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OFF-GRID LIVING

UNIQUE PORTABLE APPLIANCES

f. Vo i

Need more fridge and freezer capacity at the cabin/cottage? Or even at the dock? Check out the
new Unique 2 portable 3-way freezer and the new Unique 3 portable 3-way fridges. Portable and
versatile - both these lightweights feature side handles and a small footprint. And they both run on

Propane, 12 volt or 110 volt power. Functionality at its best, only from Unique!

Contact us for a Unique dealer near you:
1-877-427-2266
info@UniqueOffGrid.com

I“ U®
APPLIANCES

www.UniqueOffGrid.com ‘ R




Berkey|

Water Purification Systems

#ESSENTIAL FOR| | V'
EMERGENCIES, |
PERFECT FOR
EVERYDAY”

. BENEFITS:
Berkey® Natural « LOW COST - Pennies per

Gravity Water gallon (less than 2 cents per
Systems are the gallon)

ultimate in water * PORTABLE & EASILY

purification. The ASSEMBLED - No elecirical
9 hookups

Bllad{ perieyg « LONG LASTING - Each filter

Elements are ca- rated fo last up to 3,000 Gal-

pable of purifying lons (6,000 for the pair)
both treated and e HIGHLY EFFECTIVE - Re-
Unfrec:ted raw moves or reduces Vil’USES,

B o toibroviae pathogenic bacteria, heavy
R metals,cysts and parasites

The purest, spar- while at the same time leaving
kling clean water beneficial minerals necessary

BIG possible. for the body. The purification

BERKEY® BLACK BERKEY® elements are also self steril-
izing and have been fested
by State & EPA accredited

DESCRIPTION CAPACITY  FLOW RATE PRICE laboratories to exceed NSF/

Sport Berkey® 22 ounces Squeeze $ 31 ANSI Standard 53.

Go Berkey® Kit 1 quart 1 GPH $155

Travel Berkey® 1.5 gallons 2.75 GPH $233

Big Berkey® 2.25 gallons 3.5 to 7 GPH $263

Royal Berkey® 3.25 gallons 4 to 8 GPH $288

Imperial Berkey® 4.5 gallons 5to 15 GPH $315

. Crown Berkey® 6 gallons 6 to 24 GPH $330
Black Berkey® Set of 2 $109
PF-2™ Post Filter Set of 2 $ 61

-

ORDER TODAY: TOLL FREE 1-888-803-4438

For more product information please call or go to our website at www.berkeywater.com

Some systems not yet available in California or lowa.
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Our Philosophy

It’s not a single idea, but many ideas

.

and attitudes, including 3 reverence
for nature and a preference for country
life; a desire for maximum personal
self-reliance and creative leisure; a con-
cern for family nurture and commu-
nity 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 techno-
logical and bureaucratic complexities
of the present and the future; and a

taste for the plain and functional.
E Er
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ATTENTION TRACTOR OWNERS!

Mow Fence Lmes 3x Faster!

Mowing arm mows precisely
around fence posts with
spring-loaded action.

NEW! 3-POINT HITCH
DR® TRIMMER MOWER

MOW FENGE LINES FAST Spring-loaded mowing arm

automatically deflects around fence posts.

MOW ROUGH GROUND Deck pivots up and down to mow

ditches and roadsides without scalping.

NO STEEL BLADES Commercial-duty, 175 mil cutting line is

flexible and durable. Goes where a bladed mower can't.

79548X © 2013

Includes details on FREE

the full line of pR? ~ SHIPPING®

For a Limited Time

Call Now for FREE Buyer’s Guide! 'z
#1:888-212-1176 4. ¢

www.DRtrimmer.com

Trimmer Mowers!
*Some Limitations Apply.

SPLITTER! ;..
ONE LOG, ONE SEGOND.

THE NEW
DR® RapidFire™ Log Splitter

slices through logs up to six times faster than ordinary log :__ |
splitters. The key is rugged and proven technology inspired
by America’s industrial heyday. The DR® RapidFire™
Splitter replaces hydraulics with a belt-drive rack and
pinion system and two massive cast iron flywheels. Now
you can split dense hardwood logs up to 30" in diameter in
record time—knotty pieces, too. SPLIT UP TO ONE CORD
IN ONE HOUR...cord after cord, season after season.

PATENT
PENDING

h two hefty cast iron fly-
eels that generate
sive of splitting force.

LOWEST PRICES EVER II for a FREE DVD and Catalog!
witn FREE SHIPPING!* | 888-212-1176

DRLogsplitters.com

79549X © 2013

*Some Limitations Apply.
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Here’s “almost everything you ever wanted to know”
about self-reliant Country Living!

The very best in:
* Gardening * Country Cooking
* Animal Husbandry e Alternative Energy

¢ Food Preservation

e Self Reliance
...and much, much wmore!
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Past Issues of
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For Only $ 3 0 !

¢ Regular Price: $80 ¢ Save over $50! « FREE Shipping* when you order today!

We’re clearing out the warehouse by offering substantial savings on the issues listed below. All contain an abundance
of priceless country wisdom! Order today and we’ll even pay the shipping*!

[MYES! Send me the 20 Countryside Back Issues listed above for only $30, shipping || Check or Money Order included. |
included onU.S. orders (*Callforforeign and Canadashipping prices). Iunderstand

this is a limited time offer and available only while supplies last!

|
|
|
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Over 2,320 pages of timeless info on homesteading, gardening and
self-reliant country living in one whopping 10-pound package!
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Thanks for the

Reassurance
Getting older ain’t easy

CounTrysIDE: We have subscribed to
your magazine for many years. The
articles have always been a blessing
for us. We've gained a lot of infor-
mation that has helped us through
homeschooling and homesteading.
I have thought many times to write,
butnever took the time to do so. Your
article in the March/April 2013 edi-
tion titled, “Growing Old in the New
Normal” really hit home for us.

My husband and I are in our
mid-40s and are already trying to

From the editor:
Variety is the
Spice of Life

If you think things look a little
different in this issue, you're right.
We haven't changed the magazine’s
format in many years (around 1987!),
and decided it was time to jazz things
up a bit. Now, color photographs
throughout will help you discern
between a black and brown cow, and
you'll get a better view of the photos
readers share. And as always, we all
enjoy looking at pictures of other
homesteads, so send your photos
to the address above. Now sit back
in a cool, shady spot, grab a cold
beverage, and enjoy this issue! —
Anne-marie

implement ways to either scale down
or make chores easier for us. Within
the previous year each of us have
been diagnosed with different health
issues. These diagnoses have forced
us to re-evaluate how we are doing
things around the home, with the care
of our animals, and gardening.

We were married young and had
our children shortly after. We felt,
for our growing family, homestead-
ing and homeschooling was for us.
Embarking on this way of life was a
challenge, but very exciting. It truly
has become our way of living. With
both our children grown, married,
and starting their families, we knew
we needed to rethink a lot of things.
Itis encouraging to see them carry on
the homesteading and homeschool-
ing values and way of life.

Homesteading and homeschool-
ing have given us so many stories to
tell and remind one another about
around the Sunday dinner table. We
have raised chickens, goats, dairy,
beef, ducks, bees and angora rab-
bits. Our garden has always been
an intricate part of our lives. Since
the children are no longer here to
help us we have gone to square foot
gardening. This was my husband’s
idea to change the way we garden.
It took me a few years to get used to
the concept. I believe I am still finding
areas to improve on. But now I look
forward to going out to the garden
myself. I am not dreading those long
rows to hoe by myself anymore. We
still have goats. The girls that are left
in the barn will live out the rest of
their lives peacefully. Their 4-H days
and shows are over. We have been

able to learn the skills of soap and
cheese making. We had five hives of
bees at one point, along with non-
multiplying rabbits.

This way of life is a great blessing,
one that does come with difficulties.
Those difficulties lead to a stronger
character and fortitude in life. Your
article has helped reassure us to con-
tinue the quest of homesteading into
our old age together.

We look forward to the days of
sitting on the porch with our grand-
children and telling them the stories
of their parents. We also are looking
toward the day they are old enough
to learn the skills of homesteading
and be excited about learning. I
believe this will only happen if we
continue on the path of homesteading
with enjoyment, at a slightly slower
pace.

Now that we are scaling down
and lightening our work load, we
look forward to perfecting wine and
beer making, along with finding new
homestead things to tinker with, like
solar and wind energy.

Thank you again for all the articles
wrapped up in the COUNTRYSIDE maga-
zine. We look forward to it every
time. — Kimberly Ream

Work Smarter,
Not Harder

CounTtrysIDE: After reading J.D.
Belanger’s article on aging and
“normal,” I was reminded of some
management training — work simpli-
fication — that I received many years
ago.Havingafewyearson].D.,Ihave
had to change a lot of things. What
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MAGAZINE RENEWAL ALERT!

prices far above the going rate. In the case of COUNTRYSIDE they offer a two-year renewal for
$65.95, while the real price is only $30. ® The name and address may change —in March it
was White City, OR. ¢ This company is not connected with Countryside Publications, Ltd., in
any way, and has an “F” rating with the Better Business Bureau. ¢ If you receive a notice like
this one please ignore it or ask them to remove your name from their mailing list. If you have
renewed through them, call 1-775-345-3664 and ask for a complete refund. (They have been
charging some people $20 for the “privilege.”) ® Genuine renewal notices come from us here
at the home office at 145 Industrial Dr., Medford, Wisconsin 54451. If you ever have a question
regarding your COUNTRYSIDE subscription, call us at 1-800-551-5691 or email csymag@tds.net.

Hiding behind several different
made-up names including CBS, United
Publishers Services, Publishers Billing Ex-
change and National Magazine Services,
they mail notices similar to the one left,
trying to sell subscriptions to COUNTRYSIDE
& SMALL STOCK JOURNAL—as well as doz-
ens of other magazines —for exhorbitant

I used to do in one day now takes
three. In my 40s and 50s, I thought
the Gravely tractor was the greatest.
In my 70s, I realized that sit-upon
was easier than walk-behind and
bought an elderly Farmall CUB and
attachments. In my 80s, [ switched to
a younger, 18 HP, four-wheel drive
withabucketloader. One bucketload
equals six wheelbarrow loads.

As you age, it becomes much
more important to plan ahead before
doing something, and I really need to
question what I plan to do. Is it really
necessary? What happensif I don’t do
it? Often I respond like Congress and
kick the can down the road. And if I
don’t write it down, I may forget. My
new “normal” is much different. But
if you are really smart, you ask these
questions before you age. | wasted 10
years before getting the benefits of a
tractor and loader.

The main thing I gained from the
week of management training was
20 simple questions to ask yourself
about everything you do. I have
taught them, written about them,
used them in running a wood prod-
ucts plant, my daughter has used
them in hospital administration, and
a friend used them in state govern-
ment. It is always better to ask the
questions before you tackle anything
than to do something in haste and
then have regrets. They are the basic
what, where, when, who and how,
with some variations. And after you
answer them, maybe you better ask
“Why?”

What is being done?

Is it necessary?

What else could be done?

What should be done?

These questions help you deter-
mine if something should be done;
or, if it is being done, is it nice or
necessary —can it be eliminated.

Where is it done?

Why is it done there?

Where else could it be done?
Where should it be done?

When is it done?

Why is it done then?
When could it be done?
When should it be done?

Who does it?

Why does he/she/it do it?

Who else could do it?

Who should do it?

These 12 questions seek to find
the best time, place and person to
perform a task.

How is it done?

Why is it done that way?

How else could it be done?

How should it be done?

The point of these four questions
is to find a better way to do some-
thing.

These simple questions can reveal
alotabout any type of work, whether
it be filing in an office or manufactur-
ing a product. I used them for years
in analyzing logging operations. It

The Centuryp:

Fireplace Furnace

MER SIZZ
SUMNSALE. “LER

1100%IMadellnlUSA]

v#1 rated fireplace/furnace 92.24% efficient

¥ Zero clearance (no masonry required)

¥ Heat homes from 1,000 to over 6,000 sq.ft.

v EPA tested, up to 167,200 BTU output

vV Huge firebox

¥ Versatile/set up as a free convection unit
or hook up through existing ductwork

v Quick payback/economical to operate

¥ Many hot water options

v Patented 13 point heat exchanger

v Easy installation/98% factory assembled

vExpert assistance available to design the
optimum system for you

Century Mfg. Inc
PO Box 1744
Joplin, MO 64802

Call
800 FOR HEAT

(1-800-284-4328)
or

Visit Qur Website

www.centuryfireplaces.com

Building America’s Finest For Over 35 Years

Murray McMurray

Est. 1917
Harcuert

FREE CATALOG!
(800) 456-3280

www.memurrayhatchery.com
S

Providing family. ~ *

chickens, turkeys, &
waterfowl and much
more for 95 years.

memories with " 3'?:5)

191 Closz Drive Webster City, IA 50595




LVING OFF TH

LAND

NE CAN HELP!

Lehman's has been providing
non-electric, practical tools,
appliances and books for
over 55 years to the
homesteading community.

Lehman’s

On the Square in Kidron, Ohio
Lehmans.com
Ph: 1-877-438-5346

- - H E E N EEE NS SN NS E.
For a FREE copy of the catalog and
special e-mail offers, mail to:
Lehman’s, Dept. 2KYH,

289 Kurzen Rd. North,

Dalton, OH 44618

Name:

Address:

Zip:
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Nature hates all sudden changes. — Proverb

gets you to thinking about alterna-
tives and finding a better way to do
something.

For example, let’s consider plow-
ing the garden.

What is being done? We’re
plowing the garden, stupid!

Is it necessary? Yeah, we gotta
prepare a seedbed.

What else could be done? Well,
we might roto-till it, or even just disc
it.

What should be done? Good ques-
tion. I'll need to think about that.

Where is it done? In the garden
plot.

Why is it done there? Because that
is where the garden has always been.

Where else could it be done? A
lot of places.

Where should it be done? There,
because it is handy to water and has
been fertilized and composted heavily.

When is it done? In the spring.

Why is it done then? Because we ve
always tilled the garden in the spring.

When could it be done? Well, we
could do it in the fall, it’s a lot drier
then.

When should it be done? Good
question. Fall and spring both have
merits and drawbacks. We'll need to
think about that.

Who does it? Dad.

Why does he do it? He just always
does it.

Who else could do it? Well, Junior
could, even Mom could — she knows how
to drive the tractor.

Who should do it? Probably Junior.
Dad has too many other things to do.

How is it done? With the tractor
and plow, then we disc it.

Why is it done that way? Because
we've always done it that way.

How else could it be done? Well,
we could borrow the neighbor’s roto-
tiller, that does a nice job of preparing
a seedbed.

How should it be done? It would
probably be best to borrow Ellie’s chisel
plow, then roto-till, then disc a couple
of times to knock the weeds out.

Any time you see the word “al-
ways” in a response, it shows a lack
of change, a status quo—it’s time to
look at other options carefully. There
is “always” a better, maybe even
easier, way to do something if you
look hard enough, and that’s what
it’s all about — to do things the smart
way, not the hard way. (Actually, you
have to work smart and hard.)

The homestead is a busy place and
there’s always too much to do. Imake
lists, by season, and start listing those
jobs that can be done in winter, the
slow season. Then I try to rank jobs by
importance. And the least important
are always put off. Maybe I should
ask that first question: Is it necessary?
Long lists of unnecessary work can be
depressing. Nice and necessary have
different meanings.

So always ask yourself first, “Is
this necessary?” If it is, then ask the
other questions. — Ben, Maine

Drumming Up
Business Through

COUNTRYSIDE
It’s a small world

CouNTRYSIDE: It's been quite a while
since I wrote an article for COUNTRY-
sIDE, before ].D. retired. My last article
was about running a home business,
which I do, being a certified income
tax preparer and e-filer. Recently I
prepared taxes for a long-time cus-
tomer and we were discussing how
lifeand thingshave changed somuch,
and he mentioned that he had read
my article in COuNTRYSIDE and that’s
how he became my client. We talked
about CountrysIDE and how you can’t
put it down and just want to read it
over and over. So many good ideas
are written and exchanged — things
and ways that have been forgotten
over the years.

My income tax business gets bet-
ter every year. I won’t get rich on
it, as I don’t charge a lot of money
like H&R Block, so the people keep
coming back. I am also a notary and
generally don’t charge for that ser-
vice, as it brings in clients. My biggest
expense is advertisings. | have a large




“Quick! Call 911!’ 1 shouted to my wife
as the fire headed toward our barn.

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 fire 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 fire 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 fire started in a barrel and,
once started, how burning material would fly out the
top. Plus, a rusty barrel is a real eyesore.

Recently, I had a small mountain of sensitive finan-
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 field day with.

So I stuffed 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 stuffed 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 fine ash. There was
nothing left. Best of all, nothing escaped. The lid kept
all the ash from flying, and the four duck-like feet kept
the cage from tipping over. And I never felt as if the
fire 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 flat, and
hung it in my shed. I can’t recommend the Burn Cage™
highly enough!

— Josh M., Norwich, VT

, e R
' SPECIAL OFFER | Usethe phone

IgIE'IE' 800-9 29-8 169 | for Countryside Readers; umberor URL at -

left to save $70

www.DRpower.com/cys | SAVIE @?@H off List Pricel |

DR Power Equipment, 75 Meigs Road, Vergennes, VT 05491 l- e e e e o

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.

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 airflow and high burn temperatures. Can burn in
excess of 1600°F, resulting in cleaner and more efficient fires 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.

‘Stainless Steel

Portable Burn Cage

Old Leaves and
Branches
Up in Flames!

i Sensitive Financial
Documents
Gone Forever!

Burnable
Household Waste
Sayonara!

79550X © 2013
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ad in our local, once-a-week paper,
and also run ads in two neighbor-
ing papers. I put out business cards
in the local small stores and a few
small signs. I give business cards
to almost anyone I talk to. I have
hooded jackets and t-shirts, black
with large white lettering stating
“Bruce’s A-Fordable Income Tax
Service” and the phone number. My
sons and daughter also wear them.
Advertising is what sells; people
have to know you’'re there and what
you have to offer.

I'm getting older and can’t do ev-
erything I used to do. We don’t raise
chickens, ducks or rabbits any more,
and the garden isn’t so large, either.
But I still raise and sell comfrey and
have been advertising it in Coun-
TRYSIDE for many years. I also have it
on a friend’s website (Garden Time
Online), Bruce’s Organic Comfrey.
I have been growing and selling it
ever since I read J.D.’s book Raising
the Homestead Hog. It's a great book,
which is hard to find nowadays.

We also grow horseradish, can-
taloupe, a few watermelon, pump-

Shorkel Hot Tubs

The Art and Soul of Tubbing™

kins, elephant garlic, peppermint,
Bergamot mint, Concord grapes, a
few apple trees, tomatoes and pep-
pers. This year I am trying frying
peppers, as I can’t seem to find them
in Virginia (not enough Italians liv-
ing here).

For anyone raising chickens, if
you have trouble with snakes eating
the eggs, try this. I used this after we
had a problem with a black snake.
Punch small holes on each end of
an egg, empty it as well as you can
and fill it with salt. Put a small piece
of masking tape over the holes and
put the egg back in the nest box. The
snake will O.D. on the salt. I got this
from COUNTRYSIDE years ago. It works
and I don’t have any more snake
problems. We have an outside stove,
which heats the domestic hot water
and heats the house. We've had it
for about 10 years now. The biggest
thing is getting my two sons to saw
and split wood for me, as I can’t do
it anymore. We have plenty of trees
on our eight acres, and my son Brian
took down about 30 two years ago,
so there is plenty to saw.

Classic Wood Hot Tub
Natural quflﬁﬂeat

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.

e No Plumbing, No Power Bills!

e Jets available for wood heat tubs

« Digital control gas/electric
heated systems available too.

On Sale Now!
Ask about Special Freight Offer.

Call Toll Free
1-800-962-6208

www.snorkel.com
Dept. SD137A

30 Years
Made in

USA!

‘Wood Fire
-4 Under Water!

§ Heating Cost $0
i with wood fire!

Woodstove

heats water

AMAZINGLY
fast!

I did away with our passive
solar hot water heater last year, as
the tank was getting too old. But I
am probably going to put in a new
one, since we don’t use the outdoor
Taylor stove in the summer. This
was really a preheater, as it ran to
our electric hot water heater, so on
a hot day in the summer, the water
running to the electric water heater
might already be 75°F or so. I used to
sell plans for this solar heater years
ago, and advertised it in COUNTRYSIDE
for a while. They are pretty easy to
build and can save you some money.
My next project is to build a trellis
for our roses, and then I'm going to
make five gallons of India Pale Ale.
— Bruce Burdge, Virginia

Griswold Cast Iron
is History

CountrysiDe: Regarding Open Hearth
Cooking by Wayne Tucker (May/June
2013): You have a picture (#4) of a
Dutch oven with a Lodge on the lid.
If Griswold is so great, why cook with
Lodge? Is Griswold still made and
sold anyplace? I'm not talking about
fleaand antique markets.Thavenever
seen an ad for Griswold products. 1
ownasmall collection (40 to 50 pieces)
of ironware, which isn’t much when
you consider how much is really out
there. — Sidney N. Love

Wayne replies:

I said I prefer Griswold, and I
do. Sadly, Griswold closed its doors for
good in 1957 (go to: www.griswoldcook-
ware.com).

Most of my collection of cast iron
cookware is made by Griswold. I am
still searching for a Griswold flat top
Dutch oven with legs in flea markets
and antique shops. In the meantime,
Lodge was an okay substitute for that
type of cookware. It just takes a long
time to season (please refer to previous
CouNTRYSIDE articles for information on
how to do this) because, as most recently
made cast iron cookware, the finish is
not in the same league as Griswold. Ei-
ther way, you will have to invest time
searching for Griswold or reworking the
finish on a new piece in order to get the
best results from cast iron.

Good luck.
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Sears Pressure
Cooker Needs a
Manual

CouNTRysIDE: | just purchased a used
six-quart stainless steel pressure
cooker and it did not come with an
instruction manual. I have scoured
the Internet and have not been able
to locate one. It is a Sears, stainless
steel, model 620.46281 probably made
around 1987. Sears (Kenmore madeit
for Sears) cannot getme aninstruction
manual. Do you have any ideas for
me or sites I might be able to write to
asking if anyone has one and would
be willing to send me a copy? Ithasa
jiggler ontop and arubber plugwitha
small piece of stainless in the middle. I
dohaveaMirro, older model, but that
is weighted to 5, 10, and 15 Ibs.
Thanks. — Christine Check

Will There Ever Be
Answers?

Population question has
been around “forever”

CouNTRYSIDE: I recently received the
March/ April 2013 issue of COUNTRY-
SIDE AND SMALL STOCK JOURNAL and have
thoroughly enjoyed it; my thanks
to the editors, writers, and staff for
providing readers with another fine
issue.

Reading the Conversation &
Feedback section, it seems that the
issues of appropriate population
and resulting quantity or quality of
life, like death or taxes, will always
be with us. I agree with Mr. Coc-
chiarella: in nature there are always
limits to growth. As Wendell Berry
notes in his writings, the only form of
unlimited growth in nature is cancer,
which grows until it kills its host and
itself. The idea that we can continue
to exponentially “grow” ourselves
out of the problems we created in
trying to “solve” other problems,
which we previously created, is hu-
bris — particularly when there was no
problem other than a failure to live in

a reasonable and right relationship
with Creation, our neighbors, and
the Creator. Perhaps choosing not to
make Creation conform more to our
insatiable demands for growth, while
self-limiting, is also self-healing?

The next writer seems to believe
that limits are nothing more than
inconveniences to be overcome: there
is nothing unconquerable for the hu-
man mind and spirit. I note that this
attitude is prevalent in our society —
we need not limit our way of living
because we can always overcome any
unforeseen issues we create. That this
is foolish, wasteful, and unnatural:
does more need to be said? The un-
named contributor goes on to extol
technological progress that allows us
to continue down our current path at
lower costs with greater efficiency,
thanks to technological improve-
ments. What our friend fails to rec-
ognize is the ever more complex and
expensive web of interaction such
technological indebtedness requires.
He should also worry that we have
allowed our capacity to produce,
maintain, and repair its components
to be offshored for the short-term
benefits of a few folks. We no longer
produce our own food and clothes
here! Foolishness on foolishness it
seems to me.

The essay then goes on to praise
human competition as a driver of this
uncontrolled and untended growth.
This alone should suggest that com-
petition is not an unalloyed blessing.
In matters of food, water, clothing,
shelter, health...do not understand
why competition for essentials is a
good thing in and of itself. If one lives
their life as a matter of accumulating
things then perhaps it make a sort of
sense —I have more than you sol am
superior to you. I hold your life in my
hands because you need what I have
and you must pay to use a portion of
it, although I did not make it, it came
to me through no particular effort of
my own inasmuch as it is a gift of
Creation and preceded me and will
continue upon my death, nor do I
care whether you live or die so long as
I am paid. How much misery do we
bring on ourselves and others with
this attitude with which we poison

The Original World

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-A) * Pine AZ 85544

www.anewlife.org

KITCHEN QUEEN
Quality!!
Wood-fired Cookstoves

e Cook * Heat * Save $$

Can heat up to 2,500
squar e feet!

Call or Visit our website
for more information!

517-278-2214
www.kitchenqueenstoves.com

E.C.Kraus
VRIWIE ORI
(ST )
HEAMES

I el sod
MEETE Rttt S
www.eckraus.com/foffers/ds.asp

Dehydrators & Mills

& much much more.. .
Covrmercial Grain Mils BT
Houre Gravn Mills -

Watw Fifters | ||
Cider Pressas
Dahydretors !
Knifa Shargeners
Survival Foods -
Maat Slcers

Meat Grinclers |
Food Vacs X
Prosaun Cookers
Vita-mix BleodRrs ¥,
Bazel Home Sread Micars W

Pleasant Hill Grain Company
Hampton, Nebr. 1-800-321-1073

See full catalog www. 4phg.com!



The Original Airtight Cookstove

L Cook
BAKE
HEAT YOUR
HoMmE
HAVE RUNNING
Hot WATER

ALL witH
ONE STOVE!

For information write: Pioneer Stoves:
1055 Choncie Lee Rd.
Caneyville, KY 42721

|
.Tlhe Heart of the Homestead Adventure

or leave a message: 212-696-6820 -

Water Enjoy a new type | &
We" of water pump:
easy drawing,
DO“E! high-volume
water flow, and
rugged stainless steel design.
Bison Pumps®
are the answer to accessing !
your well anytime. Bison
Pumps® are easy to install and
work right beside your electric
pump in wells with static
'i"f levels up to 200 feet
45 deep.

T~

i bisonpumpS-CO“l\:;
%1 800-339-2601 [ e
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Simple Recipes for Tinctures,

Teas, Salves, Tonics, and Syrups

The Herbal Home
Remedy Book

By Joyce A. Wardwell

Using simple recipes
and generations of
herbal healing wis-
. | dom, Joyce Wardwell
a1 will teach you how

to: Gather, dry, store,
and blend 25 common
herbs; Make and use teas, tinctures,
oils, salves, syrups, and lozenges;
Build your own herbal medicine
cabinet. 176 pages, $14.95 + $4 g/h.
WI residentsadd 5.5%.

Call I-800-551-5691
or visit us at
www.countrysidemag.com
to place your order

s
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the minds of our children? How
much debt and worry do we bring on
ourselves trying to meet needs that
are no needs and wants which are
seeded in us by ads and marketing as
a bit of sand in a cultured pearl? How
sad we feel obliged to be more than
another rather than fully be ourselves
and appreciate the same in others.

Finally, I take issue with the idea
that capitalism and freedom are idols
to which we must all give service
and honor. No one is free who does
not recognize they are dependent
upon others. And no one is rich who
believes that hoarding and accumu-
lating things is their right and entitle-
ment...all is a gift and should be val-
ued and shared accordingly. Perhaps
weneed worry less about appropriate
population size and more about what
people believe about our world and
their place in it? — Marc Kivel

Readers Ask...
Readers Answer

CounrrysiDe: Thisisinreply to“Ques-
tions, questions” in the May/June
2013 CounTRYSIDE magazine. I can’t
answer all of her questions, justa few.
As for the compost, she mentioned
she had roosters (“How do I trim my
rooster’s spurs?”), so you let your
chickens make compost for you. This
works great if you have a static coop/
runset-up. Just throw all of your yard,
garden and kitchen waste into the
run and let the chickens dig through
it. It will turn into compost before
you know it. The only thing I don’t
put in my compost yard is leaves. I
use them as litter in my coop, at least
12-inches deep. I clean out the coop
once a year and put the composted
leaves/manure in my garden. If the
coop starts to smell before clean-out
time, I just add more leaves.

To trim your rooster’s spurs
you’ll need two people. One person
will hold the rooster and the other
will cut the spurs about half-way
down with a good pair of pruning
shears. It will bleed a little, but not
for long. Some people put a hot po-
tato on the spur to soften it and then
just pull the spur off. I haven’t tried

this so I don’t know if it works.

You can use some tulle fabric from
a fabric store to make a row cover for
your squash. Use five-foot long pieces
of PVC pipe to make hoops over your
plants and then cover it with the fab-
ric. You can use squeeze clamps from
the hardware store to hold the fabric
to the pipe. Once your plants are big
enough to fight off the bugs them-
selves, you can remove the cover.

Comfrey is a good herb for ex-
ternal use in humans on wounds,
sore muscles, pulled ligaments and
broken bones. It can be used inter-
nally but only for three weeks, take
a three week break and use it three
weeks, etc. Comfrey tea tastes pretty
good. I also use my comfrey to feed
my livestock. It has 22-23% protein
in it so the chickens get it, but it
must be wilted a bit before they will
eat it. I usually mix it with mashed
potatoes. It is also purported to help
cows give more milk. I bought my
roots from www.nantahala-farm.
com/comfrey-order-s.shtml. They
are reasonably priced.

As for limited success starting
seeds for the garden, I suggest you
“chit” them — sprout them before you
plant them. Put the amount of seeds
you want to plant in a pint canning
jar, cover the jar with screen fabric
(not aluminum screen), and hold the
fabric on with the canning rim. Fill
the jar with enough water to cover
the seeds and let sit over night. In the
morning strain out the water through
the screen and set the jar on its side
over the sink with the back propped
up so the jar is tilted. This will al-
low excess water to flow out of the
jar. Keep the seeds moist by rinsing
them throughout the day until you
see small sprouts coming from them.
Plant them as soon as possible once
they sprout and don’t water them
until they have their first true leaves.
Watering them before that will kill
your seeds. Try to make sure there
isn’t rain in the forecast for at least 10
days after planting. Every seed I've
done this with has germinated and
produced exceptionally.

I hope some of my ideas are
helpful to you. — Kelly Hayes, Mis-
sissippi




The Bad Guys Are Getting Desperate...S0... As A Patriot You Must Know...

“How To Hide Your Guns’

Former Special Forces Officer Shares His Guerrilla Secrets For
Hiding Your Guns From Criminals And Other Predators!

Louisiana, many homes were abandoned and the
few homeowners who remained were rendered
defensel ess when state law enforcement descended upon
our neighborhoods removing as many firearms as possible.
Here'smy story...
“First the cops arrived and took all their weapons, then
the gangs arrived and stole everything else that wasn't
chained down.”

I n the days after Katrina had devastated southern

They said that they were confiscating every privately
owned firearm so there wouldn’t be criminals taking
advantage of the crisis. Of course, like all government
policies, this one was ass-backwards. They should have
recruited all the military vets like myself and afew of my
neighbors, armed us to the teeth, and said, “ Shoot any
rioters on sight.”

But they didn’t. First the cops arrived and took all our
weapons, and then the gangs arrived and stole everything
else that wasn’t chained down. I did my best to fight off
three punks, but in the end they walked off with my stereo, a
flat screen TV and a laptop. I was pissed...but I had a reason
to be thankful. It was a little secret and no one else knew...

My Real Cache Of Guns
Remained Untouched!

As those punks left my house that day they must have
been feeling that they had cleaned me out completely. But
I got the last laugh. Here’s why: I had a secret cache of
weapons hidden deep inside my house, where no thugs or
even a sophisticated criminal would ever think to look.

My real gun collection, the one worth thousands of
dollars and including muzzle loaders from the War Between
the States and a few guns my grandfather gave me when |
was young. The truth is, even if they had known where to
look, they wouldn’t have gotten them.

I Decided Right Then And There To
Tell Everyone I Could The True Story
Of How I Kept My Guns Safe During A

Very Uncertain Time
Asaresult of my military training, that day after Katrina
and the stories I’ ve heard from hundreds of others who've
had their guns stolen, I’ve written a powerful new book:
Hide Your Guns. In it I share the secrets of hard core gun
caching I learned in my Special Forces days including:

* Where to hide your guns so the bad guys will never
find them.

* How to create a hiding place, right in plain sight!

* The places you should never hide your guns (under
any circumstance)

* When a safe isn’t the solution.

« How to harden a target (just like we did in Vietnam).

* The sticker you can put on your front door that
criminals fear more than a German Shepherd baring his
fangs.

* The most important room in your house for
protecting your guns (and your family).

* How to use common furniture to create the most secret
hiding places that even highly skilled thieves will never
suspect.

* The common household appliances you should
never use as hiding places.

¢ Where to put your money and credit cards so they’ll
never be found...but you can access them in an instant.

And also...

* The best material for building a simple weapons

cache that will withstand the elements.

* How to bury your cache so even the most sophisticated

metal detectors can’t find it (this is really cool.)

¢ The two items most people forget to put in their

cache.

* The secret component in your cache to protect the

contents from humidity and corrosion.

And how to discover the very best place to store your
cache, and I'll let you in on a secret....the absol utely worst
place is in your backyard!

I also discuss how to stay below the radar. It does you no
good to have the most secure cache of weaponsin the world
if everyone knows about them, so | broke afew rules and
share some secrets I learned in Special Forces, including:

* How to write reminders to yourself that look like

nonsense to anyone else.

» The people you must avoid at all costs.

* How to prepare if you live in an urban environment.

| simply don’t have the space to list everything here, and
what I’ve already told you is just a taste of what you’ll find
in Hide Your Guns.

| have to warn you...thisinformation is likely to send
shockwaves through the liberal media, so be discreet about
how you use it and who you tell about it.

These tactical secrets would take you afull career in the
military or law enforcement to acquire, but I “tell all” in
Hide Your Guns. Some of this information has been briefly
touched on by privacy experts and so-called survivalists,
but no one as ever covered these topicsin the depth | do
and in the context that has been brewing since the economic
meltdown and elections of 2008.

One More Thing. I Almost Forgot...

My publisher tells me many of you don’'t have time to sit
down and read a book from cover to cover, so |’ ve recorded
every word of this book as an audio book. With these CDs
you can listen any time in your car or even load to an iPod.
And as a specia bonus, you'll receive the ebook version
(PDF file) to share with your family and friends.

I’'m making the book (a $59.00) value and the audio book
(a $39.00) value..

Available For Only $49.95 (plus S/H)

PLUS...you get avery special FREE bonus...that |
insist you KEEP as a gift. It’s an amazing 2-part CD set with
intense “hard-core” techniques for debating with liberals
about guns. It’s called “The Great Gun Debate: How To
Argue With Liberals About Guns And Win Every Time!”
Next time you “get into it” with your obstinate brother-in-
law or the green-freaks down at the office, you’ll win the
argument hands down.

Second Gift: I'm also going to rush you a bonus DVD:
“The Real Story Behind The Second Amendment.” This
DVD lays out the real reason the founders demanded the
Second Amendment be included as the highest law of the
land. It’s not well known or understood by most Americans,
especially public school teachers and liberal college
professors. Frankly, the real truth may shock you. This is
amust have video for anyone interested in preserving the
right to keep and bear arms.

Third Gift: “No B.S. Home Defense With Firearms”
eBook

Many gun owners have no idea how to use their weapons
safely if they are backed into a corner and reading this
important eBook could save your life. Disclaimer: Using

guns for self-defense carries with it certain risks. Some of
these risks are obviously life-threatening. Always find out
local, state and federal laws that govern the use of deadly
and non-deadly force.

The Hide Your Guns book and the bonuses are available
to the public until we run out. That’s it! We decided to limit
the printing to only afew thousand, because if we sell too
many copies these techniques will not work, and secondly,
| really don’t want to be targeted as aterrorist for simply
helping folks keep their guns out of the hands of criminals
and looters. Seriously, that means this offer (and the order
page on the web) may disappear at any time and without
warning. (I guess it also means that I could disappear at
any time without warning if the wrong people don’t like the
information I’m providing.) Our plan is to turn the website
off once our initial copies are sold just to play it safe.

No-B.S. Guarantee!

| want you to read and reread the book and listen to the
audio book as much as you like, for a full six months. Soak
up al the secrets | share and put them to practice, and if after
six months you' re not convinced it was the best investment in
your future you' ve ever made, return the book to me for afull
refund, less shipping and handling of course. (You can keep
the gifts though as my way of saying thanks for checking out
the book.)

Hide Your Gunswill empower you to join the ranks
currently occupied only by Special Forces types. And it’s
knowledge you’ll carry with you for the rest of your life. I
urge you to order now...before the bad guys come for your
guns.

It’s Easy To Order!

For the absolute fastest service, order online at:
www.HideYourGuns.com

Or just write Hide Your Guns on a piece of paper and
send it to the address below with your check or money order
for $49.95 (Illinois residents add $3.25 tax) plus $9.95 for
immediate shipping and handling to:

Solutions From Science
Dept: Hide Your Guns CS126
PO Box 518
Thomson, IL 61285

You may also call toll-free to order with a credit card:

800-219-7723

Here'sto frustrating criminals everywhere,

Sam “Sharkman” Adams

P.S. Gun sales have been on a record pace since Obama’s
reelection and as a result prices are higher than ever.
With oil and food prices rising and gold at all-time highs,
criminals are getting desperate and your guns are more
valuable than ever. Don’t wait until it’s too late...order
today! One small crisis could trigger a replay of what I
experienced which will include looters and Martial Law.
The gun thieves are coming! This is NOT a drill.

www.HideYourGuns.com
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Hands free chicken plucker gets
"em clean in 20 seconds!

Features:

* Tough, UV-stabilized, food-grade, plastic
tub and housing

* 1 HP motor, 10:1 speed reducer

* Spray ring to wash feathers away

* Feather chute for tidy work area

Ask about the “Set-Up Special”

“Scalder, cones, & other equipment available”

www.feather man.net
PO Box 62, Jamesport, MO 64648
660/684-6035 email to:info@featherman.net

Backyard Livestock
Third Edition

Raising Good, Natural Food
for Your Family

By Steven Thomas and
George P. Looby, DVM

Everything you need
to know to raise:
ducks,

1 B chickens,
geese, turkeys, rab-
bits, sheep, goats,
Dlr pigs, veal and beef.

R e e This latest edition

— includes  up-to-date
information on breeds and breed-
ing, feed, disease prevention, hous-
ing and management. There is also
a chapter on growing feed, appen-
dices covering disease identifica-
tion and treatment, manure, tanning,
incubators, and injections, and a
catalog of supplemental resources.
239 pages, $16.95 + $4 s/h. WI res.
add 5.5%.

To Order Call
1-800-551-5691

www.countrysidemag.com

16 Culture opens the sense of beauty. — Ralph Waldo Emerson

“Goat Rope” Has
Various Meanings

CouNTrysIDE: Jerri Cook’s research on
the term “Goat Roper” in the May/
June 2013 edition prompted me to
write about a similar sounding term
used here in the Southeast that has a
much different meaning. The term is
“goat rope” and it means something
that has not gone as expected or has
gone vastly awry. As in, “This has
sure turned into a goat rope, hasn’t
it.” If you have ever been on one end
of a rope with a half wild goat turn-
ing cartwheels on the other end, you
will quickly grasp its meaning. And
all you wanted to do was to lead the
goat onto the truck. — Billy Carter,
Alabama

Black Walnut
Wine

CounTrysIDE: Does anyone have a
recipe for oak leaf wine or pine needle
wine, as there are for nettles? I've
searched the Internet, but can’t find
anything. Your help is appreciated.
— Dawn Paschke

Any Ideas for
Pumping a 600-
Foot Deep Well?

Countrysipe: I love the idea of hand
pumping from an electric well, but
my wellis 600-feet deep. Doesanyone
have any recommendations or ideas
for getting water from a well that
deep? — Mistie Osbourn, norcalkit-
ten78@gmail.com

She Doesn’t
Appreciate
“City Slickers”

CouNTRYSIDE: | just got done reading
thearticle, “Lifeis full of uncertainty,”
and could not agree more with what
Kathy from South Dakota wrote.
About the private information that

is so scary, and she wrote about over-
population, whichIthinkaboutall the
time, withillegal immigrants pouring
into this country who are not pay-
ing into our system, but draining it
drives me crazy. When she wrote
how her heart breaks about people
just wanting a few acres of land, 1
had to write in.

We have about two acres in
Dutchess County, New York, about
two hours north of New York City.
They come by the thousands (we call
them “city slickers”) and the thing
that gets me is that they all had these
well-paying jobs, like working for
Crate and Barrel, or Martha Stewart,
and come up here and buy up these
beautiful farms that farmers can no
longer afford to run and operate
because of extremely high school
and property taxes. Our mortgage
has gone up $400 in 10 years because
of this. People who can afford this
are not the average middle class,
but the city people can. I saw an ad
that read “Hudson Valley — the New
Hamptons,” great just what we need!
After 9/11 people could not get off
of Long Island and they panicked,
now, here they are.

You see Ferrari’s, Range Rovers,
Land Rovers... really? Just because
you are in the country doesn’t mean
you need a $100,000 4-wheel drive
vehicle. And you always know they
are from the city just from how they
dress —orange sneakers with a pink
scarf and tan crop jacket? Yup, they
are from the city.

It seems that lately, every one of
my country magazines, which I will
not name, have had an article about
some place up this way, whether it is
about gardening or going to antique
stores, or just great country farms
where you can apple-pick in the fall.
My family and I work so hard for
what we have, and it seems that the
silver spoon they bring up here just
increases my taxes, so I canno longer
afford to live where I love. This is
their second and/ or third home, but
this is where we live year-round.

They come to the country and
send their kids to camp. How does
that make sense? You have a house
in the country and you send your
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kids to camp in the summer? I just
do not get it. They love paying $6 for
a dozen eggs, and think the CSAs are
here just for them. I know they bring
in revenue, but not to the majority of
people who live up here. I find them
to be pushy and snobby.

Thanks for letting me rant. One
of the big country magazines had a
huge write-up that listed 33 reasons
to visit New York’s Hudson Valley,
with train schedules included! Just
thought I would voice another opin-
ion and maybe shed a different light
on the economy —not always for the
better.

Thank you and love your maga-
zine. Keep up the great work. — Do-
reen Knapp, New York

Wanted: Desert
Gardening Tips

Counrtrysipe: Thank you so much for
providing a forum for like-minded
folks to share their wisdom and tips.1
havelearned and applied many of the
techniques suggested by readers.

Living in such an arid climate,
I am inclined to focus my attention
on climates similar to my own. In a
broad sense this would be anything
west of the 100th longitude and
south of the 35th latitude in the U.S.
(excluding the Pacific Coast and
elevations above 5,000 feet). I am
tickled pink when I read snippets
from readers in the Rio Grande Val-
ley and west Texas. I have adapted
to the desert well, but I am frankly
amazed that anyone can tolerate
sub-zero temperatures (+20°F and
I've had enough). Then again, I find
that I can still do a lot of outdoor
work in 110°F heat whilst others are
hibernating in air-conditioning. It is
this disparity in human beings and
their environment that keeps me
coming back for more knowledge.

Each reader has a story, each has
life very different from the next, and
each has knowledge gleaned over a
lifetime. I am so happy that they are
willing to share their skills with oth-
ers. Muchas gracias. — Dave Stanton,
Arizona

Uses for Assorted
Items Around the
Homestead

CouNTRYSIDE: At 65 years of age, with
lymphedema in my arm from chemo-
therapy and double mastectomies, I
am unable to garden conventionally.
Thinking outside the box is the way
of life now.

Needing produce that I can grow
to augment my grocery budget, 1
started looking around the five acres
I rent and started coming up with
wonders for container gardening on
the deck.

@ Used kitty litter buckets are
perfect for growing tomatoes and
peppers, and an old 42 liter tote is
holding lettuces, beets and carrots.
A Kitty litter tray is growing an herb
garden and another has strawberries.
I plan on using another litter bucket
for cantaloupe and green beans.

& Used PVC pipeis used to water
and fertilize the plants and to sup-
port tomatoes, and will support the
green beans.

& Coffee containers are growing
mints, to minimize their spreading.
So much good stuff was going to
waste around here!

& The tote has holes cut in the
bottom from my box cutter and then
pond rocks were put in and a local
dirt yard filled it for me.

As of the day I write this (April),
even with the late freezes and frosts
we had, I have a dozen tomatoes from
one-to-four inches in diameter on my
plants. The beets are the last up, but
are about an inch tall. The lettuces are
identifiable as lettuce now. The car-
rots were put in a week ago, and will
probably sprout in the next few days.
The rosemary is over six inches tall
and the other herbs are chasing it.

I can do my gardening from a
lawn chair on the deck now, and since
I am unable to lift over 10 pounds,
even the garden hose for watering is
a contrivance.

I'still need to acquire another con-
tainer for onions, but the dump will
probably have something I can use.
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Solexx™ puts greenhouses
in a whole new light

Eliminate shadows and boost plant growth
* Solexx creates diffuse light — the optimal
light for healthy plants
* Enjoy fresh, pesticide-free food from your
own backyard farmers market
* Engineered to withstand mother nature

* FREE greenhouse shipping (contiguous 48 states)

» Huge selection of greenhouses and
accessories

Call 1-800-825-1925
for a FREE catalog
and panel sample.

Solexx.

Advanced twin-wall
greenhouse covering
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L<: Catalog

www.GreenhouseCatalog.com
3740 CS Brooklake Rd NE « Salem, OR 97303
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- All stainless steel construction
- Coal, Phase 2 Cordwood and Pellet models
+ No smoke, ashes or wood trash in your home
- Standard with stainless steel pumps, grates
and combustion blower
- Heats home and household hot water
+ 25-year limited warranty'
- Connects to your existing central duct
or hydronic system
- Financing Available /&5

110 year imited waranty on pellet & coal bumers

800-542-7395 hardyheatercom

18 Prediction is very difficult, especially about the future. — Niels Bohr

At this point I am slowly mak-
ing progress. Since I am alone, it
takes more time and creativity to do
things.

Thank you for all your ingenious
ideas and suggestions. They have
been wonderfully helpful in “think-
ing outside the box.” — Lynda C.
Rowan, Texas

She Prefers
Modern Electricity

Off-grid:
Been there, done that

CounrtrysiDE: I read with interest the
article in the September/October
2012 issue of CountrysiDE. I found
the article very good, and it brought
back memories of my life “off the
grid.” Let me explain, that I am not
that old (mid-50s). Most of my gen-
eration grew up with indoor plumb-
ing, electric lights, central heat, city
water, a telephone, and television
(think Bonanza, Man FromU.N.C.L.E,
American Bandstand, Gunsmoke,
Batman, and Green Acres for series).
I only saw these when I went to my
cousin’s house after school, butitwas
not a part of my daily life. We didn’t
have a television, because we did not
have electricity.

The 1960s were the time of the
Beatles on the Ed Sullivan show (I
missed that), the Vietnam War (ditto),
and Saturday Night Live (1975,
missed that too).

When I grew up, in rural Wyo-
ming, I, and many of my neighbors
lived “off-grid” because we could
not afford the price for REA (rural
electric association), started in 1941
in Wyoming to help rural residents
afford power.

Many of my neighbors had gas
lights —one family had gas lights in
the house until the mid-70s, I believe
they were the last ones in our area to
finally get electricity.

In my family, we didn’t have REA,
but we were modern compared to
some folks, we had a propane-fueled
power plant, or generator. (We called
ita “light plant.”)

Living with a light plant, you
learn a lot of things.

1. If the lights go out, you have to
go and see if you can figure out what is
wrong with the dumb thing. (Well, my
dad did. He cussed more at that light
plant that he did at a stubborn cow.)

2. Always have candles and/or
a lantern handy. (One evening, my
father, my uncle, and myself were
working cows, long after dark. We
rode home to find that, although
Mom and my aunts had supper
ready, we had to eat by candlelight.
No, it was not romance, it was be-
cause the power plant quit. Mom was
more than a little upset. )

3. You learn to do a lot at night,
because there is no sense starting the
light plant for just a load of laundry,
or to play a record.

4. Have a battery-powered radio.
That was the only way we got news
and weather. (I can remember there
used to be a station out of Denver,
Colorado, that had a story hour for
kids on Saturday evenings. Imagine,
when the snow is blowing outside,
huddled by the radio, listening to The
Snow Queen. You can’t make memo-
ries like that with a television.)

5. Learn to live without television,
the power plant, at the time, caused
a lot of static on the television, and
it was hard to watch. Of course, two
channels on an antenna might have
been a problem as well.

6. Make sure you have a clothes-
line. Dryers take up a lot of juice, and
it doesn’t make sense to run them to
dry clothes. Can we say solar?

7. Be prepared to replace them
periodically. They wear out with
constant use.

8. Due to having no television,
stock up on books. What a way
to raise a reader. You read in self-
defense.

That’s enough about light plants.
Also, living off-grid, which we still
do to some extent, I currently moved
back in with my mom on the family
ranch, and we still depend a great
deal on coal and wood heat. We
do have propane and some electric
heaters, but we keep our coal stove
going all winter in the kitchen, and it
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heats the kitchen and helps to keep
the propane costs down throughout
the house. We also keep the wood
fireplace going in the living room.
One thing about living, even partially
off-grid, is that you tend to get a lot
more exercise.

Unloading a half-ton of coal at a
time is a great upper body workout,
as is bringing in full coal buckets
each morning. I found a wood fire-
place keeps you warm in two ways,
chopping the wood and then burning
the wood. Keeping the home fires
burning is not just a cute phase, it is
a necessity and it means work.

I can understand why people
want to tell the power company to
take a hike, I don’t like paying electric
bills either, but I'm not sure I want to
go back to the hassles of light plants
and outdoor plumbing. (We didn’t
have an indoor toilet until I was about
10, and an outhouse is something I do
not want to go back to.)

I now have a cell phone, and
would be happy to do without my
landline, if I got cell phone service
here, which I don’t. I lived without
a telephone until I was 12, and it is
probably the one thing I could do
without, sometimes when I get too
many solicitation calls I could eas-
ily do without it. However, I don’t
want to go back to doing without,
just because it is more convenient to
do with.

I do enjoy my television, a few
channels anyway, and I love my lap-
top, which needs a periodic battery
change. I am not sure if a power plant
would work, maybe there would be
too much “surge” to be safe for the
computer, I don’t know.

My cousin, who lived the same
way as a child, would never go back
to the off-grid lifestyle. He’s more
than happy in a city.

Allitall, living off-grid is good, if
you are willing to take the inconve-
nience. Maybe I'm just lazy. But, hav-
ing been there, I feel I rather deserve
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WOOD GASIFICATION by:

RUUMA. VeporFire

» Up to 99.4% combustion efficient
* .45 grams/hour of emissions making it
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furnaces.
« Stainless Steel Electric
Sauna Heaters - _
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20 A cult is a religion with no political power. — Tom Wolfe

Comning events:

National Alpaca Show
May 17-19, 2013

Colorado: Alpaca Owners and Breeders
Association (AOBA) National Alpaca Show,
National Western Complex, in Denver.
Admission is free and open to the public.
Dozens of vendors and farm displays will
sell the latest alpaca fashions and hand-
crafted items, along with artisan displays.
For more information about alpacas or the
AOBA National Alpaca Show, visit www.
alpacainfo.com.

Annual Countrysipe Reunion
July 4-7, 2013

Indiana: There is no charge to attend this
event and you are welcome to camp here,
also without charge. This is an opportunity to
meet like-minded people and to learn from
each other. There are many talks and dem-
onstrations 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 over 5,000-square-foot of organic (not
certified) gardens, fruit trees, berry bushes,
chickens, and a greenhouse with an aquapon-
ics set-up. We raise grass-fed, chemical-free
beef cows. Robert is self-employed and runs
a sawmill. We filter used cooking oil for use in
diesel equipment. The greenhouse is heated
with a waste-oil burner, and the tilapia tank
is heated with slabs from the sawmill. The
summer kitchen is a building used not only
for canning, freezing, and dehydrating, but
also 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 if you need
one. If all are not reserved, they will be avail-
able on a first-come, first-served basis. We
have gas stoves, a wood-burning stove, a
camp fire, agas grill, and a charcoal grill (and
homemade charcoal) available for cooking,
and hot and cold running water available for
all. We also have wood-fired hot showers
available. If you need motel info, we will help
with that also.

For information, call Robert at 812-393-
0160 or Yvonne at 812-686-3805. You may

also contact by email: yvonnec.0104@gmail.
com. Our mailing address is: Robert and
Yvonne Hardy; 13738 N CR 10W; Gentryville,
IN 47537.

Wool Pool
September 6-7, 2013

New York: Southern Tier Sheep & Wool
Growers wool pool will be held on Friday
(6™ and Saturday (7") at the Otsego County
Fairgrounds in Morris. Wool has many uses
both traditional and nontraditional. You can
save it for the wool pool, a local spinner, or
use it for insulation around your farm. Please
contact Sue Smith at 607-293-8810 for more
information.

Midwest Wild Harvest Festival
September 13-15, 2013

Wisconsin: Ever wonder what plants in
the local fields and forests might be edible?
This is the event for you! The weekend, at
Badger Camp, just outside Prairie du Chien, is
suitable for people of all ages and experience
levels and combines recreation and education
into an unforgettable experience. Just being
able to sit around a table or under a tree with
seasoned foragers and listen to the stories
being swapped is well worth the registration
fee. This year's featured speaker is Ellen
Zachos, author of five books on foraging and
an instructor at the New York Botanical Gar-
den. Don’t miss the wild food potluck Friday
night, complete with cooking contest. For
more information or to register, go to www.
wildharvestfestival.org/ or contact Melissa
Price, N8759 Breakneck Rd., Birchwood, WI
54817; 715-354-9936.

Ohio Goat School
September 21-22, 2013

Ohio: We are sponsoring the Ohio Goat
School put on by Ken and Janice Spaulding of
Maine. Participants will learn about choosing
a new goat, management, breeding, kidding,
medical problems, nutrition, hoof trimming,
milking, tattooing, necessary paperwork,
record keeping, and a special segment
on emergencies! We will cover numerous
aspects of raising goats for meat, fiber and
dairy and much, much more. The location
is Hillsboro, Ohio. Sponsored by Highland
Quality Living. In addition a Soap and Cheese
Making Workshop will follow on September
23 put on by Janice Spaulding. More info at
www.servicescene.org. See their information
at www.mainegoats.com, or call Marilyn at
937-205-7046.
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THE
LIGHTNING
BUG
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By Skir ESHELMAN
CoryRIGHT 2013

Note: This is a continuation of
articles covering what to do after the
water well had been drilled and cased,
installing a septic system, and building
a raised garden on the high plains east of
Cheyenne, Wyoming in previous issues
of COUNTRYSIDE AND SMALL STOCK JOUR-
NAL. The modern day Thoreaus continue
to be self-reliant; tackling the subject of
lightning management to protect Ar-
rowmaker Ranch.

enny, can I interrupt you?”

I asked. We were putting
on a hunter safety class at Wilder
Creek Conservation Club, and Mr.
Diver got involved because of his
grandson. “Ijust received a call from
Mrs. Diver. She says your place had
a lightning strike this afternoon. The
fire department is on the way, and
it sounds real bad. The boy will be
fine here if you want to leave him
in class and check it out,” I told the
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shaken instructor. Their place sat
on a southern Michigan lake, not
far from Marshall, with big trees on
three sides.

The lightning bolt had bounced
from a tree and came through the
window of his den, hitting the
leisure chair he most likely would
have taken a nap in that afternoon,
killing the family dog and scorching
the contents. The fire department
thought they had put out any embers
left over from the strike, but later
that night, the house burned down.

I still remember Mr. Diver’s face
with the news, even though the
strike happened almost 35 years ago.
Defense against lightning strikes had
already fallen out of favor by then.
It seems as though places built prior
to World War II had lightning rods,
but with the war effort went things
such as lightning rods, because of
the copper.

“You know why we’re here don’t
you?” he asked as we watched the
professor circle the arena on one of

the ranch’s Tennessee Walkers. “To
see Wyoming!” I replied. “Well that’s
true, but there’s more to the trip,” he
said. “My sister and her boyfriend
were killed by lightning on Medicine
Bow Peak a couple years ago. Dad
and I thought we’d visit the site, and
stop by the Forest Service office in
Laramie,” he told me. “I remember
that incident, but the paper said the
couple came from Idaho.”

“They were students in Idaho,
checking out the west during sum-
mer break,” he said. The professor
had actually given the subject some
thought since his little girl was
killed, and discussed lightning at
length, but still the lesson did not
register with me until later.

We were putting finishing touch-
es on a chicken coop near the main
barn, when a storm came up out of
the west. Lightning could be seen,
but counting the seconds between
sight and sound indicated some
distance, and work continued. Then
a bolt hit on the other side of the big
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pole barn, where the horses napped
in the corral. My son ran around the
building to find the horses dazed but
on their feet. We couldn’t locate any
obvious strike area, so it may have
landed further out. Thing is, the
electronics in the kitchen stove had
been cooked that very afternoon.
Other appliances could be damaged,
but the problems may not show up
immediately.

It seems like lightning is relegat-
ed to boogieman status, yet the natu-
ral phenomena is as prevalent and
deadly today as when Ben Franklin
considered the danger. Maybe, the
“safety in numbers” logic has kicked
in, but for the price of the usual
insurance deductible; your family,
livestock, home, barns, business, and
trees can be protected. Here’s some-
thing else to consider. As I cruised
around the Internet reading about
this subject, one of the sites pointed
out that the State Farm Insurance
corporate headquarters, along with
most government buildings —and
even the Statue of Liberty —are pro-
tected by lightning rods.

To quote a retired lightning rod
salesman, “Lightning rods are a
true insurance policy through pre-
vention, rather than dealing with
the damage after the fact!” He also
pointed out that loss from lightning
damage is second only to auto ac-
cidents. “If you throw in forest fires
from lightning strikes, the costs re-
ally spike!” he told me.

Let’s assume you are finally
convinced that putting up some
lightning rods and installing a surge
protection device is in your future.
Of course, there is the standard dis-
claimer, well maybe not standard,
but mine:

Disclaimer: Read the instructions
that come with the hardware. That’s
pertinent for everything mentioned in
this article. Do not do anything with-
out adult supervision, or if you're my
age, without your child’s consent. No
animals were hurt during the creation
of this piece, and no diseases can be
contracted by reading and considering
its content. I have not received any-
thing from companies mentioned, but

One hundred feet of copper wire,
clips, and nails.

The lightning rods. One is screwed
into the plate, and one is unassembled
for clarification.

Clamps that will be used in installa-
tion.

The surge protector

am willing to accept materials if they
wish to donate them to me, because I
didn’t get squat for this effort. I am not
an electrician, plumber, lawyer, or left
wing radical (quess that’s redundant
for a lawyer), but I can ride, shoot, and
fix fence. If you work with live electrical
wires, think Miss Dig is a stripper, and
worry that ungulate flatulence contrib-
utes to global warming; you probably
watch ABC, CBS, CNN, MSNBC,
NBC, believe the New York Times, and
deserve more governmental regulation
to protect you from yourself, and should
not proceed with this tutorial.

I didn’t dream up this informa-
tion, but accumulated it from Inter-
net sites that offer hardware to deal
with lightning. Lightning rods work
by two simple laws of physics:

1. They provide the shortest path
to ground; and

2. They provide the path of least
resistance.

Thus lightning rods provide a
direct path to ground for the charges
to follow, and prevent bad things
from happening, if they were not
otherwise available.

The lightning rod is designed to
transfer lightning away from build-
ings during an electrical storm.
They don’t attract lightning, and
do not repel strikes. The negative
leader strike leaves the clouds start-
ing downward toward the ground,
while the equal and opposite ground
charge is seeking a path upwards
to meet and neutralize the cloud’s
charge, dissipating the positive
ground charge during the collision
inroughly 1/5000th of a second. One
more thing about lightning rods;
they are real pointed for a reason, to
reduce the area of contact.

If the cloud charge is over a
building with lightning protection,
the earth charge uses the system,
and dissipates out the top of the air
terminals, and the two charges meet
at a location called striking distance,
usually 150 feet more or less, above
the ground. A properly installed
system intercepts the lightning
bolt between cloud and earth, and
conduits it to ground without dam-
age. In reality, a lightning rod raises
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the ground from grade up to the
tips of the points, or air terminals.
The rod offers security for an area
approximately 20 feet in diameter.
That’s why you need multiple rods
to protect the entire roof area.

U.S. lightning protection stan-
dards were first published by the
National Fire Protection Association
as NFPA 780 in 1904. It has been
revised since then. The standards
codify lightning rod installations in
which sharpened metal “air termi-
nals” (also known as Franklin Rods)
are connected to an earth ground.
The standards call for a minimum
of two down leads and grounding
rods.

Lightning rods are made of either
copper or aluminum. Copper is more
expensive. It is advised not to mix
copper and aluminum components.
If you go with copper rods, use cop-
per ground wire, connectors, etc.
If you are dealing with aluminum
siding and/ or roofs, then aluminum
would be appropriate.

Power Whdh
Nature

Renewable
Fnergy Options
for Homeowners

Updated 3rd Edition

By Rex A. Ewing

Take a step toward self-reliance by
harnessing free energy from the sun,
wind, water, and the earth to power
your home. Power with Nature will
get you started on the right path,
whether you are connected to the grid
or far from the nearest power pole.
Chapters include solar PV, wind and
microhydro along with system sizing,
pricing and tax credits, plus passive
solar, backup generators, geothermal,
solar thermal, biomass, finding and
storing water, and much more. 240

pages, $24.00 + $4.00 sh. WI resi-
dentsadd 5.5%.

To place an order call

1-800-551-5691

www.countrysidemag.com

The following are 10 consid-
erations to help keep you out of
trouble, and should give you a pretty
good idea of what the cost will be,
minus labor if you don’t plan on
doing the work yourself. There is an
instruction book from Lightning Rod
Parts for $12 post paid and shipped
first class, to help understand and
assist in planning.

il A minimum of two grounds are
required. If the house perimeter is
between 250 and less than 350 feet,
then three grounds are called for;
350 and less than 450 feet, then four
grounds are needed. Etc. etc.

2 Groundings are located at
opposite corners of a structure. See
three examples of rooflines. When
pounding in a grounding rod, have
someone pour water along the rod as
it’s driven into the surface to lessen
resistance. I cover the rod with a
fence post driver, which provides
a greater area for striking the rod.
This also protects the sledge ham-
mer handle if you have a tendency to
miss the target, and prevents the end
of the rod from mushrooming.

8 Locate grounding rods near
electrical ground for the house sys-
tem. Tie everything together. Tying
into the grounding rods of nearby
trees with a lightning rod system is
also recommended.

Spadhgef

4, Lightning rods are installed at
regular intervals, less than 20 feet
apart, and a minimum of 10 inches
higher than the object or building to
be protected. End rods are installed
within one foot of the roof end, al-
though a two-foot maximum from
the roof end is acceptable.

B. Make sure the cable runs
horizontally, or downwards to the
ground. They can run along the
roof’s ridgeline, or underneath
through the rafters, which would
probably be cleaner, appearance-
wise, especially if you have an attic

to work with. If re-roofing is re-
quired because of hail or some other
problem, the external system would
have to be removed and reinstalled.
Just a thought.

6 Don’t let cables be bent sharply
into “U” or “V” formation at any
point.

Z, Cable clamps or fasteners
every three feet are recommended.
Conductor cables run along and
down moldings, gutters, and other
structural parts in order to have a
neater looking installation. “Tees”
are used to connect various runs
to additions or extensions from the
main building.

Ohar Roaff Area

8 Chimneys need their own
lightning rod tied into the system.
TV antennas are out of date, but
satellite dishes and metal exhausts
should be attached. If vents are
within six feet of the cable, they
should be connected as well.

Al uminumyysy
9, Aluminum is cheaper than cop-
per systems. Do not use copper with
aluminum sided houses. Compo-
nents made of these different metals
cannot be mixed, as noted above.

9@, Install a whole house surge
arrestor at the circuit box/electri-
cal panel. They are reasonable, and
greatly expand protection from surg-
es originating on the power grid.

Ifound a whole house surge pro-
tector for the main electric panel at
Fence Supply Inc. (888-201-2564) for
under $60 at this writing. It's made
in the good old U.S.A., which I like
now-a-days. Lightning can enter the
building through power lines that
have been struck some distance off,
or from an accident at a power pole.
For instance, a vehicle could damage
a power pole causing lines to touch,
or ice, tree limbs, and wind could
cause surges when power lines snap
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under pressure. The surge protec-
tor detects the spike, and creates a
path of least resistance to ground.
This unit protects in-line grounds
and line-line modes. Regardless of
the path a surge uses to get into the
home, it will be diverted to ground,
therefore the unit is 100% ground
dependent.

One testimonial here: We hadn’t
installed the lightning rods, but did
hang a surge protector off of the elec-
trical panel, and wired it into a 220
breaker. The cabin took a lightning
hit while we were drywalling, and I
credit the device with avoiding any
damage.

Gffthe]

* Syscoms SYC 120/240 T-2
Commercial and Residential Surge
Protector Designed for Whole House
Protection —Single Phase

UL Listed 1449 3rd Edition SPD
Type 2

Tested to ANSI/IEEE C62.1,
C62.11

* 100,000 AMP Total Surge Pro-
tection

* Installation: Hardware in Paral-
lel and Passive

This unit does not create power,
draw power, or reference ground.

The unit sits in parallel until there
is an over voltage present, which is
diverted to ground.

Thermal Fusing: This means an
over voltage could cause the unit to
self-sacrifice and prevent fires.

Diagnostic Light: Three way: 1)
functioning; 2) ground present; 3)
phase and neutral not reversed.

It attaches to the side of the elec-
trical panel for convenience, or it can
be mounted next to the panel. If your
electrical inspector has a problem
with the unit, the NEC codebook
has an exemption for parallel surge
devices: NEC 230-82 Exemption 4.
If you're squeamish about sticking
your hands into the electrical panel
for installing the unit, now would
be a good time to find an electrician.
Most panels have a main breaker,
but if you have not worked with the

panel before, let this effort turn into
a learning experience. That would
probably depend on the amiability
of that electrician I suppose, but if
you're going to pay some serious
dollars, put those expectations out
there for consideration.

This particular unit comes with a
lifetime warranty, and $25K electro-
mechanical connected equipment
guarantee covering all appliances
in the home. I'd like to point out,
there are surge protectors for cable
and telephone lines available as well.
Lightning or electric surges can still
come into the building via telephone
lines (cell phones have reduced this
exposure) and cable connections.

It doesn’t hurt to have comput-
ers and other expensive electronics
plugged into surge protectors and
uninterruptible power supplies
(UPS), even if there is a whole house
surge prevention system in place.
The extra protection depends on
how much you value your hardware,
software, and files.

A wireless network would avoid
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the inherent problems of hard hook-
ups, but then security issues surface,
so that could be a consideration
commensurate with your level of
paranoia. There are cable surge sup-
pressors available that are tuned so
as not to impede performance of the
connection.

To demonstrate the difference in
prices between copper and alumi-
num, the following are charges for
two major components of the protec-

GotSun? Go Solar

Expanded 2nd Edition, Harness Natures Free
Energy to Heat and Power Your Grid-Tied Home
By Rex A. EwinG & DouG PrRATT

Solar and wind-generated
electricity, solar water heating,
passive solar techniques and
geothermal heating/cooling will
. | enable homeowners to become

® self-sufficient while protecting
themselves from rising utility rates and grid
blackouts. Appendix includes manufacturers, web
resources, U.S. solar and wind maps, state energy
offices, sizing worksheets, and more. 186 pages,
$20+$4 5h. WI res add 5.5%.

1-800-551-5691

. A Guide to
Wind Home- and
Fnergy [rirve
Basics Enere WiSn;‘stems
2nd Edition gy

By Paul Gipe

The availability of
clean, renewable pow-
er is without question
going to be the defin-
ing challenge and goal
of the 2Ist century,
and wind will lead the
way. Internationally
acclaimed wind energy
expert Paul Gipe is as soberly critical of past
energy mistakes as he is convincingly opti-
mistic about the future. The overwhelming
challenge of transforming our world from one
of fossil carbon to one of clean power seems
daunting at best—and paralyzingly impracti-
cal at worst. WIind Energy Basics offers a so-
lution.

Wind Energy Basics offers a how-to for
home-based wind applications, with advice
on which wind turbines to choose and which
to avoid. He guides wind-energy installers
through considerations such as renewable in-
vestment strategies and gives cautionary tales
of wind applications gone wrong. 166 pages,
$29.95+ $4 gh. W1 res. add 5.5%.

&) place an order call ]—800—55"—569}

tion system from one company:

Smooth twist copper cable is
$2.35/ft., were as a smooth twist
aluminum cable is $1.45/ft., a 90¢/
foot difference, which could add up
pretty quick for a big place.

One copper roof lightning rod
with mount and clamp garners
$27.08, compared to $17.08 for the
aluminum version. Personally, I like
copper, mostly because it is preferred
over aluminum when working with
electrical systems in homes and farm
situations.

What to expect for a small proj-
ect: A shop/stalls building had been
constructed at the ranch. There will
be a little kitchenette, bathroom, and
studio/library on one side, and two
horse stalls in the other. The building
is 36'x 24' for a total perimeter of 120
feet, so it still needs the minimum of
two ground rods.

The roof is around 40-feet long
with the overhangs, dictating three
lightning rods be put into service; one
at each end, and one in the center. In
this case, a copper horse weathervane
is centered on the roof, which will
serve as the center lightning rod, and
tied to the system.

(Sadly, the Wyoming wind has
since changed my mind about
weathervanes in our part of the
country).

The length of the roof is 40 feet,
plus down the roofline (14' x 2) to
the corners, and down to the ground
rods (12' x 2) for a total of 92 feet,
but we ordered 100 feet to allow for
some leeway in installation, and con-
nection with the electrical ground of
the building.

Basicl€omponentsttordal
Smallfstructure:

® 100' of braided UL Listed Bare
Copper 7/16" diameter in smooth
basket weave configuration: $235.

® 2-9-foot grounding rods and
clamps $23.90

® Copper-clad steel ground rods
and clamps could be acquired at the
local building supply to save on han-
dling and shipping.

® 2-18" copper lightning rods and
mounts $66.

& 30 cable keepers/fasteners 30
pieces at .30/ each $9.

& 30 standard 1-1/2" long copper
nails 30 pieces at .12/each $3.60

® 1 Syscom SYC TC whole house
surge protector $58.99

Total: $396.49

Shipping charges would be ad-
ditional of course.

Some beautiful variations of the
lightning rod were used in the old
days, and are still available. The
engineering is the same, but glass
balls and fancy air terminals can
be purchased to really dress up an
otherwise utilitarian function and
look. Check out Lightningrodparts.
net for variations and personalize
those ugly old rods sticking up in the
air, just waiting for some action. This
company also has a great FAQ sheet
on questions entertained during 40
years in the business.

I'won't go through all the different
offerings this company displayed on
their webpage, but suffice it to say
there are plenty of configurations
to appeal to the most discerning of
tastes. Their phone number is 877-
866-3189, before I forget.

The Moose and Rooster Weather
Vanes actually appealed to the west-
erner in me, and [ really liked the
Whale #F-BW1137PT for $159, but
that could look out of place on the
high plains of Wyoming. Lightning
rods are not only a useful common-
sense addition to the homestead, but
could become an art form in and of
itself once again. The fancy versions
of lightning rods and weather vanes
certainly appealed to this wannabe
artist’s eye.

Caondigiem

Lightning protection should be
considered. The reasons are obvious
around the home site. I wouldn’t be
surprised if it was not addressed in
the health care bill, but hasn’t been
unearthed yet (of course that’s my
opinion and not the publisher of this
fine magazine). This primer hope-
fully will get you thinking about the
subject, if nothing else. #a
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Grace and Ashes
Firepreventioniscrucialinthecountry

By Lisa OLivia JANSEN
3PIGGAL@GMAIL.COM

Meryl Streep’s opening line is, “I
had afarm in Africa at the foot of the
Ngong Hills.” Her coffee farm, in the
movie, was destroyed by fire. When 1
walk my property my mind says, “I
had a farm in the Tahoe National For-
est, a mile and a half from the South
Yuba River. My farmhouse, car, guest
cabin, and well house were destroyed
by fire.” Meryl Streep returned to her
home in Denmark. But for me, this is
my only home.
When I moved to this area in 1999,
I joined the local volunteer fire de-
partment. There was a saying among
the firefighters, “We don’t say if your
home burns, we say when your home
burns.” This area is known for wild-
fires and remote homes with limited
access to fire suppression water. In
the mid-2000s after a number of major
wildfires, most of the top name hom-
eowners insurance companies pulled
out of the area. Our insurance was one
of them. It took months of searching to
find a company to replace them.
My home was not destroyed by
a wildfire. It didn’t really burn, it

|n my favorite movie, Out of Africa,

exploded. I live off the utility grid.
Therefore, many of my appliances
were propane. It appears to have
began with a malfunction in a small
radiant wall heater in the bathroom.
The pilot light must have gone out
and propane continued to fill the
bathroom and kitchen. The kitchen
had a propane refrigerator and cook
store with oven. All of which had pi-
lot lights. A fire requires fuel, oxygen
and heat. The wall heater must have
malfunctioned during the night pro-
viding the fuel for the fire equation.
Oxygen is always present. And, I got
up that morning and rekindled the
fire in the woodstove and turned on
the cook stove for a cup of tea. There
was no propane odor. But I happened
to look up and noticed gray swirling
gases at the ceiling. I assumed this
was some kind of thermal reaction
and grabbed my pets and exited the
house. The bathroom had already ig-
nited. I ran across the road in my wet
stocking feet to call 911 and heard the
refrigerator and cook stove blow.

At the time of the fire | was long
retired from firefighting. The North
San Juan Fire Department responded.
They worked quickly, skillfully and
efficiently. My car was parked next to

the house and contained a half tank of
gas, it exploded. The well house and
guest cabin were on the other side of
the car and burned to the ground too.
The remaining outbuildings and two
acres did not burn. North San Juan
Fire Department contained the fire to
the foot print of the house, car, well
house and guest cabin. They saved all
of the trees but one small cedar. They
saved the tack room, chicken coop,
the barn, a shed and the outbuilding
with all the solar equipment in it.
Since the fire I have asked myself,
how can I have better fire prevention
and how can I better defend my home
if a fire does start? I had several fire
extinguishers at the time of the fire,
but had let all of them become expired.
While in the fire department we in-
stalled a hydrant on our property, but
my husband never completed its hook
in to the water system. Life kept mov-
ing at warp speed. Especially so living
rurally and off grid. When one lives in
a remote rural area you become your
own electric company, water company,
waste management company, and
more. I once researched new residents
to this area for another article and
found that most people only last two
years living off grid and remote. The
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vacation-like scenery woos them into
believing living here will be leisurely. A
couple years of back-breaking and end-
less work, trying to keep up with the
afore mentioned responsibilities, and
Mother Nature destroyed their dreams
and the “for sale” sign goes up.

My house and the other structures
that burned were made of site-milled
cedar. Cedar is very flammable.  didn’t
know anything about the flammability
of wood when I purchased the place.
The buildings were built by stoned hip-
pies in the 1970s. It was a home with a
great deal of character. I had properly
installed smoke alarms, but no carbon
dioxide sensors. I had followed the
fire department’s recommendations
on fire safety on the property. I limbed
up all my trees. I removed ground
growth in-between trees. For years I
used goats to do most of the brushing.
I'had movable electric fencing to move
them around the property wherever
brushing was needed. I cleared trees
too close to the house. I removed scotch
broom, a highly flammable invasive
plant. I picked up downed branches
and pine cones.

One thing I did not do was insist
on professional installation of flame-
producing appliances. Most of my
years here at the farm, I was married.
My husband was very independent
and skilled. He would not allow
me to hire anyone to do anything.
He felt he had to do it all. Looking
back I think a professional opinion
on installation of heaters, stoves and

refrigerators may have been valu-
able given the house was cedar and
unprofessionally built. I guess I've
just moved fully into the “better safe
than sorry” camp.

My homeowner’s insurance sent
checks to replace the house and con-
tents. My car insurance replaced the
car. But nothing can replace those
sentimental items we all have. It took
a very short time to lose 55 years of
memories. At the time of the fire I
had an angry estranged husband.
He tied up the insurance checks for
a year. I had no family to go to and
lived camping-style in an old RV with
no water, septic, or lights for many
months. I am a new homesteader
all over again at 56 years old. So, I'd
like to address a sensitive subject. I
had not seen my estranged husband
for three years. When you are sure
someone is out of your family, take
legal steps to provide for yourself. I
believe that says it all.

Far left: In a matter of
minutes, this is what
was left of Lisa’s house.
This page: You can’t have
too many extinguish-
ers. The ABC type is for
any type of fire. Check
them for recharging
needs when you set your
clocks at the time change
twice a year. This is the
recommended time to
change batteries in your
smoke alarms, too.

Left: Lisa’s new well
house.

Far Out Farms will rise again. But
this time it will be a retirement farm.
Different techniques and practices
will have to be developed. This old
farmer isn’t defeated yet!

For more information on fire
safety, go towww.nsjfire.org. s

A Guide to Safe, Healthy and
Efficient Woodburning

The New Woodbumer's Handbook

By STEPHEN BUSHWAY

New federal regulations and air-qual-
ity laws make it more important than
ever that woodburners know about
Y| all of the options available to them.
28 The New Wbodburner’s Handbook
helps you apply the latest developments in the
industry to your specific situation and decide for
yourself how heating with wood makes sense in
your own home. 168 pages, $12.95+$4 S& H +
WI residentsadd 5.5% tax.
Countryside Bookstore
145 Indugtrial Dr., Medford, W1 54451.

Call 1-800-551-5691

BUILT TO LAST AND BUILT

iy

== 8155396954 or visit www.kunzeng.com!

> For a free catalog and product DVD please call|

TO PERFORMI

o AcrEase Rough Cut Mowers offer the heaviest built deck
design and a wider range of features and options
than any other pull behind mower on the market.
® 44” & 57" heavy duty design.

o Large 18-23 HP electric start engine option.
o Attach to ATVs and utility vehicles (UTVs).
o Made in the USA.

TILLAGEEQUIPMENT
FINISH CUTIMOWERS 1
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By GLENN G. DAHLEM, Pa.D.

hen the first European colo-
nists settled the east coast
of what would later become

the United States, they discovered
something vaguely familiar. Here was
ahardwood tree thatresembled some-
thing they’d seen in the Old World,
yet was a little different. It was the
native North American black walnut,
a cousin of the Persian walnut, which
was widely cultivated in Europe.
The Persian, often called English
walnut, had been brought to Europe
during Medieval times by traders
from south central Asia. Its value as a
nut and furniture wood crop was well
known throughout the Old World by
colonial times. Early Americans soon
realized that the Native American
black walnut was just a bit different
from its Eurasian relative. First of all,
the New World tree grew bigger than
its cousin. Secondly, its nutmeat, while
equally edible and nutritious, was
stronger tasting. Thirdly, unlike the
relatively easy to crack shell of the Per-
sian walnut, the American’s shell was
extremely hard, difficult to smash.

The American black walnut tree

exists in two species. The more
common one grows wild from the
east coast as far west as Kansas.
It ranges as far north as southern
New England and central Wisconsin
and Michigan. Its southern range
includes Florida and the gulf coast.
A second, less common species in-
habits Texas, southern Oklahoma,
and a few well-watered locations
in New Mexico. That version of the
black walnut reaches a much smaller
adult size, although the two species,
when they overlap, will readily in-
terbreed.

As early as 1629, the east coast
American colonists realized they
had something special, and exported
black walnut seedlings to Europe,
where the tree soon became widely
prized as a decorative tree. It's found
there today in city parks in many
countries. A tree in Sered, Slovakia
claims a world record for its black
walnut tree, reputably 25 meters
(82 feet) tall and over 300 years old.
An American tree on Sauvic Island,
Oregon is 34 meters (111.5 feet) tall,

but considerably younger. Both trees
are around 6.3 meters (20.5 feet) in
circumference near their base.

Today, the Persian walnut enjoys
greater popularity in America as a
food crop than its native American
relative. This no doubt is due to
two reasons, the milder taste makes
for greater eating enjoyment when
the meats are consumed alone, and
the shells are much easier to crack.
However, as an agricultural asset,
the black walnut, while inferior as a
snack food, has several advantages
over its Old World rival. Those as-
sets go far beyond the decorative,
aesthetic value, which Europeans
discovered long ago.

The American black walnut has
five potential commercially exploit-
able assets, and four demonstrable
benefits for improving the ecological
environment.

First, the tree yields two food
sources; the nutmeat, the major one,
and the sap, occasionally tapped sug-
ar maple style. High in unsaturated
fat and protein, both are valued in
candy making. Their stronger flavor
than that of the Persian variety allows
a given volume of nuts to flavor more
candy than an equally sized portion
of Persian walnut meats.

A second product is the husk.
Used historically by pioneers to dye
clothing, today these are a source
of industrial dye valuable to the
handicraft industry for fabric dy-
ing, making wood stain and ink
manufacturing. A third commercial
application is found in the ground
nutshells. They may be pulverized
to use for automotive valve grinding,
in oil field drilling, and when finely
ground, exfoliation in the skin care
industry. The ground shells also find
a market in sealing compound for
oil field casings, to filter both water
and crude oil, as a filler in plywood
manufacture, and as an additive in
making dynamite.

The fourth asset is the tree’s lum-
ber. Black walnut is highly prized for
cabinet making, flooring and veneer.
Depending upon its location in a
given log, black walnut wood varies
in appearance despite being part of
a same tree. This can make a given
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log very valuable to an experienced
furniture manufacturer. Obviously,
raising American black walnut for
its lumber is a long-term proposition,
easily lasting more than one lifetime
for a farm family, perhaps even more
than two lifetimes in some cases.

A bladk walnut tree

starts producing at age
five and reaches
adulthood production
at age 20.

The fifth potential revenue source
lies in selling seedlings to landscap-
ers, municipal parks, school districts,
cemeteries and other beautification-
minded buyers. Due to a natural
partnership with squirrels, farmers
with a producing tree will, in two
or three years, find there is no short-
age of seedlings. A black walnut
tree starts producing at age five and
reaches adulthood production at age
20. Few tree species fit in better with
the modern environmentalist move-
ment than the black walnut. Two
squirrel species, the grey and the red,
frequent it throughout its range, and
a third, the “flying” squirrel, lives in
roughly the southern half of its range.
In fact, most farmers have discovered
little need to plant the tree from seed;
the ever-present squirrels do it for
them. Nesting birds favor its close to
right angle, strong hardwood branch
attachments as good nesting sites.
Persons interested in Native Ameri-
can natural history are attracted to
its status as a bonafide indigenous
American species. Few agricultural
commodities with good commercial
possibilities also have as many envi-
ronmentally beneficial positives as
the American black walnut.

Of course there are constraints
encountered when raising black
walnut trees, as with any farm crop.
Interestingly, birch and black walnut
trees are incompatible, and should
not be raised in proximity to one
another. While no major insect pests
are known to attack the nutmeat by
penetrating the shell, several forms

Black walnuts are majestic and useful.

of maggot do seek to burrow inside
the husk. Several university agri-
cultural researchers have over the
years developed graftable strains of
the tree, most notable being those at
Purdue University in Indiana. This
work has led to some strains more
valuable for large nut yields, others
better suited to enhanced timber
production. It also has resulted in
some varieties being more seasonally
early in producing pollen than others;
these shouldn’t be planted near late
flowering strains so as to avoid infer-
tile nuts. The Missouri Agricultural
Extension Service maintains a list of
compatible strains.

A major problem in harvesting
a black walnut crop is how to most
efficiently separate the husk, shell
and meat. Since all three are com-
mercially valuable, none may simply
be discarded, as compared with, for
example, shucking ears of corn. Af-
ter husks are stripped, the shells are
cracked using one of three methods.

One procedure involves rolling
the nuts on a hard surface, another
employs an apparatus made from
a car tire and metal mesh screen, a
third uses a large plywood board
with rows of holes slightly smaller
than the nuts through which they are
pounded. Whichever method is used,
cracking the shells is hard work. The
nice thing about the American black
walnut is its multi-dimensional na-

ture. All in the same crop, it offers five
commercial possibilities, a source of
shade and beauty, an environmental
bonanza for squirrels and birds, and
perhaps most importantly, a living
testimonial to America’s heritage. 4

Woodstove Cookery

At Home on the Range

By JANE COOPER

A wood cookstove, for
me? Sure, if you like de-
licious food, want to save
money, and believe that
a stove should do more
than cook food.

But isn’t it difficult
to use? There are some
techniques to learn, and
they’re described in this book. You’ll learn
how to buy a stove, new or used, how to
set it up, how to fuel it for various uses,
how to keep it clean and in peak operating
condition. And how to cook on it? Yes, a
lot about that. And dozens of recipes, with
emphasis on the cooking best adapted
to the kitchen range—baking bread that
tastes as good as it smells, cooking stews
that gain goodness in hours on the back of
the stove, roasting meats. Mouthwatering
dishes that would make even Grandma en-
vious. And you know how Grandma used
to cook! 176 pages, $12.95 + $4 S&H +
WI Residentsadd 5.5% tax.

Call 1-800-551-5691

www.countrysidemag.com
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DEMISE of the
HEMLOCK

By Art HoOTEN
WEST VIRGINIA

There they lay—the broken,
shattered limbs of hemlocks,
the fallen trunks of hemlocks,
the upturned roots of hemlocks—all
the scattered remains of what once
was climax forest descendants and
their progeny, stranded in cool, north-
facing Appalachian mountain coves
at the close of the last Pleistocene ice
age. The warming climate reduced
their range, but did not do them in.
When Maggie and I purchased our
West Virginia mountain farm in 1973,
we were thrilled to find a large stand
of hemlocks on our property. Our
favorite nature areas in our native
Connecticut were hemlock woods,
and now we had our very own.

A hemlock stand appeals in all
seasons. On a hot summer day one
can find cool relief upon entering
the preferred habitat of hemlocks—
the sides of deep, shady hollows,
flanking spring-fed, mossy runs.

In winter the hemlock tree, with its
wide spreading, drooping branches,
weighted with snow that settles eas-
ily on the flat, horizontally aligned
needles, provides shelter from both
wind and falling snow. By virtue of
not having the lesser capacity of the
short, round needles of spruce and fir
or the long, bendy needles of pine to
hold snow, it is beneath the freighted
hemlock branches where we would
look to find the barred owl, the
chickadee, and the nuthatch taking
refuge. (Photo 1)

In the early 1990s we noticed a
changed look to some of the hem-
locks. The tops seemed ragged and
patchy and the color had a faded,
pale look. Lower branches were still
a healthy dark green. We had no idea
that our beloved hemlocks were un-
der attack as the sole food source for
a tiny bug about the size in 8 pt. type
of the “0” in hemlock, but oval rather
than round. The name of this bug is
the hemlock woolly adelgid. Hailing
from southeast Asia, it has made sev-

Two North American species of
hemlocks — Tsuga canadensis and T.
caroliniana — have been devastated
by hemlock woolly adelgid, an
invader from Asia, particularly east
of the Appalachian Mountains. The
aphid-like pests feed on the sap of
tender hemlock shoots. Hemlocks in
eleven states from Georgia to Mas-
sachusetts have suffered widespread
mortality. Trees further west and
north, like this one in Wisconsin,
remain healthy —for now.

eral entries into North America. The
adelgids responsible for the destruc-
tion of our hemlocks are descendants
of adelgids that likely came to the
U.S. in the 1950s on plant material
from southern Japan and first iden-
tified in the Washington, D.C. and
Richmond, Virginia areas. By the
mid 1980s, virtually all hemlocks in
the Shenandoah National Park were
dead or dying.

The hemlock woolly adelgid lives
on the sap of hemlocks. With no
co-evolved predators tagging along
on the imported plant material, the
hemlock woolly adelgid thrived. It
had the further advantage of being
counter cyclical to pressure from
native predators. The adelgids are
inactive from June to October. They
only feed and crawl in the spring and
fall, when native predators are not
that plentiful. (Photo 2.)

It didn’t take long for the adelgids
to make their presence known on the
lower branches of our hemlocks. We
found the tell-tale egg masses on the
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the stem. When the larvae emerged
and began feeding by puncturing the
basal stems of the needles, the sugars
being photosynthesized within the
needles no longer fed the tree. Game
over. Death by starvation takes a
while, and we helplessly watched as
the trees produced tiny green replace-
ments that were soon sucked dry.
Eventually, with no more reserves left
to sustain new growth, the standing
skeletons of hemlocks were ready for
the final phase.

That began when borers, beetles,
ants and termites chewed their way
inside while the woodpeckers carved
out holes to get at the larvae hiding
within. Rain seeped into the bore-
holes of insects and the gaps from
broken limbs. Spores of fungi added

undersides of the branches, identified

by the white, woolly protective cover-
ing, arranged in orderly rows along
both sides of the stem at the base of

each individual needle attached to

the forces of rot and decay into the
soaked, porous wood. The skeletons’
solid bones gave way to crumbling
wood. The roots could no longer hold

Not All Hemlocks are Poisonous

The common name of Tsuga, a genus of conifers in the pine
family, is “hemlock,” supposedly because the crushed foliage
smells like that of an unrelated plant, poison hemlock (Coni-
um). Due to an artist’s error in a certain well-known goat book
(since corrected), hemlock (Tsuga) was included with a list of
poisonous plants. Hemlocks of the Tsuga species are not poi-
sonous. — J.D. Belanger, conifer enthusiast
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to the ground. It was over. (Photos 3
and 4.)

I take no satisfaction in the thought
that the hemlock woolly adelgid, hav-
ing devoured and destroyed its sole
food source, now faces the same fate
as the hemlock — death by starva-
tion. #=

Make the Most of
Your Woodlands

A Landowner's Guide to
Managing Your Woods

How to Maintain a Small Acreage for
Long-Term Health, Biodiversity, and
High-Quality Timber Production

BY ANN LARKIN HANSEN, MIKE SEVERSEN,
& DENNIs L. WATERMAN

TH Whether you own a few
acres of woodland or
many, A Landowner’s
Guideto Managing Your
Wbods will help you be-
come an active and ef-
fective steward of your
forest. Beginning with
an explanation of the natural processes
governing forest development, the authors
present active steps you can take to guide
your woodland toward a state of health and
beauty and sustainably produce one of the
world’s greatest renewable resources—
wood. 297 pages, $19.95+ $4 S& H +WI
Residentsadd 5.5% tax.

Call 1-800-551-5691

www.countrysidemag.com




34 Weshallneverbe contentuntil man makes hisown weatherandkeepsitto himself.—JeromeK. Jerome

Meteorologist

or

Fortune Teller?

By Jerr1 Cook
COUNTRYSIDE STAFF

If you're reading this, presum-

ably you've survived the winter

that some feared would never
end. Like others, I expended a fair
share of energy grumbling about the
never-ending gray skies and snow
storms. But after a few bungled
forecasts, 1 turned my attention to
the national and local meteorologists
who dropped the ball. Why didn’t
they see this prolonged cold snap
coming? How is it that practitioners
of this profession can be so erroneous
so often, yetstill be given great defer-
ence when it comes to the weather?
I posed the questions to a couple
local television meteorologists. Both
echoed the same sentiment. Meteorol-
ogy isessentially a predictive science.
So is astrology, but horoscopes are
usually marked “for entertainment
only.” Just sayin’.

Armed with the knowledge that
the weekly weather forecast was
as least as reliable as my weekly
horoscope forecast, I decided to
find a way to accurately predict the
weather myself. It didn’t take long
for me to figure out that I can pre-
dict the weather just as well as the
television meteorologist. I just don’t
look as good doing it. As it turns out,

people were accurately forecasting
the weather long before there was
such a thing as a television, let alone
a television meteorologist.

Aristotle is widely considered
to be the originator of the field we
know as meteorology, but long before
he wrote the book that launched a
science, Meteorology, people were
studying cloud formations and at-
mospheric changes. Others were ob-
serving the natural responses of the
living world around them. All were
trying to understand the changes tak-
ing place in order to work with the
rhythms of nature. In thousands of
years of human history, nothing has
changed. If you want to know what
the weather is going to do, you have
to go outside. Going from your home
to your car, and from your car to your
office where you stare at a computer
model of nature isn’t enough to give
anyone an accurate picture of the
weather. Just ask William Felker, Poor
Will himself.

Will’s fascination with the weath-
er and the patterns of nature began
when his wife gave him a barometer.
He began keeping notes about the
rise and fall of the liquid within the
glass tubing. It wasn’t long before he
noticed patterns. Soon after that, he
began predicting the patterns based
on his own observations. He’s been

doing it some 25 years now. The good
news is that anyone can observe and
predict any number of natural oc-
currences.

“Just pick a day and begin,” says
Will. “It helps if you use a notebook
so you can have the same day on the
same page every year. That way you
can compare without having to flip
through a lot of pages.”

According to Will, it won't take
long before you'll realize that some of
the oldest methods of predicting the
weather are the most accurate. You
don’t need a meteorologist to know
if there’s a good chance of rain, and
according to Will, that’s what we're
dealing with when we’re attempting
to predict the weather —chances.
“They deal in probabilities.” The
difference is that Will and those like
him assess the probability based on
their own observations. Television
meteorologists assess the chance of
precipitation or sunshine based on
what they observe on their computer
screen.

The good news is you don’t have
to wait for the seasons to pass in order
to start understanding and forecast-
ing natural events. Here are a few
observations that have been around
a long time, and are proven indica-
tors of current and future weather
patterns.
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Red sky at night, saflor’s
delight. Red sky in merming,
saillor’s warning,

This is one of the oldest and most
accurate indicators of approaching
storms. Travelers and farmers have
been using this method for thousands
of years. It's even mentioned in the
Bible. “When in evening, ye say, it
will be fair weather: For the sky is red.
And in the morning, it will be foul
weather today; for the sky is red and
lowering” (Matthew 16:2-3). If the
evening sunisred, it's because there’s
a high concentration of dust particles.
This usually indicates high pressure
and stable air coming in from the west.
If the sky is red in the morning,
there’s a good chance of rain in the
next 12 hours. It doesn’t mean it ab-
solutely will rain, but there’s a better
than average probability that it will. If
the sunrise is pale red, it's because a
low pressure system is moving to the
east. The chances of rain are increas-
ing. If the sunrise is a fiery red, it's
because there is a high concentration
of moisture in the atmosphere. Rain
is on the way.

What’s the outside
temperature? Ask a cricket.

Go outside and listen for the
chirping of crickets. Count the num-
ber of chirps in 15 seconds and then
add 37. You've got a fairly accurate
temperature reading for your area.

Put your head in the clouds.

If you notice different layers of
clouds moving in different directions,
the weather is going to change, and
probably for the worse. If you notice
tall columns of clouds, storms are
possible. If you see bubble-shaped,
low hanging clouds, severe weather
is likely.

Watch the birds fly.

When the barometer starts falling,
birds feel discomfort in their audi-
tory canals, so they fly lower. A large
number of birds perched on power
lines is also a sign that it may rain or
SNOW SOON.

Check to see if it’s raiming
cafts, dogs...or rafs.

If you see animals falling from
the sky, run for cover. A violent
thunderstorm, or worse is imminent.
In 1680, an artist captured the mo-

" ments just before
a dangerous thun-
derstorm ripped
through northern

ing depicts rats
falling from the
| sky.
! It rained frogs
gt in Kansas City in
1873 and in Dubuque, Iowa, in
1882. It rained fish in Louisiana in
1947. Every time this happened,
the ensuing storm was violent and
damaging. It's not surprising when
you consider that the updrafts of a
developing storm lifts objects into
the clouds. Usually it’s leaves, lit-
ter, and other inanimate debris. If
however, you notice larger objects
or living things falling from the sky,

Shocking
truth revealed:

“well X mineral
*bottled +spring

you've got a dangerous situation
on your hands. Respond with the
appropriate level of concern.

You don’t have to wait to start
your own day book of observations.
The next time you think a storm
is coming, look around and write
down your observations. It’s really
just that simple. And if you want to
get an idea of what your day book
might look like, just turn to “Poor
Will’s Almanack” in the back of
this issue of CouNTRYSIDE. Compare
what happens when one of the fronts
Will talks about moves through
your area. You can also catch Will’s
live radio program and podcasts at
WWW.wyso.org/programs/ poor-
wills-almanack. $a

Raining rats during a particularly
violent storm. In: “Der Wunder-reiche
Uberzug unserer Nider-Welt....” by
Erasmus Francisci, 1680. Library Call
Number QC859 .F72 1680, from the
Library of Congress.
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Preparing for Emergencies

You never know when you may
have to move —and fast

By Tom Sciacca

enyoufirststarted getting
into prepping, what items
didyoustartwithandhow?

Some comments we received on our
blog:

#1: Common survival items I
acquired this year —backpack, knife,
firestarters, stove, gun, lantern, flash-
lights, books, etc. —too many to list!
I'm getting there!

#2: Water, try to keep my gas
tank at least half full, bought an
extra bag of dog food in reserve and
rotate it out. Already had bunches of
camping and backpacking gear for
recreation.

#3: Started with stocking up wa-

ter, specifically those larger gallon
jugs at the grocery store. Everything
else is secondary, without water you
die within a couple days. Also picked
up items to purify and collect water
when the stock runs out.

#4: To each his own. I'm not re-
ally into “prepping’, but working on
primitive skills. You can collect and
carry tons of food and modern con-
venience which will eventually run
out/break/spoil...or you can learn
to live off the land and hone old skills
that only need natural materials. I do
have a small BOB (bug out bag) with
modern tools that will give me an
edge in a survival situation (knives,
550 cord, matches, etc.) But once
those wear out/disappear, I'll have

WHEN DISASTER STRIKES

A Comprehensive Guide for Emergency Planning and Crisis Survival

MATTHEW STEIN

i Hltl‘nlh' Stein

Disasters often strike without warning and leave a trail of
destruction in their wake. Yet armed with the right tools
and information, survivors can fend for themselves and get
through even the toughest circumstances. Matthew Stein’s
When Disaster Strikes provides a thorough, practical guide
for how to prepare for and react in many of life's most un-
predictable scenarios.

In this disaster-preparedness manual, he outlines the ma-
terials you'll need-from food and water, to shelter and en-
ergy, to first-aid and survival skills-to help you safely live

| through the worst. When Disaster Strikes covers how to

A Comprebpasive Guide fo
Ememency Planning sad Crisis Sanavl
 — ——— ]

find and store food, water, and clothing, as well as the ba-
sics of installing back-up power and lights. You'll learn how
to gather and sterilize water, build a fire, treat injuries in an

emergency, and use alternative medical sources when conventional ones are unavail-

able.

Stein instructs you on the smartest responses to natural disasters—such as fires,
earthquakes, hurricanes and floods —how to keep warm during winter storms, even how
to protect yourself from attack or other dangerous situations. With this comprehensive
guide in hand, you can be sure to respond quickly, correctly, and confidently when a
crisis threatens. 375 pages, $24.95 + $4/s& h. WI res. add 5.5%.

Call the Countryside Bookstore: 1-800-551-5691
or visit www.countrysidemag.com

the knowledge base and experience
to fill those needs with materials off
the landscape. Or so I hope.

#5: First Aid! I spoke to my broth-
er (a doctor), my aunt (a registered
nurse), and my cousin (an EMT),
and asked what would they want
available during and after an event?
They all agreed that one of the biggest
problems is that they have skills but
very few actual medical supplies on
hand at an event.

* % %

What are the highest
priority steps a family
should take for general

emergency preparedness?

#1: Having a set plan of action.
Every house hold needs one.

#2: Learn what types of disasters
are most common/likely to strike
your area. No sense in prepping for
a blizzard in Florida.

#3: It’s all well and good setting
up what you need but if you don’t
allocate certain jobs, then two people
might go to get the same thing and
waste time looking for things because
they forgot because it is already
pact.

#4: Have a supply of clean water
on hand. Food would also be a good
idea, but without water things could
get real bad, real fast.

* % %

“How much is enough?”

Do you have enough water stored?
How about when that runs out?

#1: In a world with endless time
and money —no, it's never enough.
But given that time and money are
scarce, yes, there is a point of dimin-
ishing return. It will be different for
all of us.

#2: The water question is big for
any prepper. At two gallons per day,
and a family of five, you need 10 gal-
lons every day just for consumption.
Hot areas require even more.

#3: In a prepper mind set, you
will never have enough. Depending
on the catastrophe, like the EOT-
WAWKI, I'm not sure I want to live
in it or through it. If one must live
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in misery, life has no value. I keep
enough supplies for natural disasters.
Nothing more.

#4: If you're in a house, you have
more water than you think. Your hot
water tank holds 40 to 50 gallons,
and the water lines hold about 15
to 20 gallons as well. But what will
you do when that runs out? You can
live without food, but not water. Re-
member most forest preserves have
hand water pumps that you can use,
as well.

#5: For my prepping I focus on
wilderness survival and not stocking
up on an outrageous number of sup-
plies. | have what I need to survive in
the forest. Knowledge doesn’t weigh
anything.

* % %

Basic Urban Surival Tips

Here are some basic urban sur-
vival tips to make sure you are ready
for any type of emergency that may
come your way. Now, if you're an
experienced prepper who frequently
reads about disaster preparedness,
stick with me: Some of the tips may
seem obvious to you, but they are
a good reminder. Plus, I'd like you
to share this with friends and loved
ones who may think that urban
survival preparedness is just a lot of
hysteria.

First and foremost, decide what
you should prepare for. It's pretty
difficult to make a good prepared-
ness plan of action and determine
which supplies to purchase if you
haven’t given thought to the types of
emergencies that could occur. Here
are a few sample questions to ask
yourself:

* What types of weather emergen-
cies or natural disasters is my area
susceptible to?

* What are some areas of risk
that are close to my house? This may
include chemical plants, oil storage
facilities, railroad tracks (trains can
carry hazardous chemicals), high-
ways and other infrastructure.

* DoIwork orlive in an area that
could be targeted for attack or riot?

* Where are the evacuation routes
if I have to leave and where would I

relocate to?

Second, start making your plan.
Don’t knock yourself out trying to
think of everything all at once, but
just start making categories and get-
ting your thoughts down on paper so
you don’t procrastinate. It's actually
a good idea to revisit the plan peri-
odically to see if there are items you
missed the first time around. Here are
some key points:

* Who are you responsible for?
Just yourself or a family of five? Do
you have elderly parents or in-laws
that you may have to assist?

* If you have to leave the house
and get separated (such as during a
fire), where will you meet?

* Whose emergency phone
numbers should you have in the
phone?

* Where will you store emergency
items in the house for quick retrieval,
as well as important papers, such as
insurance cards, social security cards,
bank information and other personal
information?

Third, gather input from your
family and if you have a friend who is
a prepper, get their thoughts as well.
Of course, depending on the age of
your kids (assuming you have kids),
you don’t want to overwhelm them
with information and have them un-
able to sleep at night. To me, it’s like
instructing children on what to do
during a fire drill: There are serious
points to be made, but you don’t want
it to be downright scary. Let them
know that preparedness is all about
feeling secure in the knowledge that
you've already planned on how to
take care of everyone.

If you're fairly new to the concept
of urban survival, disaster prepared-
ness and making a family emergency
plan, I hope you found this helpful.
And if you're an experienced prep-
per, I hope you found some good
reminders. Don’t forget to share
this with someone you know whom
would benefit from knowing how to
keep their family safe during a natu-
ral disaster. #a

For more preparedness ideas, go to
httpy//campingsurvivalblog.com.
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You can’t make anything idiot-proof because idiots are so ingenious. — Ron Burns

Using Tl’ap S

o Protect vour InVvestments

BY RONNIE ASHMORE
WEST VIRGINIA

family farm, homestead, or
Ajust your little backyard herd

are all susceptible to preda-
tion. There are many four-legged
animals just sneaking through the
brush looking for an easy meal, they
don’t care if it's another wild animal
or an animal that belongs to you. Itis
impossible to keep watch over your
herd 100% of the time, butemploying
traps will give you an upper hand on
the situation. In recent years traps
have gotten a bad reputation by dif-
ferentanimalrights groups. They only
publish what the general public sees
as cruelty, and most people seem to
believeit. Iwant to cover how to prop-
erly use traps, and do so humanely.
Aboveall else, Irecommend youread
up on the trapping regulations of
your state and abide by them. Do not
assume what I tell you is legal until
you verify it is where you live. You
will also need to verify seasons of use
and if they can be used for problem
animals out of season.

I do agree that some people do not
use traps properly and doing such is
cruel, but when used correctly they
are a humane tool. The most com-
mon things I hear is that traps are
designed to hurt the animal and that
they immediately try chewing their
way out of them, which is not the
case. I can set any foothold trap I have
and trigger it with my hand without
causing any damage to myself, they
are designed to hold the animal not
hurt it. After the traps are set you
have to religiously check it. Here in
West Virginia, the law requires you to

check the trap at minimum once ev-
ery 24 hours. Since most predators are
nocturnal and caught at night I check
my traps at dawn to minimize the
time the animal is caught in the trap.
I have never had an animal attempt to
chew out of the trap, but1 could see it
happening if you were to let it remain
in the trap all day or days on end. It
would be fine to check at dawn then
again right before dark, just in case
you have a hungry critter wander

into one during daylight hours. If you
plan on setting traps be sure you will
have time to tend to them.

I'would like to cover several traps
and their usefulness, starting with
the standard foothold trap. I like us-
ing them because they are relatively
inexpensive, durable, and last a very
long time. I would recommend get-
ting half a dozen #1 1/2 coilspring
traps for starters. #1 1/2 coilsprings
will handle most of the animals that
plague farmers including: fox, rac-
coon, skunk, weasel, and opossums.
If coyotes or bobcats are a problem
species for you I would get two or
three #3 coilsprings as well. I like to
add about six inches of chain to my
traps as well as a double stake swivel,
so that I can be assured they will not
be pulled out of the ground. The first

thing you want to do when your
traps arrive is simply throw them out
in the yard for about a month. You
want those nice shiny new traps to get
completely covered in rust. The rust
will help hold dye to camouflage the
traps better and the dye also gets rid
of any odors on the traps. You can or-
der a commercially made dye, or just
use what I use, walnut hulls. When
dying the traps I use an old pot on an
outdoor fire. You simply fill up the pot
with water and add a few handfuls of
walnut hulls and when it begins to boil
drop the traps in. It should take about
45 minutes for the traps to accept the
dye, I use a stiff piece of bent wire to
reach in and pull the traps up to check
them. When they are ready all the rust
will have turned a very dark brown,
almost black. I usually dye traps next
to my outbuilding where I have nails
drove about halfway into the wall. As
I pull the traps with the wire I hang
them on the nails to dry. Be careful,
the traps will be very hot as they come
out of the pot. From this point on do
not handle the traps without wearing
gloves because you will contaminate
them with your scent otherwise. You
will also need stakes to keep your trap
in place, which can be purchased. Per-
sonally I use 18-inch pieces of 1/2-inch
rebar with a 1/2-inch washer welded
to the top. These are rusted and dyed
just like the traps.

Now for the technical part—
putting a trap in the ground in such
a way that it convinces an animal
to step on the small trigger pan. I
personally like using a dirt hole set
with a log backer for just about every
animal, the only difference being the
bait used. A dirt hole is pretty simple
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and very effective. You start by find-
ing a log on the ground in the area
you want to trap, then using one of
your stakes punch a hole beside the
log about six to eight inches deep
and place your bait in this hole. You
then dig out a shallow wide hole big
enough to set your trap in about two
inches deep just in front of the bait
hole. You stake your trap in the center
of the hole, then place your trap on
top of the stakes. You want the trigger
pan to be about eight inches from the
bait hole and slightly to one side. You
then place a sheet of wax paper over
the trap to keep debris out of it. Then
cover with dry dirt, or my favorite, a
nice piece of log moss. You can then
scatter a little ground litter (leaves,
grass, etc.) on top of the set to make
it blend in. You want the bait hole
to be visible and everything else to
look natural.

Box traps or live traps is what I
would like to cover next. There are
many models available for purchase
and plans to build them yourself
are out there as well. Because they
generally are painted or galvanized
they do not need to be dyed, but I
always store mine outside to be sure
they don’t pick up any odors to deter
an animal from entering. They all
work the same way. Bait is set inside
the trap and when the animal enters
the door closes and locks behind
them. Although it is the pet owners
responsibility to keep their animals
tied up, I tend to use these traps in
areas where a pet may be wandering
around, mainly because of the ease of
releasing them. The biggest mistake
I see when using these traps is that
people tend to simply put bait in
them and set them out. Yes, you may
catch one or two animals this way, but
if you blend in the trap you will often
double your catch rate. Once the trap
is set and baited, I like to pile debris
everywhere, except for the entrance,
to put the animal at ease and entice
it to enter. There is no specific way to
camouflage them, so just use what is
in the area, whether it be pine boughs
or leaf litter.

The part that no one wants to talk
about or hear but very important is

Trapping baits for raccoon, fox,
and opossum:
1 cup dry dog food
1/2 cup peanut butter
1/4 cup honey
2 tablespoons anise

Bait for most carnivores and

scavengers:
Tainted meat scraps,
Rotted eggs, or chicken skin

the dispatching of the animals once
they are caught. I have always used
a .22LR hollow point to the head, it
is a quick kill. I know that a lot of

people are tempted to use live traps
and simply relocate the animal, but
when you get right down to it you are
just giving someone else your prob-
lem. Think of it as do unto others as
you would have them do unto you,
how would you feel about finding
half your chickens dead and then
hearing someone say they released
their chicken killer near your house?
Trapping helps to keep these animals
in check before overpopulation,
starvation, and rabies outbreaks do.
Trapping is a very valuable tool that
many don’t use anymore but it surely
has a place in rural areas. #=
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The garden:

It Ain’t Just

Dir

By Lisa JANSEN
CALIFORNIA

tage 16, my great-grandfather
Aznd his two younger brothers
mmigrated from Germany
to the United States. The year was
1872. They didn’t come in through
Ellis Island. They came directly to
California. The gold rush was still in
process, but they came for a differ-
ent kind of gold. They came for Yolo
County loam. In Germany they had
been share croppers. They worked a
land they could never own. Thenobil-
ity owned land; they were common
working folks, farmers. But the soil
was part of their souls.

Steven Reiff was the eldest boy.
Upon his arrival in Yolo County he
purchased 40 acres of prime farm
land with natural irrigation for $20.
It was all the money he had. Steven’s

youngest brother,
whose first name I
do not know, had a
dime. During their
short stay in San
Francisco, compelled
by a desire to have
someone work for
him for a change, he
had his shoes shined.
That cost all he had!
These three were not
justimmigrants, they
were true farmers.
At their young ages
they knew farming.
They knew the value
of good soil.

I didn’t dream of
becoming a farmer.
It was in me. There
must be a farming
gene! As a girl 1

This garden bed is
a compost produc-
ing zone. Lay-

ers of mulching
materials:hay and
garden clippings
and peat moss
compost in place
and produce soil
high in organic
matter.

wanted to be a nun or a dancer. But,
due to my mother’s illness, I spent
countless hours on my grandparent’s
farm. Which, by the way, included
that initial 40 acres purchased by my
great-grandfather. Most of the girls
were in the house baking and sewing,
while I was out in the fields, orchards
and livestock pens. Grandma was al-
ways reminding me to stay clean and
come in the house. I think she finally
gave up on me. Some of my fondest
memories are of picking up almonds
or walnuts and talking to the pigs. I
loved to play in the dirt, picking up
dirt clods and crushing them until the
texture was soft.

Lisa favors the stacked tire compost because the black
rubber heats up the composting material. It recycles
tires. She unstacks the tires to empty the compost
when finished.

I am a fourth generation farmer. I
am retired, but farming is still in my
blood. I live by the seasons. I respect
the soil. I am attached to my farm.
When I look down I don’t see dirt.
I see life. I had the good fortune of
an education, so now I know what
that life is composed of. Soil is sand,
silt, and clay in varying proportions,
organic matter, minerals, and a whole
world of microscopic life and hope-
fully water. Soil is miraculous. It sup-
ports, produces and builds.

I still enjoy doing the rough soil
analysis I learned in junior college.
Take a mason jar and fill it half full
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with soil. Make sure you
are getting just soil and not
leaves or duff. If your water
is hard add a tablespoon
of fabric softener or water
softener. Then fill the rest of
the way with water. Leave
just enough room in the jar
to shake the mixture well.
Let the jar sit for 24 hours or
until you can see the sand,
silt and clay clearly separate.
The strata you see will be
sand, silt and the bottom
layer will be clay. I now live
in a national forest in the
foothills of California. I no
longer live on the ideal soil
of Yolo County. My rough
soil analysis is about 50
percent sand and 50 percent
clay. The silt is almost unde-
tectable.

All soils need some
amending. The ideal for
farming, clay loam of Yolo
County needed lime and
organic matter. Here, at Far
Out Farms in the foothills, it
needs phosphorus, calcium
and organic matter. If you
are new to an area look up
the local agricultural department
or college agriculture extension and
they can advise you on how to amend
your soil.  have never met a soil that
did not need more organic matter.
Organic matter is another name for
compost. You can purchase compost
at landscaping companies or garden
stores. Or, you can make your own.
The simple way is to make a ring out
of chicken wire or other wire fencing
or just stacked old tires and place
some septic pipe in the center. Fill
the ring with kitchen scraps, lawn
clippings and leaves. As you fill the
ring the septic pipe, which is just
pipe with holes in it, can be adjusted
to the center and will stand up. This
pipe helps aerate the rotting mix. The
rule of thumb for what to add is half
green matter and half brown matter.
Kitchen scraps and lawn clippings
are green and brown leaves and dead
twigs would be brown. Keep your
compost pile moist, not dripping
wet. It is best covered during rain.

After the soil settles the cl
next strata will be silt and the final strata is sand. Clay is
the smallest particle and falls out of solution first.

Laba B
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Turn the content occasionally with a
pitchfork. When you add homemade
compost you are not only adding
organic matter, but a host of that mi-
croscopic world I mentioned earlier. I
believe that you not only need to add
compost but you need to make your
field or garden a compost producing
zone. How do you accomplish that?
You do it by mulching.

ay will fall to the botto

Mulch is a material such
as hay, leaves or dead weeds
spread over the soil. I prefer
hay. In a newly cultivated
area I use alfalfa hay first,
then oat or rice hay in suc-
cessive years. This hay will
rot or compost over time
where it contacts the soil.
Mulching does more for the
soil than just adding organic
material. It can suppress
weed growth and conserve
soil moisture too. I am no
spring chicken. I look at
everything from a differ-
ent perspective than in my
younger years. I don’t want
to drive to the landscaping
company and load compost
and then drive home and
unload it. At my age I don’t
even want to wheelbarrow
it over from the pile to the
garden. I prefer to let some
of those microbes compost
for me and mulching does
just that.

I can’t imagine getting
too old to use the soil. If you
put a little into it, it gives
you so much back. It gives
you dinner. It gives you flowers to
brighten your day. It gives you a place
to put your home, and as I learned
after my home burned down last
year, it can even give you building
material. Cob, rammed earth and
earth bag construction use the dirt
beneath your feet. But that’s another
article. It ain’t just dirt, it's a part of
my soul. $a

m, the
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The garden:

.:.-f:-

By CHris Woobcock
MASSACHUSSETTS

have grown vegetables on the same 30 x 30-foot plot. The topsoil here is

quite thin, with a sandy subsoil containing rocks small and large. Over
the years, the persistent removal of rocks, applications of mulch hay, and
additions of composted chicken and sheep manure in the fall have resulted
in a much thicker and darker topsoil. I've also made an application of wood
ash on the snow each winter. During the growing season, I've occasionally
side dressed rows with 5-5-5 fertilizer, and more recently, used Vegetables
Alive and similar products from Gardens Alive. Despite this attention, the
soil seems to be losing fertility, making me wonder if there was a nutritional
imbalance. With this in mind I was intrigued by the “Perfect Balance” service
offered by Gardens Alive. Their catalog and website (www.gardensalive.
com) states:

Since moving to our present house in Western Massachusetts in 1974, 1

“Perfect Balance™ Custom Fertilizer
for Vegetables Gardens uses the results of
an analysis of your soil to develop a com-
plete, nutrient-balanced fertilizer tailored
exactly to the needs of your vegetable
garden. With it, you can expect higher
yields, better flavor, greater nutritional
content and fewer pest problems.”

As instructed, I collected a sample
of vegetable garden soil represen-
tative “core” taken from different
depths from one to nine inches and
mailed it off for analysis. I thought
it would be informative to get other
opinions, and sent samples of the
same soil mix to three local state
extension programs that offer soil
analysis. Finally, I purchased a home
soil test kit from a local garden center
to see how that compared.

In due course, analysis sheets ar-
rived with data on the amount of each
nutrient, and recommendations on
what I should do to improve things.
While there was good agreement
on some soil components, on others
there were huge differences. The most
important values for soil properties
are the pH, and amounts of nitrogen,
phosphorus, and potassium, the fa-
miliar N-P-K values printed on bags
of fertilizer. Here, the results were
fairly consistent.

pH —there was good agreement
that the pH was slightly alkaline val-
ues ranging from 7.2to 7.4 (pH 7.0 is
neutral). The home kit indicated pH
7. These values were surprising given
the generally acid soils here, and
perhaps attributable to too generous
applications of wood ash and lime.
The ideal pH range for veggies is 6.6
- 6.8. The uniform recommendation
was to avoid liming this year —and I
will cease adding wood ash until the
pH is closer to the ideal. Potatoes are
more susceptible to scab at higher pH
values and it was recommended that
I select scab-resistant varieties.

Nitrogen —only UMass gave a
ppm value for nitrogen, UVM and
UNH commenting that nitrogen
values were not useful, presumably
because nitrogen quickly leaches
from the soil. Gardens Alive gave a
value of 1 1b./500 ft. for ENR (nitro-
gen release) without comment. The
home test kit indicated low-medium
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Table 1
Category | UVM UNH UMass UConn GardensAlive | Comments and
Notes
pH 7.4 7.1 7.1 7.0 7.4 Using my pH
meter, [ ob-
tained 7.2
Organic matter | 7.5% 6.35% 9.6% “High” 5.2% GA measured
% “humus”
CEC/TEC - - 35.6 (CEC) [ Not done 22.78 (TEC) Units are Meq/
Ib.
Phosphorus 178 ppm | 1103 266ppm >100 Ib./ 15 1b./500 3 different units
P) ppm acre
Potassium (K) [587 ppm [543 ppm | 761 ppm >600 Ib./ 14 1b./500 3 different units
acre
Nitrogen (N) [ Not Not 37 ppm Not done 1 (est. N release) | N values con-
done done sidered unreli-
able
Calcium (Ca) | 6680 6183 6295 ppm | >40001b./ | 701b./500 3 different units
ppm ppm acre
Magnesium 625 ppm | 591 ppm | 542 ppm >500 1b./ 14 1b. /500 3 different units
(Mg) acre
Copper (Cu) |[0.3 ppm | Not 0 0.5 ppm 0.4 ppm Consistent
done values
Boron (B) 22 ppm | Not 1.6 ppm 2.5 ppm 1.03 ppm Consistent
done values
Lead (Pb) Not 31 ppm |49 ppm “Low” Not done UMass reported
done 2 ppm “extract-
able” Pb
Iron (Fe) 3.0 ppm | Not 1.5 ppm 2.8 ppm 28 ppm GA by far high-
done est
Sulfur (S) 19.0 ppm | Not 82.7 ppm | Not done 19 ppm UMass by far
done highest
Manganese 14.0 ppm | Not 4.7 ppm 13.2 ppm 159 ppm GA by far high-
(Mn) done est
Zinc (Zn) 11.9 ppm | Not 7.9 ppm 14.8 ppm 84.4 ppm GA by far high-
done est
Aluminum Not Not 6 ppm 9 ppm Not done
(AD) done done

nitrogen, though color matching with
the chart was tough.

All the Extension Services recom-
mended making two applications of
nitrogen during the growing season,
with the total/sq. ft. roughly compa-
rable, after taking into account the
different concentrations (see the Ta-
ble). U** suggested dried blood as an
alternate to chemical fertilizers. Gar-
dens Alive provided two packages of
supplement, each designed for 500
sq. ft. The first, with a composition of

0-0-3 contained 38 Ibs., to be applied
before planting, and worked into the
soil. The second, with a composition
of 7-1-3, contains 4.8 1bs. and is to be
applied as a side dressing mid-way
through the growing season.
Phosphorus (P)—There is gen-
eral agreement that my phosphorus
levels are excessive, and no extra is
needed this year. The odd one out
here is the home test kit that indicated
low to medium phosphorus. Again,
there is a problem with matching

a color on glossy cardboard with a
somewhat murky solution. My wife
thought “low” was better, | was more
inclined to “medium,” but maybe I
was biased by the numbers from the
professionals.

Potassium (K)—Results were
almost a carbon copy of P—general
agreement that the level is exces-
sive —except for the home test kit that
indicated “low” K. It is surprising
that the second Gardens Alive pack-
age contains K.
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Don't condescend to unskilled labor. Try it for a half a day first. — Brooks Atkinson

Table 2: Recommendations from GA analysis sheet

Element Units Value Amendment Comments
found
Nitrogen ENR1b./500" | 1 Protein Meal
Sulfate -S ppm 19 Sulfur 90-92% Low
Phosphates as P20 | 1b./500 15 Extremely excessive (desired
value 9)
Calcium Ib./sq. ft. 70 Gypsum Very Good (desired value 71)
Magnesium Ib./sq. ft. 14 Very High (desired value 8)
Sodium Ib./sq. ft. 1 Ok (desired value 1)
Boron ppm 1.03 Borax 11% Good
Iron ppm 28 Fe Sulfate 21% | Extremely deficient
Manganese ppm 159 Excellent
Copper ppm 0.4 Cu Sulfate 23% | Extremely deficient
Zinc ppm 84.4 Excessive

Other major elements—Besides
the N-P-K trio, all gave values for
calcium (Ca) and magnesium (Mg).
The Gardens Alive analysis includes
a discussion of the importance of both
Ca and Mg levels, and the Ca:Mg ra-
tio, as well as the relationship of the
ratio to “Total Exchange Capacity.”
There is agreement that my soil is
okay for Ca, Mg, and TEC.

Trace elements —Trace element
data were provided by UMass, UVM
and Gardens Alive. Most focused on
essential trace elements, but UMass
also included lead.

* University of Massachusetts
Ambherst Extension Service

FAST FENCE

Irifo and buy now at

www .electricnets.com
B00-356-5458

iy - e e s -
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Order Your Backyard Friends Today!

* University of New Hampshire
Extension Service

* University of Vermont Exten-
sion Service

* The “Perfect Balance” service
offered by the Gardens Alive com-

pany.

All four provided a printed de-
tailed analysis and recommendation
for soil amendment for 2011. In ad-
dition, the “Perfect Balance” service
included a custom package (or two
packages) of amendments designed
to correct any deficiencies.

In addition to elemental analysis,
all services measured soil pH and
percent organic matter, and in some
cases, additional data were provided,
such as “Cation Exchange Capacity”
(CEC) and “Total Exchange Capacity”
(TEC). Table 1 shows the results.

General Recommendations
and Comments:

1.pH

There is excellent agreement in
absolute value and the comment that
this is high for vegetables and that no
lime should be used. The high value
may be due to broadcasting wood ash
during the burning season. I would
have expected that the composted
animal (chicken, sheep, llama) ma-
nure that is applied to the soil in the
fall would tend to reduce the pH.

2. Nitrogen

Only UMass gave a ppm value
for nitrogen. Nitrogen is evidently

easily leached from the soil and single
measurements unhelpful. All services
recommended two applications of N
during the 2011 growing season (see
details below).

3. Phosporus

All services agreed that the phos-
phorus level was excessive and that
none should be added in 2011. The
range of values from 178 ppm (UVM)
to 1,103 ppm (UNH) is surprising
to say the least. The GA value was
given in Ibs./500 ft. units, whatever
that means (I have lodged an e-mail
query with GA to explain the units
and provide a conversion to ppm).

4. Calcium

Agreement was excellent for Ca
and all recommended no amendment
was needed.

5. Magnesium

Agreement was good for Mg, and
the Mg:Ca ratio considered good.

6. Trace elements

Some major discrepancies be-
tween services stand out. GA values
for Fe, Mn and Zn were about 10-fold
greater than the values from the Ex-
tension Services.

Nitrogen application
recommendations:

uvm

Broadcast 2-3 1bs./100 sq. ft. of
6-2-1, 7-3-4, or whatever is locally
available in 2 applications during the
growing season.

UNH

Broadcast 1.5 Ibs./100 sq. ft. of
15-0-0 at start of growing season, then
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Table 3: Optimumy/desired levels of soil nutrients (in ppm except for GA)

Univ New Univ Vermont | Univ Mass Gardens Alive
Hampshire Ambherst
P 30-50 68-134 133-266 9 Ibs. /500’
K 170-280 245-480 233-466 15 Ibs. /500’
Ca 800-1200 Not given 1980-3670 | 71 lbs./500
Mg 60-120 261-511 163-326 8 1bs. /500

side dress three to four weeks after
planting with 1 1b./100 sq. ft..

UMass

Broadcast %4 1b./100 sq. ft. of 30-
3-3 or, for organic culture, 4 lbs./100
sq. ft. of dried blood.

GA

GA provided two packages of
soil amendment. The first contained
35 Ibs. of 0-0-3 to be applied to 500
sq. ft. (7 Ibs./100 sq. ft.) at the start
of the season, the second, 4.8 1bs. of
7-1-2 to be applied midway through
the season as a side dressing. The
packages from GA carried a warn-
ing that the amendment was for
vegetables only, specifically noting
that the application of Boron could
be deleterious to some plants. This
suggests that the GA amendments,
although not explicitly stated, con-
tained trace elements as needed. The
Recommendations columns on the
analysis data sheet are reproduced
in Table 2.

Also unexplained was the use of
“%” to (presumably) describe the
amount of trace element included
in the amendment.

Optimum levels

UVM provided a horizontal bar
chart with measured values repre-
sented by bar length, and optimum
ranges shown in green. Low and
high ranges were shown in red. The
chart clearly indicated the excessive
levels of B, K, and Mg in my soil, and,
from the start and end of the green
region, allowed the optimum range
for each to be determined. UMass
provided a very similar chart, and
UNH gave explicit values for opti-
mum ranges. These values (in ppm)
are shown in Table 3.

Although there are some agree-

ments, the overall impression is that
there are some dramatically differ-
ing opinions among the three state
services as to the optimum levels of
major soil nutrients.

GA gives target values in 1b. /500
ft., and there seems to be no simple
conversion from ppm to 1b./500 ft.
GA also provides a detailed and
helpful account of the relationships
between Total Exchange Capacity
(TEC), Ca, and Mg levels:

“Added together, Ca% and Mg%
should occupy 80% of the soil’s nu-
trient holding capacity. Most soils
tend to have a TEC between 8.68 and
19.34 which needs a Ca:Mg ratio of
68:12. Any soil with a TEC greater
than 19.34 (22.78 for this soil) will
benefit from a 69:11 ratio (ratio for
this soil is 66:22).”

Also discussed in the GA Analy-
sis Explanation Sheet are targets
for potassium and sodium. These
targets are given in % in this section,
and it is not clear what the % refers
to. Total Base Saturation Percent
seems most likely, and is explained
by GA as follows:

“The base saturation percent tells
us what the soil is composed of in
terms of positively charged cations
- Ca, Mg, K, Na. The base saturation
percent measures the percent of each
cation that is attached to the clay
and humus colloids that hold the
nutrients in the soil. Generally, the
higher the base saturation percent,
the more available the nutrient is to
the plant.”

However, the use of three dif-
ferent units (Ib./500 ft., ppm and
percent) is unnecessarily confusing,
and the failure to specify the compo-
sition of the amendments provided
is annoying. #a
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with Guineas

ByY JEANNETTE S. FERGUSON

This book is a de-
lightful and informative
guide to raising guinea
fowl on a small scale.
It covers the life of
a guinea from egg to
adult, including incuba-
/| tion, feeding, housing,

training and common
problems. Jeannette includes informa-
tion on reasons for raising guinea fowl
(they eat garden pests, ticks and hate
snakes), what you need to know before
you buy guineas, working with new-
borns and young keets, and much more.
131 pages, $14.95+ $4 S& H + WI Resi-
dentsadd 5.5% tax.
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Keep your harvest
fresh all year!

Root Cellaring

Natural cold storage of fruits & vegetables
By Mike & Nancy Bubel

Root cellaring is a
way of using the earth’s
naturally cool, stable
temperatures to store
perishable fruits and
vegetables. This book
explains the no-cost,
| simple, low technology,

energy-saving method
of keeping the harvest fresh all year long,
including: * How to choose vegetable
and fruit varieties that store best ® Spe-
cific individual storage requirements for
nearly 100 home garden crops ® How to
use root cellars in the country or in the
city * How to build root cellars, indoors
and out, big and small, plain and fancy ®
Case histories —reports on the root cellar-
ing techniques and experiences of many
households all over North America. This
is the only book you’ll ever need on root
cellaring. 298 pages, $14.95 + $4 S& H
+ WI Residents add 5.5% tax

Call 1-800-551-5691
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The garden:

Growing Colored.

POPCORN

BY RYAN BATALDEN
MINNESOTA

y wife, Tiffany, and I have
farmed organically for 10
years,and gardened foreven

longer. Wehave grown popcorninour
garden before, withmixed success, but
decided we would try it in one of our
crop fields. If it worked, we would
have a lot of popcorn, and could try
to sell some for extra income.

I spent some time in the early
winter of 2012 talking to popcorn
growers, sellers, and University
experts about the ins and outs of
popcorn. It turns out that with a few
basic bits of knowledge anyone can
grow popcorn—in their garden or
larger field —and it isn’t very diffi-
cult! And, as we know, anything you
raise yourself tastes so much better
than store-bought food.

So, first we can talk about seeds
and seed sources. Many seed com-
panies sell popcorn seed. I wouldn’t
recommend saving your own seed,
unless you know what you are do-

Organically and sustainably
grown in the USA!
Order online at
WWW. patnutpnpspopcnrn com

or by phone at
507.227.5314

ing and are sure it won’t be cross-
pollinated with other corn varieties.
In our area of Southwest Minnesota,
there is corn grown everywhere, so
I wouldn’t be confident that there
wouldn’t be at least a little cross-
pollination.

One big issue when selecting your
popcorn seed is the maturity length.
In our area, we had a little difficulty,
at first, finding seed that had a short
enough growing season. However,
we eventually did find some, and
it did quite well. This is important,
because if the popcorn isn’t fully
ripened on the stalk you may not be
able to dry it enough to get it to pop,
which is the whole point!

We chose three varieties. One is
red, one is white, and one is blue. We
mixed them together and call them
Patriot Pops! Of course, they are all
white after they pop, but they look
beautiful! There are many, many va-
rieties and colors of popcorn. Some
are hull less (we prefer the varieties
with hulls—we feel they are tastier
and more nutritious), and some are
bred to pop into a “mushroom”
shape, versus a “butterfly” shape.
It is a lot of fun just to look at all of
the varieties available in different
seed catalogs.

Next we can talk about planting.
Plant (and fertilize) it the same way
you would plant any corn in your
area. It can take a few days longer
to germinate than other types of
corn, although ours was up as fast
as the rest of our corn this last year.
The planting rate we used in our
field was 29,000 seeds per acre. That
sounds like a lot, but in your garden
you wouldn’t need very many. The

seed packet will be the best place to
get your information on seed spacing
and planting depth.

Make sure you plant at least two
rows of popcorn, no matter the length
of the row. This helps pollination.
Also, many popcorn varieties don’t
stand up to strong wind as well as
other types of corn do. We planted
ours in the middle of a field of dent
corn to protect the popcorn plants
from the strong winds in our area,
and we still had some stalks blown
over.

Harvest when the kernels are
18% moisture or drier. We use our
handheld electric moisture tester. You
might be able to borrow one from a
local farmer. And, your local farmer’s
cooperative probably has one you
can use. If you don’t have access to
a tester, and only have popcorn in
your garden (not a large field), there
is an easy and delicious way to test
moisture. Shell some popcorn off of
a few different ears. Then, try to pop
itin whatever way you normally pop
your popcorn. If most of the kernels
pop, it is ready! Keep in mind that
different varieties can dry down at
drastically different rates and times.

For storage, keep the popcorn in
any type of container you would use
for storing other grains like corn,
wheat, etc. It can be stored on or off
of the ear —that is up to you. Properly
stored popcorn should be good for at
least two years. And if the popcorn
gets too dry, you can add moisture
back into it, just be sure to do it slowly
and conservatively.

Popcorn is a delicious, healthy
whole grain, available in lots of
different colors and varieties. Even
kids like to eat it! I recommend you
try some in your garden this spring.
I think you will be hooked the first
year you grow it! 4a

Ryan and Tiffany Batalden, along
with their three young children, raise
numerous organic grains and livestock
on their farm, on the scenic prairies of SW
Minnesota. They also sell their red, white
and blue popcorn at www.patriotpopspop-
corn.com, over the phone at 507-227-5314
or by mail at Patriot Pops, 39474 Co. Rd.
11, Lamberton, MIN 56152.
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The homestead kitchen:

DON'T SWEAT:
EAT SAFE
THIS SUMMER

Courtesy oF COMMONGROUND

worked well for childhood cartoon character Yogi

Bear, but for families eating perishable foods from
a picnic cooler, there is a safer approach. Registered dieti-
cian and Maryland CommonGround volunteer-farmer
Jennifer Schmidt, says there is one way to pack a cooler
safely. It starts with ice.

“Heat rises, so be sure to put ice on the bottom of the
cooler and pack it tightly around food so perishable items
can stay cool,” Schmidt says. “Most foods need to be kept
below 40°F to avoid spoiling, so ice is necessary.”

For caterer and Ohio CommonGround volunteer-
farmer Kristin Reese, summer food safety continues at
the grill, making sure food is cooked to the right tem-
perature.

“It is so important for burgers and other grilled meat
to be cooked internally when it’s hot outside,” she says.
“The proper internal grilling temperatures range from
145°F for beef and pork, to 165°F for poultry.”

Reese also suggests placing leftover or unused meat
back into the cooler right after you have finished.

CommonGround offers mothers and other consumers
a connection to farming and facts about food. In honor
of summer, CommonGround is serving up some facts
that will make you ‘smarter than the average bear” while
enjoying summertime eats.

E ating food out of a warm picnic basket may have

FROZEN AND REFRIGERATED FOODS
LAST LONGER

Pack perishable foods, like meat and chicken, directly
from the refrigerator or freezer. Schmidt says that frozen
food acts as another cooling block, helping to keep the
cooler temperature lower for longer. Frozen foods also
reduce bacterial growth on the food and unnecessary
dripping inside the cooler.

PACK SEPARATE COOLERS
When traveling long distances, be sure to pack two

\
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separate coolers. Fill one with food and the other with
drinks. Reese says this allows a consistent temperature
to remain in the food cooler and perishable foods will
still be fresh when it’s time to eat. Sometimes she freezes
bottled drinks for the drink cooler. To maintain cool
temperature, open and close the cooler lids quickly and
store them under a shady spot.

THE SAFE ZONE
Discard any food that is left out for more than two
hours. If food is left out any longer it is at risk of in-
creased bacterial growth. If temperatures are above 90
degrees Fahrenheit, one hour is the maximum time a
product should sit out.

CORRECT WRAPPING AND
PLACEMENT DOES THE TRICK

When transporting food in a cooler with meat or
vegetables, wrap food in plastic sealable bags to catch
any spills or drips of juice. Schmidt says when raw meat
is not covered, it can leak to the bottom of the cooler or
potentially drip on other foods and cause contamination.
She adds that if you have to pack meat and vegetables in
the same cooler, pack meat products on the bottom.

DON'T FORGET CLEAN UTENSILS

Cooking utensil safety is just as important as your
food. To avoid cross contamination, use different utensils
for cooking and cutting meats and vegetables. Schmidt
suggests keeping utensils clean by storing them outside
of the cooler in a bag or wrapped in a clean kitchen towel.
Use moist towelettes to clean hands between handling
different foods or playing outside. $a

All food safety facts are provided by the United States
Department of Agriculture.

CommonGround is a grassroots movement to foster
conversation among women — on farms and in cities — about
where our food comes from. www.FindOurCommonGround.
com.
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By SamMm AYERs

mean you have to lose your cool!

Stocking your kitchen with the
right foods will keep you chilled
out all summer long. In addition to
eating these fresh picks, be sure to
drink plenty of water and eat lightly!
Nutritional expert Amanda Skrip
shares her five foods to eat to stay
cool below:

It may be hot outside, but it doesn’t

1. Eat Your Water

Water rich produce like water-
melon, cucumbers, radishes, and
even leafy greens, will quench your
thirst and keep you hydrated. They
are low in calories, easy to digest, and
rich in anti-oxidants. Add cucumber
or melon to a pitcher of water for ex-
tra flavor. Use fresh cut crudité to dip
into spreads and salsas rather than

salty, fatty, and dehydrating chips.
Spend extra time in the produce sec-
tion and at green markets this sum-
mer, and you'll be fresh and glowing
through the fall.

2. Get Zesty

Lemons, limes, oranges, and
grapefruits are some of the most
cooling fruits around. They are also
great at aiding in digestion and break-
ing down fatty foods. Keep citrus on
hand to make salad dressings or to
squeeze onto plain veggies. Adding
lemon or lime to plain water is a great
way to liven up the flavor—and to
get a giant dose of vitamin C. Your
strengthened immunity will keep
summertime colds at bay.

3. Stay Fresh
Herbs like mint, basil, cilan-
tro, and parsley have naturally

cooling and soothing properties.
Their fresh flavor will liven your
spirit as well as your plate! Get in
the habit of adding fresh herbs to
your cooking. They are also great
tossed into salads and blended into
smoothies.

4. Spice it Up

Spicing it up will cool you down!
Adding heat to your plate with
ginger, chilies, cayenne pepper,
and black pepper might make your
mouth a little fiery, but will help
cool your body’s internal flame.
Grate fresh ginger into marinades or
sprinkle chili flakes on bland chicken
or vegetables.

Avoid: Oily, fatty, and salty foods,
soda and sugary beverages, they
make it difficult to digest (wheat,
dairy, fried foods, etc.) #=
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The homestead kitchen:

FET ~

By MRs. BrirTAN BURTON
GEORGIA

en I was a child, my par-
ents often told me I could
doanythingIsetmy mind

to. As I've become an adult, I've real-
ized they were pretty smart. Several
years ago when my husband and I
started talking aboutadoptinga “self-
sufficient lifestyle,” my instinctual re-
sponse wasaresounding negative. We
couldn’t possibly do that; it would be
too difficult; too time consuming, and
toomuch financially for us; nottomen-
tion the storage and space issues we
were already dealing with. And then
my parent’s old mantra came back to
mind, “You can do anything you set
your mind to.” And so it began.

My husband enjoys vegetable
gardening, and before we began
living a more self-sufficient lifestyle
we wasted a ton of our own fruits
and veggies, because I didn’t have
a clue as to how to store or preserve
our fresh harvest. As we began learn-
ing more about self-sufficiency and
homesteading, it became clear to us
that food preservation would need
to be an integral part of our life now,
which meant I was going to have to
learn some new skills.

The first thing I did in order to
prepare myself for food preservation
was an Internet search. There are

1€S, 1

thousands of websites on the subject.
You can find information on every-
thing you’d ever want to know about
canning and freezing to dehydrating
and curing. I read dozens of websites
and bookmarked tons of blogs on the
subject. I then bought a few canning
cookbooks and started stocking up
on jars, lids, rings, and preservatives.
We bought a water bath canning kit
at our local big box farm supply store,
and I tried out a few easy recipes, like
fig preserves and strawberry jam. So
far the process was pretty simple and
easy tolearn, but the next step seemed
daunting to me. The pressure cooker.

As a child I can remember my
mom canning green beans and salsa
in the summer. Our job was to weed
the garden, help with harvests, and
snap beans. From there our respon-
sibility ended and I was a virtual
pressure cooker virgin. I'd heard the
horror stories of people who were
seriously injured by pressure cook-
ers when the pressure got too strong
and it blew up on them. That thought
alone terrified me. But worse than
that was the fact that my mom was
anxious to unload her old pressure
cooker onto me since she had as many
storage issues as I did. This cooker
was at least 30 years old, having
belonged to someone in her family
before it came to her. It was huge,
and heavy, and seemed very scary

Can...

for a virgin like me who’d never even
put one together, much less tried to
actually cook anything in it. But once
again, my parent’s words from long
ago broke through my inner mono-
logue. So I strapped on my big girl
panties and got to work.

My husband’s garden was having
a bumper crop of tomatoes that year
and I had them running out my ears.
It was obvious to me that there was
no way I was going to be able to use
them all before they went bad, and
since tomato-based products are a
huge part of our diet, I decided that
diced tomatoes would be my first
pressure canner experience.

I pulled out my new Ball Blue Book
and found a basic recipe. I prepped
my equipment. I filled my jars with
the hot tomatoes and measured the
headspace. I meticulously cleaned the
rims and screwed on the lids. Iloaded
my first batch of quarts into the pres-
sure canner and carefully lowered the
heavy jars into the simmering water. I
cautiously slid the heavy lid onto the
base and twisted it in place, making
sure there was an even seal around
the entire lid. I turned up the heat on
my stove and prayed I had the pet-
cock on just right —not too loose and
not too tight. Imoved back across the
length of my kitchen and waited as
the gauge on top of the ancient canner
began to climb. Slowly, steam began

NEVER BUY HOME CANNING JAR LIDS AGAIN!

KR Rewalle

Guaranteed to last a lifetime
when used as prescribed
for home canning.

« Viater Bath

» Pressure Canner

» Dishwasher Safe

+ Indefinitely Reusable

+ FDA & USDA Approved Materials

Thankyou s
Lyt abns

3 5% coupon code -
4y countryside

K el v
877-747-2793 - www.reusablecanninglids.com
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escaping from the petcock and little
droplets of water bubbled out of it. As
the gauge reached the proper setting,
I pulled on my oven mitts, grabbed a
large dishtowel, and slowly walked
toward the stove. I quickly adjusted
the flame to maintain the pressure
on the gauge, set the timer, and then
stepped away from the stove and
back behind the safety of my kitchen
island.

My pulse was racing and my
palms were sweaty; I was as nervous
as a turkey on Thanksgiving Day:.
When my kitchen timer beeped I
nearly jumped out of my skin, but I
pulled on my oven mitts again and
stepped over to the now
hot and hissing canner. I
turned off the flame and
slowly, at an arm’s-length
with the kitchen towel over
it, began to unscrew the
petcock to release the pres-
sure. I was certain I was
going to mess this part up
and it was going to blow off
completely and either put
my eye out or blast a hole
in my kitchen ceiling. For-
tunately, neither happened.
As the steam began escap-
ing in a viscious hiss, I once
again stepped around my
kitchen island and waited.
Once the steam had com-
pletely escaped and the
gauge read zero, | waited
an additional 10 minutes
before cracking the lid. At
this point I was nearly in a
panic attack from the fear. I could see
itall play out in my mind. The gauge
was going to be wrong and there was
still going to be tons of pressure in
the pot. I was going to crack the lid
and it was going to blow off in my
face, burning the flesh from my body
in one giant kaboom, not to mention
ruining my kitchen in a spray of glass
shards and tomato.

I said a prayer, grabbed a bath
towel and decided to face my fate. I
tossed the bath towel over the canner,
once again donned my mitts, and
gave the dog-eared handles on the
lid a little push. Nothing. No steam.
No hiss. No explosion. Just the easy

click of the lid snapping apart and the
familiar heat of a hot pot of water. Not
only did I breathe an enormous sigh
of relief, but I think my blood pres-
sure dropped about 15 points in that
exact moment. I set the lid aside and
to my utter surprise, all the jars inside
the canner were intact and bubbling
away. Taking great care, I lifted each
jar from the canner and placed them
on the cooling racks. | was amazed
thatI'd done it, and without incident.
I'loaded the second load of tomatoes
into the canner, and with a little more
confidence I snapped the lid in place,
turned on the flame and started the
process over. As my second and third

batches were cooking I took great
pleasure in the familiar “ping” of lids
being sealed in place as my maiden
batch cooled.

I've since learned that pressure
canning is really not as dangerous as
the old stories want you to believe.
And while you need to take care
when using a pressure canner, the
likelihood of it blowing up on you is
really remote. Home-canned produce
is a great way to incorporate fresh,
homegrown fruits and veggies into
your winter diet. And while the initial
equipment investment seems a bit
steep, with proper care your canner
and jars will last years. So I encour-

age you to give it a try if you haven't
before. And remember, “you can do
anything you set your mind to.”

To find a State extension Food
Safety office in your area, search
<nchfp.uga.ude/links/links_home.
html>

Pressure canners for use in the
home were extensively redesigned
beginning in the 1970s. Models made
before the 1970s were heavy-walled
kettles with clamp-on or turn-on lids.
They were fitted with a dial gauge, a
vent pipe in the form of a petcock or
covered with a counterweight, and
a safety fuse. Most modern pressure
canners are lightweight, thin-walled

kettles; most have turn-on lids

e fitted with gaskets. At least

one style is still made with
heavy cast aluminum, has
screw-down knobs around
the canner and does not have
a gasket, however.

Modern pressure canners
have removable racks, an
automatic vent/cover lock, a
vent pipe (steam vent), and a
safety fuse. Use only canners
that have the Underwriter’s
Laboratory (UL) approval to
ensure their safety.

Today’s pressure canner
may have a dial gauge for
indicating the pressure or a
weighted gauge, for indicating
and regulating the pressure.
Weighted gauges are usually
designed to “jiggle” several
times a minute or to keep
rocking gently when they are
maintaining the correct pressure.
Read your manufacturer’s directions
to know how a particular weighted
gauge should rock or jiggle to indicate
that the proper pressure is reached
and then maintained during process-
ing. Dial gauge canners will usually
have a counterweight or pressure
regulator for sealing off the open vent
pipe to pressurize the canner. This
weight should not be confused with
a weighted gauge and will not jiggle
or rock as described for a weighted
gauge canner. Pressure readings on a
dial gauge canner are only registered
on the dial and only the dial should
be used as an indication of the pres-




Countryside & Small Stock Journal, July/August 2013 51

sure in the canner. One manufacturer
now makes a dual-gauge canner; read
the manufacturer’s user manual for
information on when and how to
use either the weighted gauge or
the dial.

Pressure canners come deep
enough for one layer of quart or
smaller size jars, or deep enough for
two layers of pint or smaller size jars.
The USDA recommends that a canner
be large enough to hold at least four
quart jars to be considered a pres-
sure canner for the USDA published
processes.

Serious errors in processing
in pressure canners can occur if
any of the following
conditions exist:

* The altitude at which the can-
ner is operated is above sea level
and adjustments in pressure are not
made. Internal canner pressures (and
therefore temperatures) are lower at
higher altitudes. Canners must be
operated at increased pressures as
the altitude increases. Check reliable
canning instructions for altitude
adjustments.

* Air is trapped in the closed can-
ner during the process. Air trapped in
a pressure canner lowers the tempera-
ture obtained for a given pressure (for
example, 10 or 15 pounds pressure)
and results in underprocessing. To
be safe, USDA recommends that all
pressure canners must be vented 10
minutes before they are pressurized.

¢ To vent a canner, leave the vent
pipe (steam vent) uncovered (or
manually open the petcock on some
older models) after you fill the canner
and lock the canner lid in place. Heat
the canner on high until the water
boils and generates steam that can
be seen escaping through the open
vent pipe or petcock. When a visible
funnel-shape of steam is continu-
ously escaping the canner, set a timer
for 10 minutes. After 10 minutes of
continuous steam, you can close the
petcock or place the counterweight or
weighted gauge over the vent pipe to
begin pressurizing the canner.

* An inaccurate dial gauge is
used. Dial gauges should be checked
for accuracy each year before use. If

the gauge reads high or low by more
than two pounds at 5, 10 or 15 pounds
pressure, replace it. If it is less than
two pounds off in accuracy, you can
make adjustments needed to be sure
you have the required pressure in
your canner.

Follow these steps for successful
pressure canning:

(Read through all the instructions
before beginning.)

Make sure the pressure canner is
working properly before preparing
food. Clean lid gaskets and other
parts according to the manufacturer’s
directions; make sure all vent pipes
are clear and contain no trapped ma-
terial or mineral deposits. Center the
canner over the burner. The burner
and range must be level. Your pres-
sure canner can be damaged if the
burner puts out too much heat. In
general, do not use on an outdoor LP
gas burner or gas range burner over
12,000 BTUs. Check your manufac-
turer’s directions for more informa-
tion about appropriate burners.

Put the rack and hot water into
the canner. If the amount of water is
not specified with a given food, use
enough water so it is two to three
inches deep in the canner. Longer
processes required more water.
Some specific products (for example,
smoked fish) require that you start
with even more water in the canner.
Always follow the directions with
USDA processes for specific foods if
they require more water be added to
the canner.

For hot packed foods, you can
bring the water to 180°F. ahead of
time, but be careful not to boil the
water or heat it long enough for the
depth to decrease. For raw packed
foods, the water should only be
brought to 140°F.

Place filled jars, fitted with lids
and ring bands, on the jar rack in the
canner, using a jar lifter. When mov-
ing jars with a jar lifter, make sure the
jar lifter is securely positioned below
the neck of the jar (below the ring
band of the lid). Keep the jar upright
at all times. Tilting the jar could cause
food to spill into the sealing area of
the lid.

Celebrating
the Goodness of
Fresh Vegetables!

Serving Up The Harvest

By Andrea Chesman

Andrea Ches-
man is a cook and
gardener who knows
what it's like to be
staring down pounds
of vegetables and
panicking about how
to usethem dl before
it'stoo late. Simple. Ddlicious. Planned to
fit the season. That’s the approach Chesman
brings to the 175 recipes packed into this
cregtive volume.

The vegetables are organized seasonally
by crop-readiness, so you can move through
the book, trying new recipes, as the growing
season progresses. There are many vegetar-
ian options, but even when combined with
meat, vegetables get top billing.

Serving Up the Harvest is sure to be-
come a favorite for everyone who wants to
enjoy their vegetables fresh, local, seasonal,
and simple. 502 pages, $16.95 + $4 s&h.
WI res. add 5.5%.

Countryside Bookstore

(can 1-800-551-5691

( More Than 250 easy and )

enjoyable recipes!

Preserving Food Without
Freezing or Canning

FOorRwARD BY DEBORAH MADISON

Typical books about
preserving garden pro-
duce nearly always
assume that modern
“kitchen gardeners’ will
boil or freeze their veg-
etables and fruits. Here
is a book that goes back
tothefuture—celebrating
traditional but little-known French techniques
for storing and preserving edibles in ways
that maximize flavor and nutrition. This
book deliberately ignores freezing and high-
temperature canning in favor of methods that
are superior because they are less costly and
more energy-efficient using salt, oil, sugar,
alcohol, vinegar, cold storage, fermentation,
and more. Preserving Food Without Freezing
or Canning offers more than 250 easy and
enjoyable recipes featuring locally grown and
minimally refined ingredients. It is an essential
guide for those who seek healthy food for a
healthy world. 197 pages, $25.00 + $4 s& h.
WI res. add 5.5%.

Call Countryside Bookstore:

1-800-551-5691
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Fasten the canner lid securely.
Leave the weight off the vent pipe
or open the petcock.

Turn the heat setting to its highest
position. Heat until the water boils
and steam flows freely in a funnel-
shape from the open vent pipe or pet-
cock. While maintaining the high heat
setting, let the steam flow (exhaust)
continuously for 10 minutes.

After this venting, or exhausting,
of the canner, place the counter-
weight or weighted gauge on the
vent pipe, or close the petcock. The
canner will pressurize during the
next 3 to 10 minutes.

Start timing the process when
the pressure reading on the dial
gauge indicates that the recom-
mended pressure has been reached,
or, for canners without dial gauges,
when the weighted gauge begins to

(4 \

Enjoy Local Produce

Year-Round!

The Beginner’s Guide to

Preserving Food
at Home

By Janet Chadwick

People are rediscov-
ering the joys of locally
produced foods and re-
ducing the amount of
money that’s spent on
| packaged items, out-
of-season produce and
heavily processed foods.
But fresh, seasonal fruits and vegetables
don’t stay fresh and delicious forever—they
must be eaten now...or preserved for later.
Simple step-by-step instructions give you
the confidence and know-how to freeze,
dry, can, root cellar and brine the abundance
from your summer garden.

Grate and freeze excess zucchini; it
will be perfect in quick breads and muffins
all winter long. Pick up acrate of |ess-than-
perfect tomatoes at the farmers’ market and
preserve them in jars of spicy salsa. Turn
the overflow of green beans into tasty dilly
beans. These techniques and recipes will
have you eating locally all year long. 231
pages, $14.95 + $4 S&H. WI res. add
55%.

Call the Countryside Bookstore
1-800-351-5691

jiggle or rock as the manufacturer
describes.

Regulate the heat under the can-
ner to maintain a steady pressure at,
or slightly above, the correct gauge
pressure. One type of weighted
gauge should jiggle a certain number
of times per minute, while another
type should rock slowly throughout
the process - check the manufac-
turer’s directions.

Loss of pressure at any time can
result in underprocessing, or unsafe
food.

Quick and large pressure varia-
tions during processing may cause
unnecessary liquid losses from jars.

Important: If at any time pres-
sure goes below the recommended
amount, bring the canner back to
pressure and begin the timing of the
process over, from the beginning (us-
ing the total original process time).
This is important for the safety of
the food.

When the timed process is com-
pleted, turn off the heat, remove
the canner from the heat (electric
burner) if possible, and let the canner
cool down naturally. (Lift the canner
to move it; do not slide the canner.
It is also okay to leave the canner in
place after you have turned off the
burner. It is better to do so than to
let jars inside the canner tilt or tip
over if the canner is too heavy to
move easily.)

While the canner is cooling, it is
also de-pressurizing. Do not force cool
the canner. Forced cooling may result in
food spoilage. Cooling the canner with
cold running water or opening the
vent pipe before the canner is fully
depressurized are types of forced
cooling. They will also cause loss
of liquid from jars and seal failures.
Forced cooling may also warp the
canner lid.

Even after a dial gauge canner
has cooled until the dial reads zero
pounds pressure, be cautious in
removing the weight from the vent
pipe. Tilt the weight slightly to make
sure no steam escapes before pulling
it all the way off. Newer canners
will also have a cover lock in the
lid or handle that must release after

cooling before the lids are twisted
off. Do not force the lid open if the
cover locks are not released. Manu-
facturers will provide more detailed
instructions for particular models.

Depressurization of older canner
models without dial gauges should
be timed. Standard size heavy-
walled canners require about 30
minutes when loaded with pints and
45 minutes when loaded with quarts.
Newer thin-walled canners cool
more rapidly and are equipped with
vent locks that are designed to open
when the pressure is gone. These
canners are depressurized when the
piston in the vent lock drops to a
normal position. Some of these locks
are hidden in handles and cannot be
seen; however, the lid will not turn
open until the lock is released.

After the canner is completely
depressurized, remove the weight
from the vent pipe or open the pet-
cock. Wait 10 minutes; then unfasten
the lid and remove it carefully. Lift
the lid with the underside away from
you so that the steam coming out of
the canner does not burn your face.

Using a jar lifter, remove the jars
one at a time, being careful not to
tilt the jars. Carefully place them
directly onto a towel or cake cool-
ing rack, leaving at least one inch of
space between the jars during cool-
ing. Avoid placing the jars on a cold
surface or in a cold draft.

Let the jars sit undisturbed while
they cool, from 12 to 24 hours. Do
not tighten ring bands on the lids or
push down on the center of the flat
metal lid until the jar is completely
cooled.

Remove ring bands from sealed
jars. Ring bands can be washed and
dried and put away for using an-
other time. Put any unsealed jars in
the refrigerator and use first.

Wash jars and lids to remove all
residues.

Label jars and store in a cool, dry
place out of direct light.

Dry the canner, lid and gasket.
Take off removable petcocks and
safety valves; wash and dry thor-
oughly. Follow maintenance and
storage instructions that come from
your canner manufacturer. 4=
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Fenug’re ek
An Ancient Spice That’s Under-utilize

By HABEEB SALLOUM
CANADA

opularinoriental cookingsince
P timeimmemorial, fenugreek, a

pulse, utilized as a spice, is yet
tomakeits debutin the Europeanand
North American kitchen. However,
for centuries, in the Far East, India,
Egypt and the other Middle Eastern
lands it has been a different story.
Besides using it in their cooking, the
peoples in these lands employed it,
through the ages, as a restorative and
aphrodisiac.

Fenugreek was introduced by the
Arabs into Europe a short time before
the 9th century and almost immedi-
ately met with the approval of the ar-
istocracy. Itis said that Charlemagne,
in the early 9th century, favored this
spice and encouraged its cultivation
on the imperial farms in Germany.
Nonetheless, in the subsequent years
its use never became widespread in
western lands.

Indigenous to the Near East, this
aromatic spice was introduced by the
Arabs to China where it still carries its
Arabic name. Also known as “bird’s

v

foot,” “goat’s horn” and “Greek
Hayes,” itis cultivated extensively on
the periphery of the Mediterranean,
Africa, the Indian sub-continent and,
to some extent, in the temperate
zones of North America. Fenugreek is
grown for human food, for its medici-
nal qualities, or as a forage crop.

In India, where fenugreek is
known as hepoundét, in addition to
the seeds being used as a spice, they
are employed to overcome evil. The
leaves of a special variety, called ka-
soori methi, are brewed into a healthy
tea or employed to flavor all types
of gravies and sauces. In the Arab
countries, the seeds are also widely
utilized, especially in Yemen and
Morocco —the latter country being
the origin of much of this spice im-
ported by North Americans.

Fenugreek, derived from the
Latin foenun graecum, is an annual
herb belonging to the Leguminosae
(pea family). To thrive, it needs a
rich well-drained loamy soil and
sunny climate. The seeds are planted
in early spring when the danger of
frost is past. In the initial stage, the
plants resemble clover. They reach

the height of around two feet and
produce bright green leaves and tiny
off-white very fragrant flowers.

In about four months, they bear
fruit in crescent shaped pods, up to
six inches long, resembling string
peas. They contain from five to 20
brownish-yellow oblong, bumpy and
deeply furrowed seeds. The pods are
picked when ripe, but before they
begin to shatter, then dried in the sun
and their seeds are stored until sold.

An unusual condiment with a
very tenacious flavor, fenugreek has
an agreeable aroma and a slightly
bitter but somewhat sweet tang,
reminiscent of sugar. It has a nutty
taste that combines the flavor of
celery and maple. If used in large
amounts, its strong aromatic punch
will make food bitter, but if used in
small quantities, it adds a unique
taste to foods.

One of the oldest plants known
to man, fenugreek is rich in protein
and contains volatile, fixed oils, cel-
lulose, resin, starch, sugar, mucilage
and mineral elements. In the past,
besides its use in cooking, it was often
employed in medicine.
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Pliny extols the curative powers
of its seeds in the treatment of female
illnesses such as difficult labor and
diseases of the uterus. The ancient
Egyptians utilized them to cure bald-
ness and herbalists have, through the
centuries, recommended them as an
demulcent, expectorant, febrifuge,
restorative; and in the treatment
of anemia, diabetes and rickets. A
curious belief in the oriental lands
is that when fenugreek is consumed
by females it tends to make them
pleasantly plump.

In our modern age, even though
pharmacologists and others ques-
tion the effectiveness which was at-
tributed to this spice by the ancients,
it has been proven, to some extent,
that fenugreek alleviates asthma,
bronchitis, coughs, heartburns and
eases stomach ailments; and their
digestive properties help in counter-
acting flatulence. The crushed seeds
contain 30% mucilage and it has been
established that when poultices are
made from the crushed seeds, mixed
with powdered charcoal, they are
effective in the treatment of boils,
ulcers and wounds. In addition, a tea
made from one tablespoon fenugreek
seeds, steeped for five minutes in two
cups of boiling water has been found
to be a nutritious drink, easing sore
throats, fevers, and soothing intesti-
nal pains.

The seeds are retailed usually
whole, but can be found ground in
Indian and specialty stores. They are a
great food enhancer, giving an added
succulence to all types of meats and
a rich mouth-watering taste to some
desserts, beans, eggplants, lentils, peas
and root vegetables, especially pota-
toes. Also, the seeds can be sprouted
and used as a vegetable in salads.

In India, the dried ground seeds
are utilized in, and dominate, many
condiments like curry products and
chutneys, and the leaves, in the same
manner as coriander leaves, are used
in salads. Some Arabs flavor their
much beloved halvah with fenugreek
and, at times, employ the germinated
seeds in their cuisine. In Egypt and
other parts of North Africa, the
crushed seeds are mixed with wheat
flour in bread. The Greeks add a little

to honey, and in North America an
aromatic oil is extracted and used
as a substitute for maple essence in
flavoring candies, cookies, ice cream
and syrups.

There is only one drawback to
the use of this scented spice. It must
be employed in moderation. Dishes
can easily be over-saturated if large
amounts are added. However, when
cooks become familiar with this
relatively unknown condiment in the
western world, gourmet dishes will
be their reward.

Fenug’reelz-Meat Soup

Serves from 8 to 10

4 tablespoons olive oil

1 pound beef or lamb, cut into 1/2
inch cubes

2 medium onions, chopped

4 cloves garlic, crushed

1 small hot pepper, finely chopped

2 teaspoons ground fenugreek
seeds

8 cups water

2 medium potatoes, diced into 1
inch cubes

2 medium carrots, chopped into
small pieces

1 cup fresh or frozen green peas

2 teaspoons salt

1 teaspoon pepper

1 teaspoon cumin

4 tablespoons finely chopped fresh
coriander leaves

Heat oil in a saucepan and sauté
meat, onions, garlic, hot pepper and
fenugreek over medium/low heat for
12 minutes. Add water and bring to
boil. Cover and cook over medium
heat for 30 minutes. Add remaining
ingredients, except coriander, and
bring to boil. Cook for another 50
minutes or until both vegetables and
meat are well-cooked. Stir in corian-
der and serve.

Fenug’reelz Flavored

Lentil Soup

Serves about 8

4 tablespoons olive oil

2 medium onions, chopped

4 cloves garlic, crushed

4 tablespoons finely chopped fresh
coriander leaves

1 small hot pepper, finely chopped

2 teaspoons ground fenugreek

8 cups water

3/4 cup dried lentils

11/2 teaspoons salt

1 teaspoon pepper

1 teaspoon cumin

2 medium potatoes, diced into 1/2
inch cubes

4 tablespoons lemon juice

Heat oil in a saucepan; then sauté
over medium/low heat onions, gar-
lic, coriander leaves, fenugreek and
hot pepper for 10 minutes. Stir in re-
maining ingredients except potatoes
and lemon juice. Bring to boil and
cover, cook over medium heat for 20
minutes. Add potatoes and re-cover
then cook for another 30 minutes.
Stir in lemon juice and serve.

Fenug’reelz Flavored
Vegetal)le Casserole

Serves about 6

4 tablespoons olive oil

1 teaspoon ground fenugreek

2 medium onions, chopped

3 large sweet bell peppers, seeded
and finely chopped

1/2 small hot pepper, finely
chopped

2 cloves garlic, crushed

4 medium firm tomatoes, chopped

1 teaspoon salt

1/2 teaspoon pepper

1/2 teaspoon cumin

4 eggs

Heat oil in a frying pan until siz-
zling, then stir in fenugreek and stir-
fry for 10 seconds. Add onions, both
peppers and garlic, then cover and
cook for 10 minutes over medium/
low heat. Transfer to a casserole and
stir in remaining ingredients except
eggs. Cover and bake for 40 minutes
in a 350°F preheated oven. Break eggs
over top, then bake uncovered for 10
minutes. Serve hot.

Fenug’reelz Flavored

Beans

Serves from 8 to 10

4 tablespoons olive oil

1 pound beef or lamb, cut into 1/2
inch cubes

2 medium onions, chopped

4 cloves garlic, crushed

1 hot pepper, finely chopped

2 teaspoons ground fenugreek

1/2 cup finely chopped fresh
coriander leaves
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2 cups dried navy beans (or simi-
lar type), soaked overnight in water
mixed with 1 teaspoon baking soda
and drained

8 cups water

2 cups stewed tomatoes

2 teaspoons salt

1 teaspoon oregano

1 teaspoon pepper

Heat the oil in a saucepan; then
sauté meat over medium/low heat
for 10 minutes. Add onions, garlic,
hot pepper, fenugreek and cori-
ander, then stir-fry for a another 5
minutes. Add beans and water then
bring to boil. Cover and cook over
medium/low heat for 1-1/2 hours
or until beans are soft, adding more
water if needed. Stir in remaining
ingredients and re-cover. Cook for
another 40 minutes and serve with
cooked rice.

Fenug’reelz-Eg’g’plant Stew

Serves about 6

1 large eggplant, about 1 pound

1 teaspoon salt

5 tablespoons olive oil

1 teaspoon ground fenugreek seeds

2 medium onions, chopped

3 medium potatoes, peeled and diced
into 1/2-inch cubes

4 cloves garlic, crushed

1/2 teaspoon ground coriander
seeds

1/2 teaspoon cumin

1/8 teaspoon cayenne

2 cups stewed tomatoes

2 cups water

Peel eggplant then dice into 3/4-
inch cubes. Place in a strainer and
sprinkle with salt, then stir. Place
heavy weight on top and allow to
drain in a sink for 1 hour.

Heat oil in a saucepan over high
heat until sizzling. Add fenugreek
seeds and stir-fry for about 10 sec-
onds. Turn heat to medium then stir
in eggplants and the remaining in-
gredients, except tomatoes and water.
Stir-fry for about 3 minutes then stir
in tomatoes and water. Cover and
simmer for about 40 minutes over
low heat or until the eggplants and
potatoes are well cooked, adding
more water if necessary. Serve hot
or cold.

Fenug’reelz Flavored

Carrot and Potato Stew

Serves about 8

4 tablespoons olive oil

1 pound beef or lamb, cut into 1
inch cubes

2 medium onions, chopped

4 cloves garlic, crushed

1 small hot pepper, finely chopped

4 cups stewed tomatoes

3 cups water

2 teaspoons ground fenugreek

2 teaspoons salt

1 teaspoon cumin

1/2 teaspoon pepper

1/2 cup finely chopped fresh corian-
der leaves.

2 medium carrots, thinly chopped

4 medium potatoes, diced into 1
inch cubes

Heat oil in a saucepan and sauté
meat over medium/low heat for 10
minutes. Add onions, garlic and hot
peppet, then fry for a further 10 min-
utes, stirring often. Stir in tomatoes,
water, fenugreek, salt, cumin and
pepper then bring to boil. Cover and
cook over medium/low heat for 30
minutes. Add remaining ingredients
and cook for a further 40 minutes or
until carrots are well cooked. Serve
hot.

Fenug’reelz Flavored
Ground Meat Stew

Serves about 8

4 tablespoons cooking oil

1 large onion, finely chopped
6 cloves garlic, crushed

1 hot pepper, finely chopped

2 pounds ground beef

1 teaspoon ground fenugreek
2 cups water

4 tablespoons tomato sauce

1 teaspoon salt

1 teaspoon oregano

1/2 teaspoon pepper

1/4 cup water

Heat the oil in a frying pan, then
sauté over medium heat onion,
garlic and hot pepper for 5 minutes.
Add meat and fenugreek, then fry
for a further 10 minutes, stirring
often. Stir in remaining ingredi-
ents, then cover and simmer over
low heat for 40 minutes, adding
more water if necessary. Serve with
cooked rice.

Fenug’reelz-Fish Pilaff

Serves 4 to 6

3 tablespoons butter

1 large onion, finely chopped

2 cloves garlic, crushed

1 pound fish fillet, cut into 1-inch
cubes

1 teaspoon ground fenugreek

1 cup rice, rinsed

2-1/2 cups boiling water

2 tablespoons tomato paste

1 teaspoon salt

1/2 teaspoon pepper

1/8 teaspoon cayenne

Heat the oil in a frying pan, then
sauté onion and garlic over medium
heat for 5 minutes. Add fish and
fenugreek then gently stir-fry anoth-
er 4 minutes. Stir in remaining ingre-
dients and bring to boil. Cover and
turn heat to medium/low, then cook
for 15 minutes, stirring a number of
times and re-covering to ensure that
rice does not stick to the bottom of
pan. Turn off heat and allow to cook
in own steam for a further 30 min-
utes before serving. #

Live a
Better Life!

RAW FOOD A Complete

Guide for Every Meal of the Day

By Erica Palmcrantz and Irmela Lilja

Raw food is more than a
diet. It's a lifestyle and a
movement. The stories
of weight loss, increased
energy, healthy-looking
skin, and better diges-
tion are seemingly end-
less. However, many
people are turned off by the difficulty
and unpleasantness of eating only (or even
primarily) foods cooked below 104 degrees
Fahrenheit. With dozens of recipes accompa-
nied with beautiful, full-color photographs,
Erica Palmcrantz and Irmela Lilja prove that
eating raw foods can be simple, inexpensive,
and delicious. From creative salads to spicy
burritos to chocolate mousse, every recipe
will broaden your raw-food horizons. Com-
plete with recipes for breakfast, lunch, din-
ner, snacks, desserts, and side dishes, Raw
Food is an innovative approach to a whole-
some way of eating. 174 pages, $14.95

To Place Your Order Call

kl-800-55l-5691 )
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Freezing Peppers

and Other Produce
Yummy eggplant recipes

By JEaN SmiTH
THE GARDEN GATE CSA FArmM ™
SNOVER, MICHIGAN

ocally sourced, homegrown, all
Lnatural, organic... These are a

just a few of the key words that
we as foodies and locavores look for
when we are trying to source “real”
food. We make every effort to know
the farmer/producer and build that
relationship with them.Iamall about
that part of it—the getting to know
part. It’'s important to me and I know
it'simportant to you. It'safull circle—
seed to dirt, seedling to plant, blossom
to fruit, harvest to market, producer
to consumer, and so goes the cycle of
the production of food.

We are preserving and storing for
the cold doldrum of winter. We still
must eat and we want to eat good —
and we can. We have been busy in
the kitchen with all the preserving
we do here. This past week we were
busy with making all the barbecue
sauces and ketchup for both our
family and our farm’s Winter CSA
(Community Supported Agriculture)
Pantry Share, along with pizza sauce
and grape juice. We put up beautiful
jars of raspberry and grape jam that
are lining the shelves now. I was able
to use all the leftover grapes from
the steamer after I got the juice out.
I put the “pulp” into a stainless steel
colander over a large kettle and left it
to drip. We did five bushels of grapes
and got almost 100 quarts of grape
juice and then from all the “waste” 1
was able to get another eight quarts of

juice that  made our grape jelly with.
I had some cranberries in the freezer,
so I cooked some of those down,
used the juice and substituted that
for some of the grape juice. I added
the cranberries and got some super
yummy Cran-Grape Jelly. (See the
recipe below.) My CSA Work Share
ladies got all the basil harvested so
Taylor and I got the beautiful pesto
made for both our family and our
Winter CSA Pantry Shares.

What To Eat And When?

While reading Animal, Vegetable,
Miracle, the author does a superb job
in giving us the details on what’s in
season and when. If you are a regular
at the farmers markets, you probably
have a fair amount of knowledge in
this area, but for those of you who
are just getting your feet wet in this
wonderful world of “real food,” I say,
“Welcome!”

A really great site to go to can be
found on my blogspot, www.fordrag-

onfliesandme.blogspot.com. If you
scroll all the way to the bottom of the
page, you will see a site where you
can get what is in season all across
the world.

Freezing Peppers is Easy

Wash your peppers in cold water
and remove any debris and bad spots
along with stems. Cut your peppers
in half and remove stem end and all
seeds; either dice or cut into strips. I
do some of both —diced are great for
putting into chilies, gumbos and on
pizza, and the strips are perfect for
stir fry or fajitas.

Place on a cookie sheet and place
in your freezer until close to frozen;
use a metal turner to pop the pep-
pers loose and place them in freezer
containers. I like to use one-gallon
ice cream buckets. I also place a piece
of wax paper or foil wrap over the
top before I put the lid on, this helps
prevent freezer burn. Downsize your
container as you use your peppers.

You can use this same method
with raspberries, strawberries, rhu-
barb, blueberries and any other
item that doesn’t need blanching or
steaming.

Here is my homemade Cran-
Grape Jelly I created by chance!

Cran-Grape Jelly
Prepare lids and jars
Measure out exactly 7 cups of sugar
in separate bowl; set aside

Prepare liquid as follows:
You will need exactly 5 cups of
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liquid —at least 4 cups of grape and
the remaining from the liquid used to
cook down the cranberries. You can
add more grape juice to make the five
cups if you don’t get enough from the
cranberries.

Place 1-1/2 cups frozen whole
cranberries in a 2-quart sauce pan
with about 2 cups of water. Add
frozen cranberries; bring to a boil
then turn down heat and simmer
for five minutes. Drain liquid and
reserve. Place cranberries in a bowl
and mash. Add cranberry juice to
grape juice until you have exactly 5
cups of liquid.

Measure exactamount of prepared
fruit juice into a 6-8 quart saucepot.
Stir in 1 package of fruit pectin pow-
der (I use Sure-Jel). Add 1/2 teaspoon
butter to prevent foaming.

Bring mixture to full rolling boil
(a boil that doesn’t stop bubbling
when stirred) on high heat, stirring
constantly.

Stir in sugar quickly. Return to
full rolling boil and boil exactly 1
minute, stirring constantly. Remove
from heat. Skim off any foam.

Ladle quickly into prepared jars,
filling to within %-inch of tops.
Wipe jar rims and threads. Place lid
and ring on tightly. Place jars on el-
evated rack of water bath canner and
cover with hot water, covering jars
by at least 2 inches. Process jelly for
5 minutes —adjust processing time
according to your altitude. Remove
jars and place upright on a towel or
cooling rack to cool completely.

Let stand on counter for 24 hours
and put on your shelves. If any jars
didn’t seal, place in refrigerator and
use first.

Roasted Eggplant Dip

1 head garlic

1 large eggplant, cut half length-
wise

1 small onion, sliced thinly

1 large tomato, cored, sliced in half

3 tablespoons lemon juice

2 tablespoons chopped fresh mint

1 tablespoons olive oil

1/2 teaspoon salt

Dash of pepper

Preheat oven to 450°F. Cut top off
the head of garlic to expose a bit of

the cloves. Wrap loosely in foil, bake
until soft, about 30 minutes. Let cool
slightly.

Meanwhile, coat a baking sheet
with cooking spray. Place eggplant
halves on the prepared baking sheet,
cut side down. Roast for 10 minutes.
Add onion slices and tomato halves
to the sheet and roast until all the
veggies are soft, 10-15 minutes. Let
cool slightly.

Squeeze the head of garlic, re-
leasing the soft pulp, into a medium
bowl. Mash with the back of a spoon.
Slip skins from the eggplant and to-
matoes; coarsely chop. Finely chop
the onion. Add chopped veggies to
the garlic pulp and stir in the lemon
juice, mint, oil, salt and pepper. Serve
with sliced raw veggies, crackers or
pita bread/chips.

Veggie Stuffed Eggplant

1 medium eggplant

1/2 cup chopped onion

2 garlic cloves, minced

1/2 cup each; mushrooms, chopped
zucchini and sweet pepper—red, green
and yellow mixed

3/4 cup chopped tomatoes

1/4 cup toasted wheat germ, op-
tional

2 tablespoons minced fresh parsley

1/2 teaspoon dried thyme

1/4 teaspoon each salt and pepper

Dash crushed red pepper flakes

1 tablespoon grated Parmesan
cheese

Cut eggplant in half lengthwise;
remove pulp, leaving a %-inch thick
shell. Cube pulp; set shells & pulp
aside.

In a large nonstick skillet coated
with cooking spray, sauté onion and
garlic until onion is tender. Add the
veggies and eggplant pulp; sauté for
4-6 minutes or until veggies are crisp-
tender. Stir in the tomatoes, wheat
germ, parsley, thyme, and season-
ings. Cook for 1 minute.

Divide mixture evenly between
the eggplant shells; sprinkle with the
cheese. Place on a baking sheet. Bake
at 400°F for 20-25 minutes or until
shells are tender.

Visit the Smiths at www.thegarden-
gatefarm.com.

Try the newest
old-fashioned way to
preserve food!
Making & Using Dried Foods

By PuyLLis HoBsoN

Discover the
benefits of mak-
ing dried foods!
| Easy, economi-
cal and nutritious,
# drying is a natu-
| ral, great tasting
aternativeto can-
ning or freezing.
4| Includes instruc-

tions for drying
almost everything with or without a
commercial dehydrator, and more than
200 delicious recipes using dried foods.
182 pages, $14.95 + $4 s&h. WI res.
add 5.5%.

Call
1-800-551-5691

to place your order

\www.co untrysidemag.com

Make and Use Your
Own Sun-Powered
Food Dehydrator!

The Solar Food Dryer

By Eben Fodor

Solar food drying is
the healthy, sustainable
way to preserve high-
quality, locally grown
s foods. With your own

% solar-powered food
dryer, you can quickly
and efficiently dry all
your extra garden veggies, fruits and herbs to
keep their goodness all year long—with free
sunshine! Solar food dryers perform amaz-
ingly well under a wide range of conditions,
working effectively in almost any climate
where you can grow fruits and vegetables.
As a bonus, solar food drying is a great way
to learn about solar energy and to experience
the incredible power of the sun.

Includs step-by-step plans for building a
high-performance, low-cost solar food dryer
from readily available materials; solar energy
design concepts; food drying tips and recipes;
resources, references, solar charts and more.
Highly illustrated with photographs and help-
ful design and construction plans. 119 pages,
$15.95+ $4 & h. WI res. add 5.5%.

Call 1-800-551-5691
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58l had to give up masochism—Iwas enjoying it too much. — Mel Calman

THE G&R Publishing & CotNiRYSIE
CASSEROLE CONTEST WINNER IS...

G&E Publishing is pleased to anounce the
locky winmer of the Countryvsine Casserole
Contest a prize of $300 towards publishing a
costom cookbook. This custom cookbook can be
created completely online at www gandrpublishing.
com. Molly will be able to create a custom cookbook
of favorite recipes as a fundraiser or as a family proj-
ect. Prizes are not transferable, have no cash value, amd
expire December 31, 2013.

First Place:
Howegrowia BuS3 Tﬁaj Casserole

Py oLy DMYLAK, BECLE, WD omam
Serees 510

1% eopw wwildl vire v 3 sediees b eoled

1 rep ek cemie, cvleny, green peppes, eabed

1 s, i, dieral

1 el gallee, svimerall

!hw_-.wupﬂnhﬂdd

Ei7 roeperee wrosssed s

2 rmpn Treef il
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Do ok <hae?

Cook an Joww sething: 68 hours.
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1. Combine all ingredients and mix well.
2. Put in a greased baking dish, cover and bake at 350°F for 1 hour.
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RAISING CANE

Sorghum cultivation and pressing in the Ozarks

By JeFreErY GoOss
MISSOURI

hey used to be all over the
TOzarks, and sometimes you

still see them. Patches that look
like little cornfields, except that the
stalks are a little too narrow at the
top. The leaves a little too straight
and glossy, the plants a bit too close
together. That’s because they’re not
true cornfields, they are sorghum
cane fields.

Sorghum falls into three main
cultivated categories. There is grain-
type sorghum, usually called milo
in this part of the country. There is
broomcorn, a small-seeded type,
which can be grown for grain but is
best known as the traditional source
of broom fiber. Then there is sweet-
cane sorghum, used in making syrup.
Johnsongrass is also technically sor-
ghum, though hardly anyone (except
a few stock ranchers) actually grow
it on purpose.

Here in the Ozarks, when folks
use the word “sorghum” with no
qualifying trait, they mean the sweet
kind. Sorghum grows sweetest in
humid climates with plenty of sum-
mer heat, a description making it
ideal for Arkansas and Missouri
cultivation. In a region too far south
to have a large maple population,
too far north to grow true sugarcane,
and too rocky to grow many sugar
beets, sorghum became the prevail-
ing sugar source for early settlers
of the Ozark hills. Sugars were
needed not only for sweetening but
for preservation of more perishable
foods, and remote homesteaders
could not conveniently go buy sugar
in town. As more towns sprung up
and the population grew, farmers
found sorghum an excellent cash
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The Voyles in Missouri continue to press sorghum without new technology.

crop. Finished syrup and molasses,
in addition to being non-perishable,
were relatively lightweight. A dol-
lar’s worth of sorghum syrup, then
or now, is much easier to transport
than a dollar’s worth of corn, oats,
or hay.

Jim and Marge Voyles, of west-
ern Douglas County, Missouri, are
among the relatively few farmers
in their area who still grow sweet
sorghum.

“Before refined sugar was (wide-
spread), everyone pretty much in the
Ozarks depended on sorghum for
sweetening,” Mr. Voyles said, ex-
plaining that those who didn’t have
their own pressing equipment were
usually able to haul their harvested
stalks to someone who could.

There are at least 30 named va-
rieties of sweet sorghum cane, the
more common of which include
Ames Amber, Dale, Della, Honey
Drip, Mennonite, Rox Orange, and
Sand Mountain. But all varieties

are essentially grown the same way.
The seeds are planted like corn, but
slightly later, around the first of
May. The stalks grow tall and thick
and juicy, while the top of the plant
develops a grain head. Before the
grain ripens, in September, the sweet
stalks are cut for pressing.

Cane pressing is traditionally the
work of a horse, trotting in circles
while harnessed to a wheel-powered
cane press. Even today, horses re-
main the most common “engine”
used in sorghum pressing. There are
very few new models of sorghum
presses; most of those in use are ei-
ther pre-1960 machines or reworked
sugarcane presses. Virtually no
technological advancements have
been made in sorghum extraction
since the 1930s. In some communi-
ties a local gristmill was temporar-
ily converted into a sorghum mill
for several weeks each fall, but this
was uncommon. Sorghum presses
made to be operated by gas or
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steam power have also existed for
almost a century, but they too have
always been rather uncommon. Jim
Voyles owns two of these pressing
machines, but says “The mills like I
have, which are tractor-powered or
belt-powered, were fairly rare; you
hardly ever saw one.”

The pressing and boiling are typi-
cally attended by several people—at
the minimum it takes two partici-
pants, but four to six is a better num-
ber. When sorghum cane production
was locally more common that today,
it was commonly a community event,
with neighbors all gathered around
a single press and everyone helping
out as each batch had its turn being
pressed. In the Voyles’ case, they
have three or four friends who assist
the process.

“This is a horizontal mill, so it can
run off the belt,” Marge said while
loading a JD No. 810 Hercules Cane
Press. “The other kind, the rollers are
vertical.”

The mill crushes and squeezes the
raw cane, similar to the way apples
are pressed for cider. On the other
side, two products appear: the juice,
which goes into a bucket or milk can,
and the tailings, which fall on the
ground. A pile of sorghum tailing is
a distinctive sight, and one that many
rural Ozarkers would immediately
recognize if they saw. Tailings are
often fed to horses or used as garden
mulch.

But it’s the other item, the juice,
that is mainly desired. Coming out
of the mill, it is a hue of green similar
to a camoulflage suit. It is opaque and
might be mistaken for pond water full

of algae. This juice is poured into the
vat where it will be boiled down.

Sorghum cane is sweet enough
that it can be chewed raw for its
juice. Quite commonly, during cane-
pressing, common will chew a small
piece while working. The taste is, as
expected, sweet with a mildly grassy
flavor.

The juice, once extracted, must
be boiled down. The boiling vat is
usually wood-fired (though a few
sorghum producers use the more
expensive gas-powered evaporator
system which is actually made for
maple syrup). The Voyles use a vat
made from sheet metal and sealed to
its frame by clay to prevent leakage
into the fire. The boiling down, once
there is a roaring fire in the under-
chamber, will take about four hours
on a dry day or up to seven hours
on a wet day, since humidity makes
evaporation time longer. The juice
must be boiled down to 1/7 of its
original volume.

This multiplicity of tasks that
must be done to process sorghum
is the main reason why it is so often
a group event. Loading the press,
collecting the juice and sweeping
the tailings aside, dealing with the
horses or tractor, tending the fire,
and skimming off the white scum
that forms on top of the seething
liquid are just some of the chores that
must be done almost simultaneously
as part of the process. While some
manage to do it all with just two par-
ticipants (such as a husband/wife
team), hardly anyone would deny
that having for or five folks involved
makes it much more expeditious and
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predictable an operation.

When the syrup approaches be-
ing finished, it is checked regularly
for the correct thickness: some use
the “spoon test,” but a tool called a
hydrometer is more precise and is
the method preferred by stores that
would buy the product. In any case,
the finished molasses or syrup is
taken off the heat and poured into
jugs and jars, where it thickens to its
final consistency.

There is sometimes confusion as
to the difference between sorghum
syrup and sorghum molasses. Accord-
ing to the National Sweet Sorghum
Producers and Processors Associa-
tion (NSSPA), “molasses per se is a
byproduct of sugar refining” from
tropical sugarcane, and hence there is
technically no such thing as sorghum
molasses. All sorghum cane pressing
can ever yield is syrup, the NSSPA
maintains. But in the traditional us-
age of the Ozarks, only the thickest
version is called syrup. “Sorghum
molasses” is regionally used to
describe the common thickness to
which sorghum juice is boiled. The
Voyles’ flatbed trailer bears a sign
with the words “Voyles Sorghum
Molasses,” not syrup.)

In the 1940s and 50s, sorghum
pressing became less and less com-
mon in the Ozarks, but in the 1960s,
Mennonite settlers from Kentucky
brought with them many sorghum
cane presses and began to revive the
practice. Today there are dozens of
farms still producing sorghum in the
Ozarks, many of them being Menno-
nites or Amish, but others just being
traditional Ozarkers who operate
“general” farms. You probably will
never meet a “sorghum farmer” who
grows only that, and you wouldn’t
have them 100 years ago, either.

Sorghum merits as much respect
as any other cash crop. It provides a
local alternative to sugar and corn
syrup, and a healthier one. It tastes
just as sweet, whether you call it
syrup or molasses.

For more information or if you have
questions about raising and pressing
sorghum, write to Jim and Marge Voyles,
Rt. 1, Box 435, Ava, MO 65608.
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Homestead livestock:

The

JOVS ofa
Donkey

By Jerr HoarRD
HM RaNcH

ice ass! You know, I hear that
N often out here at HM Ranch.
Unfortunately, everybody’s
talking about the Ranch’s mascot, our
donkey, Annie. All kidding aside, I
want to point out the advantages of

having a donkey on the homestead.
Personally, I've never been a horse

Annie with her mother.

person, but Karen and I have a few
nieces and nephews and we wanted
them to have something to ride when
they visited from Idaho. We started
out buying two previously adopted
Bureau of Land Management (BLM)
donkeys (a gelding and a jenny),
but for various reasons could not
tame them down satisfactorily so
we took the jenny to a friend’s home
in the next valley to be bred so we
could start fresh with a baby. Sev-
eral months later I woke up early
one frosty morning and saw that
the jenny was laying “flat-out” on
the far side of our front field. I very
quickly slipped on my sweat pants,
slippers and coat and went out to
see if something was wrong or if the
blessed event was about to happen.
Just as I got to the jenny she jumped
up and ran straight at me trying
to kick me with her front hooves,
I turned around and ran as fast as

my slippers would allow me back
across the field with her right on my
heels, all while yelling at her to IWhoa!
Whoa! (Now keep in mind I had only
been awake about 10 minutes at this
point!) I entered the house and asked
Karen, “Did you see that?” She said,
“See what?” She missed the whole
terrifying event! After that we got
dressed and went back out just in
time to see Annie being born. The
jenny fed Annie for about a week
but then just suddenly abandoned
her and spent all of her time with the
gelding. So we started bottle feed-
ing Annie with goat milk from our
goats and promptly sold the other
two donkeys!

When Annie was little we let her
just run around the ranch “unfet-
tered” but when she started push-
ing through the screen door always
wanting a snack and our attention
she had to be put back with the
goats. Although she never really got
friendly with the goats, a donkey is
a good protector (that’s fairly com-
mon knowledge). If a coyote, stray
dog or any predator enters the area
she brays and chases the critter off.
That’s helped me out a lot. Although
I like her running off the predator I
also like being alerted to the situa-
tion. Annie, like her mother, is what
is called a “Jerusalem Donkey.” They
have a cross on their back which from
what I understand signifies that she
came from the same lineage as the
donkey that carried Jesus into Jeru-
salem. That in itself makes her extra
special to us.

Like I had mentioned, Annie
never really warmed up to the goats.
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e i
| Annie is tied to a tire,
| which allows her to

| wander a bit, and to a
| post (right), whichii

diet of sticks and stones!
Because of the extended
drought here we don’t
have the animals we used
to but when this place was
humming I would split my
chores and more than a few
times I would get busy and
forget to finish up (hey, I'm
old!) but a braying donkey
will make sure you never

Goats are pushy and obstinate by nature and I always felt a little sorry for
Annie not having another equine to pal around with so I started playing
with her a little bit. I figured I might be a good friend. (I'm more of a jack-
ass than she is!) After a few weeks though the playing started to get pretty
rough. We would clinch, dig in and try to push the other backwards. It was
exhausting but good exercise. Win or lose I always felt like a world class
Greco Roman wrestler after every bout! But during one match she bit me
on the thigh. I don’t bruise easily but this “nip” left one of those green/blue
bruises. At first I thought it was just accidental but in subsequent matches
it became obvious that she had added that to her arsenal and that ain’t
wrestling! So that ended that activity “toot sweet.”

A donkey doesn’t require much and Annie is not a picky eater like the
goats and will eat virtually all of the feed that the goats leave behind (I call it
goat leavin’s). For that reason she doesn’t cost much to keep which classifies
her as a very cheap keeper. Sometimes it seems she could gain weight on a

Annie is not only a livestock guard, she’s also a riding buddy for the
Hoard’s nieces and nephews.

forget to finish feeding and
will alert you to anything out of the
ordinary.

My brother-in-law gave me les-
sons on trimming hooves so I do
that myself. It's easy and only takes
about 30 minutes every few months
or so, she makes up for the time
spent on her by eating weeds along
the fence lines and mowing the lawn.
Her efforts help keep the ranch look-
ing neat and tidy. She does a real
good job on the lawn; she leaves
the trees and bushes alone and eats
just the grass. I wait until I see her
urinate then I'll let her on the lawn
for an hour or so. Like a female dog
their urine will kill the grass. I will
also tie her up with a long rope to a
spare tire so she can snack on weeds
in our open areas. If she gets her rope
tangled on something or if she just
wants to go back to the shelter she
brays (or “honks” as our youngest
niece used to call it) and I'll take care
of the situation.

She’s a tough animal. In her 13
years she has never been sick, with-
stands our -20°F winter nights and
provides riding pleasure for our
younger family members. I believe
an addition of a donkey would be an
asset to any homestead and I recom-
mend one as a grounds keeper, the
kid’s steed or as just a friend. How-
ever, I do not recommend one for a
wrestling partner!

HM Ranch’s DVD titled “Hoard'’s
Hillbilly Heaven” includes a tour of HM
Ranch. The “poor man’s guide” to low
cost comfortable off-grid living, featur-
ing an educational workshop on how
we use the scrap pile to build our own
inexpensive utility-generating devices.
Awvailable on eBay or at www.hmranch-
hoardmfg.com.
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For Purina Nutritionist Dr. Mikelle Roeder, a healthy chicken is just as important as a delicious
egg. That's why she makes sure Purina feed gives your chicks what they need to grow into
healthy birds. And as they start laying eggs, Purina provides all the nutrients needed for
strong shells and rich golden yolks. So when it comes to choosing between the chicken and
the egg, choose both with Purina.

Start your flock off right at MyPurinaFlock.com.
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The cow barn:

ary Udders

SOMETIMES

Cause Problems

By HEATHER SMITH THOMAS

ome cows have a lot of hair on
their udders. This trait can help
protectan udder from sunburn,
“snowburn” or frostbite, butitcanalso
be a disadvantage when calves are
nursing in the spring when the cow
is shedding. The long hair from the
udder sometimes comes off in clumps
and matted snarls, and a nursing calf
can easily ingest a clump of hair and
develop a hairball and fatal blockage
in the gut. Calves like to chew and
nibble on lots of things, and may
suck/chew on the clump of hair until
it comes loose, and swallow it.
Another (and perhaps more com-
mon) problem encountered in cows
with hairy udders is strangulation
of a teat. This can be a frustrating
nuisance when cows have calves in
winter or early spring when the cow

still has long winter hair. As the calf
nurses, the hair becomes wet with
milk and sometimes becomes curled
around a teat. As the milky, matted
hair dries, it may become entwined
and stuck together in a strong, ropy
wisp around the top of the teat. More
hair may mat to it with each nursing,
once this “hair loop” gets started. If
it completely encircles the teat and
is matted back into itself, you've got
serious trouble. As the udder fills up
again with milk between nursings
and enlarges, the teats tend to enlarge
also. Thus the rope of hair encircling
the teat gets tight and cuts into the
teat. The hair ring cannot expand, so
as the teat fills up, the matted ring of
hair constricts it.

If this hair ring is not noticed and
removed very soon, it starts to cut
through the skin of the teat. Once the
skin is broken the teat becomes raw

and sore at that spot, and the cow
may not let her calf nurse that teat
because it is painful. She kicks him off
when he tries to suck it. This creates a
vicious circle; the teat becomes even
larger and tighter because it is so full
of milk, cutting off the circulation in
the skin as the hairy ring at the top
puts even more pressure on the swol-
len teat. Thus it becomes even more
sore and tender so the cow refuses to
let the calf nurse it out. If neglected,
the strangulated teat will die and the
cow will lose that quarter. You may
even lose the cow if infection becomes
systemic.

The first case of teat strangulation
in our herd occurred about 32 years
ago when we noticed a black cow
with one large teat, while we were
feeding hay. I always check udders
daily on every cow when we’re feed-
ing, because the first sign of a sick

Carefully cut the hair ring from the
teat without cutting the tender skin.
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calf is generally a full udder; the calf
doesn’t feel like nursing. This may
be the first tip, even before the calf
develops diarrhea.

As we drove back past the cows
on the feed ground, I looked more
closely at Beatrix’s udder, and I could
see the ring of hair cutting into the
top of the teat. We brought her and
her calf in from the field and put her
down the chute —and carefully cut off
the hair ring that encircled the teat.
Fortunately the tight ring had only
been there a short time; it had not
yet made a sore nor cut into the skin.
After it was removed, we milked out
the large teat, and the cow then let her
calf nurse it.

Since then, we’ve had several
other cases. Some of the hair rings
had cut into the teat by the time we
discovered the problem, and made
them sore and raw. The worst case
was on a cow named Fancy Pants
who was out in a large pasture in late
spring, just before going to summer
range. Since we were no longer feed-
ing hay we were not looking at those
cows closely every day nor checking
them so constantly — the calves were
big enough by then that scours was
no longer a concern. They were on
a mountain pasture and doing very
well. We were riding through them
every other day or so to check on
them.

Fancy Pants’ teat had probably
been strangulated for two or three
days by the time we discovered her
situation. The teat was almost cut
completely through on one side. We
had to bring her home to the corrals
to remove the hair ring and doctor
her. It took awhile to heal up —several
days of milking her by hand, since
the teat was much too sore for her
to allow the calf to nurse it. We ap-
plied an udder ointment to the raw
teat after each milking, until it finally
healed enough that she let the calf
nurse it again.

Many of our cows do not have
such long hair on their udders, but
some do, and we watch them closely.
Sometimes at calving time they have
matted hair hanging down and if
we get a chance while the cow is in
the barn for calving, we pull those

Hair can become matted around teats
when a calf is nursing, and that can
lead to serious problems for the cow.

clumps off, just to prevent possible
problems. A newborn calf trying to
find a teat may start sucking on a
clump or mat of hair and could eas-
ily ingest the wad if it pulls loose. We
know some ranchers who clip the
hairy udders at calving time.

It always pays to check udders
frequently when calves are young.
When our calves are still in the fields,
before they go to spring and summer
pastures, we routinely check the cow
herd twice daily for any signs of
sickness in the babies, and we make
a point to check all the cows” udders
while we're at it. Checking udders is
a good clue to the health of a calf; a
calf with scours or pneumonia will
often go off feed as one of the earliest
signs of illness.

If you are looking at udders daily
to see if the calves are nursing or not,
you’ll also notice a hair ring around
a teat before it gets to be a problem.
There’s no substitute for regular su-
pervision and constant observation,
for keeping cattle healthy. Close
attention to detail makes all the dif-
ference when it comes to prevent-
ing or correcting serious problems,
and hair rings on teats is a perfect
example. $=

The World's Most Trusted

Veterinary Reference

The Merck
Veterinary Manual
10th Edition

The Merck \eterinary Manu-
al is the most comprehensive,
reliable reference for veteri-
nary professionals. Trusted
for more than 50 years, this
reference now features hun-
dreds of full-color images,
including illustrations, pho-
tomicrographs, and radiographic, ultrasono-
graphic, and endoscopic images. In addition,
this book has been updated to reflect the latest
advances in veterinary medicine.

This new edition offers comprehensive
coverage of exotic and laboratory animals
and an extensively revised zoonoses refer-
ence table. The section on behavior has been
thoroughly revised, and includes the most
current information on diagnosing and treat-
ing behavioral disorders in dogs, cats, and
other domestic animals. The Merck \eteri-
nary Manual has also been completely rede-
signed for easier reading. Offering a colorful
new look at animal health, this edition is truly
indispensable. Har dcover. 2,945 pages, $60
+$4s&h.WI res add 5.5%.

cal 1-800-551-5691

\_ Countryside Bookstore )
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THE FRUIT GARDENER'S BIBLE

A Complete Guide to Growing Fruitsand Nutsin the Home Garden

LEONARD PERRY & LEWIS HILL

Bring the mouth-watering delicious-
ness of fresh fruit into your garden.

From small fruits like strawberries, rasp-

| berries, and blueberries to orchard fruits,

such as apples, pears, peaches, cherries,

®0cc0ccc00cc00000000000 00

Bible shows backyard gardeners how to :
successfully grow organic fruit at home.

This book covers absolutely everything
you need to know, from choosing the best ¢
varieties, to planting, pruning, protecting from wildlife, and har- :
vesting a bountiful crop. 319 pages, $24.95
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TIPS FOR THE LAZY GARDENER

LinpA TILGNER

What's a lazy gardener? Anyone who
enjoys the pleasures of gardening but
doesn’t want to be chained to their garden
—in other words, all of us!

In this delightful but oh-so-practical
book, Linda Tilgner offers hundreds of
timesaving tips and routines to produce
better vegetables and herbs with less work
and more pleasure. You’ll find ideas and
instructions for planning gardens, building
soil, sowing and transplanting, beating weeds and pests, and
harvesting—all designed to reduce maintenance and make
gardening more leisurely and enjoyable. 128 pages, $12.95
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HOMEGROWN HERBS

A Complete Guideto Growing, Using & Enjoying More Than 100 Herbs
Tammi HARTUNG
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This is the definitive guide to plant-
ing, growing, harvesting, and using
101 popular herbs. A step-by-step :
primer for gardeners of every level, it :
includes in-depth information on seed :
selection; planting; maintenance and
care; harvesting; drying; and uses in
the kitchen, home pharmacy, crafting,
and body care.

Sensational four-color photographs
by Saxon Holt bring the information to
life. With renowned herbalist Tammi Hartung as a guide, read-
ers will discover that growing their own herbs is one of the
easiest ways possible to bring more beauty, flavor, and health
~ to everyday life. 255 pages, $19.95
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and a variety of nuts, The Fruit Gardener’s : o

FREE-RANGE CHICKEN GARDENS

How to Create a Beautiful, Chicken-Friendly Yard

JEss1 BLoom ¢ PHOTOS BY KATE BALDWIN

Many gardeners fear chickens will

o peck away at their landscape, and chick-
- - en lovers often shy away from gardening
for the same reason. But you can keep
| chickens and have a beautiful garden,
too! Fresh eggs aren't the only benefit—

grow and thrive, even as your garden
does the same for your chickens.

In this essential handbook, award-winning garden designer
Jessi Bloom covers everything a gardener needs to know, in-
cluding chicken-keeping basics, simple garden plans to get
you started, tips on attractive fencing options, the best plants
and plants to avoid, and step-by-step instructions for getting
your chicken garden up and running.

For anyone who wants a fabulous garden where colorful chick-
ens happily roam, Free-Range Chicken Gardensis the guide that
will bring the dream home to roost. 218 pages, $19.95
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THE GARDENER'S A-Z GUIDE TO
GROWING ORGANIC FOOD

Tanya L.K. DENCKLA

Grow over 765 varieties of vegeta-
bles, herbs, fruits and nuts, while con-
trolling pests and diseases organically.

Includes easy-to-read charts and
graphs for improving any type of soil/
water/nutrient/disease  or pest problem
for each individual plant, along with the
best varieties to grow in your area. In-
cludes suggested reading list, seed and
nursery sources, and hardiness zone maps.

A great resource for any gardener—all in one volume!
485 pages, $24.95
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LET IT ROT!

The Gardener’s Guide to Composting

Stu CAMPBELL

This is the book that helped spark the com-
posting movement and taught gardeners
everywhere how to recycle waste materials
to create useful, soil-nourishing compost.
This updated edition features instructions
for starting and maintaining a composting
system, building compost bins, barrels and
tumblers, and more. 160 pages, $12.95
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COUNTRY & COTTAGE
WATER SYSTEMS

A Complete Out-Of-The-City Guide to On-Site Water and
Sewage Systems, Including Pumps, Plumbing,
Water Purification and Alternative Toilets

Max BURNS
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This indispensable guide will
save those who live or spend their
leisure time in rural areas time,
money and headaches. Packed
with solid, easy-to-understand ad-
vice and clear, detailed illustra-
tions, Country and Cottage Water
Systems takes the mystery out of
rural water systems and their com-
ponents. Whether planning a new
system or updating, expanding or
fixing an existing one, the ideas, the
know-how and the solutions are all here.

The book includes tips for do-it-yourselfers, and guidance
for those hiring a professional, on a variety of topics, includ-
ing:
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* Methods for testing water

* Making water safe to drink

* Choosing the right pump

* Dealing with environmental issues and legal concerns

* Planning a system's connections

* Types of wells and how to dig a new one or revitalize an
old one

* Understanding and installing waste systems

* Troubleshooting septic systems

* How to reduce a septic system's footprint

* The pros and cons of alternative toilets

* How to build an outhouse

* Getting rid of gray water

* How to keep pipes from freezing in winter

* How to winterize a seasonal water system for easy spring
start-up

From getting water in to getting waste out, Country and Cot-
tage Water Systems helps ensure clean, safe water for country
and cottage dwellers, as well as hassle-free and environmen-
tally responsible waste disposal. Har dcover Spiral-Bound,
181 pages, $39.95

Order now toll-free:
1-800-551-5691
24 hr. fax: 715-785-7414

www.countrysidemag.com
All major credit cards accepted.
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EARTH PONDS

The Country Pond Maker’s Guide to Building,
Maintenance and Restoration

Ponad- Makmg—

quy redesigned

h- -anniversary
edition!

T MATSON

"o sesiwens | There is nothing like a pond.
What else can simultaneously
increase your aesthetic pleasure,
offer recreational opportunities,
help the environment, and in-
crease the value of your proper-
ty? Earth Ponds is the standard
resource for building and main-
taining these important and love-
ly landscape features. It’s a complete overview of the country
pond. Illustrations guide the pond builder through every step
of the process; chapters carefully describe the issues and deci-
sions in a wonderfully personal way. It’s the condensed wis-
dom of a man who has spent a lifetime building, restoring, and

maintaining ponds. 150 pages, $21.95

HIVE MANAGEMENT

A Seasonal Guide for Beekeepers

RicHARD E. BONNEY

Here is a guide that offers concise, up-
to-date information on the whole range of
beekeeping tasks, including:

e How to prevent, control, and capture

swarms.

What you can tell from an outside inspec-

tion of your hives.

* When and how to “take the crop” and

harvest honey.

*How tosuccessfully requeen—from handling and marking

queens to methods of introducing one into a hive.

* The problem signs to look for when you open up a hive.
For the practicing beekeeper who needs more information,

or the serious novice who wants to start out right, Hive

Management offers sensible advice to help your honey

bees thrive. 152 pages, $16.95
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BEEKEEPING

A Practical Guide

RicHARD E. BONNEY

Whether you’re a beginner beekeeper
or one with a season or two of experience,
Richard Bonney tells you how to keep
bees, not just have them.

This new book by the acclaimed author
of Hive Management offers vital, up-to-date
information about how to acquire bees, in-
stall a colony, manage a hive, take a crop of
honey, prevent and treat Varroa and tracheal

\mites, and learn about Africanized bees. 184 pages, $18.95
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Storey's Guide to Raising Series is full of the most useful information available!

STOREY'S GUIDE TO
RAISING BEEF CATTLE
3RD EDITION
Health » Handling * Breeding

HEATHER THOMAS SMITH

RAISING
BEEF
CATTLE

This definitive hand-
book will help both
beginners and expe-
rienced cattle owners
grow healthy, sturdy
beef stock.

Whether you want to
raise one or two ani-
mals or run a full-scale beef production
operation, this book has the information
you need, including:

* how to prepare comfortable, low-
maintenance facilities

* breed and calve for specific genetic at-
tributes

e remedy illnesses and maintain herd
health

¢ handle herds humanely

» market your cattle business

Now initsthirdedition, Sorey'sGuideto
Raising Beef Cattle has been thoroughly
revised and updated to include compre-
hensive,up-to-the-minuteinformationon
diseases and vaccinations; raising grass-
fed animals; identifying and dealing
with toxic pasture plants; and much
more. 340 pages, $19.95
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STOREY'S GUIDE TO
RAISING CHICKENS

3RD EDITION
Care * Feeding * Facilities

GAIL DAMEROW

This informative book
for both beginning and
experienced  chicken
owners covers breed se-
lection, building feeders
and shelters, how to col-
lect and store your eggs
to maintain freshness
(or hatching), care for chicks, maintain-
ing good flock health, raising broilers for
meat, showing your birds, and more.

Always considered the definitive book
on chicken care, the updated version sim-
ply adds to its value with new sections,
and many updates. Features include:
Raising chickens for pure enjoyment;
new breeds; a new chapter on decipher-
ing chicken sounds, chicken intelligence,
and training; new sections on Avian Influ-
enza; Fowl First Aid; and much more.

Each chapter has been reorganized with
many topics expanded upon and addition-
al topics added. As an example, Chapter 5
includes: Cannibalism (greatly expanded);
Predators (greatly expanded); Weather
Considerations (greatly expanded); Coop
Cleanup; Dealing with Manure; Trimming
Procedures; Handling Chickens; Enter-
prise Integration. 448 pages, $19.95

RAISING
CHICKENS

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000

STOREY'S GUIDE TO RAISING SHEEP,
4TH EDITION

Breeding * Care * Facilities

Paura SiMvons & CAroL EKARIUS

A must-have for any sheep farmer. This extensively revised and updated version of
the classic Raising Sheep the Modern Way includes information on:

e selection
* housing

RAISING

* feeding
¢ behavior

* space requirements
* breeding and birthing techniques

* health concerns and remedies for illnesses

Also, information on spinning, weaving, the equipment needed and where to find it.
Sheep products, marketing, and showing are touched on as well. 438 pages, $19.95

©0000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000000

STOREY'S GUIDE TO
RAISING DAIRY GOATS

Breeds * Care * Dairying * Marketing
JERRY BELANGER

The best advice on rais-
ing dairy goats. This in-
dispensable, fully illus-
trated guide provides
the very latest practical
information for dairy
goat owners. All of the
essentials are covered

RAISING
DAIRY

here, including:

* Individual breeds

* Breeding and kidding

¢ Feeding and housing

* Milking and dairying

* Health care and disease prevention

Jerry (Jd) Belanger, a lifelong goat
raiser, is former editor and publisher
of Countryside & Small Stock Jour-
nal and has written numerous books
on country living and homesteading.
283 pages, $19.95

000000000000 00000000000000000000000000 o

STOREY'S GUIDE TO

RAISING MEAT GOATS
Managing * Breeding * Marketing

MAGGIE SAYER

In this essential
handbook, author Mag-
gie Sayer covers every
aspect of acquiring,
caring for, managing
and marketing meat
goats.

It includes top-
ics such as planning for profitabil-
ity, breed selection, where to buy,
understanding goat behavior, good nu-
trition, disease prevention, basic health
care, proper shelter and much more.
337 pages, $19.95

Order now toll-free:
1-800-551-5691
www.countrysidemag.com
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STOREY'S GUIDE TO RAISING

MINIATURE LIVESTOCK
Goats * Sheep * Donkeys * Pigs » Horses * Cattle * Llamas

SUE WEAVER

sl successfully raise miniature livestock.

. and much, much more.

Whether you're a new or an experienced farmer, you'll find
everything you need to keep your minis healthy and produc- :
+ 256 pages, $19.95

tive. 453 pages, $19.95

This latest addition to Storey’s venerable :
IL'H'::II\I(; Guide to Raising Series gives you the essen- :
; tial, expert instruction and advice you need to :

8 Sue Weaver clearly explains the ins and outs :
" | of breeding, feeding, housing, diet, nutrition,
| exercise, disease prevention and treatment,

STOREY'S GUIDE TO RAISING RABBITS
4TH EDITION

Breeds ¢ Care * Facilities
BoB BENNETT

e tiaen| Newly revised and updated, Storey’'s Guide
SR8 to Raising Rabhits tells you everything
VRS you need to know to raise rabbits success-

s - fully. Packed with practical information,
this book covers every aspect of rabbit
raising, including: Best breeds; Feeding
and management; Showing and selling;
Housing facilities and sanitation; Market-
ing; Disease, parasite, and predator con-
trol. Perfect for both novice and veteran rabbit producers.

[ EeelTr ee_to uge an_oth; shzet o_f pager,;r c& 1—500351369?[0 p_l ac;/ouTord_er t;day—! \
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I
I
NAME: TOTAL BOOKS $
| ADDRESS: SHIPPING  $
| CITY: R L A |
| STATE: Z1P: SUBTOTAL § |
E-MAIL: WI RESIDENTS

| VISA [ 1] MC L[] Discover [ ] AMEx []

NO.:

ADD 5.5% SALES TAX $ I

TOTAL $ I

I EXPIRATION:
| SIGNATURE:

| PHONE:

MAIL YOUR ORDER TO:
| COUNTRYSIDE BOOKSTORE, 145 INDUSTRIAL DR., MEDFORD, WI 54451 |
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Pushing Cattle
into the Chute,

& Tail Twisting Tip

By HEATHER SMITH THOMAS

hen pushing cattle through
a chute runway —heading
toward the squeeze chute

for processing—cattle often balk if
the runway is not constructed to take
advantage of cattle’snatural tendency
to follow the animal ahead of them.
Curved runways work best. Many of
the old-style straight chutes are less
user-friendly because the cattle see
what’s happening up front and may
not want to move forward.
Ranchers use all kinds of methods
to keep cattle moving, or to move
a reluctant animal into the squeeze
chute if that individual balks. Whips,

stock sticks, electric prods (hot shots),
etc. are often employed, and some-
times the rancher merely grabs the
tail and gives it a twist. Whatever
method is used, care should be taken
to not injure or upset the animal.
An electric prod, used just once to
encourage a reluctant animal with a
temporary shock, is often more hu-
man than poking, jabbing or beating
on the animal —which may create
more pain, and potential bruising.
Tail twisting generally works, but
again, there is a humane (and most
effective) way to do it, versus inhu-
mane twisting and potential injury or
risk of breaking of the tail. According
to Dr. Joe Stookey, (Western College

of Veterinary Medicine,
Saskatoon, Saskatch-
ewan) there are proper
and improper ways to
do this. “I was recently
at a large stock show
and realized that a lot of
people are using the tail
twist as an accelerator
rather than as anignition
switch. For best results
you need to take your hand off the
tail as soon as you get the desired
response,” he explains.

“If you do it properly, you can
readily train a cow to know that if she
doesn’t step forward you will twist the
tail. You can easily do this with naive
cows (that have never had their tail
twisted before) in a chute. Yet many
people do it wrong. They know how
to twist the tail and get the cow to
move, but they don'tlet go. If they just
keep applying the twisting pressure
even after the cow starts to move, she
balks again when she gets to another
spot where she doesn’t want to move
forward. Then the person has to up the
pressure—and this creates potential
for breaking the tail,” he says.
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Animals respond best to pressure-
release. It’s like training a horse.
They learn to give to pressure (as
when teaching a horse to lead) be-
cause they know that the pressure
will be removed as soon as they
respond. Alternately applying pres-
sure and releasing the pressure works
much better than applying continual
pressure. If the animal gets no relief
from pressure —no reward for proper
response — the animal will simply
quit trying or may actively resist.

Even though more and more
ranchers are learning about low-stress
handling, and how to work with the
cattle instead of against them, many
people still don’t understand how to
handle cattle and take advantage of
their natural tendencies as prey ani-
mals with flight zones, instinctively
moving away from pressure. When
working and sorting cattle in a corral,
you are training them — either mak-
ing them easier to handle next time,
or worse — by the way you treat them.
All too often people poke or hit/ whip
a cow even after she is moving the
proper direction, or as she goes by. In-
stead of being rewarded for doing the
right thing or going the right way, she
is being punished. This only confuses
her and won’t make it any easier to
sort or move her the next time.

“With the tail twist, you should
always let go once the animal is ac-
tually starting to move. If you keep
twisting, she doesn’tlearn anything,”
says Stookey. “Our group here at the
college recently uploaded a video
onto YouTube that shows how a per-
son should properly apply a tail
twist ona cow.” www.youtube.com/
watch?v=GRmw1AgjYiY.

“It seems rather elementary at
first glance, until I reflected that
for years I had done it wrong, plus
I now notice many other people
doing it poorly too. It wasn’t until
I fully understood the concepts of
pressure and release —releasing as
soon as you get a response from the
animal (which is a form of negative
reinforcement) that I learned how to
do it right. Watch this video and see
how we do it. The video clip will
either be a refresher or a new lesson,”
says Stookey.

Nutrition Group Leads Protest
Against Aspartame in Dairy Products

By KimMBERLY HARTKE
WEsTON A. PrRicE FOUNDATION

According to the Weston A. Price Foundation, American consumers are
crying foul over a dairy industry petition to add artificial sweeteners
to flavored milks. If FDA answers in the affirmative, artificial sweeteners
will take the place of sugar in flavored milk served to school children and to
many other classes of dairy products. (Ed. note: When this news first came out,
the dairy industry petitioned to completely omit labeling of artificial sweeteners.
This has since been reversed.)

Numerous scientific studies point to toxic effects of aspartame, including
cancer, digestive issues and memory impairment.

While aimed principally at replacing sugar in flavored milks served to
school children, the petition also asks for the right to obscure artificial sweet-
eners in a host of dairy products including nonfat dried milk (always added
to reduced-fat milks), yogurt, cream, half-and-half, sour cream, eggnog and
whipping cream.

Researchers and holistic health advocates have warned about the toxicity
of artificial sweeteners for many years:

* Thousands of adverse reactions to aspartame have been reported to the
FDA, mostly concerned with abnormal brain function, brain tumors, epilepsy
and Parkinson’s.

* Children’s brains are four times more are more susceptible to damage
from excitotoxins like aspartame than those of adults and react with ADD
ADHD type symptoms, impaired learning, depression and nausea.

* People who are sensitive to aspartame can have life-threatening reac-
tions to it.

Scientific evidence for the precautionary principle can be found on
PubMed.com, a respected scientific database. Here a just a few of the repre-
sentative studies:

A scientific study published in the European Review for Medical and Pharma-
cological Sciences. 2012 Dec;16(15):2092-101, Studies on the effects of aspartame
on memory and oxidative stress in brain of mice, found impaired memory
performance and increased brain oxidative stress by repeated aspartame
administration.

In May, 2010, The International Journal of Genomics published a study In
Vivo Cytogenetic Studies on Aspartame where scientists observed significant
chromosomal aberrations in the bone marrow cells of mice following exposure
to aspartame. Because of the genotoxicity they found, scientists advised cau-
tion when using aspartame in food and beverages as a sweetener.

A Swiss study with mice and rats, published in the American Journal of
Industrial Medicine in December 2010 found Aspartame (APM) exposure is
especially harmful for pre-term fetus, rats of both genders, and male mice.
Scientists found APM to be a carcinogenic agent in multiple sites (liver and
lung) in mice and rats and that its effects are increased when exposure starts
from prenatal life.

The Weston A. Price Foundation is a 501(c)(3) nutrition education foundation with
the mission of disseminating accurate, science-based information on diet and health. Named
after nutrition pioneer Weston A. Price, DDS, author of Nutrition and Physical Degen-
eration. The Foundation phone number is (202) 363-4394, www.westonaprice.org, info@
westonaprice.org.
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The poultry yard:

By BRENDA PENSHORN
TExas

t has been at least 20 years since I

have written. There isn’t a lot of sit-
down time around here. I have a few
thoughts about chicken tending.

Our main meat for 25 years has
been rabbit and goat. We keep chick-
ens for the eggs. I do hatch out my
own chicks. In Texas we have a lot of
very smart snakes, so my husband
built two snake-proof cages. I place
my broody hen and her eggs in the
cage when I can hear the chicks pick-

Storey’s Guide to

Raising Poultry

By GLEN DROWNS

RAISING
POULTRY

A diverse flock
of poultry can pro-
vide free-range
meat, a rainbow of
eggs, and endless
entertainment—all
delivered from the
confines of your
w4 backyard or small
farm. Glenn Drowns,

an expert on rare
! breeds and varieties
poultry, delivers everything you need to know
to raise healthy, safe poultry. The revised and
updated fourth edition includes: Expanded
breed coverage, including heritage and rare
breeds; Complete daily care and feeding in-
structions; Emphasis on providing birds with
room to roam and peck; Tips on growing your
own feed; Information on pigeons, doves,
emus, ostriches, peafowl, and swans. 464
pages, 19.95 + $4 S& H +W!I residents
add 5.5% tax.

To Place Your Order Call

1-800-551-5691

www.countrysidemag.com

2 Hours of Freedom!

Keep Chickens Occupied
Until Then

ing inside the egg. I set the mother
hen up with a nest inside the cage.
The chicks are raised in the cage until
they are too big for a rat snake to eat.
I remove the mother when she is no
longer needed. Usually there are 50%
roosters. We do eat these roosters.
They get moved to a bigger cage un-
til they are big enough to eat. I dress
them out, much like a rabbit—1I skin
them! It is fast, easy, clean. Who needs
the skin anyway? Raised in a cage,
they are very tender.

Raising chickens with their mother
in a cage can have its own challenges.
The hen will scratch apart most any
covered feeder. I found that using a
cheap plastic bird feeder would re-
duce feed waste. Hang the feeder two
inches above the floor of the cage, and
place a large lid or plate underneath
to catch the crumbs.

I'have a worm bin. I added rabbit
manure to it and soon discovered lots
of soldier fly larvae—en masse. The
chickens love them! I have since found
that the larvae are a perfect protein for
chickens. It is possible to grow these
inlarge amounts and decrease the use
of so much commercial feed.

The soldier fly lays its eggs in
moist, wet dung or mud. They de-
compose garbage faster than the
earthworm or red worms. The cast-
ings from the larvae, and the liquid
they produce, are excellent fertilizer.
The best thing is that you do not have
to go buy them. You build it—they
will come!

My flock of bantams is free-range.
The border collies make it unpleasant
for them to come into the front yard
or porch, so they prefer to stay out in
the pasture. My other flock is a mix of

r«,;-, 'ﬂ.j? e

Milo sprouts (top) and a dust bath
(below) keep the chickens occupied.
Their water is supplied by gravity-fed
rainwater (above right).

Auracana and Reds. They stay closed
in a pen until two hours before sun-
set. After two hours of freedom, they
head back into the henhouse as the
sun sets. They can be better protected
in a closed-up henhouse. We have
learned to pick up the pet food bowl
before we turn them out. They will
make a beeline for it every time. If that
bowl happens to be on the porch, no
one will like what the chickens leave
behind.

Because my large hens are penned
up all day, I provide them with a cov-
ered area of ashes to dust themselves
in. The cover keeps the ashes dry, and
the ashes help the hens fight the lice.
Inside the pen I also have “chicken
grazing stations.” In large containers
I drain holes, add dirt or potting soil
to within two inches of the top. In the
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easy to gather, and the chickens love
to eat it. All of these things to dust in
and peck at help my hens to not get
too bored while they wait for their two
hours of freedom.

Elevating the water container ona
cinder block helps to keep the water
cleaner. We capture rainwater off of
our roof. The tanks set four-feet up
off the ground, so we can use gravity
flow for our watering. The tank has a
spigot at the bottom to attach a hose.
The hose is run to the chicken pen,
attached to an automatic float, and
this is attached to a large container
that holds the chicken’s water. Each
morning I empty the container and let
it refill with fresh water. (Minnows are
in the rain tank to keep the mosquitoes
from breeding.) I enjoy reading other
folks” ideas. I hope this gets the cre-
ative wheels turning for someone.

summer | plant milo, in the winter I
plant oats (we live in southern Texas). I
cover the container with half-inch wire
or an old diamond shaped barbecue
grate and secure it to keep the hens
from getting at the dirt.

In a very short time this grain will
sprout and I have fresh green growth
for my hens to peck at. This will also
make the yokes darker. We have an
abundance of “Ball moss,” a brome-
liad. It grows in the trees, it is very

mning o Chicken

By JouN RoDeEn
MoNTANA

Ienjoyed hatching chicks in my Styrofoam incubators. I soon found my-
self with a lot of chickens. Half of them turned out to be roosters. They
all ate feed. I sold some egg-type pullets and kept some breeding stock.
The rest I killed on installments each week.

The skin of a chicken has fat in it. It also has flavor.  had a heart attack
so I avoid fat.

I am not a detail person so I will give you an idea of how I skin and cut
up a chicken. I used to work in a chicken factory as a teenager. I can have
it done in the time you are heating the water to scald the chicken.

I take a large dip net and catch two chickens. I chop off their heads. It
seems they like to chase me around after that. I hold them by the legs to let
the blood drip out.

I lay them on a garbage can with a flat lid. I put the backs down and
feet away from me. I slip a sharp four-inch knife blade under the skin at
the “knee” and go down to the foot. Then I go under the skin to the other
“knee” and down. I grab the skin and pull it in opposite directions. One
has a gob of skin in each hand. I toss the skin in the feather bucket. I cut
under the skin on the back and pull it in both directions.

One is now ready for the wings. I slip my finger under the skin on top
of the wing and pull. Use the knife on the heavy wing feathers. The wing
joint is in the breast meat. Cut it and put the wing in the pan for the meat.

The legs are self-explanatory. Twist and cut them. It takes practice.

For the breast, put the knife in the hole where you cut out the wing and
cut the ribs around to the point of the breast. After doing the other side,
grab the breast and pull. The meat on the breast can be filleted later. The
meat is put into cold water. Change the water often to cool the chicken.
Then one can fix it or freeze it for later use.

200 Easy A omemade
Cheese Recipes

By Debra Amrein-Boyes

Now it’s easy to make
made | artisanal-quality  cheeses
in your kitchen, using just
this book and a few easy-
{ to-find cheesemaking sup-
plies. Illustrated, step-by-
a 4 7% @ #7| step instructions cut out all
M [ ~ | guesswork about tools and
S s | techniques.Awhopping 13
g Ao DOr recipes call for sheep milk
only; two call for sheep or
goat; one calls for sheep and goat milk. 304 pages,
$24.95+ $4 s/h. WI res. add 5.5%.

www.cou nfrysic/emag.('om

Call 1-800-55I-5691

The Book of Geese

A Complete Guide to
Raising the Home Flock

By DAVE HOLDERREAD

One of the classics
of waterfowl manage-
ment. This easy-to-
read book with good
illustrations and
diagrams, takes you
from the egg through
incubation, gosling
stage, feeding, hous-
ing, mating, health
and physical problems. It covers all
breeds of geese with descriptions of the
traits unique to each breed. This really is
the complete guide to raising the home
flock. 209 pages, $18.95 + $4 S& H +
WI residents add 5.5% tax.

To Place Your Order Call
1-800-551-5691

www.countrysidemag.com
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USDA Announced March Winners of
Cutest Bird Photo Contest

A?est of adorable robins and a bright
ed hen are the winners in the
USDA Cutest Bird Photo Contest for
the month of March. Andrea Ever-

hard of Berlin, New Jersey, and Amy
Erickson of Manhattan, Kansas, are the
winners in each of two categories in the
Biosecurity For Birds competition.

Merck Animal Health Introduces SE Guard™
New Salmonella Enteritidis Vaccine Option
for Poultry Raisers

erck Animal Health introduced SE Guard™, the newest vaccine available

for both broiler breeders and layers, to control the threat of Salmonella
enteritidis. Prevention of this potentially deadly disease is critically important
due to Salmonella enteritidis contamination in egg and meat products.

“Given the seriousness of this disease challenge, producers are keenly
aware of how vital it is to have a strong, FDA-compliant Salmonella enteritidis
control program in place,” says Charles Broussard, D.V.M., MAM, Merck Ani-
mal Health. “Vaccinating with SE Guard as part of a comprehensive program
helps reduce colonization and shedding of the bacteria within the flock.”

“Minimizing infection in an operation also helps translate into a safer food
supply for consumers, which is important given that cases of Salmonella have
increased since 2008. It's the most common infection with 1.2 million cases
reported annually in the United States.”[!

With flexible timing options for administration, SE Guard is easily incorporated
into any comprehensive Salmonella enteritidis protection program. Humoral
antibodies protect pullets when vaccinated at least 10 weeks of age. A second vac-
cination is recommended a minimum six weeks following initial vaccination.

To learn more about SE Guard and Salmonella enteritidis poultry vaccina-
tion, visit www.merck-animal-health-usa.com.

11“Trends in Foodborne Illness in the United States.” Centers for Disease Control

and Prevention. 2011.

Everhard’s photo taken from her
bedroom window of robin mom and
two hungry babies won in the catego-
ry of Cutest Bird Family. “This little
family was a daily joy for weeks as we
watched the mother build the nest,
hatch the eggs and feed the babies,”
said the delighted winner. “But then
one day, we looked out and the nest
was empty. It broke my heart.”

She is convinced, however, that
robin mom and dad have
reestablished a home
somewhere safer. “That
consoles me.” It is also a
cautionary tale for any
bird lover, particularly
those who raise backyard
poultry. Be sure that the
birds are protected on
all sides and above from
hungry predators.

“Big Comb,” a member of Erick-
son’s in-law’s flock of backyard poul-
try won the Cutest Bird category. “I
love birds and I enjoy photographing
them,” she said. She took a number
of photos of the nine birds among the
flock in her in-laws” Dave and Patty
Verner’s back yard. On a bright day,
with the sun shining on her feathers,
Big Comb was a stand out.

A graduate student in wildlife
biology, Erickson is turning her love
of birds into a lifelong career. Her
graduate project is the study of grass-
land birds. “I get to look at birds all
day,” she said with a smile.

The four-month Cutest Bird Photo
Contest began in March. At the end
of each month, the winning photos
will be posted on the Biosecurity For
Birds website. The winners will be
considered for inclusion on the 2014
Biosecurity For Birds Calendar. For
an entry form, contest rules and more
information visit https://web01.
aphis.usda.gov/biobird_contest.nsf/
contest_entry?OpenForm.

The Biosecurity For Birds program,
began in 2004, is designed to educate
backyard poultry owners and bird enthu-
siasts about highly contagious poultry
diseases and other threats to birds. The
program helps inform bird lovers how to
prevent disease and tells them what to do
if they suspect their birds are infected.




Countryside & Small Stock Journal, July/August 2013

75

PHARMA TO FARMER

My Journey Toward Food Enlightenment
With the Help of a Little Black Pig

By Lori BELL

however, I am also a meat eater.
In my early 20s I did a short
stint as a vegetarian. For me, it was
more of a self-righteous choice. As
a young adult, I questioned why I
would choose to eat meat from one
innocent creature that happened to be
born into a species that was farmed
for its flesh, while I snuggled with
my companion animals each night
after school. I couldn’t wrap my mind
around the differences, so the best
thing I could come up with was to
give up meat all together.

My meatless existence was
short lived. As a busy and
active teenager in the early
1990s, I found my body crav-
ing protein and no amount
of tofu could put my hunger
to rest. I sheepishly fell off
the meat-free wagon as the
result of an “encounter” with
bacon. While at the time I
felt some associated guilt,
the truth is that I have never
really looked back and never
gave vegetarianism vs. meat
a second thought.

When I became a mother
of two boys while trying to
maintain my full-time phar-
maceutical sales rep job, food
was often an afterthought for
my family. I was living the
life in the fast lane, juggling
the job, daycare, bills, and
diapers. Meal choices were

Ilove animals and always have;

often made on the run and in the car,
dropping by the drive-thru on the
way to one appointment or another.
I gave no thought to eating meat, let
alone the kind of meat that my family
and I were eating, how it was raised,
and what it meant for our bodies.

And then something happened —1
lost my job.

At that time, my world was shat-
tered. My income came to a screech-
ing halt and I had to make some
life adjustments in order to simply
survive while staying within a very
tight budget. No more Nordstrom
or eating out for my family. Even the

cheap fast food was a no go for us as
I began to realize how quickly those
“fast and cheap” meals at the drive-
thru can take a toll on the family
budget. The unexpected changes in
my life resulted in deliberate lifestyle
changes, which meant a lot more
cooking at home for my family.

We actually started eating break-
fast together. Every day. Cooking
dinner for my family wasn’t so bad
either. I clipped coupons and went to
the store to buy cheap meat.

In order to keep making ends
meet, I started looking for alocal job. I
started working a few hours per week




76 Manyamanthinksheisbuying pleasure, when heisreally selling himselfaslave toit.—Benjamin Franklin

at a local non-profit organization
called Friends of Family Farmers or
“FoFF” for short. I didn’t know that
much about the organization, but the
name sounded great.

It didn’t take me long to realize
that I had a lot to learn when it came
to the food I fed my family and the
way it was produced. Friends of Fam-
ily Farmers is an organization whose
mission is to promote and protect
socially responsible agriculture in
Oregon, but I really had no idea what
that meant. Then one day;, I picked up
a coffee table book called CAFO — The
Tragedy of Industrial Animal Factories,
and began to thumb through it.

The book is a large oversized
picture book filled with graphic pho-

tographs of animals
being raised in hor-
rid conditions. On
the pages I saw pigs
cramped in cages,
where they spent
all of their waking
days unable to even
turn around. There
were giant metal
sheds crammed full
with white chick-
ens that never had
the chance to feel
the sun on their
backs or scratch in
the dirt. And there
were awful photos
at slaughterhous-
es, where sick and
decrepit animals
were left to die in
misery. As I flipped
through the pages, I
remember pausing
and looking up to ask the ladies in the
office, “This isn’t real, right?” A per-
sonal transition was taking place.
The majority of our meat in Amer-
ica comes from animals that are raised
in what are called concentrated animal
feeding operations. These operations,
called CAFOs for short, are about
as far away from Old MacDonald’s
farm as you can possibly get. Almost
all animals raised for meat in the
United States are confined to metal
sheds, where they live out their days
on concrete floors with thousands, if
not hundreds of thousands, of other
animals. These poor creatures live
in their own feces and breathe in
all of the toxic gases that are associ-
ated with untreated waste. These
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animals are not healthy, so in order
to keep them alive until they can be
slaughtered and turned into meat
for my family, they are fed copious
amounts of antibiotics. In addition to
keeping the animals alive, they have
the “benefit” of also acting as growth
promoters.

This is the “food” I'm feeding my
family? I learned that giant interna-
tional corporations own and slaugh-
ter upward of 90% of all our meat.
These agribusiness giants contract
with “growers” to raise the animals
in CAFOs, emphasizing “efficiency”
at the expense of the welfare of the
animal.

Agribusiness is a model of verti-
cal integration, where the multiple
stages of a product’s creation and
distribution are all owned by the
same corporation, often headquar-
tered and making decisions from out
of state. Intensive industrial livestock
production not only means a terrible
life for the animal, but it is bad for the
local environment and community,
with awful working conditions for
the workers. Not to mention the nu-
tritional impact on human bodies.

Scientific studies show that meat,
eggs, and dairy products from pas-
tured animals are ideal for your
health!. Compared with commercial
products, they offer you more “good”
fats, and fewer “bad” fats. They are
richer in antioxidants, including vi-
tamins E, beta-carotene, and vitamin
C, and they do not contain traces of
added hormones, antibiotics or other
drugs. Because they are not confined
in crowded facilities daily antibiotics
are not required to keep them alive.
I also learned that grass fed meat is
lower in fat and calories. Often the
meat is very lean, due to its diet of
grass and its ability to roam freely.
CAFO beef can have one-third more
fat than a similar cut from a grain-
fed animal, resulting in lower calorie
meat. Even better, grass fed meat is
naturally significantly higher (two
to four times more) in omega-3s,
the “good” fats. One less nutritional
supplement I now have to take.

This is not true only for cows.
Housing chickens indoors and de-
priving them of their natural choice
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of greens, their meat and eggs also
become artificially low in omega-3s.
Eggs from pastured hens can contain
as much as 10 times more omega-3s
than eggs from factory hens.[9] And
the taste? This does not take a sci-
ence experiment—you can see the
color difference in each cut of meat
and every egg you break open from
a pasture-raised farmer. Happy meat
is healthy meat.

After learning about modern meat
production, I trotted off to the meat
substitutes section, for which I had
no coupons.

As meat options in my home
freezer dwindled, my husband began
to take notice. He and my youngest
began to protest the veggie meats.

I went on the hunt for humanely-
raised meat. The farmers that I spoke
to were actually more akin to my
mind’s eye image of Old MacDon-
ald’s farmer. These were the type of
farmers that I wanted to support with
my family’s food dollars.

And, the taste! One of the most
drastic differences in the meat I
bought from farmers raising their
animals humanely was in the flavor
of the meat. My husband and boys
commented on how the meat that I
brought home was some of the best
they had ever tasted. Even my main-
stream grocery shopping in-laws
commented on how flavor-filled,
succulent, tender and juicy our meat
was.

Having become enlightened about
how the majority of food in America
is produced, I found myself devour-
ing whatever books or articles on
food and food issues that I could get
my hands on. Books such as Animal,
Vegetable, Miracle, and Omnivores Di-
lemma. 1 read John Robbins’ The Food
Revolution and Nicolette Niman’'s
Righteous Porkchop. 1 watched Food
Inc. I'was supporting my community
by buying local, I was keeping within
the budget, and family’s health was
all the better for it.

But I found myself wanting to
participate in the process. I wanted
to understand the entire lifecycle of
an animal that would go on to feed
my family. Going against the advice
of my husband and acting on a bit

of an impulse, this is how I came
to know the sweet little black pig
named, “Eddie.”

When my husband and I married
almost 10 years ago, we created our
home in a little town called Colton,
which sits in the cascade foothills
about 30 miles southeast of Portland,
Oregon.

We bought two acres, fixed up an
old home, and I proceeded to com-
mute out of Colton whenever I had
the chance to get my city fix. Over
time, I found myself sticking closer
to home on free weekends. I rarely
gave a second thought to the two
acres of weeds in the backyard other
than that they served to host my boys’
dirt bike track.

Now the two acres in the back
started to take on a whole new shape
for me. I could understand the reason
why these two little acres in the mid-
dle of nowhere came into my life.

The garden, greenhouse, and
chicken coop went over well with the
hubby, but when it came time to turn
the dirt bike loop into a pig pasture,
the buck stopped there.

With the impending delivery
of Eddie the piglet looming, I had
already paid for this pig and they
do not have a Nordstrom customer
service policy. I had to work fast to
figure out where Eddie could live.
Another neighbor and dear friend,
Kaitlin, had also reserved a piglet for
her family, and we decided that it was
much better for the pigs if they had
a buddy, and a deal was struck. The
pigs would live at Kaitlin’s house,
with her many more acres, horses,

add 5.5%.
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goats and abundant chickens to keep
Eddie and Elton company. We would
share the food costs, and I would help
with the chores.

Eddie and Elton are heritage
breeds. Because of the increased
standardization in the pork industry,
pigs have been bred to grow quickly
in an industrial setting and have
certain meat characteristics. Selecting
genetics for such characteristics has
resulted in those pigs losing many of
their natural instincts to survive out-
side on pasture or be good parents.
Eddie and Elton’s mother Gretel, had
the ability to move around, and get
what she needed in order to properly
nurture her piglets.

We brought the two little squeal-
ing piglets to their home in the back
of my husband’s work truck via two
very loud gunnysacks. Frightened and
scared, we should have heeded the ad-
vice of the farmer who bred them: that
to put them in an enclosed area for the
night and befriend them before turning
the little oinks out into their new pas-
ture. Alas, we did not. Just as dark fell
on the quaint farm, we promptly got
the terrified little creatures out of the
back of the truck and plopped them in
their pasture. As one would imagine,
the frightened piglets just ran. They just
took off into the forest and the electric
fence didn’t stop them.

We called the farmer we got them
from and pleaded for help. “We've
lost the piglets.” “You what?” asked
the voice at the other end of the
phone. “I'll be right over!” Appar-
ently our farmer friend was on her
way to a work function when we

A Beginner’s Guide to Raising Chickens,
Ducks, Geese, Rabbits, Goats, Sheep, and Cattle
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Health food makes me sick. — Calvin Trillin

diverted her to the scene of the jail-
break. She showed up lickity split
dressed in nice clothes and a long
trench coat, but quickly slipped on
some muck boots and called out to
the little pigs.

After calling for about an hour
with flashlights in the dark, the pig-
lets showed themselves, although
they wouldn’t be caught. We opted
to leave food out for them in hopes
that they would settle in. The next
morning, much to our delight, we
found both little piglets sleeping
cozily under a heat lamp in their pig
house. The piglets were home and
comfortable in their new setting.

Once the piglets settled in, they
quickly learned that Kaitlin and I
treated them with belly scratches
and food. The pigs would see us
coming and would run to greet us
with happy grunts and faces filled
with anticipation of the goodies we
brought them that day.

It's amazing how social and
smart pigs are when you get to

know them. It wasn’t long into my
journey with Eddie that I began to
think about the inevitable — the day
when he would turn from piggy to
pork. I wondered how I was going
to do it and if indeed I could do it.
Mostly, I tried not to think about it,
as I was becoming very attached to
this little pig.

They grew so fast and became
very bold in their frolicking. One
morning Kaitlin was awoken by a
noise at about 5:00 a.m. There was
the sound of all sorts of rustling and
things being shifted around in her
basement. Afraid that there might
be a burglar in the house, Kaitlin
grabbed a baseball bat and slinked
quietly down the stairs. When she
arrived in her basement laundry
room, Kaitlin found Eddie rooting
through clothes piles and Elton stuck
in the doggy door, just waiting to be
rescued.

As time to slaughter grew near I
called around to numerous mobile
slaughter facilities, who would show
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up at the farm, slaughter the animal
and take it somewhere else to be
processed. The man I chose to do
the job was someone who took the
time to explain the process to me and
spoke about humane handling of the
animal. I felt that he got it, and a date
was put on the calendar.

Eddie was 250 pounds, and I
decided that I would be present at
slaughter.

On the day that the truck rolled
up, my stomach was in knots. I had
gotten to Kaitlin’s house early to
spend extra time with my sweet
“little” pig. I thanked both he and
Elton for doing their jobs well, for
being good pigs, and for what they
would give to my family. And quick
as he could, Eddie waddled over to
check his new visitors for treats, sat
down and got a scratch under his
chin, and bang. Done.

The man had walked up to the
pigs and shot them directly in the
head one after another. Neither
creature knew what was about to
happen. I wept for my loss and in
just a split second, my little pig went
from animal to meat.

Kaitlin and I stayed while the car-
cases were broken down into halves.
Inoticed the beauty of the pigs’ skin,
the depth of their fat as it stretched
over the bodies, how bright and
healthy their organs looked, and the
beautiful vibrant color of the meat.
The slaughterer noticed too, telling
us that our pigs were some of the
best he had seen in 20 years of be-
ing in the business, attributing their
quality directly with the quality of
their life and their breed. “This is a
nice pig,” he kept saying.

It sounds silly to say that a pig
changed my life, but as I look back
and reflect, that’s exactly what Ed-
die did for me. Eddie was not an
anomaly —most animals are kind
and respond well if treated with
kindness and respect.

When our freezer is empty, I will
get another piglet and start over. It
will be another emotional experi-
ence, but I am committed to staying
connected to my food.

17, Animal Sci 80(5):1202-11
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CAFO Threat Close to Home

More and bigger is not better for anything more than a few wallets

By ANNA JONES
PENNSYLVANIA

oday’s small farmers facea myr-
Tiad of challenges. Not the least

among themare drought, financ-
es and volatile markets. I would like
to make COUNTRYSIDE readers aware
of another more insidious threat to
their health and very livelihood — the
Concentrated Animal Feeding Opera-
tion (CAFO) threat.

Together with my husband, mother
and children, we live on a 31-acre farm
in South Central Pennsylvania. I
love the season of spring, especially
here on our farm. We have so many
blooming trees, both in the woods
and cultivated. Our woods are alive
with woodland flowers and we are
fortunate enough to have a tribu-

traffic on our small country roads
and how we were fearful should
the school bus meet a tractor-trailer.
Another issue we raised was well
contamination, how much water the
81,000 chickens would need, and how
that would impact our well water
supply. Two of the small farms that
are adjacent to the operation or their
rented lands are “Certified Naturally
Grown.” Ours is one of those farms
and we are concerned about the
pollution coming out of the chicken

houses and

tary and creek coursing through \ g 7 .
our property. There are alsomul- T3 /£# 4

tiple springs on our property that
feed into our creeks. Right now the
alfalfa and clover are starting to rise
up in the fields, getting ready for their
first cutting in June. Songbirds are
everywhere and the swallows have
made their way back to our garage
and barn. It sounds very idyllic here
on our farm, doesn’t it? Normally it
would be, except for one thing.

Last year our immediate neighbors
were given a building permit from
our township to construct two 600-
feet long buildings that house 81,000
chickens and roosters for fertile egg
production. Everywhere we are at on
our small farm, those two huge build-
ings that border our 11-acre cornfield,
loom in our vision. We can see them
from the house, from our fields—we
cannot get away from them.

Along with the community around
us, we tried to reason with and present
our township with research and very
valid reasons why such an operation
was not good for the community.
We presented concerns about truck

how the land appli-
cation of the manure will affect our

fields and marketability. The chicken
houses also lack a sufficient setback
from a neighboring property line, but
our township and local conservation
office did not enforce the deficiencies
found within the plan. Many in the
community are elderly or have serious
health problems — what will be the ef-
fect of all of the pollution and odors on
the residents who have compromised
immune systems?

We were told in very impolite
terms by our township that we were
just “newcomers” —we’re third gen-
eration farmers, by the way. We
were also told that we just didn’t like
farming and we were trying to stop
a family from making a living. One
member of our planning commission
actually told the community that if we
didn’t like what was happening that
we should go and live in a bubble. The

township also told us that they were
powerless because of the ACRE law
(Right to Farm Law) in Pennsylva-
nia, and this operation is considered
“normal farming.” If the township
did try to enact laws or stop this type
of operation, they would be in viola-
tion of the ACRE law and would be
susceptible to having a lawsuit placed
against them by the State Attorney
General’s office.

You cannot imagine our frustration
as this situation progresses. Itis truly a
case of Goliath vs. David or big Ag vs.
small family farm. Every day we are
faced with tractor-trailers rumbling
past and horrible smells —smells so
bad that one of my children became
physically ill. Our well has already

been affected, as have at least eight
other families” wells. Our access
road to our back fields has been
blocked by our neighbors so they
can enact their “biosecurity zone”
for the chicken houses. Two of my
children have neurological difficulties
and I am fearful for their health and
development. One of our neighbor’s
has suffered from a stroke recently and
his doctors have told him that the pol-
lutants coming out of this operation
could very well have contributed to
his stroke. Our community has been
polarized by having a CAFO put in;
itis not the same farming community
that it had been. Big Ag has moved in
and we will never be the same —our
whole way of life has been threatened
and drastically altered.

Big Ag has lots of money and in-
fluence, both politically and industry
wise. Proponents of industrial farm-
ing seek political office and use their
power for their own gain. Our lead
Township Supervisor is son-in-law of
one of the operators of the CAFO and
employed by the industry. Members
of our State Conservation Office have
industry ties.

I continually ask myself if there is
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any benefit of such an operation to
our community? I see the feed truck
bringing feed from who-knows-
where when they could be using
local grain. I notice the trucks going
by picking up eggs and also deliver-
ing construction equipment and feel
like I'm living next to a factory. Our
roads are being chewed up by the big
trucks —who is going to pay for that?
Us, the taxpayers of course! I try to
garden and am engulfed by horrible
ammonia odors. My husband notices
that our back field cannot drain prop-
erly anymore because the hydrology
has been so drastically changed be-
cause of the way our neighbors had
to alter the 11-acre field next to us to
get these chicken houses in. My chil-
dren are threatened health-wise and
already I've noticed complications.
No, there are no benefits to us, but
plenty to our neighbors. They will
benefit monetarily in a major way
by having such a contract to produce
fertile eggs. Our neighbors won't
have to pay for road improvements
caused by the trucks rumbling to and
from their farm —it will be the local
community.

I caution all of you to be aware of
what is happening in your community
and stay abreast of current local laws.
Please show up at the local meetings
and let government officials know
that you care. There are groups out
there that help communities organize
and face the threat of a CAFO or CAO
(Concentrated Animal Operation).
We've been fortunate enough to have
two fantastic groups working with
and helping us, the Socially Respon-
sible Agriculture Project and Peach
Bottom Concerned Citizens Group.
Yes, we are fighting back! We have
our own citizen’s group — Responsible
Agriculture Now! —and have a citizen
monitoring group for pollution to our
local creek. I feel like David, fighting
for my community, my farm, and my
family. And like him I will eventually
succeed against the insurmountable
odds. Why you may ask? Because
having grown up on the same farm I
now farm with my husband and kids,
I have had an innate love of the land
bred into me and I will fight for what is
mine —I'm sure all you Countrysiders
understand. =
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KNITTERS REJOICE!
A Rare Breeds Yarn
Selection

lacker Yarns, has added a new selection to their premium quality pure
B British wools, with the introduction of the Rare Breeds range.

Combining a variety of textures and natural tones, the Rare Breeds
range is designed to appeal to knitting enthusiasts who love to experiment
with beautiful wool in its purest form.

The Rare Breeds range features a selection of six different yarns. The
Norfolk aran weight wool has been spun from fine young fleeces, to pro-
duce a smooth bulky low twist rich ivory yarn. Black Leicester Longwool
DK is a worsted spun yarn which enhances its lustre, resulting in a lovely
dark grey shade with a hint of brown. It is a soft yarn, which will still work
up to a dense fabric. Also in a DK weight is the Llanwenog, which has been
woollen spun to create a bulky comfortable yarn, with a good stitch defini-
tion. The handle is smooth and firm with flecks of dark hairs setting off the
creamy white wool.

Originating on the Dorset coastland, Portland aran is a creamy white

yarn, which is crisp and firm with a
good stitch definition. It is slightly
“sticky” in texture, so will felt well for
accessories or outerwear. In contrast,
the Teeswater DK is a worsted knit-
ting yarn from the Teeswater breed
of sheep, which produces wool that
is long, lustrous, wavy and fine. By
worsted spinning the yarn, it adds a
further softness, resulting in a lean,
smooth and luscious yarn to work
with.

Adding a softer more delicate
touch is the Polwarth four ply yarn.
The fine crimp fleece is woollen spun
to create a very white and bulky yarn
with a slight luster.

These breeds of sheep are all on
the Watch List for the Rare Breeds
Survival Trust, United Kingdom,
with varying degrees of rarity or
risk to their future. Using this wool
encourages the continuance of these
breeds of sheep, as well as providing
a living for farmers.

More information is available at
www.blackeryarns.co.uk. $a
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Taned Oat

By Jerr1 Cook
COUNTRYSIDE STAFF

hat I'm about to share might

surprise you, but for the life

of me, I can’t figure out why.
Ready? I've never seen an episode
of Dancing with the Stars or Survivor.
I have no idea what NCIS is, nor do I
care to know. I can’t name a current
sitcom. Next to the telephone, noth-
ing irritates me more than television
entertainment —mostly because it’s
anything but entertaining. Shows
like American Idol (which I watched
once for about 10 minutes) are mind-
numbing devices meant to soften
the good sense you were born with
so when the commercial comes on,
you'll want to buy whatever it is the
show’s sponsors are selling. It's not
just that every time I watch network
television I can feel myself getting
dumber; I can also feel myself get-
ting even less group-oriented than I
already am.

Television enter-
tainment is inherently
anti-social. Watching re-
quires complete focus
on the screen. The less
you interact with oth-
ers, the better. Adults
have a hard time pulling
themselves away from
the captivating oracle in
front of them, but children
don’t stand a chance. Not
only are children who
watch copious amounts
of television program-
ming dumbed-down,
they’re also more violent
towards adults and their
peers.

Young people have
come to believe that
they are intellectually

superior to their parents and other
adults, and that intellectual superi-
ority entitles them to use violence
to communicate. If you want to
know why children have the idea
that they’re the ones running the
show, just watch a modern “family”
sitcom —any one of them —with the
sound off.

The model of the nuclear family
that shaped America’s perception
of domestic stability in the 1960s is
the same model that influences 21
century Americans. It's true that
as a society we have become more
accepting of non-traditional family
models, but the nuclear family re-
mains the ideal. The nuclear model
hasn’t changed significantly, but the
model for interpersonal non-verbal
communication within families ap-
pears to have shifted dramatically.
This became evident to me as I sat in
silence watching Leave it to Beaver.

I didn’t intend to watch television
atall. I certainly
didn’t intend to
watch it with
the sound off.
But, as luck
would have it,
our 17-year-old
television was
beginning to
fail. It would

only be a couple
of weeks before
we would hear
a loud popping
noise followed
by the smell of
smoldering
electric parts.
I have no idea
why, but after
coming into the
room and find-
ing a soundless
television emit-

ting a black-and-white scene from
another place and time, I decided to
just sit there and watch.

The episode entitled Larry Hides
Out, first aired on January 9, 1960.
As the title suggests, Beaver’s friend
Larry runs away from home and hides
out at the Cleaver’s. Asearch for Larry
ensues. As the Cleavers and Larry’s
mother looked for the boy, I found
my composition book and pen and
started to write. Something about the
way the characters were interacting
was piquing my interest, but I couldn’t
quite put my finger on it. It was at that
moment I saw Ward pat June on the
hand; it was the first time any of the
characters had touched in two scenes.
I decided to focus on the physical
strategies used by the writers of a
1960s family show to convey family
closeness. I started taking notes.

In all, I counted 10 incidents of
touch in the half-hour episode. Of the
10 incidents I recorded, Ward Cleaver
was the character doing the touching
nine times. In all nine instances, the
father used touch to convey power
and status. He touched June’s arm to
lead her out of a room, as he did with
Larry’s mother when she came over.
He patted his wife’s hand to assure her
he was on top of things with the Beaver,
and he touched Beaver’s shoulder to
guide him from the bedroom. With ev-
ery touch the writers conveyed that the
father was the one in charge. It's well
established among communication
experts that touch conveys power—
the power of familiarity, the power of
persuasion, the power of authority.

uring the entire episode, there
was no physical contact between
juvenile characters. Adults touched
each other briefly on the hand or arm,
and they also touched the juveniles
briefly on the shoulder or arm. Larry’s
mother didn’t even hug him when he
was discovered in Beaver and Wally’s
bath tub; she simply patted him on
the shoulder. The writer’s use of
touch accurately reflected the social
and family values of mid-twentieth
century America—one of which was,
keep your hands to yourself.
With the progression of time, Amer-
ica has become a much more tactile
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society, encouraging more physical
communication between friends and
family. I decided to see how many more
instances of touch there would be in a
modern family-based sitcom. Fortu-
nately for me, Nickelodeon was running
an episode of Boy Meets World follow-
ing Leave it to Beaver. These two shows,
while 36-years apart in their inception,
have essentially the same premise; both
are about a suburban nuclear family
unit with two male children, and both
focus on the antics of the younger son.
It became immediately evident to
me that the progression of the pro-
totypical family unit had remained
essentially unchanged over four
decades. The trend has been, and
remains, to preserve the model of the
nuclear family unit; this is unlikely to
change unless there is a radical shift
in our entire social and cultural para-
digm. Even though under pressure in
modernized countries like the United
States, the model of the conventional
monogamous family unit retains an
impressive degree of centrality and
stability. What seems to have changed
is the authority figures. Modern sit-
coms reflect a shift of power in the
family unit from parent to child.

he episode of Boy Meets World,
entitled Singled Out, first aired No-
vember 1, 1996. In this installment
the main character, Corey, is sent to
hospital with appendicitis, while his
older brother, Eric, becomes a con-
testant on a television dating game. I
found it interesting that in this sitcom
there were two distinct plot tracts;
whereas in Leave it to Beaver, the plot
was basic and singular. Modern sit-
coms have come to rely heavily on
multiple story lines to hold the inter-
est of an increasingly short-focused
demographic—children. The mul-
tiple, but shortened storylines require
the increased use of physical contact
between characters to convey the
story. Not only has the incidence of
touch between characters increased,
the quality of physical contact has
become alarmingly violent.

I counted 18 incidences of touch
between the show’s characters. This
didn’t surprise me; it was what 1
expected to find given the social pro-

gression which has occurred since the
1960s. What did surprise me was the
difference in the quality of touch, and
how the writer’s incorporated physical
contact and non-verbal behavior into
the character’s personas, using it to
regulate the flow of communication.

Perhaps the thing that struck me
most was how violent the non-verbal
communication was. In one scene
Topanga, Corey’s girlfriend, shoves
him forcefully out the door while the
mother looked on and laughed. This
was an incident of horseplay, meant
to convey belonging and (here’s the
kicker) teenage intimacy. I am sure I
would have never noticed this with
the sound on. I'm equally sure no
script writer in the 1960s would have
ever considered conveying these pos-
itive emotions through such violent
non-verbal communication.

In another scene Corey reaches
up from his hospital bed and grabs
his visiting teacher, Mr. Feeney, by
the lapels while the hapless parents
stand silent. It is obvious Corey
needs something from his teacher.
The whole scene struck me as en-
tirely inappropriate. Has our society
deteriorated to such a degree that
writers believe showing a student
using threatening proxemics and ag-
gressive physical contact to ask for a
teacher’s assistance is acceptable? I
am beyond certain that Beaver never
grabbed one of his teachers.

I concluded my silent experiment,
and sat in the stillness pondering what I
had seen. Yes, the nuclear family model
isintact, but sorely damaged. This is re-
flected in modern family-oriented tele-
vision shows. Unlike Beaver Cleaver’s
parents who were obviously in charge
of the family, the juvenile characters of
Boy Meets World are running the show.
The parents and other authority figures
are marginalized through non-verbal
communication, specifically inappro-
priate use of proxemics and touch. The
manner in which children communi-
cate within their peer group as well as
with adults has become more violent
and ill-mannered. This is reflected in
even the tamest of television shows.
So, I don't watch them.

Not that I don’t ever watch televi-

sion. I do. I watch the Farm Report on
RFEDTV. 1 watch Downton Abbey on
PBS. I watch CSPAN —some of you
may have caught me talking about
immigration reform with a reporter
from the Washington Post back in early
April. (I was strenuously objecting to
the labels “unskilled” and “mindless”
when referring to farm work.)

I'm also quite fond of the History
Channel and NatGeo. But I shun
network reality shows, dramas, and
sitcoms offered by big media, which
explains why I'm not much of a con-
versationalist at parties —as evinced
by my horrible performance at the last
gathering I was invited to. I can’t talk
about who's my favorite on American
Idol, because I neither know nor care
to know who the contestants are. It
upsets folks when I tell them this, so
I try not to say anything and appear
interested. I'm a horrible actor.

I encourage the COUNTRYSIDE com-
munity to watch a modern television
sitcom with the sound off. Let me know
if you see what I saw. If nothing else,
when we meet up at a social function,
I'll have someone to talk to. It gets lone-
some in the corner all by myself. 4=
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By Lois M RESLER
COLORADO

May/June 2013) letter “Life is

full of uncertainty”) and her
tendency to worry. The issues she
brought forward, especially the ter-
rible deterioration of our privacy
with Internet intrusions, is a serious
concern. As with anything, we can
weigh the bad with the good. T have
a computer in my home, yet I retain
my choice to not be satellite dish or
landline phone “hooked,” and have
the choice to drive down the eight
miles of gravel mountain road to use
the public library computers. I am
glad for that convenience, to study
the weather, email my grandsons in
a distant state, and easily research
other scientific topics that intrigue
me. The library clerks have shown
me this USB “thing” (Ed. note: She’s
referring to a USB flash/jump drive.)
thatIcan download datainto (itlooks
like a thumb, and stores amazing
amounts of information that I love
to study). I can then drive back up
the mountain to my little rural home
place, and study off the USB “thing”
loaded onto my computer at my
convenience.

At the library, there is a big book-
shelf where everyone in the commu-
nity leaves free books and magazines
we can borrow or keep. Many of us
“rebel” elders are living quiet, sus-
tainable lives on the mountain and
using the library as our safe media
center, and we’ve “forgiven” the evil,
intrusive side of the Internet, and
simply choose to not focus on that in

Iread Kathy’s (of South Dakota,

¥ Tossing TV

Enhances Life

order to stay tuned in to the changing era. I have met people in their 70s and
80s, going for additional college degrees via the library’s computer system,
and retaining their private rural lifestyle.

In socializing with one another at the library, we are updated about cur-
rent art/ music functions around the village, who needs help or a pat on the
back now and then, and there is a community board for jobs, so even some
of us old folks can find additional cash flow. There is a community room
hooked onto the library where we can stop to play cards and chess, and
attend all the forums that go on. It’s interesting learning how many others
have gotten rid of their televisions—no more negative news, or alternate
lifestyle programs promoted as “anything goes.” The bad point of getting
rid of my television has been missing the Discovery Channel and the super
documentary programs.

As we grow older (and hopefully wiser) we weigh the good/bad hap-
penings that continually occur through the eras. My family’s longevity
genetics are well-known, and when I listened to my great-grandparents
and all sets of grandparents, I realized at a young age the oddities from
generation to generation, and changes in perception. My great-grandpar-
ents thought the next generation was “bad,” my grandparents stated the
same to my parents, and my parents stated the same to me. (My goodness,
what my parents said after WWII ended and rock 'n roll music set the
stage for my generation!) Now I'm thinking the same thing watching my
own children and grandchildren. This has pulled me towards more basic
values and to set an example of beliefs that, hopefully, the younger ones
can tune into and adjust to their wants/needs. Nothing is ever perfect.
Yet keeping things simple has proven to keep one’s health, psychology,
finances, and relationships stronger.

With “how to” knowledge, negatives will winnow away, yet do stay alert
to the “real” bad stuff happening, so we can change if needed. Finding good
folks, taking good paths, and doing good deeds lessens fear and worry.

After getting rid of my television 12 years ago, I actually found myself
going through “withdrawal” for two months. My choice was based on the
urge to get rid of the negatives in my house that created anxiety. I discovered
that when I visited my son John, 75 miles away and in the city, he brought
to my attention how I was now glued to his television, and not talking to
him on my bi-weekly visits. I explained I was just getting the weather and
news, yet [ realized how fast we can sabotage any good intention or goal.
But by setting the right example, my son added up how much cable cost him
monthly/yearly, and he made the choice to get rid of his too. By that time
we were happily gardening and visiting in my sojourns off the mountain
to his place. We both got into music (big time), reading, and listening to the
radio. We shared deep discussions about art work, writing, and gardening.
He dug up his yard in the city and turned it into a vegetable garden with
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fantastically tall sunflowers.

When the pressure valve went
out on my water pump, I challenged
myself to “go without,” and see
how much water I was really using.
I started harvesting rain water in
this semi-arid environment with
dishpans, and realized how much
water ran off the steep roof of my
little home, even dew. I invested in
pails at the dollar store — these filled
up so fast, all my water needs were
met. (Better that my “worry” time
was being used to monitor how
much water I had been taking for
granted and wasted than on tv news.
I set up an oak half-barrel behind my
hand-built windwall (windbreak)
for cozy summer solar-heated baths,
and this reduced my stress to zero. I
could work outdoors in the garden,
monitor watering use to crops (care-
fully carried in pails—don’t spill
one drop), make ice tea from water
I carried home free in jugs from a
ranch where I work as a ranch hand
part-time, and leap into the oak bar-
rel outdoors and soak. I relaxed in
the warm water to the birds singing,
antelope walking past, shade from
the pine and aspen, and everything
was great!

It takes half a pail of water to flush
the toilet, and bathing less often, my
skin was softer and not dry. It took
only half the amount of water for the
garden to grow bigger/better crops.
It was amazing. If I had wasted my
time worrying about the pump valve,
survival, the world’s problems, or
evil on the Internet, I never would
have learned about my relationship
with water. I continue harvesting
rainwater in five big barrels, and
nothing is wasted.

I told this to my nephew Greg in
Wisconsin, and he, his wife, and four
children started harvesting rainwater
and built a handmade swimming
pool. The water flows from the bar-
rels on his deck into the pool, and
a hose connected to the swimming
pool drains into their garden. (Yes,
they dug up their yard and made a
vegetable garden.)

Here’s hoping that you find a
miracle in every day —no matter how
great or small. 4=
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Country neighbors:

our dOWIlSiZing experience

By BARBARA FRANK
WIsCONSIN

hen Wendell Berry wrote,
“Don’t own so much clut-
terthatyou will berelieved

to see your house catch fire,” I don’t
think he was being facetious. There
were times during our forced down-
sizing that I actually hoped one of
our overstuffed 10' x 26' storage units
would burn down.

How we got to that point is a long
story. The short version is that we
spent many years living in a big house,
where we raised and homeschooled
four kids and ran two businesses. Our
kids grew up, the economy tanked and
killed our primary business, and we
were left with a house full of stuff
and alooming
prop-
erty
tax bill
of $6,300.

Not wanting
to lose a paid-off
house to the tax
man, we sold it,
and lugged all our
stuff to Wisconsin,
where wefilled two
storage units and a
rental house with
our possessions.

We moved three
times in the next |
four years (weed- E'
ing out some of our
stuff along the way), \“AH_
and finally bought a :
1,000 square-foot ranch.

We moved in with the rest of

our stuff, filling the finished base-
ment and the two-car garage almost
to the ceiling.

Now it was crunch time. There
was no way we could live with
everything crammed into a much
smaller space. So we committed to
going through every box and making
every decision necessary in order to
fit into the house comfortably, with
room to spare.

At first, I considered each item to
be valuable because of the memories it
held or because of its usefulness. This
wasn’t helpful, because it kept me
from getting rid of almost anything.
So I changed tactics. What got me on
this new track was the linen closet.
It was so tiny! It only held the bare

minimum of wash-
cloths and

tow-
els, with
no room for
sheets. So I de-
cided sheets
would go in our
bedroom closets.
Not much room
there either,
so I had
to make
_ a rule:
| two sets
. of sheets
- per bed. I
picked the

two nicest

sheet sets

for each bed,

and took everything

else to Goodwill before I could
change my mind. Ditto for the towels
and washcloths: I kept two sets per
person, and gave away the rest. Many
of these items were in great shape,
but I had to accept that there was
nowhere to keep them; they’d have
to be useful to someone else.

Keeping a limited number of the
“cream of the crop” in each category
(clothes, kitchen items, home décor,
etc.) and quickly giving away the rest
made our job much easier. In fact, at
one point we were making daily trips
to Goodwill (luckily just five minutes
away) to keep things moving along.

We sold or gave away most of our
furnishings, keeping only our favor-
ite necessary pieces. Many trunk-
loads of clothes went to Goodwill.
Out of the dozens of boxes of things
our kids made, wore or loved, I kept
only a few precious items from each
child’s infancy. Toys and baby items
I'had saved for future grandchildren
were sold right off the driveway. I
sold books and homeschool supplies
online and to people on our mailing
list (we have a homeschool publish-
ing company).

Our goal was a cleared out-garage
by winter, so we could get the cars
in before the snow arrived. Happily,
we reached our goal before the first
snowflake fell.

It’s been 18 months since we
moved into our little house, and we
love it. I can’t get over how much
easier and less expensive the small
house lifestyle is. Our utility bills are
half of what they were in the house
we sold. Our property taxes are less
than a third of the old house’s prop-
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erty tax! When I clean house, there are
only two bathroom sinks to clean, not
four, and far less carpet to vacuum.
I used to have to psych myself up to
clean our old house because it took
a couple of days. Now I can do it in
90 minutes.

Best of all is the freeing feeling
we got as we jettisoned our stuff. I
was attached to everything because
it held the memories of our happy
family years, when everyone was
together. But I can recapture those
times by flipping through our
photo albums; I've learned I don’t
need the actual “stuff” around to
do that.

The biggest challenge of living in
our little house is keeping the clutter
from coming back. I can no longer
let piles of paper (non-urgent mail,
magazines, newspaper articles and
recipes I've torn out) stack up until
I have time to go through them be-
cause there’s just no room for them.
I have to pitch, file or follow up on
each piece of paper as it comes in.

Other items seem to land on the
kitchen table quite a lot (it’s by the
back door): sunglasses, hats, cell
phones, etc. The solution to this
problem is that old saying, “A place
for everything and everything in
its place.” Anything that can’t be
put away needs to have a spot as-
signed to it, and that spot is not on
the kitchen table!

Since the purge, I've also adopted
a policy of “one in, one out.” For
example, while shopping recently,
I found a great deal on dishcloths
and bought several. That meant I
had to get rid of several old ones.
This reflects simple logistics more
than self-control: the drawer will
only hold just so many dishcloths.
So for every new item I buy, an old
one has to go.

I continue to give away or pitch
things, forcing myself to make imme-
diate decisions instead of procrasti-
nating. Most of the time I don’t miss
what’s gone; in fact, I've forgotten
most of what we sold or gave away.
There have been a few times since
we moved here that one of us said,
“I wish we still had the such-and-
such.” But then we make do without

it, and

we're g /

fine. -

Making

do is a lost art but

we're relearning — it.
I'wishI'd gone through

all our belongings years ago;

then we wouldn’t have had

to haul it all over Wiscon-

wasn’t time
were home

sin. But there just
when all the kids

and needed me. / That said,
having been forced % . to go through
everything and purge ¥ ourselves of
1/2-2/3 of our possessions, I can honestly say that

downsizing sure feels good. Our decision to keep only our
very favorite things made this little house a home very quickly. It's
a blessing to only have room for your most treasured items, because you
enjoy them more without so many other things in the way.

I'm also glad that my kids won’t be faced with years of our clutter to
go through some day because we already got rid of it. As for all those baby
things we gave away, the ones I was saving for my someday grandchildren,
wouldn’t you know my first grandchild finally arrived a few months ago.
But he’s already been given so many gifts that he wouldn’t have needed the
stuff we saved anyways. $a
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Country neighbors:

S

vstHUSBAND

By Sue Dick
CANADA

s far as I can tell, the blame
Alays squarely with Prince Wil-

liam of England and his then
fiancée, Kate, the future Duchess of
Cambridge.  had my flash of insight
as I was innocently flipping through
a Maclean’s (a Canadian) magazine
when I saw the picture that gave me
inspiration. I don’t remember now
the exact words of the caption, but
the picture showed a tall William and
fragile-looking Kate on either end
of a manual post-pounder, showing
the world how game they were to try
anything, in connection with some
military (or civilian?) project.

Most everyone (or at least country
folk) knows roughly what a mecha-
nized post-pounder looks like. Gas
powered, or PTO driven, they are
generally hydraulic nightmares of
the highest caliber, which brook no
mistakes and forgive no careless-
ness. It's only too easy to imagine the
dangers a body might come to even
without the helpful mangled-stick-
figure-man caution stickers plastered
all over them. On the better models,
a mechanized “arm” holds the post
in question while a heavy weight
smashes down repeatedly, driving
the post in to the desired depth with
no effort (other than stopping one’s
ears) on the part of the operator.
As these savage machines are pro-
hibitively expensive to purchase, we
have rented them on occasion when
we have had fencing to complete in
a hurry, or when a long straight row
beckoned. However, there are many
places you can’t use these noisy le-
viathans. The gas-powered ones must
be hauled around by something (atv

or truck) and the PTO-driven ones
require tractor access. At this point
I must mention that for our farm a
post-hole driller or auger wouldn’t
work. Our soil is very sandy and even
with backfilling our posts are much
sturdier pounded in rather than
placed and backfilled. We’ve had
some fence-challenging animals over
the years. On our raw little farm there
are still many impenetrable places a
vehicle cannot go, hence we can’t tow
machinery in. Of course sheep and
goats will happily clear that problem
up for you (impenetrable bush), but
the problem is you need a fence to
keep those tasty little coyote snacks
in, leaving one in a bit of a “chicken
or the egg” type quandary.

Seeing that photograph I was
instantly inspired. I had never seen
a manual post-pounder before that
point and now that we actually have
one, I must confess I have my sincere
doubts that the Duchess was able to
lift her end. A manual post-pounder
strongly resembles a police batter-
ing ram. Essentially constructed of
a heavy steel tube (greater than the
diameter of post you might pound
with it, naturally) with long handles
running the length of either side
and a heavy metal cap. This object
slides over the post in question and
a person on either side (or one very
strong person) then proceeds to bash
the post in with an up and down mo-
tion, observing all reasonable safety
precautions. Here was our solution
to weekend fencing. If we were going
to just do a few posts, we’'d use the
manual post-pounder, but first we
had to make one.

Now welding, while an indis-
pensable farm skill, is not something

husbands are born knowing how to
do (of course, neither are wives, but it
doesn’t often come to that if we don’t
want it to; I freely confess that I'm all
about equality of the sexes until the
heavy lifting starts). As we were once
urbanites with no welding opportu-
nities, occasions or experiences, this
skill, along with most others, had to
be learned the hard way. As Adam be-
came more proficient, we trusted his
welded works more and more. The
litmus test, as we reckoned it, was
retrofitting brackets for removable
bale forks on our tractor bucket. Since
the brackets have remained in place
after much loading, unloading, and
moving of 1,700 lbs. bales, we figure
he’s got it down now. However, the
post pounder was still a bit earlier on
in our farming adventure. I showed
him the picture and he confidently
agreed it wouldn’t be too hard to
make. We sourced out the heavy
materials required and on one balmy
Spring day he spent the morning
in the garage cutting, grinding and
welding the pieces to form one 90
pounder-pounder. The heavy steel
tube was 1/4-inch thick with a six-
inch inside diameter and measured
three-feet from tip to tip with a 1/2-
inch plate steel top. I could only lift
the monstrosity, but do nothing else
with it. Thankfully, Adam being a
very strong man, took full charge of
everything.

We decided that now that the frost
was out of the ground we’d try it
out on the newest paddock division
we wanted to make, “The Lamb’s
Barn.” This was a smaller paddock
of roughly a %2 acre where we could
safely enclose imminent ovine moth-
ers and their new lambs for closer
observation. Sandwiched between
the bull pen and the winter pen, it
had the added benefit of not allowing
our resident bull nose-to-nose ac-
cess with his harem, an always-risky
temptation that was best to avoid if
at all possible.

We headed out down the path,
each holding one of the post-pound-
er’s handles, its heavy weight bal-
anced confidently between us. To
shorten our journey carrying the
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metal monstrosity we pitched it over
the existing fence rather than taking
the long way through the other pens
to reach it (a gate was in order, we
wryly noted). Of course, Murphy’s
Law always in full force on the farm,
our ram, Waits (so named after the
singer Tom Waits for his unusually
deep, gravelly baaa) chose that mo-
ment to come out from around a bush
and the edge of the pounder clipped
his head. His front knees buckled
momentarily but then he shook his
formidable head and eyed it balefully.
A few test sniffs and he rammed it
with his head producing an admi-
rable bell-like tone from its hollow
depths. As we clambered over the
fence he walked away uninterested,
seemingly no worse for wear. I can
personally vouch for the thickness of
a ram’s skull, since Nature designed
it for maximum bashing capabilities.
Since reaching maturity we have
been unable to enter the sheepfold
unarmed with Waits around, or he’d
happily seize the opportunity to ram
us into next year.

With our ovine antagonist gone,
we lugged the pounder over to the
first post laying ready in its place. I
held the post at an angle while Adam
heaved the pounder up and slipped it
over the top like a sleeve going over
an arm. When it was on we raised
the post to its full six-foot length. At
the count of three we each began to
raise and lower our respective ends.
The jarring of the pounder made the
hands go numb within moments, de-
spite work gloves, and after only five
strokes I called a rest, out of breath
and strength. It was impossible to
breathe while using this tool, as it
required such a straining effort and
my head already swam. Undoubt-
edly the weaker of the two, I rested
so long that Adam grew tired of wait-
ing for me and grasped both handles
and began to pound it in himself. I
watched in admiration as his barn
jacket strained handsomely against
his broad shoulders and then a ter-
rible thing happened. Unbeknownst
to us, on the previous pound the
weld had loosened on the top cap.
Adam’s next forceful downward

motion popped the welded cap right
off sending the metal sleeve plung-
ing to the ground over the post. As 1
watched this happen in disbelief, my
first thought was that his feet would
be mashed, but the top of the cap, still
attached to the sleeve by one corner
and askew like a jaunty baseball cap,
caught Adam’s head on the way
down and he dropped like a felled
ox. The cap pinged off his head and
flew off a full 10 feet in the air before
Adam even hit the ground.

I gasped and jumped up as Adam
floundered to his knees, blood ob-
scuring his face, “I'm hurt!” he
gasped unnecessarily. I ran over and
grabbed him under the arms and
hauled him to his feet. “I'm hurt!” he
repeated again. Babbling placating
words, [ helped him over to the fence
he must now climb over to save a
very long journey around to our main
gate right through the curious flock
of sheep. As an aside, if you've never
kept sheep you can’t imagine what
it's like to try and keep your balance
in the wooly press. Not renowned for
their intelligence, they flock tightly
around you with their deafening
baaas wondering what you might be
bringing them. It’s very hard to keep
one’s balance and Adam was having
trouble enough.

I was surprised he managed the
climb over the fence, a trail of splat-
tered blood behind him, and we
began the drunken walk to the yard.
I bellowed at the top of my lungs
for my older son whom I could hear

outside. He came running down the
path and I saw the look of shock
when he saw his father’s bloody face
and stumbling gait. I yelled for him
to grab his little brother and get him
in the car seat. He must have flown
because when we got to the house
both kids were sitting buckled up
in the car. I helped Adam into the
car and grabbed the sweatshirt from
my son’s back to staunch the flow of
blood while I ran inside to get the
keys and my purse, and then we
drove to town well above the speed
limit (a half-hour drive at the best of
times, only 15 minutes this time).

In emergency they didn’t even
triage us, we walked in with Adam’s
face covered in fresh and dried blood,
and were immediately ushered into a
curtained-off room. I went back and
did paperwork and when I returned,
there was already a nurse cleaning
the wound while our kids watched
with the morbid fascination of the
young.

“Can you hold this?” she asked
me, indicating a fresh pack of gauze
she had under slight pressure. I did
as she asked while she got scissors to
begin snipping away the offending
hair around the wound. The wound
measured three inches long and
poured out blood so copiously it was
impossible to determine its depth. It
was hard to tell with all the gore, but
itappeared to be slightly sunken and
I prayed that wasn’t the case.

Adam by now had recovered
his aplomb and we laughed and
chatted while she worked. Wincing
in discomfort he nonetheless kept
up his end of the conversation until
the doctor came in, and I marveled
at his fortitude. The jovial doctor
irrigated the wound (still bleeding)
and trimmed away more hair, then
lifting one of the lips of the scalp
with some forceps asked, “Hey, you
kids wanna see your dad’s skull?”
The little ghouls trooped right over
and we all observed with some
curiosity the smooth dome of my
husband’s skull as it was washed
with saline.

“Really, you can see my skull?”
Adam asked, disappointed none of us
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had our cell phone to take a picture.
It was a wasted opportunity.

It was amazing that there was
no damage to the skull, and it took
nine stitches to close up his scalp
again. His bruised, shorn scalp shone
whitely around the long row of ugly
stitches as the doctor checked his
eyes and reflexes. For now, it seemed
other than the physical damage to his
scalp and the tremendous headache
he had, there was no lasting dam-
age and no evidence of concussion.
With common sense instructions to
bring him back should he experience
blurred vision, nausea, impaired mo-
tor function or excessive sleepiness,
we were released.

Iremoved his stitches after a week
and the wound was healing beauti-
fully. We had a formal work-related
dinner to go to exactly eight days af-
ter the accident and Adam regaled his
customers with the gruesome tale, as
everyone couldn’t help but notice his
enormous bald spot and shining scar,
and it provoked questions wherever
we ambled in the hall. The pounder
remained like a sleeve over the half-
sunk post for a few weeks while he
recovered enough to help me lift it
off and carry it back. His hair grew
back sparsely around the scar until
you couldn’t see it anymore, and life
got back to normal.

In the end, the posts still needed
pounding and we hired a profession-
al welder to fix the post-pounder. We
subsequently use it like one would
enlist the aid of a rabid dog, with
great caution and precaution. We
wear steel toes, hard hats, no solo use,
and we're always watching the cap to
make sure it won’t bean anyone. De-
spite having seen the arc of trajectory
from the original lid bouncing off of
Adam’s skull and mentally marking
where it landed, the original cap was
never found.

When I think of the picture in
MacLean’s magazine of the future
King and Queen of England holding
the handles of a post-pounder bigger
than the one we have, him wearing a
sober blue suit and expensive shoes,
her wearing a designer dress and
equally expensive heels, I just smile
and think “Photoshop.” %

Country neighbors:

Where Do They Come From?!

Frogs in the basement, gophers under the house...

By WiLLiaM L. SEAVEY

Cambria, is known for its proximity to Hearst Castle, wineries, and
gorgeous land and seascapes in general.

Paradise? Yes, maybe. (To live here, however, you have to “buy in.” We
sold two houses to get one!) But everything paradisiacal has its paradoxes.

Despite the advantages of a fairly modern house built in the 1990s, our
locale smack dab in a forest has, at times, seemed to offer an open invitation
to every critter imaginable trying to escape the generally cool and occasion-
ally stormy weather. (Or just freeload off our human detritus.)

All of you who live in rural areas are familiar with the havoc raccoons,
deer, gophers —even bear —can wreak. Our fellow mammals love to cozy
up to us, and you no doubt have ways of dealing with them —tall fences,
armor-clad garbage cans, sonic deterrents, etc.

But I’d like to focus on the much smaller critters that somehow, and often
inexplicably, have managed to get inside our house over the years —mice,
frogs, potato bugs, flies, fleas, mosquitoes, you name it—and what we have
done about them (if anything).

These incursions have been frequent enough that I like to consider myself
a kind of Pest Troubleshooter (at least my wife does, who orders me to do
something about them with regularity).

The situations are not always threatening. I'll never forget the time I was
sitting on the stoop and a small frog hopped up to me, seemingly entreat-
ing me to rescue him from an unwilling incarceration in the dry apartment
we built attached to our home. I can imagine how long he must have been
trapped there —but how did he even get in?

Then there was the time giant potato bugs started appearing on our car-
peted steps far from the outdoors. They were deftly removed to the woods.

But on the more virulent side, there are The Rodents. I capitalize them as
they are a category of pests all their own, from the little mice that can squeeze
between cracks as little as 1/4-inch wide to the gophers who can (and quite
possibly did) burrow under our house, died, and left a very foul odor.

The tiny mice that have gotten in have been a royal pain in the arse. Over
time, I discovered these 1/4-inch cracks existed everywhere—around the
edges of the electric garage door and next to the molding in door jams. Once
inside, we employed a variety of measures including traps, poison pellets
and “sticky pads.”

After some effort, we have got-
ten this under control. Prevention
involved capping those little cracks
with metal or plastic barriers using
lots of duct tape. Also, an always-
on electronic deterrent device
seems to have made a difference,
at least in the garage.

Under the house we have a gi-
ant crawl space that has a different

V\/e live in the woods along California’s central coast. Our little town,
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story altogether. Large rats have bur-
rowed under the concrete foundation
and occasionally found a dry home
there. I built an office in part of this
space (there is an eight-foot ceiling)
and I was one day looking squarely at
a big rat on the desk in front of me! It
was unnerving, but the starving critter
(like the frog) may have been looking
to be rescued (we’d plugged all the
outside burrow holes with rocks).
I've also used an electronic device
that you can bait with peanut butter
to zap them.

Now, onto The Fleas. We never
had them until we got cats —which
were never allowed outside until we
went on a vacation and had a friend
caretake them with the explicit instruc-
tion to keep them inside. He obviously
failed to do so because eventually fleas
took over the entire house, getting in
every room (they love carpet).

We bombed the entire house with
a no doubt toxic aerosol spray—to
very limited effect. (We hoped the
fleas would eventually die off, as the
cats were banned to an outside, fenced
deck. The fleas didn’t die.) Finally we
got diatomaceous earth and sifted it
into the carpet. It clogs the breathing
pores of the fleas. That worked.

One amazing interloper was a
mama bird (probably sparrow) who
nested in our dryer duct, nearly com-
pletely sealing it off from the outside!
My wife complained the clothes
weren't drying, so I went to work. I
checked the outside, but all I could
find was a little lint build-up. I ended
up pulling the dryer off its stand and
disconnecting the hose from behind it.
Only then did I discover, deep within
the hose, a bird’s nest complete with
six eggs! Mama bird and eggs had
been cooked. What animals do to keep
warm....

I'll end this critter saga with the
still mysterious situation that arose
when a critter (most likely a gopher,
but possibly a rat) nested under the
floorboards of a room in our house,
died, and left the Odor of Death.

It lasted for days and made the
room simply unoccupiable. We’'d
hope it would go away, but in the
meantime we covered the floor with
a thick impermeable plastic mat and

a throw rug on top of that.

I realized we might have to extricate the critter by removing the Pergo floor
(not fun) or a portion of it. I chose to drill a three-inch diameter hole to peek
under there in the hopes of finding it/ them. No luck. All I found was insula-
tion (excellent for critter nesting).

I'went on the web and discovered other nightmare stories — but also some so-
lutions. Baking soda, tobacco, and lime could help remove the odor. So I shoved
a lot of baking soda down the hole, covered it, and hoped for the best.

Afew days later the approach had either worked, or natural decomposition
had turned the trick. In the struggle against home invaders of the critter kind,
it was at least a partial victory. #a

William L. Seavey’s latest book of inspiring and humorous essays is I Could Have
Been President, available at williamseavey.com.
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¢ behavior
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ﬂ)untry neighbors:
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By M. “Jack” GOODWIN
MissOURL

ast year I lost my job. I'm a
Lteacher and had survived the

initial years of the recession
but our student population was in
serious decline so it wasn't really a
big surprise.

So, we made plans. Lots of plans.
We had a small house in southern
Missouri which was all paid off so
we felt pretty comfortable knowing
that when the end came we would
sell our house and 10 acres near St.
Louis and move back. We knew that
there was a lot of work to be done
there but we were up to the task (or
so we thought).

Our goal was to make the house
self-sufficient. We had most of the
really hard work done but we hadn’t
been back to the house in over five
years. We knew that there would
be repairs, cleaning, brush, utilities
but we had no idea what we were
in for.

The day we arrived we parked the
moving truck in the driveway cov-
ered with four-foot-tall weeds, and
opened the door. Immediately the
smell of rotting wood and mold

turned our little move into a major
adventure. This first assault was
overwhelming so we retreated to a
hotel in hopes that the enemy would
be gone in the morning.

No such luck.

Over the next 20 weeks we cried,
worked, sweat, cleaned, fought off
attacking rats and insects, repaired,
and replaced.

Here are a few of the things we
learned (details to follow in the fu-
ture):

* Living in the country isn't as
easy as they say it is;

* Mother Nature is not always
your friend;

e If there’s a hole in the roof,
there are probably two more that
you cannot see;

* Bugs are bigger in the country;

¢ If all you have is dial-up, you're
not in the country, you're in the dark
ages;

* The bugs will get you if you're
not careful;

* Rats are really, really big;

* If the neighbors are friendly
they’re probably armed;

e Air conditioning is a luxury
you can’t do without;

* Humans are not at the top of

Country: |;lrig'o

the food chain;

* Clothing and shoes are not go-
ing to last;

* There is something under the
floor, in the attic, and in the closet;

* Compost isn’'t as sweet-smell-
ing as they make it sound;

* You can get poison oak and poi-
son ivy at the same time;

e Fire is the farmer’s best friend,
unless the farmer is your neighbor;

* Wave to everyone who drives
by...or else;

* Don’t leave the circle of light;

* What in the world is a cave
cricket?

* Attics are really, really hot and
insulation is sticky;

* The amount of trash you pro-
duce is directly proportionate (by a
factor of two) to the sum of money
you have spent on groceries;

¢ Entertainment is not an op-
tion;

* There is nothing wrong with
your phone—“they” have taken
control and you will have to drive
down to the end of the road just to
get a signal —and forget Internet;

¢ There are no tornado sirens;

* You must turn off the power
when it rains;
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* Personal hygiene is a chal-
lenge;

* Codes?! We don’t need no
stink’n building codes!

* The doctor, the police and the
fire department are all 30 minutes
and three beers away;

* Your address is a GPS coordi-
nate, unless the postmaster wants
to change it;

¢ The fire department will watch
your home burn unless you pay
them $50;

* You can’t get hold of the fire
department to pay your $50, be-
cause no one is ever there;

* There is some sort of conspira-
cy that tells the fire department per-
sonnel when you're heading their
direction so they vacate the prem-
ises so you can’t pay the $50;

* Your mail will be forwarded
from your last residence to your
new post office where it will be
forwarded to your old residence
where it will be forwarded to your
new residence where it will be for-
warded...;

* Your mail carrier is also your
primary source of gossip, and it
takes 30 minutes of conversation to
get your mail;

* ”“Out here in the country, we
do things a little bit differently...”
(Direct quote.)

e There are no secrets, none,
don’t even try...;

* Neighbors” house burned
down, fire department never
showed up. Source of fire—un-
known. Other neighbors took pic-
tures, turned it into a block party;

* Kids were really fast learners
when it came to shooting;

* Clothing optional —yeah it’s
true—oooh la la;

e Cat’s missing, buzzards cir-
cling;

* Found: Dead raccoon, adjacent
to food storage. (Should I worry?)

¢ Thirty-second rule reduced to
two seconds (fear trumps reason);

* Always wear shoes;

* Get used to rusty nails (ouch, I
think that one hit bone);

e Check for ticks. Again. One
more time. You know the guy up
the street got Lyme disease? He was

in the hospital, like three weeks. It
was in - his - ear...;

e Plastic is garbage to be bur-
ied, paper is to be burned in the
burn barrel, and metal is recycled
by Bruce and Fast Freddie (No
joke.);

e If you save up all your garbage
for six months you can pay the guys
in the truck $50 and they’ll haul it
away (which will save you $70);

* When the covered wagons
went by the house, I knew I was in
trouble;

* Not sure why the neighbor’s
red truck was chained to the tree.
Tree is still there, but the truck is
gone;

¢ Always be on the right side of
the chained heavy metal gate;

* "Possums are food?”

* Google search at library: What
is  trichloromonofluoromethane?
Will it kill me?

* Quote: “Hi, hauw ya’all do’in?
Have yu bin cawled of Gawd?”
Google translation: “Hello neigh-
bor, have you had your immuniza-
tions?”

* A mouse can render your ve-
hicle inoperable—twice! Then the
stupid thing will die in there and
stink it up for weeks on end, and
you can’t get to it because it's way
down in the fender and no matter
how hard you shove the vacuum
hose in there it won’t come out!

* Mental note: Screw rat trap to
floor so the rat won't carry it away;

e Rats like medication bottles.
They can’t open them, but they use
them as trophies in their nest;

e Label cans with permanent
marker so you know what’s in them
after the mice eat the label off;

e Jurassic Park rules apply:
Don’t go into the tall grass;

e Cat will not—under any cir-
cumstances —walk on the floor;

e That’s not dirt;

* Did you know that ground-
ing rods are eight feet long and you
have to drive that bugger all the
way into the ground?

* My property has six inches of
dirt as top soil, everything under
that is rock;

¢ Pray often, pray well. 4=
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Country neighbors:

Re-Storying

By MicHAEL McKENNA
MEexico
WWW.SIMPLECHOICEFARM.COM

7 like most homesteaders, have many irons in the fire

when it comes to income. I do furniture restoration,

among other things, and whenI am not doing all the
other things, I write about them.

I have been pondering about my furniture restoration
and painted patina work; I am often asked what itis, and
why I do it. I have learned a lot from these reveries, and
wanted to share them with you.

I realized that our treasured possessions—curious,
that word, actually: it tells us immediately, that these
“things,” our homes, furniture, objects, hold us dear,
as much as we hold them. We carry the histories of our
families, our homes and homesteads, and the stories
of our lives.

Our memories of Grandma live on for us, through her
cupboard, which has now become ours: opening a door,
touching the handle, cool or warm to our hand, allows us
contact, a sense of continuity that enriches our lives with
meaning, floods our senses with memory, beckons to us
from across the years, and tells us...our shared story.

This is one of the reasons, I enjoy restoration so much.
For me, it is, literally, re-storying.

Restoration of these pieces allows me to bring
forward what each piece is carrying, and so often
they carry the history of our lives, and much that is
often forgotten.

This work of restoration is never just about furni-
ture. It's bringing back to heart and mind the gleam
in your grandma’s
eye, the sweet smell
you remember in
her house, the times
spent, making a pie,
or biscuits, perhaps

Beautiful views of
the McKenna home-
stead in Mexico.

in a cloud of flour,
deftly, gently, work-
ing the dough with
her well-worn oak
rolling pin. The real
cupboard is what's in
the mind’s eye, and
in our hearts.

A well-loved
piece of furniture is
the medium of those
thoughts that it car-
ries, and they bear
these fond memo-
ries. Sometimes a
piece merely needs
to be cleaned up, re-
freshed, so to speak,
so it may take its
rightful place in your
house of memories.

These are the pieces that interest me —that I want to
work on. The pieces that gave someone joy, are a joy to
restore.

Often the piece itself is not necessarily “special,”
as far as its actual construction, it's the memories that
make it special. It is these pieces that are truly worth
restoration.

At auctions, I often see exceptional antique pieces
that never came alive, never were really cared about,
and often, they may not attract quite the level of at-
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Michael refinishes

a number of beauti-
ful pieces on their
homestead in Mexico,
where they also run a
bed and breakfast.

tention you might
expect, despite their
obvious monetary
value.

When I see a
piece that mattered
to someone, it has an aura—it is precious—you’ll see
that—some pieces will attract everyone’s attention. All
they know is that they desire it, but what is really hap-
pening, is that piece was beloved, and all the memories it
carries pulls people towards it, with the forcefield of love.
It's a kind of gravity, the gravity of angels, perhaps.

Recently at auction, I noticed a little, round, French
sewing table. Immediately I knew it evoked so many
memories—all the hands that opened and closed the
drawers, reaching for pins, thinking over the sewing,
all the envisioned projects, sewn, and some, never, the
creativity emanating from it, an authority of emotion, the
connections, kept intact across time.

A client asked me recently, “Do you have other people
do your ‘grunt work’?”

I replied that there is no such thing as “grunt
work” for me—every part of working on a piece of
furniture, any part of a wall, or gate, a door, that has
meaning and stories for someone, the layering of ap-
plied light, carefully, attentively rubbed skins of color,
that allows these memories to shine, is important. It
is all important. #=
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CounTtrysiDE: I was cleaning up the garden and under
the tomato vinesIfound twolarge...Ididn’tknow what
they were. I had a couple of friends over, so we cut it
and tasted. It was an enormous radish, very solid all
the way through and not too hot. It was 8-1/2 inches
in diameter!

This was grown in one of my raised beds, which
I have added many organic nutrients to for the past
three years, including alpaca manure that was about
three years old, and my red wiggler worms and their
vermicompost — Shirley, Colorado
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By W. L. FELKER

Now is the high tide of the year,
Andwhateveroflifehathebbed away
Comesfloodingbackwitharipplycheer,
Intoeverybareinletandcreekandbay.

— James Russell Lowell

The Ephemeris for July
Phases of the Wild Raspberry
Moon and the Sweet Corn Moon

As wild raspberries come to the
end of their season, the Sweet Corn
Moon brings sweet corn to market
across the northern states (of course
the sweet corn from the South comes
north sometimes even with the Apple
Blossom Moon).

July

8th: The Wild Raspberry Moon
becomes the new Sweet Corn Moon
at2:14 a.m.

15th: The moon enters its second
quarter at 10:18 p.m.

22nd: The moon is full at 1:15
p-m.

29th: The moon enters its final
phase at 12:43 p.m.

The Sun’s Prog’ress
Aphelion, the point at which Earth
is farthest from the sun, occurs at July
5: 10:00 a.m. The sun traditionally
enters the sign of Leo on July 22.

The Planets
Starting on July 4, Jupiter be-

comes the morning star, and it will
continue to appear in the pre-dawn
sky throughout the rest of the year.
Mars remains in the morning sky in
Gemini. Saturn is still in Virgo, shin-
ing deep in the west before midnight.
Venus moves retrograde into Leo,
keeping its position as the summer
evening star.

The Stars

Late at night, July brings Hercules
almost overhead, bearing ripening
tomatoes, sweet corn from the Sweet
Corn Moon, green beans, and sum-
mer squash. Cygnus (the Northern
Cross), Lyra with bright Vega, and
Aquila with its anchor star, Altair,
are rising in the middle of the Milky
Way, presiding over preparations for
autumn breeding of ewes and does.

The Shooting Stars
July 27-28: The Delta Aquarids
are the major shooting stars of July.
Watch for them after midnight,
near Aquarius (below the Northern
Cross). You might see up to 20 mete-
ors per hour.

A Key to the Nation’s Weather

The typical July temperature at
average elevations along the 40th
Parallel, the average of the high of
85 and the low of 65, is 75 degrees.
Using the following chart based on
weather statistics from around the
country, one can calculate approxi-
mate temperatures in other locations
close to the cities listed.

Fairbanks, Alaska -15
Seattle, Washington -12
Cheyenne, Wyoming 9

Portland, Maine -7
Minneapolis, Minnesota -2
Average Along the

40th Parallel: 75
Washington D.C. +3
St. Louis, Missouri +4
Little Rock, Arkansas +6
Atlanta, Georgia +7

New Orleans, Louisiana +8

The Ephemeris for August
The Phases of the Sweet Corn
Moon and the Blackberry Moon
Dark blackberries usher in the
season of late summer. When they

are ripe enough to pick, then all the
crickets and katydids will be singing
through the nights, and the first bird
migrations will be underway.

August
6th: The Sweet Corn Moon be-
comes the new Blackberry Moon at
4:51 p.m.
14th: The moon enters its second
quarter at 5:56 a.m.
20th: The moon is full at 8:45

p-m.
28th: The moon enters its last
phase at 4:35 a.m.

The Sun’s Progress
August 22 is Cross-Quarter Day
and marks the halfway point be-
tween summer solstice and autumn
equinox. The sun enters Virgo on the
same day.

The Planets

Jupiter and Mars in Gemini rise
well before dawn, shining in the east.
Mars moves retrograde into Cancer at
the end of the month, moving away
from Jupiter, but retaining its position
as one of the morning planets. Venus
and Saturn, both in Virgo, shine in the
west after sundown.

The Stars

When you do your morning
chores or watch for shooting stars
before dawn, look to the east to find
winter’s Orion rising and filling the
sky. When it rises in the evening, the
harvest of corn, soybeans and garden
vegetables should be complete.

The Shooting Stars
August 11-12: Late summer’s
meteors are the Perseids. Find them,
up to 60 per hour, near Perseus in the
northeastern sky. This will be the best
meteor shower of the summer, and
the moon will be dark.

A Calendar of Holidays
& Special Occasions
for Homesteaders
August 6: Jamaican Independence
Day: Demand may increase for
older lambs, rams or ewes, up to 65
pounds, at this time.
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August 7-9: Id al Fitr (The Festi-
val of the breaking of the Ramadan
Fast): Sheep and goats for this market
should not be older than a year

Key to the Nation’s Weather

The typical August temperature
at average elevations along the 40th
Parallel, the average of the high of 83
and the low of 63, is 73 degrees. Using
the following chart based on weather
statistics from around the country,
one can calculate approximate tem-
peratures in other locations close to
the cities listed.

Fairbanks, Alaska -18
Seattle, Washington 9
Cheyenne, Wyoming -7
Portland, Maine -6

Minneapolis, Minnesota -3
Average along the

40th Parallel: 73
Washington D.C. +2
St. Louis, Missouri +5
Atlanta, Georgia +5

Little Rock, Arkansas +7
New Orleans, Louisiana +9

The Almanack Daybook
July

1: Tornadoes, hurricanes, floods or
prolonged periods of soggy pasture
are most likely to occur within the
weather windows of July 3 through
7 and July 18 through 23.

2: Fish, game, livestock and peo-
ple tend to feed more and are more
active as the barometer is falling one
to three days before the weather sys-
tems that arrive near the following
dates (on which cold fronts normally
cross the Mississippi River): July 6,
14, 21, & 28.

3: Potato leafhoppers reach eco-
nomic levels in some alfalfa. The
oats crop is ripening throughout the
southern and central parts of the
country.

4: Today is United States Indepen-
dence Day And Puerto Rican Inde-
pendence Day: Consider marketing
lambs and kids for cookouts, espe-
cially if your county fair is over.

5: Red cones of the staghorn su-
mac become prominent, and early
woolly- bear caterpillars are wander-
ing the byways. Squash beetles bore
into the squash vines.

6: Blackberries sweet and black
in Hattiesburg, Mississippi, are
August-size across the North, but
still green.

7: Count the frost-free days re-
maining in your region, and calculate
the estimated harvest and the fall
garden schedule.

8: New moon today and full moon
on July 22 may increase the chance of
tornadoes in the South and Midwest
and the landing of a hurricane in the
Gulf region.

9: Field corn is silking, and detas-
seling operations have begun in seed
cornfields.

10: Be alert for conditions which
would favor the transfer of ringworm
and club lamb fungus in crowded
show conditions.

11: Easter (both Roman and Or-
thodox) in 2014 comes on April 20.
Plan your breeding of does and ewes
to provide five months for gestation
and then enough time for your ani-
mals to reach the preferred weight of
between 25 and 60 pounds.

12: Rose hips are forming on the
wild roses that grow throughout
much of the country, good for your
does and ewes.

13: Lots of extra wethers you
don’t want to cull? It may be time to
start a “pack goat” operation. Pack
goating gives hikers an alternative
to backpacks, and offers unbeatable
companionship

14: Tufts of thistle down hang in
the grass. Milkweed pods form in the
fields. And cucumber-pickle picking
peaks.

15: The moon enters its second
quarter today, a time when lunar
stress is at its lowest.

16: Pokeweed gets green berries as
Japanese beetles reach major levels in
the soybeans.

17: Elderberries are turning pur-
ple, and the second cut of alfalfa is
often half complete along the 40"
Parallel.

18: Prepare for August seedings
of alfalfa, smooth brome grass, or-
chard grass, tall fescue, red clover
and timothy.

19: If you intend to use a cull ram
as a teaser ram later this fall, have him
vasectomized now.

20: When morning birdsong di-
minishes and insect volume increas-
es, then collard, kale and cabbage sets
are often planted for fall.

21: Goat milk soap is now being
used in some nursing homes because
preliminary tests show that it leaves
human skin softer than other types
of soap.

22: Today is full moon day, a time
to be extra gentle with spouses, chil-
dren, clients and animals.

23: Harvest fruits and vegetables
as the moon wanes.

24: When the foliage of multiflora
roses is yellowing, then white snake-
root (poisonous to livestock) is bud-
ding in and around the woodlots.

25: Autumn turnip planting and
tobacco topping are often begun to-
day, guided by the first blossoms of
tall ironweed.

26: If your goats and sheep keep
getting worms, their grazing, feed
and sleeping areas may be saturated
with creatures that have a six-week
life cycle.

27: In July forage pastures, clip
alfalfa plants when blooms have just
started; its energy will be directed
back to making foliage instead of
producing seeds.

28: July can be peak parasite
month in the pastures.

29: When Joe Pye weed sends out
its purple flowers in the wetlands,
then farmers are preparing for Au-
gust seeding of alfalfa.

30: Wild grapes ripen; the dry
onion harvest starts; geese become
restless as a Judas maple here and
there turns red.

31: At the very end of July, when
the Summer Triangle of stars moves
overhead just before bedtime, normal
average temperatures start to fall in
every state of the Union.

August

1: Cold fronts normally cross the
Mississippi River on the following
dates: August 4, 10, 17, 21, and 29.

2: Most of the corn has silked by
now, and most of the soybeans are
flowering or are setting pods.

3: Black walnut trees begin to lose
their leaves, a sign of the great leaf-
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fall to come.

4: Take cuttings from your gera-
niums, coleus and other plants you'd
like to save indoors this winter.

5: Tornadoes, hurricanes, floods or
prolonged periods of soggy pasture
are most likely to occur between Au-
gust 8 and 13 and between August
27 and 31.

6: Today is Jamaican Indepen-
dence Day. Older lambs and kids may
be just right for a holiday barbecue.

7: Today begins the feast of Id al
Fitr, the breaking of the Ramadan fast.
Lambs and kids born in the spring
may be suitable for this market. And
even though you may be living a
ways from an urban area, customers
may be willing to come to you for the
right animal.

8: In the second week of August,
average temperatures start to drop
between one and two degrees per
week.

9: The field corn is maturing now,
some of the soybean fields are turn-
ing, more than half of the nation’s
tobacco crop has been topped, and
at least a fourth of all the potatoes
have been dug.

10: Seed the lawn, and band seed
alfalfa. Smooth bromegrass, orchard-
grass and timothy are also good crops
for August planting.

11: It is watermelon harvest time
in northern states, and everbearing
strawberry harvest peaks in the cen-
tral states.

12: Calculate estimated losses in
productivity due to late planting,
drought, insect infestations, hail and
other problems.

13: Acorns are falling as spicebush
berries redden and the corn silage
harvest starts along the 40*" Parallel.

14: The second brood of corn
borers, and the second generation
of bean leaf beetles and rootworm
beetles may be threatening your
crops.

15: The Dog Days sometimes end
by today, when the first late summer
cool front sweeps across the nation.

16: Plan ahead to market your
lambs and kids in September: Labor
Day, of course, is on September 2.

17: There are two other holidays
in the year’s ninth month: Rash

Hashana, Jewish New Year on Sep-
tember 5-6, and the Harvest Moon
Festival on September 19, celebrated
by some Korean Americans and those
of Asian descent.

18: The harvest of winter wheat
and oats is complete throughout most
of the nation; now the Canadian-bor-
der states bring in the spring wheat.

19: Elderberry picking is about
over in most of the country.

20: The Blackberry Moon is full
today, filling all the northern black-
berries with juice and chilling the
nights in the mountains.

21: Wild grapes are ready to pick.
A few fields are being prepared for
winter wheat seeding.

22: Today is Cross-Quarter Day,
halfway between summer solstice
and autumn equinox. It is a tradi-
tional point at which to fine tune
harvest, canning, freezing and breed-
ing schedules.

23: If you have spent too much
money on hay or grain this year, you
might plan to adjust your breeding
schedule in order to time it bet-
ter with next year’s peak pasture
growth.

24: Summer apples are almost all
picked.

25: A third to a half of the nation’s
field corn is often mature, and dent-
ing has occurred on more than three-
fourths of all the fields.

26: Keeping track of exactly when
ewes and does come into heat and are
bred can simplify your winter.

27: Be especially careful with
your pregnant ewes and does during
cold snaps at the end of August and
throughout September. Sometimes
environmental stress can induce
abortion.

28: Prepare cold frames in north-
ern states, then seed your late autumn
greens and radishes in September for
October, November and December
salads.

29: Watch closely for the first
sign of cycling in ewes and does.
If you breed on the second cycle,
the chances of producing twins are
increased.

30: Soybean leaves are turning
gold from Georgia to North Dakota,
and pods could be set on almost all
of the acreage.

31: Pickle season is often over by
now. Peach picking may be done for
the year.

Lunar {eecling' patterns

for people and beasts
When the moon is above the
continental United States, creatures
are typically most active. The second-
most-active times occur when the
moon is below the earth.

Date: Above Below

July 1-8: Mornings; Evenings

9-15: Afternoons; Midnight to Dawn
16-22 : Evenings; Mornings

23-29: Midnight to Dawn; Afternoons
July 30-August 6: Mornings; Evenings
7-14: Afternoons; Midnight to Dawn
15-20: Evenings; Mornings

21-28: Midnight to Dawn; Afternoons
29-31: Mornings; Evenings

Results of the

Sckrambler Sweepstakes

A prize of $5 was promised to the
the 3rd, the 9%, the 43", the 68™, the
99* or the 142" person who returned
the correct answers to the May-June
Sckrambler. Out of the 32 correct re-
plies received by my deadline, Jeffrey
Yeager, Cincinnati, Ohio, was the 3™,
and Susan Peckham, Little Compton,
Rhode Island, was the 9%,

If there are other winners, their
names will appear in the next Coun-
TRYSIDE.

KYS: SKY

IHHG: HIGH
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OWL: LOW

MUHIDYTIL: HUMIDITY
CANEIHURR: HURRICANE
YOEEHGRMTR:HYGROMETER
TEJ] TSMRAE: JET STREAM
HZEA: HAZE

ROBATEMRE: BAROMETER
MTAOPSHERE: ATMOSPHERE
AAAEVLNCH: AVALANCHE
RETEMOMENA: ANEMOMETER
CYCLANTIONE: ANTICYCLONE
STRATUSALTO: ALTOSTRATUS
AINROWB: RAINBOW

WTRAE PSTOU: WATER SPOUT
SIMT: MIST

LOCDU: CLOUD
TTNAIOIIPRECP: PRECIPITATION
NASD VEDLI: SAND DEVIL

And Here is This Month’s

Sckrambler

Those who are the 39, the 24", or
the 58t to reply correctly by my dead-
line of June 25" will win $5. There
should be no typos in this puzzle, and
no typo prize will be awarded. If you
happen to find a typo, however, you
may simply skip that word without
penalty. Send your entries by regular
mail (postcards preferred) to Poor
Will at P.O. Box 431, Yellow Springs,
OH 45387. The names of any winners
whose correct responses are received
after my deadline to COUNTRYSIDE
(June 25%) will appear in a later is-
sue. #a

AWS
NERPRU
ARPSHRENE
SREASH
POLPRE
AINCHWAS
MWROE
TRMMRIE
WEROLB
LITREL
OHE
HOVELS
LOVESG
YREPRAS
NIKEF
ELBBID
WORELT
ROPPEB
EEEWDR
ROKF

Copyright 2012 - W. L. Felker

The Chicken Whisperer’s Guide
to Keeping Chickens

Everything You Need to Know...and Didn’t Know You Needed to Know
About Backyard and Urban Chickens

ANDY SCHNEIDER & Bricip McCREA Pa.D.

Keeping backyard chickens is a fun,
simple way to reconnect with the earth,
the community and your food sources,
even with limited space in your back-
yard.

Let the Chicken Whisperer (poultry
personality Andy Schneider) teach you
everything he knows—and everything
you need to know—about raising a
backyard flock! Authors Schneider
and McCrea explain poultry keeping
with a unique and commonsense per-
spective. It is quick and easy to read
yet informative and enjoyable. Chapter
10, "Tllness and Ailments" is outstand-
ing. This fun, comprehensive guide is
a perfect fit for your busy lifestyle.

Inside, you’ll learn: The Benefits of
a Backyard Chicken Flock; So You're

Eggspecting: The Art of Incubation; The Art of Brooding, Home Sweet Home: Coops &
Runs, Nutrition, Health, and Wellness..and much more! 176 pages, $19.99 + $4 s& h. WI

Call 1-800-551-5691
Or write Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

res. add 5.5%.

Healthy Food—Wild and Free!

By Samuel Thayer

Samual Thayer
draws upon a lifetime
of experience with ed-
ible wild plants, sharing
his in-depth knowledge
of foraging with author-
| ity, enthusiasm and
%'| humor. Gain an inti-
mate understanding of
all the plants in this book—where to find
them, how to identify them, seasons of
harvest and methods of collection and
preparation. The perfect guide for all
levels of experience. Includes more than
200 color photos, a step-by-step tutorial
to plant identification, details on poten-
tially confusing plants, a foraging calendar
showing harvest times and more. 360
pages, $22.95

Tir "
Forager's

|M\" est

We are surround-
ed by free groceries—
gourmet, organic, su-
per-nutritious foods—
.| that we have never
+4 tasted and do not rec-
ognize. This book not
only identifies these
fruits, nuts, grains and
vegetables for you, it
also teaches you where to find them and
shows you how to prepare them.

Nature’s Garden is a continuation of
the work begun in The Forager's Harvest,
and covers 41 new plants, similar format
with better photography and better printing
quality. 512 pages, $24.95

' ul_;}_x:u RES '
v ASARE D

Please add $4 s&h; Wl res. add 5.5% tax.

Call 1-800-551-5691
Or write Countryside Bookstore,
145 Industrial Dr., Medford, Wi 54451
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Breeders Directory

Reach over 300,000 people
for just $60/year!

See details on page 102.

Alpacas/Llamas

Colorado

JEFFERSON FARMS NATURAL FI-
BERS-Twolocations: 8950 W Jefferson
Ave., Denver, CO 80235, 303-870-3056
or 8815 Cty Rd. 150, Salida, CO 81201,
719-539-4752. <jlevene@comcast.
net><www.jeffersonfarmsnaturalfibers.
net>Alpacas & Paco-Vicuias. Special-
izing in Paco-Vicufa luxury fibers.

Georgia
PEARSON POND RANCH & LLAMA
CO., 242 Llama Lane, Ellijay, GA
30540. <www.pearsonpond.com> Over
150 llamas to chose from—Traditional—
Surries.

Ohio

LOFTY PINE FARM, Deb Yeagle, 2882
Cty. Rd. 82, Lindsey, OH 43442-9753.
419-665-2697. <loftypine@yahoo.
com>Llamas, Suri& Huacaya alpacas-
starting $300, fleece, judge. Teeswater,
Merino sheep.

Vermont

NORTH OF THE ANDES ALPACAS,
Rhonda Henning, 6394 Chester Arthur
Rd., Enasburg, VT 05450. 802-933-
5166. <northoftheandes@myfairpoint.
net>Huacaya. Fiber or pet males $300,
bred and open females starting at $800,
all ARI registered. Email for pictures.

West Virginia

GLORY B FARM, Barry & Barbara
Bales, Ballard, WestVirginia. 304-
573-1526. <bbales@citynet.net>
<www.alpacanation.com/gloryb.asp>
Award winning alpaca breeding stock
& products.

Bullfrogs

Idaho

RANA RANCH BULLFROGS, PO
Box 1043, Twin Falls, ID 83303-1043.
208-734-0899. <phrogpharmer@aol.
com>American Bullfrogs (Rana cates-
beiana). Deep soothing music on your
pond. Purpose bred bullfrogs-healthy,
hardy and prolific. Free info sheet.

<www.kirtleyfamilyfarms.com>Lowline
Angus. Genetics for Grass-fed Beef,
Fullblood and Percentage Lowline An-
gus cattle, embryos and semen.

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., Mound-
ridge, KS 67107. 620-345-8415.
<info@underhillfarms.com> <www.
underhillfarms.com> Belgian Blue
Cattle.

Nebraska

BOHATY’S BRITISH WHITES, Wal-
ter & Nancy Bohaty, 1371 42nd
Rd., Bellwood, NE 68624. 402-
367-4741. <nbohaty@gmail.com>
<www.britishcattle.com> Registered
British White cattle.

HEAVENS LITTLE ACRES, Marshall
& Jana Hager, 5716 N. State Hwy. 97,
Sand Springs, OK 74063. 918-245-
1291. <hlacres@aol.com> Akbash
LGD, raised with Nubian dairy goats.

Timminicks Tragopans. Wild Turkeys:
Eastern and Merriams.

Goats

Tennessee

CASTLEROCK'S SPECIAL ASSIST-
ING CANINES, Giant Schnauzer &
Swedish Vallhund herding, livestock
guardian, service dogs. Cindy Choate,
Memphis, Tennessee. 901-553-9401.
<castlerock003@yahoo.com>
<http://castlerockspecialassistingca-
nines.homestead.com>

West Virginia

TIMBERS CROSS FARM, Sue Doo-
han, HC 75 Box 32, Strange Creek,
WV 25063. 304-765-5453. Maremma/
Pyrenees Crossbred. Neutured & vac-
cinated. Sold as working pairs only.
Started pairs $500 / Experienced pairs
$700. Pups available occasionally, $150
each. Buyback guaranteed.

Ohio

RIVERVIEW FARM, Fonnie Thom-
an, Crown City, OH. 740-256-
1724. Miniature Jerseys—semen
available. Also miniature horses.
<www.miniaturejerseys.com>

Oregon

WHISPERINGHILLSFARM, Joe Schall-
berger, DVM, PhD & Sue Schallberger,
DVM, 6515KurtzRd., Dallas, OR97338.
503-704-2408. <wisper@comcast.
net> <www.whisperinghillsfarm.com>
Polled Shorthorns. Fast growing
grass-fed Shorthorn genetics. Also
Suffolk sheep.

Pennsylvania

WILSON LAND & CATTLE CO., Russ
Wilson, 1532 Stitzinger Rd., Tionesta,
PA 16353. 814-354-2325. <ancattle@
gmail.com> <www.blackanguscalf.
com> Registered Black Angus.

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.

Capybaras

Texas

CAPYBARAS, We have them, adults,
subadults and seasonal babies. Quality,
healthy, free range, non-stressed ani-
mals.Also Huacayaalpacas. Bill Schuch-
man, Jourdanton, Texas. 830-277-2149.
<alicemarley7@yahoo.com>

Cattle

Indiana

KIRTLEY FAMILY FARMS, Kevin &
Christy Kirtley, 22100 Cammack Rd.,
Noblesville, IN 46062. 317-407-8001.
<cakirtley@frontier.com>

Wisconsin

J.E. TOSTENSON, James Tostenson,
W925 County Rd. H, Fremont, WI
54940.920-538-2716. Unique Jerseys,
cows milkon grass alone, bulls outcross
on most U.S. Jerseys.

Dogs

Oklahoma

AMERICAN WORKING FARMCOL-
LIESASSOCIATION, Elaine Reynolds,
HC 1 Box 23, Felt, OK 73937.920-857-
6979. <farmshepherd@yahoo.com>
<www.farmcollie.com> Multipurpose
Farm Dogs: English & Australian Shep-
herds, Standard & Border Collies, Shet-
land Sheepdogs and Kelpies.

Equine

Ohio

STRASSERHUTEN FARMS, Robert
& Corinne Strasser, 4318 Hattrick Rd.,
Rootstown, OH 44272-9770. 330-325-
7608. <rstrasser@neo.rr.com=> <WWw.
strasserhutenfarms.com> Irish Dexter
cattle, miniature donkeys. Grass-fed
freezer beef for sale.

Arizona

WITCH HAZEL DAIRY, Hazel McGuffin,
PO Box 622, Vernon , AZ 85940. 928-
358-0741. <witchhazeldairy@gmail.com>
<witchhazeldairy.weebly.com> Nubians

California

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.

Indiana

CUATLIL' RED BARN, Margot Cassel,
7501 N. Nebo Rd., Muncie, IN 47304.
765-730-0145. <lilredbarn@hotmail.
com> <www.lilredbarngoats.com>
Nigerian Dwarfs.

lowa

D & E DAIRY GOATS, 2977 Linn
BuchananRd., Coggon, 1A52218.319-
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.
Game Birds homestead.com> Nigerian Dwarf, Ten-
nessee Fainting.
Minnesota Oklahoma

OAKWOOD GAME FARM, INC., PO
Box 274, Princeton, MN 55371. 800-
328-6647. <oakwoodgamefarm.com>
We sell day-old pheasant and chukar
partridge chicks and eggs. Ask about
our new smaller quantities on eggs
and chicks.

Pennsylvania

HOUSTON RUN GAMEBIRDS, Steven
Stoltzfus, 606 White Horse Rd., Gap,
PA17527.717-468-9240. Bobwhite and
Coturnix quail, pheasants & chukars.
Specializing in flight conditioned birds.
Call for more information.

Wisconsin

PURELY POULTRY, PO Box 466,
Fremont, WI 54940. 800-216-9917.
<Chicks@PurelyPoultry.com> <www.
PurelyPoultry.com> Indian Red Jun-
glefowl, Guineas, 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, Gam-
bel, Blue Scale, Mountain, Mearns.
Partridge: Chukar, Hungarian. Ring-
neck Pheasants: Chinese, Jumbo,
Kansas, Manchurian Cross, Melantistic
Mutant. Ornamental Pheasants: Red
Golden, Yellow Golden, Blue Eared,
Brown Eared, Lady Amherst, Silver,

CIMARRON VALLEY
RANCH,Cleveland, Oklahoma.
918-694-9281. <deb@cimarron
valleyranch.com><www.cimarron
valleyranch.com> Nigerian Dwarf goats,
Dexter cattle, Miniature Hereford cattle.

HEAVENS LITTLE ACRES, Marshall
& Jana Hager, 5716 N. State Hwy. 97,
Sand Springs, OK 74063. 918-245-
1291. <hlacres@aol.com> Akbash
LGD, raised with Nubian dairy goats.

Pennsylvania

GOATSVILLE ACRES, Marilyn Ryan,
15 Carbondale Rd., Waymart, PA
18472. 570-488-5369. <mlryan@
echoes.net> <www.goatsville.com>
Purebred Mini Nubians.

Wisconsin

WILD GERANIUM HOLLOW FARM,
Season Treder, N6476 Cty. Rd. N,
Princeton, WI 54968. 920-229-4930.
<wild_geranium_hollow@yahoo.com>
<www.wildgeraniumhollowfarm.com>
Miniature Nubian, Nigerian Dwarf
Goats. Perfect milking goats for your
small farm.

Hogs

Arizona
THE ROCKING ROBIN RANCH,
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Prescott, Arizona. 928-925-6886.
<www.minijersey.org> Registered:
Heritage KuneKune pigs, mini Jersey
cattle, Nubian goats & Bulldogges.

Arkansas

FARMERS HEREFORD HOGS,
Thomas Hardin, 13776 E. Hwy 56,
Ash Flat, AR 72513. 870-322-8423.
Registered Hereford hogs.

Miniature Pigs

Washington

NORTHWEST MINI PIGS, Melissa
Nading, 103 Ridgecrest Ln., Longview,
WA98632.360-609-1971. <www.north
westminipigs.com> Raising quality mini
pigs for your family.

Missouri

HEREFORD HOGS, Steven Dabney,
7415 High Point Dr., Raymondville,
MO 65555. 417-457-6703. <aar7ac@
yahoo.com> Registered Hereford
hogs—gilts & boars available.

Nebraska

MEADOWLARK FARM, Larry Rau-
ert, 4767 N. Quandt Rd., Grand
Island, NE 68801. 308-381-1518.
<meadowlarkfarm@Ilycos.com>
Registered Hereford hogs. Boars, gilts,
feeder pigs, multi-bloodlines.

Pennsylvania

WHITE BISON FARM, Dave & Jodi
Cronauer, 394 Russet Rd., Patton, PA
16668. 814-674-2330. <apache_jc@
yahoo.com> <www.whitebisonfarm.
com> Idaho Pasture Pigs, KuneKune
Pigs, American Bison, Gypsy Vanner
Horses.

Miniature Sheep

Kansas

SHEEPFIELDS, Diane Spisak, Wells-
ville, KS. 785-883-4811. <www.akbash
dogs.net> Babydoll Southdown Min-
iature sheep, Akbash Dogs, Polish
bantam chickens.

Pigeons

Arkansas

CEDARMIST LOFT, Mike Owen, 601A
Acklin Gap Rd., Conway, AR 72032.
501-329-2377. <sales@boxesfor
birds.com> Rare breeds of pigeons
& fowl. USPS approved live bird ship-
ping boxes.

Poultry

Large Black Pigs

Kansas

UNDERHILL FARMS, Lynn & Karen
Kaufman, 187 21st Ave., Moundridge,
KS 67107. 620-345-8415. <info@
underhillfarms.com> <www.underhill
farms.com> Large Black hogs.

Michigan

HORTON FARMS, Robert & Christine
Horton, 11650 Remick Rd., Blanchard,
MI 49310. 989-561-2386. Large Black
Hogs.

Miniature Cattle

Arizona

THE ROCKING ROBIN RANCH,
Prescott, Arizona. 928-925-6886.
<www.minijersey.org> Registered: mini
Jersey cattle, Nubian goats, Heritage
Kunekune pigs & Bulldogges.

California

METZER FARMS, 26000C Old Stage
Rd., Gonzales, CA 93926. Year-round
hatching. Nationwide shipping. Free
catalog now, 800-424-7755. <www.
metzerfarms.com> Ducklings: Pekin,
Rouen, Khaki Campbell, Golden 300
Egg Layer, Blue Swedish, Buff, Ca-
yuga, Mallard, Welsh Harlequin, White
Crested & Runners (Black, Chocolate,
Blue, Fawn & White) Goslings: Emb-
den, White Chinese, Brown Chinese,
Toulouse, Dewlap Toulouse, African,
Canada, Buff, Tufted Buff, Sebastopol,
Pilgrim, Crested Roman. Ringneck
pheasants, French Pearl guineas,
Wild turkeys.

Florida

LANSON FAMILY FARMS, Wayne
Ellison, 285 Stokes Landing Rd., St.
Augistine, FL 32095. 800-274-7387.
<rarebreedfarms@aol.com> <www.
LansonFamilyFarms.com> Orpingtons
and rare heritage poultry.

Colorado

TWO SHOES RANCH. Registered
Miniature Herefords. Bill & Dona Shue,
696 Co. Rd. 22, Craig, CO 81625. 970-
824-0105. 2shoesranch@gmail.com
http://2shoesranch.com

Pennsylvania

WELSH MOUNTAIN FARM, Amos T.
Ebersol, 590 Red Hill Rd., Narvon,
PA 17555. 717-768-3652. Mini Jersey
Cattle.

Miniature Horses

Wisconsin
TRAILS END STABLE, Medford,

Wisconsin. 715-785-7286. Reg. AMHA-
AMHR Miniature Horses.

Illinois

CHICKEN SCRATCH POULTRY,
Larry & Angela McEwen, RR3 Box 44,
McLeansboro, IL62859. 618-643-5602.
<larry_angie @chickenscratchpoultry.
com><www.chickenscratchpoultry.
com> Coronation Sussex, Light Sus-
sex, Lavender Orpington, Black Copper
Marans, Blue Copper Marans, Blue
Laced Red Wyandotte, Welsummers,
Blue Ameraucana, Black Ameraucana,
Rumpless Araucana, Olive Egger.

lowa

COUNTY LINE HATCHERY, 2977 Linn
BuchananRd., Coggon, 1A52218.319-
350-9130. <www.countylinehatchery.
com> Rare and fancy peafowl, guineas,
chickens, ducks, turkeys, geese, ban-
tams and more. Featuring Showgirls &

Silkies. Most economical and diverse
poultry assortment available.

Minnesota

JOHNSON'S WATERFOWL, 36882
160thAve. NE, Middle River, MN 56737.
218-222-3556. <www.johnsonswater
fowl.com> Grey, Buff & White Africans,
Grey Pomeranians, Sebastopol geese,
Rouen, SilverAppleyard, Pekin, White &
Black Crested, Saxony, Black Cayuga,
Black & Blue Magpies, Campbells,
Penciled, White, Blue, Black, Grey
(Mallard), and Emory Penciled Run-
ners, 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 Pol-
ish, Crevecoeur, La Fleche, Salmon
Faverolle, Welsummers, Silver Camp-
ine, 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 Brah-
ma, 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: Narragan-
sett, 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.

Oklahoma

COUNTRY HATCHERY, Matthew
Smith, PO Box 747, Wewoka, OK

74884. 405-257-1236.<info@country
hatchery.net><www.countryhatchery.
net> Ducks: Black & White Pied, Blue
& White Pied, Chocolate & White
Muscovies; White, Grey & Butterscotch
Calls; Black EastIndies. Geese: Pilgrim
& American Buff. Guineas: Assorted
Colors. Chickens: Rhode Island Reds,
Buff Orpingtons, Black Australorps,
White Leghorns, Brown Leghorns, Light
Brahmas, Ameraucanas, Barred Rocks,
Cornish Rock Broilers. Turkeys: Belts-
ville Whites, Bourbon Reds, Chocolates
& Standard Bronze. Gamebirds: East-
ern Wild Turkeys, Chinese Ringneck
Pheasants, Bobwhite Quails. Asian
Quails: Pharoah Coturnix.

Wisconsin

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.

Rabbits

Pennsylvania

WOOLLYBEAR FARM, Littlestown,
Pennsylvania. <woollybearfarm@
earthlink.net> Satin Angora rabbits.
Babydoll Southdown sheep. Fiber:
Alpaca, Mohair, sheep & rabbit.

Sheep

Colorado

DESERTWEYR, Ken & Oogie McGuire,
16870 Garvin Mesa Rd., Paonia,
CO 81428. 970-527-3573. <www.
desertweyr.com> <sales@desertweyr.
com> Black Welsh Mountain sheep.

THISTLEDOWN FARM, Dawn Driskill,
970-201-8639. <DawnD@htop.org>
<www.thistledownsheep.org> Located
in Western Colorado. British Soay &
Primitive Shetland.

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

SANDHILL MIST, Ken & Elizabeth
Rosenow, 725 West Free Soil Rd.,
Free Soil, Ml 49411. 231-464-5466.
<liz@savage99.com> <www.sand
hillmist.com> Icelandic.

THE LAVENDER FLEECE, Laurie
Ball-Gisch, 3826 N. Eastman Rd.,
Midland, MI 48642. 989-832-4908.
<www.lavenderfleece.com> Icelandic,
Leicester Longwool. Also Icelandic
Sheepdogs.

THE WHITE BARN FARM, Kim
& Irv Preston, 10080 S. Wyman
Rd., Blanchard, Ml 49310. 989-561-
5030. <The6PsIinAPod@power-net.
net> <www.TheWhiteBarnFarm.com>
CVM/Romeldale. Breeding stock/
fleece.




Minnesota

PERGAMINO FARM, 320-396-2361.
<harpspun@aol.com> Corriedales,
CVM/Romeldales and East Friesians.
Fleeces and other products.

Missouri

MISSOURI KATAHDIN BREEDERS
ASSOCIATION, 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 85 West Clarksville, NY
14786. 585-928-1721. <maire8797@
yahoo.com> <www.lighthousesheep
farm.com>Finnsheep. Breeding stock
in white or colors, selected for build,
health, maternal ability & fleece quality.
Dorsetand crosses available. Livestock
Guardian Dogs also available.

Ohio

RPM FARM, Don & Janice Kirts, 5990
Beecher Rd., Granville, OH 43023.
740-927-3098. <admin@rpmfarm.
com><www.rpmfarm.com> Reg. Ro-
manov, Horned Dorset & Miniature
Baby Doll Southdown sheep.

Oregon
WHISPERING HILLS FARM, Joe

Schallberger, DVM, PhD & Sue
Schallberger, DVM, 6515 Kurtz Rd.,
Dallas, OR 97338. 503-704-2408.
<wisper@comcast.net>
<www.whisperinghills
farm.com> Suffolks. Fast growing,
grass-fed Suffolk genetics. Also Polled
Shorthorn cattle.

Pennsylvania

TRIMBUR FARM FINNSHEEP,
Heidi Trimbur, 58 Bitting Rd., Al-
burtis, PA 18011. 610-845-3607.
<www.trimburfieldfinnsheep.com>
<trimburfield@gmail.com>
Finnsheep: quality breeding stock
selected for temperament, confor-
mation, fertility, premium colored/
white wool, grass-fed programs and
parasite resistance.

\WOOLLYBEAR FARM, Little-
stown, Pennsylvania. 717-646-1061.
<woollybearfarm@earthlink.net>
Babydoll Southdown sheep. 1
year old rams & 2013 newborns.
Fiber: Alpaca, Mohair & Satin Angora
rabbit.

Various

Wisconsin

WOOLY WOOD RANCH, Roger &
Bonnie Feist, Amery, Wisconsin. 715-
268-2456. <ovine@amerytel.net> Reg-
istered Huacaya alpacas, Southdown
sheep & Kiko goats.
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AMERICAN BLACK WELSH MOUN-
TAIN SHEEP ASSOCIATION, Eug-
enie McGuire, Sec./Treas., PO
Box 534, Paonia, CO 81428-0534.
<info@blackwelsh.org>
<www.blackwelsh.org>

AMERICAN EMUASSOCIATION, 1201
W Main St., Suite 2, Ottawa, IL 61350.
541-332-0675. <info@aea-emu.org>
<www.aea-emu.org> Emu.

AMERICAN HIGHLAND CATTLE AS-
SOCIATON, 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> Benefits of
Highland Genetics: Enhance Beef
Quality; Infuse Grass Genetics; In-
crease Browsing & Foraging Ability;
Improve Calving Ease; Add Maternal
Longevity.

AMERICAN MINIATURE JERSEY
ASSOCIATION & REGISTRY, LLC.,
Maureen Neidhardt, Registrar, 3571
Hwy. 20, Crawford, NE 69339. 308-
665-1431. <rarebreed@bbc.net>
<www.miniaturejerseyassociation.
com>

ANKOLE WATUSI INTERNATIONAL
REGISTRY, Becky Lundgren, 22484
W. 239 St., Spring Hil, KS 66083-9306.
913-592-4050. <watusi@aol.com>
<www.awir.org>

LEGACY DEXTER CATTLE REG-
ISTRY, Got purple? Don't let your
Dexters be black-listed. 800-831-9910.
<www.LegacyDexterCattleRegistry.
com> Building a Registry of Distinction,
one genotype atatime. Turnyour purple
to green with Legacy.

MIDWEST HIGHLAND CATTLE
ASSOCIATION. 517-567-8965
<countryside@midwesthighlands.
org> Friendly, hardy cattle. Excel-
lent beef. For more information,
photos and regional breeders go to:
<www.midwesthighlands.org>

NAVAJO-CHURRO SHEEP
ASSOCIATION, 1029 Zelinski Rd.,
Goldendale, WA 98620. 509-773-
3671. <drycreeknc@centurylink.net>
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL
SOUTHDOWN SHEEP ASSOCIA-
TION AND REGISTRY (NABSSAR).
Protecting, preserving, and promoting
the Babydoll Southdown. Educational
bi-annual newsletter, information, and
breeder list. <www.nabssar.org>
NABSSAR Registry: 641-942-6402.

NORTH AMERICAN DOG SPORTS
& REGISTRY (NADSR), PO Box 916,
Marshfield, WI 54449. 715-254-4989
<nadsr@nadsr.us><www.nadsr.com>
Bulldogs, curs, puggles, Alaskan
huskies & more.

BARBADOS BLACKBELLY SHEEP
ASSOCIATION INTERNATIONAL,
registry for American Blackbelly & Bar-
bados Blackbelly hair sheep. Carol El-
kins, Secretary, 808 30th Lane, Pueblo,
CO 81006 <info03@blackbellysheep.
org> Directory of breeders at <www.
blackbellysheep.org> No shearing,
economical, addictive meat quality.

CALIFORNIARED SHEEP REGISTRY,
INC., Jerry Brown, Registrar, PO Box
468, La Plata, NM 87418. 505-325-
2837. <caredsheep@caredsheep.
com> <www.caredsheep.com>

CONTINENTAL DORSET CLUB,
Debra Hopkins, Exec. Sec./Treas.,
PO Box 506, North Scituate, Rl 02857.
401-647-4676. Fax 401-647-4679.
Dorset sheep. <cdcdorset@cox.net>
<www.dorsets.homestead.com>

FINNSHEEP BREEDERS’ ASSO-
CIATION, 6861 Old Pipestone Rd.,
Eau Claire, Ml 49111. 269-461-
4101. <FBAsecretary @finnsheep.org>
<www.finnsheep.org>

HEARTLAND HIGHLAND CATTLE
ASSOCIATION, for free information
on Highland cattle call 417-345-0575
or email <heartlandhighlandcattle@
gmail.com> Check the webpage,
<www.heartlandhighlandcattle
association.org>

ICELANDIC SHEEP BREEDERS
OF NORTH AMERICA (ISBONA),
Membership Secretary, 253 North St.,
Mechanic Falls, ME 04256. 207-740-
5110. <membership@isbona.com>
<www.isbona.com>

INTERNATIONAL FINNSHEEP REG-
ISTRY, Deb Olschefski, Secretary,
3937 Ridgewood Rd., York, PA 17406.
717-586-2117. <www.internationalfinn
sheepregistry.org>

NORTH AMERICAN ROMANOV
SHEEP ASSOCIATION, Don Kirts,
Secretary, PO Box 1126, Pataskala,
OH 43062-1126. 740-927-3098.
<admin@narsa-us.com>
<www.harsa-us.com>

NORTH AMERICAN SHETLAND
SHEEPBREEDERS ASSOCIATION
(NASSA), P.O. Box 51, 222 Main
St., Milo, IA 50166. 641-942-6402.
<www.shetland-sheep.org>

POSMHORSE REGISTRY, firstAmeri-
can breed, PO Box 424, Machias, ME
04654. <www.posmhorse.com> Old
type Morgan horses.

TEXELSHEEP BREEDERS SOCIETY,
2275 N. Grays Creek Rd., Indian Valley,
ID 83632. 570-869-2692. <usatexels@
gmail.com><www.usatexels.org>Large
loin eyes and incredible muscle.

THE OLDE ENGLISH BABYDOLL
MINIATURE SHEEP REGISTRY was
founded in 1991 by Robert Mock to
maintain the purity and integrity of the
breed. Babydolls are a small, docile,
easy care breed perfect for both small
and large acreage farmers. To learn the
history of this delightful breed along with
anational breederslist, visit our website:
www.oldeenglishbabydollregistry.com
or contact the Olde English Babydoll
Registry, P.O. Box 1307, Graham, WA
98338. 253-548-8815.

UNITED HORNED HAIR SHEEP
ASSOCIATION, INC. (UHHSA), As-
sociation Office and Registrar: PO
Box 161, New Lebanon, OH 45345,
937-430-1768. <uhhsa@yahoo.com>
<www.unitedhornedhairsheep
association.org> Painted Desert, Texas
Dall, Black Hawaiian, Corsican, Desert
Sand, New Mexico Dahl, Multi-horned
Hair and Mouflon.
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Alternative Building

rooms, landscaping plants.
<www.profitableplants.com>

Dried Foods

Garlic

BUILD UNDERGROUND houses,
shelters, greenhouses dirt cheap!
Featured on HGTV. “Brilliant break-
through thinking”— CoUNTRYSIDE.
“Remarkable”—NPR. 800-328-8790.
<www.undergroundhousing.com>

Candles

SUNBEAM CANDLES 100% natu-
ral beeswax candles made with
SOLAR POWER! <www.sunbeam
candles.com>

15% DISCOUNT! Premium Dehydrated
& Freeze Dried products from an Award
Winning Company. Mention or enter
COUNTRYSIDE. Call 1-800-696-1395
or order online: www.harmonyhouse
foods.com. Order now!

Alternative Energy

Caskets

Employment

LARGE GAS REFRIGERATORS.
12, 15, 18, 19 & 21 cubic foot pro-
pane 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/diamond. Five year
warranty.

Solar Powered Freezer. Solar and
freezer kits for do-it-yourselfers.
Freezers are designed for off grid.
Very energy efficient. 260-499-4972.
Solar Freeze.

48VOLTLEDBULBS, als012, 24,120
Volt. Up to 2400 Lumens BRIGHT and
efficient. LED Grow Lamps, 12-24-120
Volt. FREE color catalog. Wholesale/
Retail. Central Lighting, 2092 CR 1800
E., Arthur, IL 61911. 217-543-3294.
1-888-475-9697. Visa/MC. A division
of Tools Plus.

Beekeeping

Northern queens. Honey-fed,
raised on natural comb and nev-
er treated with chemicals. Avail-
able June-October. 608-634-2974.
www.wildcomb.com

Books

FREE BOOKLETS: Life, Immortality,
Soul, Pollution Crisis, Judgment Day,
Restitution, Sample Magazine. Bible
Standard Ministries (CM), 1156 St. Mat-
thews Rd., Chester Springs, PA19425.
<www.biblestandard.com>

FREEBOOKLET providesaclearProand
Conassessment of Jehovah's Witnesses
teachings. Write Bible Standard (CM),
1156 St. Matthews Rd., Chester Springs,
PA 19425. <www.biblestandard.com>

For sale-Our Alzheimer’s Journey.
$20 including S/H. 320-594-2456.
www.lyndaconverse.com

Pine or Hardwoods, very nice, start-
ing at $500. www.TLCcaskets.com.
417-668-0032.

Cheesemaking

Over 275 cheese making supplies for
commercial, farmstead, artisan and
home. Featuring 84 plastic cheese
molds, 19 kits, 74 cultures/ ripening
mixes & molds, calf or vegetarian
rennet, and more! Website: cheese
connection.net 206-307-7224. E-mail:
kallijah@cheeseconnection.net

Chimney Supplies

For Fireplace, Wood & Pellet Stoves—
Chimney Stack, Caps, Dampers &
Sweeping Suppllies. Tech Support.
$100 Order Ships Fee. 609-654-2300.
<www.atschimney.com>

Clothing

Used Industrial Uniforms, pants, shirts,
coveralls, $2 up. 989-235-6566. <saver
fella@yahoo.com> (Business for sale!)

LIVE RENT-FREE, worldwide! The
Caretaker Gazette, 206-462-1818.
<www.caretaker.org> Subscriptions:
$29.95/year.

Fencing

Free fence guide/catalog: High-
tensile, electric netting, portable
fence supplies. 1-800-536-2683.
<www.kencove.com>

Food Preservation

POMONA’S UNIVERSAL PECTIN.
Jellswithlow amounts of any sweetener.
Enjoy full fruit flavor. Look for our blue
box at Natural Food Stores or <www.
pomonapectin.com> 413-772-6816.

Free

FREE BOOKS/DVDS. Soon govern-
mentwill enforce the “Mark” of the beast
as Church and State unite! Let Bible re-
veal. The Bible Says, P.O.B. 99, Lenoir
City, TN 37771. <thebiblesaystruth@
yahoo.com> 1-888-211-1715.

Colloidal Silver

$25.00 per quart plus shipping, 99999
Quality 25ppm. www.TLCsilver.com
417- 668-0032.

Crafts/Supplies

TANDY LEATHER’S 172-page Buyer'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, FtWorth, TX 76140.
<www.tandyleatherfactory.com>

Dairy Goats

Saanans—Does & dry yearlings. Milk-
ers, show goats, 4H & family pets.
Minnesota. 507- 281-0347.

Business Opportunities

$36,000 IN BACKYARD Grow-
ing flowers, garlic, herbs, mush-

Do It Yourself

SMARTPOST™ by PostSaver USA.
Call 1-888-519-5746.

Free Bible verses against free will
theology. Dr. Vrell 303-772-8825.

Gardening

$15 SOIL TESTING, ORGANIC FER-
TILIZERSAND FEED SUPPLEMENTS
including Re-Vita fertilizers, rock
phosphate, greensand, kelp, fish,
and diatomaceous earth. Insect
controls. Free catalog. Ohio Earth
Food CS, 5488 Swamp St. NE.,
Hartville, OH 44632. 330-877-9356.
<www.ohioearthfood.com>

Save Water Time & Money with DRIP-
WORKS Driplrrigation FREE CATALOG.
Use CDRIP13for$25 OFF Orders $250+
www.dripworks.com 800.522.3747.

NEPTUNE'S HARVEST ORGANIC
FERTILIZERS: Commercially proven.
Outperforms chemicals. Wholesale/
Retail/Farm. Free catalogs. 800-259-
4769. <www.neptunesharvest.com>

GRASSHOPPER TRAP Chemi-
cal free, safe for organic gardens.
$19.95 plus shipping. 402-880-1957.
<www.hopperstopper.com>

Byler’s Certified Organic garlic for food
and seed. Colorado grown. Garlic
powder and garlic granules, too!
<www.strawhatfarms.com>
970-240-6163.

CERTIFIED NATURALLY GROWN
garlic bulbs and corms. Kentucky
grown. 20+ varieties. Some unique
to me. www.BobbettsGarlic.com or
606-787-0926.

Gas Lamps

BRIGHT GAS CABIN LAMPS, One
lamp lights an entire room! Stainless
Steel Construction, Low Maintenance,
Variable Brightness. Midstate Lamp
866-450-5267.

Greenhouses

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 pleasure and profit with
easytoassemble greenhouse kits start-
ing at $349. No special tools or skills
required. Expandable to any length,
quality built, quick shipments. Free
catalog. Call today! Hoop House, PO
Box 2430, Mashpee, MA02649. 1-800-
760-5192. <www.hoophouse.com>

Health

ANCIENT BIBLICAL HEALING SCI-
ENCE Wise Mengave baby Jesus Frank-
incense & Myrrh. Reports reveal two
powerfulimmune builders. Free “Missing
Link” Tape. Call 1-888-506-2460.

BLACK SALVE THE ORIGINAL:
Growths, warts, moles, malignancies.
100% Organic Herbs for Healing.
TIGER-X Products, PO Box 3602,
Everett, WA 98213. 1-800-909-4553.

Cancer cure book. Simple, home
remedy has unique way to clean
blood & body of carcinogens (chemi-
cals). Carcinogens cause diseases.
This low cost treatment eliminates all
cancers, arthritis, bronchitis, asthma,
emphysema, lupus, colitisand prevents
Alzheimers & Parkinson’s. $19 + $3 SH.
Check. David Yoder, 15379 248th Ave.,
Monticello, MO 63457.

Grillo direct drive, walk-behind equip-
ment for gardening, farming, property
maintenance. FREE INFORMATION.
Gingerich’s. 765-395-7816.

Herbs

HERBALCOM bulk herbs, spices,
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supplements. Quality atbestprices. Free
freight. Save at<www.herbalcom.com>
or 888-649-3931 for Free Catalog.

FREE copy of the Essiac Handbook.
About the famous Ojibway herbal heal-
ing remedy. Call 1-888-568-3036 or
write to PO Box 1182, Crestone, CO
81131-1182.

Stevia, bulk herbs, spices, pure essential
oils, herbalteas, dehydrated vegetables,
tinctures, stevia plants. Free catalog.
800-753-9904. <www.herbaladvantage.
com> <www.healthyvillage.com>

NOHOMESTEAD SHOULD BEWITH-
OUTCOMFREY.10ROOTCUTTINGS
$15.95. FREE SHIPPING. BRUCE
BURDGE, POBOX10,JETERSVILLE,
VA 23083.

Leather Goods

CUSTOM LEATHER, knife sheaths,
belts, wallets. Jedco Leather,
806-856-5251. Wholesale/retail.
<www.jedcoleather.com>

Music & Instruments

ACCORDIONS, CONCERTINAS, BUT-
TON BOXES, ROLAND REEDLESS
ACCORDIANS—New, used, buy, trade,
repair, catalogs $5. Castiglione, Box
40CTS, Warren, M148090.586-755-6050.
<www.castiglioneaccordions.com>

Of Interest To All

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.

MEET SINGLES throughout rural
America. Confidential, reputable. Free
details. Country Connections, PO Box
408, Superior, NE 68978. <countrycon-
nections@superiorne.com>

FREE BIBLE Correspondence 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>

FREE CD’s and booklets: “Whywelive
after death”, “The Search for Truth” and
moretitlesfrom: Grail Forum, 786 Jones
Road, Vestal, NY 13850. 1-800-427-
9217 or <www.grailforum.com>

Healthiest food, 25 year shelf life,
meals in 15-20 minutes. Save money
on groceries/earn money. 70% Gluten
Free,No GMO's <edl.mygofoods.com>
<esloeser@gmail.com>

HONEST INVESTMENT ADVICE-37
years experience—free planning or
second opinion—-888-447-6308-Bill.

God’s Retirement Plan—CD music
album of new, original Southern Gospel
songs. $10to Billly Rea, 16276 SW 60th
Place, Ocala, FL 34481.

RAWLEIGH PRODUCTS. Home rem-
edies for pain. Send large SASE to:
Rawleigh Products, 10782 Baygall
Ln., Silsbee, TX 77656.

FREECATALOG-DELIGHTFULGIFTS
Tablerunners, napkins, aprons, ragdolls,
etc. Free Brochure. C. Sayers, 714 VT
Rt. 12, Montpelier, VT 05602.

Published Author seeks retirement
income writing memoirs. $10/ page.
<mtnvalleytc@yahoo.com>
530-310-0954.

Off-Grid

Send check to Rataway.com, 2114 S.
Rice Rd., Ojai, CA93023 or visit <www.
rataway.com> 805-646-2177.

Photo/Video Preservation

VIDEO TRANSFERS, PHOTO RES-
TORATIONS, SLIDES, SHOEBOX
SCANS. www.goclearimage.com/
countryside 360-474-7773.

AFFORDABLE SOLAR BACK UP
POWER For Your Home, Office
or Cabin. New Off-Grid technol-
ogy. Free professional installation. No
fumes. No noise. Great tax rebates!
www.powerstationflex.com

Periodicals

ORGANIC FARMING: Commercial-
scale techniques. Organic/sustainable
ag methods that work. “Acres U.S.A.”,
$29/year (12 issues). Free sample &
catalog of 100s of books. 800-355-5313.
<www.acresusa.com>

Ponds

POND LINERS for large and small
ponds. Reinforced polyethylene & rub-
berliners. FREE CATALOG & samples.
Use CPOND13for $50 OFF Your Order
www.everliner.com 800.522.3747.

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>

Poultry

FREE SAMPLE EDITION for livestock
producers. “Stockman Grass Farmer
Magazine,” PO Box 2300-C, Ridge-
land, MS 39158-2300. 800-748-9808.
<www.stockmangrassfarmer.com>

Pest Control

RATAWAY FRAGRANCE “Our 14th
year!”—Effective natural odor control
deterrant against rats, mice, squirrels,
etc. Protects wiring, vehicles, home,
businesses, farm machinery. $25
makes a gallon, includes shipping.

RIDGWAY’S 90th YEAR. Chicks,
ducklings, turkeys, guineas, game-
birds, goslings and quail eggs. Books
and supplies. Visa/MasterCard. Free
catalog. Ridgway Hatchery, Box 306,
LaRue 7, OH 43332. 800-323-3825.
<www.ridgwayhatchery.com>

Free catalog. Baby chicks, ducks,
geese, turkeys, gamebirds, Cana-
dian 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>
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FREE CATALOG—Chicks, tur- .
keys, ducklings, goslings, guineas, Sawmills Tractors Wool Carding
gamebirds, bantams, equipment.
Hoffman Hatchery, Box 129C,

SAWMILLS-Band/Chainsaw—Cut | TRACTOR PARTS and more for | FINGERLAKES WOOLEN

Gratz, PA 17030. 717-365-3694.
<www.hoffmanhatchery.com>

POULTRY PLUCKING is easy and
affordable with The Featherman au-
tomatic plucker. Pluck farm poultry or
game birds spanking clean in seconds
while you watch. <www.featherman.
net> <info@featherman.net> or call
660-684-6035.

Colored & White Meat Broilers, layer
chicks, turkeys, lots more. Free cata-
log. Myers Poultry Farm, 966 Ragers
HillRd., South Fork, PA15956. 814-539-
7026. <www.myerspoultry.com>

DUCKLINGS, GOSLINGS, GUINEAS,
PHEASANTS, WILD TURKEYS,
35+ breeds. Minimum shipment two
birds, Nationwide shipping. Year
round hatching. Free color catalog:
Metzer Farms, 26000C Old Stage,
Gonzales, CA 93926, 800-424-7755.
<www.metzerfarms.com>

Day Old Pheasant and Chukar Par-
tridge chicks and eggs for sale April
thru July. Small quantities NOW
available. Family owned and operated
since 1967. Call or write Oakwood
Game Farm, PO Box 274, Princ-
eton, MN 55371. 1-800-328-6647.
<www.oakwoodgamefarm.com>

WHOLESALE HATCHING EGGS-
Marans, Silkies, Sussex, Faveroles.
www.wholesalehatchingeggs.com.

Plastic NEST BOXES for chickens,
plus special chicken Tractor Nest
Boxes! FowlIStuff.com.

Real Estate

SOLAR, OFF-GRID homeinmountains
north of Taos, New Mexico. Unique
& private. For photos & details see
http://www.NMoffgridMountain
HomeForSale.com/ or call
575-770-8247.

Log home with East Tennessee acre-

lumber any dimension, anytime. MAKE
MONEY and SAVE MONEY. In stock
ready to ship. Starting at $995. <www.
NorwoodSawmills.com/357> 1-800-
578-1363 Ext.357

older and antique farm tractors.
Free access to thousands of ar-
ticles, photos and technical info,
plus our popular discussion forums.
<www.YesterdaysTractors.com>

Portable Sawmills—Turn your logs into
lumber. Quick, easy and affordable.
Made in the USA. Call or email for your
free catalog. <www.cookssaw.com> or
call us toll free 1-800-473-4804.

HUD-SON Portable Economy Sawmills
delivered to your door for as little as
$2600. View all the HFE models at www.
hud-son.com. 800-765-SAWS.

Seed/Plants/Nurseries

MiINNEAPOLIS MOLINE#6070, DUAL
TIRES, LOADER. 1500 hours. $6,500.
360-834-4373.

Wanted

AUTOGRAPHS, BANNERS, POLITI-
CAL PINS, leathers, baseball cards,
sports memorabilia wanted. Highest
prices paid. Write: Stan Block, 128
Cynthia Rd., Newton, MA 02159.

FAMOUS RARE SEED CATALOG:
non-hybrid, unpatented vegetables,
herbs, tobaccos, medicinal plants,
old-fashioned flowers, perennials.
Free catalog. Hudson Seeds, Box
337, La Honda, CA 94020-0337.
<www.JLHudsonseeds.net>

Chobie’'s Gold Tobacco Seeds,
1000+/pack, growing instructions
included. $3 delivered or 2/$5. Cho-
bie Shedwell, PO Box 22, Chel-
sea, M| 48118. 734-433-9900.
<www.chobiesgold.com>

HEIRLOOM vegetable and herb seeds.
170 varieties! $1.25/pack. www.rogues-
run.net 928-536-9696.

Survival Gear

www.CampingSurvival.com 5%offwith
coupon code “countryside.” Over 20,000
products for self-reliance, preparedness,
hunting, camping, outdoors and survival
from a 57-year-old company.

www.survivalbagsinc.com. A little
peace of mind sowhenthe need arises,
you willbe ready. Many items at reduced
prices. Thank you for supporting a

Windmills

GreatPlains Windmill Service. New and
used water pump windmills. Total res-
toration, paintng, relocation, parts and
service. Call Daryl at 319-325-2467.

Wireless Power Control

www.controlight.com
Wirelessly control lighting or equip-
ment on home or farm buildings,
from 500 feet away. Affordable with
simple installation—“a handymans’
delight.” Fingertip control. Instantly
gives you: Safety, Security, Energy
Savings. 90-day Money Back Guar-
antee plus Two Year Warranty. See
www.controlight.com for further de-
tails and suggested applications. Free
Shipping. Made in the USA.

MILL. Custom cleaning, carding
and spinning of wool and exotics.
<www.fingerlakes-yarns.com>
315-497-1542. Fax 315-497-9189.

BROTHER DRUMCARDER
featuring high quality wood and
construction with adjustable drums.
Many models available for
working with all types of fiber.
Free shipping in the U.S. $320
<www.brotherdrumcarder.com>
1-503-480-4047. Mention
“Countryside” for $10 discount.

Worms

“Raising Earthworms for Profit”
lllustrated, 128-page manual for suc-
cessful growing, selling—$12. “Earth-
worm Buyer’s Guide” $8. Both $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/$42, 10,000/$65, 20,000/$118,
50,000/$280. Postpaid-Fishing,
Composting, Gardening. Greg Al-
lison, 112 Stilwell Drive, Toney, AL
35773. Free “How to Guides” included.
256-859-5538.

WHOLESALE DRIED MEAL-
WORMS-For Birds, Poultry, Fish or
Amphibians. Buy Wholesale &
Resale for Profit. www.bizzybeaks.
com

Dead Snails Leave No Trails

Natural Pest Control for Home and Garden

If you've ever had a swarm of fruit

age! 2007 home with approximately | verteran owned business. A . NEW
20005sq.ft., 3/2. Woods, pasture, fences flies Inyour k‘ltChCIl or a gopher BO OK!
and more! Visit http://loghomel0acess wreaking havoc in your yard, you may .

Tools have wondered what a conscientious

weetwatertn.blogspot.com/

Farm For Sale—43 acres productive,
organic farm, in scenic Fingerlakes
area of New York. South end of Cayuga
Lake, 10 miles from Cornell University,
Ithaca College & airport. Paved road to
Syracuse, EImira, Rochester & Pennsyl-
vania border. $3,500 variable per acre.
607-546-2205 or 607-936-9545.

Off-Grid Organic Homestead. 3 acres,
3 bedroom older home, 2 car garage,
horsebarn. More! $60,000. Write: Joe
E. Shrock, 1250 Clarida Rd., Galatia,
IL 62935.

26 acre farm for sale. Beautiful
1800’s brick house, large detached
garage with rec and bathroom, barns,
fenced pastures, woods, hay fields,
gardens. Southwest lower Michigan.
$200,000. E-mail: rjbrubacher@afo.net.
269-436-0518.

CROSSCUT SAWS: SAW TOOLS,
knives, firewood cutting, people-pow-
eredtools. Catalog, $1 U.S., $3 Foreign.
Crosscut Saw Company, PO Box 7878,
Seneca Falls, NY 13148. 315-568-
5755. <www.crosscutsaw.com>

EUROPEAN SCYTHES: Quality
scythes, sickles, snaths, and blades
for nearly 140 years. FREE CATALOG.
Marugg Company, PO Box 1418, Tracy
City, TN 37387. <www.themaruggcom
pany.com> 931-592-5042.

SCYTHE SUPPLY. European
scythes <www.scythesupply.com>
207-853-4750.

BROADFORKS—Highestquality, black-
smith made with select Ash handles.
<www.gullandforge.com> 919-930-
5263.

LEANE HO TRALA

gardener or homeowner can do short of heavy-duty
chemical warfare. Dead Shails Leave No Trailsisa
comprehensive guide to repelling both indoor and
outdoor pests using organic methods—it’s the per-
fect DIY solution to eliminate unwelcome visitors
in your home and garden while keeping yourself,
your family, and the environment safe from harmful chemicals.With a
few easy-to-find items, you’ll learn how to: Make your own all-purpose
pest repellents with simple ingredients like chile peppers and vinegar;
Use companion planting to attract beneficial insects and animals or re-
pel harmful ones; Keep four-legged intruders —including squirrels, deer,
rabbits, and skunks—away from your prized vegetables and flowers;
Safely eliminate ants, roaches, and rodents from your house or apart-
ment; Protect your pets from critters like ticks and fleas. Full of tips,
tricks, and straightforward instructions, Dead Snails Leave No Trailsis
the most user-friendly guide to indoor and outdoor natural pest solutions.
192 pages, $12.99 + $4 S& H + WI Residentsadd 5.5% tax.

1-800-551-5691
3, Www.countrysidemag.com g
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We are never prepared for what we expect. — James Michener

After chores:

Tomato

By CHuck CLOUGH
ALABAMA
WWW.THEPLEASANTRIDGERAMBLER.COM/

ne spring day, just as my two younger brothers and I were

getting ready for a short fishing trip, the Old Man drives

up. He had been in town for something or other, and
when we saw him, it meant work.

Just last week he had been talking about starting in the tomato
business, but we boys didn’t think much about it. That would
mean growing tomatoes for a cannery about 30 miles from here.

We boys were so busy getting our fishing gear together and dig-
ging worms, we didn’t even hear him drive up. Normally we could
hear that old Dodge truck all the way down to the corner and have
plenty of time to escape down to the hog pasture next to the barn.
The barn cut off his view from the road, and the hog pasture was
badly overgrown. Our escape route was down into the worst snake-
ridden part of the hog pasture. Even as mad as he got at times,
the Old Man would never try to make it through there. Mostly he
would just wait for us until we got hungry enough to come sneak-
ing back home.

But, now we were caught like a rat in a cage, with no escape in
sight. When the Old Man caught you within hollering distance,
you were flat out caught. He had this sound in his voice that sent
cold chills down your spine that meant come here or die a horrible
death.

He had a bunch of large cardboard boxes in the back of the
truck and he proudly opened one up so we could easily see the
contents—100,000,000 tomato plants!

The Old Man had a way of looking at you that struck terror in
your heart and made you jump to whatever task was at hand. The
next thing we knew, we were unloading tomato plants to beat the
band.

The next day we were all up at the crack of dawn. After
breakfast [ went to catch one of the horses, which I hitched up to a
small sled upon which was a old rusty 55-gallon barrel. This was to
haul water for the tomato plants when we put them in the ground.
After the barrel was filled from the spring down in the pasture, we
arrived in the field where the Old Man gave us a two-hour lecture
on the proper way to place the tomato plants in the ground. As the
sled driver, I drive the horse and try to keep in a straight row. Gary
takes a sharp stick and punches a hole exactly six inches deep and
18 inches apart, pouring a can of water therein. Howard places a
tomato plant in the hole and with his foot, pushes dirt carefully
around the plant. Here we go for hours at a time. Drive-punch-pour-
place-push.... Drive-punch-pour-place-push.

Dusk finally arrived and a much welcome rest as we head for
the barn. My two brothers still following the horse and sled, Gary is
still punching little holes in the ground and Howard is still pushing
them with his foot. They punch and push little holes all the way to

the house and finally stop when they run into the porch.

I unhitch the horse and let him into the barn lot where I can
catch him tomorrow morning, and head for the house. After sup-
per it’s off to bed. That night I dreamed of giant tomato plants
100 feet high. Acres of them. We couldn’t get at the tomatoes so we
had to saw the whole plant down. There we was sawing like mad
and the Old Man, instead of yelling T--M-B-ER, yelled T-O-M-AT-O!
When it hit the ground, I hit the floor and woke up with the Old
Man pounding on the bedroom door. Time to get up and start
another day.

Time goes by, the weather is good, and it’s harvest time in the
tomato field. We had bushel baskets all over the place. I fetch the
horse and sled, and away we go. In no time at all we have a load.
The Old Man jumps into the truck and heads for the cannery. An
hour later he returns, smiling, for another load. He returns smiling
for two more loads and we think in no time at all we are gonna be
rich.

The next load he returns frowning, parks the truck, slams the
door, gives us boys a look that means, “don’t say a word and I won’t
kill you,” and stalks to the house. We sat there for the longest time,
not knowing what to do, knowing whichever direction we turn will
be the wrong one.

The Old Man finally comes out of the house and points to-
wards the barn, which we know means “put up the horse and stay
out of my sight.” Later that evening we finally creep into the house
and the Old Man, in a better mood, tells us the story which I will
do my best to relate, as [ wasn’t there.

Leaving out the cuss words, it seems that the cannery starts out
giving you a good price and when they think they have you hooked,
start telling you that all you have is culls, only fit for catsup and
hardly worth anything.

Loading dock man: “Pull that load over to that other dock.” (My
Old Man having the unmitigated gall to ask why.)

Loading dock man (Taking his life in his own hands): “Because
this load is all culls.”

My Old Man: “what the $#$%%* do you mean culls?”

Loading dock man (Making the mistake of walking up to the Old
Man.): “Just unload them and pick up your money at the office.”

My Old Man grabs the loading dock man, lifts him off his feet
and throws him into a bin of half rotten tomatoes, where he sinks
up to his neck. The Old Man picks up his money and drives off
smiling.

Halfway home he starts thinking. What'’s he going to do with
a million ripe tomatoes!? Why, he’ll put an ad in the paper, that’s
what. Folks from town will trample one another to death to buy
them. The next morning the Old Man gets up real early, feeds us
breakfast, and sets us up by the road in anticipation of the rush.
“Now boys, here’s how you do it....” Half a day later, here we sit
waiting for a customer... Is that a car coming? Yes, and it’s slowing
down.

“Howdy boys.”

“Howdy sir.”

“Can you boys tell me how to get back to town?”

“Well,” says 1. “Let me think about that for awhile...” The city
man thinks fast, and in a couple of minutes he’s on his way with a
bushel of fine tomatoes.

We sold quite a few, canned some, ate a lot of them, and forced
so many on the neighbors they started running when we came
around. The mailman caught a few, but couldn’t prove it was us.

One day we were sitting on the porch and the Old Man pon-
dered aloud, “Next year we might grow us some watermelons....” #a
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E-CLASSIC
OUTDOOR WOOD FURNACE

NOW AVAILABLE!
FIRE STAR XP

WI FI MODULE

Stay connected to your furnace
anywhere you go!
CentralBoiler.com/FireStarXP

Scan the code using any QR-code reader app
on your smartphone to learn about limited-
time, money-saving offers! Message and data
rates may apply.

[ i LIKE US ON

facebook.

facebook.com/CentralBoiler
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Do-It-Yourself Energy.
Right in Your Back Yard.

If you choose to heat with wood, you know the value of having a readily-
available heat source right in your back yard. You also know how much
money you can save by heating with wood. At Central Boiler, we believe
the same things you do. Heating an entire home, shop and more with an
E-Classic outdoor wood furnace makes good sense to a lot of people who
choose to live in a rural settings. And if you choose to heat with wood,
an E-Classic improves your family’s living environment by eliminating
the fire hazards, dirt, smoke and time-consuming chore of tending a

traditional wood stove.

Visit CentralBoiler.com or
call (800) 248-4681 for the dealer nearest you.
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. ©2013 Central Boiler - ad6454



