crops Divide the  
Food Movement

BY JOHN 
HIBMA

FARMERS FIND THEMSELVES SQUARELY 
in the middle of the debate over genetically 
engineered (GE) crops and foods. Also referred 

to as genetically modified organisms—GMO—the 
concern over the genetic engineering of our foods is 
part of the larger all-natural, sustainable and organic 
movements that have emerged over the past decades. 
A growing segment of the population now prefers 
not to consume foods that have been genetically 
engineered or modified. These foods include those 
that have been directly modified such as grains and 
vegetables as well as meats and dairy products coming 
from animals that have consumed GMO feedstuffs.

Critics see the GE of crops as presenting unnecessary 
risks to the food supply and human health, placing 
the control of something so basic and necessary to the 
survival of human-kind in the hands of monolithic 
corporations with greater wealth than some countries. 
The new technologies producing GE foods are seen as 
risky, producing foods that are "unnatural" which makes 
them potentially harmful, as well.

Others see the GE of crops as a much needed 
advancement to modern agriculture and the future needs 
of feeding a hungry world population that’s forecast 
to reach 10 billion by mid-century. The emergence of 
modern genetic engineering provides a new tool for 
developing and improving crops that will increase yields 
and improve the economies of farming worldwide.

Farmers everywhere have been bombarded by the 

GMO/non-GMO controversy 
with both farmers and consumers 
questioning the environmental and 
ethical impacts of GE crops. Three 
key questions that have emerged 
over GE are:

•	By modifying our foods  
on a genetic level, are we 
permanently altering and 
unknowingly damaging 
select foods that may result in 
irreparable harm to the human 
race sometime in the future?

•	Are people's civil rights 
being violated as genetically 
engineered foods are being 
introduced into the food chain? 

•	What are the economic and 
ethical ramifications as a growing 
percentage of our food supply  
is being controlled by a handful 
of mega-companies that have 
the financial and legal resources 
to manipulate nutrition through 
genetic engineering around  
the world? 

Dr. Margaret Smith, a geneticist 
specializing in plant breeding at 
Cornell University, explains that 
genetic engineering is a logical 
extension of what plant breeders 
have always done. She points out 
that our domesticated crops and 
animals are already “not natural” due 
to centuries of cross-breeding and 
hybridization. Genetic engineering 
is a new tool for breeding improved 
crops. Modern GE technology moves 
beyond the traditional cross–breeding 
and hybridization, providing faster 
improvement of crops that can stand 
up to harsher growing conditions 
and be brought to market much more 



MAY/JUNE 2015  || 99

quickly than through traditional 
methods of plant breeding.

Genetic engineering alters the 
properties of plants by moving 
specific genes between them or by 
modifying existing genes. Genetic 
engineering can also correct a 
defective gene and enable plants to 
turn a gene on or off. Corn, soybeans, 
canola, cotton and alfalfa now 
have both herbicide tolerance and 
insecticide traits built into them. In 
tropical regions, papaya and squash 
have been genetically engineered to 
resist viruses that commonly afflict 
those crops. (On a personal note 
I hope the Cavendish Banana can 
be saved from extinction through 
genetic engineering.) All of this 
has been done enabling farmers 
to reduce the input costs such as 
labor, herbicides and pesticides, 
reducing the chances of crop failure 
and improving crop yields.

The controversy 
over genetic 
engineering 
arises because the 
general population 
has little 
understanding 
of plant breeding 
and the processes 
involved. Adding 
to the confusion, the term “GMO” 
implies that our crops were not 
previously genetically altered prior 
to modern GE technology. The 
term has been embraced by the 
mainstream media as “a bad thing” 
and essentially puts the monkey on 
the back of pro-GMO to explain that 
GMO has been around for many 
years with no food safety issues.

Cornell’s Dr. Smith explains 
that a body of more than 100 
independently-funded studies 
has not revealed evidence of any 
food or feed safety concerns with 
currently-commercialized GE crop 
varieties. Those few studies that have 
purported to show problems from 
feeding GE crops have been very 
widely discredited by experienced 

scientists for their poor design, 
inappropriate analysis, and other 
scientific problems. Nevertheless the 
fear still exists that a scientist will 
make a mistake and create a disaster. 

 A National Research Council 
study showed that the adoption 
of GE varieties resulted in positive 
environmental impacts from 
reduced insecticide usage and 
less need for soil tillage. Although 
impacts vary from farm to farm 
due to differences in environment, 
soils, and production systems 
and practices, this study found 
that many farmers had benefited 
economically from GE crop varieties.

The results of herbicide use are 
less clear. While herbicides are still 
being used with GE crops it appears 
that there’s a shift toward using 
less toxic herbicides in place of the 
more environmentally undesirable 
herbicides. Dr. Smith explains that 

opponents of GE crops can point 
to data showing that increased 
GE crop adoption has resulted in 
increased herbicide use, and at the 
same time the advocates of GE crops 
can point to data showing that more 
environmentally-friendly herbicides 
are being used and reduced 
tillage (with its environmental 
benefits) has been promoted.

Additional controversy over 
GE focuses on the public’s right to 
know if their food contains GMO. 
Consumers question whether GE 
crop varieties that find their way into 
our food supply (animals included) 
are safe and whether GE technology 
has or could introduce allergens 
into common foods. Once again, the 
problem lies with misinformation 

about what GE foods are and are 
not. Many ingredients in our foods 
are highly refined and purified, 
having no protein or DNA which 
makes them indistinguishable 
from and chemically identical to 
the non-GMO variety. Of course, 
the public has the right to know 
what’s in their foods. However, 
this mostly emotional debate over 
labeling of GMO/non-GMO focuses 
on foods and ingredients that often 
contain no GMO or non-GMO 
characteristics. As an example, 
take sugar made from sugar beets. 
Regardless of whether the sugar 
beet was GMO or non-GMO, the 
sugar coming from that beet is only 
a sugar hydrocarbon molecule that 
contains no genetic material.

Modern genetic engineering also 
begs the question of whether it’s 
prudent to allow just a handful of 
companies to “own” crop genetics. 

Some may fear that 
large companies are 
in the GE business 
solely to enrich 
themselves and their 
altruistic intentions 
will be short lived 
and last only until 
the profits run 
out. Agriculture is 

no longer the simple business of 
farmers planting crops (or raising 
animals) for local consumption and 
hoping the weather or the bugs 
don’t destroy the crops and wipe 
out their livelihood. Agriculture has 
evolved into big business with large 
private sector companies spending 
millions of dollars to improve 
nutrition and standards of living 
for millions of people worldwide.

Regardless of what side of the 
debate you come down on, genetic 
engineering in agriculture is a 
work in progress and it must be 
evaluated in the context of the 
greater good of future humanity.

Many thanks to Dr. Margaret Smith of Cornell 

University for sharing her research.

The controversy over genetic engineering 
arises because the general population  

has little understanding of plant breeding 
and the processes involved.



||  COUNTRYSIDE & SMALL STOCK JOURNAL100

after chores :: reflections

TO ME, JUNE IS THE golden month. All of 
her treasures seemingly offer a glimpse of gold. 
I am quite familiar with the prominent colors 

of the other 11 months — January’s whites, April’s 
greens, and October’s reds. Still, I have yet to see 
gold as richly solid as June’s early summer sunrise, 
raked hay field, or glisten of a sunfish. Never could I 
imagine June’s billions of bullions could be outshined. 

BY MARSHALL 
NYCH

pennsylvania

A Father’s Day Tradition
Then, along came my daughter, 

Leah. Her wavy gold locks of 
hair beam around our home 
like brilliant sunshine. In my 
limited, short experience as a 
dad, I have come to understand 
the rank of father is synonymous 
with endless fodder. Such was 
Father’s Day this past June.

To my wife Laura and I, both 
teachers, June meant the end of 
another academic year. Leah’s 
great-grandparents, Papa and 
Gramma as she endearingly refers 
to them, misguided her every 
Tuesday. Funny, just spending a 
day per week on the family farm, 
my toddler has begun sounding 
like an 80-year-old woman. It’s not 
unusual for Leah to spout a quote 
like, “Looks to be.” She has fired 
back, “I suppose so” a time or two. 
Papa’s personal favorite, surely 
inspired by Gramma, “Papa, get on 
the porch and stay out of trouble!”

Invigorated by the splendor 
of June and pride of being a dad 
on Father’s Day, I decided to 
lead my family of three, straying 
from the porch and venturing 
into trouble. What better way 
to experience varying degrees 
of dilemma than by fishing?

Excited for my daughter’s 
first ever trip, I asked, “Leah, 
wanna’ catch a big fish?”

Leah’s entire face surrendered 
to her signature smile, her cheeks 
dimpled, her lips arched, and her 
eyes squinted. Never does my little 
girl mirror her beautiful mother 
more than when she smiles.

With such an unforgettable 
reaction, I was shocked as Leah 
answered, “No Dadda…”

My mind raced. We had been 
talking about this trip for weeks. 
Had I tried introducing her to 

The author, with 
his daughter, Leah, 

during their first 
family fishing trip.  

author photos
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Beautiful hand selected Western Red Cedar,
still water and crackling fire...all you need
to enjoy a relaxing soak, under the stars.
Choose wood-fired simplicity at half the
price of plastic spas or digital fingertip
control gas or electric heat.The moonlit
sky and peaceful relaxation are free.
• No Plumbing, No Power Bills!
• Jets available for wood heat tubs
• Digital control gas/electric

heated systems available too.

Call Toll Free
1-800-962-6208

www.snorkel.com

Heating Cost $0
with wood fire!

UNDERWATER
Woodstove
heats water
AMAZINGLY

fast!

Wood Fire
Under Water!

On Sale Now!
Ask about Special Freight Offer.

30 Years
Made in

USA!
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adventure and fishing too early? 
Would my idea for our first annual 
Father’s Day fishing trip tradition 
backlash? It couldn’t be…I had 
burned all my Cabela’s points on a 
Barbie rod and a pink sleeping bag.

Correcting me, which I have 
become brutally accustomed to, 
Leah then finished her thought, 
“Jist a lil’ one Dadda.” 

Along with my two girls, the 
Nych Family loaded all the makings 
of a good trip into the truck. I even 
let Leah sit on my lap so she could 
pretend to drive along the hay field 
to our farm pond. Once parked, 
Laura grabbed some snacks and 
the camera. A bamboo cane pole 
in one hand and my daughter’s 
hand in the other, I guided Leah’s 
three foot frame to the best spot 
in the pond. Here, a small stream 
trickled into our Pennsylvania 
farm pond. Knowing panfish 
cannot resist flash, I selected a 
bead head nymph to add luster. 

Carefully, I offered the cane pole 
to Leah. With the confidence of 
a seasoned angler, she gripped it 
as if it were a wand. Magically, 
my daughter’s nymph landed 
right in the sweet spot of the 
patient current. At just 2 years 
and 2 months, Leah summoned 
a sunfish within seconds of 
waving her bamboo wand.

Camera clicks and 
congratulations filled this golden 
June afternoon. Leah’s biggest 
cheerleader, Mom, not only 
provided refreshment to our little 
angler, she also made sure we’d 
have a snapshot to help remember 
this moment. The three of us 
agreed we wouldn’t forget a day 
like today without a photo.

I have heard countless 
experiences from fellow fathers 
and fishermen about most 
kids running away from or 
screaming in horror at their first 
catch. Leah is not most kids.

As I worked the well-placed hook 
from the corner of the sunfish’s 
mouth, Leah asked, “Hold it?”

I grinned. “Of course 
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sweetheart!” I placed the glistening 
gem in her wet, cupped hands. 
Looking down at her hands, she 
was like a miner who’d found 
a gold nugget in her pan.

Leah, not content with merely 
a hold, inquired, “Pet it?”

“Yep. It’s all yours little 
fishing buddy. Good job!”

As curious as I have ever seen 
my girl, Leah inspected her first 
fish. When the vivid colors of 
gold had been properly saved to 
memory, my little girl thoughtfully 
returned her catch back to its home. 

Pleased with her immediate 
success, my daughter thought it 
a good time to take a break from 
the fishing. I am not sure whether 
it was a harmless attempt to skip 
a stone or a downright, blatant 
throw, but Leah discovered how 
fun it was to spoil the fishing 
directly in front of her father.

When Leah had drowned 
the entire local population of 

rocks, she cuddled up and sifted 
through my pockets. Little Leah 
was delighted when her tiny 
fingers stumbled across my cell 
phone. Instantly, she rested the 
phone along her round face and 
pretended to call the family to tell 
them about the good fishing. 

Though distracted while tying a 
hopper imitation to the tip of her 
line in hopes of fooling a bass, I 
thought her gesture was a tender, 
unforgettable moment. When I 
heard the distinct plop, it became 
just unforgettable. I couldn’t 
be mad. Leah, unbeknownst 
to her, had a free pass for the 
whole day. Being the Father’s 
Day Leah had landed her first 
fish, my darling could have 
gotten away with anything.

In the following minutes, my 
new fishing buddy had one hefty 
taker on the grasshopper. However, 
her first trip, like so many of mine, 
included the big one getting away.

Like a coach, I pulled the hopper 
and substituted it for the proven all-
star nymph. After the water calmed 
from bass and boulders, eventually 
reaching a farm pond’s shade of 
clear, Leah was able to yank out 
another brilliantly gold sunfish. 

Later in the evening, at a family 
Father’s Day cookout, Leah 
happened to be boasting and 
telling stories. Uncle Ryan asked 
the first question so often casted to 
anglers. “Did ya’ catch anything?”

Leah, looking up at her uncle, 
spread her arms as wide as they 
would go (about three feet). As 
her wingspan conveyed such an 
exaggerated size, Leah eagerly 
shared, “Yeah, thousands!” A 
fishing lie is the only brand of 
dishonesty universally promoted 
by dads. A father couldn’t 
have been more proud. 

Following Leah’s first trip, I 
retired the nymph. I affixed the 
small bead head nymph to my 
fishing hat, as any angler knows 
is a place of high honor. Though 
I let the fly forever forget water, I 
will not let the girl. I plan to make 
Father’s Day an annual fishing 
tradition. I hope to see both my 
daughter and her fish grow. I 
will deeply enjoy the maturation 
from bluegill to bass and trout 
and from cane pole to spinning 
rod and fly rod. Whether fishing 
from bank or from boat, Leah and 
I will strengthen the special bond 
between father and daughter.

It may be true being a parent 
means more responsibility, extra 
work, and less fishing time. But 
much more importantly, becoming 
a father is one of life’s greatest 
blessings. A dad’s reservoir 
bursts with genuine laughter 
and floods with tenderness. All 
of my adventures and memories 
with Leah have filled the rivers 
flowing into my heart. Like June, 
these are the golden days.

The auther and his daughter head to the homestead 
pond for their first annual Father's Day fishing trip. 
photo by author's wife, laura

after chores :: reflections
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BurnCage.com

If you’ve burned with a 
steel drum, you know the 
problems: 
•  Poor circulation won’t allow 

debris to burn completely.

•  Flying embers can ignite 
surrounding combustibles (like 
barns and houses).

•  Drums are heavy to move.

•  Eventually, the drum will rust.

“Quick!  Call 911!” I shouted to my wife 
as the fi re headed towards our barn.

Introducing the Portable Burn Cage™!

Now You Can Eliminate Your Combustible Yard 
and Household Waste Easily and Safely!
•  Lightweight, portable and folds for easy storage.

•  Easy Cleanup. Specially engineered side panels allow for 
maximum airfl ow and high burn temperatures. Can burn in 
excess of 1600°F, resulting in cleaner and more effi cient fi res with 
less residue and minimal ash.

•  Plenty of Room. 1,100 cubic inches MORE than a 55-gallon drum.

•  Easy to Setup. Easy to operate. Just open up box and attach 4 
base pieces with 8 pieces of stainless steel hardware.

•  Peace of Mind. The Portable Burn Cage is, by far, one of the safest 
ways to dispose of your household combustibles.
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Portable BurnCage™
Stainless Steel

Old Leaves and 
Branches
Up in Flames!

Sensitive Financial 
Documents
Gone Forever!

Burnable 
Household Waste
Sayonara!

Safe

NEW XL MODEL!
WITH OUR

Now burn MORE, 
even FASTER, 

 I had been an idiot.
 It was early spring, but there was still snow on the 
ground so I thought it was safe to burn some paper and 
brush.  What I didn’t realize was that the top of the tall 
grass was dry. The fi re decided to travel across the top 
of the grass and head...straight towards my barn!
 Never again would I burn without a barrel, I swore, 
as my neighbors gathered to watch the fi re department 
bail me out (and save most of my barn). 
 That was years ago, and true to my word, I got a 
55-gallon drum and used it to dispose of my household 
burnables and other yard trash and debris. But I hated 
how hard it was to get a fi re started in a barrel and, 
once started, how burning material would fl y out the 
top. Plus, a rusty barrel is a real eyesore.
    Recently, I had a small mountain of sensitive fi nan-
cial material to get rid of, and I didn’t want to stuff  it in 
trash bags and haul it to the dump.  There were credit 
card numbers, social security numbers—lots of stuff  
that an identity thief could have a fi eld day with.
    So I stuff ed it into my rusty burn barrel, set a match 
to it, and...nada.  The thing just sat there and smol-
dered.  And when I tried to dump it out and start again, 
I had a real mess on my hands.  The wind was carrying 
away small bits of paper with sensitive numbers on it.  
Boy, was I teed off  at myself for being so stupid. 
 I was complaining to a friend about my combus-
tible problems when he asked me if I knew about The 
Burn Cage™. Well, within a week I had one delivered to 
my driveway, and you should see this thing! It’s made 
of industrial stainless steel—the kind they use to build 
furnaces—and looks like it could hold a small gorilla. 
 I quickly stuff ed it with paper, branches, leaves, 
boxes of old receipts, sawdust ... you name it.  I put the 
lid on and then lit some of the paper.
 Whoosh! That thing ignited like an inferno and 
pulverized the contents into a fi ne ash.  There was 
nothing left.  Best of all, nothing escaped.  The lid kept 
all the ash from fl ying, and the four duck-like feet kept 
the cage from tipping over. And I never felt as if the 
fi re could escape and spread. It was always under tight 
control, even when the wind picked up.
 When I was done, I simply folded it up fl at, and 
hung it in my shed. I can’t recommend the Burn Cage™ 
highly enough!

—  Josh M., Norwich, VT
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With high energy costs and a warming planet that needs cleaner fuel sources, the time has never 
been better to get involved with solar energy. From a simple solar oven that can cook a roast in 
a couple of hours to a standalone solar water heater, this book provides clear instructions for 
sun-powered equipment you can make and install on your own. You will see how to mount small 
photovoltaic panels on a roof, bring power to lights in a remote shed or garage, and create a solar 
still that purifies water without consuming power. A wood kiln, a battery charging station, and 
supplementary heat sources for your home are just a few of the other unique and highly practical 
projects in this book. If you long to experience the satisfaction that comes from harnessing the 
clean power of the sun, DIY Solar Projects will show you the light. 160 pages, $21.99

DIY Solar Projects
       How To Put The Sun To Work In Your Home

By Eric Smith

Vinegar is versatile! And this book covers it all:
• Directions for buying, making, and flavoring inexpensive, easy-to-make vinegars—dozens of 
ideas for combination herb, spice, vegetable, and flower vinegars 
• Recipes for using flavored vinegars—just a splash for exhilarating basic vinaigrettes, fruit and 
vegetable salsas, flavorful and tenderizing marinades, spicy dessert sauces, and many more. 
• Gift packaging ideas and customized labels • Step-by-step instructions for growing flavorful 
herbs indoors and out 
• Household uses and hints—more than 100 home uses for vinegar, including polishing chrome, prolonging the life of cut 
flowers, and preparing natural beauty treatments.  172 pages, $14.95

Herbal Vinegar
       Flavored Vinegars, Mustards, Chutneys, Preserves, 
      Conserves, Salsas, Cosmetic Uses, Household Tips

By maggiE OStEr

Grow and harvest the best tomatoes ever with this practical and beautiful guide by tomato 
expert Craig LeHoullier. From sowing seeds and planting to cultivating and collecting seeds at 
the end of the season, this book has it all. Also has a comprehensive guide to the various pests 
and diseases of tomatoes and explains how best to avoid them. No other book offers such a de-
tailed look at the specifics of growing tomatoes, with beautiful photographs and helpful tomato 
profiles throughout. 255 pages, $19.95

Epic Tomatoes
How To Select & Grow The Best Varieties Of All Time

By craig LEhOuLLiEr

Are you looking for ways to save water—or money? This accessible guide by Laura Allen, 
founder of Greywater Action, explains how to use water smartly and efficiently, increasing 
supply, saving money, reducing wear on your septic system, and fulfilling your home and 
garden needs. She describes proven conservation techniques, explains how to create a wa-
ter-wise landscape, and provides illustrated, step-by-step instructions for setting up a water-
less composting toilet as well as systems to reuse greywater, harvest rainwater, and more. 
256 pages, $24.95

The Water-Wise Home
How To Conserve, Capture, and Reuse Water In Your Home And Landscape

By Laura aLLEn
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218 pages, $19.95

Free-Range Chicken Gardens
By Jessi Bloom

How to Create a 
Beautiful, 

Chicken-Friendly Yard

The Vegetable Gardener’s 
Container Bible

How to Grow a Bounty 
of Food in Pots, Tubs, 
and Other Containers

263 pages, $19.95

By edward C. smith

The Fruit Gardener’s Bible

A Complete Guide 
to Growing Fruits 
and Nuts in the 
Home Garden

319 pages, $24.95

By leonard Perry 
& lewis hill

The Vegetable 
Gardener’s Bible

Discover Ed’s 
High-Yield W-O-R-D 

System for All 
North American 

Gardening Regions
351 pages, $24.95

By edward C. smith

Seed Sowing and Saving

Step-By-Step 
Techniques for 
Collecting and 

Growing More Than 
100 Vegetables, 

Flowers, and Herbs

217 pages, $19.95

By Carole B. turner

Secrets of Plant Propagation

Starting Your Own 
Flowers, Vegetables, 

Fruits, Berries, Shrubs, 
Trees, and Houseplants

168 pages, $19.95

By lewis hill

The Organic Farming Manual

A Comprehensive 
Guide to Starting and 
Running a Certified 

Organic Farm

437 pages, $29.95

By ann larkin hansen

The Gardener’s Weed Book

Identify More Than 70 
Common Garden Weeds, 

Learn Time-Saving Tips for 
Weed Management & Put 

Weeds to Practical Use

201 pages, $14.95

By BarBara Pleasant
Joy of Gardening

Learn How to Turn 
Any Patch of Ground 
Into a Lush, Bountiful 

Vegetable Garden

365 pages, $24.95

By diCk raymond

The Dandelion Celebration

A Guide to 
Unexpected Cuisine

Spiral bound, 
156 pages, $13.95

By dr. Peter Gail

The Garden Primer

Indispensable 
Reference Guide to 
Gardening Simply, 

Beautifully, and Well

820 pages, $18.95

By BarBara damrosCh

Let It Rot!

The Gardener’s 
Guide to Composting

153 pages, $12.95

By stu CamPBell

The Apple Grower

A Guide for the 
Organic Orchardist

343 pages, $40.00

By miChael PhilliPs

Carrots Love Tomatoes

Secrets of
Companion Planting

for Successful 
Gardening

220 pages, $14.95

By louise riotte

Roses Love Garlic

Companion Planting
and Other Secrets 

of Flowers

249 pages, $14.95

By louise riotte

Dead Snails Leave No Trails

Natural Pest Control 
For Home and Garden

186 pages, $12.99

By loren nanCarrow 
& Janet hoGan taylor
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The Planet Whizbang Idea 
Book For Gardeners

An Eclectic Selection of 
Inspiring Project Plans, 
Useful Tips and How-To
Advice For People Who 
Enjoy Growing Their 

Own Food
124 pages, $21.95

By herriCk kimBall

The Mix & Match Guide to 
Companion Planting

An Easy, Organic 
Way to Deter Pests, 

Prevent Disease, Im-
prove Flavor, and In-
crease Yields in Your 

Vegetable Garden
131 pages, $17.99

Hardcover

By Josie Jeffery

Four-Season Harvest

Organic Vegetables 
From Your Home 

Garden All Year Long

234 pages, $24.95

By eliot Coleman

The Winter 
Harvest Handbook

Year-Round Vegetable 
Production Using Deep-
Organic Techniques and 
Unheated Greenhouses

247 pages, $29.95

By eliot Coleman

Herbal Remedy Gardens

38 Plans For Your 
Health & Well-Being

219 pages, $16.95

By dorie Byers

Saving Seeds

The Gardener’s 
Guide to Growing 

and Storing Vegetable 
and Flower Seeds

185 pages, $14.95

By marC roGers

Tips For the Lazy Gardener

Hundreds of Timesaving 
Tips to Produce Better 
Vegetables and Herbs 
With Less Work and 

More Pleasure.
139 pages, $12.95

By linda tilGner

The Herbal Home 
Remedy Book

Simple Recipes For 
Tinctures, Teas, Salves, 

Tonics and Syrups

169 pages, $14.95

By JoyCe a. wardell

Perennial Vegetables

From Artichokes 
to Zuiki Taro, 

A Gardener’s Guide 
to Over 

100 Delicious 
and Easy- to-Grow 

Edibles
241 pages, $35.00

By eriC toensmeier

The Gardener’s 
A-Z Guide to 

Growing Organic Food

765 Varieties of 
Vegetables, Herbs, Fruits, 

and Nuts. Formulas & 
Techniques That Control 
201 Pests and Diseases 

Organically

485 pages, $24.95

By tanya l.k. denCkla

Homegrown Herbs

A Complete Guide 
to Growing, Using & 
Enjoying More Than 

100 Herbs

255 pages, $19.95

By tammi hartunG

Grow fruit—Both Books By stella otto

If you are an avid flower or vegetable grower but missing out on the 
joys of fruit gardening, The BackYard Berry Book and The BackYard 
Orchardist are for you. With more than 16 years of hands-on experi-
ence, Stella Otto presents the methods and techniques to grow fruits 
and berries successfully. 

The BackYard Berry Book includes specific information on berries, 
rhubarb, grapes, currants and kiwifruit, while The BackYard Orchardist 
discusses apples, pears, cherries, apricots, peaches, plums and more. 
Both books include information on plant and site selection, propagation, 
soil nutrition, pest control strategies and disease identification.

These books are two of the finest sources of fruit and berry growing 
information available. Both are bulging with information and either one 
(or both!) will fill a conspicuous void on any homestead bookshelf. 

250 pages, $17.95

The BackYard 
Orchardist

The BackYard 
Berry Book

284 pages, $17.95
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Feel free to use another sheet of paper, 
or call 1-800-551-5691 to place your order today!

Title       Quantity           Price

Mail your order to:
Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

Or call 1-800-551-5691 • www.countrysidemag.com

Visa        MC         Discover         AmEx

No.:
Expiration:
E-Mail:
Phone:

Order Form

Total books $

Shipping*   $ 
  
  
Subtotal   $
WI Residents

add 5.5% sales tax    $

Total   $

$4 first item, $1 each add'l item
*Call for Priority  & Foreign Rates

Name:
Address:
City:
State:    Zip:
E-mail:
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The Uses of Wild Plants

Using and Growing 
the Wild Plants 

of the United States 
and Canada

263 pages, $24.95

By frank tozer

128 pages, $14.95

Mushrooming Without Fear

The Beginner’s Guide 
to Collecting Safe and 
Delicious Mushrooms

By alexander sChwaB

360 pages, $22.95

The Forager’s Harvest

A Guide To Identifying, 
Harvesting, and Preparing 

Edible Wild Plants

By samuel thayer

360 pages, $24.95

Nature’s Garden

A Guide To Identifying, 
Harvesting, and Preparing 

Edible Wild Plants
* Continuation of  

The Forager’s Harvest *
* 41 New Plants *

By samuel thayer

174 pages, $16.95

Raw Food

A Complete
Guide for Every 
Meal of the Day

By eriCa PalmCrantz  
 irmela lilJa

Identifying and Harvesting 
Edible and Medicinal Plants 

in Wild (and Not So Wild) Places

The Essential Guide to 
Finding and Using 

Delicious Wild Edible 
Plants for Nutrition and 

Better Health
317 pages, $21.99

By “wildman” steve Brill 
with evelyn dean
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THE EPHEMERIS FOR 
MAY AND JUNE 
THE SUN’S PROGRESS

On May 21, the sun enters 
early summer sign of Gemini; it 
enters the middle summer sign 
of Cancer on June 21, summer 
solstice day, at 11:38 p.m.

THE PETAL-FALL MOON, 
THE HUMMINGBIRD MOON 
AND THE FIREFLY MOON

Hummingbirds follow the end 
of petal fall, announcing the full 
force of late spring. When you see 
hummingbirds at your feeder, then 
fledglings of larger birds like robins 
and grackles will be begging for 
food from their parents. Not long 
afterwards, fireflies glow in the dark.

MAY
3: The Petal-Fall moon is 

full at 10:42 p.m.
11: The moon enters its final 

quarter at 5:36 a.m.
14: Today the moon is at perigee, 

its position closest to Earth.
17: The Hummingbird Moon 

is new at 11:13 p.m.
25: The moon enters its second 

quarter at 12:19 p.m.
26: Today the moon is at apogee 

its position farthest from Earth.

JUNE
2: The Hummingbird Moon 

is full at 11:19 a.m.
9: The moon enters its final 

quarter at 10:42 a.m.
10: Perigee (the moon’s 

position closest to Earth)
16: The Firefly Moon is 

new at 9:05 a.m.
23: Apogee (the moon’s position 

farthest from Earth)
24: The moon enters its second 

quarter at 6:03 a.m.

THE STARS
The Big Dipper has started to 

rotate to the west after midnight, 
frecasting chigger and Japanese 
beetle time. To the east of the North 
Star, the house-shaped constellation 
of Cepheus spins slowly around 
to the center of the southern sky; 
when it is almost overhead, gardens 
will be full of bright mums.

THE SHOOTING STARS
May 5-6: The Eta Aquarid meteor 
shower falls near Aquarius.

June 14 – 18: The Lyrid meteor 
shower takes place in and around 
Lyra, right in the center of the sky.

THE PLANETS
Venus is the evening star in the 

far west throughout late spring 
and early summer. Jupiter pursues 
Venus a little higher in the sky. 
Rising in the middle of the night, 
Saturn arrives due south near dawn. 
Mars is not visible until August.

A CALENDAR OF HOLIDAYS 
AND SPECIAL OCCASIONS 
FOR HOMESTEADERS
May 25: Memorial Day

June 17, 2015: Ramadan: Prepare 

to advertise to the Halal market for 
the close of Ramadan on July 17.

June 21, 2015: Father's Day

THE ALMANACK DAYBOOK
MAY
1.	 Weather systems typicslly cross 

the Mississippi River near these 
dates: May 2, 7, 12, 15, 21, 24 & 29. 

2.	 Soil temperatures average 
in the 50s by today in all but 
the northernmost states.

3.	 Full moon today increases the 
chances for a late freeze.

4.	 In the Southwest, the peak 
of the spring wildflower 
bloom has passed. 

5.	 Spring wheat is often all 
planted in the North, and the 
oats crop is in the ground be-
tween Denver and New York. 

6.	 Flea beetles eat the corn. Bag-
worms attack the wheat.

7.	 Potatoes and commercial toma-
toes and pickles have all been 
set out along the Great Lakes. 

8.	 The period of May 8th through 
14th historically brings more 
storms to the nation than any 
other period except the days 
between the 17th and 24th. 

9.	 Winter wheat is gold below the 
Mason-Dixon Line. Blueberries 
are setting fruit in the Northeast. 

10.	 Armyworms and corn bor-
ers are at work when thistles 
bud and the first strawber-
ries redden in the garden. 

11.	 Since the moon may exert less 
influence on animal behavior 

Poor Will’s
Countryside  

Almanack
for Late Spring and Early Summer of 2015

BY W. L. FELKER

For us, the winds  
do blow,

The earth doth rest, 
heaven move,

and fountains flow.
Nothing we see but 

means our good,
As our delight, or as 

our treasure.
george herbert
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Countryside T-Shirt Order Form
All T-shirts are $14.00 each and available in red, navy blue and NEW brown — 

and two styles. Please specify size(s) and color(s).

Adult size small        Color_________ Quantity _____ 
Adult size medium        Color_________ Quantity _____ 
Adult size large        Color_________ Quantity _____
Adult size extra large    Color_________ Quantity _____
Adult size 2 XL     Color_________ Quantity _____
Adult size 3 XL     Color_________ Quantity _____
Women’s cut size medium  Color_________ Quantity _____
Women’s cut size large  Color_________ Quantity _____
Women’s cut size extra large  Color_________ Quantity _____
Women’s cut size 2 XL  Color_________ Quantity _____

$
$
$
$
$
$
$
$
$
$

www.countrysidemag.com

Mail to: Countryside
               145 Industrial Drive, Medford, WI 54451

or call Toll-Free: 800-551-5691 or Fax: 715-785-7414

ORDER YOURS TODAY!

$_________________
$_________________
$_________________ 
$_________________
$_________________

4.00
Order total

Shipping & handling
Subtotal  

WI res. add 5.5% tax
Total enclosed

Name: _____________________________________________________

Address: ___________________________________________________

City:_________________________State:_________Zip:_____________

E-mail:______________________________ Phone:_________________

Visa/MC/AmEx/Disc No.:_____________________________Exp.:______
Check Enclosed Charge my credit card

Wear this comfortable, 
brand new, high-quality,

Countryside 
T-shirt

Show your enthusiasm 
for homesteading!

Makes 
a Great 

Gift!
Available In 

BROWN!
Now

Only 
$14 !

when it comes into its 2nd and 
4th quarters, one might perform 
routine maintenance on livestock 
and pets today or about May 25. 

12.	 Lunar lore suggests that the wan-
ing moon is best for planting all 
the rest of your crops that will 
produce fruit below the ground. 
for weeding and for mulching. 

13.	 Flea beetles come feeding in the 
vegetable garden when white 
clover blooms in the pasture. 
Flea time begins for pets, a sign 
that insect activity is nearing the 
economic threshold on the farm. 

14.	 Lunar perigee today will in-
crease the power of the mid-May 
cold front, making frost more 
likely above the Ohio Valley.

15.	 Under the waning moon, hunt 
potato leafhoppers, cucum-
ber beetles, mites, bean-leaf 
beetles, lice, ticks, screw-
worms and fly maggots. 

16.	 Pollen from grasses reaches 
its peak in the central por-
tions of the United States.

17.	 New moon today and lunar 
perigee tomorrow increase the 
likelihood of frost in the North, 
turbulent weather across the 
South and Great Plains.

18.	 In the western states, new burrows 
of prairie dogs may cause prob-
lems in your fields and pastures. 

19.	 Plant every remaining seed you 
have (for plants that produce 
their fruit above the ground) as 
the moon waxes between now 
and the first week of June. Actu-
ally, plant all the other seeds, too! 
The spring is getting well along!

20.	 Mulberries and wild grapes flower 
in the North, set fruit in the South.

21.	 The moon’s final phase is effica-
cious for worming and spray-
ing for external parasites,

22.	 Flies are bothering the livestock 
in northern states. They’ve 
been enjoing the southern ani-
mals for a month or more!

23.	 By today, winter wheat could 
be at least a foot high, tall 
enough to ripple in the wind, 
across the central states.

24.	 The front that arrives near this 
date is usually the last frost-
bearing front to gardens in 
the northern tier of states.
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25.	 By this time of year, slugs are usu-
ally roaming every damp garden. 

26.	 Late spring ends and 
early summer begins as 
May comes to a close.

27.	 Pickle planting is completed 
throughout the Lower Midwest 
by now, and framers are har-
vesting zucchini and squash. 

28.	 Shrimp fishing along the Gulf of 
Mexico ordinarily picks up now.

29.	 Blueberries are setting 
fruit in the Northeast. 

30.	 It’s pruning time, after flow-
ering, for forsythia, quince, 
mock orange, and lilac. 

31.	 The earliest corn is six to twelve 
inches tall, soybeans three to four 
above the 40th Parallel. 

JUNE
32.	 Weather systems normally cross 

the Mississippi River close to these 
dates: June 2, 6, 10, 15, 23 & 29.

33.	 The first cool front of June 
can bring a light freeze along 
the Canadian border and 
at higher elevations. 

34.	 Most eastern tent caterpil-
lars have left the nest by today. 
Catch them while you can.

35.	 Spray for potato leafhoppers 
in the alfalfa, cucumber beetles 
in the vines, corn borers in 
the corn, mites in the roses. 

36.	 Mulberry season has begun 
for both the red and white va-
rieties, and it often lasts until 
the end of early summer. 

37.	 Strawberries are thinning in the 
southern half of the nation as black 
raspberries start their season in 
the Midwest. The darkening of 
the golden winter wheat measures 
the steady advance of early sum-
mer up toward the Great Lakes.

38.	 Cherries are ripe enough for pie in 
the Ohio Valley, and their season 
lasts through the end of the month. 

39.	 Fertilize asparagus and rhu-
barb as their seasons end. 

40.	 The first generation of 
sod webworms is usu-
ally born near this date. 

41.	 The sunniest June days usually 
occur between now and the 26th, 
and the first major heat wave often 

develops across the central states.
42.	 Blackberries are in full bloom 

in the Northwest at the same 
time that the canola and winter 
wheat crops are about ready to 
be harvested in the Midwest.

43.	 Plan to put in the last of the 
pickles, corn, soybeans, and 
hot-weather vegetables (like 
tomatoes, squash, eggplant 
and peppers) during one of 
the most propitious late-lunar 
planting times of the year un-
der the upcoming new moon. 

44.	 Six to eight leaves have usu-
ally emerged on the field corn in 
Pennsylvania. Strawberries are 
about half harvested in Illinois, 
but that season is just beginning 
along the Canadian border. 

45.	 Plan to put in the last of the 
pickles, corn, soybeans, and hot-
weather vegetables (like tomatoes, 
squash, eggplant and peppers) 
under the upcoming new moon.

46.	 The high noon of the year has 
arrived along the 40th Paral-
lel, marked by the opening 
of black raspberry season.

47.	 Today’s new moon strength-
ens the mid-June cool front.

48.	 Prepare for mold in the hay stall 
in the feed storage area when 
humidity levels rise after the 
Corn-Tassel Rains move in. 

49.	 Leafhoppers become more ac-
tive and more crickets sing as 
locust trees flower and snap-
ping turtles lay their eggs. 

50.	 Consider expanding your 
pasture acreage. Parasites are 
often fewer in livestock when 
animals have more land on 
which to graze and browse.

51.	 Begin the winter wheat harvest 
and for complete the first cut of 
alfalfa along the 40th Parallel.

52.	 Pollen from grasses reaches 
its peak in the central por-
tions of the United States. 

53.	 The first woolly bear cat-
erpillars, harbingers of 
winter, cross the road. 

54.	 Watch for the start of sweet-
corn-tassel season. 

55.	 Leafhoppers and Japanese 
beetles are reaching the eco-

nomic threshold on the farm. 
56.	 Blackberries have typically set 

fruit or are setting fruit well 
up into northern states.

57.	 Middle summer typically be-
gins near this date and lasts into 
the second week of August. 

58.	 June's berries are disappearing: 
black raspberries decline quickly 
and the best mulberries have fal-
lin throughout warmer states.

59.	 Fieldcorn starts tasseling in 
the nation’s midsection. 

60.	 The oats ripens and the first 
tier of soybeans blooms.

61.	 The final weather system of the 
month is almost always followed 
by the Corn Tassel Rains, a two-
week period of intermittent pre-
cipitation that accompanies the 
Dog Days of middle summer. 

LUNAR FEEDING PATTERNS
FOR PEOPLE AND BEASTS

Best hunting and fishing should 
occur with the moon above the 
earth. The second-best time occurs 
with the moon below the earth.

DATE:		  ABOVE; BELOW
MAY
1 - 3:	 Evenings; Mornings
4 - 10:	 Midnight 			 
	 to Dawn; Afternoons 
11 - 16:	 Mornings; Evenings
17 - 24: 	 Afternoons; 		
	 Midnight to Dawn
25 – 31: 	Evenings; Mornings

JUNE
1: 	 Evenings; Mornings
2 – 8:	 Midnight to 	
	 Dawn; Afternoons
9 - 15:	 Mornings; Evenings
16 - 23:	 Afternoons; 		
	 Midnight to Dawn
24 - 31:	 Evenings; Mornings

WINNER OF THE MARCH-APRIL 
SCKRAMBLER SWEEPSTAKES

A record number of 173 readers 
solved the last puzzle, and a prize 
of $5 was promised to the 2nd, 
22nd and 62nd persons persons 
to return the correct unscrambled 
words. The 2nd was Carol Stanley 
of Marlow OK; the 22nd was Rosa 
Robertson of Fredricktown, OH; the 
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Margaret Radcliffe’s classic Q&A guide is better 
than ever! This thoroughly revised and updated 
new edition gives expert answers to scores of 
new questions that knitters have asked since 
the first edition was published. 

You’ll find more than a dozen new cast ons and bind 
offs; new techniques for beading and knitting 
backwards; tips for making smooth stripes 
when knitting in the round and for measuring 
gauge on tricky fabrics, such as ribbing and 
lace; fresh information on interpreting patterns 
and adjusting patterns to fit; and much more! 
440 pages,  $14.95

Brand New 2nd Edition!

Solutions to Every Problem You’ll Ever Face

Answers to Every Question You Will Ever Ask

To Place Your Order Send This Order Form To: 
Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

 Or Call: 1-800-551-5691 •  Or Visit: www.CountrysideMag.com/Bookstore

Name:__________________________________________
Phone #: ________________________________________
Address:_________________________________________
City, State, Zip: ___________________________________

    
            Payment enclosed     Charge my credit card
                     Visa/MC/Discover #:____________________________________ 
          
                     Exp.:_________      CVV #:________

     Yes! send me ______ copy(ies) of The Knitting Answer Book for only     
     $14.95 each plus $4 S&H for first copy and $1 each additional copy. 
3

The Knitting Answer Book

62nd was Leonard Back of Tolland, 
CT. Carol Clingman of Kettering, 
OH didn’t win (although she 
solved the puzzle), but she added 
a note saying that she finished this 
Sckrambler in “two minutes flat.”

ANSWERS TO THE MARCH 
- APRIL SCKRAMBLER
ORULF	 FLOUR 
OAOEPTTS	 POTATOES
TUBRET	 BUTTER
GSUAR	 SUGAR
TSLA	 SALT
EEPPPR	 PEPPER
OTSRARC	 CARROTS
SIONNO	 ONIONS
KMIL	 MILK
READB	 BREAD
GNBKIA  WOPRED			 
	 BAKING POWDER
FEFECO	 COFFEE
ATE		  TEA
IINSRSA	 RAISINS
TUNEAP RETTUB		
		  PEANUT BUTTER
AYTES		  YEAST
CEIR		  RICE
AASPT		  PASTA
HORSTENGNI	 SHORTENING
OPUS		  SOUP

THE MAY - JUNE SCKRAMBLER: 
BASIC CLOTHES
HOW MANY OF THESE 
THINGS DO YOU WEAR?
NATPS		  REAWDEUNR	
TISHR		  RRSNGIAE
HOESS		  CATJKE
ACOT		  GRIN
KITRS		  SESRD
GOISSTNCK	 TOOBS
VOERLASL	 CAWTH
KCALCENE	 DAMLE
LEVOGS	 NSDLSEA
TEBL		  HTA

If you are the 2nd, 52nd, 92nd 
or 172nd person to return your 
correct Sckrambler solutions by 
my deadline of April 25, 2015 to 
Poor Will, P.O. Box 431, Yellow 
Springs, OH 45387, you will win 
$5.00. If you happen to find a typo 
or misspelling, you may simply 
skip that word without penalty–and 
you will receive a 50-cent bonus if 
you identify the mistake and win. 

Copyright 2015 – W. L. Felker

This is a must-have commentary
about money and finances, which
when understood, will bring true
freedom from stress and worry. If this
was understood and lived by every
human being on earth, the world
would be a very different place. And
though that isn’t going to happen,
you can personally free yourself from
endless frantic striving and fear in a
world gone mad.

Order this transcription by Vernon Howard
today! Send only $5 (Shipping included) to: 

New Life • PO Box 2230-AJ • Pine AZ 85544

The Original World

www.anewlife.org

Countryside - Original 2009_Layout 1  11/6/2009  9:12 AM  Page 1
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All Natural, Handmade Beauty 
& Household Goods

Handmade Soaps  • Lip Balms • 
Camping Kits • Detox Baths • Body Oils • 
Deodorants •  Soap Nuts/Berries & More!

321.265.0855
wildrootnaturals@gmail.com

WILDROOTNATURALS.COM

www.Author-AleneRoy.com
888-519-5121

A historical 
novel of mystery, 
intrigue, love, 
friendship, and 
romance—an 
engaging read 
that will leave 
you breathless!
527 pages, SC 
$19.95 plus s/h

Our true mission should 
be a world sanctuary.

Winner of 8 Book Awards!

Available in Softcover, Hardcover & E-Book!

www.NaturallyCozy.com
208-946-3651

Handmade, Washable & Reusable

Feminine 
Hygiene Products

Designed 
with your 
comfort in 
mind. We 
make sure 
you have 
the best, 
everyday.  

Incontinence Pads Available

Open Pollinated Garden Seeds

SEED TREASURES
 We are a small 
family homestead 
seed business, rais-
ing most of our own 
historical, open polli-
nated, definitely non-
GMO seeds here in 
Northern Minnesota.  
     Our seeds are 
from beautiful, often 

rare, varieties that we love for their production, 
colors and taste.  Some, such as one of our 
favorites, Hopi Pale Grey squash is so rare 
that it was teetering on the brink of extinction. 
And pictured, one of our exclusive tomatoes, Bill 
Bean, which often reaches over 3 pounds.
     Our prices are right, as is our shipping so please 
come take a look at www.seedtreasures.com, Jackie 
and Will Atkinson, 8533 Hwy 25, Angora, MN 55703.

Storey’s Guide to

Raising Pigs

Care, Facilities, 
Management, 

Breed Selection

3rd Edition

374 pages,  
$19.95 + s&h

To Get Your Copy Call

800-551-5691
Or Visit 

www.CountrysideMag.com

• Planting Supplies
• Plastic Mulch
• Drip Irrigation
• Large Selection from

Home Gardener or
Commercial Grower

VeGetabLe SeeDS

573-378-2655
Dept. CS, 18761 Kelsay Rd
barnett, MO 65011-3009

www.MorganCountySeeds.com

Call or Write For a FREE Catalog:

Call for Details! 
888-736-4559

Quality, affordable travel since 1967!

Travel with 
others in the 
AG Industry!

Please mention promo code EF155887

Autumn Leaves Tour                                        
Striking Fall Foliage in the Northeast

14 days from $1499*

*PPDO.  Plus $159 tax/service/government fees.  Add 
$100 for September 18th departure date.  Alternate 
September - October departure dates available.
Seasonal charges may apply.  Add-on airfare available.  

Departs September 18 & October 9, 2015.  
Start in Philadelphia, the birthplace of 
our nation and enjoy a sightseeing tour.  
Then your scenic journey begins offering 
colorful vistas through Amish Country to 
Gettysburg.  Travel north with a stop at the 
Corning Museum of Glass into Ontario and 
awe-inspiring Niagara Falls for two nights!  
Return to upstate New York where you will 
board a cruise through the 1000 Islands; 
drive through the Adirondack region, stop 
in Lake Placid and then into the forest area 
of New England:  The White Mountains, 
including Franconia Notch State Park and 
New Hampshire.  Stop at Flume Gorge 
and witness the impressive waterfalls, 
then continue east on Kancamagus 
Highway with breathtaking scenery to York 
county, Maine.  Next drive along the New 
England coast to Boston, with a city tour; 
visit Plymouth, founded by the Pilgrims 
and Cape Cod for two nights, with time to 
explore the history and art scene.  Then on 
to Newport, Rhode Island, including a tour 
of one of the famous mansions en route 
to Bridgeport, Connecticut.  
Lastly tour New York City 
seeing all the major sights 
of the “Big Apple.”



• 100% Satisfaction Guaranteed
• Over 25 Million Satisfi ed Customers

• 550 Stores Nationwide
• HarborFreight.com    800-423-2567

• No Hassle Return Policy
• Lifetime Warranty On All Hand Tools
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SUPER

 

COUPON!

SUPER
 

COUPON!
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COUPON!
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COUPON!
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COUPON!

LIMIT 6 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot 
be used with other discount or coupon or prior purchases after 30 days from original 
purchase with original receipt. Offer good while supplies last. Non-transferable. Original 
coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 8 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

QUALITY TOOLS AT RIDICULOUSLY LOW PRICES
HARBOR FREIGHT

LIMIT 1 - Save 20% on any one item purchased at our stores or HarborFreight.com or by calling 
800-423-2567. *Cannot be used with other discount, coupon, gift cards, Inside Track Club 
membership, extended service plans or on any of the following: compressors, generators, tool 
storage or carts, welders, floor jacks, Towable Ride-On Trencher, Saw Mill (Item 61712/62366/67138), 
Predator Gas Power Items, open box items, in-store event or parking lot sale items. Not valid on 
prior purchases after 30 days from original purchase date with original receipt. Non-transferable. 
Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

SUPER COUPON

ANY SINGLE ITEM

20%
OFF

LIMIT 1 - Cannot be used with other discount, coupon or prior purchase. Coupon good at our 
stores, HarborFreight.com or by calling 800-423-2567. Offer good while supplies last. Shipping 
& Handling charges may apply if not picked up in-store. Non-transferable. Original coupon 
must be presented. Valid through 8/2/15. Limit one FREE GIFT coupon per customer per day.

SUPER COUPON

FREE
How Does Harbor Freight 
Sell GREAT QUALITY Tools 

at the LOWEST Prices?
We have invested millions of 
dollars in our own state-of-the-art 
quality test labs and millions more 
in our factories, so our tools will go 
toe-to-toe with the top professional 
brands. And we can sell them for 
a fraction of the price because we 
cut out the middle man and pass 
the savings on to you. It’s just that 
simple! Come visit one of our 
550 Stores Nationwide.

WITH ANY PURCHASE

SUPER
 

COUPON!

1/2" ELECTRIC 
IMPACT WRENCH

LOT 45252
69606/61173

68099 shown

REG. 
PRICE 

$69 .99  $3799SAVE 
45%

SAVE 
62%

 16 OZ. HAMMERS
 WITH FIBERGLASS 

HANDLE 

 $299 REG. 
PRICE 
$7 .99 

YOUR CHOICE!

 LOT  69006
60715/60714

 LOT 47873 shown 
69005/61262

 CLAW RIP

 $14999

 2.5 HP, 21 GALLON 
125 PSI VERTICAL 
AIR COMPRESSOR 

LOT  67847 shown 
61454/61693

REG. 
PRICE 

$219 .99 

SAVE 
$70

 $699
REG. PRICE $11 .99 

8 FT. 6" x 11 FT. 4" 
FARM QUALITY TARP  

LOT  2707 shown 
60457/69197

SAVE 
41%

SAVE 
33%

LOT   60668/6530 shown

 42" OFF-ROAD/ 
FARM JACK 

• 3-1/2  Ton Capacity

 $3999 REG. 
PRICE 

$59 .99 

LARGE
LOT  

68497/61360 

MEDIUM
LOT

 68496 /61363

X-LARGE
LOT   61359

68498 shown

POWDER-FREE NITRILE GLOVES 
PACK OF 100

 $649
YOUR CHOICE!

REG. PRICE 
$11.99

• 5 mil. thickness

SAVE 
45%

 $7999

 3-POINT QUICK HITCH  

LOT  97214 

• 2000 Lb. Capacity
• 27-3/16" Clearance

REG. PRICE 
$149.99

SAVE 
$70

LOT   61888
68885 shown

17 0 AMP 
MIG/FLUX 

WIRE WELDER 

REG. 
PRICE 

$299.99 $16499

SAVE 
$135

WE CARRY A 
FULL LINE OF 

WELDING WIRE AND 
ELECTRODES

WOW SUPER COUPON!

 $9499 REG. 
PRICE 

$169. 99 

 RAPID PUMP® 3 TON 
LOW PROFILE
HEAVY DUTY STEEL
FLOOR JACK

$7999 • Weighs 
77 lbs.9499 9499 REG. 

HEAVY DUTY STEEL 
SAVE
$90

LOT  68049
62326/61253
61282  shown 

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

20"

WOW SUPER COUPON!

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

$9999
REG. 

PRICE 
$279.99

SAVE
$180

 $15999 

26", 4 DRAWER 
TOOL CART

LOT 95659 shown
61634/61952

• 580 lb. Capacity

WINNER
– Truckin' Magazine

WOW SUPER COUPON!

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

 $8999
$4999

REG. PRICE $149.99

SAVE
$100

2500 LB.
ELECTRIC WINCH
WITH WIRELESS 
REMOTE CONTROL

LOT  68146/ 61297
61840/61258 shown

Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

WOW SUPER COUPON!

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 

or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 

Non-transferable. Original coupon must be presented. Valid through 8/2/15. Limit one coupon per customer per day.

 $2499
$1899REG. PRICE $29.99

SAVE
36%

3/8" x 50 FT.
HEAVY DUTY PREMIUM

RUBBER AIR HOSE
LOT  61939 /62250/69580 shown

3-1/2" SUPER BRIGHT
NINE LED ALUMINUM

FLASHLIGHT
LOT 69052 shown

69111/62522/62573

VALUE
 $699



||  COUNTRYSIDE & SMALL STOCK JOURNAL114

SELF PRESERVATION  FOR YOUR GENERATION AND THE NEXT

Visit www.aa-cd.co to find online retailer or call us direct at 920-682-8627

Designed & Manufactured IN THE U.S.A. SINCE 1930

DOES NOT
USE GASKETS

PRESSURE COOKER/CANNERS 

countryside :: marketplace

251-295-3043
NaturesHead.net

NATURE’S HEAD
Waterless Composting Toilet

Compact
No Odor
Self-Contained
5-Year Warranty
Urine Diverting
All Stainless Hardware
Exceptional Holding 
   Capacity

PANTRY STUFFERS, LLC
6300 Creedmoor Rd.
Suite 170, Box 238
Raleigh, NC  27612 919-809-3316

Affordable, yummy 
soup mixes to have on hand.

www.pantrystuffers.net

www.idealpoultry.com
800-243-3257 • Fax 254-697-2393

Largest Supplier of  
Backyard Poultry in the 
USA!
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512-227-4048
www.DrippingSpringsOllas.com

Visit us online for a dealer near you.

What is an OLLA?
 It is an organic clay 
pot buried in the 
ground up to the neck 
and filled with  water 
every 3-5 days. 
 As far out as 18”, 
plants will draw out 
the water, saving up 
to 70% in water use. 
 An ancient system, 
proven, simple, off 
the grid.



...improving coop life

Start off your chicks swinging in the brooder

M
u s t
Se e

V i d eo www.FowlPlayProducts.com
(573)864-0096

Yes, it is true.. Chickens like to 
swing. This is not a glorified perch. 
This is an activity for your fowl to 
do while locked up in the coop. 

 Watch a video and see for your self.

For more info

•  Sizes from 
12’ x 12’

• Serving all lower 
48 states

• Complete kits 
delivered

COMPLETE OFF-GRID 
POWER PACKAGES

• Solar Panels • Wind Turbines
• Inverter/Chargers & Inverters

(Magnum Energy; Outback Power 
Systems; AIMS) • Batteries 

(Discover RE [Better by Design]; 
US Battery; DEKA) • Solar Water Pumps 
(Grundfos; Sun Rotor; Lorentz; Pressure 
tanks and all components) • Off-Grid 
water treatment (Reverse Osmosis; 
Hard water, sulphur, bacteria, etc)

• LED lighting AC & DC

Comfortable
Off-Grid 
Living 
Shouldn’t 
Require a 
Bank Loan.

Solar Made Affordable

330-893-3785; FAX: 330-893-1606
3939 Cr 135, Millersburg, OH 44654
E-mail: locustlane@pcfreemail.com

Solar powered water systems—
Off-grid pump system 
experience since 1997

With our pre-wired  packages 
shipped right to your door.

TAKE THE HEADACHE OUT OF DIY

Call
For a 
Catolog!
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269 E Main St. Berne, IN 46711 - PHONE: 260-589-8536
WWW.HITZER.COM

- Brass Cylinders
- Pump to Multiple
Locations
-Force Pumps
-Heavy Cast Iron
-Made in Indiana

Quality Amish Craftsmanship Since 1975

269 E. Main St., Berne, IN 46711 • 260-589-8536 • www.hitzer.com

Hand Built Wood & Coal Stoves,
Windmill & Pitcher Water Pumps

• Clean Economical Fuel Source 
• Freestanding Stoves

• Fireplace Inserts • Furnaces
• Gravity Fed Hopper System

(Requires NO Electric)

• Brass Cylinders • Pump to Multiple Locations
• Force Pumps • Heavy Cast Iron • Made in Indiana

HomesteadMoma.com

RRRRRRRRRRRRRRRRROOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOTORESTORESTORESTSSTTTOTTOOROOORRRRERERREEEEEESSTOSSSTOSTOSTORESTOROOREOREREREREREETTTTTTTTTTTTTTTTTSTORESTORETOO ERRRRRERRREOO EEEEERREETTT RTOSTTTSTT RSTORESTORESTORESTSSTSTOSSSSSTTORETOTOTORTOREOORERRERRRRREEESTOSTSTOTOROOOREOROREREESSSTSSSSSSTSTTTSS ETOREEERES OSTTOORRRRRRREET REEROTTSTSSSSSTORESTOREORTSSSSSSSS OSSSSS ESSSTOTOTTTTTTSSSTSTSS ROOTORTORROOORSSSSTSSSSSSTSTTTSTTOTORROORRTTTSTTT RREOSTORTOSSSSSS OT RRERSSSSSSSSS

SHOP REDBRANDSTORE.COM

Camo Hat Plammer Die Cast truCk Gloves

www.kencove.com
1 - 800 - KENCOVE

PA  •  IN  •  MO

KENCOVE ELECTRIC NETTING

Call now for your free fence guide & catalog

• Superior protection from predators
• Lightweight, portable design for easy installation
• Available in green, orange, and white
• Ideal for poultry, goats, and sheep

(NSPCW2 Featured)

$91Delivered 
          Price

Call: 1-800-639-9022
Visit: www.HarvestRight.com

World’s First 
In-Home 
Freeze Dryer
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Missouri

WEGENER FARMS LLC, Dawn Wegener, 3659 Rock 
Creek Valley Rd., High Ridge, MO 63049. 636-376-2324. 
<dawnquitmeyer@gmail.com> <www.wegenerfarms.
com> Llamas: Champion breeding stock, herdsire, bred 
& open females, gelded males. Top Quality fiber, calm 
temperment, all GORGEOUS! Boarding available.

Ohio

LOFTY PINE ALPACA & LLAMA RANCH, 2882 Cty. Rd. 
82, Lindsey, OH 43442. 419-665-2697. <loftypine@yahoo.
com> Alpacas & llamas starting at $300. Pet, 4H, Guard, 
breeding, show.

Wisconsin

DREAM CHASER FARM ALPACAS, Ann & Maurice 
McKercher, 6106 S Dedham Rd., Foxboro, WI 54836. 
715-399-8527, Cell: 218-348-4823. <amckercher 
56@yahoo.com> <www.alpacanation.com/dream 
chaserfarm.asp> Quality fiber and breeding stock for 
sale. $400 and up.

EARTHCARE SURI ALPACAS, Ed & Darlene Geiser, 
146 N Honey Lake Rd., Burlington, WI 53105. 262-
534-4091, Cell: 262-210-2081. <earthcare@wi.rr.
com> <www.earthcaresuri.com> Suri alpacas. 
Quality bloodlines, reasonable prices, packages: 
15 for 15K & others!

Idaho

RANA RANCH BULLFROGS, PO Box 1043, 
Twin Fal ls,  ID 83303-1043. 208-734-0899. 
<phrogpharmer@aol.com> American Bullfrogs 
(Rana catesbeiana). Deep soothing music on your pond. 
Purpose bred bullfrogs-healthy, hardy and prolific. Free 
info sheet.

Kansas

LA DORADA, Elizabeth Lundgren, D.V.M., 22484 W. 239 St., 
Spring Hill, KS 66083. <watusi@aol.com><www.ladorada.
com> Ankole-Watusi cattle.

UNDERHILL FARMS, Lynn & Karen Kaufman, 187 21st 
Ave., Moundridge, KS 67107. 620-345-8415. <info@
underhillfarms.com> <www.underhillfarms.com> Belgian 
Blue Cattle. 

Missouri

HIGH-LAND FARM, Harold & Jann Ramey, RR 73, Box 
3549, Alton, MO 65606. 309-251-4114, Cell: 309-251-
5832. <jannlr51@gmail.com> Scottish Highland Cattle.

Nebraska

REGISTERED BRITISH WHITE PARK CATTLE, Wal-
ter & Nancy Bohaty, 1371 42nd Rd., Bellwood, 
NE 68624. 402-367-4741. <nbohaty@gmail.com>  
<www.britishcattle.com> Production sale 4-11-15.

Oregon

WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dallas, 
OR 97338. 503-704-2408. <whisperinghillsfarm@gmail.
com> <www.whisperinghillsfarm.com> Heritage Polled 
Shorthorns. Fast growing grass-fed Shorthorn genetics. 
Also Suffolk sheep.

 

Texas

AAVALON FARM, Sharon & George Adams, 1059 AnCR 
468, Palestine, TX 75803. 903-549-2036. <aavalonfarm@
hughes.net> <www.aavalonfarm.com> Belted Galloways. 
Semen available. Visitors welcome.

Illinois

GRANDVIEW ACRES, Dennis & Laura Gray, 14014 
State Line Rd., Durand, IL 61024. 815-248-9012 
& Cell/TXT: 815-988-8867. <smallfarmer2008@ 
hotmail.com> Great Pyrenees LGD’s, St Croix, Suffolk, 
DorperxKatadin sheep & Boer, Kiko, Nubian goats. Pure-
bred puppies-weaned or EXPERIENCED. Parents protect 
our livestock from predators and RAPTORS. Raised with, 
Lambs, Goats, Poultry, more; NOT human socialized. Our 
losses reduced to ZERO with these dogs.

Oklahoma

AMERICAN WORKING FARMCOLLIE ASSOCIATION –A 
national performance registry. Tish Toren. 920-883-7430. 
<craftyshepherdess@gmail.com><www.farmcollie.com> 
Multipurpose Farm Dogs: English & Australian Shepherds, 
Standard & Border Collies,  Shetland  Sheepdogs and 
Kelpies.

Tennessee

CASTLEROCK’S SPECIAL ASSISTING CANINES, Giant 
Schnauzer & Swedish Vallhund herding, livestock guard-
ian, service dogs. Cindy Choate, Memphis, Tennessee. 
901-553-9401. <castlerock003@yahoo.com> <http://
castlerockspecialassistingcanines.homestead.com>

Ohio

STRASSERHUTEN FARMS, Robert & Corinne 
Strasser, 4318 Hattrick Rd., Rootstown, OH 44272-
9770. 330-325-1373. <rstrasser@neo.rr.com>  
<www.strasserhutenfarms.com> Irish Dexter cattle, min-
iature donkeys. Grass-fed freezer beef for sale.

Minnesota

OAKWOOD GAME FARM, INC., PO Box 274, 
Princeton, MN 55371.  800-328-6647. <oakwood 
gamefarm.com> We sell day-old pheasant and chukar 
partridge chicks and eggs. Ask about our new smaller 
quantities on eggs and chicks.

Wisconsin

PURELY POULTRY, PO Box 466, Fremont, WI 
54940. 800-216-9917. <Chicks@PurelyPoultry.com> 
<www.PurelyPoultry.com> Indian Red Junglefowl, Guin-
eas, Peacocks. Ducks: Mandarin, Ringed Teal, Whistling 
Ducks, Wood Ducks, Mallard Ducks. Swans: White Mute, 
Australian Black, Trumpeter, Whooper, Black Necked. 
Quail: Northern Bobwhite, Jumbo Bobwhite, Texas A & M, 
Valley, Gambel, Blue Scale, Mountain, Mearns. Partridge: 
Chukar, Hungarian. Ringneck Pheasants: Chinese, Jumbo, 
Kansas, Manchurian Cross, Melantistic Mutant. Ornamental 
Pheasants: Red Golden, Yellow Golden, Blue Eared, Brown 
Eared, Lady Amherst, Silver, Timminicks Tragopans. Wild 
Turkeys: Eastern and Merriams.

California

AMBER WAVES Pygmy Goats. Ship Worldwide.  

951-736-1076. <debbie@amberwaves.info> Text Only 
951-444-0074. Amber Waves offers the largest selection 
of registered pygmy goats available anywhere. We are the 
premier exporter of pygmy goats worldwide. Whether you 
are looking to add a family pet or a whole herd we can 
help. Customers include Hollywood Elite and International 
Dignitaries. Visitors always welcome by appointment. 
Herd testing negative for CAE, CL and Johne’s. Why is 
this important to you? Ask. 

HYONAHILL, Ruth McCormick, 24900 Skyland Rd., Los 
Gatos, CA 95033. 408-353-1017. <ruthmcc@flash.net> 
Registered Oberhasli dairy goats. Beautiful, quiet, delicious 
milk. Send for color brochure. 

TALL-TAIL’S, Dorothy Lovato, 4181 Leon Dr., Clayton, CA 
94517. 925-672-3097. <dilovato@aircloud.net> Oberhasli 
& Saanens. Buck service. 

Iowa
D & E DAIRY GOATS, 2977 Linn Buchanan Rd., Coggon, 
IA 52218. 319-350-5819. <rranch@iowatelecom.net> 
Alpine, Saanen & LaMancha. Selling 200 head annually.

Massachusetts
MENDING WALL FARM, Ed & Judy Lowe, PO Box 722, 
Assonet, MA 02702. 508-644-5088. <mendingwall@
meganet.net> <www.mendingwallfarm.homestead.com> 
Nigerian Dwarf, Tennessee Fainting. 

Pennsylvania
GOATSVILLE ACRES, Marilyn Ryan, 15 Carbondale Rd., 
Waymart, PA 18472. 570-488-5369. <mlryan@echoes.net> 
<www.goatsville.com> Purebred Mini Nubians.

California
The USA Herd–American Kunekune Pigs, Jim & 
Lori Enright, PO Box 16, Jurupa Valley, CA 91752. 
951-505-5230 <theusaherd@gmail.com>

Arizona
THE ROCKING ROBIN RANCH, Prescott, Arizona. 928-
925-6886. <www.kunekunepig.com> Registered: Heritage 
KuneKune pigs many lines & colors, mini Jersey cattle. 

Arkansas
FARMERS HEREFORD HOGS, Thomas Hardin, 13776 E. 
Hwy 56, Ash Flat, AR 72513. 870-219-6285. Registered 
Hereford hogs. 

Missouri
CROWLEY’S RIDGE MINIATURE FARM, David Stoltzfus, 
32169 Co. Rd. 337, Advance, MO 63730. 573-421-2365. 
KuneKune pigs. Quality breeding stock available. 

Nebraska
MEADOWLARK FARM, Larry Rauert, 4767 N. Quandt 
Rd., Grand Island, NE 68801. 308-381-1518. <meadow-
larkfarm@lycos.com> Registered Hereford hogs. Boars, 
gilts, feeder pigs, multi-bloodlines. 

 

REACH OVER 300,000 PEOPLE FOR JUST $60/YEAR! 
SEE DETAILS ON PAGE 122

breeders directory :: countryside

BULLFROGS

CATTLE

ALPACAS/LLAMAS

HERITAGE SWINE

HOGS

DOGS

EQUINE

GAME BIRDS

GOATS
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Wisconsin

WHITE BISON FARM, Dave & Jodi Cronauer, 5711 Karls 
Ln., Laona, WI 54541. 715-674-2287. <apache_jc@yahoo.
com> <www.whitebisonfarm.com> Idaho Pasture Pigs, 
KuneKune Pigs, American Bison, Gypsy Vanner Horses

Kansas

UNDERHILL FARMS, Lynn & Karen Kaufman, 187 21st 
Ave., Moundridge, KS 67107. 620-345-8415. <info@
underhillfarms.com> <www.underhillfarms.com> Large 
Black hogs.

Michigan

HORTON FARMS, Robert & Christine Horton, 11650 
Remick Rd., Blanchard, MI 49310. 989-561-2386. Large 
Black Hogs. Taking orders for breeding pairs.

Oklahoma

PARHAM PHARM LIVIN’ THE DREAM, Phillip and 
Dena Parham, Swink, Oklahoma. 580-579-8680.  
<info@parhampharm.com> <www.parhampharm.com> 
Like Us:<www.facebook.com/parhampharm?fref=nf> 
Registered Large Black Hogs. Registered Dexter Cattle.

Colorado

TWO SHOES RANCH. Registered Miniature Her-
efords. Bill & Dona Shue, 696 Co. Rd. 22, Craig, 
CO 81625. 970-629-5761 or 970-629-5760. 2shoes 
ranch@gmail.com http://2shoesranch.com Grass-Fed, 
Quality Genetics, More Meat, Less Feed.

Pennsylvania

WELSH MOUNTAIN FARM, Amos T. Ebersol, 590 Red Hill 
Rd., Narvon, PA 17555. 717-768-3652. Mini Jersey Cattle.

Alabama

LNL MINIFARM, Levon & Lynn Sargent, 663 Hulsey 
Rd., Henagar, AL 35978. 256-657-6545. <www.lnl 
minifarm.com> <lnlsargent@farmerstel.com> ADGA 
Nigerian Dwarf Goats, AGHA Guinea Hogs, KuneKune 
crosses, AMJA %Jersey, crossbred mini beef cattle & 
Babydoll Southdown Sheep.

Arizona

GOLDEN-RULE FARM, Sabrina Spires, 7525 
Derryberry Dr., Flagstaff, AZ 86004. 928-600-
0409 .  <Go ldenRu leFarmAZ@gmai l . com> 
<GRFkunepigs.us> Kunekune pigs.

THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.kunekunepig.com> Regis-
tered: Heritage KuneKune pigs many lines & colors, 
mini Jersey cattle. 

California

DOLCE VITA RANCH & CATTLE CO., Charli McCord, 
2545 Corbett Creek Rd., Catheys Valley, CA 95306. 
209-410-8916. <charlimcc@gmail.com> Kunekune 
Pigs. Also: Miniature Hereford Cattle, Miniature 
Mediterranean Donkeys.

TANGLEWOOD RANCH, Dave & Laura Simmons, 
Grass Valley, California. 530-271-2023, Dave 
cell: 530-802-6445, Laura cell: 818-489-2525. 
<tanglewoodranch@aol.com> <www.Tanglewood 
-ranch.com> KuneKunes pigs & Dexter cattle.

Texas

RUNNING CREEK RANCH, Sulphur Springs, Texas. 
724-622-7453. <sales@runningcreekranchtx.com> 
<www.runningcreekranchtx.com> Breeding & selling 
quality KuneKune Pigs. AKBA Registered. 

Pennsylvania

Pigeons, a great hobby. Full color quarterly magazine. 
NATIONAL PIGEON ASSOCIATION 626-820-8080. 
www.npausa.com

California

METZER FARMS, 26000C Old Stage Rd., Gon-
zales, CA 93926. Year-round hatching. Nation-
wide shipping. Free catalog now, 800-424-7755. 
<www.metzerfarms.com> Ducklings: Pekin, Rouen, 
Khaki Campbell, Golden 300 Egg Layer, White Layer, 
Blue Swedish, Buff, Cayuga, Mallard, Welsh Harlequin, 
White Crested & Runners (Black, Chocolate, Blue, 
Fawn & White) Goslings: Embden, White Chinese, 
Brown Chinese, Toulouse, Dewlap Toulouse, African, 
Buff, Tufted Buff, Sebastopol, Pilgrim, Roman Tufted. 
Ringneck pheasants, French Pearl guineas. 

Illinois

CHICKEN SCRATCH POULTRY, Larry & Angela 
McEwen, RR3 Box 44, McLeansboro, IL 62859. 618-
643-5602. <larry_angie@chickenscratchpoultry.com> 
<www.chickenscratchpoultry.com> Coronation Sussex, 
Light Sussex, Lavender Orpington, Chocolate Orpington, 
Jubilee Orpington, Black Copper Marans, Blue Copper 
Marans, Blue Laced Red Wyandotte, Welsummers, Blue 
Ameraucana, Black Ameraucana, Rumpless Araucana, 
Olive Egger.

GARY UNDERWOOD, 2404 S. Simmons Rd., Stockton, IL 
61085. 815-947-2359. <garyu@jisp.net> SC & RC Rhode 
Island Red bantams, Columbian Rock bantams.

Iowa

COUNTY LINE HATCHERY, 2977 Linn Buchanan 
Rd., Coggon, IA 52218. 319-350-9130. <www.county 
linehatchery.com> Rare and fancy peafowl, guineas, chick-
ens, ducks, turkeys, geese, bantams and more. Featuring 
Showgirls & Silkies. Most economical and diverse poultry 
assortment available.

Minnesota

JOHNSON’S WATERFOWL, 36882 160th Ave. NE, Middle 
River, MN 56737. 218-222-3556. <www.johnsonswa-
terfowl.com> Buff & White African geese. Rouen, Silver 
Appleyard, Pekin, White & Black Crested, Saxony, Black 
& Blue Magpies, Penciled, White, Blue, Black, Grey (Mal-
lard), and Emory Penciled Runners, White, Grey, Snowy, 
Black, Blue Bibbed & Pastel Call ducklings. Free brochure. 

URCH/TURNLUND POULTRY, 2142 NW 47 Ave., 
Owatonna, MN 55060-1071. 507-451-6782. Large fowl: 
Wyandottes: White, Golden Laced, Buff, Black, Silver 
Penciled, Partridge, & Columbian; Mottled Java, Black 
Java, S.C. Rhode Island Red, R.C. Rhode Island Red, 
Black Giant, White Giant. Dominiques, Buckeyes and 
Rhode Island White, Dark Brahma, Cochins: Black, Blue, 
White, Buff & Partridge; Black Langshan, White Langshan. 
S.C. Leghorns: Buff, Black, Dark Brown, Silver & White; 
R.C. Leghorns: Light Brown, Black & White; White Faced 
Black Spanish, R.C. Mottled Ancona. Black Astralop. 
White Crested Black Polish, Bearded and Non-Bearded 
Silver, Golden and Buff Laced Polish, Crevecoeur, La 
Fleche, Salmon Faverolle, Welsummers, Silver Campine, 
Golden Campine, Lakenvelder, Silver Penciled Hamburg, 
Golden Penciled Hamburg, Bearded White Polish, Golden 
Spangled Hamburg. Black Sumatra, Black Breasted Red 
Cubalaya, White Frizzle, Red Naked Neck, Sultan, Black 
Ameraucana, Silver Duckwing Ameraucana, Silver Phoenix. 

Bantam: Black Old English. Modern Games: Brown Red, 
Birchen, Red Pyle and Black Breasted Red. Silver Penciled 
Rock, Red Naked Neck, White Naked Neck, S.C. Rhode 
Island Red, S.C. Leghorns: White, Dark Brown, Light 
Brown; S.C. Mottled Ancona. R.C. Rhode Island Red, 
Quail Belgium, R.C. White Leghorn. White Crested Black 
Polish, Bearded White, Bearded Golden Polish, Bearded 
Buff Laced Polish, Wheaton Ameraucana, White Crested 
Blue Polish, Buckeye. Cochins: Birchen, Partridge, Buff, 
Golden Laced, and White; Dark Brahma, Buff Brahma, 
Salmon Faverolle, Black Langshan, Black Frizzle, White 
Frizzle, Bearded White Silkie, Bearded Mille Fleur. Geese: 
Canadian, Egyptian. Ducks: Muscovy: Black, Blue, White 
and Chocolate. Turkeys: Narragansett, Black, Bourbon Red, 
Slate, Wild Turkeys, Royal Palm, Beltsville White Turkeys, 
Standard Bronze Turkeys. 

Missouri
CACKLE HATCHERY®, PO Box 529, Lebanon, MO 65536. 
417-532-4581. <cacklehatchery@cacklehatchery.com> 
<www.cacklehatchery.com> Fancy chicks, ducks, geese, 
turkeys, bantams, guineas, pheasants, quail, chukar. FREE 
COLOR CATALOG.

Pennsylvania
HOFFMAN HATCHERY, INC. PO Box 129C, Gratz, PA 
17030. 717-365-3694. <www.hoffmanhatchery.com> 
Chicks, turkeys, ducklings, goslings, guineas, gamebirds, 
bantams, equipment. FREE CATALOG.

Wisconsin
BASIL’S DUCKS, Todd Prutz, 4751 Coolidge Ave., Plo-
ver, WI 54467. 715-295-4048. <todd@basducks.com> 
<www.basducks.com> Wood Duck, Mandarin, Green Wing 
Teal, Blue Wing Teal, Falcated Teal, Cinnamon Teal, Baikal 
Teal, Garganey Teal, Pintail, RedHead, White Redhead, 
Silver Redhead, Goldeneyes, Hooded Merganser, Ring 
Teal, Mallards, Smews, Tufted, Greater Scaup, Ring Neck, 
Ruddy, Canvasback, Common Merganser, Red Breasted 
Geese, Emperor Geese. 

PURELY POULTRY, PO Box 466, Fremont, WI 54940. 
800-216-9917. <Chicks@PurelyPoultry.com> <www.
PurelyPoultry.com> 300 varieties: chickens, bantams, 
ducks, geese, turkeys, guineas, peafowl, swans, pheasants, 
ornamental pheasants, chukars and quail.

Colorado
DESERT WEYR, Ken & Oogie McGuire, 16870 
Garvin Mesa Rd., Paonia, CO 81428. 970-527-3573. 
<www.desertweyr.com> <sales@desertweyr.com> 
Black Welsh Mountain sheep.

Idaho
FISHER TEXELS, W. Eugene & Niki Fisher, 2275 N. 
Grays Creek Rd., Indian Valley, ID 83632. 208-256-
4426. <fishertexels@gmail.com>   <www.fishertexels.
com> Texel.

Michigan
THE WHITE BARN FARM, The Preston’s, 10080 S. 
Wyman Rd., Blanchard, MI 49310. <The6PslnAPod@
power-net.net> <www.TheWhiteBarnFarm.com> 
989-561-5030. Romeldale/CVM breeding stock & 
fleeces.

Missouri
MISSOURI KATAHDIN BREEDERS ASSOCI-
ATION, Randy Wehner, 12 Morningside Ln., 
Long Lane,  MO 65590.  417-345-1515.  
<MoKats@case-agworld.com>  <www.case-agworld.
com/MKBA.html> Katahdin Hair Sheep. Why shear 
when all you want is meat? Missouri Katahdins are 
hardy, good mothers and excel on forage.

New York
LIGHTHOUSE FARM, Mary & Herb Tucker, PO Box 
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85, West Clarksville, NY 14786. 585-928-1721. 
<maire8797@yahoo.com> <www.lighthousesheep 
farm.com> Purebred Finnsheep, Finn x Dorset 
crosses. R genetics, Accelerated lambing, high selec-
tion criteria. Pasture raised, grain finished.

Ohio

RPM FARM, Don & Janice Kirts, 5990 Beecher 
Rd., Granville, OH 43023. 740-927-3098. <admin@
rpmfarm.com><www.rpmfarm.com> Reg. Romanov, 
Horned Dorset & Miniature Baby Doll Southdown 
sheep. 

Oregon

WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dal-
las, OR 97338. 503-704-2408.<whisperinghillsfarm@
gmail.com> <www.whisperinghillsfarm.com> Suf-
folks. Fast growing, grass-fed Suffolk genetics. Also 
Heritage Polled Shorthorn cattle.

Pennsylvania

TRIMBUR FARM FINNSHEEP, Heidi Trimbur, 58 Bitting 
Rd., Alburtis, PA 18011. 610-845-3607. <www.trim-
burfieldfinnsheep.com> < trimburfield@gmail.com> 
Finnsheep: quality breeding stock selected for temper-
ament, conformation, fertility, premium colored/white 
wool, grass-fed programs and parasite resistance. 

Wisconsin

WOOLY WOOD RANCH, Roger & Bonnie Feist, 
Amery, Wisconsin. 715-268-2456. <ovine@amerytel.
net> Registered Huacaya alpacas, Southdown sheep 
& Kiko goats.

 
 
 
 
 

 

AMERICAN BLACK WELSH MOUNTAIN SHEEP 
ASSOCIATION, Eugenie McGuire, Sec./Tre-
as., PO Box 534, Paonia, CO 81428-0534.  
<info@blackwelsh.org> <www.blackwelsh.org>

AMERICAN EMU ASSOCIATION, 1201 W Main 
St., Suite 2, Ottawa, IL 61350. 541-332-0675. 
<info@aea-emu.org> <www.aea-emu.org> Emu.

AMERICAN HIGHLAND CATTLE ASSOCIA-
TON, Historic City Hall, 22 S. 4th Ave., Ste. 201, 
Brighton, CO 80601-2030. 303-659-2399, fax: 
303-659-2241 <info@highlandcattleusa.org>  
<www.highlandcattleusa.org> Perfect for your  
Farm or Ranch: Excellent Forager; Calving Ease; Doc-
ile Temperament; Picturesque Heritage Breed; Lean, 
Tender, Flavorful Beef. Contact us for free info packet!

AMERICAN KUNEKUNE PIG REGISTRY, PO Box 
7770, Norco, CA 92860. 951-505-5230. <american 
kunekune@yahoo.com> <www.americankunekune 
pigregistry.com> Official Registry for the Kunekune Pig 
in America. Established in 2006, Annual Conference, 
Sanctioned Shows/Events.

ANKOLE WATUSI INTERNATIONAL REGISTRY, 
Becky Lundgren, 22484 W. 239 St., Spring Hil, KS 
66083-9306. 913-592-4050. <watusi@aol.com> 
<www.awir.org>

BARBADOS BLACKBELLY SHEEP ASSOCIATION 
INTERNATIONAL, registry for American Blackbelly & 
Barbados Blackbelly hair sheep. Gorgeous, exotic-
looking sheep. No shearing, very hardy, worm-tolerent, 
regularly twin unassisted. Bred for superior meat 
quality! Directory of breeders at <www.blackbel-
lysheep.org> 

CALIFORNIA RED SHEEP REGISTRY, INC., Lynn 
Brown, Registrar, PO Box 468, La Plata, NM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

CONTINENTAL DORSET CLUB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, PO Box 506, North 
Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

COTSWOLD BREEDERS ASSOCIATION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, PO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com> 
<www.cotswoldbreedersassociation.org> Purebred 
white, black & white with natural colored genes.

FINNSHEEP BREEDERS’ ASSOCIATION, Secretary, 
Mary Tucker. PO Box 85, West Clarksville, NY 14786. 
585-928-1721. <FBAsecretary@finnsheep.org> 
<www.finnsheep.org> 

ICELANDIC SHEEP BREEDERS OF NORTH AMERICA 
(ISBONA), Membership Secretary, 253 North St., 
Mechanic Falls, ME 04256. 207-740-5110. <member-
ship@isbona.com> <www.isbona.com> 

I N T E R N AT I O N A L  F I N N S H E E P  R E G I S -
TRY, Deb Olschefski, Secretary, 3937 Ridge-
wood Rd., York, PA 17406. 717-586-2117. 
<www.internationalfinnsheepregistry.org>

NAVAJO-CHURRO SHEEP ASSOCIATION, 
1 0 2 9  Z e l i n s k i  R d . ,  G o l d e n -
d a l e ,  W A  9 8 6 2 0 .  5 0 9 - 7 7 3 - 3 6 7 1 . 
< d r y c r e e k n c @ c e n t u r y l i n k . n e t > 
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTH-
D O W N  S H E E P  A S S O C I AT I O N  A N D 
R E G I S T R Y  ( N A B S S A R ) .  P r o t e c t i n g , 
p rese rv ing ,  and  p romot ing  the  Baby-
do l l  Southdown.  Educat iona l  b i -annu-
al newsletter, information, and breeder list. 
<www.nabssar.org> NABSSAR Regis t ry : 
641-942-6402.

NORTH AMERICAN ROMANOV SHEEP AS-
S O C I AT I O N ,  D o n  K i r t s ,  S e c r e t a r y , 
PO Box 1126, Pataskala, OH 43062-1126. 
740-927-3098. <admin@narsa-us.com> <www.
narsa-us.com>

NORTH AMERICAN SHETLAND SHEEP 
B R E E D E R S  A S S O C I AT I O N  ( N A S S A ) , / 
Associated Regist ry   PO Box 231,  305 
Lincoln, Wamego, KS 66547. 785-456-8500. 
<asreg is t ry@yahoo.com>  Faye Whi tney, 
E x e c u t i v e  S e c r e t a r y,  4 1 3 - 6 2 8 - 3 2 7 9 . 
<secretery@shet land-sheep.org> On the 
web: <www.shetland-sheep.org>

POSM HORSE REGISTRY,  f i r s t  Amer i -
can breed,  PO Box 424,  Machias,  ME 
04654. <www.posmhorse.com> Old type Morgan 
horses. 

ST. CROIX HAIR SHEEP BREEDERS, INC., St. 
Croix = $mart Choice, Secretary, Kathy Ben-
nett, 15863 Tiller Trail Hwy., Days Creek, OR 
97429. 541-825-3750. <rbr15863@hughes.net> 
<www.stcroixsheep.org>

ST. CROIX HAIR SHEEP INTERNATIONAL 
ASSOCIATION–“Pol led and whi te  breed 
standard only”, Secretary, 16529 NW Pau-
ly Rd., Portland, OR 97231. 503-629-5587. 
<info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 308 
Leatherwood Hollow Rd., New Tazewell, TN 
37825. 423-526-2093. <usatexels@gmail.com> 
<www.usatexels.org> Large loin eyes and 
incredible muscle. 

U N I T E D  H O R N E D  H A I R  S H E E P 
A S S O C I AT I O N ,  I N C .  ( U H H S A ) ,  A s -
sociation Office and Registrar: PO Box 161, 
N e w  L e b a n o n ,  O H  4 5 3 4 5 ,  9 3 7 - 4 3 0 -
1768. <uhhsa@yahoo.com> <www.united 
hornedhairsheepassociation.org> Painted Des-
ert, Texas Dall, Black Hawaiian, Corsican, Desert 
Sand, New Mexico Dahl, Multi-horned Hair and 
Mouflon.

 
 
 
 
 
 
 
 
 
 
 

W h e t h e r  y o u 
spend al l  your 
w a k i n g  h o u r s 
with your flock, 
or  jus t  a  few 
minutes before or 
after your “day” 
job, saving time 
a n d  l a b o r  i s 
impor tant—to 

increase profits, or 
just to make your work easier and more 
pleasant. Keeping sheep! coming to your 
mailbox every other month will help. Be 
sure you don’t miss an issue, by renewing 
or starting your subscription today!

• $21 for one year (6 issues)
• $35 for two years (12 issues)

sheep!
145 Industrial Dr., 

Medford, WI 54451
800-551-5691

www.sheepmagazine.com

sheep!

$4.99 U.S.     www.sheepmagazine.com

The Voice of the Independent Flockmasters

Restore & Maintain

Sheep Health pg. 40

March/April 2015 • Volume 36, Number 2

Historic
Leicester Longwools pg. 58

Things To Consider 

Before Breeding 
Your Livestock 
Guardian Dog

pg. 53
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BUILD UNDERGROUND houses, shelters, green-
houses dirt cheap! Featured on HGTV. “Brilliant 
breakthrough” thinking—Countryside. “Remark-
able”—NPR. 800-328-8790. <www.underground-
housing.com>

LARGE GAS REFRIGERATORS. 12, 15, 18, 19 & 21 
cubic foot propane refrigerators. 15, 18 & 22 cubic 
foot freezers. 800-898-0552. Ervin’s Cabinet Shop, 
220 N. Cty. Rd. 425 E., Arcola, IL 61910.

PROPANE REFRIGERATORS FOR OFF-GRID 
LIVING! Call Lehman’s at 888-332-5534 for free 
brochures on Diamond gas refrigerators or visit:  
www.Lehmans.com. Five year warranty.

Propane and Solar  Refr igerators/Freez-
ers, Gas Lights, Solar Panels, Propane Rang-
es and more. Free Catalog. 1-800-771-7702  
www.BensDiscountSupply.com

AromaTherapeutix–FREE AROMATHERAPY 
GUIDE & CATALOG. Natural and healthy lifestyle 
products. Over 170 Pure Essential OIls at deep discounts. 
800-308-6284. <www.AromaTherapeutix.com> 

FREE BOOKLETS: Life, Immortality, Soul, Pollu-
tion Crisis, Judgment Day, Restitution, Sample 
Magazine. Bible Standard Ministries (CM), 1156 
St. Matthews Rd., Chester Springs, PA 19425. 
<www.biblestandard.com>

FREE BOOKLET provides a clear Pro and Con as-
sessment of Jehovah’s Witnesses teachings. Write 
Bible Standard (CM), 1156 St. Matthews Rd., Chester 
Springs, PA 19425. <www.biblestandard.com>

$36,000 IN BACKYARD Growing flowers, gar-
lic, herbs, lavender, microgreens, heirloom 
tomatoes, mushrooms, landscaping plants. 
<www.profitableplants.com>

SUNBEAM CANDLES 100% natural bees-
wax candles made with SOLAR POWER! 
<www.sunbeamcandles.com>

TA N D Y  L E AT H E R ’ S  1 8 8 - p a g e  B u y e r ’s 
Guide of leather, saddle and tack hardware, tools 
and much more for leathercrafters and farm 
or ranch is free. Tandy Leather Factory, Dept. 
CSY, 1900 SE Loop 820, Ft Worth, TX 76140. 
<www.TandyLeather.com>

Prevent posts from rotting. Quick–Easy–Effective–
Low-Cost. Get info 1-888-519-5746. 

HARNESS SADDLERY CATALOG. St. Paul Saddlery, 
953 W. 7th St., St. Paul, MN 55102. 651-222-5616. 
www.Saintpaulsaddlery.com New harness, repair 
services, parts, used harness.

FREE FENCE GUIDE & CATALOG—Electric netting, 
solar supplies, woven wire, high-tensile wire, and 
rotational grazing supplies. 1-800-KENCOVE. www.
kencove.com. 

FREE BOOKS/DVDS. Soon government will enforce 
the “Mark” of the beast as Church and State unite! 
Let Bible reveal. The Bible Says, P.O.B. 99, Lenoir 
City, TN 37771. <thebiblesaystruth@yahoo.com> 
1-888-211-1715.

Tough Greenhouse Plastics, Pond Liners. Resists 
hailstones. Samples. Box 42, Neche, ND 58265.  
204-327-5540. <www.northerngreenhouse.com>

Extend Your Growing Season 3-4 Months! More plea-
sure and profit with easy to assemble greenhouse kits 
starting at $349. No special tools or skills required. 
Expandable to any length, quality built, quick ship-
ments. Free catalog. Call today! Hoop House, PO 
Box 2430, Mashpee, MA 02649. 1-800-760-5192. 
<www.hoophouse.com>

ANCIENT BIBLICAL HEALING SCIENCE Wise Men 
gave baby Jesus Frankincense & Myrrh. Reports 
reveal two powerful immune builders. Free “Missing 
Link” Tape. Call 1-888-506-2460.

HERBALCOM bulk herbs, spices, supplements. 
Quality at best prices. Free freight. Save at 
<www.herbalcom.com> or 888-649-3931 for Free 
Catalog.

Organic Stevia, bulk herbs, spices, pure essential 
oils, herbal teas, dehydrated vegetables, tinc-
tures, stevia plants. Free catalog. 800-753-9904. 
<www.herbaladvantage.com> <www.healthyvillage.
com>

NO HOMESTEAD SHOULD BE WITHOUT 
COMFREY. 10 ROOT CUTTINGS $15.95. FREE SHIP-
PING. BRUCE BURDGE, PO BOX 10, JETERSVILLE, 
VA 23083.
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Make Beer and Wine–WindRiver carries quality beer 
and winemaking supplies at great prices since 1993. 
<www.windriverbrew.com> or 800-266-4677.

CUSTOM LEATHER holsters, sheaths, belts, wallets, 
cell phone cases. Jedco Leather, 806-856-5251. 
<www.jedcoleather.com>

ACCORDIONS, CONCERTINAS, BUTTON BOX-
ES, ROLAND REEDLESS ACCORDIANS–New, 
used, buy, trade, repair, catalogs $5. Castiglione, 
Box 40CTS, Warren, MI 48090. 586-755-6050. 
<www.castiglioneaccordions.com>

WANT TO PURCHASE minerals and other oil/gas 
interests. Send details to: PO Box 13557, Denver, 
CO 80201.

PIANO TUNING PAYS. Learn with American 
School home-study course. Tools included. 
1-800-497-9793.

FREE  B IBLE  Cor respondence  Course : 
non-denominational. Write: 83 Gilbert Rd., 
Gouverneur, NY 13642.

THE MIDNIGHT CRY has sounded. The angel 
of REVELATION 14:6 has come. Free literature. 
800-752-1507. <www.ccem1929.com>

“Why We Live After Death”, “The Search For 
Truth” and more free titles from Grail Forum, 786 
Jones Road, Vestal, NY 13850, 1-888-205-7307 or 
www.grailforum.com

FREE BOOK to lovers of truth: “The Alien 
Exposed, An Acid Test For The Authentic Anabaptist 
Love Of Truth” Write: Living Faith Christian Fel-
lowship, 27216 Ingel Rd., Brookfield, MO 64628. 
www.thefaithoncedelivered.info 

ORGANIC FARMING: Practical farm-scale advice, 
hundreds of books, “Acres U.S.A.” monthly maga-
zine ($29 for one year). 1-800-355-5313 <www.
acresusa.com>

FREE SAMPLE EDITION for livestock pro-
ducers. “Stockman Grass Farmer Magazine,” 
PO Box 2300-C, Ridgeland, MS 39158-2300. 
800-748-9808. <www.stockmangrassfarmer.com>

POND SUPPLIES: Live gamefish for stocking. Large 
selection of pond and water garden supplies. Free 
color catalog! Stoney Creek, Inc., Grant, MI. 800-448-
3873. <www.stoneycreekequip.com>

Mealworms by the Pound—Bluebirds, Chickens, Tur-
keys, & Ducks all love our dried and live mealworms. 
<www.mealwormsbythepound.com> or 888-400-9018.

Egg Carton Source—America’s best source for Egg 
Cartons. Free Shipping. <www.eggcartonsource.com> 
or 888-902-2272.

Quail & Gamebird Supply–Incubators, Flight Pen Netting, 
Nipple Waterers, Gamebird Coops, Predator Control, 
and more. <www.quailsupply.com> or 888-633-9309. 

RIDGWAY’S 92nd YEAR. Chicks, ducklings, tur-
keys, guineas, gamebirds, goslings, books and 
supplies. Visa/MasterCard/Discover. Free catalog. 
Ridgway Hatchery, Box 306, LaRue 7, OH 43332. 
800-323-3825. <www.ridgwayhatchery.com>

Free catalog. Baby chicks, ducks, geese, turkeys, 
gamebirds, Canadian Honkers, Wood ducks. Eggs to 
incubators. Books/supplies. 800-720-1134. Stromberg’s 
4, PO Box 400, Pine River, MN 56474-0400. <www.
strombergschickens.com>

FREE CATALOG—Chicks, turkeys, ducklings, goslings, 
guineas, gamebirds, bantams, equipment. Hoffman 
Hatchery, Box 129C, Gratz, PA 17030. 717-365-3694. 
<www.hoffmanhatchery.com>

Colored & White Meat Broilers, layer chicks, turkeys, 
lots more. Free catalog. Myers Poultry Farm, 966 Ragers 
Hill Rd., South Fork, PA 15956. 814-539-7026. <www.
myerspoultry.com>

Day Old Pheasant and Chukar Partridge chicks 
and eggs for sale April thru July.  Small quanti-
ties available. Family owned and operated since 
1967. Call or write Oakwood Game Farm, PO 
Box 274, Princeton, MN 55371. 1-800-328-6647. 
<www.oakwoodgamefarm.com>

“Our 16th Year!” Over 5000 happy customers 
around the world! Protect engines, farm equip-
ment, barns, homes from rats, mice, squirrels 
Spray Rataway Fragrance. $25 makes a gallon. Safe 
around children & pets. To Order www.Rataway.com 
or call 805-646-2177.

MISSOURI OZARKS MOUNTAIN SPLENDOR. Af-
fordable ranches, farms. Back Home Real Estate, 
800-938-8800.

VERY SECLUDED 50 acres, central Ohio. 2 houses, 
one built in 1978, walkout basement, other log built 
in 2002. Gas and oil well with income and free gas. 
Orchard, stocked pond, cave for food storage, gar-
dens. Spring and well water. 32’X60’ heated shop; 
barns and chicken house. Call for additional info. 
740-659-1108.

Affordable organic farm in southwestern Virginia’s 
Blue Ridge Mountains. Amazing views! New photos. 
www.paradisefarm.weebly.com

3 acre Shenandoah Valley homestead; two free-
standing office/studios. Year-round creek, small 
waterfall. 3 acre fenced pasture, 800 sq.ft. fenced 
garden. Move-in condition, offered As-Is. More 
info: http://www.landsofvirginia.com/virginia/land-
for-sale/3.25-acres-in-Rockbridge-County-Virginia/
id/2328539

SAWMILLS from only $4,397-MAKE MONEY & 
SAVE MONEY with your own bandmill-Cut lum-
ber any dimension. In stock ready to ship. FREE 
Info & DVD: www.NorwoodSawmills.com/357 
1-800-566-6899 ext. 357.

FAMOUS RARE SEED CATALOG: non-hybrid, 
unpatented vegetables, herbs, tobaccos, me-
dicinal plants, old-fashioned flowers, perennials. 
Free catalog. Hudson Seeds, Box 337, La Honda, CA 
94020-0337. <www.JLHudsonseeds.net>

FRUIT TREES, BERRIES, GRAPE PLANTS– 
Large selection. Reasonable prices. 1-866-600-5203 
for free catalog. Schlabach’s, 2784-C Murdock Rd., 
Medina, NY 14103. 

HARDNECK SEED GARLIC Certified Naturally Grown 
BJ Gourmet Garlic Farm, <www.bjgarlic.com> 
330-673-3689 <bj@bjgarlic.com> 

www.CampingSurvival.com 5% off with coupon 
code “countryside”. Over 20,000 products for self-
reliance, preparedness, hunting, camping, outdoors 
and survival from a 57-year-old company.

EMERGENCY WELL PUMPS—Made in Montana, 
freeze proof, rust proof, hand operated. Simple 
Reliable Affordable products to prepare families. 
www.Apocalypsewellpumps.com

CROSSCUT SAWS: SAW TOOLS, knives, firewood cut-
ting, people-powered tools. Catalog, $1 U.S., $3 Foreign. 
Crosscut Saw Company, PO Box  7878, Seneca Falls, 
NY 13148. 315-568-5755. <www.crosscutsaw.com>

HOME BREWING RAT & MICE CONTROL

REAL ESTATE

SAWMILLS

SEEDS/PLANTS/NURSERIES

SURVIVAL GEAR

TOOLS

KUNEKUNE PIGS

PONDS

POULTRY

LEATHER GOODS

MUSIC & INSTRUMENTS

OF INTEREST TO ALL

PERIODICALS
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• Call for multiple issue discounts
• Feel free to use a separate sheet of paper

Please type or print legibly and indicate the words you 
would like in bold or capital letters. • Don’t forget to count 

your name, address, phone number and e-mail if it is part of 
your ad. E-mail addresses & websites are two words. • 20 
word minimum. Ads under 20 words will be charged $63. 

MAIL TO: 
Countryside Breeders/Classifieds, 

145 Industrial Dr., Medford, WI 54451 
or E-mail: gchristopherson@countrysidemag.com

www.countrysidemag.com
1-800-551-5691 • Fax: 1-715-785-7414  

Number of words _____ x $3.15 =		  $_______

Words in all CAPITALS _____x 25¢ =	 $_______

Words in bold _____x 25¢ = 		  $_______

X No. of issues you want your ad to run: ___ = $_______

Payment enclosed (U.S. funds): 		  $_______

LINER CLASSIFIED:

Your Name:

Address: 

City, State,  Zip:

Classification:

E-mail:

Ad:

Classification:

Your Farm Name:

Your Name:

Address:

City, State, Zip:

Phone Number:

E-mail:

Website:

Breed(s):

Additional Words $2 each per year:

LINER BREEDERS DIRECTORY:

Directory listing (6 issues):                           $60.00

Additional words ($2 each):

Total Amount Enclosed (US): 

Display Breeders/Classified (1" & 2" sizes):
For a color ad, add $50 per insertion

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

Gary can help set up your ad, quote an ad you already have  
running or answer any other questions. Contact Gary at 

gchristopherson@countrysidemag.com
or call 1-800-551-5691

Use pictures, 
logo and color!

FREE Ad Design!

COUNTRYSIDE ADVERTISING FORM
JULY/AUGUST 2015 DEADLINE: MAY 1, 2015

EUROPEAN SCYTHES: Quality scythes, sickles, 
snaths, and blades for 140 years. SHIP WORLWIDE. 
Marugg Company, PO Box 1418, Tracy City, TN 37387. 
<www.themaruggcompany.com> 931-592-5042. 

S C Y T H E  S U P P LY.  E u ro p e a n  s c y t h e s 
<www.scythesupply.com> 207-853-4750.

BROADFORKS—Highest quality, blacksmith made 
with select Ash handles. <www.gullandforge.com> 
502-682-8529.

TRACTOR PARTS and more for older and 
antique farm tractors. Free access to thou-
sands o f  a r t ic les ,  photos  and techn i -
cal info, plus our popular discussion forums. 
<www.YesterdaysTractors.com>

IH Farmall Cub complete, early model. Complete 
rebuilt engine with zero hours. Spares and accessories 
available. Central Wisconsin. $3,500. 1-708-819-
2880. <herbertseidel@sbcglobal.net>

AUTOGRAPHS, BANNERS, POLITICAL PINS, leath-
ers, baseball cards, sports memorabilia wanted. 
Highest prices paid. Write: Stan Block, 128 Cynthia 
Rd., Newton, MA 02159.

FINGERLAKES WOOLEN MILL. Custom processing 
of wool and blends. Hog Island Sheep Products. 
<www.fingerlakes-yarns.com> 315-497-1542. 

“Raising Earthworms for Profit” Illustrated manual 
for successful growing and selling—$15. Request 
free brochure describing all our books. Shields 
Publications, PO Box 669-E, Eagle River, WI 54521. 
<www.wormbooks.com> 715-479-4810.

<www.GreenGregsWormFarm.com> Bedrun 
Redworms–5,000/$55, 10,000/$95, 20,000/$180, 
50,000/$440. Postpaid-Fishing, Composting, Gar-
dening. Greg Allison, 112 Stilwell Drive, Toney, AL 
35773. Free “How to Guides” included. 256-859-5538.

countryside :: classifieds

TRACTORS

WANTED

WOOL CARDING

WORMS

Send in your Classified 
Advertising Form or Breeders’ 

Directory Form Today!

E-MAIL: gchristopherson@ 
countrysidemag.com

CALL: 1-800-551-5691

Use pictures, 
logo and color!

FREE Ad Design!





Optional FireStar XP 
Outdoor Wi-Fi Module

Visit CentralBoiler.com or
call (800) 248-4681 for the dealer nearest you.

facebook.com/CentralBoiler

All E-Classic outdoor wood furnace models adapt easily to new or existing heating systems. It’s important that 
your outdoor furnace and system be properly sized and installed. See your local dealer for more information. 
*Requires data plan to enable remote access. For a limited time, data plan is provided free of charge for first 
two years. FireStar XP wi-fi module, wireless router and internet required. Screens are simulated and may differ. 
Product specifications and appearance subject to change with notice. ©2015 Central Boiler • ad6781

E-CLASSIC
OUTDOOR WOOD FURNACE

Heat your home with an E-Classic outdoor wood furnace and take 
pride knowing you are saving thousands of dollars every year on your 
heating bill. Because of the E-Classic’s efficient design, it uses 50% less 
wood than traditional wood heating. That gives you more time to do the 
things you want to do. Less work and more play.

With energy prices skyrocketing, how much could you save by heating 
your home and domestic water with an E-Classic outdoor wood furnace? 
Contact your nearest Central Boiler dealer today to find out.

Stop paying high heating bills now!

• View water and Reaction Chamber™ 
temperatures, burn time and furnace 
mode in real-time with an easy-to-
read display on your smartphone or 
other web-enabled device

• View performance and operational 
data charts and graphs over a chosen 
period of time

• Have texts or emails sent to most any 
web-enabled device

“Your furnace is calling...”

Access Anywhere!

Data plan provided 
free of charge for 

first two years!
LIMITED TIME OFFER

WINTER INSTALLS 
ARE AVAILABLE!


