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TEXAS SECLUSION – 29+  wooded acres 
w/4 BR, 2 BA home. Family room, kitchen, 
enclosed porch, covered deck & balcony. 
Pond.  $131,900

ULTIMATE PRIVACY – 10 NY acres w/
spacious Colonial w/4 BR, 2 ½ BA, 
bluestone FP, exposed cathedral ceilings, 
formal dining & much more. 2 garages. 
Add’l land available. $199,000

FENCED & CROSS-FENCED – 32 AL acres 
w/water in all pastures, 3 pole barns w/
stalls, equipment barn & storage buildings. 
4 BR, 2 BA quad mfg home. Lots of pecan 
trees. $188,000

OHIO COUNTRY HOME – 4 BR, 2 ½ BA 
home on 6+ acres. Several outbuildings.  
$139,900

HOW ABOUT IOWA! Priced has been 
reduced on this 3 BR, 1 ½ BA home w/bsmt 
on 3+ acres. Many new updates. New 
30x40 steel building. Pond.  $125,000

HORSE FARM  - 5 fenced & cross-fenced 
FL acres w/barn w/tack room & connects 
to 5 miles of trails. 4 BR, 2 BA home w/
landscaped lawn. $110,000

HOME & GUEST HOUSE on 11+ TX acres. 
2 BR, 2 BA main home w/many updates & 
WBFP. Log guest house. Pipe fencing & 
mature trees. Minutes to popular lake & 
town. $179,900

EARTH CONTACT HOME on 6+ KS acres. 
Pond stocked w/catfish. Lots of flowers, 
bushes & wildlife. $115,000 

MICHIGAN HOBBY FARM  – 2 acre 
farmstead w/older 5 BR, 2 BA farmhouse. 
Several outbuildings. Add’l acreage 
available. $150,000

COUNTRY LIFESTYLE – 6 GA acres w/3 BR, 
2 BA home boasting 2,300 sq ft. Kitchen 
w/stainless appliances opens to den w/
FP. Enclosed porch & rocking-chair front 
porch. $174,900

LOTS FOR THE MONEY – 3 BR, 1 BA on 2 ½ 
IN acres PLUS 6 outbuildings!  $139,900

Contact us for 
information 
on these, or 
thousands 
of other 
properties 
nationwide.

800.999.1020 ext 86  ·  www.UnitedCountry.com/cs

Call Today for Your FREE 
Real Estate Catalog!

Find your place in the country...
with the real estate company that can get you there.

With over 500 offices and thousands of lifestyle properties nationwide we specialize in all types of country 
property. No matter what you’re searching for, a country home, wooded acreage, waterfront retreat, hobby farm 
or historic B&B.  We are the #1 real estate company in and around the smaller cities and towns across America.

United country

b&w
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This is the time of year to visit alterna-
tive energy festivals and workshops 
all over the U.S. (a couple are high-
lighted in the Coming Events section). 
From solar panels to solar fencing, a 
few fellow homesteaders give tips on 
what works for them.

Solar homes and 
solar fences—ideas 
and tips from 
people who use 
them.
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Now, for the first time, get all the valuable information in a whole year’s 
worth of Countryside in one handy volume. And whether your main inter-
est is gardening or goats, woodlots or weeds, country cooking or country 
living in general, 1998 was a very good year, indeed! You’ll find a gold mine 
of great reading and valuable information in this collection of articles from an 
entire year’s worth of Countryside magazines. See what homesteaders were 
talking about in 1998, and learn about:

• restoring old apple trees
• planning your root cellar
• raising guinea fowl
• selecting small-farm tools

• repair shoes (and socks, too) • make flypaper • relieve a head-
ache without medication • make beauty products at home • 
determine how fast a farm or garden tool will cover a given area • 
make cough drops, wart remedies, rennet and moonshine • make 
a low-cost goat milking stand • “weigh” livestock without a scale 
• “spin” without a spinning wheel • live mortgage-free • yes, 
even build a better mousetrap!

“A veritable homestead survival manual!”

1998 was a very good year.
If you missed it, here’s a second chance.

More than 400 pages of the best 
homestead reading in one giant book! 

A Countryside Anthology—1998

	 • raising rabbits
	 • making cheese and yogurt
	 • saving seeds	
	 • companion planting
	 …and much, much more!

You’ll learn how to:

]

Get it all in the Countryside Anthology

You’ll get many helpful 
charts

to help you plan your homestead activi-
ties, such as home storage requirements 
of vegetables; what, when and how much 

to plant for a family of four with a six-
month gowing season; livestock weather
 hazard guide; how much time to allot to 
various homestead chores; heat value of 

various woods; life expectancy of 
leftover seeds, and more!

Order Your Copy Today!
]

Read the whole book, or 
pick it up and browse 
whenever you have a 

spare moment—for 30 
days. If you’re not satis-
fied return it in saleable 

condition for a full
refund.

Money-back
guarantee: 

mail to:

Name:______________________________________________________________________________  

Address:____________________________________________________________________________

City, State, Zip ______________________________________________________________________

Yes, send me ______ copies of The 1998 Countryside Anthology for only 

$19.95 each plus $4 shipping & handling. ($23.95) WI res. add 5.5%.

	 m Payment enclosed	 	 m Charge my credit card

Visa/MC #________________________________________________Exp._______

+

Countryside Bookstore • 145 Industrial Drive • Medford, WI 54451
Or order toll free: 800-551-5691
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Country conversation & feedback
Contact us at 145 Industrial Dr., Medford, WI 54451; e-mail: csyeditorial@tds.net

Continuing magazine renewal alert
Hiding behind several different made-

up names including CBS, United Publishers 
Services, Publishers Billing Exchange and 
National Magazine Services, they mail notices 
similar to the one left, trying to sell subscrip-
tions to Countryside & Small Stock Journal—
as well as dozens of other magazines—for 
exhorbitant 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 Coun-
tryside subscription, call us at 1-800-551-5691 or email csymag@tds.net.

Countryside: Ken Johnson presents 
several excellent recommendations 
in “Thinking About Buying An 
Old Tractor For Your Homestead?” 
in your March/April 2013 issue. 
He only short-changes two critical 
consequences for new homesteaders 
contemplating a tractor purchase: 
horrible injuries and death.

I maintain two rural properties, 
one in the process of becoming a 
homestead, with both antique and 
modern equipment. Both pieces 
of land feature hills, gullies, and 
stream beds. Any of these can equal 
a roll-over, especially if a row-crop 
tractor with a narrow front end gets 
employed improperly. Even a low-
slung tractor with a wide front axle, 
such as my 1952 Ford 8N, can roll 
sideways when used incorrectly on 
a hill. 

New rural residents without 
much experience on tractors need an 
apprenticeship, something I gained 

in two decades as a city-boy working 
with my father-in-law. That taught 
me the rudiments of old equipment 
and its use.

So while Johnson’s article does 
note how side-mount tractors and 
PTO systems can save both effort 
and injury, much of his other ad-
vice works best for old hands who 
already know tractors. I’d recom-
mend the following specs for those 
who haven’t put in too many hours 
in the tractor seat:

• Roll-over system (roll bar), seat 
belt, hand brake. Our 1970s and ’80s 
John Deeres all feature them, and I 
am fairly certain that similar vintage 
Internationals, New Hollands, and 
other makes do, too.

• Wide front axle, period. For 
most hobby farmers and homestead-
ers, the triangle setups for many 
row-crops invite disaster unless the 
property is really flat and level.

• Utility tractor for small proper-
ties. Tractor owners, in their red or 
green caps, will disagree for hours 
over the merits of a particular setup 
or make, but a modern utility trac-

tor will be lower to the ground than 
a row-crop. That center of gravity, 
plus weights as needed, can save a 
novice’s life.

• 4WD if the tractor will use a 
loader or work wet ground. Getting 
stuck in mud is a pain, but flipping 
the tractor by sliding sideways down 
a hill is worse.

• Volunteer work and classes. 
Seek out a local farmer at the farm-
ers market, dial up the community 
college or extension agent, and just 
ask. 

These have been my methods. 
I ended up with a new John Deere 
4WD utility tractor for $25K, far more 
than Johnson recommends, though 
good tractors of the sort, as well as 
4WD earth-moving equipment, can 
be found for $10K.

If I were to employ only one trac-
tor, I’d save up to spend the extra 
money. My antiques now pull wag-
ons or mow grass on the flat spots.

All that said, no tractor, modern or 
old, is safe if not used safely.

My father-in-law, with all his 
years of experience, still got pinned 
under the rear wheel of a 1970s vin-
tage tractor with a seat belt and cab. 
After he came out of the coma, he 
explained that he tried to move the 
tractor a foot or two, engine off, by 
operating the clutch with his hand 
and standing beside it. A tire-tread 
caught his trousers and pulled him 
under the tractor. Had he climbed 
into the seat to do the job, he’d not 
have been hurt. He barely survived 
the accident, and was never the same 
man.

Moral to newly rural folk: buy as 
safe a tractor as you can afford, and 
use it properly. — Joe Essid, Goochland 
County, Virginia

Tractor safety 
comes first
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Countryside: An article by Jean 
Smith in the March/April issue of 
Countryside explores the question of 
heirloom vegetables, hybridization, 
and open-pollination. Her article, 
whose discussion of heirlooms ap-
pears on Wikipedia, suggests that 
the question of what constitutes a 
genuine heirloom vegetable rests not 
on objective standards but on which 
of several definitions you choose.

For me, the category “heirloom” 
is much less important than the dis-
tinction between open-pollinated and 
hybrid cultivars. No matter how the 
open pollinated varieties have been 
developed (through some level of 
commercial enterprise or through 
generations of a family or com-
munity), it is important that those 
varieties continue to be propagated 
so that the gene pool is maintained 
as robustly and as fully as possible. 
The open-pollinated varieties also 
offer us home gardeners the chance 
to save our own seeds. Those of us 
particularly dedicated may even 
develop a special strain of a beloved 
variety.

However, as an avid home gar-
dener myself, saving seeds from the 
plants I grow is a low priority. With 
tomatoes in particular, I can’t find a 
practical way to do this. Because I 
garden intensively, the  four or five 
varieties I usually grow are planted 
in close proximity to one another. 
The need to rotate crops requires that 
they all be in one bed. In this situa-
tion, covering the plants with row 
cover material or something else is 
impractical. Some of these tomatoes 
are open pollinated and some hybrid. 
I rely on the hybrids for canning since 
they resist the blight that cuts short 
the life and productivity of my favor-
ite, Brandywine. As a side note, I get 
the most out of my seed purchases 
by saving the seeds I don’t use from 
year to year. Kept in plastic bags in 
the refrigerator, I’ve kept some seeds 
viable for 15 or more years.

In any case, supporting seed 

companies by buying their open 
pollinated, “heirloom” seeds helps 
ensure that those varieties continue 
to be propagated.

Regarding flavor, anyone who 
has eaten both the open-pollinated 
varieties and store-bought hybrids 
can’t help but be struck by the differ-
ence. However, the difference in taste 
between open-pollinated varieties 
and hybrids not found in the grocery 
store is often more subtle. We use 
Pink Wonder and Better Boy, both hy-
brids, for canning with very pleasant 
results. Brandywine and Wayahead 
(among others) are for fresh eating 
and sharing with friends. — Don 
Perkins, Missouri

Countryside: For Mr. Shearer, “you 
can glean a lot from old cookbooks,” 
I thought you might like to know that 
Rumford baking powder still exists! 
The can on my shelf says “Clabber 
Girl Corporation, Terre Haute, IN 
47808, rumfordworld.com. Made in 
USA.” Even though they appear to 
have been bought and moved, when 
I looked for them on the Internet, I 
found some history of the original 
factory and town. It looks like they’ve 
been around since 1856. The products 
that now have the Rumford name are 
aluminum-free baking powder and 
certified non-GMO corn starch.

I also wanted to tell you that if you 
can make bread, you can definitely 
make “pork and beans.” In my New 
England heritage it’s called “baked 
beans,” but it’s the same thing and 
here’s how:

You need a one pound bag of 
dried beans—navy, white, great 
northern—it doesn’t really matter. 
My late ex-mother-in-law preferred 
yellow eyes, and if you can find them 
they’re a real fine bean. Dried beans 
will keep in your cupboard literally 
for years. You can also use half the 
bag for a half recipe, using a twist 
tie to close the bag, which (still dry) 
will continue to keep on the shelf for 
years. Next you need some salt pork. 
Your store may call it fat back. Please 
ask the butcher if they hid it—any 

Go with
open-pollinated

tomatoes

Baked bean recipe
(Or pork & beans)
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Beware of pull-tab 
lids long-term

grocery store should have it. This will 
keep in your freezer for six months or 
more. You’ll also need molasses, any 
brand, and prepared mustard (not 
dry powder). I like a “spicy brown” 
style, but it’s up to your taste. These 
last two also keep in the refrigerator 
for a good long time and have lots of 
other uses, so no waste so far.

Method: Rinse the beans and dis-
card any that don’t look good—these 
days that’s usually only a few. Put 
them in a pot with water to cover, 
bring them to a good boil and after a 
few minutes of boiling shut them off 
and leave them sit for an hour. I like 
to rinse them again and start with 
fresh water (helps if you find beans 
gassy). Put them back in the pot with 
the fresh water to cover plus around 
an inch. Add (for one pound of beans) 
1/2 cup molasses and a tablespoon 
of mustard plus a few slices of the 
salt pork (around a quarter pound, 
maybe). Give it a stir, bring it back 
to a boil, and then turn the heat way 
down. At this point you could put it 
in the crock pot if you have one, leave 
it on the back of the stove on real low, 
or put it in the oven on low. The first 
time you make it you’ll want to check 
it once in a while to see if you need to 
add some water, but once you’ve got 
it down, use the crock pot overnight. 
Yes, they cook for many hours, but 
like the bread, most of it’s waiting, 
not working. If they seem done but 
the juice is too watery, turning them 
off for an hour and then re-heating 
will thicken up your sauce. And of 
course you can “doctor” them with 
onions or peppers or whatever if 
you choose.

I’m imagining being shut in by 
a blizzard and making bread and 
beans…. — Suzanne, New York

Countryside: If you plan to stock up 
on store-bought canned goods, do 
not get cans with pull-tab lids. These 
cans have a very thin area (so you 
can pull to open) that can be easily 
broken without you noticing it. This 
can happen by another can falling on 



12 12

Frequently asked 
oven canning

questions
Countryside: I wanted to add some 
comments to my artice on oven can-
ning, since I left a few spaces in what 
can and should be done. Did not think 
of some of them at the time I wrote the 
first article, and since have discovered 
some new ideas. So I will share them 
with you.

On oven canning: I will run over a 
few important things when you are 
first starting. Once I get all my jars 
filled and ready to oven can, the first 
thing I make sure of is, the cookie 
sheet on the oven shelf. Then I turn 
on the oven at 200°F and start load-
ing the jars. Or you can get all the jars 
loaded, and then turn on the oven. 
Just give it an extra five minutes. Turn 
on the timer for 1 hour. Remember to 
take the jars out one at a time, and be 
careful, they are hot. Wipe the tops 
with a damp paper towel. (I have 
been wiping the tops as I put them 
in the oven; this saves handling hot 
jars, and works great.) Put the dry 
lids on, and screw down the rings 
to snug tight just like your regular 
canning. You do not pre soak your 
lids in water. The heat from those 
jars out of the oven will soften up the 
rubber, and you want everything dry 
for oven canning.

Rex (my husband) and Greg 
planted three different types of corn 
last year. One was a new Red Sweet 
Corn. It was good. Took a little get-
ting used to eating corn that looked 
like Fall decoration-type corn, but it 
was something new, so we tried it. I 
also dried some of it. Another oven 
canner, Michelle, told me how to dry 
corn. It is so good and crunchy. (If 
you dry some corn, taste it when it 

is dried and discover how crunchy 
and good it is—it makes a great 
snack.) I pre-cooked the corn in the 
microwave, and will share what Sil 
told me about cooking corn so many 
years ago. While it is wet, rub just a 
little sugar on it before you cook it. 
Wow, it is wonderful. I cook eight ears 
in the microwave in a plastic bag for 
12 minutes on high. Let it cool and 
either cut it off or pull it off. I did 
both. Then I dry it in the dehydrator. 
I also cooked and dried green beans. 
It surprised me that a whole bowl full 
of cut green beans, once dried, can fit 
into a quart jar with room to spare.

I also dried squash, tomatoes, on-
ions, celery, bell peppers, and sliced 
strawberries. (Rex loves putting the 
sliced strawberries in his cooked and 
regular cereals.) I then oven canned 
them all. I put most of them in the half 
pint jars. Once you dry the fruits and 
veggies there is a lot less volume. It 
is surprising how a big bowl of bell 
peppers once dried will fit in a pint 
jar. So when using any of the items, 
a small jar of dried foods will go a 
long way. Next year I want to blend 
up tomatoes and dry them. I may 
even add some spices to the mix. If 
any of you have already tried this, 
please share.

I also went to the Dollar Tree store 
and got their frozen mixed veggies, 
and frozen corn. I thawed, drained 
and dehydrated it. Then I oven canned 
it. Having food like that canned and 
ready to use is wonderful. But having 
it safe, and on hand is really great. I 
have also been buying different dried 
beans when I see them on sale. I get 
a bunch of different kinds, then open 
and mix them all up in a large con-
tainer; fill pint jars and oven can them. 
A pint jar will make a pot of beans to 
serve two people for two meals. I add 
ham or bacon to the slow cooker with 
a little water and flavoring, and let it 
cook for a few hours while the beans, 
dried onions, and dried celery are 
soaking, then add them to the slow 
cooker. Everything for this meal are 
items you probably have on hand, and 
that sure makes it handy.

I have met some fantastic people 
due to sharing oven canning. They 
have tried different things and shared 

Woollen clothing keeps the skin healthy. — Venetian proverb

top of it, even in the grocery bag on 
the way home, or while in storage. 
The break may be too small to see 
until you proceed to open the can, 
then it’s too late. Beware; check your 
stock and put these cans in a safe 
location and use first. — Judy Benevy, 
West Virginia
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back with me. I will share some of 
their findings, and you can try them  
if you are interested.

We have canned cake mixes, 
brownie mixes, Jiffy mixes, pancake 
mixes, crackers, breadcrumbs and 
cubes, and muffin mixes.

As long as you have to add oil to 
the mix to make it, I feel it is safe to 
oven can. Some mixes will say there 
is a small amount of oil in the mix. I 
have read this, but have found that 
oven canning did not bother it at all. 
I have canned cake, brownie, and 
muffin mixes and used them several 
months later and there is no differ-
ence from opening a box and making 
a cake.

The one thing I do with all cake, 
brownie, muffin, and biscuit mixes 
is add a rounded teaspoon of baking 
powder to the mix and stir it in before 
I add the other ingredients. I have 
always done this. I was never sure 
how long a cake mix sat in containers 
before it got bagged, boxed and sold 
at the store. And there were a few 
times years ago that a cake would 
not rise like it should, so I started 
adding the baking powder. I also add 
an extra egg. If it calls for three, I put 
in four. This will insure your cake is 
moist. (I like a moist cake, not one 
that crumbles.)

I have not oven canned sugar, 
but a few people have and shared 
with me that it turned out great. I 
have big containers that I put sugar 
in, and that works for me. As long as 
ants and critters cannot get to it, I am 
a happy canner.

One gal told me she canned cof-
fee. I had to try that, and it works 
great. The smell of the coffee in the 
oven makes you want to have a cup. 
All coffee used to come in tin cans, 
now it comes in paper and plastic 
containers. If you are going to store 
coffee and it is in the plastic or paper 
containers, you may want to oven can 
it in glass jars. Rodents may not like 
the coffee once they chew into it, but 
they can sure ruin it.

A friend of mine who lives in 
Texas has been oven canning a lot of 
different foods and then trying them 
once they are oven canned. She said 
I could list her email, so if anyone 

is interested in contacting her, they 
can. Her name is Sammye, I call her 
Sam. Her email: hughlettvineyard@
nctv.com.

We have been oven canning any-
thing we think will oven can and then 
testing it. We just did Jell-O, and it 
oven canned great. Sam opened hers 
and put it in half pint jars. (She said 
she put in two packages per jar.) I 
just left the Jell-O in the packets and 
stuffed a bunch of them in quart jars. 
She tried it, and said it did great. She 
also has oven canned grits, dried 
mustard greens, bread/rolls, pud-
ding mixes, and popcorn to name a 
few items. 

We discovered boxes of Sweet 
Potato mix at the Dollar Tree, and 
there are two packets per box. We 
have been emptying each packet in 
a half pint jar. I typed out the direc-
tions and made several copies. I cut 
and fold them, and quickly stick one 
in each jar as I take them out of the 
oven, then quickly put the lid and 
ring on. (Ed. note: It’s probably better to 
label the outside of the jar, to reduce the 
chance of contamination.) Sam made a 
Sweet Potato pie using two packets, 
and said it was good. And her bread 
and rolls are impressive. She will 
share her ideas and know-how with 
you also.

I have also been oven canning 
Hamburger Helper. There are a few 
that are great as side dishes, and they 
will fit in a wide mouth pint jar with 
instructions in the jar also. The larger 
pasta foods like the lasagna you have 
to put in quarts, as it will not fit in a 
pint jar. I take the seasoning pack and 
push it against the inside of the jar, 
then slide the directions between the 
pack and jar, then pour in the pasta.

I am so pleased at how many 
people have started oven canning, 
and I am so thankful for Countryside 
for sharing my letters with everyone. 
I have learned so much with each 
issue, and feel blessed that I could 
add something helpful and interest-
ing too.

I also want to add a dish washing 
tip for all of you that do not have a 
dishwasher. (My husband has one—
me.) At the fabric stores they have 
bolts of netting, which comes in all 
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BUILD YOUR OWN

EARTH OVEN
3rd edition, revised, expanded, updated

Authors Kiko Denzer and Hannah 
Field invite you into the artisan tra-
dition in this newly revised and ex-
panded edition of Build Your Own 
Earth Oven. For less than the cost 
of a baking stone, Denzer and Field 
will guide you through the simple 

process of building a masonry oven from earthen 
materials and firing your first loaf of delicious ar-
tisan bread. 132 pages, $17.95

See Page 87 to Order

Kiko Denzer with Hannah Field Foreword by Alan Scott

colors, and is very reasonably priced. I 
get 10 yards at a time, cut off about two 
feet, then tear it in half. It is folded and 
quite wide. Then take one of the pieces 
and use it to wash dishes. You will be 
surprised and pleased at how well it 
cleans. Just wad it up, add some soap 
and wash away. It sure makes wash-
ing up canning jars easier. Even pans 
with stuck-on foods wash up so much 
easier. I think I am going to make a list 
of tips that make work a little easier, 
and down the line I will send them to 
Countryside. So if you have a tip that 
makes life easier, send it to me and I 
will add it to the list.

Great way to label your jars: I buy 
contact paper that is plain, and cut 
it in strips about three of the squares 
that are on the back, wide. I count how 
many of each item I have canned and 
then start writing them on the contact 
paper. I use an ultra fine Sharpie pen, 
and once everything is listed I peel 
back and start cutting each label and 
put it on the lids of the jars. You can 
look down at a glance and tell what is 
in the jars. This makes it easy for me 
and hubby to find what we need. 

Happy oven canning. — Lil, green-
gate@jps.net; and Sammye, hughlettvine-
yard@nctv.com

Homeschooling 
facts vs. opinions

Countryside: Marie Smith of Califor-
nia (p. 8, March/April 2013, “Don’t 
Skimp On Your Kids’ Education”) 
should be careful when express-
ing her opinion on homeschooling 
and stating it as fact. She denigrates 
homeschooling as being less effective 
than “regular” school and cites her 
personal opinion and “quite a bit of 
data available” without any references 
or citations. Such assertions can be 
very damaging. I am also a certified 
teacher who has taught in public and 
Christian schools, and I am, in addi-
tion, a lawyer and a homeschooling 
mom. I also coordinate standard-
ized testing for homeschoolers in 
my county, and thereby get to see 
the results. The PASS test, one of the 
tests authorized by New York State, 
provides two sets of percentiles. One 

set is the national norm linked to the 
Metropolitan Achievement Tests. The 
other set is limited to homeschoolers. 
A child’s ranking on the national per-
centile will almost always be higher 
than his ranking among homeschool-
ers alone. For example, one of my 
children ranked in the 92nd percen-
tile in mathematics on the national 
scale, but only 69th percentile on the 
homeschooler scale. Homeschoolers 
as a group consistently score above 
the national average on achievement 
tests. The publisher of the test makes 
note of this so parents don’t get upset 
when they see the discrepancy in the 
two percentiles. But it is informative 
to know not only how a child is doing 
compared to public schooled children, 
but also to homeschooled children, 
where the competition is steeper. 
Academic success of homeschooled 
students has been well documented 
by Dr. Brian Ray of the National 
Home Education Research Institute 
(NHERI). Furthermore, I recently 
read an article by Dr. Bruce Eagleson 
(The Messenger, Winter 2013) where 
he states that “…academic communi-
ties…are publishing articles without 
substantial research….” So whatever 
data Ms. Smith is referring too, if it 
exists, should be examined for bias 
and credibility. Of course, one could 
claim that NHERI is biased. But the 
standardized testing speaks for its 
self. 

Furthermore, Ms. Smith indicates 
she formed her opinion working 
with kids transitioning into “regu-
lar” schools. Generally that is a sign 
that the homeschool had problems. 
Basing an opinion of homeschool-
ing on such students would be like 
evaluating the effectiveness of a type 
of business by only looking at the 
ones that went bankrupt. She also 
indicates she oversaw homeschool 
situations. I do not know what this 
means—but if she tried in such situ-
ations to influence the families to do 
“regular school at home” that may 
have led to failure. Homeschools, 
inherently tutoring based, generally 
do not operate as successfully with 
the classroom/factory model that is 
prevalent in regular schools. 

Further, she claims “The most 

Brain, n. An apparatus with which we think that we think. — Ambrose Bierce
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Your Cracking Heel, 
Athlete’s Foot &
Ugly Nail Fungus
Can Be Gone!

You might also like 
my newest book....

Long Creek Herbs
P.O. Box 127-CS

Blue Eye, MO 65611

Visit our website to see all of Jim Long’s books 
and herb products.

www.LongCreekHerbs.com

We Guarantee it!

This handy guide 
helps you compare 
pharmaceutical 
and alternative 
remedies for 
nail fungus on 
fingernails & 
toenails, as well 
as cracking heel 
and athlete’s foot, 
including what 
actually works (and 
what doesn’t).

Questions?
Click on Q & A button, on the 

Nail Fungus page of our website

Order 1 box Nail Fungus Soak 
$1695 Postage included

417-779-5450
Mon - Fri, 8:00 - 5:00 Central time

Major Credit Cards & PayPal Accepted

Or, order the book and 1 box of Nail 
Fungus Soak for $2390 and save $2

The Handy Guide to 
Nail Fungus, 40 pages 
$895 Postage included

successful homeschool families do 
not do their school on the cheap….” 
In contradiction, an online article by 
Home School Legal Defense Associa-
tion (HSLDA) claims:

In Strengths of Their Own, Dr. Ray 
found the average cost per homeschool 
student is $546 while the average cost 
per public school student is $5,325. Yet 
the homeschool children in this study 
averaged in 85th percentile while the 
public school students averaged in the 
50th percentile on nationally standard-
ized achievement tests.iv

Similarly, the 1998 study by Dr. 
Rudner of 20,760 students, found that 
eighth grade students whose parents 
spend $199 or less on their home edu-
cation score, on the average, in the 80th 
percentile. Eighth grade students whose 
parents spend $400 to $599 on their home 
education also score on the average, in 
the 80th percentile! Once the parents 
spend over $600, the students do slightly 
better, scoring in the 83rd percentile.Id.

In my personal experience, I can 
afford any curriculum I choose, but 
when I went searching for a more 
academically rigorous curriculum 
for my children, I found Ambleside 
Online, a free curriculum. They 
even have a Lite program and sug-
gestions for how to help children 
leaving public schools catch up. In 
fact, most published homeschool 
curricula either have abbreviated 
programs for children leaving public 
schools or recommend dropping back 
at least one grade level. Of course, 
there are materials I do purchase for 
my kids—we use a computer-based 
math program and purchase science 
programs that include the lab mate-
rials and equipment.  We expect to 
utilize on-line classes for some sub-
jects. But that is only for high school 
and only our personal preference. In 
the elementary years these are not 
necessary, as shown by the studies 
cited above.

Finally, the increase in home-
schooling has had a detrimental 
effect on private and especially 
Christian schools. Many Christian 
schools have closed as a direct result 
of losing students to homeschool-
ing. I certainly hope this does not 
even subconsciously influence Ms. 
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Countryside: When I read the letter 
by Marie Smith in the March/April 
2013 issue I had to look at the date to 
see if the letter was from the 1980s. 
These arguments were attempted 
back then when homeschooling was 
in its infancy. The data actually shows 
that homeschoolers do very well com-
pared to children in public schools 
and many private schools. The letter 
begins by exhorting parents not to 
skimp on their children’s education 
and by the end is a direct attack on 
homeschooling. 

The premise that good schooling 
is directly related to the amount of 
money you spend is ridiculous. That 
is how many public school districts 

The homeschooled Bolin children, pictured with some of their curriculum mate-
rials.Countryside: I love reading Country-

side, thanks for a great magazine. 
As a pre-med student who was 

homeschooled through high school, 
I was interested to see the short note 
by Marie Smith in your March/April 
2013 issue about home education. 
Though I am happy that she is an 
administrator at a private Christian 
school, I was surprised to read of 
her view about home education. I 
would like to ask her one question. 
Where is all the data she claims is 
available concerning the matter of 
homeschooled children not being 
as academically prepared as oth-
ers? She says, “With few exceptions, 
most homeschooled children are not 
as academically prepared as their 
schooled counterparts. I realize that 
this goes contrary to many home-
schooled parents’ sensibilities, but 
there is quite a bit of data available.” 
As a side note, her wording is quite 
humorous when she states, “…not 
as academically prepared as their 
schooled counterparts.” (Emphasis 
mine). Schooled counterparts? As 
compared to what—the unschooled 
homeschooled children? 

Anyway, I have attached a link 
below to the Washington Times (I think 
they are slightly more unbiased than 
www.home-school.com, which also 
makes this claim) where we find that 
homeschooled children actually do 
significantly better on standardized 
tests. I don’t believe that this study 
is only referring to the ”…few excep-

tions….” So please, send me your 
sources, or citations, or whatever you 
have. I would love to see the data that 
shows that our schooled counterparts 
are more academically prepared than 
us unschooled homeschooled kids. 

www.washingtontimes.com/
news/2009/aug/30/home-school-
ing-outstanding-results-national-
tests/ 

Also another source which com-
pares GPAs: www.intellectualtake-
out.org/library/chart-graph/home-
school-college-gpa-and-graduation-
rates. — Brian, Illinois

see it—the reason our students are 
doing poorly is that we need more 
money. High quality materials are not 
necessarily the most expensive ones. 
She implies that unless you have the 
most recent (and expensive) mate-
rial it is useless (“poorly written” 
and “outdated” as she states). This 
smacks of the arrogance of many 
today who believe if the material 
wasn’t created within the last few 
years it can’t be very good (presum-
ably because all previous genera-
tions were stupid compared to us?). 
There are cases where new discover-
ies have been made in science and 
some newer materials are needed. 
However, the basics that need to be 
taught like reading, writing, math, 
etc. don’t change. As I recall, years 
ago we were taught 2+2=4 and that 
hasn’t changed. Many older writing 
skill books actually taught a much 
higher level of comprehension than 
today’s books. Countryside magazine 
is all about doing more with less 
money, but Marie Smith implies that 
is impossible in education. Maybe 
that is why education budgets keep 
skyrocketing while the U.S. lags 
behind other countries in student 
abilities. 

She describes herself as having a 
lot of experience in public and private 
education. You have to remember that 
the education system (especially pub-
lic) is a large industry in this country. 

Good things, when short, are twice as good. — Baltasar Gracián

?

?

Smith, a teacher and administrator 
in Christian schools. I am certain she 
writes out of a genuine concern, but 
the extreme conflict of interest should 
be noted. 

R e s o u rc e s :  ( i i i   D r .  B r i a n 
Ray,  Strengths of Their Own: Home 
Schoolers Across America, National 
Home Education Research Institute, 
Salem, OR, 1997; iv Id.; v Rudner, Home 
Schooling Works: The Scholastic 
Achievement and Demographic Charac-
teristics of Home School) (http://www.
hslda.org/docs/nche/000010/200410250.
asp#sthash.B5u5NFC9.dpuf) — Danta 
Bolin, New York
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Countryside: This is in response to the 
letter in the March/April issue, “Don’t 
skimp on your kids’ education,” by 
Ms. Marie Smith. 

Our homeschooling liberties are 
surely at stake when the following 
type of hyperbole gets to be “common 
knowledge:” “With few exceptions, 
most homeschooled children are not 
as academically prepared as their 
schooled counterparts.” The other in-
correct presumption in this editorial 

Countryside: I recently retired after 
30 years as a maintenance electron-
ics technician. Mr. Belanger’s article, 
“Growing Old…” was just a wonder-
ful description and outline of what 
I can expect in the coming years on 
our homestead. The article came at 
just the right time and really gave me 
the enthusiasm to prepare for a more 
enjoyable future. We have a variety of 
interests and like to learn new things 
every day. As a matter of fact, after 
reading this article I’m definitely go-
ing to visit the Countryside Bookstore 
for more of J.D. Belanger’s insightful 
literature. Thanks for sharing your 
experience! — Dennis Zlatkin, John-
stown, Ohio 

Live a better life,
with the 

Have More Plan
The Have-More 

Plan, a 60-year-
old homestead 
classic, this is the 
book that en-
couraged thou-
sands to go “back 
to the land” to 
find a better life 
after the Great 

Depression and World War II. Charming 
“old fashioned” illustrations and quaint 
wisdom that will help you make a small 
cash income into the best and happiest 
living any family could want. Let it guide 
you into the 21st century with its histori-
cal perspective and homestead ideas that 
are as valuable today as they were 60 
years ago! 70 pages, $9.95 + $3.50 s&h. 
(WI res. add 5.5% tax.)

Call the
Countryside Bookstore today!

1-800-551-5691

The reason ”many school districts 
view homeschooling with scorn,” 
as she puts it, is mainly because it is 
an issue of money. A homeschooled 
student is not attending a school so 
they don’t get the additional funds 
(from the state usually). Would we 
accept as truth something an execu-
tive in a large corporation would say 
about his products just because he 
has experience in that corporation? 
No, it would have to be verified 
because the executive would be 
seen as having a conflict of inter-
est. Another similar case would be 
a large farming corporation saying 
that small farmers can’t produce 
good crops unless they are spend-
ing hundreds of thousands every 
year on pesticides like they are. To 
summarize, remember that educa-
tion is a business where people are 
also trying to keep themselves em-
ployed, like any other business. I am 
not attacking teachers, I personally 
know many caring, fine teachers. 
But education is still a business that 
needs to attract clients (students) to 
keep going. Therefore keep that in 
mind when people imply they are 
somehow unbiased when they are 
part of the system. 

Many people homeschool on 
tight budgets and their children do 
very well. Maybe that is galling to 
people who believe that only they 
can do the job and only with big 
bucks?

For the record, our school district 
has no problem with homeschoolers 
and is very friendly toward them. 
—Stephen Gojevic, New York

?

is that cheap homeschool materials 
cause an inadequate education. That 
is also not fact. I cite only one source 
to save a lot of travel online to prove 
my points: www.hslda.org/docs/
nche/000010/200410250.asp, and I 
notice that no proof/data references 
were provided by Ms. Smith.

Consider the following finding on 
higher homeschool percentile scoring. 
In 1997, a study of 5,402 homeschool 
students from 1,657 families was re-
leased. It was entitled, “Strengths of 
Their Own: Home Schoolers Across 
America.” The study demonstrated 
that homeschoolers, on the average, 
out-performed their counterparts in 
the public schools by 30 to 37 percen-
tile points in all subjects.

The other incorrect bit in the 
article is that using inexpensive cur-
riculum is detrimental. Consider this 
finding: “Similarly, the 1998 study by 
Dr. Rudner of 20,760 students, found 
that eighth grade students whose par-
ents spend $199 or less on their home 
education score, on the average, in 
the 80th percentile.” — Kristina Floyd, 
South Carolina

We’re all getting 
long in the tooth

?

This escape artist was harassing mo-
torists about a mile from his pen.

Countryside: “Growing Old in the 
New Normal,” what an appropriate 
title for J. D. Belanger’s article. I have 

found myself pondering the same is-
sues lately. I am in my late 50s and find 
myself on the downward slide. I am 
looking at my goat herd wondering 
how many to keep, whether to try to 
keep what I have or start downsizing. I 
love my goats so this is a very difficult 
subject to contemplate. I think I will 
always have turkeys and chickens, 
but I won’t need another sheep for 
spinning the wool when this one is 
gone. I have plenty of wool that has 
not been processed yet, so another 
sheep won’t be necessary. 

For the past several years I have 
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John C. Campbell Folk SChool
folkschool.org              1-800-FOLK-SCH

BraSStOwn                    nOrtH CarOLina

We still  
make things.

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

Countryside: “Raw Milk and the 4th 
Amendment” (Mar/Apr 2013) missed 
another potential problem: forfeiture. 
I am a retired legal secretary, and I 
saw many people lose their prop-
erty, including homes and cars, to 
forfeiture. In some cases the charges 
were dropped and the government 
still seized the property. Do yourself 
a favor and get your lawyer to tell 
you about this law and how you may 
be at risk.

A better approach to selling raw 
milk is to 1) educate the public on the 

To a shower of gold, most things are penetrable. — Thomas Carlyle, on bribery

been looking for a horse that will 
carry me into my later years. I have 
gone through several horses in my 
quest. So far all but one has either had 
health issues or a personality clash. 
My sister sold me a gelding last year 
who is just turning seven. He is great 
fun on the trail and has proven to be 
a really good trail horse, so my quest 
has come to an end. He can grow old 
with me and I know he will keep me 
safe as I age and become brittle. This 
process has already begun as evi-
denced by the recent broken bones. I 
never had a broken bone growing up. 
I get them quite easily now.

I know I don’t have enough 
money saved for anything more than 
to get by during retirement, but my 
retirement plans include running my 
own business once again. About two 
years ago I started a carriage busi-
ness. From the beginning, it covered 
the operating expenses. My husband 
says he has never seen me happier 
than when I am driving. I am hoping 
my 13-year-old Halflinger can pull 
my Victorian and me into a comfort-
able retirement with me driving him 
on the weekends. 

In the garden, I find myself sitting 
on a plastic step stool as I work my 
way down the rows weeding and 
picking at the same time. My back 
just won’t put up with stooping any 
longer. I can comfortably get three 
feet at a time before picking up the 
basket and stool and moving forward 
for the next three feet. When my kids 
were at home I used to can, freeze 
and dehydrate over 300 quarts in a 
summer. Now I am happy to get 70 
quarts of green beans, 30 of tomatoes 
and a few dozen peppers and corn on 
the cob in the freezer. We eat the rest 
as it comes out of the garden. 

This year, for the first time in 20 
years, I raised a couple of pigs. Now 
I remember why it has been 20 years 
since the last pigs. They are escape 
artists. I had a grand time hunting 
the one who escaped and evaded me 
for six or seven weeks. I finally got a 
call from a neighbor about a pig ter-
rorizing motorists as they rounded 
the corner about a mile and a half 
away. We all know you can’t catch a 
wild 100-plus pound pig, so I hunted 

him, butchered him and put him in 
the freezer. The other pig went to the 
butcher, but not before tearing the 
floor out of my trailer. I will get my 
future pigs from my Amish friends.

I don’t care much for beef, but I 
do enjoy venison. My family usually 
provides me with some venison, but 
not these last two years. Last year, 
there wasn’t a deer to be found. I don’t 
know what happened this year. The 
deer must be getting savvy because 
as I was getting hay loaded onto my 
rig at the family farm I saw five huge 
deer running across the field. I asked 
my uncle why no one was hunting 
and he said the season was over. These 
deer had been hiding out waiting for 
the hunting season to end. Now they 
were out in the open and doing their 
deer thing in front of me while my 
freezer is void of venison.

So here I am, looking at retirement 
in a few years and trying to decide 
what I can do and how much of it I 
can do when I read J. D. Belanger’s 
article where he is contemplating 
the same things. It was good to get 
another person’s perspective on 
aging and deciding things. I guess 
when the arthritis gets bad enough in 
my hands I will have to give up the 
goats, but the chickens, turkeys and 
horses are safe until I just can’t go 
any more. One does need something 
to look forward to to get out of bed 
in the morning.

Happy aging all. — Karen Grosheim, 
Goshen, Ohio

Don’t lose your 
land over raw milk
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Countryside: I thought I would write 
and tell you a bit about our experi-
ences living off-grid.

Our family of five has been liv-
ing off-grid since 1996. The kids are 
grown up and now there is only my 
husband and myself.

We have a diesel generator, solar 
panels and a windmill. Many solar 
systems are very complicated, but 
ours is much simpler. As my hus-
band says “the battery bank is the 
heart of the system.” We started off 
with a large battery bank (24 volt 
system when all the dealers were 
saying 12 volt was enough), a diesel 
generator (second-hand), and a 2500-
watt inverter/charger (not true sine 
wave type—we couldn’t afford any 
better—the dealers told us a 1500 watt 
inverter/charger was enough). Slowly 
(as we could afford it) we added the 
solar panels and the windmill.

We found right from the start that 
because we had a large battery bank, 
each 24-hour period we would run 
our generator for four hours, and 
then shut it off. We could then run 
with only battery power for 20 hours. 
After adding the solar panels, and 
windmill we could run the genera-
tor less.

A diesel generator needs to be 
warm, so we have it in a separate 
building on a hillside mostly covered 
over with soil, so it never gets below 

zero in the building in the winter.
Batteries also need to be warm. They are in our garage/basement vented 

to the outside.
We live in Northern Ontario, Canada, where the winters are long and 

cold -30°C to -40°C (-22 to -40°F) is usual.
We did a lot of research before we went off-grid and one of the best things 

we did was purchase a VHS tape from a man in Texas who lived off-grid. He 
used a “power hour” philosophy where you line up everything you want 
to do that requires lots of power, and you run your generator (e.g., running 
power tools, doing laundry, vacuuming, blow drying hair, curling irons, 
etc.) You do all these things while the generator is running. When you turn 
off the generator you are doing things that don’t require a lot of power. (Dust-
ing, reading, gardening, watching tv, using the computer, etc.)

Our biggest power consumer is the deep well water pump. We only run 
large amounts of water when the generator is running (baths, showers and 
laundry).

benefits of drinking raw milk, and 2) 
be relentless in pressuring your state 
legislators to legalize the sale of raw 
milk. I say “relentless” because Big 
Ag and Big Biz will be relentless in 
their opposition to anything that may 
pull consumers away from their own 
products.

In the meantime, stay informed. 
It’s nice to think this is still a de-
mocracy, but we have lost far more 
“rights” than people realize. As our 
country and our world are increas-
ingly dominated by corporations 
and the super-rich, the Constitution 
begins to resemble a shield less than 
a sieve…. — Amelia Barrett

Living with a
battery bank
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Did your tomato plant 
produce twice as many to-
matoes as you’d planned? 
Grow too much cab-
bage? Harvest too many 
blueberries? If so, here is 
practical advice on how 
to bottle, dry, freeze, 
and even salt home-

grown fruits and vegetables. Discover extra 
storage space in your home or learn how to 
convert a shed or garage to store your tasty 
products. Learn how to make chutneys from 
fruit; pickles from cucumbers; and ciders, 
jams, and even ketchup from your garden! 
There is even advice on drying foods, with 
instructions on how to store them in oil as 
well as ways to freeze and blanch your fruits 
and vegetables. 186 pages, $12.95 + $4 s/h. 
WI res. add 5.5% tax.

By John and Val Harrison

How to Store Your 
Home-Grown Produce 

Canning, Pickling, Jamming,  
and So Much More

Call 1-800-551-5691
www.countrysidemag.com

Countryside: Well, here we are once 
again, living off the grid. We’ve spent 
most of our 30 year marriage living 
this way. Due to our health issues, we 
had to return to “on the grid” again, 

We have used this philosophy all 
the time we have been off-grid.

We look at the electrical require-
ments for any piece of equipment 
we want before purchasing. We do 
have electric lights, computer, tv and 
satellite dish, fridge and workshop 
power tools. We heat with a second-
hand out-door wood furnace boiler 
using one circulating pump. We have 
a propane stove, water heater, clothes 
dryer, and freezer. (We don’t have 
a toaster—we use a metal camping 
toaster over the propane burner.)

Our system is simple but it is not 
worry free. It works for us, but we 
know it so well. We know if the gen-
erator “sounds different” it might be 
developing a problem. We monitor 
our batteries. We perform regular 
maintenance. In other words, we pay 
attention to the system.

We turn all lights off when not 
in use and all electric items are on a 
power bar so when they are off they 
are really off. We do nothing that 
stresses our batteries without the 
generator running. We are careful 
never to run the batteries down to 
less than half their capacity. If you do, 
this shortens the life of the batteries, 
and it takes a lot of charging to bring 
them back to full charge. This system 
has worked for us for almost 20 years 
(our first lead acid deep-cell battery 
bank lasted 15 years.)

We have saved money on this 
system but you must always have a 
“slush“ fund for emergencies if you 
require large repairs you are unable 
to do yourself, or if you must replace 
your batteries, inverter or generator. 

A lot of people tell us they would 
not like to live like this “having to 
think before you do anything that 
requires power around your home,” 
but it definitely has worked for us. It 
is just a “mind set” and it is second 
nature to us now. — Bev Bassett-Peev-
er, Hornepayne, Ontario, Canada

but were just not at peace enough with 
it. I have to say I missed the good old 
woodstove fire, the quietness away 
from traffic passing by, so in 2009 we 
found 13 wooded acres and set out to 
build a little two-room house on it. 
Just two weeks ago, we were able to 
move into it. Back to wood heat and 
oil lamps. There’s a lot to be done on 
the land: square-foot garden beds to 
be made and planted, flowers to plant, 
cleaning up of the land. I do all the 
canning that I can do. Once I canned 
in an old wash tub all the hot summer. 
You lay an old heavy wool coat in the 
bottom of the tub, put your jars in, fill 
it with water over the top of your jars, 
and for a lid I used the top from an old 
wringer washer. Naturally you build a 
fire—I put concrete blocks around my 
fire and covered it with one of the wire 
racks from my cookstove oven. You 
can sure can lots of jars at once and it 
doesn’t heat up your kitchen.

I’m 76 years old. My husband is 
a 100% disabled veteran. We enjoy 
gardening and raising enough to help 
in a food bank for the needy. The past 
three years we have had drought and 
hot weather, so we could hardly save 
a handful of seeds. This year we have 
very few seeds left to sow, and would 
sincerely appreciate any that readers 
would send us, and we’ll answer all. 
I would love to hear from anyone liv-
ing off the grid; anyone who would 
just like a good pen pal.

I’ve been a longtime Countryside 
reader and I love this magazine as it 
has helped us through the years. 

We just lost our dear little black 
Peking who was nearly 15-years old. 
My husband misses his little dog so 
much. We need a replacement, but 
don’t know where to find a little 
black male puppy. Any help and 
info would be appreciated. We don’t 
have my money to pay a lot. — Lil-
lian Faubus, 5213 Shiloh Rd., Leslie, 
AR 72645

?

The people long eagerly for just two things—bread and circuses. — Juvenal

Share your views
Countryside Editorial

145 Industrial Dr.
Medford, WI 54451
csyeditorial@tds.net
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WOOD GASIFICATION by:

Vapor-Fire
• Up to 99.4% combustion efficient 
• .45 grams/hour of emissions making it 
  #1 in the world for add on and central      
  furnaces.
 • Stainless Steel Electric 
  Sauna Heaters -
  (wall mount & floor models)
• Woodburning Sauna 
  Stoves - (3 sizes)

Lamppa Manufacturing

email: lampmfg@gmail.com  

Box 422 • Tower, MN • 55790 
800-358-2049

www.lamppakuuma.com

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458

Countryside: I especially enjoyed 
the article “Fools for profit” in the 
Jan/Feb 2013 issue. Is there a way 
for anyone to unearth the 10% of 
the media that is not in control of or 
owned by the six corporations so I 
and others can give our support to 
them? I assume your magazine to 
be one of them. I guess they feel no 
threat from down-to-earth people, 
or they’d try to accumulate your 
magazine, too.

When Business Week predicted 
the consolidation of the media in 
2004, I assume they weren’t con-
trolled, but I need to know if they 
are now. In my opinion, the general 
public needs to know this stuff…
sooner, not later.

Sadly, I feel I had been spoon-fed 
the wrong information from the con-
servative side. Now I’m in limbo and 
feel there is no foundation to stand 
on any more. Everything seems to 
be sinking sand. I can’t put my faith 
in churches, because I see nothing 
but silence from them while, if any 
morality or standards are left, they 
are rapidly deteriorating.

My heart breaks for those who 
want just a few acres of land and 
have not a chance of getting it, be-
cause they can’t compete against 
the unsharing rich, to put it nicely. 
The rich never ask themselves—do 
I need to buy every piece of land 
just because it comes up for sale? 
Wouldn’t it make me feel good to see 
how happy just a few acres would 
make someone else? I have wished 
for the longest time that I could 
get the rich to count their immense 
blessings they already have and let 
someone else have a chance. I doubt 
it’s the land hoarders (maybe some-
one knows the right connections to 
get a tv show going on it) that are 
reading this magazine. Your audi-
ence is humble souls, I’m positive of 
it. People who want to help others, 
not take advantage of people. The 
world has a huge deficit of generous 
people, and sadly, I don’t foresee that 
ever changing.

I give you credit for printing 
people’s articles of varying opin-
ions, for that truly is what freedom 
of the press is all about. I’d like to 
say to Jeffery Goss, Jr. that I have 
called the extension office a couple 
of times and the first thing they ask 
me is if I have access to the Internet. 
Since I don’t, they look up what I 
need to know. I hate to admit it, but 
I see a lot of job elimination could 
be done courtesy of the Internet. If 
you don’t go to the library and look 
up some of the websites listed in this 
magazine, you are doing yourself 
a disservice. Knowledge is power 
someone once claimed; I’m not sure 
it can be proven.

If it isn’t overpopulation we have, 
it certainly isn’t under-population. 
As my daughter said, “Just because 
the earth can hold more people, is it 
smart to encourage people to have 
more babies?” Just because some-
thing can be done, doesn’t necessar-
ily mean it should be done.

I’d like to know if I’m the only 
one horrified by the easy accessibili-
ty to what should be people’s private 
information that parades around as 
public information! What is the his-
tory of who got to say that people’s 
private information should be out 
there for the whole world to see, 
thanks to the Internet? Did people 
ever value privacy? We don’t have 
any control of our private informa-
tion being put on parade. It greatly 
disturbs me, if it doesn’t disturb 
anyone else. 

I forgot to touch on what if the 
widespread drought doesn’t end 
by the time it’s time to plant this 
year? I have a sneaky suspicion that 
government and elevators have 
sold everything overseas, and there 
will be nothing left to feed our own 
people. I wish someone would poll 
people about whether they believe 
there will always be food in the 
grocery store. I believe the majority 
takes food for granted, just because 
there is so much of it in the store. 
Does anyone know how much food 
is stored in warehouses around the 
U.S.? I wish someone would find out 
that answer. I hate to worry unneces-
sarily. — Kathy, South Dakota

21

Life is full of
uncertainty
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This is a must-have commentary
about money and finances, which
when understood, will bring true
freedom from stress and worry. If this
was understood and lived by every
human being on earth, the world
would be a very different place. And
though that isn’t going to happen,
you can personally free yourself from
endless frantic striving and fear in a
world gone mad.

Order this transcription by Vernon Howard
today! Send only $5 (Shipping included) to: 

New Life • PO Box 2230-AJ • Pine AZ 85544

The Original World

www.anewlife.org
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Countryside: I just had to write and 
let Lynnette in California know that 
she is not alone. There are a lot of 
us misfits out here and I’m proud to 
be one of them. There is absolutely 
nothing wrong with not doing what 
everyone else does. That’s why Coun-
tryside is so great—it’s about people 
who follow their own paths. Do what 
you are comfortable with.

The scary part of all the new 
technology that descended upon us 

Countryside: Let’s hear it for mis-
fits (March/April 2013)! Actually, 
Lynnette, you’re probably less of a 
misfit than it might seem. You just 
have to view it from a larger perspec-
tive. I’m sure that there are many 
“fellow misfits” in the Countryside 
community. 

I am quite accustomed to being 
referred to as “weird,” and even 
shunned by some. Home birth, ho-
meschool, no sugar (“How can you 
live without sugar?”), “Dr. Mom,” 
herbs or essential oils instead of 
“meds,” eat what we raise (“You eat 
goat?!? Argh!), no tv, cable or oth-
erwise (can you still get tv without 
cable? I don’t even know—or care). 
The list goes on and on. I even wear 
a skirt all the time (I don’t see what 
women think is comfortable about 
pants!). It’s a good life.

I am afraid you are ahead of me in 
some things. I do have a cell phone. 
After being stranded on the highway 
or in remote rural areas too many 
times with a broken down vehicle, 
I regard my cell phone as cheap in-
surance. And my girls get one, too, 
as soon as they start driving. I guess 
I’m a little paranoid along with being 
weird; in our crazy world today you 
never know who is going to stop to 
“help” a stranded motorist (espe-
cially a beautiful young woman!). 

I also have a computer. In fact, I 
telecommute with a firm that I have 
worked for for over 20 years. When 
I left the city I was able to take that 
part of it with me. My “commute” 
is about 20 feet. In the last 10 years I 
have been to the office (which is half 
way across the country) twice. I set 
my own hours so I can work around 
most of my homestead chores and 
other activities that I consider more 
important. I think I’m one of the 
most blessed people on the planet. 
For me the computer is a tool, and a 
very valuable tool.

I, too, have a great love and re-
spect for the Amish people. There is 
much that we “English,” as they re-
fer to us non-Amish, can learn from 

I am a human being: Do not fold, spindle or mutilate.— Anonymous

these good people. We live close to 
the largest Amish community in the 
state of Missouri (also many Menno-
nite and German Baptist). Much of 
my commerce is with them. I also sell 
what I produce in my (now) three 
greenhouses at the local Amish-run 
produce auction (as well as a small 
farm stand). I enjoy dealing with 
them and I am constantly learning 
from them. 

You wondered if there was a 
place where you could live “a life 
of purpose and generosity.” I’m sure 
that rural Missouri is not the only 
place left on the planet where you 
can live such a life, but we do have a 
good life here. Prices for land, hous-
es, food and clothing (thrift stores 
abound!) are still reasonable here 
and many areas are free of zoning 
restrictions or building codes (our 
county doesn’t even have a building 
inspector; they thought I was crazy 
when I asked about it). People are 
still friendly and, for the most part, 
conservative in their thinking. Like 
you, I would like to be able to share 
the load with someone, another 
homesteading woman. I am married, 
but he is in heavy construction so he 
goes where the work is; we usually 
only see him a few times a year. The 
homestead is my responsibility—
and I feel the weight (sometimes 
literally) of that responsibility.

Misfit, weird, non-conformist, 
radical, whatever they want to call 
me, it doesn’t really matter to me. I 
love the good life that I have (at least 
most of the time!), and feel richly 
blessed. — Cheryl, Missouri

?

Misfits abound!
And they read Countryside
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Don’t take it so hard !
Control hard water scale without electricity, salt or chemicals.

A SoPhTec system makes hard water act like soft water
• Controls hardness, calcium scale and corrosion

• Removes existing scale • Prevents lime scale buildup
• Use less soaps & detergents • Maintenance & service free

• Safe for soil, plant life & animals • Well or city water
SoPhTec is a cost- effective, environmentally- friendly alternative to a salt type softener.

To order or receive additional information:

Call Toll Free: 1-877-854-7638
Or Write: MagneTec  • 711 W.17th St Bldg. F-3, Costa Mesa, CA 92627 

MagneTec ad for Countryside

The font for MagneTec should be 
Challenge Extra Bold 
or Blarney Scaps SSK

For more information or to order on line visit www.sophtecwatercond.com

4 5/8” X 2 1/2”

Total system cost for the home is $389  -  shipping  included (continental US)

90 day money back guarantee & ten year warranty.

Windmill Aeration for Your Pond
Uses No Electricity

Great way to improve your pond!!

Bottom aeration is the first and most important thing to 
do with pond water. Bottom aeration helps to get rid of 

bottom gasses and de-stratifies water.

• Your pond will take on 
a whole new look
• Clearer water for 

swimming, boating, and 
fishing

• Reduces algae and 
cleanses the water

• Helps prevent fish kills

Also 
selling Electric aerators, 

Water Fountains and Pond 
Filters.

J.L. Becker Co.
15286 St. Rt. 67 

Wapakoneta, OH 45895
888-905-3595 or 419-738-3450
www.aerationwindmills.com

jlbecker@bright.net

We accept

Companion Planting Tips

Companion planting is simply planning your garden to take ad-
vantage of the natural friendships between plants. In Roses Love 
Garlic, you’ll discover how flowers help or hinder nearby veg-
etables and other flowers. Let Louise Riotte introduce you to hun-

dreds of flowers and all their friends (and enemies, too)! 249 pages, $14.95

Roses Love Garlic
Companion Planting and Other Secrets of Flowers 

By Louise Riotte

To order call 1-800-551-5691
www.countrysidemag.com

Countryside: I can’t tell you how much 
I enjoy this magazine! I look forward 
to each issue and reread back issues 
over and over—I learn so much from. 
This week I’m reading past years’ 
spring issues so I can get ready for the 
gardening season coming up.

What is the proper way to stack 
cordwood and what is the best 
method and material to cover it with? 
Tarps rip and fly off in the wind (I’ve 
used bungee cords to wrap the pile 
tight and then rocks to hold tarps 
on but I’m just not doing something 
right. Snow and rain get trapped in 

so fast is that it is very addictive to 
a lot of people. I smoked cigarettes 
for way too many years and it took 
me seven tries before I was able to 
finally quit for good. Most people 
with cell phones are just like I was 
with my cigarettes. They have to be 
within reach or at least within sight 
at all times. I never want anything to 
control my life like that again.

I prefer real sunsets to the You-
Tube version. I prefer to hear my 
friends and family’s voices as op-
posed to their text in email. An hour 
walk in the woods with my dogs is 
more preferable than an hour of surf-
ing the web. 

My husband and I are debt free, 
have only one tv, an older computer 
with dial-up connection (used occa-
sionally) and no cell phone. We went 
back to a rotary phone, as it doesn’t 
tend to get “fried” during storms. 
We hunt, fish, have a garden and 
chickens, and most of my landscap-
ing is edible. We keep it simple and 
live within our means. We feel out of 
place around a lot of people and get 
condescending looks when we say 
we don’t do email.

Technology can be a good thing, 
but it shouldn’t control your life. 
Stick with what feels right to you 
Lynnette, and know that the rest of 
us misfits are behind you. Someday 
our “hands-on” skills and knowledge 
may be worth their weight in gold. — 
Merrilee DuPlayee, Merrill, Wisconsin

Questions,
questions
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Countryside: I have an answer for Phil, 
via my father-in-law. It’s a planter— it 
makes a furrow for you to plant in. You 
can use it to ready the plot for plants or 
potatoes. This is from my 81-year-old 
father-in-law who has been farming 
all his life.— Chuck Bickert, William-
stownship, Pennsylvania

Countryside: It looks to me like a piece 
of cultivating equipment with a bevel 
and pinion gear from an early 1900 
automobile, perhaps to hill potatoes, 
corn, etc. Also, perhaps it could be 
used to windrow hay. 

I wouldn’t think it would work 
very well; the wheels would slide. If 
they made it heavier so they would 
not slide, my wife would never be 
able to push or pull it. The man had 
some mechanical mind, didn’t he! — 
Mr. Dupuis

Don’t you love a guy with a sense of 
humor?! Next!

depressions and pull the tarps down 
between the rows of wood.

I’m confused about beneficial 
nematodes. Can you provide more 
information?

I have a bad back. How do I make 
compost without turning it? What 
can I add besides leaves, a little soil 
to add good bacteria, and flower and 
vegetable garden waste?

How do I file, trim or cut my 
roosters spurs? (Ed. note: See Backyard 
Poultry, Apr/May 2007, pg. 12.)

Our electric company just raised 
our rates 30%. We aren’t off the grid, 
but every bit of electricity saved 
would be so helpful. I’m not ready 
for a large solar system but I would 
like to try it on a small level. How do I 
hook up a small panel to run one light 
at night? Do I need a special lamp or 
bulb, etc.?

Squash bugs here in New Hamp-
shire are like a plague. I hand pick 
and use masking tape to get the eggs 
(they are too hard to squish) but it’s a 
losing battle. People have suggested a 
row cover but I don’t have money for 
that. Is there an organic insecticide I 
can use? I have mixed Sevin in water 
and sprayed it on huge clusters of 
baby squash bugs and have had some 
success but I don’t like to use Sevin 
except to dust the edges of the floor 

and laying boxes of my chicken coop 
after cleaning out the old bedding and 
adding fresh bedding.

Should I grow or not grow com-
frey? What is it used for? Where can I 
obtain plants?

Tell me more about ginseng. How 
to grow and what it is used for. I’ve 
also heard that goldenseal is good to 
grow.

Just some ideas. I’m a new home-
steader, hopeful and have a lot to 
learn. Thank you for helping me save 
money by growing my own food. I 
have limited success starting seeds for 
the garden but I’m still trying, saving 
money by oven canning and regular 
canning. — Justine

Keep reading Justine! You’ll find 
many of your questions answered in this 
journal and in the Bookstore. You can 
also ask the knowledgeable readers on 
our Facebook page.

What is it?
Well, we still don’t know for certain 

(planter? harvester?). But here are some 
educated guesses:

Our country life
Countryside: I had been an avid reader 
of Mother Earth News back in the 1970s. 
It was not until I was in my 50s that I 
finally had the financial resources to 
make the move to the country. Since 
my wife and I married later in life, our 
children are still in their teens today. 

However, we are thankful that we have 
been able to raise them in a rural life 
for the last nine years.

When we moved out to rural 
South Dakota we were advised that 
we shouldn’t be too disappointed 
if people did not welcome us with 
open arms. In fact, we found the 
same general disinterest that we 
encountered in urban life. However, 
we were not looking for a new social 
environment.

We were told at the lumber store 
that a couple of people a year move 
out to this part of the country, only to 
go back to the city in a year or two. 
That made me reflect on the various 
types of people who intentionally seek 
out a country life. There are whole-
earth people, survivalists, romanti-
cists, environmentalists, and even 
collective communes. If I had to come 
up with a category to describe us, I 
would have to say religious refugees 
with a preference for the traditional 
and even old-fashioned.

For us there is nothing more im-
portant than our children. When we 
lived in the city I worked with a man 
who was a non-custodial parent. He 
told me that his 13-year-old son was 
the laziest person he knew. He said 
that the only time his son would get 
up from a video game was to go to the 
refrigerator. It was one of the saddest 
things I had ever heard. I can see a real 
challenge for urban parents to find 
things for their children to do. While 
our children play an occasional video 
game, they have plenty to do with tak-
ing care of animals, and with garden 
and hay chores in summer. We wanted 
to homeschool our children and have 
been very pleased with the results. 
We wanted them to have a natural 
enthusiasm for learning and the staff 
at the local library looks forward to 
their monthly visit. Our Christian faith 
is very important to us and we wanted 
to make sure our children were not 
indoctrinated with what we feel might 
be called the new state “religion” of 
secularism (the worship of man in 
general and self in particular).

We have lived the country life 
and would not return to the city for 
anything. We are a little remote and 
if anyone would like to correspond 

* * * 

* * * 

Man, when perfected, is the best of animals, but, when separated from law and justice, he is the worst of all. — Aristotle

Countryside: It looks like Phil Roth 
* * * 

owns himself a potato harvester. It 
lifts the taters out of the ground as 
you push along. — Heather McFar-
land, Pennsylvania
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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 
advice—and clear, detailed illustrations—Country and 
Cottage Water Systems takes the mystery out of rural 
water systems and their components. Whether planning 
a new system or updating, expanding or fixing an exist-
ing 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 va-
riety of topics, including: 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 in-
stalling 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 
Cottage Water Systems helps ensure clean, safe water for country and cottage dwellers, as 
well as hassle-free and environmentally responsible waste disposal. Hardcover Spiral-
Bound, 181 pages, $39.95 + $4 s/h. WI res. add 5.5% tax.

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

By Max Burns

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

www.countrysidemag.com • 1-800-551-5691
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NEW! TIMELY! PROVOCATIVE! 
And the only account of how capitalism, democracy, and consumers 
form a system that entraps every one of us and controls our lives!

Enough!
By Jerome D. Belanger

Founder of Countryside

You don’t have to follow the news close-
ly to be aware that these are tumultuous 
times. Every American should read this 
book to understand what has happened 
to the American Dream—and what the 
New Frugality really means. Of all the 
changes in recent history, one that stands 
out is how many ‘wants’ have now be-
come ‘needs,’ and the dire consequenc-
es that follow. For too many people their 
chief purpose is to produce and con-
sume beyond all reason. The chaos af-
fects everyone. ENOUGH! will help you 
understand the mess from a homestead 
perspective. 299 pages, $14.95 + $4. WI 
res. add 5.5%.

A critique of capitalist democracy 
and a guide to understanding

the New Normal
Countryside: We enjoy your magazine 
and are glad to receive it, however 
I thought I would offer a different 
solution to the greasy beef dilemma. 
For more than a few years we have 
been raising our own beef. We raise 
a few dairy cows and keep offspring 
or get bulls to raise—mostly Jersey, 
Guernsey and Holstein. Sometimes 
we do get around to making them 
steers and sometimes we don’t. 

The first beef we got back from the 
butcher we really liked. The second 
beef was a steer and we raised it only 
on grass, so it wasn’t a fat thing. We 
also wanted to keep all the bones so 
we could make broth. The meat we 
got back from the butcher was very 
fatty and did not taste like the other 
one. Several people in our area also 
shared similar happenings. Our con-
clusion is that the locker switched the 
meat, knowing it was a good piece. 
Beware that this may very well be the 
case; integrity is no longer there. Our 
solution was to do our own butcher-
ing. — Illinois reader

Countryside: This is in response to 
Carol Cody’s question (Countryside 
Jan/Feb 2013, pg. 22) about mouse 
problems in the heating/ventilation 
system of her vehicles. I’ve lived in 
the woods for about 40 years, and 
experienced this problem with every 
vehicle I ever owned (about eight of 
them). The culprits have been white-
footed mice (Peromyscus leucopus), the 
common woodland mouse in this 
area. The problem is discouraging, 
smelly, dirty and sometimes costly. 
When it happens, I have a concern 
about hantavirus when the fan is 
turned on, and debris from nests, 
droppings, etc., is blown around in 
the passenger compartment.

A couple of years ago, it occurred 
to me that some kind of predator 
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Where’s my beef?
Labeling may be in order

Smells like a
predator

or ask us any questions, please feel 
free to write. — Tim Froehlke, timf@
emssensors.com
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Coming events:
Sustainable festivals

August 10, 2013
Wisconsin: Eau Claire County 

Expo Center is hosting Chippewa 
Valley Sustainable Future Festival. 
Exhibits, workshops, and Master Gar-
dener Plant Sale. For more info, visit: 
www.sustainablefuturefest.com.

June 21-23, 2013
Wisconsin: Each year the MREA 

Energy Fair transforms rural Central 
Wisconsin into the global hot spot 
for renewable energy education. The 
Energy Fair brings over 20,000 people 
from nearly every state in the U.S. and 
several countries around the world to 
learn, connect with others and ready 
them for action at home. The Energy 
Fair is the nation’s longest running 
energy education event of its kind. 
Over 275 exhibitors, 200 workshops: 
Alternative Transportation  Show, 
Green Home Pavilion, Green Build-
ing Demos, Sustainable Tables, Live 
Auctions. Inspirational keynotes, 
lively entertainment, great food, and 
local beer. Visit: www.midwestrenew.
org/energyfair.

July 26-28, 2013
Oregon: Balance traditional skills 

with new technology in your quest 
for sustainable living at the 14th an-
nual SolWest Renewable Energy Fair 
in John Day. Self-reliance, sustainabil-
ity, and “do-it-yourself” renewable 
energy are the focus of this three-day 
event. Learn how to craft a bounti-
ful life requiring fewer resources. 
Rendezvous with Electric Car clubs 
as they vow to again make “John 
Day or Bust.” Admission includes 
over 50 free workshops, and 30-plus 
exhibitors will show you tools for 

energy independence and lifestyle 
self-reliance, including solar, wind 
and agricultural resources. For more 
information contact: Jennifer Barker 
SolWest/EORenew PO Box 485, 
Canyon City, OR 97820; phone 541-
575-3633; info@solwest.org; www.
solwest.org

August 17–18, 2013
Illinois: Join us for the 12th an-

nual Illinois Renewable Energy and 
Sustainable Lifestyle Fair at the Ogle 
County Fairgrounds in Oregon. The 
Illinois Renewable Energy Associa-
tion (IREA) provides hands-on op-
portunities for the Illinois public to 
learn about the benefits, potentials, 
and uses of renewable energy and 
energy-efficiency for our homes and 
businesses. IREA c/o Sonia Vogl, 
Treasurer, 1230 E. Honey Creek Rd., 
Oregon, IL  61061,sonia@essex1.com 
1-815-732-7332; www.illinoisrenew.
org/

Goat School
June 22-23, 2013
Minnesota: Ken and Janice Spauld-

ing’s Famous Goat School® will be 
coming to the North Country Farm in 
Littlefork,  on Saturday and Sunday 
with an optional Soap and Cheese 
Making Class on Monday, June 24th. 
For more information, contact Eliza-
beth Pendergast at 218-278 - 8888, or 
e-mail mependergast@yahoo.com, or 
visit www.northcountryfarm.net/

Goat show
May 25, 2013
Georgia: GA DGBA Spring Show, 

Monroe. Two ring show. Judges: Jane 
Robinett & Scott Horner. Rules, entry 
forms and info are available at: www.
gdgba.org/articles.html  or contact 
John Latimer, ph: 706-769-9460.

The value of marriage is…that children produce adults. — Peter de Vries

scent might deter the mice. I dipped one end of a Q-tip into some ferret scent 
(obtained at a store selling trapping gear and supplies), and placed it in the 
firewall compartment, where the fresh air intake for the ventilation/heating 
system is located. There was no recurrence of the problem in that vehicle, or 
in another that we’ve owned since.

I won’t swear that this works, but the reasoning seems sound, and the 
coincidence is compelling. If anyone is wondering, there is no noticeable 
ferret scent in the passenger compartment. (Ferret scent seems to be a little 
hard to find. I imagine that bobcat, fox, mink, or even house cat urine, might 
work as well.) — Denis Case, Laurelville, Ohio
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For more information on the Fodder-Pro 2.0 Feed System, visit www.foddersystems/ADCTS or call 1.800.327.6835 ext. 1267.

ZERO MONEY DOWN
INTEREST FOR UP TO 5 YEARS  
PAYMENTS UNTIL JULY 2013*

*Subject to credit approval and order Size.

Start saving over 50% 

of your feed costs now!
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By Christine Tailer

Straight Creek Valley Farm

I was born and raised in the city. I 
married and divorced, raised four 
children in the city, and then mar-

ried again, still in the city. But now 
my husband, Greg, and I live in the 
country, and by country, I mean over 
two miles down a gravel road, in a 
small 388-square-foot house that we 
built ourselves and heat with wood, 
four miles southeast of Georgetown, 
Ohio. We generate all of our electricity 
with eight solar panels and a wind 
turbine. In the summer, I hang my 
clothes out to dry on a line that runs 
from the cabin to our windmill tower 
and in the winter I hang them by the 
fire. Our neighbors are the deer, rabbit, 
squirrel, red tail hawk, and coyote, 
whose howls lull us to sleep at night, 
but I have found that there are more 
folks I count as friends in this new life 
than I ever knew in the city. 

I wondered, when we left our city 
life behind, if I would be lonely in 

our little house on our 63-acre farm. 
I was so wrong. People call or just 
stop by on a drive along the creek. 
One summer Sunday afternoon we 
had three sets of folks stop by to 
sit on our porch at the same time. I 
happily made fresh mint tea for all. 
Whenever I go up town to the store 
or post office, I always see someone 
I know, and I stop to talk about the 
weather, the corn still standing in the 
fields, or the new restaurant that just 
opened up in town. 

Some of our neighbors only know 
us well enough to have heard that 
we live in a small cabin. These folks 
will smile and inquire as to how we 
are surviving the drab, chilly days 
of winter. They wonder how we are 
coping with cabin fever. I could tell 
them that there is no such thing as 
cabin fever, at least not that I know of, 
but instead I only smile back and let 
them know that winter is really just 
not quite long enough to catch up on 
all the chores on our list.

We can wake up early and put on 

our coveralls and head down to the 
shop to work on farm machinery. Or 
we can continue to organize all of the 
harvesting equipment that we left 
somewhat scattered about inside the 
pole barn. We can head out into the 
woods, fell a standing dead tree, cut 
it into firewood lengths, and load it 
into the back of the old farm Jeep and 
drive it up to the wood shed behind 
the cabin. If we feel like it we can split 
the wood, either by hand with an old 
maul we found in the barn, or, if the 
ground is not too wet, we can hitch 
up the hydraulic log splitter to the 
back of the old Ford 800 tractor and 
make the splitting a bit easier. 

We have already cleared the 
woods for a cattle pasture, but the 
posts all need to be set. We still need 
to build a permanent shed to house 
the maple syrup evaporator, and 
there are several more raised garden 
beds that I would like to build. There 
is always maintenance to do for the 
upcoming honey season, frames to 
clean, new wax foundation to add, 

One is not born a woman, one becomes one. — Simone de Beauvoir

Living Small on 63 Acres

Alternative energy:
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old bee boxes to paint. In short, it is 
hard to stay inside the warm winter 
cabin.

In the spring and fall there is al-
ways a fresh crop of rocks waiting to 
be hauled out of the six acres of field 
that we farm. The old tobacco barn 
roof leaks and desperately needs at-
tention. And in the summer, there are 
weeds to pull, crop rows to cultivate, 
and then, no matter what the time of 
year, the dogs are always waiting to 
take a walk along the creek.

Yes, our house is small, very small, 
and does measure only 388-square-
feet, but it does not seem that we 
stay inside that often. The main room 
serves as kitchen, dining room, living 
room, family room, and office. Our 
loft bedroom covers not quite half of 
the main room’s ceiling. The other 
half extends all the way up to the 
vaulted roof, imparting an airy feel-
ing to the 16' x 16' floor space below. 
Our back room houses the bathroom 
and washing machine, and serves as a 
walk-in closet for our clothes. Every-
thing has its place. There is literally 
no room for anything to be left out of 
its intended spot after use. I call it our 
“transformer house,” as we transition 
from one activity to the next.

After every meal, I wash the 
dishes and place them to dry on a 
rack that sits over my three burner 
stove on a board, turning my stove 
top into kitchen counter space. I hang 
my pots and pans from the exposed 
rafters above our 12 volt refrigerator. 
I used to think that hanging pots and 
pans was a fashion statement, but 
now I know that my hanging pots 
and pans are a necessity. I have no 
room for kitchen cabinets. 

Our glasses and plates are stored 
on shelves that run along the wall 
and are attached to the bottoms of 
the rafters. Our food pantry consists 
of a six-tiered set of built-in shelving 
that sits next to the fridge. The spices 
are tucked neatly into ever so shallow 
shelves made out of the space left by 
purposely exposed wall studs.

Greg built the tall, but small foot-
printed, end tables that sit beside our 
wooden, leather cushioned, rocking 
chairs, one placed either side of the 
wood stove. The furniture sold in 

furniture stores is simply too big. 
And our wood stove is the smallest 
one we could find. It will burn for 12 
hours, when packed tightly full, but 
holds no more than six, split, 18-inch 
long logs. A bigger stove would have 
cooked us right out of our home. As 
it is, I often keep the top half of the 
cabin’s Dutch door wide open, so 
that we do not get too hot. Greg built 
the door. He also built the cabin’s 
windows, putting in four panes of 
beautiful colored glass, just for fun.

The cabin’s small table, also built 
by Greg, is our dining room table, 
craft bench, and now, as I write on 
my laptop, it serves as my office. 
Greg sits in his chair by the stove, 

gently snoring, for you see, we were 
up late last night. Two of our grown 
city bred children arrived for a visit. 
I saw the headlights of their rental 
car shine across the cabin windows 
shortly after midnight. I climbed 
down from the loft to greet them. 
Greg soon followed.

Of course we hugged and sat 
and talked for a while before I lead 
them out back to the unheated sugar 
shed, that also functions as our guest 
house. I keep all of my beekeeping 
and maple syrup supplies stored out 
of the way, up in the shed’s loft. In 
guesthouse mode, the shed reminds 
me of an old fashioned motel, where 
each room was a small free-standing 
cabin. I tucked our grown young’uns 
into bed, covered them with piles of 
down blankets, and kissed them on 
their foreheads. 

Morning brought the warm smells 
of coffee and cinnamon rolls, and we 
took turns showering in the small 
bathroom. We continued talking 
through the closed pocket door, also 
built by Greg. A hinged door would 
simply take up too much wall space. 
After breakfast and showers, the 
young’uns followed us about as we 
did the animal chores, taking pho-
tographs with their high-tech smart 
phones, and then they left for the city, 
to visit with high school friends. 

Interior view of Christine and Greg’s 388-square-foot home.

Christine and family on her Ohio 
homestead.
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So how was it that Greg and I 
decided to live in a 388-square-foot 
cabin that was two miles down a 
dead end, one lane, country road, 
with solar generated electricity? 
This was not something that we had 
planned from the outset. It was rather 
an idea that formed over time as we 
lived in the city and fell more and 
more in love with the land that we 
had bought to simply be a weekend 
getaway. I worked as a trial attorney 
and Greg as a mechanical designer, 
and we lived in a large, three story 
home where we had raised our seven 
children, but as the children moved 
off into their own lives, it occurred to 
us that we could also move off into 
ours. Once we made the decision to 
retire from our city jobs and sell the 
big house, having waited until our 
youngest child moved off on her own, 
we had the choice to either go solar, 
or forgo the land. We decided to go 
solar and go small.	

There were no utility lines lead-
ing to the 63-acre property, which 
had helped to keep the price within 
our range, and the only water on the 
property was the water that flowed 
down the creek. We did have access, 
however, to the county water line that 
ran along the road (put in by virtue of 
a federal grant several years before), 
but in order to tap into the water 
line we needed to have an address, 
and in order to have an address we 
needed to have a driveway. So we 
spent our first few weekend visits 
camping on the back of our 16-foot 

drag, parked behind the only struc-
ture on the property, an old tobacco 
barn. We immediately set to clearing 
the wildly overgrown fencerows that 
bordered the road. We bush hogged 
the 15 acres of fields that the woods 
had been reclaiming for the past 10 
years, and in the evening we would 
bathe in the creek and wave at the 
neighbor farmers who occasionally 
drove by on their tractors. 	

The first few years passed quickly. 
The fields began to look like fields 
again and that first fall we called in 
a gravel truck to lay down about 100 
feet of driveway just in front of the 
tobacco barn. At that point it was a 
driveway to nowhere, but we could 
then apply for our address and once 
armed with an address, we were 
able to get our water tap. Greg set 
a frost-free spigot by the corner of 
the barn and we began to feel quite 
civilized, drinking tap water and 
showering under a garden hose that 
Greg hooked up to the side of the 
barn. The sun even warmed our 200 
feet of water-filled garden hose, so 
that at the end of a long day’s work 
we could have warm water, barn side 
showers. 

The closest electric line to the barn 
was almost one mile up the road, 
back towards civilization. I called the 
utility company, and after a cursory, 
no cost to us survey, was advised that 
underground cables could not be laid 
due to the rocky geology of the creek 

valley. It would also cost close to 
$30,000 to run the above ground lines. 
We thought that even if we won the 
lottery, or had the $30,000, that utility 
poles would look ugly running along 
beside the fields, so Greg began to 
research solar power and to design a 
small off-the-grid cabin. 

The first step was to choose a 
house site, with good access to sun-
light. The upper field seemed perfect. 
It sits at an elevation of about 40 
feet over the creek, which local folk 
had advised us flooded several feet 
deep in the tobacco barn during the 
1997 flood. A house in the upper 
field would thus be safe from creek 
flooding. The upper five-acre field 
runs parallel to the creek, and with 
the edges cleared of deadfall and 
new saplings, it has ample southern 
exposure. We staked out our cabin 
site and began to build. 

We initially thought that the cabin 
would eventually serve as our guest 
house, and that we would build a 
larger house for ourselves, but after 
living in the cabin for several years 
we now know that we have no need 
for a larger home. We have come to 
believe that small and simple are 
very good ways to live indeed. So 
visiting friends and family now stay 
either in warm weather tents or the 
sugar shed!

Greg designed the cabin, with an 
8' x 16' front porch, and a large 24' 
x 10' side deck, that can be covered 
with a crank down awning. During 
the summer we spend a lot of time 
outside, eating all of our meals and 
relaxing (if there is such a thing) on 
the porch or deck. 

The cabin’s walls stand 10-feet 
tall, before the roof starts its pitch, so 
that the floor of the sleeping loft sits 
two feet down inside the walls, giv-
ing us more head room and allowing 
us to stand upright in the center of 
the loft. And so, with our city hands 
never having done it before, we built 
our cabin from scratch. Our collec-
tion of buildings now includes the 
cabin, the sugar shed, the outhouse 
now turned into feed shed, a wood 
shed, the pole barn, a cement floored 
shop, several goat houses, a chicken 
coop, and rabbit hutches. All are 

Solar food drying is the 
healthy, sustainable way to pre-
serve high-quality, locally grown 
foods. Included are complete 
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. 119 pages, $15.95 + s/h. WI res. 
add 5.5% tax.

Call the Countryside Bookstore:

The Solar Food Dryer
By Eben Fodor

Make Your Own
High-Performance, Sun-Powered 

Food Dehydrator

1-800-551-5691

There is only one religion, though there are a hunderd versions of it. — George Bernard Shaw

The wind turbine helps them live util-
ity bill-free.
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roofed with green steel.
The cabin is wired with both 12 

volt and 110 systems. We live with 
the 12 volt all of the time. This in-
cludes our lights, refrigerator and 
deep freeze, our cell phones, and the 
ceiling fan. We switch on our inverter 
to run the 110 appliances, including 
the washing machine, our computers 
and wireless printer, the Internet, and 
satellite television, as well as all of our 
power tools.

Our entire energy system, includ-
ing batteries, solar panels, appliances, 
wire, and outlets, cost approximately 
$10,000. We have been living small for 
the past six years, and have not paid a 
single utility bill. The system has cer-
tainly paid for itself and we are now 
living entirely utility free! I know that 
what I have written is only a very ba-
sic account of our first steps into life 
in a small off grid cabin, but perhaps 
the most important message that I 
would like to share, which I have also 
saved for last, is that living in a small 
home with alternative energy is not 
only effective, and need not cost that 
much to get started, but it is really 
very doable! I have such a feeling of 
pride as I put on my lawyer clothes 
after doing the animal chores, to head 
up town to go to court. I might look 
like any other country lawyer, but 
I know that my virtual office is not 
only virtual, but off grid as well.

At the outset, I nervously feared 
that we were heading off on an ex-
tremely complicated adventure that 
I would never fully understand. My 
fears were unfounded. I now know 
that if Greg were called out of town 
for a few weeks on a design project 
(he now undertakes several design 
contracts a year), I would be just 
fine managing the cabin and our 
off grid world. So, as we continue 
on our adventure (hopefully living 
well into our 80s) we will certainly 
be very comfortable, living in our 
small home, with all of life’s modern 
conveniences, not paying any utility 
bills, and completely enjoying our 
388-square-foot, 63-acre, dream. 

Visit us on the web at straight-
creekvalleyfarm.com; christine@straight-
creekvalleyfarm.com.

Warning:

     Above all, do NOT expect a rehash of all the old ideas about home-
steading and country living. Yes, you’ll find plenty of good advice on 
gardening and country cooking, raising small livestock, and shelter, energy 
and foraging, in this 400 page guide. 
     But simple living takes on an entirely new meaning when it includes 
understanding your carbon and water footprints, the slow food movement, 
the small house movement, the Maker movement, and more than passing 
reference to the effects of compound interest and the Great Recession. 
     Self-sufficiency for individuals is impossible. At the same time, 
self-sufficiency for Planet Earth is absolutely essential. This might be the first 
book to provide an up-to-date analysis of the economic and ecological 
realities facing both individuals and the Earth in 2010, from the stand-
point of the experienced homesteader, and to suggest some possible 
answers. (Hint: The Establishment won’t like the proposed outcomes, but will 
anyone have a choice?)
     Wide-ranging, lively, thought-provoking, humorous, sometimes 
controversial — and yet incorporating plenty of practical how-to informa-
tion on self-sufficient living — this book is a must-read for anyone who is 
concerned about their future and the survival of the planet.
     The Complete Idiot’s Guide® to Self-Sufficient Living has the mak-
ings of a long-lived, influential classic. But don’t wait to get your copy. 

That’s the first sentence in the latest book on
country living from Countryside magazine’s 

founding editor Jerome D. Belanger. But then, 
what would you expect from a book titled

The Complete Idiot’s Guide to

Self-Sufficient Living!

Order Your Copy Today!

 “This book is not what 
you’re expecting.”

	    
       	    Payment enclosed	 	    Charge my credit card

Visa/MC #__________________________________________Exp._______

Name:___________________________________________________________________ 

Address:_________________________________________________________________

City, State, Zip __________________________________________________________

     Yes! send me ______ copies of The Complete Idiot’s Guide® 
To Self-Sufficient Living for only $18.95 each plus $4 shipping 
& handling. WI res. add 5.5% tax.

3

Or order toll free: 800-551-5691

Countryside Bookstore
145 Industrial Drive • Medford, WI 54451
Mail to:

By Jd Belanger
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Marilou and Jack Dody

Colorado, Zone 5b

For the last 12 years my wife and 
I have been living off-the-grid 
on the high plains of Colorado. 

We want to share what we’ve learned, 
both positive and negative.

First, let me describe our location. 
We are 50 miles from the nearest Wal-
Mart, 50 miles from medical care, 50 
miles from all but the most primitive 
services. The only thread of civiliza-
tion that runs onto our property is 
our telephone line, which provides 
an Internet connection. Our altitude 
is approximately 6,000 feet; our soil 
is sandy and worn out. Our growing 
season is short and unpredictable—
too hot or too cold. People who have 
wells in our area must drill at least 400 
feet, by state law. It is not uncommon 
to go down 800 feet, and there is still 

find where the surroundings were 
less harsh. We didn’t plan to stay; we 
just wanted to make some money and 
then move on. We built up our home-
stead from nothing, thinking that we 
could sell it at a profit when our work 
ended. Then came the housing crash. 
We couldn’t give our place away now. 
But we find ourselves in an excellent 
location to ride out the uncertain times 
that have fallen on our nation. God 
may have a sense of humor, but He 
also knows exactly what He is doing 
and cares for our well-being.

Now for some specific information 
about our homestead. I will describe 
what we have, how and why we built 
the way we did, and how we would 
do it again if we had the opportunity. 
I won’t try to make us look good. Our 
hope is to share the good things that 
we have done and the blunders that 
we have made in hopes that the reader 
may not make the same mistakes. I 
encourage the reader to check out our 
website: www.christianhomesteaders.
org. You can download our training 
manual, Abundaculture, at no charge. 
It is referenced below. You’ll also find 
many photos of our homestead.

One of the positives of our location 
was the fact that there were no zoning 
regulations or building codes in place 
when we began building. This gave us 
great freedom. Two months after we 
began our house, the county instituted 
building codes. We could not legally 
build our home in most locations in 
the U.S. today. However, we were 
grandfathered in and not hindered by 
the new rules. You should check out 
all the rules and regulations that will 
determine what you can build, how 
you can build, and what it will be like 
to live in after it’s completed. Can you 
put up with your neighbors? Better to 
consider these questions before the 
first nail is driven.

I had been building off-the-grid 
structures for decades—cabins and 
the like. I developed the skills to do 
most of the construction myself. Al-
ternative building methods always 
attracted me: earthships (building 
with tires), straw bales, rammed earth, 
etc. Our home was built with huge 
weed bales—4' x 4' x 8'. Our walls 
on the north, east, and west are five 

the possibility that local wells may go 
dry because we have been in a historic 
drought considered worse than the 
drought of the 1930s. We do not have 
a well. We use the water that falls on 
our property from the sky. Last year 
we had 9.7 inches of rain. Our cisterns 
hold 6,700 gallons.

This is the prairie. It has few trees 
and the wind blows almost constantly, 
often at speeds that are destructive. 
This land is suitable for raising cattle, 
sheep or goats and little else. The cur-
rent drought has made raising any 
livestock a great challenge.

Your first question may be, “Why 
would anybody homestead in such a 
place?” Good question! First, let me 
say that we believe God has a sense 
of humor. When we came to this place 
I knew exactly what it was like. We 
came because the job I was offered 
paid better than anything we could 

Even with a relatively expensive initial investment in solar, the Dody’s electrical 
use averages less than $70 per month.

Mackerel sky and mares’ tails make lofty ships carry low sails. — Proverb

Off-The-Grid
12 years

Alternative energy:
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feet thick. The south wall is framed 
with 30 feet of windows. Our home is 
fairly cool in the summer and warm 
in the winter. However, if I had to do 
it over again, I would build a more 
standard frame building with super 
insulation. Five foot thick walls take 
a lot of materials!

Heating Our Home
Our home uses passive solar heat. 

The sun comes through the windows 
on the south and heats a concrete floor 
covered with tile. We get about 75% 
of our heat from the sun, and use a 
wood stove for the other 25%. Because 
our home is super-insulated, we use 
only two or three cords of firewood 
per year to heat 1,150 square feet. To 
provide a point of reference for read-
ers who don’t use firewood, a typical 
home of this size would use 10-12 
cords per year. What that means is 
that you spend a huge portion of your 
time cutting, stacking, gathering and 
cleaning up after burning firewood. 
I like gathering firewood, but I don’t 
want it to consume my life. Passive 
solar works! It’s simple and inexpen-
sive, and easier to build into the home 
from the beginning of construction. 
Trying to retro-fit an existing building 
is much more difficult. The whole pro-
cess is covered in Abundaculture.

Electricity
I had experimented with solar 

electricity since the late 1960s. We 
thought we might want to make our 
own electricity when we built our 
homestead. When we found it was 
going to cost $13,000 just to buy a 
transformer and set poles provided by 
our rural electric company, our final 
decision to go completely off-the-grid 
was easy. Our solar/wind system cost 
less than $8,000, and I installed the 
system with the guidance of an excel-
lent solar provider. They walked me 
through it. Our set-up is very simple. 
We have about 450 watts of solar 
panels and a 400 watt wind generator. 
We use a 1500 watt inverter to create 
115 volt AC power. Our storage sys-
tem consists of 10 golf cart batteries. 
Because our system is so small, we 
use a simple gas-powered generator 
to make electricity for heavy needs or 

when the sun and wind are absent. 
That happens about four or five times 
a year. Our generator provides 6500 
peak watts and 5000 continuous watts. 
It’s a Coleman and cost about $600. 
Also, we use a propane refrigerator. 
A standard refrigerator runs about 
eight hours per day, making it one of 
the hungriest electric appliances in the 
home. More about refrigeration later.

Our system has worked almost 
flawlessly for the last 12 years. I just 
replaced our second set of batter-
ies, so considering the cost of all the 
components, including batteries, our 
expense for electricity has been $68.87 
per month for 12 years. (See figures at 
end of section.) However, solar power 
has real limitations. You do not have 
an almost limitless supply of electric-
ity as you do when you are connected 
to the grid. Solar is not for everybody, 
but it’s great for those who live beyond 
the reach of the grid and who are will-
ing to live within reasonable limits. 
If you need a huge refrigerator and 
two freezers in the garage, add about 
$15,000 to the cost of your solar system, 
and get some professional help for the 
installation. Your monthly expense will 
increase by 30 to 40%. 

We use a propane refrigerator, 
which is great, but propane is ex-
pensive and the cost is constantly 
rising. We chose propane because we 
couldn’t afford a greater initial invest-
ment in our solar system. If I had to do 
it over, I would spend the extra money 

and build a solar system that would 
support a solar fridge or freezer. As 
it is, we use propane for the fridge, a 
six-gallon RV hot water heater, and 
our cookstove. In the future, we hope 
to have solar-heated water. With our 
cold winters, solar hot water can be an 
expensive, complicated challenge. To-
day we spend about $50-60 per month 
for propane. Any way you add it up, 
our utilities are a bargain.

Yes, we save money on utilities, 
but we also work to heat our home 
by gathering, cutting, and stacking 
firewood. There is no thermostat! If 
the electricity quits working, we fix 
it. There is no one to call. But we like 
to rely on ourselves. If you don’t have 
the skills, or you simply don’t want to 
do things yourself, you may want to 
stay on the grid. But if you have the 
skills and patience to use solar power, 
I recommend it. The new solar equip-
ment is better and cheaper than ever. 
You can make your own electricity.

Solar Installation Costs
Initial investment in 2000: $8,000
1st battery bank replacement, 

2006: $738
2nd battery bank replacement, 

2012: $1,180
Total: $9,918 divided by 144 months 

= $68.87 per month.

Water
My first advice to any serious 

homesteader is to find a place with 

The Dody’s use about three cords of wood to heat their super-insulated 1,150-square-
foot home, with most of the heat coming from the sun.
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plenty of water, where growing food 
is reasonably easy. Choose your site 
carefully. All the work that you do 
won’t amount to much if you run out 
of water. That being said, we have 
been forced to develop strategies 
that allow us to succeed with very 
little water.

Our primary source of water is 
rain. We gather 1,100 gallons of water 
for every inch of water that falls on 
our buildings. We have a 4,000-gal-
lon cistern that provides the water 
we need for the house—bathing, 
drinking, washing dishes, etc. That 
cistern overflows into a cistern that 
is used for our garden. Before 2012, 
which was the hottest, driest year on 
record, we were able to live comfort-
ably without any other source of 
water. During 2012, we purchased 
water for our garden from a neighbor. 
It’s always good to have a back-up 
source, even if you have a well.

Rainwater is usually the clean-
est source of water. We filter only 
our drinking water in a Berkey-type 
Katadyn filter. It has no moving 
parts and has worked perfectly for 
12 years. The water right off the roof 
is clean enough for cooking, cleaning, 
bathing, etc.

How We Conserve Water 
Everything on the homestead is 

designed to get the most from every 
drop of water. We use a sawdust, 
composting toilet which uses no 
water. Our grey-water system allows 
us to use every drop of water twice. 
Bath or dishwater is used to water our 

trees, flowers, and bushes. We do not 
have a lawn. Unfortunately, we don’t 
have enough water for a washing ma-
chine. We clean our clothes in town, 
but when we add more buildings, we 
will have enough water from those 
roofs for a washing machine. 

We plant our garden in sub-
irrigated planters—SIPs. These use 
50-75% less water than standard gar-
dening methods. (See Abundaculture) 
We also use strategies developed by 
Brad Lancaster and explained in his 
books, Rainwater Havesting for Dry-
lands and Beyond, Vols. I and II. Brad’s 
methods reduce erosion, directing all 
rainwater to cisterns or directly to 
trees, grasses or other plants. If you 
want to get the most from every drop 
of water, get Brad Lancaster’s books 
and use his simple, inexpensive, but 
highly effective ideas. 

Food Production
We grow a portion of what we 

eat. We have worked hard for 12 
years, yet we still have to buy food. 
Most homesteaders will never reach 
complete self-sufficiency. Almost 
all of us will do some other kind of 
work, often in town, to make money. 
Nevertheless, we grow more food 
each year as we learn more and in-
vest more work in our garden. We 
use basic organic methods because 
we have found them to be produc-
tive and affordable. We concentrate 
on building good soil, and the plants 

become hardy and productive. We 
have to protect our plants from the 
wind, which is another reason we 
plant in containers. Many of our 
plants, like tomatoes and peppers, 
are planted in 30- or 55-gallon trans-
lucent barrels that we purchase for 
about $20 each. Sometimes we get 
them for free. They have contained 
food products or soap that rinses out 
easily. We avoid barrels that have 
contained harsh chemicals. We fill 
the barrel about half way with pure 
compost. (We’ll talk about compost 
later.) By putting one plant in each 
barrel the young plant is protected 
from the wind until it is large and 
hardy. The barrels also protect plants 
from crawling insects, pets, and wild 
animals. 

The barrels also act as miniature 
greenhouses. We need a real green-
house for starting plants. We often 
cannot plant cold-sensitive plants 
like tomatoes until June 1. Our first 
freeze is usually in mid-October. 
Because of the wind, a lightweight, 
arch-type design would be de-
stroyed. A stronger, more permanent 
design can be seen in Abundaculture. 
It’s a buried greenhouse that would 
extend our growing season dramati-
cally. Until we can build our green-
house, we start our plants inside our 
home and harden the plants in an old 
freezer that is lying on its back with 
the door open during the day. We 
slide a moveable piece of glass over 

The composting toilet helps conserve 
water, and with less than 10 inches of 
rain per year, this is essential.

Rain before seven: fine before eleven. — Proverb

Tomatoes and peppers are planted 
in 30- or 55-gallon barrels, which 
also helps conserve water and 
reduce pests.
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building and operating your home-
stead that you neglect your wife and 
kids. (Or you work them so hard that 
they begin to hate life.) Everybody 
needs time to develop friendships. 
One of the reasons to homestead is to 
have more time for family and friends. 
Having the perfect homestead can 
wait. Having time with your family 
cannot wait. A note to the wise: If your 
wife and teenage kids hate the idea of 
homesteading, you’ll probably never 
change their minds. Better to reach a 
compromise that allows you to have 
some of your dreams while allowing 
your family to follow theirs.

Third, be a positive part of your 
community. Avoid being the newbie 
who tells all the old-timers how things 
should be done. If you live in a rural 
area, you’ll need good friends. Never 
say anything negative about the locals. 

You’re probably talking to someone’s 
cousin! Negative talk travels fast 
and will make positive relationships 
impossible.

Fourth, don’t be a homesteading 
“purist.” There are a million ways 
and a million places to homestead. 
Homesteading in the suburbs or even 
in the city is becoming very popular. 
Do what you can do to become more 
self-reliant and don’t worry about 
what you can’t do. With a little creativ-
ity, you’ll find that your “can-do” list 
is very long.

Finally, don’t be afraid to try. If you 
have a passion to be more self-reliant, 
to grow some of your own food, to 
build things the way you want to 
build, to stand on your own two feet—
go for it! After years of homesteading, 
my wife and I still enjoy watching the 
sun set at the end of a busy day. I enjoy 
the challenge of each season and the 
knowledge that there is always some-
thing to do—and perhaps a better way 
to do it! Happy homesteading!

Jack and Marilou Dody offer a free 
training manual to homesteaders. Go 
to www.christianhomesteaders.org On 
the left side of the home page you’ll see 
Articles. Go to Abundaculture and 
download. It’s a 178 page PDF document 
covering all the subjects he’s talked about 
in this article.

the opening during the day and close 
the door at night. It works well.

Compost
Our soil is so poor that we don’t 

use it for our garden. We create 
compost and use it exclusively. Our 
sawdust toilet provides plenty of 
material which is placed in a properly 
functioning compost pile for at least 
one year. Don’t cut corners and try to 
speed up the composting process or 
you will make yourself sick, even if 
you don’t use human waste. By the 
time I actually use our compost it has 
been “curing” outside for more than 
one year. And, keep it simple. You 
don’t have to buy special containers 
or tools for composting. Put your 
potential compost in a 4' x 4' x 4' pile 
and let Nature do all the work. Don’t 
worry about turning the pile. Just 
give it plenty of time. 

General Ideas About
Homesteading

For decades I have been fascinated 
by the idea of homesteading, having 
my own place where I can work and 
enjoy the fruits of my labor. We have 
succeeded for 12 years in our present 
home, but it’s not my first attempt. 
I failed several times. For 10 years I 
have been sharing what I’ve learned 
with other homesteaders. As I listen 
to their stories, certain patterns be-
come apparent. Here are some gen-
eral principles that can make or break 
your homesteading experience.

First, small is beautiful! Start small 
and give yourself time to develop 
your homestead. Spend more time 
planning and less time correcting 
mistakes. Keep your debt small. It’s 
easy to destroy your homesteading 
dream with debt. Keep your first gar-
den small. You can add to the garden 
after you’ve learned about your soil 
and insects and weather patterns and 
weeds. Plan to have a smaller house 
and smaller outbuildings that will need 
less maintenance and upkeep. Careful 
planning can make smaller buildings 
very functional. You can always add 
space as time and finances allow.

Second, take time to enjoy life. I’m 
speaking to the guys here. It’s easy 
to get so wrapped up in the work of 

Making good compost doesn’t require 
fancy (i.e., expensive) equipment.

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

The World’s Healthiest Food is Wild and Free!

We are surround-
ed by free groceries—
gourmet, organic, su-
per-nutritious foods—
that we have never 
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

See page 87 for ordering information

By Samuel Thayer
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By James Dochtermann

Sendai City, Japan

Bicycles  may be one of 
humankind’s most useful and 
timeless inventions. Cruising 

along on my “Mamma Cherry,” I 
felt liberated though anxious as I 
set forth to my apartment building 
a few miles from my in-laws’ house. 
The sidewalk was buckled and wavy 
from the 9.0 magnitude earthquake 
that struck two days earlier, which 
left most of the city without basic 
needs like electricity and water. I was 
mobile again and on my way back 
to our apartment in the city center to 
try to contact family in the U.S. and 
gather food and supplies from our 
apartment. Mobile phone service 
had still been unavailable. I climbed 
the stairs to our 9th story apartment, 
which was completely disheveled. 
All household items had been thrown 
to the floor. The building still shook 
and swayed every few minutes as I 
scurried to gather pasta and canned 

goods from the mess, and use the In-
ternet to finally contact my panicked 
family abroad. I remember thinking 
that another large earthquake could 
hit and bring the building down. I 
couldn’t spare a second in what felt 
like a rickety, haunted castle spire. 
All our personal belongings, once so 
important, lay scattered on the floor. I 
walked over papers, books, pictures, 
a stereo system, and kitchenware. As 
everything crushed under my feet, I 
didn’t give it a second thought. Those 
items were worthless for the time be-
ing. I just needed to get out of the evil 
castle apartment building and back to 
my family with supplies.

I’m from the northeastern U.S., 
particularly New York and Con-
necticut. When I saw the news foot-
age of the Hurricane Sandy disaster 
in late October 2012, I was instantly 
reminded of those harrowing times 
in northeastern Japan. Complete 
wreckage, houses left in ruins, entire 
communities destroyed, and people 
sent back to a time when there was no 

electricity, running water, little to no 
heat and next meals uncertain.

The 9.0 earthquake hit on March 
11, 2011 at 2:46 p.m. while my fam-
ily was in our 9th story apartment in 
downtown Sendai. It started with a 
light, gradual shaking not unlike com-
mon, smaller earthquakes that we’ve 
grown pretty used to from living in 
Japan. We were alarmed though, due 
to having experienced a strong earth-
quake three days earlier. The gradual 
shaking grew to a crescendo we never 
felt before. Everything rattled out of 
control and began falling. Kitchen 
cabinets and refrigerator doors flew 
open and everything was thrown 
to the floor. My wife held our one-
year-old daughter, Julia, safely on 
the sofa. Julia began to cry loudly as 
the three-minute earthquake carried 
on and more things crashed to the 
floor. I caught a glimpse out of our 
living room window. The neighbor-
ing 10-story building was swaying 
like a tree in the breeze. Trees on the 
city street were vibrating. When it 

The chapter of accidents is the longest chapter in the book. — John Wilkes

My experience during Japan’s 2011 disaster

Earthquake!Earthquake!
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ended, a man on the street below let 
out a blood-curdling scream. 

After the earthquake ended we 
didn’t know what to do. Electric-
ity, water, Internet, and phone lines 
were out. The apartment was an utter 
mess. My first instinct was to gather 
food and water and leave the city, 
to head to my in-laws’ home a few 
miles south. We walked down nine 
floors to street level to see what was 
happening. It was a surprisingly calm 
scene without much visible damage 
in our vicinity. People were checking 
on each other and many had gathered 
in a local park. An elderly couple 
advised us to stay put, but we made 
the decision to pack food and walk 
south. Blizzard-like conditions hit us 
on that journey as well as a myriad 
of aftershocks. We steered clear of 
tall objects and ran across bridges. 
Water mains blew out, large windows 
shattered, and lampposts jiggled like 

know if we’d have to flee the house 
at any moment. Sleep, if and when 
it came, was filled with twisted 
nightmares. At about midnight, our 
battery-operated radio reported that 
a tsunami hit part of Sendai and sev-
eral hundred were killed. We’d have 
no idea of the extent of the disasters 
until the next few days. 

As the story unfolded, we real-
ized how bad of a situation we were 
in. The earthquake was over and 
remarkably, its initial quake did not 
cause the type of wreckage found 
around other parts of the world in 
the past. But the resulting tsunami 
cleared away entire coastal towns 
in a matter of minutes. Over 10,000 
people disappeared and many more 
were homeless in winter-like condi-
tions with little or no food and water. 
One-hundred kilometers away from 
us, a triple meltdown at a nuclear 
power plant was unfolding its terror. 

supplies including plenty of root 
vegetables from the previous year’s 
garden harvest. Following a long-
term power outage, we discovered 
that there’s likely a need to feast the 
first few days, before food spoiled 
in the refrigerator. It also gets you to 
eat the strange meat items that were 
gifted to you and just haven’t gotten 
around to eating. We ate a strong-
tasting fish called gengyo, which is 
unique to Niigata prefecture.  

We had no idea when we’d next 
be able to buy food. Most supermar-
kets and convenience stores closed; 
some opened, but erratically. A 
three-hour wait in line to buy only a 
limited number of select items was 
common. I can remember waiting 
about that long to have the oppor-
tunity to buy only five items from 
a selection of tissues, canned fish, 
dried ramen noodles and cleaning 
products. Our families pooled our 
resources. My brother-in-law made 
a midnight run to a neighboring pre-
fecture and loaded his car with food. 
Neighbors showed up in the evening 
to share what they were given from a 
restaurant. I happened upon a small 
vegetable market that opened and 
bought potatoes and squashes.

The situation became bleaker as 
the days progressed. Gasoline and 

some sort of children’s toys. It all felt 
surreal.    

We arrived at my wife’s parents’ 
house before dark. Everyone was 
relieved to see us but we were all 
in a state of shock. Everyone slept 
in the little living room that night, 
with our clothes and winter coats on. 
About every 15-30 minutes strong 
aftershocks made the house feel like 
a boat on rough waters. We didn’t 

Emergency vehicle sirens were con-
stant and giant military helicopters 
were constantly moving overhead, 
back and forth from the coast. 

My family was fortunate com-
pared to others. My in-laws’ house 
suffered little damage and had run-
ning water. Most people did not have 
running water and needed to haul 
buckets from local rivers to flush 
toilets. We had quite a bit of food 

The Dochtermann’s daughter got a bath in a bucket at Grandma’s house after the 
earthquake. The family was thankful to have running water, as many residents 
had to use river water to flush toilets.

Above: A fire breaks out at a nearby refin-
ery after the quake. Below: Snow blan-
kets residents as they evacuate. Hardhats 
protect them from falling debris.
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heating fuel was also becoming very scarce. How badly did the earthquake 
damage the highways and railways? When would supplies return to the area? 
The natural disasters were over but the human/nuclear disaster was just be-
ginning. As electricity and basic communications were being restored, word 
was spreading about the growing threat of the nuclear reactors in Fukushima, 
just 100 km away from us. The White House warned U.S. citizens to evacuate 
the area within a 90 km radius of the reactors. Many country’s embassies 
were sending busses to evacuate their citizens from the area, but there were 
no guaranteed seats. Panic set in. We were pinned between snowy mountains 
to the northwest, the Pacific Ocean to the east, and the nuclear catastrophe 
to the south. Fortunately, we found a bus service donated through the city of 
Niigata, an area that suffered a severe earthquake nearly seven years before. 
We temporarily left the prefecture for the sake of our daughter.

Epilogue
Do we really understand how dependent we are on distant sources of food 

and energy? In the aftermath of the earthquake, we were right in the middle 
of a situation where those lifelines were cut off. It’s a very humbling experi-
ence. My father-in-law started a large garden the previous year after inspira-
tion from what he observed of my gardening in Maine. The harvest from his 
garden supplemented our food during those trying times and gave us much 

Call 1-800-551-5691 
www.countrysidemag.com

Homemade Cheese
Recipes for 50 Cheeses from 

Artisan Cheesemakers

By Janet Hurst

    Here is everything 
you need to know 
to make cheese at 
home! Expert ad-
vice from experi-
enced cheesemakers 
includes easy and 
basic recipes for 
butter, yogurt, moz-
zarella, and chévre 

as well as advanced, step-by-step, how-to 
advice on the use of molds and aging your 
cheeses—from cheddar and brie to feta, 
blue cheese, and more artisanal cheeses. 
And there are directions for crafting cheese 
with cow’s, goat’s, or sheep’s milk. Author 
Janet Hurst is a twenty-year veteran home 
cheesemaker and educator as well as a goat-
keeper. Plus, twenty established artisanal 
cheesemakers share their hard-won advice, 
recommendations, and favorite recipes. 
160 pages, $19.99 + $4 s/h. WI res. add 
5.5%.

This straight-
talking book cuts 
through the green 
energy hype and 
explains how grid-
connected home-
owners can be smart 
about their energy 

future. Solar and wind-generated elec-
tricity, solar water heating, passive solar 
techniques and geothermal heating/cool-
ing will enable homeowners to become 
self-sufficient while protecting themselves 
from rising utility rates and grid blackouts. 
With financial incentives now available, 
the time is perfect to utilize nature’s free 
energy. Extensive Appendix includes 
manufacturers, web resources, U.S. solar 
and wind maps, state energy offices, sizing 
worksheets, and more. 186 pages, $20.00 
+ $4 s/h. WI res. add 5.5%.

Got Sun? Go Solar
Expanded 2nd Edition

Harness Nature’s Free Energy to Heat and 
Power Your Grid-Tied Home

By Rex A. Ewing & Doug Pratt

1-800-551-5691
www.countrysidemag.com

Above: Gengyo (a strong-smelling fish) finally got pulled from the refrigerator. 
Below: A fissure on the riverbed.

38 A good scare is worth more than good advice. — Proverb
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comfort in the idea that we were 
completely dependent on imported 
food. Since then, we’ve been inspired 
to grow more root vegetables that can 
last a long time after harvest. I realize 
that this isn’t an option for everyone, 
but I think whatever one can do, no 
matter how small, a plot to cultivate 
or raised-bed garden can make a tre-
mendous difference, especially if ev-
eryone does it. Community gardens 
are wonderful ventures that can make 
a difference if a food shortage were 
to occur. I’m not advocating stock-
piling, just the knowledge of where 
your food comes from and how you 
might be able to supplement that if 
you find yourself in the middle of a 
disaster area. Knowing basic skills 
of gathering wild nuts and plants, as 
well as fishing and hunting, certainly 
came to my mind in the wake of the 
disasters.  

Most families have a few bags of 
rice and potatoes that can last a while, 
but clean water was an immediate 
issue for most people. Most homes 
here are heated by electric or kero-
sene heaters with electric starters. 
No electricity meant frigid homes for 
many. My in-laws fortunately had an 
“old-fashioned” kerosene heater that 
can be lit with a match. We cooked on 
it and used it to heat water for wash-
ing. Battery-powered radios and light 
sources were a huge comfort. 

The need for and value of basic 
homesteading skills and self-reliance 
became even clearer during the after-
math of Japan’s Great Tohoku Earth-
quake. We should be prepared to go 
back in time at any moment. Where 
can you find water if your kitchen tap 
stops running? Do you know how to 
purify it? Do you have enough food 
to survive on and locate more if stores 
close? Can you keep yourself warm 
enough without a heater? Do you 
know what foods will last without 
refrigeration? 

With ever-increasing disasters 
appearing in all corners of the world, 
we should keep our skills sharp and 
share this knowledge with our youth. 
My homes on both sides of the world 
have suffered tremendously in the 
span of two years. We can prepare 
ourselves.

Do-It-Yourself
Become More Self-Sufficient

~ Please add $4 s/h . WI residents add 5.5% tax. ~

To Place An Order Call the Countryside Bookstore: 
1-800-551-5691 

Or See Bookstore Order Form on Page 87. 

www.countrysidemag.com

The Have-More Plan
By Ed and Carolyn Robinson

The 50-year-old Homestead Classic! This is the book 
that encouraged thousands to go “back to the land” to 
find a better life after the Great Depression and World 
War II. Now let it guide you into the 21st century 
with its historical perspective and homestead ideas 
that are as valuable today as they were 50 years ago! 
72 pages, $9.95 

Dating from the Golden Age of American Farming, this 
volume is both a tribute to days gone by and a resource for 
present day homeowners, farmers, and ranchers striving to-
ward greater self-sufficiency. Here you will find hundreds 
of clever ways to transform those odds and ends that might 
seem like junk into very useful gadgets and tools, from a 
treadmill that can power a dairy separator and churn, to 
a drinking fountain for chickens. Other devices include a 
rig for moving large trees; a self-feeder for bees; a hand 
garden cultivator; and gates that lift over snowdrifts. It’s 
full of useful illustrations and includes a whole section of 
tried-and-true tips. 304 pages, $9.95 

Handy Farm Devices
and How to Make Them

By Rolfe Cobleigh

The traditional American devices contained in this in-
triguing compilation date from an era long before milking 
machines, pesticide sprayers, and industrial hay balers. 
Yet the simple inventions described for doing everything 
from managing young bulls to protecting drain outlets 
can be just as useful for today’s farmer as they were for 
the homesteaders of over a century ago. Discover how 
to make such items as a movable nest for hens, a ribless 
boat, a contraption to extricate a mired animal, a farm 
cart with adjustable racks for larger loads, a wire fence 
tightener, a fruit picker, a grindstone set and frame, and 
much more. This book is a boon for the rancher, farmer, 
or anyone who loves the rural life. 621 pages, $14.95 

Homemade Contrivances
and How to Make Them

1001 Labor-Saving Devices for Farm, Garden, Dairy and Workshop
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By Shirley Kelly

Glade Park, Colorado

Today there are more private homes 
than ever located in our rural 
areas. Residents here share a love 

for the open spaces they live in, open 
spaces often made up of intermingled 
public lands and 100-year-old family 
farms or ranches. These areas provide 
wildlife habitat, access for recreation, 
scenic views and economic stability. 
But they also present a variety of chal-
lenges, often much different than those 
experienced by city-dwellers.

There are still 13 Western states 
that have some kind of open-range 
law, according to The Associated 
Press. This principle dates back to 
the 1800s, when cattle barons let their 
herds roam over public land and any 
private land that wasn’t fenced off. Yet 
as the West fills in, and more people 
move to rural neighborhoods, many 
are bothered by livestock straying 
onto their property, and increased traf-
fic means more accidents involving 
livestock that stray on roads. Every 
year, about a thousand motorists hit 
livestock on roads in Oregon, Idaho, 
Montana, Wyoming, and Utah, and 
there are several deaths—including 
the animals, whether domestic or 
wild.

For new residents and ranchers 
alike, one of these challenges is to 
understand and accommodate each 
other’s needs with regard to livestock. 
Colorado has traditionally been an 
“Open Range” or “fence out” state. 

tion of the animals, their brands and 
location, they can provide you with 
the appropriate information.

It is legal to take custody of live-
stock found trespassing on your 
property. Keep in mind that when you 
do so, you become legally responsible 
for their care and feeding. Within five 
days of taking the animal into custody, 
you are required to call the brand 
inspector and give a complete descrip-
tion. The Brand Inspector can give you 
more information on this.

I have a fence, but livestock are still 
wandering onto my property. What can 
I do?

Again, contacting the owner 
should be the first step. As noted, you 
may also take custody of the animal. 
Livestock invading fenced property is 
still not a criminal offense. However, if 
your property is protected by a “law-
ful fence,” civil recourse is available to 
you. Colorado law defines a “lawful 
fence” as: “a well-constructed three 
barbed wire fence with substantial 
posts set approximately 20 feet apart 
and sufficient to turn ordinary horses 
and cattle with all gates equally as 
good as the fence or any other fence of 
like efficiency. If your fence meets this 
definition, you may recover damages 
for trespass and injury to grass, garden 
or vegetable products or other crops…
from the owner of the livestock that 
breaks through the fence.”

I have a fence, but it is old and needs 
repair. Who is responsible for this?

Responsibility for repairing and 
maintaining fences depends on the 
location and ownership of the fence. 
If the fence is built entirely on your 
property, it is your responsibility to 
maintain it. If the fence is the bound-
ary between two private pieces of 
agricultural or grazing property, both 
landowners share the responsibil-
ity for the maintenance. Should the 
neighbor refuse to participate in its 
upkeep, you may, after the proper 
written notice, repair the fence and 
recover half the cost through civil 
action. If the fence is the boundary be-
tween public and private property, the 
private landowner is responsible for 
maintaining it to fence out livestock.

This means the landowners who 
prefer not to have livestock on their 
property are responsible for fencing 
them out. But with this responsibility 
also comes certain rights and many 
questions. These issues are addressed 
here in terms of questions most often 
asked by homeowners and ranchers. 
Westerners have always relied on each 
other, working together to make their 
way of life in these remote areas pos-
sible. In the spirit of tradition, the ex-
isting federal and state laws regarding 
fences and open range described here 
can form the foundation for neighbors 
to find solutions to living with each 
other and livestock.

My property isn’t fenced and livestock 
are wandering onto it. What can I do? 

Because Colorado is an Open 
Range state, livestock operators face 
no criminal penalties when their live-
stock (including horses) wander onto 
unfenced private property. Without 
a “lawful fence,” you have no civil 
recourse either. Fencing your property, 
either as good neighbors or in coop-
eration with your neighbors, you and 
the livestock owner can avoid future 
problems.

Try to contact the livestock owner 
first. Most ranchers don’t intend their 
livestock to stray and will respond 
quickly. Once notified of the problem, 
the rancher may be able to do some-
thing to prevent a recurrence. If you 
do not know the owner, contact the 
State Board Of Stock Inspection or the 
Brand Inspector. Based on a descrip-

The New West Collides
with Open-Range Laws

Remember, even monkeys fall out of trees. — Korean proverv
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I really don’t like fences because they 
are not natural and impede wildlife mi-
gration. Are there other options?

Fences can be constructed with 
wildlife needs in mind. Your local Di-
vision of Wildlife office can provide 
you with specifications for wildlife 
friendly fences.

Livestock are wandering off public 
land and onto county roads. Who should 
I call?

If livestock are an immediate 
danger to the public safety, call the 
sheriff. You may also notify the live-
stock owner who may not be aware 
they are escaping and would prefer to 
protect them. Again, the local Brand 
Inspector can usually give you the 
owners name with the description 
of the animal.

Why doesn’t the Bureau of Land 
Management fence off public lands?

It is the policy of the BLM not to 
fence public lands from privately 
owned land. It fences public lands 
only when land use planning deter-
mines that it is in the public interest 
to do so. In most instances the BLM 
determines that it is not in the public 
interest to construct fences largely 
because it would be virtually impos-
sible to do so from a practical and 
economic standpoint. As an example, 
due to the mixture of public and 
private land, the Glenwood Springs 
Resource Area would require about 
1,700 miles of boundary fence. At an 
average of $2/foot, the fence would 
cost taxpayers $18 million.

Why isn’t the Bureau of Land Man-
agement responsible for keeping live-
stock off of private lands or for making 
private landowners fence off their own 
property?

Livestock grazing on public lands 
are not government property. The 
permit holder leases the privilege to 
use the area, but remains responsible 
for the livestock he places there. 
State and local laws govern trespass 
onto private lands. The BLM has 
no authority to enforce state laws 
on private or state land. There is no 
federal statute that requires private 
landowners to fence their property.

Unfortunately, at the present 
time the laws are causing extensive 
problems for the wild mustang herds 
in the United States. When the 1971 
Wild Free-Roaming Horse and Burro 
Act was passed, it was to protect, 
manage and control wild horses and 
burros on public lands (BLM). But 
with the onset the past few years of 
droughts and wildfires, the mustangs 
have moved onto private lands and 
rural areas, which have become a 
big problem, as is seen in Carson 
City, Nevada where the mustangs 
have wandered off Herd Manage-
ment areas such as the Pine Nut 
Herd Management Area in Nevada 
and moved into rural areas around 
Carson City. They are then labeled as 
“strays” rather than BLM Mustangs, 
and are sold at auction. There are 
around 50,000 Mustangs being held 
in holding pens around the country 
and the outcome for them is pretty 
dim. Also, in Yellowstone National 
Park, when the bison wander out of 
the park onto private land, the ranch-
ers kill them for fear that they might 
infect their cattle with the disease 
brucellosis. And yet, there is not a 
single confirmed case of brucellosis 
transmission from wild buffalo to 
cattle.

So what are the solutions going 
to be for ranchers, property owners 
and livestock? For your thoughts on 
this, e-mail me at Gladewoman1@
juno.com.

I would like to thank the Bureau of 
Land Management and the State Board 
of Stock Inspection for all the information 
given for this article.

Animals & gardens 
don’t mix...

A good fence is essential for pro-
tecting your animals, garden and 
home. With all of the new options 
available today and the challeng-
es posed by predators, weather 
and terrain, it's hard to determine 
what type of fence meets your 
needs. Gail Damerow has writ-
ten this practical, easy-to-use 
guide to selecting, planning and 
building fences that work: wire, 
rail, electric, high-tension, tem-
porary, woven, and snow fenc-
es. Also includes information 
on alarm systems, zoning laws, 
gates, trellises and more. 

Mail your order to:
Countryside Bookstore,145 Industrial 

Dr., Medford, WI 54451
Or call 1-800-551-5691

Name:

Address:

City:

State: 		         Zip:

Visa	           MC	                 

Discover	                AmEx

No.:

Expiration:

Phone:

Order Form

Fences for Pasture & Garden 
154 pages, $16.95 + $4 shipping 

(WI res. add 5.5%).

(Editor’s note: While livestock own-
ers are neither civilly or criminally li-
able for the damage their free-roaming 
animals cause to crops and fields, they 
can be held responsible for damage 
caused to other types of property as 
well as personal injuries caused by the 
animals. Feeding, watering, restrain-
ing, or otherwise controlling an animal 
while locating its owner is not sufficient 
under Colorado law to establish cus-
tody. If you have questions about your 
property rights, contact your local land 
management office or an experienced 
real property attorney.)
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By Gail Damerow

One morning when my hus-
band and I went out to feed 
and milk our Nubian dairy 

goats, we were horrified to discover 
the bucks paying an unscheduled visit 
to the does. By the time chores were 
done and all the goats were back in 
their right places, and we got around 
to examining our electric fence to see 
what had gone wrong, the tempera-
ture was already in the mid 90s and the 
humidity was brutal. Even though we 
have cut-out switches to disconnect 
sections of the fence, trotting up and 
down the fenceline to flip the switches 
left us exhausted.

What we really need, I thought, is a 
remote control for the fence energizer, like 
one that turns the tv on and off.

Well, guess what! Someone was 
way ahead of me with that thought. 
Shortly after this incident occurred, 
we received a notice from Kencove 
Farm Fence Supplies (www.kencove.
com) about their new remote fence 
controller. Well, let me tell you, we 
beat a path to their door to get one.

Or rather, two. We have two goat 
barns, each with its own system of 
fencing and cross fencing on separate 
energizers. Not knowing at the time 
how the remote works, we wondered 
if one remote might get confused 
(and confuse us) by turning both 
energizers on or off at the same time. 
But it turns out the remote manages 

wire needed to be energized. For 
that we paced off each fence line and 
multiplied the fence length by the 
number of electrically charged (hot) 
wires to determine how many miles 
of fence wire are involved.

“Miles of fence” is one way to 
measure an energizer’s output. The 
term doesn’t refer to the length of 
the fence itself but to the total length 
of all the individual hot wires. As 
an industry term, “miles of fence” 
is measured in a single continuous 
strand, three feet off the ground and 
free of weeds. In other words, it’s 
determined under ideal laboratory 
conditions. In actual field conditions, 
the distance a pulse can travel along 
a wire is considerably less due to cli-
mate, weed load, fence construction, 
wire gauge, and the electromagnetic 
resistance arising when two or more 
wires are strung parallel to each 
other. Still, it’s a starting place for 
determining the appropriate size for 
an energizer.

Energizer output is also rated 
in volts and joules. Volts measure 
electrical pressure, or the amount of 
force behind each pulse. The higher 
the voltage, the greater the chance 
that a pulse will penetrate an animal’s 
coat. Joules furnish the energy that 
pushes the voltage along the wires; 
most energizers are rated according 
to their joule output.

Going back to “miles of fence,” ac-
cording to guidelines on the Kencove 

only whatever energizer is attached 
to the fence you need to work on. 
Nifty, huh?

Selecting the 
Right Energizer

Energizer, fence charger, fencer, 
fence controller, power unit—all 
these terms refer to that little box 
responsible for the big jolt you get if 
you touch an electric fence. It works 
by converting household electricity 
or battery generated power into high-
er voltage, then sending the current 
through fence wires in steady, short 
bursts. You can hear the energizer’s 
slow click-click-click as it sends out 
the pulses.

Switching our system to remote 
control meant we needed compatible 
remote-ready energizers, which we 
deemed worth the expense if it would 
save us hours of frustration and ex-
haustion whenever the fence needs 
work. The first step was to make sure 
we got the right-size energizers for 
the job. An energizer that’s of the cor-
rect size for a particular fence creates 
an effective sphere of intimidation 
around each pulsed wire, discourages 
weed growth, and overcomes minor 
flaws in the fence’s construction. 
Trying to save money by getting an 
energizer that’s too small can render 
an entire fence useless.

To determine the right energizer 
size we had to know how much fence 

The man who is a pessimist before 48 knows too much; if he is an optimist after it, he knows too little. — Mark Twain

Remote 
Simplifies 

Electric Fence 
Maintenance

Keeping bucks in their own pasture is much easier now that fence 
maintenance has been simplified by a remote-control energizer.
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out of the soil and have wires running 
between them, we put them on the side 
opposite livestock to prevent injury, 
and keep them close to the fence line 
to prevent mower damage.

Ground Return 
versus Wire Return
When a fence’s circuit is com-

pleted by current flowing through 
the feet of an animal standing on the 
ground, the system is called a ground-
return or earth-return system. This 
type of system works fine for a rela-
tively short fence in an area of even 
rainfall, where the soil is conductive 
and predators such as the wily coyote 
are not a problem.

Under certain circumstances, 
though, the earth-return system 
doesn’t work well. Extremely dry 
soil like ours, for example, is not very 
conductive. In winter, the earth may 
be insulated with a layer of packed 
snow. Sandy, rocky, or frozen soils 
are self-insulating.

The problem is compounded 
where hoofed animals are involved, 

especially small ones. Hooves have 
more insulation value than soft pads. 
Animals with tiny hooves, like lambs 
and kids, are not only insulated from 
the ground by their hooves, but don’t 
have much soil contact to start with. 
In addition, young stock and some 
predators get through a fence by leap-
ing between the wires. They don’t 
get a shock because their feet are off 
the ground.

In such situations, an earth-return 
system isn’t nearly as effective as 
a wire-return system. A wire-return 
system is less dependent on soil 
conditions. It deters animals having 
built-in insulation and those perform-
ing tricky maneuvers like jumping 
through a fence instead of crawling 
under it or trying to climb over it. Un-
like the earth-return system, it works 
well even for long fences.

The usual wire-return system 
involves connecting every other wire 
to the soil by means of ground rods. 
An animal that touches both a hot 
wire and a grounded wire completes 
the circuit and feels a jolt. Even if the 
animal hits the fence with all fours off 
the ground, it just has to touch two 
wires to close the circuit.

Exactly which wires should be 
grounded is debated among fence 
owners. Some ground the bottom 
wire to reduce energy loss due to 
encroaching weeds. Others ground 
the second wire up as a better way 
to deter young stock and small dogs. 
With the bottom wire hot, an animal 
pushing under the fence has two 
ways to complete the circuit—by 
touching the earth and the bottom 

Cut-out switches placed strategically 
along an electric fence let you turn off the 
juice without having to walk all the way 
to the energizer. Photos by Gail Damerow

website, an effective energizer needs 
at least one joule for each six miles of 
energized wire. Their remote-ready 
energizers are rated in 3, 6, 9, 13, and 
24 joules. According to the guideline, 
then, the 9-joule energizer can handle 
up to 54 miles of hot wire—the right 
size for our goat facilities.

The Grounding System
Along with installing new ener-

gizers, we decided to re-evaluate our 
grounding system. Under normal 
circumstances, a fence’s hot wires are 
insulated from the earth and the circuit 
is open. To generate a shock, current 
must flow from the energizer through 
the hot wires and back to the energizer 
through the soil. A person or animal 
standing on the ground and coming 
into contact with a hot wire closes the 
circuit and feels the consequences.

To get a complete circuit, the 
energizer must have good contact 
with moist soil. Contact is provided 
by means of a galvanized steel 1/2-
inch or 5/8-inch diameter ground rod 
driven into the soil and connected 
by galvanized fence wire to the en-
ergizer’s ground terminal.

Since moist soil is more conduc-
tive than dry soil, a ground rod must 
be driven deep enough to make good 
contact with always-damp earth. In 
our dry area of Tennessee, that means 
at least six feet deep. Further, to en-
sure good contact with moist soil, at 
least three ground rods are needed 
per energizer. 

The first rod is driven into the soil 
as close as possible to the energizer, 
but outside the barn to minimize the 
chance of starting a fire or electrocut-
ing livestock in the event lightning 
should strike. The rod is pounded 
into the soil with a post driver until 
four to six inches of rod remain above 
ground. Because our area is dry for at 
least half the year, we help improve 
soil moisture by forming a depression 
around each rod to better hold runoff, 
as well as water dumped there while 
cleaning livestock water buckets.

The two additional rods are spaced 
10 feet apart, and the three rods are con-
nected in series with ground wire and 
ground rod clamps. Since the rods stick 



44

wire or by touching the two lowest 
wires.

Our six-wire goat fence, work-
ing from the bottom up, is hot-hot-
ground-hot-ground-hot. In deciding 
exactly which wires to energize 
and which to ground, the following 
guidelines must be kept in mind:

• Energize the wire nearest the 
nose height of the animals to be 
controlled.

• Keep the hot and ground sys-
tems separate from each other.

• String hot wires and grounded 
wires at least four inches apart so 
they won’t spark or inadvertently 
touch.

For a wire-return fence that’s more 
than 1,000 feet long, extra grounding 
rods are needed, each connected to all 
the fence’s ground wires. For a long 
fence where the soil is reasonably 
moist, the rods may be spaced every 
3,000 to 5,000 feet. For a short fence 
and/or where soil conditions are dry, 
rods should be spaced every 1,000 to 
1,500 feet. Evenly spacing the rods 
isn’t as important as putting them in 
low spots where the soil stays moist 

In an earth-return system, the circuit 
closes when current flows back to the en-
ergizer through the soil. In a wire-return 
system, the circuit closes when current 
flows back to the energizer through a 
ground wire. Artwork from: Fences for 
Pasture and Garden
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Ball® Home Canning Products are the gold 
standard in home preserving supplies.

Now the experts at Ball® have written a 
book destined to become

the “bible” of home preserving.

Ball® Complete 
Book of

Home Preserving
400 Delicious and Creative Recipes for Today

Edited by Judi Kingry and Lauren Devine

As nutrition and food quality has become more important, home canning and 
preserving has increased in popularity for the benefits it offers: gain control of 
the ingredients, including organic fruits and vegetables; preserve foods at their 
freshest point to lock in nutrition; store-bought brands cannot match the won-
derful flavor of homemade; only a few hours are needed to put up a batch of 
jam or relish; and home preserves make a great personal gift any time of year. 
These 400 innovative and enticing recipes include everything from salsas and 
savory sauces to pickling, chutneys, relishes and of course, jams, jellies, and 
fruit spreads. Includes comprehensive directions on safe canning and preserv-
ing methods plus lists of required equipment and utensils. Specific instructions 
for first-timers and handy tips for the experienced make the Ball® Complete 
Book of Home Preserving a valuable addition to any kitchen library. 448 pages, 
$22.95 + $4 s&h. (WI res. add 5.5% tax.)

Call 1-800-551-5691 to order your copy!
~ Countryside Bookstore ~

145 Industrial Dr., Medford, WI 54451
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(where the grass is greenest). 

Shorts and Leaks
Just as important as establishing 

an adequate grounding system is 
making sure the hot wires have no 
contact with the ground. A direct 
connection would, of course, result in 
a dead short. Lesser contacts, called 
shorts or leaks, drain energy from 
the fence, making a plug-in system 
less effective and drawing down a 
battery-operated system more rap-
idly.

Energy leaks have any number 
of causes: grass or weeds growing 
against hot wires or windblown 
twigs or branches lying across them; 
cracked insulators; bugs, leaves, or 
dust lodged in insulators; salty sea 
air; a broken wire. Most of these situa-
tions cause arcing—pulses of current 
that, instead of flowing smoothly 
from one place to another—jump 
across a narrow gap by means of a 
spark.

When arcing occurs, you can 
usually hear the snap of the jumping 
spark, which can help you find and 
correct the source of leakage. When-
ever you check your electric fence, 
listen for problems as well as look 
for them. If the source of snapping 
sounds eludes you, go back at night 
and you’ll actually see sparks fly.

As an additional indicator that 
something is amiss, we use strategi-
cally placed battery-operated fence 
alert monitors that flash when they 
detect low or intermittent voltage on 
the fence. It’s hard to ignore a bright 
red flashing light that’s so clearly 
visible at night from as much as 100 
yards away. 

Shorts are also detected by the 
new energizer ’s unique built-in 
diagnostic indicator. A ground con-
dition indicator light warns when 
the ground terminals exceed 1,000 
volts—time to water the ground rods. 
A voltage indicator light warns when 
the voltage drops below 3,500 volts—
time to look for (and fix!) whatever is 
causing the short.

Finding Faults
When a fence demands attention, 

We live in an area that gets frequent and powerful lightning storms, which 
over the years have cost us the loss of way too many expensive energizers to 
think about. The standard recommendation is to disconnect the energizer when 
a storm is approaching. But our storms pop up unexpectedly in the middle of the 
night, or sometimes come in rolling waves that last for days on end. Running out 
on a dark and stormy night to turn off the fence is not our idea of fun.

In the past we’ve used ceramic lightning 
diverters, which are high-maintenance items: 
Once one has diverted a strike, it must be 
replaced, meaning after every storm some-
one has to walk around the fence looking for 
diverters needing replacement. (They click 
when the fence is hot).

A lightning diverter protects an energizer 
by giving the current generated by lightning 
a fast track to the ground. For a diverter to do 
its job, lightning must have a good incentive 
to jump the gap between the diverter’s hot 
side and its ground side. Such incentive is 
provided when a diverter’s ground system is better than the energizer’s ground 
system. The diverter should have at least one more grounding rod than the ener-
gizer has, and the two sets of rods should be at least 40 feet apart.

Lightning generates such powerful force that some of its energy could possibly 
continue down a line wire after only a portion is diverted to ground. As a failsafe 
against a surge that may exceed the capacity of one diverter, some people use 
two diverters side by side. Another possibility is to install a lightning brake, also 
called a choke or resistor coil. Residual lightning energy that jumps the diverter’s 
gap will be “choked” by the coil.

Along with installing remote-control electric fence energizers, we wanted to 
beef up lightning protection, so we opted for the simplicity of Kencove’s reusable 
combination lightning diverter and choke coil. Whether you need a brake, or any 
other precaution against lightning, depends on the frequency and severity of 
lightning storms in your area.

A reusable 
combination 
lightning 
diverter and 
choke coil 
helps protect 
an electric 
fence energiz-
er from being 
damaged by 
lightning.

This ceramic lightning diverter 
needs to be replaced if it clicks 
while the fence is hot, indicating 
it has been damaged by a light-
ning strike.

Adjustable gap

Choke coil

From hot wire

   To energizer

                 To
            ground

Lightning Diversion
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A ground rod is pounded into the soil with a fence post driver until only about 
four to six inches remains above ground.

a hand-held fence tester is indispens-
able for finding the problem. The 
fence testers we’ve used in the past 
had two terminals, one on the unit 
itself and another connected to the 
unit by a length of wire. The first 
terminal is attached to a hot wire, 
the other to some part of the ground 
system. With both terminals in place, 
the unit indicates how much voltage 
is getting through.

I can’t recall how many fence tes-
ters we’ve gone through. Some had 
delicate terminals that broke easily 
and needed constant repair. Others 
got tossed in the trash because they 
had such a poor display you couldn’t 
read it on a sunny day. Using any of 
them involved walking down the 
fenceline looking for problems, then 

walking back to the energizer or 
nearest cut-out to turn off the juice, 
walking back to fix the problem, 
walking back to turn on the fence, 
walking back to check the repair, and 
on and on.

Sometimes, especially after a big 
storm blew debris all over our fences, 
we’d use two-way radios with one 
of us waiting at the cut-out while 
the other walked the fence. There 
was always the chance of a misun-
derstanding as to whether the fence 
was hot or not, until the fence walker 
found out the hard way. That’s really 
not good for a marriage.

Kencove’s combination remote 
control and fence tester that comes 
with the remote-ready energizer is 
sturdier and easier to read than any 

I’ve seen so far. The top of the remote 
has a metal hook that, when pressed 
against a hot wire, reads information 
about the voltage, amount of cur-
rent flow, and direction of current 
flow on a nice big display. My minor 
complaint is that the fence hook is a 
tad short, causing it to slide off the 
wire unless you’re careful to hold 
it steady. And I believe the remote 
should be kept in a pouch to prevent 
the display from getting scratched 
when the unit is tossed in a glove 
compartment or tool box. Luckily we 
happen to have an unused amp meter 
pouch with a belt loop that perfectly 
fits the remote.

Now we come to the truly excit-

By Gail Damerow
    Imagine a weekend breakfast featuring eggs, bacon, and honey 
from your own chickens, pigs, and bees. Or a holiday meal with your 
own heritage-breed turkey as the main attraction. With The Backyard 
Homestead Guide to Raising Farm Animals, even urban and suburban 
residents can successfully raise chickens, ducks, geese, turkeys, rabbits, 

goats, sheep, cows, pigs, and honey bees. It’s easier than you think, and it can be done on 
small plots of land. This essential guide covers everything from selecting the right breeds to 
producing delicious fresh milk, cheese, honey, eggs, and meat. Whether you want to be more 
self-sufficient, save money, or just enjoy safer, healthier, more delicious animal products, 
you’ll find all the information you need in The Backyard Homestead Guide to Raising Farm 
Animals.  360 pages, $24.95 + $4 s/h. (WI res. add 5.5% tax.)

The Backyard Homestead 
Guide to Raising Farm Animals

1-800-551-5691 • www.countrysidemag.com

Battery-operated fence alert monitors 
flash a bright red light as a warning when 
the voltage is low or intermittent.

This energizer has the unique feature 
of a built-in diagnostic indicator; if 
either the “Fence” voltage light or the 
“Ground” light flashes red, the fence 
needs attention.

Some people like to make a little garden out of life and walk down a path. — Jean Anouilh
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The easy-to-read display on this fence tester says the hot wire voltage is 7,200 volts, 
plenty enough to deter most animals. When the display says “OFF,” you can safely 
make your fence repair without having to walk back to the energizer or nearest 
cut-out switch.

ing part of our new system: using 
the remote control to turn off the 
juice without walking anywhere or 
relying on a partner. And it works 
on any kind of electric fence—metal, 
poly wire, ribbon, braid, or net. When 
you find a problem and want to turn 
off the current to fix it, you hook the 
controller over a hot wire and press 
the “off” button; you know the fence 
is off because the display tells you so. 
After making a repair, you hook the 
controller over any hot wire and press 
the “on” button; you know the fence 
is on because the display reads the 
voltage and current. It’s that simple!

Since installing the new system, 
maintaining the effectiveness of our 
electric fences has become much 
easier. And we haven’t had a single 
unscheduled goat visit, even when a 
doe in heat persisted in teasing the 
bucks directly on the other side of 
the fence.

But I have to make a tiny confes-
sion, if you promise not to laugh. Af-
ter decades of walking back and forth 
troubleshooting fences, I’m almost 

embarrassed to mention how many times we walked to the energizer to turn 
it off while carrying the remote control. But it has finally sunk in: No longer 
do we have to walk our legs off while troubleshooting electric fences!

Gail Damerow is the author of Fences for Pasture & Garden, available from 
the Countryside Bookstore (see page 41).
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By Keith Loria

In today’s 21st Century farming 
world, if you’re not using solar 
energy with your fencing prod-

ucts, you’re going to get left behind. 
Harnessing free energy from the sun, 
a solar powered electric fence requires 
no grid connection and offers an 
economical choice for fencing small 
areas. It’s also an ideal solution for 
remote locations. 

“It can be used in a variety of situ-
ations from containing livestock to 
keeping wildlife out of garden areas 
and preventing pets from wander-
ing,” says Lacy Weimer, a rep for Ken-
cove Farm Fence Supplies, Blairsville, 
Pennsylvaina. “Sometimes you have 
a remote location or pasture that isn’t 
accessible to main power. Or maybe 
you have an electric net that you 
move on a daily basis and don’t want 
to have a unit with underground 
cable or wire. Solar is portable and 
easy to move around and is ideal for 
these situations.”

Steve Buffalo, vice president of ac-
count development for Woodstream 
Corporation, Lititz, Pennsylvania, 
believes solar chargers are a great 
way for a farmer to save money on 
their electric bills and at the same 
time, keep livestock in control. 

“It will train domesticated live-
stock to stay inside the fence. Half of 
your circuit is the earth and half is hot 
wire, and when the animal strays on 
the ground and touches the hot wire, 
it closes the circuit and gives him a 
correction,” Buffalo says. “It’s a great 
training mechanism and there’s no 
real drain on the battery because it 
only activates when it is touched.”

Solar charging options can be 
used on as little as two-mile fencing 
to as many as 40, and the solar will 

keep the fence charged for 14 days 
without light—although a farmer 
without light for 14 days will have 
more to worry about than fencing!

When you talk about solar fenc-
ing, the biggest buzz for that last 
couple of years has been that the price 
of the solar panels have dropped dra-
matically. However, just like people 
waiting for the price of computers to 
get cheaper, there is a point of dimin-
ishing returns. 

The solar incentives given by 
your local electric utility company 
is set up so that it rewards what are 
called “early adopters,” which are the 
people that are willing to take a step 
and purchase solar. 

“What the general public isn’t 
always aware of is that if you are 
bargain shopping and waiting for 
the prices to drop even more, the 
solar incentives are set up so that 
they are always ahead of the panel 
price curve, so that the sooner people 
adopt solar on their farms, the more 
they save,” says Seth Pepper, direc-
tor of communications of Agriculture 
Solar, Tucson, Arizona. “And every 
day that you wait, you are wasting 
money, if you are ever thinking of 
putting in solar.”

Agriculture Solar has been work-
ing with farmers and ranchers to 
take not only their electric fencing, 
but their entire operation into the 
next generation of “independent 
energy.”

“We provide a lot of packaging, 
where we offer not only solar pv to 
remove your electricity usage, but we 
also include solar thermal for elimi-
nating gas consumption for water 
heating, LED lighting for barns and 
general lighting efficiency upgrades, 
and energy storage so that people can 
run their entire farm/ranch off-grid,” 

Pepper says. “When we work with 
a business, we start with their bills 
and work backwards. Our goal is to 
eliminate your energy consumption 
on the utility end so that you become 
self-sufficient and no longer at the 
mercy of anyone else.”

Solar 101
The key consideration in choosing 

a battery for a solar fence is the bat-
tery type and capacity (amp hours), 
as there must be sufficient capacity to 
reliably power the energizer during 
winter or reduced light conditions. 

According to Weimer, the best 
battery type is a deep cycle battery 
(also called leisure or marine) battery, 
which provides better recharge than 
a car battery. 

“When your battery drops below 
11.3 on a 12 volt system, it automati-
cally shuts the system off so you don’t 
ruin the life of the battery,” she says. 
“When it dissipated, you take away 
longevity and you want more life 
expectancy.”

The solar panel should be set 
to face the Equator so in the U.S., 
that means turning it due south. A 
minimum of 15 degrees tilt angle is 
recommended to minimize the build-
up of dust and dirt and to allow rain 
to wash the surface clean.

Pros and Cons
In an everyday urban business, 

people are usually interested in 
knowing about the return on invest-
ment for the next few years, however 
in agriculture and farming, custom-
ers want to go deeper—they want 
to know what the next few decades 
will be like. 

“Farmers and ranchers want to in-
crease the likelihood that their farm is 
going to be passed from one genera-

Beware of little expenses. A small leak will sink a great ship. — Benjamin Franklin

Solar Fence Me In
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tion to the next,” Pepper says. “And 
by taking over control of your volatile 
expenses such as energy costs, it cre-
ates stability in your operation, and 
lowers the risks and creates a greater 
opportunity for your next genera-
tions to come.”

Solar fencing will provide inde-
pendent energy solutions so that once 
they are in place and paid for, this 
energy is performance guaranteed 
for 25 years with a life expectancy for 
over 50 years. 

This is a new way of thinking 
for a lot of farmers. For instance, 
a common power generator is a 
good comparable farm equipment 
purchase, but when you talk about 
a generator, you have to make cost 
allowances for  maintenance  of oil 
changes and overhaul and workers 
and downtime, with a life expectancy 
as low as 10 years. 

“With solar, you have a consistent 
self-sufficient performance that is 
silent, has no moving parts to break 
down, and other than running a hose 
over the panels once a year or when it’s 
convenient for you, there is no mainte-
nance,” Pepper says. “Power that pays 
for itself, and then just quietly sits there 
providing consistent free power.”

Farmers of the Future
A number of farmers are old 

school and take their time to do due-
diligence on anything new that comes 
along. This traditional approach 
hasn’t kept them from implementing 
solar fencing on their lands.

“Once we get past the first con-
versation of being a steward of the 
land and the environment, and we 
jump right into the economics, most 
farmers are right onboard and they 
get it,” Pepper says. “Farmers want 
something that works and they can 
depend on. Solar is an old technol-
ogy, even though it may be new to 
farmers/ranchers.”

Solar panels were first sold com-
mercially by Western Electric in 1955 
and solar fencing really took off in the 
1970s and ‘80s. Still, it’s still coming 
into its own on many farms through-
out the country.

“Just like the entire renewable en-
ergy industry, it is still in it’s infancy, 

we can see more farmers/ranchers 
wanting to completely power their 
entire operation with solar and our 
energy storage systems,” Pepper 
says. “Once you start to feel the inde-
pendence and get a sense of how you 
can get out from the control of your 
utility companies, you will want to 
do the entire operation and literally 
take back the power.”

With that in mind, companies aim 
to take the most reliable step into the 
next phase of farming power as pos-
sible, selling the independent power 
equipment and not having to return 
for any unnecessary follow-up.

“People use solar when they 
have no other options. If you have 
animals out on the back 40, you’re 
not going to have power out there,” 
Buffalo says. “You don’t need to 
convince the American farmer to 
use it. They know it’s self-contained 
and great for taking down and mov-
ing and it’s a great way to conserve 
energy.”

Set-Up and Instillation 
One of the first steps when a farm-

er wants to switch over to solar fenc-
ing is to go over their electric bills for 
the last year with the fence company 
and provide a map of all electrical 
meters. They should discuss tax rates 
and business details and work with 
the electric utility company to learn of 
any incentive money available. 

“We try to give the customer a 
few options on the purchase with 
financial models that make cost com-
parisons of what the next 25 years 
will be if they do nothing and then 
we show them what our system will 
save them with a payback period for 
outright purchase, or if they qualify 
for our Agriculture Solar financing 
then we also provide those optional 
financing models and paperwork,” 
Pepper says. “Once we have a com-
mitment from the farmer/rancher 
with a letter of intent, we can start 
to engineer out the land for con-
struction, procurement, and any 
other mechanical consideration. 
Installation is an involved process, 
and throughout this process we will 
share with our customers what to 
expect.”

Murray McMurray
Est. 1917
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Note: This is a continuation of an 

article called “Future Well Being,” that 
covered what to do after the water well 
had been drilled and cased on the high 
plain east of Cheyenne, Wyoming in the 
June/July, 2011 issue of Countryside 
and Small Stock Journal. The modern 
day Thoreaus continue to be self-reliant; 
investigating, planning, and installing a 
septic system at Arrowmaker Ranch. 

We thought about doing a 
grey water system incorpo-
rating a couple composting 

toilets, but the cost nearly doubled, 
as Laramie County still insisted on a 
septic tank. Our hope was that the grey 
water would augment the 13 inches 
of average moisture we get here on 
the high plains, to keep the 54 ash 
trees planted three springs ago, not 
to mention the lilacs and baby pines 
viable. This essay is a report of our 
experience that led to the completion 
of a small wastewater facility. With 
Agenda 21 considerations, and local 
UDC codes now coming into play, 
you could expect a much different 
result, if, in fact, you’re allowed to 
proceed at all. 

In order to obtain a septic permit, 
a building permit requirement had to 
be satisfied. Even though the building 
was started prior to the building code 
enactment, I could not get the effort 
grandfathered in. A building permit 
did appear after paying a nominal 
amount. 

Percolation Test: 
The diameter of the holes could 

be four, six, or 12 inches. A do-it-
yourselfer might go with a four- inch 
hole, as they could be completed by 

hand with clamshell diggers. We had 
access to a three point hitch/power 
take-off posthole auger with a 12-inch 
auger attachment, and tractor to do 
the job. Before I forget, call diggers 
hotline to make sure no utilities have 
been buried in the area. The holes 
for the percolation test were spaced 
accordingly, and located within the 
absorption field. (See Ill. #1)

filling them; apparently to make sure 
no endangered species or other un-
desired behaviors were not carried 
out. Besides the government, no other 
persons are trusted in the 21st century 
I guess. I figure we saved nearly $500 
performing the task ourselves. 

The county took those measure-
ments I provided, and used an algo-
rithm to produce the estimated length 
of the leach field. Consideration as to 
the size of the structure, number of 
bathrooms, etc., are also factored into 
the determination, I’m sure. 

The computer recommended a 
1,000-gallon septic tank (plastic not 
allowed), and 150 running feet of 
drain line. Apparently, you can use 
any configuration as long as it adds 
up to the desired distance from the 
tank. We determined that two legs 75 
feet in length would be incorporated 
into the scheme. 

There are minimums in the permit 
instructions. The well to septic tank 
couldn’t be closer than 50 feet, and 
the well to final disposal needed a 
distance of 100 feet or greater. The site 
is 40 acres total, so none of the param-
eters developed any concerns. I am a 
little perplexed why water gradient 
is not considered. Seems like ground 
water movement would dictate the 
placement of the absorption field, as 
much as the other factors. 

The Excavator 
I mentioned the 54 ash trees we 

planted a couple years ago. They 
had four- to six-inch diameter trunks, 
and stood 15- to 20-feet high. The 
balls were enormous, and it was all 
the little John Deere 30 horsepower 
tractor could do to lift them off of 
the flatbed trailer, and maneuver the 
trees into position. Once placed in 
their holes, the tractor could not lift 

He who plants a tree plants hope. — Lucy Larcom

Whatever you call it, still beats an outhouse! 

Small Wastewater Facility or Septic System? 

Six wooden yardsticks were nailed 
to chunks of 2 x 4 and placed down in 
the holes for ease of reading measure-
ments. The county required the holes 
to be filled with water 12–24 hours 
prior to the test. This would cause the 
soil particles around the hole to swell, 
simulating a wetter condition. 

The area chosen for the leach 
field in this scenario is mostly sand 
and gravel, with a little over a foot 
of topsoil. Needless to say, the water 
didn’t stick around long. There are 
USDA reports out regarding soil 
types, but the county makes you go 
through the exercise anyway. I filled 
the holes with water, and waited 
the 30 minutes, then started taking 
readings. As I recorded a reading, 
I topped the holes off with water, 
and moved to the next hole. By the 
time I reached hole #6, I’d go back to 
hole #1, and repeat the process, as it 
took about 10 minutes per cycle. Of 
course, the county had to come out 
to the ranch and see the holes, before 

SUV
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them back up again. We had used a 
small Caterpillar Excavator to dig the 
waterline trenches and holes for the 
trees with a 16-inch bucket, and real-
ized the smaller excavator would not 
be adequate for the task at hand. 

The septic tank and leach field 
called for something much bigger. 
The trenches required a three-foot 
width to accommodate the infiltra-
tors, or chambers, depending on 
whom you talked to. Plus, the tank 
needed to be placed in a fairly deep 
hole over 10-feet long and probably 

 Running Soil Pipe from the
Structure to the Septic Tank 

Figuring out the drop from the 
structure exit to the tank is pretty 
straightforward. Remember, for ev-
ery foot in length of soil pipe, there 
should be a quarter-inch in drop. The 
soil pipe leaves the structure at two 
feet in depth. No gain yet, but the 
initial depth is set. It travels seven 
feet to the south (pick up 1-3/4-inch), 
then heads east for 40 feet (a 10-inch 
gain). So, at the tank, it drops a total 
of 35-1/2 inches below the surface. 
This figure is helpful in knowing how 
far down to dig the trench for the soil 
line. I watched a contractor put in soil 
line at another location on the ranch 
20 years earlier. He told me the rule 
of thumb was a half bubble off center 
at the end of each stick of soil pipe, 
using a four-foot level. 

Length x .25 = Drop at the end, be 
it a tank, turn, “T”, etc. If the soil pipe 
continues, the drop must be factored 
in. (See Ill. #3)

The Septic Tank 
The manufacturer of the septic 

tank will give you some important 
figures to get the hole ready for deliv-
ery of the tank. This tank is 9' 10-1/2" 
in length, I believe six feet wide, and 
5' 6" tall. The important number is the 

eight-feet deep. The logic went, that 
a big excavator would be preferred 
to expedite the job. The operator 
didn’t have to fool around with ad-
justing the machine’s footing that a 
backhoe demands, after a stretch of 
ditch had been completed, and it is 
actually somewhat easier to operate. 
Turns out, the bigger Cat is much 
easier to maneuver than the smaller 
versions. 

A Cat 315 Excavator with the 
110 horsepower diesel engine, and 
36-inch bucket (one-yard capacity) 

worked just fine. Barely burned any 
fuel it seemed. At $575/day, the price 
could be considered steep, but the 
digging concluded in less than seven 
hours of use, whereas the smaller 
excavator would have taken so much 
longer, and besides, it wouldn’t have 
been able to handle the tank hole, as 
deep as we needed. (See Ill. #2)

Above: The two 75' drainage ditches, and continuing on out to the prairie 
(below).

Trench coming from 
the cabin

SUV
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distance from the bottom of the input 
pipe to the bottom of the tank. That 
determines how deep you have to 
dig. In this case it was 4' 6" inches. 

The bottom of the hole must be 
perfectly level, and tamped down to 
prevent shifting or any kind of tilt. 
Once the tank is lowered into the 
hole, adjustments are impossible. 
The soil pipe can now be run through 
the tank entrance for in-flow, and the 
final “T” glued on inside. This can be 
done from the cleanout hole at the top 
of the tank. The manufacturer pro-
vided a clamp to seal the rubber collar 
around the pipe on the outside. 

I ordered both 12-inch risers and 
24-inch risers. As it turned out, the 
tank lay pretty close to the surface, 
and the 12-inch risers were kept for 

the job. We chalked around the inside 
where the riser rested on the tank top 
to keep out runoff. Since the caps had 
wire handles, a steel bar could be 
used to pick up the four-inch thick 
cap to complete the tank installation 
for the entrance side. 

Trenching the Absorption Field for 
the Infiltrators/Chambers 

The infiltrator trenching was done 
the same time the soil line from the 
structure to the tank, and the tank 
hole were dug. The grade was fairly 
slight, but required consideration. 
The county wanted the chambers at 
least three feet below the surface. The 
trenches needed to be straight and 
the floors level. This dictated that the 
lowest point along the lines laid out 
for the trenches, needed to be found. 
An industrial laser level had been 
rented, along with a calibrated tele-
scopic truth stick, for the work. The 
contraption sat on a tripod positioned 
next to the septic tank hole. 

With the laser on and spinning, 
the truth stick was packed along the 
intended trenches until everyone 

was satisfied that the lowest spot 
had been located by the highest num-
ber reached on the truth stick. The 
trenches would run along the hillside, 
so the northern trench would be ap-
preciably deeper than its counterpart 
24 feet further down the incline. The 
point where the laser came in higher 
is value “X” and noted. The three feet 
the county wanted is added to “X,” 
and an additional foot added for the 
height of the chambers, to arrive at 
the floor of the trenches. (See Ill. #4.)

The value “X” came in at around 
six feet, plus the three feet, plus the 
one-foot, for a total of 10 feet. The 
laser never moves. One of us would 
follow the excavator to monitor the 
progress. The trench is dug out to 
the 10-foot mark on the truth stick. 
If the laser lights up more than the 
10-foot mark, the trench is too deep, 
which is kind of okay. Pulling dirt in 
to level the floor would be easier than 
trying to dig it out. If the laser lit up 
the stick less than the 10-foot mark, 
the operator would be flagged, and 
another pass made at cleaning the 

The forest is the poor man’s overcoat. — New England proverb



Countryside & Small Stock Journal, May/June 2013 53

trench out. In this way, the trench 
was pretty close to level length and 
width wise. 

The next day, the bottom of the 
trenches were leveled, and the cham-
bers snapped together. There is no 
gluing involved. As a side note, 
the company manufacturing the 
chambers claims the chambers can 
withstand loads of 16,000 pounds/
axle with 12 inches of cover. That al-
leviates concerns about driving over 
the absorption field and crushing or 
caving in a chamber. There are end 
caps that terminate the chamber run, 
as well as act as entrances, when the 
desired four-inch plug is removed. 

The exit hole (out-flow) received 
attention. A 10-foot stick of soil pipe 
was inserted back into the tank where 
another “T” has attached inside, same 
as the entrance exercise. A 45-degree 
PVC angle would direct a short piece 
of soil pipe to the lateral line that feed 
both chamber trenches. I found out a 
“T” would be accepted in place of a 
cement distribution box, which did 
the same thing, only cost a bunch 
more. 

Inspection Day 
The inspection was scheduled for 

the next day. We wanted to make any 
corrections deemed necessary while 
my friend, Sherwood, had his Skid 
Steer on site. I arrived early to pull 
tools together and generally redd up 
the area. The whole system looked 
gorgeous to me, but considering this 
had been my first time installing a 
septic system, I admit to being more 
than a little nervous. A county SUV 
showed up at the appointed hour, 
and greetings were exchanged. 

The inspector didn’t say anything 
else. Just walked around taking 
measurements. I recall the day being 
pleasant as most are in this part of the 
country. The hawks were patrolling 
for the 13 stripped ground squirrels 
that are so prevalent in these parts. 
The bull snakes grow large eating 
the buggers, but don’t harvest near 
enough of them. By the time Sher-
wood and Ethan showed up, the 
inspector nearly finished his work 
and came over to review the results 
I assumed. All he said was that the 

Materials List: 
Septic Tank 1250 gallon capacity 	 $796.35 
Risers 12 inch 24.28 x2 			       48.56 
Riser Caps w/handles 18.55 x2 		      37.10 
Chambers/Infiltrators 4’x3’x12"
	  23.42 x38			     889.96 
Delivery of Septic System 		    275.00 
CAT 315 Excavator 36"/ 1 yard 
	 bucket 				     575.00 
Delivery of CAT 315 			     100.00 
				  

	  _______ 

			   Total Cost:       $2,721.97

certification would arrive by mail, 
and we could cover things up. 

It took most of the day to bury 
the chambers, tank, and soil pipe. 
Sherwood used his Skid Steer to 
backfill. Looked more like he was 
wrangling the machine, with his 
expert maneuvering of that stout 
little workhorse. 

The chambers may not replace the 
perforated PVC and gravel method 
for hillsides, as they require a level 
bed to work properly, but they do 
save on having extra material hauled 
in, and additional inspections are 
avoided. I figure we saved three 
maybe $4,000 doing this project our-
selves. I even tried to get bids that 
included our help, but no one seemed 
interested in shooting me a bid with 
that in mind. The bids were all over 
the map, similar to the drywall quotes 
I received. 

See Materials List, above.

Epilog 
The cap to the septic tank riser lay 

25, maybe 30 yards away. It’s only 
been a week since the system was 
installed, and I couldn’t believe van-
dals had struck. We’ve never had any 
trouble to speak of at the ranch before. 

Size 12 or 13 shoe prints among all the 
horse tracks is all I could discern. The 
Tennessee Walkers had stood around 
the tank to investigate the new addi-
tion. They had the mound of topsoil, 
left over from the backfilling of the 
trenches, spread and flattened into 
the pasture. 

My certified man-tracking and 
training experience just couldn’t 
make sense of the impressions in the 
dirt before me. “Why would they 
drive up to the septic tank, and not 
throw the lid in the bed of the truck? 
Maybe they wanted a crippled-up old 
guy to haul the 100-plus pound lid 
back to the tank!” I thought. “Why go 
to all the effort and trouble of carry-
ing it off, when they could have just 
rolled it down the slight hill?” 

The only other thing out of place, 
was a horseshoe a few feet away from 
the wayward lid. My horses haven’t 
been shawed in a couple years. Every 
10 weeks the farrier comes by and 
trims their hooves. One small cutting 
horse a friend keeps on the ranch, 
does have shoes, but I couldn’t see 
any missing, and the owner hadn’t 
mentioned it. 

Turns out Rocket, the cutting 
horse, was the culprit. I just can’t 
imagine a horse hooking a shoe on 
the wire handle of that massive lid, 
and packing it off as far as he did. The 
farrier confirmed the little horse had 
a couple unexplained scrapes that 
would match a spooked horse run-
ning off with the lid swinging from 
his elevated right rear leg. Mystery 
solved, except there is no good rea-
son why a horse does what he does, 
except because he’s a horse. 
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little change. Owners who live in the 
country are apt to say, “I grew up in 
the woods, so why ask a forester? Ev-
erybody knows about the woods and 
trees.” Urban dwellers probably hold 
forested land to enjoy nature and are 
likely not interested in, or aware of, 
the many other uses of the forest. Add 
to that the tree huggers—so-called 
environmentalists—who object to 
trees being cut.

disease and competition for light, 
water and nutrients. What a waste. If 
some of those trees had been harvest-
ed, the rest would have grown larger 
and faster. Granted, the dead trees 
added nutrients and organic mat-
ter to the soil, but nutrient recharge 
from rainfall, atmospheric dust and 
rock decomposition constantly feeds 
the soil.

Cutting trees is the way to man-
age a forest for many uses, much 
like weeding a garden. Logging can 
favor desirable species, improve for-
est health by removing diseased and 
damaged trees, create openings for 
wildlife and, if properly laid out, pro-
vide recreational trails for walking, 
skiing, horseback riding or off-road 
vehicles. In addition, the products of 
logging generate income to pay land 
taxes and make improvements to the 
property. If you burn wood, as I do, 
it eliminates the transfer of funds to 
foreign countries that don’t like us 
and the greed mongers that manipu-
late fossil fuel markets, while at the 
same time reducing man’s carbon 
footprint.

When forest owners do sell timber 
for income, few, including all but one 

By Ben Hoffman

The photos above show the 
view out my front picture 
window of my neighbor’s 

30 acres of forest that has been “se-
lectively” cut. To me, having studied, 
practiced, taught, read about and 
written about forestry for 64 years, 
the words “selective cutting” mean 
“select the best and leave the rest.” 
True, there is a silvicultural system for 
regenerating some tree species, called 
the selection system, but it is suitable 
for a relatively few species. In this 
instance, it will be 40 years before the 
forest out front will produce another 
crop. Its present condition offers plenty 
of diversity for wildlife, for a while, but 
it is not conducive to recreational use. 
Fortunately, being relatively flat land, 
the soil erosion potential is low.

Most of my professional concern 
has been about logging contractors 
and private forest land owners. Log-
gers have made significant progress 
because the ratio of foresters to log-
gers is pretty high, maybe 1 to 12. But 
the ratio of foresters to forest owners 
may be 1 to 200,000, so forest owners 
have had little input and have made 

Panoramic view of the recently cut forest across the road.

Cutting trees is 
the way to manage 
a forest for many 
uses, much like 

weeding a garden

Trees are a renewable natural 
resource. They germinate, grow and 
die. An acre of abandoned farmland, 
and there were many in the past, 
might start out with 3,000 seedlings. 
At maturity, there may be 120 trees. 
What happened to the rest? If none 
were cut, 2,880 died. What killed 
them? Not a chainsaw, but insects, 

The pine is the mother of legends. — James Russell Lowell

Forester?
So Who Needs a
The woodlot:
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of my neighbors, employ a forester. 
Many succumb to the first logger who 
comes down the pike and offers to 
“selectively cut” their woods, effec-
tively taking it out of production for 
20 to 40 years. Add to that the present 
IRS requirement that timber buyers 
must give you a Form 1099 reporting 
the price they paid for the standing 
timber—and you end up paying taxes 
on that amount—the full amount—
without deducting the value of the 
timber when you bought the land. 
One of my last field activities before 
age slowed me down was cruising 
a friend’s woodlot to compute the 
amount of timber, and its value, be-
fore cutting. When he filed his 1040, 
he reported the income paid by the 
logger but deducted the cost value of 
the timber. Saved him almost $500 in 
federal and state income taxes. Do I 
see a light bulb turning on?

But that’s just the tip of the iceberg. 
Look at the two ash trees in the photos. 
The small one, 14 inches in diameter at 
breast height (DBH to the forester), has 
two 16-foot logs. That’s 0.29 cords or 
140 board feet. On the stump, as fire-
wood at $25 per cord, that’s $7.25. As 
a sawlog for the mill down the road, 
at $100 per thousand board feet, that’s 
$14. The large tree, 19 inches in DBH, 
with two logs plus some firewood in 
the top, has 240 board feet, worth $24 
to the mill down the road. But another 
mill, nine miles away, will pay $200 
per thousand, or $48.

Why the difference in value? 
Both trees are ash, straight, with no 
branches for 32 feet, so there will be 
clear lumber in both. For starters, it 
costs about the same to cut, skid and 
load each tree on a truck and handle 
it at the mill. But the larger tree has 
almost twice as much wood, so the 
logging and milling cost per board 
foot is almost half. Both trees prob-
ably have clear wood outside of a 
knotty, eight-inch core. The smaller 
tree will yield about 60 board feet of 
clear wood, the larger one 160. The 
larger tree has over 2-1/2 times as 
much clear wood, and the boards 
will be wider! In terms of “grade,” 
the larger tree is much more valu-
able.

The smaller tree is probably 50 

A down-to-earth guide to building solar-
powered log homes, complete with how-to 
illustrations and photos plus enlightening 
profiles of log home owners across the coun-
try. Follow the authors’ journey of handcraft-
ing an off-the-grid log home in the Colorado 
Rockies and discover how renewable energy 
is a perfect match for modern log home liv-
ing, from small weekend cabins to expansive 
year-round homes.  255 pages, $25.00 + 
$4 s/h. WI res. add 5.5%.

Crafting Log 
Homes Solar Style

By Rex A. Ewing & LaVonne Ewing

To order visit
www.countrysidemag.com
or call 1-800-551-5691

years old, averaging two inches of 
diameter growth every seven years. 
At about the same rate of growth, 
the larger tree may be 65 years old. 
Would you cut a 14-inch tree at 50 
years, netting $24, or wait 15 more 
years for $48? Some owners and log-
gers would cut both. A forester can 
visualize the effects of an extra 10–20 
years of growth in a stand of trees 
and sell the ones that are ailing, slow 
growing or mature, leaving the rest 
to double in value. But many forest 
owners would cut the 14-inch tree 
now, for firewood, worth $7.25.

Cutting trees in a forest is the key 
to maximizing benefits and income. 
Removing the poorer, diseased and 
insect damaged trees only improves 
a woodlot. Timber is only one of the 
benefits of the forest—wildlife, aes-
thetics and recreation are also impor-
tant to some owners. And the most 
important product of a forest is clean 
water, for everybody. A professional 
forester can see that the owner gets 
all of the benefits he or she desires, 
not just today, but increasing in the 
future. It’s a win-win opportunity.

So who needs a forester? If you 
own forest land, you do. Consider 
having it evaluated and managed by 
a professional. No, he won’t work for 
nothing, but his fees are more than 
offset by the added income, lower 
taxes and increased benefits, and you 
can leave a heritage to your children. 
For starters, get in touch with your 
state forestry service and get as much 
free advice as you can from one of 
their service foresters.

Left: A 14-inch ash tree in a hedgerow 
that has been thinned. 
Right: A 19-inch ash tree in a hedge-
row that has been thinned.

Call 1-800-551-5691
www.countrysidemag.com

Make the Most of  
  Your Woodlands

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

A Landowner’s Guide to 
Managing Your Woods

   Whether you own a few 
acres of woodland or 
many, A Landowner’s 
Guide to Managing 
Your Woods will help 
you become an active 
and effective steward 
of your forest. Begin-

ning 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 pro-
duce one of the world’s greatest renewable 
resources—wood. 297 pages, $19.95 + $4 
s/h. WI res. add 5.5%.
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Nancy Pierson Farris

South Carolina, Zone 8
 

When I was a child in Chenango Bridge, New York, we always grew 
peas. We planted them in mid-March and looked forward to a May-
June harvest of bright green, round peas.

After moving south, my family met a different pea. This was a one-eyed 
oval, which might be green, white, 
or brown. Gardeners in Low-country 
South Carolina plant peas only after 
frost danger has passed. In fact, we can 
plant peas as late as July. The Southern 
pea continues to produce through the 
summer.

Because Southern peas like hot 
weather, they can grow in rows va-
cated by earlier crops, such as cabbage 
or beets, cauliflower or potatoes. These 
peas don’t need much fertilizer: about 
two pounds of 4-12-12, or 20 pounds 
of compost will suffice for a 50-foot 
row. Too much nitrogen will result in 

bushy plants with fewer pods.
The USDA says, “Southern peas 

are highly nutritious, tasty, and eas-
ily grown. They deserve to be much 
more widely grown by home garden-
ers.” At a time when we all want to 
eat healthy and cut grocery bills, an 
easy-to-grow legume makes sense.

Like other legumes, Southern 
peas fix nitrogen in soil, and are 
sometimes grown to improve soil. 
It has been traditional for southern 
farmers to plant cowpeas (also called 
field peas)  as a late summer field 
crop. As the pods mature, local folk 
are invited to help themselves to the 
peas, which are small and brown and 
have a unique flavor. Some declare 
that for genuine “Hoppin’ John” 
(a rice dish traditionally served on 
New Year’s Day) the cook must use 
cowpeas. The premise behind the 
good luck gained by eating this on 
New Year’s Day: a supply of dried 
cowpeas ensures a food supply until 
spring harvest begins.

In the fall, when cowpeas begin 
to dry, the farmer opens the field for 
cows and other livestock to graze the 
nutritious plants; or, the “pea hay” is 
cut and dried for later use. Finally, 
the remains of the plants are plowed 
under to enrich the soil.

These peas, variously called 
crowders, field peas, cowpeas, or 
Southern peas, bear long, slender 
pods held above the shrubby foliage. 
Colors vary from green, ivory or tan, 
to purple. The peas likewise vary in 
size and color. The term “crowders” 
may come from the fact that a dozen 
or more one-eyed oval peas are 
crowded into each pod.

If your growing season lasts 60 to 
90 days, you can grow some type of 
crowder peas. Doing so can extend 
your harvest of legumes into late 
summer/early fall.

A few seed catalogs offer Califor-
nia Black Eye peas, which mature in 
65 days. Peas are fairly large, rela-
tively easy to shell, ivory with a black 
eye. Shumway Seed Co. (Randolph, 
Wisconsin) offers several varieties 
of Southern peas. Zipper Cream 

Nancy trellises their peas on poultry 
netting. Photos by Don FarrisThe garden:

When you fish for love, bait with your heart, not your brain. — Mark Twain

SOME LIKE IT
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(75 days) is a small, pale green pea 
that does not stand heat as well as 
others, but has a wonderful flavor. 
Colossus (60 days) produces large, 
buff colored peas with a brown eye; 
these are super easy to shell. We 
have grown Mississippi Silver (60 
days) and Big Boy (75 days). Both 
tolerate heat well. Purple Hull (75 
days) stand up to heat and seem to 
not attract insects.

After you select your seeds, 
choose a location which will receive 
several hours of sunlight daily. Allow 
three feet between rows for these 
bushy plants. Sow seeds about four 
inches apart in the furrow. Keep 
moist for a few days until germina-
tion occurs.

During periods of high humidity, 
powdery mildew may infest crowder 
peas. The USDA says, “Diseases can 
rarely be cured, they must be pre-
vented.” Resistant varieties widely 
spaced in healthy soil are less vulner-
able to disease and insects.

Cornworms and pea weevils are 
stopped by weekly applications of 
Bacillus thurengiensis. Stink bugs 
and shield bugs present a challenge. 
These walk down the length of the 
pod, stinging each seed. Insecticide 
drives them away, but they will 
return. Since populations of these 
flying insects peak in mid-summer, 
planting early or late may foil them. 
Purple hull types may perform well 
for late plantings; they will bear 
until frost.

We try to plant enough to share 
with pests; when I shell the peas, I 
discard damaged peas.

Shelling Southern peas is either 
boring or relaxing, depending on 
your attitude. A shady porch with 
a comfortable rocking chair and a 
pleasant view can make the task 
agreeable. Put the pods in a large 
bowl or dishpan (whatever feels 
comfortable on your lap); place a 
bucket by your left knee, and a tall 
glass full of iced tea nearby. Take a 
deep breath and begin. Pick up a pod 
with your left hand; use the right 
hand to break off the “nose” and 
pull the “string” off the side of the 
pod. You may have to coax the pod 
to open enough so you can use your 

right thumb to push the peas into 
the pan on your lap. Drop the empty 
pod into the bucket at your knee. 
As you remove pods from the pan, 
shelled peas will drop to the bottom. 
When you have no more full pods in 
the pan, you are finished. (If you are 
left-handed, adjust the instructions 
accordingly.)

Southern peas resemble a bean; 
cook them accordingly.

I can, freeze, and also dry some 
of my crowder peas. Follow canning 
instructions for lima beans.

If you’ve never tried Southern 
peas in your garden, perhaps you 
should consider growing them this 
year. They will grow anywhere lima 
beans will grow.

Southern pea pods are held above the foliage, making them easy to pick.

Great Sausage 
Recipes and Meat 
Curing is the most 
comprehensive 
book available on 
sausage making and 
meat curing. It is 
easily understood, 
contains a wide 
variety of 

recipes, and is very effective in helping 
solve common problems. 552 pages, 
$29.99 + s/h. WI res. add 5.5%.

Great Sausage Recipes 
and Meat Curing

By Rytek Kutas

1-800-551-5691
www.countrysidemag.com
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Rural communities are home to 
45 percent of armed service members 
and a chain of new ideas is growing 
like a string of franchises, popping 
up across the United States. The Vet-
erans Farm, located in Jacksonville, 
Florida, helps disabled vets by offer-
ing them a chance to learn gardening 
and farming. The health benefits of 
growing and eating organic food is 
a main learning skill. The idea of 
homesteading is the brainstorm of 
Adam Burke, a Purple Heart recipient 
and CEO Founder of Veterans Farm. 
“The goal is to enable veterans to ac-
quire job skills in the field of farming 
while they recover from traumatic 
experiences,” he offered. A vet of 
Afghanistan and Iraq, Burke believes, 
“Many of these soldiers can enjoy 
new opportunities in a field that of-
fers farming skills.” 

After airing the story about the 
Veterans Farm on public television, 
Burke writes, “I know it means a lot 
to our guys and gals working on the 
farm to see others’ appreciation for 
the hard work they do to bring fresh 
food to our communities.”

Additionally, Archi’s Acres, an 
organic farm in San Diego, Califor-
nia offers to train vets in the fields of 
hydroponics and sustainable farming 
techniques, growing mainly veg-
etables and herbs. Founded by Colin 
Archipley, an Iraq war vet and his 
wife, Karen, the couple has opened 
up several possibilities for returning 
vets. The Veterans Sustainable Ag-
ricultural Training Program (VSAT) 
recreates an environment for vets 
while they learn new farming skills 
and techniques, so one day they can 
start their own farms. 

Another notable agricultural 
program created by Garrett Dw-
yer, a marine deployed in Iraq, is 
“Combat Boots to Cowboy Boots.” 
This program is based at the Univer-
sity of Nebraska and assists wounded 
warriors in becoming future farmers 
and ranchers. The Nebraska College 
of Technical Agriculture (NCTA) 
uses a variety of programs funded 
by the U.S. Dept. of Agriculture, the 
Veterans Administration, the Dept. 
of Defense and other state and local 
agencies to get these programs off 

They change their climate, not their soul, who rush across the sea. — Horace

From Battlefield 
to Farmland 

Wounded Warriors 
Seek

Rural Farming

By Anita B. Stone

From war zone to organic produce, a meaningful work opportunity has 
reared up as a “harvest of hope” for soldiers returning to civilian life, 
offering positive learning, healing and work opportunities. With fund-

ing from the U.S. Dept. of Agriculture and other sources, several projects are 
surfacing for wounded warriors in the fields of homesteading, agritourism, 
eco-tourism, horticulture and agriculture. 

This growing movement offers veterans an opportunity to start a life-
changing career as farmers and sustainable people. Job training has come full 
circle for our brave soldiers, regardless of their injuries, using a therapeutic 
method by working with nature. 

The Center for Veterans’ Issues (CVI) has developed a project in Milwau-
kee, Wisconsin known as the Veterans’ Food Project. The program brings a 
novel approach to the area, attempting to renovate foreclosed, inner-city 
properties by rebuilding and restoring them as safe, energy-efficient and 
affordable. The work environment creates a green space for farming and 
gardening. With CVI initiating the organic therapy program, it also assists 
vets with development skills in group-centered leadership and provides a 
social network of information and camaraderie between vets and profes-
sional leadership. Re-entering the non-combat zones is an adjustment. With 
the support of rural farmers and returning vets who farmed prior to enlist-
ment, wounded warriors are being drawn in by the magnetism of these 
opportunities. 
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the ground. The NCTA also works 
closely with the United States Dept. 
of Agriculture to help vets decide 
what type of farming they want to 
pursue and in which field they wish 
to become proficient. The Combat 
Boots program hopes to partner with 
other agricultural institutions and 
eventually offer farming skills and 
techniques classes at military bases 
across the country.  

Farmer-Veteran Coalition (FVC) 
was founded in 2009 by Michael 
O’Gorman, a specialist in organic 
vegetable farming for more than 40 
years. O’Gorman currently works 
as an advisor in an attempt to “…
connect the two largest departments 
in the U.S. government, the military 
and the Dept. of Agriculture.” Ac-
cording to Gorman nearly every day 
he hears from veterans interested in 
farming. As a result, many groups are 
forming to involve vets in farm and 
garden industries. There appears to 
be a diversity of vets who want to 
focus on a farming career, but at the 
same time, vets also require steps to 
build skills for transitioning from 
military life to contribute to the fu-
ture of local and sustainable foods. 
With the passage of the 2008 Farm 
Bill, new farmers and ranchers are 
being drawn into programs to help 

with Post Traumatic Stress Disorder 
(PTSD) through farming. “Watch-
ing people stare down the barrel 
of a gun with a cart full of produce 
because they are trying to get to the 
market to sell it…got me thinking 
about agriculture in a way I hadn’t 
before.” McCue reports. “It can be 
hard to function after existing in the 
context of a war. Working on a farm 
eases that transition.”  

“Farmers and veterans working 
together is a perfect union because 
the veterans benefit from the train-
ing and the work, and the farmers 
benefit from the support and help 
on their farms,” says Nadia Mc-
Caffrey, founder of the McCaffrey 
Foundation and a board member of 
FVC. “The McCaffrey Foundation 
plans to create a large training farm 
in Minnesota, where veterans and 
their families will receive around-
the-clock support in addition to 
training in farm skills.”

The movement appears to be 
catching on, whether through govern-
ment programs or individual hearsay. 
Numerous groups are springing up 
to support vets returning home from 
Iraq and Afghanistan. A Fellowship 
Fund offers assistance to post 9/11 
disabled vets to begin a food and 
farm career. Curtis Barrett, an Af-
ghanistan army vet diagnosed with 
PTSD, recently returned home to the 
farm in Farmville, North Carolina, 
“to get back to the earth and make 
something out of my life.” He smiles. 
“There is hope, excitement and joy,” 
says Barrett. “And this is a great way 
to begin my new future.” 

 For further information contact any 
of the following links.

• Adam Burke with questions or 
a time to visit at Veterans Farm.7749 
Normandy Blvd. #145, Jacksonville, FL 
32221 904-214-5720 

• info@farmvetco.org or call 530-
756-1395 

• Matthew R. McCue at www.shoot-
ingstar.com 

• www.combatbootstocowboyboots.
• www.thecenterforveteransissues.

com 
• www.ncta.com
• www.archis’acres.com 

rebuild rural America. During edu-
cational retreats vets talk to farmers 
about farming topics, including plant 
rotation, pest management practices, 
grass-fed beef, organic certification 
and cover crops. FVC hopes to reach 
more than 10,000 vets over a three 
to five-year period. The long arm 
of FVC has reached urban farmers, 
several vets experimenting with 
crops, plant types, aquaponics, wind 
power and new technological farm-
ing innovations.

The USDA is creating programs 
to help servicemen and women en-
tertain the future of agricultural jobs, 
up and down the food chain. 

“To go from knocking down 
peoples’ doors and arresting them as 
a soldier to growing food and helping 
feed communities was a powerful ex-
perience for me,” says Mathew R. Mc-
Cue, co-owner of Shooting Star CSA, 
a 10-acre farm in California. McCue 
remembers vegetable gardens, “carts 
brimming with watermelons and lo-
cal Iraqi farmers that inspired his love 
of agriculture.” McCue has become 
instrumental in hooking up vets with 
farmers to form partnerships. When 
he returned to the United States, he 
began an organic farm and became an 
active member of FVC in an effort to 
help wounded warriors struggling 

The secret of patience: do something else in the meantime. — Anonymous
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By Bernis Ingvaldson

Minnesota, Zone 3

The honeyberry, a new super fruit higher in anti-
oxidants than blueberries, is breaking upon the 
gardening and edible landscaping scene with a 

splash of color. With pretty yellow blossoms that are 
resilient to late frosts, it is known as the first fruit of 
spring, bearing delicious dark purple berries just prior 
to strawberry season. 

Honeyberries, or haskap as they are also known, are 
actually a species of honeysuckle identified as Lonicera 
caerulia L. The bush is pest resistant with an expected 
longevity of more than 50 years. Honeyberries seem 
to easily recover from whatever is thrown at them, 
shooting out more branches the next year. During the 
winter of 2010 we had problems with mice girdling the 
stems of our young plants, but new shoots came up 
from the roots. Grazing deer may munch on the fresh 
new growth, but don’t seem overly attracted to older 
bushes. The rabbits have not bothered much either, 
not to say they wouldn’t in other places. We noticed a 
few forest tent caterpillars this summer with no lasting 
harm to the bush.

Birds prove to be the biggest challenge of all. Cedar 
waxwings love the berries, so 1/2-inch netting needs 
to be secured around and away from the plant down to 
the ground. Most other birds would probably devour 
the berries as well. Foxes have been known to clean 
off the crop just before it was ripe. Excessive wind and 
rain can hinder pollination, but that’s all par for the 
course in farming it seems.

Speaking of pollination, two or more unrelated cul-
tivars that bloom at the same time are recommended 
for maximum fruit production. Wild bees are natural 
pollinators, and honeybees may or may not be attract-
ed to the flowers. More observation is needed.

Honeyberries grow in the wild in the boreal forests 
of Canada and the U.S., but are much smaller than the 
commercial varieties, many of which were brought 
over from Russia and Japan. I don’t believe they gained 
popularity until recently because people tend to try the 
fruit as soon as it turns blue, and the bitter taste is a big 
turn-off. By waiting another three weeks to maturity, 
most honeyberries are quite palatable. In addition, 

Dr. Bob Bors at the University of Saskatchewan and 
retired professor emeritus Dr. Maxine Thompson of 
the University of Oregon have been breeding for even 
sweeter and larger berries. Dr. Thompson’s plants are 
in field trial, while Dr. Bors has released several differ-
ent cultivars over the past couple of years. Both refer to 
their plants with the Japanese term, haskap.

Honeyberry or haskap fruit is usually tangier than 
the blueberry, sometimes considered to resemble a 
combination of blackberry/kiwi/blueberry. Its seeds 
are unnoticeable and the skin easily dissolves in your 
mouth. These two features, along with the intensely 
tantalizing taste, make for some incredible homemade 
ice cream! The berries can be used in any blueberry 
recipe, for jams or jellies or other baking, and easily 
dehydrate with a long shelf life. Simply blend a cup of 
berries with a dab of honey to taste and for pliability, 
and spread out on a sheet greased with coconut oil. De-
hydrate in your oven or dehydrator, or even in the back 
window of your car. When dry enough to handle, and 
still pliable, transfer onto a piece of plastic wrap and 
roll up. Mine kept over a year without molding. 

For more recipes and information, visit The Honey-
berry Farm at www.honeyberryusa.com or contact us 
at 218-331-8070.

It needs no dictionary of quotations to remind me that the eyes are the windows of the soul. — Max Beerbohm

Honeyberries
a great addition to home or market garden
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By Bill Jahn

Iowa, Zone 5

We have a small organic pro-
duce business in western 
Iowa. The acreage we ac-

quired in 2005 provided the space we 
needed to add asparagus to our crop 
mix, an addition our customers and 
we had long wanted. As is usually 
the case with my gardening activities, 
the new planting of asparagus was 
accompanied by mistakes that I’ve 
been adjusting to ever since. Perhaps 
readers will learn from the mistakes 
and the adjustments.

I have been an impatient person 
for every one of my 67 years, and 
that led to the first mistake. Soon 
after acquiring the property, we had 
a good portion of the future garden 
area cleared of brush and unsalvage-
able buildings. It all looked so clean 
and benign after that! That winter I 
ordered 500 asparagus roots (Mary 
Washington) and designated a 50-
foot by 50-foot area for planting them 
in the spring. A typical recommenda-
tion is to plant rows of asparagus 
five feet apart, so my plan was to 
have 10, 50-foot rows, five feet apart. 
I was also aware that for a couple 
years prior to planting a crop like 
asparagus, the area should be planted 
with annual crops or cover crops to 
eliminate perennial weeds. But I was 
anxious to get the patch established 
and after all, I imagined from the 
comfort of my armchair that winter, 
I was certainly going to be able to 
handle a few weeds.

Come spring, I prepared the 
trenches, planted the roots and then, 
along with the emerging asparagus, 

came the brome grass, Canada thistle, 
and a million varieties of annual 
weeds. Then I compounded the mis-
take by doing it again the next year, 
as I expanded the asparagus plant-
ing to 30, 50-foot rows. It’s not easy 
being me.

The weed problem actually had 
two sources. My failure to rid the 
area of perennial weeds was one, 
but at least in my opinion, the five-
foot spacing between the rows was 
another. Once the spring harvest is 
over, asparagus ferns quickly grow 
and canopy the paths between the 
rows, making it difficult to see and 
remove even the annual weeds, some 
of which get pretty big in a well-
fertilized organic asparagus patch. 
At the end of this article, I’ll describe 
my recent asparagus patch expansion 
that takes both these problems into 
account.

These early plantings had decent 

yields, but the annual and perennial 
weeds clearly took their toll, and they 
even made the picking itself increas-
ingly difficult toward the end of the 
spring harvest. It was obvious that I 
was never going to get these weeds 
eliminated or even controlled, so my 
efforts turned to managing them. 

My annual asparagus bed mainte-
nance and weed management regime 
was pretty simple for the first few 
years. I left the ferns (and weeds) in 
place over the winter in order to catch 
the snow. The sometimes very deep 
drifts provide some insulation and 
moisture to the planting. Depending 
on weather conditions, sometime be-
tween late January and mid March, I 
would burn the dead weeds and ferns 
and then mow what had not burned. 
Soon after that, I would spread fertil-
izer directly over the rows (currently 
I use a commercial product made 
from composted poultry manure). 

Weeds in the 

Asparagus Patch
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Then, when the ground was ready, 
but well before the spears emerged, 
I tilled the entire area, even the rows 
of asparagus, with the tiller set very 
shallow. I would till again between 
the rows about half way through the 
picking season and then again after 
the harvest is finished and before the 
ferns canopy over the paths. After 
the harvest, I would again spread 
fertilizer directly over the rows of 
asparagus.

For the first few years, that was 
the extent of my weed management 
and bed maintenance effort, and it 
is still part of what I do each year in 
those early plantings. Notice in this 
regime that while the paths between 
the rows are tilled a couple times 
during the season, the weeds in the 
asparagus rows grow unabated. 
By halfway through the harvest, it 
becomes difficult and frustrating to 
harvest, with emerging spears often 

hidden by weeds until they are too 
large to sell. Furthermore, with such 
an unabated start, by the time the 
harvest is over and the spears are 
allowed to fern out, the weeds in the 
rows are well established and often 
become tall enough to shade the 
ferns, diminishing the sunlight they 
need to rejuvenate the roots below. 
To somewhat combat this, my latest 
addition to the weed management 
regime in these early plantings in-
volves mowing.

It works as follows. My harvest 
usually begins in early to mid April 
here in zone 5. Sometime in May, 
when the weeds in the asparagus 
rows make harvest difficult, I choose 
the most weed bound one-third of 
the planting and pick all spears, even 
those only a couple inches tall, and 
then mow that entire third, with the 
mower set at a four-inch height. I 
usually till between the rows at that 
time and the result is a pleasingly 
clean looking bed (I know, the weeds 
are still lurking there, but it looks 
and feels so much better). Within 
three or four days, I’m picking again 
from that section with no obstruction 
from weeds. I then do the same thing 
in another one-third of the plant-
ing, and a few days later in the final 
third. Staggering the mowing in this 
way allows the harvest and sales to 
continue uninterrupted. By the time 
the harvest nears completion, usually 
sometime in June, the weeds in the 
rows are again a problem. I make a 
final thorough picking, mow the en-
tire planting, spread the fertilizer and 
till the paths. The spears that emerge 
after that are left to fern out and they 
will have a big jump on the mowed 
weeds. Instead of the weeds shad-
ing the ferns, the ferns help shade 
the weeds. Since adding mowing to 
my weed management regime, I’ve 
noticed much healthier ferns during 
the summer and better yields the 
next year.

Asparagus is a good seller in my 
business, but the weed problem had 
kept me from expanding the planting. 
Mowing the growing weeds made a 
significant, positive difference, but 
I wanted a better “solution” before 
expanding further. The main problem 

I was having a big problem 
with little birds eating anything 
that started to grow in my garden. 
I replanted three times and they 
continued to make themselves 
at home. It was eviction time! 
My husband hung old CDs and 
DVDs across the garden here 
and there. It puts on a huge light 
show dashing all over the place.
They moved out. Haven’t seen 
a bird in there since.   — Brenda 
Chalfant, Nevada

with weed management after harvest 
is the difficulty getting at the weeds 
as the ferns canopy over the paths. 
It seems like wading through the 
underbrush in a jungle, and I seldom 
attempt it.

I am experimenting with a differ-
ent planting configuration that looks 
promising. I have planted a single, 
200-foot row of asparagus down the 
center of a 15-foot wide strip. For two 
years prior to planting the asparagus, 
I planted annual vegetables and cover 
crops in the 15-foot by 200-foot strip. 
That seems to have eliminated the 
perennial weeds. After planting the 
asparagus (spring 2012), I planted an 
annual crop, potatoes, on either side 
of the asparagus, leaving two feet of 
open ground on each side between 
the potatoes and the asparagus. That 
made it very easy to rid the aspara-
gus planting of every annual weed. 
I weeded the asparagus row three 
or four times that summer and each 
time it took about five minutes with 
a stirrup hoe. We’ll see if it remains 
that easy as the planting matures, but 
I am hopeful that without the canopy 
formed by adjacent rows of ferns, the 
weeds will be easy to see and get to.

I think I would employ some ver-
sion of this planting strategy, even for 
a small plot intended just for personal 
use. Since it is a perennial, many 
instructions suggest growing as-
paragus out of the way of the annual 
vegetable garden. Perhaps this is not 
always best. A two- or three-foot wide 
bed, set apart from the main garden, 
is easily neglected and invaded by 
neighboring grass and weeds, espe-
cially if things are kept organic. I sug-
gest at least considering integrating a 
single row of asparagus, or multiple 
rows separated by many feet, into 
the main vegetable garden where it 
is seen often and the area around the 
rows can be quickly weeded several 
times a year. Such a planting regime 
can also serve as a way of dividing 
up a garden space, making record 
keeping and planning easier.

I hope my mistakes and adjust-
ments to them are useful to some 
readers. Anyone with questions is 
welcome to send them to me at wm-
gardens@iowatelecom.net. 

Never argue with a doctor; he has inside information. — Bob Elliott and Ray Goulding

Birds be gone!
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T
here are multiple ways to 
build food storage. There is 
the long-term, store it in a 

closet for years, for the “what if” 
scenario. There are emergency meals 
that store long-term, to which you 
“just add water,” but are expensive 
per calorie.

Then there is the “pantry build-
ing” way, which is simply buying 
two or three of everything you get 
when you go to the supermarket. 
If you normally buy a package of 
spaghetti noodles and a jar of Ragu, 
buy several of each, and keep them 
in the cupboard. By buying five of 
everything you normally buy (ex-
cluding perishables like lettuce), 
you have a month’s worth of food 
in a week. Every time you buy 
something you already have, put 
the new stuff in the back and use 
the older stuff first. Keep adding 
a little all the time—like a piggy 
bank.

Things like canned soup, veg-
etables and fruit, ketchup, mus-
tard and barbeque sauce, pickles, 
olives and sauerkraut last a lot 
longer than the “best by date,” and 
it’s easy to catch sales. Cream of 
chicken or mushroom soup makes 
a nice sauce for white beans and 
rice. Barbecue sauce adds zest to 
red beans. A jar of salsa adds zing 
to pinto beans and rice, together 
or separate. Get a couple dozen 
packets of dry gravy, sloppy joe, 
spaghetti, and taco mixes. Tomato 

soup can be used with dry spa-
ghetti, sloppy joe, or taco mix as a 
substitute for tomato sauce. Bacon 
bits, granulated garlic, and dry 
minced onions make nice additions 
to a variety of dishes.

Peanut butter is a great source 
of protein and keeps quite a while. 
Canned stew and chili should have 
a place on the shelf. I, personally, 
find Spam disgusting, but it lasts 
decades because of the nitrates. 
There’s canned chicken and, of 
course, tuna and salmon. Jerky lasts 
longer in the freezer than on the 
shelf, but heads up—rehydrated it 
is nasty.

Some other cheap and easy items 
are oatmeal, cream of wheat, rice, dry 
beans, barley or split peas for soup 
in one- or two-pound bags, mac & 
cheese, ramen noodles, Rice-A-Roni, 
instant potatoes, pasta noodles, Bis-
quick, and Stove Top Stuffing. Other 
than the stuffing, these things last 
well beyond the “best by” date. If 
space is an issue, keep them in a 
plastic tote.

A box of instant milk stores well 
for several years in a recyclable plas-
tic bottle once opened.

Saltines last longer than bread, 
but not much past the “best by” 
date. Tortillas can substitute for 
bread and take little space in the 
freezer.

Save the freezer for things that 
can’t be kept for an extended period 
any other way. Grated cheese in a 
re-sealable bag lasts months in the 
freezer. Buy meat in the family size 
or party pack and freeze it in smaller 
bags. Always keep the freezer full, any 

space should be filled with a bottle of 
water. It doesn’t have to work as hard 
when it’s full, so it costs less to run, 
and if the power goes out it will stay 
cold longer.

Have you ever tried sprout-
ing? That’s a great way to put fresh 
“greens” in your diet without go-
ing to the grocery store or having a 
garden.

Get some “feel good” things, 
too, like Jell-O and hard candy. 
Pudding doesn’t turn out very 
well  with instant milk,  but it 
works okay with canned milk. If 
you want to get things like cake, 
muffin or brownie mixes, a can of 
dehydrated whole eggs is a wise 
move. You can store eggs for over 
a year in the freezer. Beat a dozen 
eggs, pour them into an ice cube 
tray, and when they are frozen, put 
them in a ziplock-type freezer bag. 
Just take out what you need, let it 
thaw covered in the refrigerator, 
fry it for scrambled eggs, or use it 
in a recipe.

Christmas time popcorn tins work 
really well for 25 pounds of sugar or 
flour, and are rodent proof if that is 
an issue for you.

Coffee, tea, Tang, Kool-Aid, 
Country Time Lemonade: I al-
ways keep Country Time on hand 
because I never know when my 
sister-in-law is going to show up 
with a bottle of vodka. Gotta love 
that girl!

Baking soda for cooking, but 
it can also be used for brushing 
teeth, as an antacid, cleaning the 
bathroom, and a hundred other 
things.  Baking powder, yeast, 

for Beginners with Little Money

Food Storage
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brown sugar, and shortening are 
also some things you might want 
to have on hand if you like to bake 
from scratch.

Salt—do yourself a favor and buy 
it in the big bag; it’ll last a decade 
without any fancy packaging as long 
as you keep it dry. With pre-made 
and fast food, we really don’t realize 
how much salt we eat and need. It’s 
cheap and the most basic seasoning 
in the world.

Add extra cooking oil while 
you’re at it. In a pinch, it can be used 
as a substitute for butter or marga-
rine in mac & cheese, etc. Whatever 
you do, don’t forget to have jugs of 
water stashed in case your services 
are down. (Ed. note: Don’t forget those 
frozen jugs in the freezer count in emer-
gencies, too.)

Variety is important, but if you 
find your “pantry” has some things 
you don’t normally eat, commit 
yourself to eating one of those less 
favorite items once a week until it’s 
gone. Or every couple of months 
you can have an “eat from the 
pantry” week where you avoid the 
grocery store completely and eat 
only what you have on hand.

Not going to the store for a 
week or two will really let you see 
what you need to stock up on or 
what you will potentially be doing 
without—make a list during this 
week. This method works well for 
soap, toothpaste and toilet paper, 
too. Once the pantry is stocked, you 
can replace what you use as it goes 
on sale, whenever you shop for 
fresh vegetables and meat. Eating 
for a year from the pantry is easily 
doable. If you prefer to have food 
packaged for long-term storage for 
use years down the road, we should 
discuss the pros and cons of those 
products.

 
Pam and her husband have fancied 

themselves homesteaders for over three 
decades. They own Mayflower Trading 
Company with the motto: A pilgrimage 
to resource efficiency. The mission be-
ing, to help others with products and/or 
advise in their own pilgrimage to self-
sufficiency. You can visit them at www.
mayflowertrading.com.

        Preserving Made Easy is the perfect book for today’s busy 
cooks who still want to prepare and enjoy the homemade 
goodness of fresh fruits and vegetables. These recipes were 
selected for their delicious taste and because they are easy to 
prepare. Thoroughly tested and perfected, each recipe offers 
something special--a new twist on an old favorite, a new 
way to mix and match flavors and tips to make the whole 
process easier and more fun.

      The authors offer delectable recipes for jams, jellies, 
conserves, pickles, relishes, chutneys, salsas, mus-

tards, marinades, flavored oils and more. Everything you need to de-
light family and friends is here. Using this book will ensure that your fam-
ily has only the best and freshest ingredients carefully prepared for their 
needs. Preserving Made Easy is ideal for first-time users who will ben-
efit from the step-by-step introductions, and for experienced cooks who 
are just looking for that extra twist that will make the batch memorable. 
286 pages, $9.99 

Preserving Made Easy
Small Batches and Simple Techniques

Ellie Tipp & Margaret Howard

 Typical books about preserving garden produce nearly always 
assume that modern “kitchen gardeners” will boil or freeze 
their vegetables and fruits. Yet here is a book that goes back 
to the future—celebrating traditional but little-known French 
techniques for storing and preserving edibles in ways that 
maximize flavor and nutrition. Translated into English, and 
with a new foreword by Deborah Madison, this book deliber-
ately 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, fermen-
tation, and more.  Preserving Food Without Freezing or Canning offers more than 
250 easy and enjoyable recipes featuring locally grown and minimally refined in-
gredients. It is an essential guide for those who seek healthy food for a healthy world. 
197 pages, $25.00

Preserving Food Without 
Freezing or Canning

More Than 250 easy and enjoyable recipes!

Small Batches and Simple Techniques

Don’t rely on impersonal conglomerates...

Preserve Foods Yourself!

Forward by Deborah Madison

Add $4 s/h per order. (WI residendts add 5.5% tax.)

To order call 1-800-551-5691 
or see Order Form on page 87

or visit www.countrysidemag.com

66



Countryside & Small Stock Journal, May/June 2013 67

By Lil, greengate@jps.net

Canning butter* is not that hard, 
it just takes time. But please be 
careful; that butter is very hot. 

Follow the directions below, and you 
should not have any problems. Read 
all of the instructions so you will know 
what is needed before you begin. 

1. I use any butter that is on sale. 
Lesser quality butter requires more 
shaking, but the results are the same. 
It did not matter what brand I used, 
it all worked the same. 

2. Heat pint jars in a 250°F oven 
for 20 minutes, without rings or seals. 
One pound of butter slightly more 
than fills one pint jar, so if you melt 11 
pounds of butter, heat 12 pint jars. A 
roasting pan works well for holding 
the pint jars while in the oven. (Or 
like our regular oven canning, set 
them on a cookie sheet. Even though 
they are empty, you don’t want them 
falling all over in the oven.)

Jars are put in oven dry. You 
leave the jars in the oven until they 
are filled. The 20 minutes is the least 
amount of time they have to be in 
the oven to get good and hot. You are 
going to be filling them with boiling 
liquid, so the jars have to be hot (so 
they don’t break).

3. While the jars are heating, melt 
butter slowly until it comes to a slow 
boil. If you have a favorite pot that 
you make jams or jellies in, this same 
pot is great for melting the butter. Us-
ing a large spatula, stir the bottom of 
the pot often to keep the butter from 
scorching. Reduce heat and simmer 
for 5 minutes at least; a good simmer 
time will lessen the amount of shak-
ing required (read below about the 

shaking). Place the lids in a small pot 
and cover with boiling water, leaving 
the lids in hot water until needed. 

Using the wide mouth jars makes 
getting the butter out of the jars a lot 
easier.

4. Stirring the melted butter 
from the bottom to the top with a 
soup ladle or small pot with a handle, 
pour the melted butter carefully into 
heated jars through a canning jar 
funnel. Leave 3/4" of head space in 
the jar, which allows room for the 
shaking process. (You want to keep 
stirring up the melted butter as you 
fill the jars, you want an even amount 
of the ingredients in each jar. The but-
ter will separate if let stand for just a 
few seconds.)

5. Carefully wipe off the top of 
the jars, then get a hot lid from the 
simmering water, add the lid and ring 
and tighten securely. Lids will seal 
as they cool. Once a few lids “ping,” 
shake while the jars are still warm, 
but cool enough to handle easily, 
because the butter will separate and 
become foamy on top and white on 
the bottom. In a few minutes, shake 
again, and repeat until the butter 
retains the same consistency through-
out the jar. (You do not have to shake 
them hard, just back and forth or up 
and down. Enough to mix the liquid 
inside of the jars.)

6.  At this point, while still 
slightly warm, put the jars into 

a refrigerator. While cooling and 
hardening, shake again, and the 
melted butter will then look like 
butter and become firm. This final 
shaking is very important! Check 
every 5 minutes and give the jars a 
little shake until they are hardened 
in the jar! Leave in the refrigerator 
for an hour. (I shake them about 
every 3 minutes. It does not take 
long for the butter to set, and once 
it does, you just leave them for an 
hour or so.)

7. Canned butter should store 
for three years or longer on a cool, 
dark shelf. (It does last a long time. 
Canned butter does not “melt” again 
when opened, so it does not need to 
be refrigerated upon opening, pro-
vided it is used within a reasonable 
length of time.)

You will also be full of satisfaction 
while placing this “butter in a jar” on 
your pantry shelves.

I had one jar that set before it was 
well mixed. Just place the jar in very 
hot water to get it to melt and then 
shake it again to mix it up. It will set 
and be just fine. You do not have to 
unseal or open the jar, just get the 
butter to melt and shake again.

We have canned over 52 pints of 
butter in the past year. We love hav-
ing it handy and safe to use. I buy 
butter on sale, then keep it frozen 
until I have enough for canning two 
or three batches of a dozen jars each. 
And the next batch of butter I will 
be doing shortly will be put into the 
half pint jars. I want to see how well 
it does, and that amount is great for 
just the two of us to use.

Any questions, please ask. If I can 
help you, I will.

Happy canning, and God bless, 
Lil. 

*Note this is for real butter, not mar-
garine or other substitutes.

Lil stated in her letter: We are eating 
butter that has been canned for a few 
years now, and it tastes great. So it will 
last a long time if kept in a cool, dark, 
dry place. Storing in a closet in a box 
works great. It does not have to be pam-
pered to keep, but using good common 
sense while storing does the trick. 

The homestead kitchen:

Canning
Butter
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And the winner is....

#1
Molly Dulak

Ringle, Wisconsin

Homegrown Busy Day
Casserole

Serves 8-10

1-1/2 cups wild rice or 4 medium 
potatoes, cubed

1 cup each: carrots, celery, green 
pepper, cubed

1 medium onion, diced
1 clove garlic, minced
2 lbs. venison or beef (roast or stew 

meat), cubed
2-1/2 teaspoons seasoned salt
4 cups beef broth 

Layer all ingredients in order 
listed above into a large slow cooker. 
Do not stir!

Cook on low setting, 6-8 hours.

This is a family favorite recipe 
for those days we know are going to 
be busy. Most of the ingredients are 
harvested on our own little piece of 
land and are staples to our pantry. 
It’s also a great dish for beginning 
cooks as there is room for creativity 
and it is an easy recipe for children 
to follow. One basic meal, so many 
ways to fix it!

********
#2

Debbie Betts
Rochester, New York

Cheese-Summer
Squash

Casserole
Serves 4
3 cups summer squash
 2 tablespoons butter, melted
1 cup cracker crumbs 
2 tablespoons onion, chopped fine
1 cup cheese, shredded  
2 eggs, beaten

1. Combine all ingredients and 

mix well.
2. Put in a greased baking dish, 

cover and bake at 350 degrees for 1 
hour.

*******
#3

Maggie Maye Rose
Linden, Tennessee

Breakfast Casserole
Serves 12

12-15 eggs
1/2 cup flour
1 teaspoon baking powder
1 pint cottage cheese
1 lb. grated cheese  
1/2 cup melted butter
Ham, bacon or sausage
Pepper if desired

Combine eggs, butter, flour and 
baking powder. Beat until smooth. 
Add cottage cheese, cheese, and 
meat. Pour into a 9 x 13 baking dish 
and bake at 350°F for 35-40 minutes.

*******

#4
Esther Harmon

Banner Elk, North Carolina

Layered Vegetable
Casserole

On the bottom of a greased round 
9" casserole dish, place a rather thick 
layer of very thinly sliced potatoes 
(about 2 cups).

Rinse 1/2 cup instant brown 
rice, drain well and place on top of 
potatoes.

Top with 1-to 1-1/2 cups cooked 
hamburger or diced ham.

Add a layer of thinly sliced onions, 
a layer of carrots (sliced and cooked 
tender-crisp) or the same amount of 
green pepper, or mix the two.

Over all of this pour a pint of 
tomatoes* and top with fine bread 
crumbs. Bake covered at 350°F 1-1-
1/2 hours until potatoes are tender 
and it’s golden on top.

*You may also use a can of cream of 
mushroom soup mixed with 1/2 cup milk 
in place of the tomatoes.

   Did your tomato plant 
produce twice as many 
tomatoes as you’d 
planned? Grow too 
much cabbage? Har-
vest too many blue-
berries? If so, here is 
practical advice on 
how to bottle, dry, 

freeze, and even salt home-grown fruits 
and vegetables. Discover extra storage 
space in your home or learn how to convert 
a shed or garage to store your tasty prod-
ucts. Learn how to make chutneys from 
fruit; pickles from cucumbers; and ciders, 
jams, and even ketchup from your garden! 
There is even advice on drying foods, with 
instructions on how to store them in oil 
as well as ways to freeze and blanch your 
fruits and vegetables. 186 pages, $12.95 + 
$4 s/h. WI res. add 5.5%.

By John and Val Harrison

How to Store Your 
Home-Grown Produce 

Canning, Pickling, Jamming,  
and So Much More

Call 1-800-551-5691
www.countrysidemag.com

Call for a FREE Guidebook 
800-383-1679

LISH
IN

G

PUBLISPUBL

Call for a FREE Guidebook 

Good luck to all you 
Casserole Recipe 

Contestants!
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Congratulations Molly! You are 
the winner of the cookbook contest! 
Thanks to all who participated.

*******
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By M. Friesen

Almost every expert canner advis-
es not to can zucchini or yellow 

summer squash. I disagree. True, the 
texture is not the same as it is when 
the squash comes straight from the 
garden, but it tastes mighty good in 
the middle of winter. 

My goal is to raise as many of our 
vegetables as possible for year-round 
consumption on a very small lot in 
town. Summer squashes are prolific 
and eventually, it is impossible to 
even give them away. Thus began 
my quest for ways to use squash in 
the winter.

I freeze grated zucchini for breads, 
cakes and cookies, but I can only 
consume so much that way. That’s 
where canning comes in. I use only 
small squash like I would use in the 
summer. I cut them up and put them 
in large plastic bags in the freezer 
until I have enough to can. Then I 
follow the instructions put out by the 
county extension. (Process pints for 
30 minutes or quarts for 40 minutes 
at 10 lbs. pressure in a pressure can-
ner.) Now I’m ready to cook with my 
canned squash. This is our all-time 
favorite recipe:

Drain 2 quarts squash. Combine 
with 1 can cream of mushroom soup 
(homemade is fine) and spread in a 
greased 9 x 13 pan. Top with little bits 
of Velveeta-type cheese. Prepare one 
box of stuffing. Spread evenly over 
the top. Cover and bake at 350°F for 

1 hour, removing foil for the last 15 
minutes.

Recipe #2:
Drain 1 or 2 quarts of squash. 

Cook onion and green pepper. Add 
to squash along with diced canned 
tomatoes. Simmer. Right before serv-
ing, add Velveeta-type cheese, Italian 
seasoning, and garlic powder. Stir un-
til cheese is melted. This runs a close 
second to the stuffing recipe.

Calico Skillet is another favor-
ite:

Prepare a box of macaroni and 
cheese, or make your own. Drain 
1 quart mixed zucchini and yellow 
squash. Add 1 pint well-drained 
diced tomatoes to the prepared mac 
and cheese, along with Italian season-
ing and garlic.

Sometimes I add cooked ham-
burger, venison, turkey or additional 
cheese.

Cream of Zucchini Soup is a good 
way to used canned zucchini.

Cook one chopped onion. Puree 
onion and undrained zucchini in food 
processor. Put in pan with:

2 teaspoons chicken bouillon gran-
ules

1/2 teaspoon seasoned salt
1 teaspoon salt
1–12 oz. can and 1–5 oz. can of evapo-

rated milk
1 tablespoon butter
Heat until hot, but not boiling. 

Pickling is one way to use your squash, 
but have you ever tried canning it?

(I don’t use the evaporated milk, I 
use skim milk to cut calories, but 
the evaporated milk makes the soup 
wonderful.) My family also likes 
cayenne pepper in the soup and we 
serve it with cornbread.

I like to dump jars of canned 
squash in vegetable soups. I also save 
the drained juice for soup rather than 
discarding it. My latest use for the ex-
tra squash is to cook it with onion, pu-
ree it, and freeze in one-cup packages. 
I use it to make homemade “cream 
of” soups to use in casseroles. The 
yellow summer squash looks much 
like cream of chicken soup. So far no 
one has realized I have switched from 
cans of soup to homemade. If you 
are creative, you will come up with 
many more ideas to use your bounty 
of canned squash.

Can Your Squash

The homestead kitchen:
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By Wayne Tucker

Rhode Island

I was the cook on a commercial 
fishing boat off the coast of Rhode 
Island some 30 years ago. As a 

life-long mariner, I always have my 
eye out for impending storms (both 
real and metaphorical). As the cook, 
it was my duty to have plenty of food 
prepared for the crew in advance of 
a blow, because when the storm hit 
with a full gale, cooking was nearly 
impossible. In a violent sea, all hands 
(including the cook) would be re-
quired on deck to secure the fishing 
equipment so the ship could ride out 
the storm. The food I prepared in 
advance of the maelstrom was then 

and Dutch ovens. If the grid goes 
down, I barely notice. With a steady 
light from the fireplace and heat that 
warms body and soul while cooking 
the food; my hearth is as life sustain-
ing in a storm as a good ship is at sea. 
In the past two years, I have allegori-
cally sailed through Hurricane Irene, 
Storm Sandy, and the Blizzard of 2013 
at my hearth. I have great respect for 
storms, but I find them exhilarating, 
not intimidating.

Hearth cooking allows you lots of 
flexibility. You are not tied to a clock 
or the precision normally associated 
with cooking a meal if you choose 
the right foods to cook. Once food is 
cooked, a Dutch oven can be banked 
with ashes and kept warm for hours 
or easily re-heated with coals and hot 
ashes. Cast iron heats slowly so food 
does not scorch easily and it holds 
heat for a long time. With a little 
practice, you can set up your hearth 
to cook a meal and keep it warm for a 
long time without constant fussing.

Since I live in a very rural area, I 
am always well stocked with staples, 

The homestead kitchen:

Are you ready for the storm?

Beware of fishing for compliments—you might come up with a boot. — Carol Weston

1

2

3

available for the crew whenever an 
opportune time came to eat.

I still maintain this practice at my 
homestead whenever there is an ap-
proaching hurricane or blizzard; but 
instead of a rolling galley, I have a 
solid stone hearth (picture 1) to cook 
on with a wood fire, cast iron skillets 

COOKING ON AN 
OPEN HEARTH
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but here I will present a hearth 
cooked meal from items you most 
likely already have in your pantry, 
or you can substitute with what you 
do have. The flexibility of time you 
will have around the cooking allows 
for hours to do other things like plow 
snow, hook-up a generator, or enter-
tain children.

Get a good fire going early on (at 
least 24 hours ahead of the storm), 

and keep it going night and day
Make sure you have a good supply 

of seasoned dry firewood stacked and 
covered close-by to your hearth. You 
don’t want to be venturing out in the 
storm to gather wet wood to throw 
on your cooking fire! The longer your 
hearth is pre-heated, the easier it will 
be to control cooking heat and main-
tain coals for your skillets, pots and 
Dutch ovens. (picture2 ) I use only 
quality seasoned cast iron cookware 
(Griswold is my choice). Please refer 
to other Countryside articles (V.96 #5, 
V.95 #5, V.94 #3) for excellent advice 
on cast iron cookware and how to use 
and care for it.

Once you have a good steady fire 
going with lots of hot coals, you can 
begin planning and gathering items 
for your menu. I would suggest that 
you only cook in a storm the things 
you have already mastered cook-
ing on a hearth before any storm is 

looming. The time for trial and error 
is not during the chaos generated by 
Mother Nature. Try it first on a cool 
clear weekend in the fall or spring. 
Plan to do other things while you 
are hearth cooking so you get used to 
the routine and can have confidence 
during an emergency situation that 
your Dutch ovens covered in coals 
and ashes will be fine while you 
hook-up your generator or read to 
the children by the firelight because 
there is no tv.

Let’s try two recipes that can be 
done simultaneously; once you have 
mastered each separately. Each of 
these two recipes can be altered any 
way you like because they are basic. 
Once you can do the bread recipe, it 
is easy to vary and I will give you my 
favorite variation to try. The beans 
and bacon recipe is also very simple, 
but once you master the technique, 
you can do chili, soup, or stews from 
your own recipes. If you are a Vegan, 
you will eliminate browning meats, 
but apply the same technique to sauté 
your veggies in vegetable oil prior to 
adding them to your stock.

Start bread dough one day ahead of 
the storm

I use the “No-Knead Bread” reci-
pe from The New York Times adapted 
from Jim Lahey of Sullivan Street 
Bakery. It is simple, easy and makes 

5
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absolutely wonderful crusty fresh 
bread. So gather flour, salt, dry yeast 
and measuring devices. 

Mix together in a bowl:

3 cups flour
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1/4 teaspoon instant yeast  
1-1/4 teaspoons salt 
Add 1-1/2 cups of water and blend 

with a wooden spoon until smooth.

(As a variation, once you master 
this basic recipe, I love Anadama 
Bread. Substitute 1 cup yellow corn-
meal for 1 of the 3 cups of flour and 
1/2 cup molasses for 1/2 cup of the 
water.)

 
Place dough in greased bowl and 

cover with plastic wrap. Let dough 
rise at least 12 hours, but preferably 
18 hours on hearth (picture 3). Rotate 
bowl occasionally for even warmth.

Turn dough out onto a floured 
surface and fold it on itself twice 
pressing hard. Cover and let rise for 
15 minutes. 

Use just enough flour to keep 
dough from sticking and form it into 
a ball. Put dough seam side down 
on a floured cotton towel (not ter-
rycloth). Sprinkle dough with more 
flour and cover it with another cotton 
towel. Let dough rise for two more 
hours until double in size.

While the dough is rising the last 
two hours, preheat your Dutch oven 
with hot coals to around 450°F. This 
requires some judgment and experi-
ence with your Dutch oven. I use a 
flat lid oven with feet so I can shovel 
coals onto the hearth, stand the oven 
over them, put the lid on with a poker 
and shovel coals on top (picture 4), 
and then bank the sides with ashes.

When the dough is ready, care-
fully remove the pre-heated oven lid 
with poker and place it on the hearth 
next to the oven with coals still on 
top. Remove the top towel from the 
dough and place your hand under the 
bottom towel. Flip the dough into the 
oven and center it (I use heavy leather 
welding gloves and move the oven 
back and forth for this). Replace lid 
and replenish with coals if necessary. 
Re-bank with ashes and allow to cook 
until done. This will take 45-60 min-
utes with the right heat. However, 
while learning, check the bread after 
30 minutes and you will observe one 
of the following:

If the heat is just right, the bread 
will have continued to rise forming a 

crust and may be starting to brown. 
Replace lid and continue cooking un-
til crust is nicely browned in another 
15-30 minutes. Remove oven from 
heat. Remove bread and place on rack 
to cool (picture 4).

If the heat is too low, bread will 
not have fully risen and crust may not 
be forming. Add coals and continue 
to cook checking every 15-30 minutes 
until bread has browned. It may not 
rise fully under these conditions, but 
should still be okay.

If the Dutch oven is too hot to 
begin with, smoke will come out 
from under the lid before 30 minutes. 
Remove oven from heat. Remove lid 
and check bread. It may be scorched 
on the bottom, but not on the top. 
Continue cooking with just top heat 
until top crust is brown. Remove 
bread and cool. Cut off any black 
crust and discard. The rest of the 
bread should be okay.

If oven is way too hot, the bread 
will be burned. You may be able to 
open the bread and eat the inside, but 
likely you will discard it and try again 
with less heat to start with.

While bread is rising for the first 
time (before the storm) fry one pound 
of sliced bacon cut into one-inch 
strips in large cast iron skillet over 
open fire (picture 6). Be careful that 
you have a slow fire and the skillet is 
not sitting directly on hot coals, but 
above them. You will know by the 
sound of the grease when it is getting 
hot. You do not want to ignite that 
hot grease, so as skillet heats up, re-
move from fire and place on hearth, 
turning bacon as it continues to cook. 
Re-heat skillet in fire periodically 
and remove to hearth again continu-
ing to turn until all bacon is nicely 
browned. Reserve two tablespoons 
of fat for cooking onion, drain bacon 
and place in second Dutch oven (still 
cool). Fry chopped onion in skillet 
with reserved bacon grease until 
translucent, and put into oven with 
bacon:

Pour beans and juice into oven along 
with:

1 cup of beer
1/2 cup of molasses
1/2 cup ketchup
1 tablespoon dry mustard
2 tablespoons Worcestershire
1 tablespoons red pepper sauce (or 

to taste)
1 teaspoon salt
1 teaspoon fresh ground pepper  

Stir mixture thoroughly. Replace 
lid, bank with hot coals and ashes 
for slow heat (200-250°F) and bake 
overnight. Beans can be kept in the 
oven on the hearth and re-warmed 
if needed (picture 7).

Serve bread and a plate of beans 
to anyone who is hungry during the 
storm whether the grid is up or not. 
Think back to a time, not so long ago, 
when people cooked like this all the 
time. It is still a good skill to have.

Oh give me mercy for my dreams
Cause every confrontation seems
To tell me what it really means
To be this lonely sailor
And when you take me by your side
You love me warm you love me
And I should have realized
I had no reasons to be frightened
But I am ready for the storm yes sir 

ready I am

To make a complete meal
timed to serve

warm bread with hot meal
Master both recipes first. To com-

plete the meal, gather dark red kid-
ney beans (pre-soaked if using dry; 
or two 19 oz. cans).

1 lb. bacon
1 large onion
Beer (or wine)
Molasses
Ketchup
Dry mustard
Worcestershire sauce
Cayenne pepper sauce
Salt and pepper (picture 5)

When you shoot an arrow of truth, dip its point in honey. — Arabian proverb

7
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By Ira Edwards

Oregon, imedwds@gmail.com 

Now living on a 5,000-square-foot city lot, I have a 
house and barn, five chickens, three apple trees 
and about 900-square-feet of garden. I’m a rather 

small farmer, but happy to have much of our food come 
fresh from the garden or home preserved. With 62 years 
together, my wife and I are in good health. We always 
had a garden when we could, though we didn’t know 
how important it was for our health.

As a child in the 1930s and ’40s, my job, other than 
taking care of the goats and pumping and carrying 
water, was to fight a constant battle to keep the hemp 
and pigweed from over-growing our small, hilly Iowa 
farm. A scythe was too heavy for my skinny muscles, 
and a sickle didn’t cut thick stalks. Then, the life of 
a farmer didn’t look good. Looking back, it had its 
upsides. Food was scarce, but we had all the black wal-
nuts we could use, and cracking those with hammer 
and sad-iron kept us busy during long, dark winter 
evenings. We could gather sour gooseberries up in the 
hollow and nettles down by the creek. A mineral-rich 
well and large garden compensated for too-little food. 
We got sacks of flour and sugar from the store.

Then came years without a garden. College years 
in a dorm and years after in temporary places, food 
mostly came from the store. We found wild blackber-
ries and an occasional abandoned fruit tree. I had 
learned from childhood to never waste anything, and 
we ate what others would not. I didn’t know that was 
good nutrition; I was just thankful to have food. 

Those days, you could work your way through 
college without loans or grants. After pre-med in Idaho 
and three years of research in Washington, I went to 
medical school, but the MD degree was not to be. The 
main thing I got from those 3-1/2 years was a good 
understanding of biochemistry and physiology, needed 
later for understanding nutrition. Understanding 
health and disease came not from medical school, but 
30 years later as I studied nutrition.

Several years ago I published an orthomolecular 
nutrition textbook, a different kind of text with em-
phasis on understanding. Now I am trying to make it 
simple with brief papers and pamphlets. Here are some 
important points:

• The greatest hindrance to good health is misin-
formation coming from dominant medical, commerce, 
and university and government sources. Alternative 
sources also convey misinformation, but with much 
less damage.

• Morality or ethics is a part of every thought or act. 
Leave it out and corruption enters. The drug industry 
is profit-oriented, which would be normal and healthy 
if morality were not ignored. However, corruption 
rules.

• Misdirection of research toward potentially profit-
able products, at the expense of healthful products, has 
left nutrition science lagging. Much we do not know, 
and what we do know is often obscured and ignored.

• Genetic engineering is valid science. However, 
corruption in agribusiness industries has brought 
unsafe products and processes that are severe threats 
to the future of food production. In the present circum-
stances, “GMO” products are not safe, and at a mini-
mum, should be labeled.

• Not a universal rule, but usually natural is far 
better than artificial. Raw milk is much better than 
commercial milk. Most boxed and bagged foods are not 
healthful. Products labeled “natural” may not be.

• Natural fats of all kinds are healthful. Commercial 
seed oils (corn, soy, etc.) are not natural. It does not 
appear that any un-natural or chemically altered fat is 
healthful. Natural animal fats (from grazing, not from 
grain-fed animals) include vital nutrients lacking in 
plant foods.

• Bad nutrition is a major cause of violent behavior, 
low intelligence and many kinds of chronic diseases.

I could go on, but let me recommend two books:
Nutrition and Physical Degeneration, published in 

1939 by dentist Weston A. Price, a scientist with the 
resources and attitude to do better research than most 
that we see now.

Vitamin K2 and The Calcium Paradox by Dr. Kate 
Rheaume-Bleue, 2012. This almost unknown vitamin 
from natto (a fermented soybean dish), cheese and eggs 
can do more for arteries and bones than other foods, 
much more than any drug.

With the hundreds of books on my shelves, I still 
found much to learn in my first issue of Countryside. 

The homestead kitchen:

When it Comes to Nutrition,
Natural is Better
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By Julie Andrews

Florida

T h e  clear approach to aro-
matherapy could be said to be 
through your nose, and it is, in 

large part. But what about feelings, 
emotions, even the physical changes 
that come about through the use of 
essential oils? Clearly these pathways 
lead us to a certain surface knowledge 
of essential oils, and perhaps even a 
calling to deepen our understanding 
of how and why the oils work.

I have been using therapeutic 
grade essential oils in my acupuncture 
practice for many years, even before I 
graduated from acupuncture school. 
Even if you are not an acupuncturist, 
you can still use the oils on the acu-
points. Put just put one drop onto a 
Q-tip and apply the Q-tip to the point. 
Peter Holmes of Snow Lotus Essential 
Oils teaches acupuncturist to not only 
use the Q-tip method on points before 
inserting needles, but to use them in 
relation to the meridians, organs and 
organ systems; valuable information 
for an acupuncturist incorporating the 
oils into their practice.

Many of the oils I use are ordered 
from Essential 3 in Oregon. The staff 
is well trained and accessible. If you 
have questions, they’ll try their best 
to answer them. They will also set up 
a wholesale account if you qualify al-
lowing you to buy professional sizes, 
which are nice if you are diffusing the 
oils in a clinic, home or even a barn. 

help them is a bonus for them as well 
as the hoof-care person.

Insomnia is a condition so preva-
lent in our society that it is almost 
considered normal. Most everyone 
knows about the use of lavender to 
help bring about sleep, but do you 
know it’s best not to use spike laven-
der due to its high concentration of 
camphor which is stimulating rather 
than sedating?  A lavandin is a cross 
between pure lavender and spike 
lavender and will contain varying 
amounts of camphor. Massages us-
ing oils such as marjoram, lavender, 
chamomile, neroli or rose can ease 
tension and restore restful sleep. This 
can be done by anyone in the family 
or a friend. It does not have to be a 
professional massage therapist, but 
they are so wonderful, and what a 
treat it is to get a professional mas-
sage with the essential oils. 

An oil used especially for releas-
ing muscle tension is myrtle. Being 
a rubifacient, it brings heat to the 
area being massaged, so make sure 
heat is indicated or the condition 
could be made worse with the use 
of myrtle. So much tension is held 
in the shoulders, neck and the jaw. 
A diluted myrtle oil massaged into 
these areas can work wonders and 
give a pleasant warm feeling.

An oil to always keep on hand is 
yarrow. It stimulates a strong emotional 
release, is a powerful anti-inflammatory, 
and has anti-bacterial properties, but is 
gentle on the skin. Its most endearing 
quality in my clinic, barn and home, 
is its use as an antidote for an adverse 
reaction to an essential oil. And while on 
the subject of adverse reactions, if the es-
sential oils ever get in or around the eye, 
always use an oil such as grapeseed or 
even vegetable oil if that’s all you have, 
to drop into the eye or to rub around the 
eye. Never use water, which will make 
matters worse.

The oils give us a unique perception 
of the world around us through our 
sense of smell. They help us to become 
sensitive to the changes within our-
selves; of the harmony and balance they 
engender. Use them with knowledge 
and awareness, but use them. Of course 
they are not a substitute for appropriate 
medical care when necessary.

Mountain Rose Herbs also markets 
therapeutic grade essential oils plus 
lots of other items, and they’re a great 
company to deal with.

I know there are many other com-
panies offering therapeutic grade 
essential oils for sale, but those men-
tioned above are the ones I have the 
most experience with. 

My passion for horses has led me 
to use the oils to improve the health 
and well-being of my four equines. 
Horses are very sensitive creatures 
and are receptive to the use of the oils 
in small amounts. I have been, to some 
degree, a person who believed “a little 
is good so a lot is better.” The horses 
have taught me, more than humans, 
that this is not true. I almost never 
use the oils except in small amounts 
and rarely undiluted.  For humans, I 
usually mix with grapeseed oil, and 
for animals, aloe vera gel (it goes 
through the hair and does not leave 
an oily residue).

Here is a tip for those who may 
have an old horse (or a young horse) 
with pelvic problems making rear 
hoof care difficult: Mix about eight 
drops of orange essential oil with 
about two ounces of aloe vera gel. 
Turn and rotate gently to mix and ap-
ply to the hip area when you plan to 
trim or clean hooves. The oil makes 
the job so much easier and after sev-
eral applications, the horse may no 
longer need the oil. It’s sometimes 
hard on older horses to have their feet 
worked on, and anything we can do to 

Aromatherapy

Homestead health:

When people talk, listen completely. Most people never listen. — Ernest Hemingway
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By Jerri Cook

Countryside staff

Every now and then, I hear a 
word or phrase that’s common 
in one area of the country but 

completely foreign to me. While 
brainstorming ideas for a title for this 
article, I mentioned the term “goat 
roper” to my well-traveled husband. 
He shot me an incredulous look and 
chuckled. “You can’t use that.”

“Why not?” I kind of liked it. 
“Goat roper is derogatory, defi-

nitely not a term of endearment. 
Your readers will be mad at you.” 
Sigh. I was disappointed but de-
cided to do some research just to be 
sure of the meaning of this slur. My 
disappointment churned into confu-
sion as I learned the origins of this 
supposed smear. The more I read, 
the less of a slur it appeared to be. 

The phrase “goat roper” origi-
nated in the latter half of the 19th 
century in the Desert Southwest. It 
was hurled at small stock owners 
by ranchers, cowboys, and bankers 
to make fun of small farmers and 
homesteaders who weren’t willingly 
assimilated into the burgeoning beef 
industry. The implication was that 
these smaller farmers were slow, 
stupid, and just not worthy of any 
real respect from the beef industry. 

But here’s what I don’t under-
stand—what’s so bad about being 
an independent small stock pro-
ducer or homesteader who respects 
the natural pace of things? Nothing. 
Small, steady, and independent is 
the way to go. 

I decided to stick with the title, 
because I’m not going to let a half-

baked attempt at an insult stop 
me from embracing the principles 
I value. The term may have been 
intended to poke fun at small-scale 
producers and independent pioneers 
who were squarely in the way of gi-
ant agri-business. But fast-forward 
to this century, and there can be no 
doubt at all—it’s the goat ropers who 
are having the last laugh.

The accident
Seventeen years ago, a drunk 

driver struck and nearly killed Denise 
Cuprowski’s husband, Lee. Like the 
process of pursuing an insurance 
claim, the process of healing was long 
and hard fought. The family relied 
on Lee’s income, and when that was 
gone, life in New Jersey got hard. 
After a year without an income, the 
family lost their New Jersey home. 
With bills mounting and prospects 
sinking, the Cuprowski family picked 
themselves up and set out for Adairs-
ville, Georgia, where Lee had family. 
They rented a small apartment in 
town, and Lee found work on a lo-
cal farm. 

This wasn’t the greatest of times 
for the beleaguered family, but they 
managed. What they didn’t know, 
couldn’t have known, is that this 
accident that kept unfolding as hard-
ship and worry was in fact mark-
ing the way for an adventure that 
would inspire many of the family 
they left in New Jersey to join them 
in Georgia.

While working on the farm, Lee 
learned of a house for rent in the 
country. The family packed up again, 
and made the short move to their 
new, but decidedly temporary home. 

When Lee finally got a settlement 
from the drunk driver’s insurance 
company, he and Denise bought 28 
acres across the road from the house 
they were renting. Lee rented another 
100 acres, bought some Angus steers, 
and set out to raise beef with no 
thought at all about goats. Until….

The goat ropers
When Denise’s son John entered 

high school, he joined FFA. It wasn’t 
long until John decided he wanted 
to raise meat goats. By this time, the 
herd of Angus cattle was doing well 
and bringing in some money. The 
family had also added more animals 
over the years. In addition to the beef 
cattle, they had donkeys, pigs, and 
sheep. But John wanted goats. 

The goat barn:

Eventually, John tired of raising 
meat goats, but his parents contin-
ued on. “We had bought a few Boers 
from someone Lee knew. After John 
moved on, they kept having babies, 
and we just kept them,” she says. 
“We learned as we went along.” 
Now, 10 years later, it’s Denise who 

Denise’s son decided to raise Boer 
meat goats for FFA, and she has con-
tinued to raise them.

An Accidental Goat Roper
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is out in the pasture in the middle of 
the night looking for her goats and 
bottle-feeding kids. 

The Cuprowskis raise Boer goats, 
a meat breed that is widely believed 
to have originated on the African 
continent. This breed became popular 
with American breeders in the latter 
half of the 20th century, but that’s 
not to say that goat meat was rarely 
consumed here. The native people of 
the Southwest and Mexico were con-
suming goat meat long before anyone 
ever heard of Boer goats. 

While crossing through the Des-
ert Southwest, settlers often ate 
goat meat along the way. In Feast or 
Famine: Food and Drink in American 
Westward Expansion, Reginald Hos-
man explains how the Anglo settlers 
found goat exotic, but for the native 
inhabitants, goat, mutton, and wild 
game was what was for dinner. Not 
beef.

Marian described the Mexican inhab-
itants of Albuquerque as living on a diet 
of goat meat and mutton, supplemented 

mals are bought as replacement 
stock and for butcher and processing 
within the large Hispanic commu-
nity near their farm. In fact, most 
goat meat produced in the United 
States is consumed by immigrant 
communities. It’s really not all that 
surprising considering that before 
the globalization of beef production 
and processing, goats were kept for 
both milk and meat on every conti-
nent, including ours. The modern 
American foodscape is built on 
cultures from around the globe. E 
pluribus unum.

The demand for a stable, steady 
supply of goat meat is rising in the 
United States at the same time sup-
ply is declining. The University of 
Wisconsin Cooperative Extension 
(UW Extension) reports a two per-
cent decline in production in 2010 
due to increased demand and de-
creased supply because of drought. 
It’s likely that the supply of goat 
meat in the United States will contin-
ue to fall short of demand. Because 
of this, the markets for meat goats 
are growing. The market is ripe for 
all sorts of marketing strategies. 
Suggestions from the University of 
Wisconsin Extension include: 

• Direct marketing, including di-
rect sales to consumers of live goats 
or goat meat

• Goat meat sales at farmers 
markets

• On-farm sales of live or pro-
cessed (under state regulations)

• Restaurants
• Livestock auctions
• Developing relationships with 

Halal processors 
• Mexican groceries
• Developing relationships with 

Catholic churches serving the His-
panic population

The UW Extension also reports 
that interaction with the immigrant 
community has led to an increased 
demand for goat meat as it becomes 
more acceptable in mainstream 
American cuisine. 

Who’s laughing now?
The world is an unstable place. 

with deer and antelope meat, and pinto 
beans with red pepper.

She remembered Santa Fe in the mid-
1850s as a lively, colorful place. It was a 
supply center for the whole surrounding 
country, and there were freight wagons 
pulling in daily from Fort Union, Texas, 
and California. Great wagon trains were 
leaving in all directions, on streets enliv-
ened by chickens, roosters, and goats.

Rather than the hogs and cattle, the 
Mexicans of the Southwest depended on 
sheep and goats.

The book documents the eating 
habits of the settlers as they traveled 
West. When the settlers arrived in 
the Southwest, they were surprised 
to find native people raising and 
eating goat. Although the native 
people tended to let their meat goats 
get larger than European settlers 
were used to, the newcomers quickly 
adapted to the native dishes. 

To market, to market
Most of the Cuprowski’s’s ani-

You have to find it. No one else can find it for you. — Bjorn Borg

Denise bottle-feeds the Boer kids.
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No one knows this better than the 
global beef industry. International 
regulations, political brinksmanship, 
and droughts have all served to give 
the mighty beef industry seizures. 
Then, there’s the constant threats of 
government shut downs, terrorist 
attacks, and war that make markets 
and consumers uneasy. All in all, 
now is probably the worst time to 
be a large-scale beef producer. But 
it’s a great time to be a goat meat 
producer. While big government 
and big agri-business are worried 
about global disease and looming 
governmental collapses of one sort 
or the other, independent meat goat 
producers are making steady prog-

Countryside: My wife and I read with interest Mariah Reynold’s article, 
“Goats 101.” As long-time goat owners, we appreciated the information she 
offered for people newly considering goats. They are great animals, but they 
can be a challenge.

One point on which we differ is on the use of grain as feed for goats. A 
goat’s four-stomach system is designed for roughage, not concentrated foods 
like grains. When we’re milking, we give each doe a cup of barley during 
milking to provide a little extra energy, and as a treat. But larger quantities 
of grain can be fatal to goats. Even good-quality alfalfa hay or fresh grass can 
be hazardous to goats if they eat too much too fast.

Goats are smart enough to get through gates and fences, but not smart 
enough to know when to stop eating. If there’s grain around, they will find 
it. We’ve lost at least a half dozen goats to grain overload over the years. Our 
most recent casualty was our #1 goat, Christy, who got into the chicken feed 
about two weeks ago. She quickly developed bloat and acidosis, and died 
within 24 hours.

When a goat eats too much grain or other carbohydrate-heavy food, the 
carbs break down into acids that throw off the balance of bacteria in their 
rumen. The unwanted bacteria generate toxins that can kill a goat quickly. 
Bloat can be identified by distension of the abdomen on the upper left and 
lower right sides. The accompanying acidosis tends to cause a sweet smell 
on the goat’s breath. Usually the affected goat will not want to get up on its 
feet, and will moan in pain if the bloat is bad.

There are two types of bloat: gassy, and foamy. Grain overload usually 
causes gassy bloat, but we keep Bloat Guard on hand just in case there’s a 
foamy bloat. Bloat Guard disperses the foam. It doesn’t have any side effects 
and there’s no milk or meat withdrawal, so it doesn’t hurt to administer it if 
foamy bloat is suspected.

The most important thing in treat-
ing bloat is to catch it early. If you 
know the goats have been into the 
grain, watch them closely, and give 
them as much baking soda as they 
want. Baking soda helps rebalance 
the rumen by neutralizing the excess 
acid. If the goat becomes lethargic, 
treat it with Bloat Guard. Also, get 
him or her up on its feet and walk it 
around—that helps work the grain 
and its byproducts through their 
system.

If the goat cries in pain and won’t 
get up, give a penicillin injection to 
kill the offending bacteria, and a tube 
of activated charcoal orally to absorb 
the toxins. We have sometimes done 
these two steps preventively when 
we knew that certain goats had eaten 
too much grain; last summer we 
saved two goats that way. 

Watch the goat’s temperature, 
too. You can give Banamine for pain, 
as long as the goat’s temp is normal 
(101-102°F). (Note that both penicil-
lin and Banamine have milk and 
meat withdrawal requirements.) But 
Banamine has a tendency to lower 
body temperature. If the goat’s temp 
starts to drop, skip the Banamine and 
call your vet immediately. You don’t 
have much time left. You may wish 
to tube them, to release any gas and 
liquid in the rumen. Administer more 
charcoal, too. There are some other 
medicines your vet can administer, 
but it has to be done quickly, and 
even then the goat’s recovery is not 
certain.

In the late stages of grain over-
load, the goat moans in pain and its 
body slowly shuts down. The temp 
will drop to the 90s, and eventually it 
won’t register on your thermometer. 
Death follows soon after.

We have never been able to save 
a goat with severe grain overload. In 
one case, our vet even tried surgery, 
but it wasn’t successful. Prevention 
is a far better option. We now keep 
our grains well away from the goats, 
locked in another building, behind 
what we hope is a goat-proof door. 
And we don’t feed them grain at all, 
except as a treat during milking and 
kidding. — D.J. Mitchell, Jackrabbit 
Ranch, Paragonah, Utah

ress right under their noses. Laugh 
on, goat ropers, laugh on.

Further reading
Cobb, A.R. et al. (2007). Are You 

Thinking of Raising Meat Goats? 
Retrieved from: www.livestocktrail.
illinois.edu/sheepnet/paperDisplay.
cfm?ContentID=9808

Horsman, R. (2008). Feast or Fam-
ine: Food and Drink in American 
Westward Expansion. University of 
Missouri Press 

Simon, M. (2013). Marketing 
Meat Goats, the Basic System. Re-
trieved from: www.extension.org/
pages/62566/marketing-meat-goats-
the-basic-system

Goats and Grain
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By Bev Sandlin

Executive Editor, Seasonedcitizenprepper.com

Homesteading is hard work, especially as you get older. Three feet of snow 
and -40°F temperatures make it even less fun! I try to take advantage 
of every possible time and effort saving idea I can come up with.

Here is an idea for creating a hay bunk that you can load from the inside 
of the barn.

I cut out a square between the existing studs. I reinforced that with a stud 
up the middle—that stud also provided a solid slide back for the door. Then 
I cut a 3/4-inch piece of plywood as a door. I created a slide with a couple 
of 2 x 4s to keep it in place.

Then I created a pulley system to easily pull it up and hold it in place. I 
just used a piece of rope, a pulley, an eye bolt and a nail to hold it in place. I 
can now open and close it with ease. In the summer I just leave it open.

Note the scissors hanging on a nail. I use that to cut strings on the 
bales.

Note the rake leaning up against the wall on the right side. I use it for 
pushing the hay into the bunk and also for cleanup of the loose hay that 
inevitably accumulates.

Hard to see here, but I ran a piece of aluminum flashing that I had lay-
ing around on the bottom of the feed bunk to make the hay slide easily. A 
person with full strength would probably not need this, but I no longer have 
the strength that I did. I can fit two full hay bales in this hay bunk from this 
position.

The top picture is of the inside loading hay bunk from the outside under 
the lean-to. Note the 2 x 4s on top of the bunk. The horses can easily reach 
the hay through them but it helps to stop them from pulling the slabs of hay 
up and throwing it on the ground—saves hay! I also have a salt block in that 
bunk, besides the one on the ground and there is another on the other side 
in a salt feeder. I believe in feeding salt free choice. I have seen up to four 
deer licking on the blocks.

This feed bunk was already here when I bought this place. But carrying 
the hay around, lifting it into the bunk and getting it between the slats was 
a real chore! Most people prefer to feed outside because it keeps the manure 
from building up in the barn. Coming up with an inside load made a huge 
difference for the better!

Dan is the palomino and Colada is the grey mare. They are both broke to 
ride and drive. And, for what it is worth, they are both “barn broke” and do 
not mess inside if they are not tied in—so nice.

Seasonedcitizenprepper.com is a blog site devoted to the older homesteader/prep-
per that believes in prudent, practical preparedness. Self-reliance, frugal living, and 
faith are the cornerstones of this site. Our goal is to facilitate sharing of knowledge 
among our subscribers in order to build a sense of community.

Feeds & feeding:
A vacation is over when you begin to yearn for your work. — Morris Fishbein

Inside Loading
Hay Bunk

Various views of Bev’s hay bunk. 
Feeding from inside the barn is much 
more pleasant during inclement 
weather and the bunk also keeps pre-
cipitation off the hay. 
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At Holy Mountain Farm in Red-
bush, Kentucky, the Bruno 
family raises Katahdin sheep, 

Alpine dairy goats, Jersey milk cows 
and heritage breeds of turkeys, chick-
ens, ducks and geese. Their goal is “to 
raise livestock organically to help feed 
others the way that God intended.” 
The Bruno family raises their animals 
humanely and lovingly, and one of the 
main components of this is making 
sure they have a healthy, complete 
feed ration.

The Brunos realized that the diet 
they were feeding their animals was 
very expensive and something had to 
change. They say, “We were feeding 
our animals with certified organic 
grain which was very costly. We do 
not have a lot of pasture here, but use 
all that we have to feed our animals.” 
The Brunos discovered the Fodder-
Pro Feed System in the FarmTek 
catalog, which they had been receiv-
ing for a while. They continue, “We 
thought that the Fodder-Pro Feed 
System would help us out during 
the winter months when the pasture 
is lacking for the animals.”

The system is working out quite 
well for Holy Mountain Farm. “It 
provides enough fresh fodder to 

supplement our goats, sheep, chick-
ens and dairy cows at the same time. 
It is very cost effective by making the 
organic grains last a lot longer,” says 
the Bruno family. They have seen 
a real improvement in the health 
and wellbeing of their livestock as 
well. “The fodder is very healthy 
for the animals and their production 
has gone up. The poultry are a lot 
healthier and the milking animals’ 
production has really increased.”

The Brunos are happy, not only 
that their system is easy to use and 
economical, but that their animals 
seem so happy with fodder as part 
of their diet. “We have been able to 
make our grain stretch for quite a 
while longer, which means we are 
spending money less often. Also, 
we feel that with fodder, the animals 
are getting the extra nutrition they 
need.” They continue, “They all seem 
so content on the fodder diet. This 
system has been a blessing and the 
animals love it!”

For more information about Fodder-
Pro 2.0 Feed Systems, visit www.Fod-
derSystems.com or call 1-800-201-3414 
to speak with one of FarmTek’s knowl-
edgeable fodder specialists.

Holy Mountain Farm Combats 
High Organic Feed Prices 

With Hydroponic Fodder

Feeds & feeding:

    A great book for 
the “kid” in all of 
us! Mary Jane, like 
everyone else who 
raises goats, soon had 
an overabundance of 
milk and started to de-
velop her own recipes. 

That endeavor grew into this great 
book on the utilization of goat milk 
and dairy goat products. Included in 
this book are recipes for cheese mak-
ing, yogurt, ice cream, fudge, pies 
and puddings, goat meat and a few 
non-edibles like soap and lotion. A 
great resource for any goat lover! 
125 pages, $14.95 + s/h. WI res. add 
5.5%.

Goats Produce Too!
The Udder Real Thing Volume II

By Mary Jane Toth

Cheese Making & More

1-800-551-5691
www.countrysidemag.com
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They eat. They drink. They make compost. Improve their health with everything they take in, 
and everything they put out. Manna Pro Chick Grit improves digestion, Water Protector ensures 
safe, clean drinking water, and Coop ‘N Compost makes for  a cleaner, healthier home. With 
Manna Pro, it’s easy to give your flock the best possible care. Completely. 

Coop ‘N Compost
· Safe for all ages and classes of poultry
· Neutralizes odors in brooders, 
  coops and nesting boxes
· Helps improve the quality 
  of your compost

Chick Grit
· Small-sized grit

· Ideal for young birds and bantams
·  Aids in proper digestion of

forage and coarse grains

Water Protector
· Keeps drinking water free

from scum or algae
· All natural

· Safe for all ages and classes of poultry
· Works in all types of waterers including

galvanized and plastic

to save $1 OFF Chick Grit, $1 OFF Coop ‘N Compost and $1 OFF Water Protector.
Visit http://info.mannapro.com/CountrysideCoopCareSavings

Save 3OOI$

It’s How You Care for
Your Chickens. Completely.
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By Ken McGregor

Canada

I used to fight to open feed sacks. 
We had goats, pigs, chickens, 
dogs and cats that all had to 

be fed from sacks from our local 
feed mill. Some sacks were plastic, 
some paper, but opening them was 
a constant source of frustration. The 
stitched closing of the bags defied be-
ing snipped. You could saw off either 
end of the knotted thread with the 
same results. You might get a small 
parting, but most of the time I found 
myself having to hold the bag sides 
apart as I slashed the stretched thread 
with a knife in my third hand. 

I tried cutting the bag open just 
below the stitching but those bags are 
tough and it ruined them for refilling. 
Our feed mill reuses the bags if they 
aren’t too stained, and we all want 
to do our part to cut down on waste 
packaging. 

I was complaining one day at the 
feed mill and they were surprised I had 
never been introduced to the secret of 
stitched closures. In the slim chance you 
don’t know the secret, I will go over the 
steps to easily open stitched bags:

Orient the bag so the flat regular 
stitch side faces you. One side is obvi-
ously loop knotted, this side should 
face away from you.

The end you need to work on is 
now on your right.

Carefully unloop the end. Since 
there are single and double chain 
stitches this can be a picky moment 
or two. You want to have an end that 
when pulled, unknots the looped 
cord. If you pull too soon the cord will 
knot and you will have to unknot it, 
so pull gently. Sometimes it is easier 
to cut the cord and start over.

A single looped chain stitch will 
now unlock all the facing loops and 
the bag will completely open. A 

double looped chain stitch requires 
sawing the loops apart by alternat-
ing pulls on the two threads using 
both hands.

 I will confess—being a died-in-
the-wool homesteader with grand-
parents who defined frugal having 
survived the Great Depression—I 
save the cord. I started with a small 
ball and now I have a ball about the 
size of a hardball. I wrap the thread 
around in a random fashion and use 
a crochet hook to slip the loose end 

under an existing wrap. If I ever need 
three to four-foot threads already 
precut, I have some on hand. If not, 
eventually I’ll have a softball!

(Ed. note: It also prevents animals from 
eating it—and you know they’ll try!)

Flatthread: This is the correct side to 
orient yourself so you go to the right to 
unravel the lock stitch.

Loopthread: This is the wrong side to 
orient yourself to. If you see this turn the 
sack around to face the flat thread side.

A ball of thread from feed bags could be 
in your future if you start saving it now! 
If you wrap the thread around the ball 
while you rotate the ball so the wraps 
are a small distance apart, you will find 
the ball seems to stay round. You try 
to alternate the ball’s orientation from 
thread to thread. The harder you pull 
the thread the harder the ball. You can 
tuck the wrap end under an alternating 
wrap if you want to keep the threads 
separate, or tie the thread end to end if 
you imagine a use for a single length.

How Hard 
Can it be?

There IS a trick
to opening feed bags

They eat. They drink. They make compost. Improve their health with everything they take in, 
and everything they put out. Manna Pro Chick Grit improves digestion, Water Protector ensures 
safe, clean drinking water, and Coop ‘N Compost makes for  a cleaner, healthier home. With 
Manna Pro, it’s easy to give your flock the best possible care. Completely. 

Coop ‘N Compost
· Safe for all ages and classes of poultry
· Neutralizes odors in brooders, 
  coops and nesting boxes
· Helps improve the quality 
  of your compost

Chick Grit
· Small-sized grit

· Ideal for young birds and bantams
·  Aids in proper digestion of

forage and coarse grains

Water Protector
· Keeps drinking water free

from scum or algae
· All natural

· Safe for all ages and classes of poultry
· Works in all types of waterers including

galvanized and plastic

to save $1 OFF Chick Grit, $1 OFF Coop ‘N Compost and $1 OFF Water Protector.
Visit http://info.mannapro.com/CountrysideCoopCareSavings

Save 3OOI$

It’s How You Care for
Your Chickens. Completely.

Minimal space and housing needs 
make goats a practical choice for small 
or backyard dairy farmers. The revised 
fourth edition includes: updated infor-
mation on disease diagnosis and treat-
ment; tips on choosing pygmy breeds; 
expanded coverage of breeding, kidding 
and raising kids; more information on 
milking, dairying and cheesemaking; and 
an expanded resource selection. 

By Jerry Belanger & Sara Thomson 
Bredesen. 283 pages,  $19.95 + $4 s/h. 
WI res. add 5.5%.

DAIRY GOATS

Storey’s Guides To RAISING:

Order your copies today!
Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

Call: 1-800-551-5691
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Perry & Beverly Riley

Life of Riley Honey Farm, LLC 

Raising honeybees is a chal-
lenge. One day your hive looks 
good and a few days later you 

wonder if it’s going to live. There 
are all kinds of diseases—foulbrood, 
nosema, etc. and pests—mites, hive 
beetles, wax moths, etc., that can 
weaken a hive. Sometimes a hive 
becomes weak because they lost their 
queen and eventually it will die. If 
they are queenless too long a worker 
may start laying. Since she is not fer-
tile she will only lay drone eggs. You 
can tell if you have a laying worker 
because all the brood cells will be 
drone cells. You will know they are 
drone cells because all the cells will 
be raised rather than flat. They will 

not be in a solid pattern but will be 
scattered throughout the frame. When 
this happens, the hive will gradually 
decline because there are no worker 
bees being produced. 

When you have a hive that has 
become queenless, it is possible to 
save the hive if you catch it in time. 
If it is so weak that wax moths have 
taken the hive over, it is almost im-
possible to save. Before that time 
there is a relatively good chance of 
saving the hive. In order for the hive 
to make brood they have to keep the 
inside of the hive 95°F. If you have 
a hive with two deep hive bodies 
and a honey super on it, the bees 
will have declined in number and 
there may not be enough bees to 
keep it warm. The bees will need to 
be crowded. Therefore, you should 

remove the honey super and you may 
even need to remove one deep hive 
body so that the bees are crowded up 
enough to keep the hive warm. If it 
is not warm enough the bees will not 
make brood.

You can correct this situation by 
buying a new queen for the hive. A 
far better solution is to let the bees 
make their own queen. Bees have 
been making queens for thousands 
of years and they can do a lot better 
job than we can. When they make a 
new queen, she will have genetics 
that have adapted to and survived 
the local climate. They cannot make 
a queen on their own so you need to 
help them. You do this by getting a 
frame that has eggs less than three 
days old from another hive. Insert 
this frame with eggs into your queen-
less hive. They should have a queen 
cell made within five days. Generally, 
they will make a queen cell the first 
time you try. If they do not, you may 
have to try a second time. When you 
do this the genes from the queenless 
hive are dead. All the new genes will 
come from the hive you took the eggs 
from and the drones the new queen 
mates with. 

When you have a hive that has a 
weak queen she must be replaced. To 
get rid of the old queen you can go 
through the hive and find her. If you 
find her, pinch her. This may seem 
cruel, but it is essential to save the 
hive. It is sacrificing one to save the 
multitude.

Sometimes, if the hive is fairly 
large, it is difficult to find the queen. 
Don’t spend a lot of wasted time try-
ing to find her. It is very easy to get 
rid of her and it doesn’t take much 

The apiary:

In the 19th Century men lost their fear of God and acquired a fear of microbes. — Anonymous

Bad Queens
           & Laying Workers

Weak queens need to be replaced. If you have a large hive, it may be difficult to 
find her, so brush them all onto the ground and let the bees start over.
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time. Simply load the complete hive 
up in your vehicle and take it 100 
yards away. You will need one empty 
deep hive body and if you have a 
super on the hive you will need an 
empty super body. Take each hive 
body with bees and set them on 
the ground individually. Leave the 
hive stand in your vehicle. Place an 
empty hive body on it. Take each 
frame from the hive that is now on 
the ground and brush all the bees off 
onto the ground. As you finish with 
a frame, put it in your empty hive 
body. Frames that have brood have 
to be destroyed. You can destroy it 
by letting it set outside or freezing it. 
This is necessary because we want the 
hive to realize it is queenless. When 
you have finished the first hive body, 
it is now empty and can be placed on 
top of the hive in the truck and you 
can repeat the same process until all 
the bees have been brushed on the 
ground. You then take the hive back 
to its original location. This hive will 
not have any bees in it but the bees 
will come back and many of them will 
be there waiting for you. The queen 
will not be able to come back because 
she is too heavy with eggs and cannot 
fly. You have eliminated the queen 
and now have a queenless hive. 

After you get rid of her they will 
not realize they are queenless for five 
to seven days, so do not do anything 
more to the hive. After five to seven 
days you can treat it as a queenless 
hive and insert another brood frame 
with eggs less than three days old.

If a hive has a laying worker and 
you put a queen in without remov-
ing the laying worker, the workers 
will kill the queen because they have 
accepted their laying worker as their 
queen. The laying worker can also be 
replaced using the same process that 
was used with the bad queen. She, 
too, will be heavy and unable to fly 
back to the hive. 

You have a lot of work in getting 
a hive established and you should 
do everything you can to keep every 
hive flourishing. It is the responsibil-
ity of the beekeeper to do this.

In order for a beehive to survive 
the long, dreary days of winter they 
have to have a strong queen. 
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      Vegetables and fruits, like people, have 
natural friends they prefer to be with—and 
some they prefer to keep away from. Other 
plants lure harmful insects away from sensi-
tive plants, the way dill attracts hornworms 
away from tomatoes. And helpers like garlic 
will drive Japanese beetles right out of the 
neighborhood. Getting to know the good and 

bad companions can double the bounty of your garden.
      This classic has now taught generations of gardeners how 
to use the natural benefits of plants to protect and support 
each other. Here is a reader's complete reference to which 
plants nourish the soil, which keep away bugs and pests, and 
which plants just don't get along. Here is a complete guide to 
using companion planting to grow a better garden. 555,000 
copies in print. 220 pages, $14.95

Carrots Love Tomatoes
Secrets of Companion Planting for Successful Gardening

Louise Riotte

Learn the secrets of 
companion planting for 
successful gardening!

Companion planting is simply planning 
your garden to take advantage of the natural 
friendships between plants. In Roses Love 
Garlic, you'll discover how flowers help or 
hinder nearby vegetables and other flowers. 
Let Louise Riotte introduce you to hundreds 
of flowers and all their friends (and enemies, 
too)! 249 pages, $14.95

Roses Love Garlic
Companion Planting and Other Secrets of Flowers

Louise Riotte

  The best of Dick Raymond's vegetable 
gardening wisdom is illustrated with full-
color photos and at-a-glance charts that 
make his methods accessible to any gar-
dener. With Dick’s help, you’ll be able to: 
double your harvest; solve soil problems; 
get early& healthy tomatoes; the sweetest 
melons and much more...His 40 years of 

hands-in-the-soil experience have made him one of the top 
gardening experts. 365 pages, $24.95

Joy of Gardening
Dick Raymond

Vegetable gardeners get the last 
WORD. . . And discover a whole new 
way to garden! Now you can enjoy higher 
yields with less work by using the WORD 
system of gardening: Wide rows, Organic 
methods, Raised beds and Deep soil. Ed 
Smith shows you how in this comprehen-
sive volume by providing a wealth of in-
formation for planning and planting your 

self-sufficient garden: Proper site selection; Starting seeds; 
Mulching and weed control; Watering and irrigation systems; 
Composting and soil building; Companion planting; Trellis-
ing; Natural pest control. Also includes crucial information on 
the best varieties, proper seed depth, soil temperature, and pH 
levels. Plus water, light and nutrient needs on over 60 favor-
ite herbs and vegetables! Over 300 BIG pages, with 100s of 
beautiful color photos, illustrations and charts from the master 
gardener! 309 pages, $24.95

The Vegetable 
Gardener’s Bible

Discover Ed’s High-Yield W-O-R-D System for 
All North American Gardening Regions

Edward C. Smith

Are you planning your very first veg-
etable garden? Confused about soil, gar-
den layout, seeds, temperatures, planting 
schedules, fertilizers, pests, watering, 
harvesting? Master gardener Barbara 
Pleasant takes the guesswork and anxiety 
out of growing food, explaining in sim-
ple language exactly how to start, main-
tain, and eventually expand an organic 

vegetable garden, even in the smallest of spaces. Choose 
one of 24 no-fail, small-scale garden plans and find out 
how easy it is to enjoy your own fresh food all season long! 
180 pages, $19.95

Starter Vegetable Gardens
24 No-Fail Plans for Small Organic Gardens

Barbara Pleasant

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

All major credit cards accepted.
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The classic, even better! Remarkably complete, 
this is the one: the indispensable one-volume 
reference guide to gardening simply, beauti-
fully, and well. It is jam-packed with useful in-
formation, old-fashioned common sense, and a 
lifetime’s worth of experience, and is thorough-
ly revised and expanded to be 100% organic in 

its recommendations. Updated with the latest on plants, soils, 
techniques, and tools, it includes: the basics of landscap-
ing, emphasizing sustainable methods. Understanding what 
plants need and avoiding complex rules and formulas. How 
to choose and combine flowers for season-long color, orches-
trating with perennials and accenting with annuals. Extending 
the season—that’s right, harvest carrots in January. With more 
than 500 illustrations, easy-to-read diagrams & design plans 
for all types of gardens and landscapes. 820 pages, $18.95

The Garden Primer
Barbara Damrosch

     Identify and control weeds for a super gar-
den! Weeds are fascinating plants that tell us a 
great deal—but only if we learn to listen. This 
easy-to-use reference from gardening expert 
Barbara Pleasant covers the pros and cons of 
the presence of weeds, recommends proven or-
ganic methods for controlling unwanted weeds, 

and presents an illustrated encyclopedia of dozens of the most 
common weeds.
     The Gardener’s Weed Book will show you: How to con-
trol weeds organically: mulching, hand weeding, cutting and 
mowing, growing smother crops; How to identify weeds, with 
illustrations of seedlings and mature plants; What weeds re-
veal about soil conditions and gardening techniques; All about 
your weeds: origin and range, site, soil, and season, full de-
scription, and related plants. 144 pages, $14.95

The Gardener’s Weed Book
Earth-Safe Controls

Barbara Pleasant

From Artichokes to Zuiki Taro, A Gardener’s Guide to 
Over 100 Delicious and Easy to Grow Edibles

     There is a fantastic array of vegeta-
bles you can grow in your garden, and 
not all of them are annuals. In Perennial 
Vegetables the adventurous gardener will 
find information, tips, and sound advice 
on less common edibles that will make 
any garden a perpetual, low-maintenance 
source of food.
     Imagine growing vegetables that require 

just about the same amount of care as the flowers in your peren-
nial beds and borders—no annual tilling and potting and planting. 
They thrive and produce abundant and nutritious crops through-
out the season. It sounds too good to be true, but in Perennial 
Vegetables author and plant specialist Eric Toensmeier (Edible 
Forest Gardens) introduces gardeners to a world of little-known 
and wholly underappreciated plants. Ranging beyond the usual 
suspects (asparagus, rhubarb, and artichoke) to include such 
"minor" crops as ground cherry and ramps (both of which have 
found their way onto exclusive restaurant menus) and the much 
sought after, anti-oxidant-rich wolfberry (also known as goji ber-
ries), Toensmeier explains how to raise, tend, harvest, and cook 
with plants that yield great crops and satisfaction.
      Perennial vegetables are perfect as part of an edible landscape 
plan or permaculture garden. Profiling more than 100 species, 
illustrated with dozens of color photographs and illustrations, 
and filled with valuable growing tips, recipes, and resources, 
Perennial Vegetables is a groundbreaking and ground-healing 
book that will open the eyes of gardeners everywhere to the 
exciting world of edible perennials. 241 pages, $35.00

Perennial Vegetables

Eric Toensmeier
     Apples represent “organic’s 
final frontier” for many backyard and 
commercial growers. The number of 
insect pests and diseases that can plague 
the popular fruit have made a completely 
organic approach seemingly next to 
impossible.
     Yet despite the challenges, it is 
possible to grow healthy, flavorful ap-

ples with little or no need for synthetic chemicals. In The 
Apple Grower, author and organic orchardist Michael Phillips 
combines the forgotten wisdom of our great-grandparents 
with the best research and techniques available today.
     Since it first appeared in 1998, the book has been widely 
acclaimed as the gold standard for anyone who wants to grow 
apples wisely and naturally. This new, colorful, fully revised 
and expanded edition features much new information on cut-
ting-edge topics. 343 pages, $40.00

The Apple Grower
A Guide for the Organic Orchardist

Michael Phillips

Family Friendly Farming offers hope for 
stressed families, dissatisfied employees and 
hurried-harried lifestyles. Based on his love 
affair with good farming, author Joel Salatin's 
principles apply to all entrepreneurial, family 
businesses. 402 pages, $35.00

Family Friendly Farming
A Multigenerational Home-Based Business Testament

Joel Salatin
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Imagine how nice it would be to easily 
make gallons and gallons of your own fresh, 
wholesome, sweet apple cider at home with-
out spending a small fortune on equipment. 
That dream can be a reality with the plans 
in this newly-revised second printing of the 
“Whizbang Cider” plan book. If you have 
some basic handyman skills and tools, you 

can build your own easy-to-use, amazingly productive, apple 
grinder and cider press. The Whizbang cidermaking equipment 
can also be used to press pears (for making perry) and grapes 
(for grape juice and wine). This book tells you everything you 
need to know to get the job done. 46 pages, $21.95

Anyone Can Build A Whizbang 
Apple Grinder & Cider Press

Simple Plans For a Remarkably Productive
Home-Scale Cidermaking System

Herrick C. Kimball

     Kiko Denzer and Hannah Field, maker and 
baker, invite you into the artisan tradition. 
First, build a masonry oven out of mud. 
Then mix flour and water for real bread 
“better than anything you can buy.” Total 
cost? Hardly more than a baking stone—and 
it can cook everything else, from 2-minute 

pizza to holiday fowl, or a week’s meals.
     Clear, abundant drawings and photos clarify every step of 
the process, from making “oven mud,” to fire, and to bread. 
Informative text puts it all into context with artisan traditions 
of many ages & cultures. Beautifully sculpted ovens (by the 
author and readers) will inspire the artist in anyone. And the 
simple, 4 step recipe (based on professional and homestead 
experience) promises authentic hearth loaves for anyone, on 
any schedule.
     From weekend gardeners to "simple living," back-to-the-
landers; Peace Corps volunteers to neighborhood community-
builders; third-graders to earth-artists of all ages, this book 
feeds many hungers! 132 pages, $17.95

Build Your Own Earth Oven
3rd Edition

A Low-Cost Wood-Fired Mud Oven, 
Simple Sourdough Bread, Perfect Loaves

Kiko Denzer and Hannah Field

     Anyone who wants to learn ba-
sic living skills and adapt them for 
a better life in the twenty-first cen-
tury need look no further than this 
eminently useful, full-color guide.
Escape to an era before power 
saws and fast food restaurants and 

rediscover the pleasures and challenges of a healthier, greener, 
and more self-sufficient lifestyle.
     Back to Basics will help you dye your own wool with plant 
pigments, graft trees, raise chickens, craft a hutch table with 
hand tools, make treats such as blueberry peach jam and ched-
dar cheese and instructions on how to build a log cabin or an 
adobe brick homestead.
     Even if you live in a city apartment you will find your 
imagination sparked. This may be the most thorough book on 
voluntary simplicity available. 464 pages, $24.95

Back To Basics
3rd Edition

Abigail R. Gehring

With more than 16 years of hands-on 
experience, Stella Otto presents the methods 
and techniques to grow fruits and berries 
successfully. The BackYard Berry Book 
includes information on site selection, 
propagation, soil nutrition, pest con-
trol strategies and disease identifica-

tion as well as specific information on berries, rhu-
barb, grapes, currants, and kiwifruit. It is one of 
the finest sources of fruit and berry growing informa-
tion available. Well written and bulging with informa-
tion, it will fill a conspicuous void on any homestead. 
285 pages, $17.9

The Backyard Berry Book
A Hands-On Guide to Growing Berries, Brambles 

and Vine Fruit in the Home Garden

Stella Otto

The BackYard Orchardist includes 
information on site selection, propagation, soil 
nutrition, pest control strategies and disease 
identification as well as specific information 
on apples, pears, cherries, apricots and more. 
It is one of the finest sources of fruit growing 
information available. Well written and 

bulging with information, it will fill a conspicuous void on 
any homestead. 250 pages, $17.95

The Backyard Orchardist
A Complete Guide to Growing 

Fruit Trees in the Home Garden

Stella Otto

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

All major credit cards accepted.
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Feel free to use another sheet of paper, or call 1-800-551-5691 to place your order today!

Title							      Quantity			           Price

Mail your order to:
Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

Or call 1-800-551-5691 • www.countrysidemag.com

Visa	        MC         Discover         AmEx
No.:
Expiration:
Signature:
Phone:

Order Form

COUNTRYSIDE BOOKSTORE

Total books $

Shipping*	   $ 
		
		
Subtotal	   $
WI Residents

add 5.5% sales tax    $

Total	   $

$4 first item, $1 each add'l item
*Call for Priority  & Foreign Rates

Name:
Address:
City:
State: 			   Zip:
E-mail:

If you want to save time and money, or make 
your life easier and more productive, look 
through this book. We believe you will find 
something that will be easy for you to build, 
even with only hand tools and limited expe-
rience. Here are some of those ideas: Fire-
place front, to conserve heat; Root cellar, to 
store those valuable vegetables through the 

winter; Fences, gates, stiles—even a turnstile; Animal shel-
ters—from birds to horses; Window greenhouse; Inexpensive 
solar drier; And dozens of small, useful items, such as stove 
wood containers, a macramé hanger, tool storage units, and 
seed containers. 176 pages, $14.95

Home Made
101 easy-to-make things for your garden, home or farm

Ken Braren & Roger Griffith

How To Build Animal Housing includes 
complete plans and step-by-step, illustrated 
instructions for sheds, coops, hutches, multi-
purpose barns, and economical easy-to-build 
windbreaks and shade structures. Ekarius 
covers new high-tech, portable structures 
made of plastics and fabrics, such as hoop 
houses and hen spas, as well as more tra-

ditional alternatives, such as straw-bale structures. Always 
practical, she enumerates the advantages and disadvantages 
of ready-to-build kits and modular barnyard buildings and 
includes designs for watering systems, feeders, chutes, stan-
chions, and more! 260 pages, $24.95

How To Build Animal Housing
60 Plans for Coops, Hutches, Barns, Sheds, Pens, 
Nestboxes, Feeders, Stanchions and Much More

Carol Ekarius
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Country neighbors:

By Joe

Modernity’s greatest gift to hu-
manity was indoor plumb-
ing. At least that’s what my 

father, a civil engineer, maintained 
for over 50 years. On the other hand, 
Mom thought it was her seemingly 
unlimited credit card that allowed 
her access to shop before funds were 
available. Back in their day, Grandma 
and Grandpa never could get enough 
of their color set. Being that they 
lived through the advent of radio and 
television, their position was purely 
driven by the color aspect. It was truly 
a marvel for them. As for me, even at 
an early age, I had nihilistic feelings 
toward technology. I never bought 
into the latest gizmo or techno-fad as 
being that attractive or noteworthy. 
However, I did recognize a distrac-
tion when I saw it. And, a whopper 
of a distraction snuck right in through 
our front door.

From adults to children, the sick 
to the healthy, to death do us part, 
it seems as if nearly all walks of life 
can’t seem to get enough of their 
smartphones. It’s completely un-
derstandable. With a gazillion apps 
available, ranging from stargazing 
maps with instant identification, 
or second-by-second stock market 
reporting, to apps that help you to 
level the picture you just hung, who 
wouldn’t be captivated? The pos-
sibilities are endless. That is where 
the issue lies.

The Dose Makes the Poison
A pinch of salt in soup can do 

wonders for flavor. However, pour 
the entire contents of the salt con-
tainer into the soup and what results 
is highly toxic, denatured concoction 
beyond consumption. Smartphone 
users can fall into that trap as well, 
in that too much of a good thing is 
simply bad. For example, using a 
smartphone for business purposes 
can be a productive advantage. 
However, when alone, or in a social 
situation that involves interaction 
with strangers, many smartphone 
users tend to collapse into the ether 
of their phones as a way to avoid hu-
man outreach. How many times have 
you been in line at your local grocers 
and looked up from your smartphone 
to see others hammering away on 
their smartphones? This abuse of 
over-electronic connection can lead to 
social disconnection, and eventually, 
the lost art of communication and 
human interaction. As concerning as 
this loss is, to further compound the 
issue, I am afraid that in many cases 
this habit has become our children’s 
new normal. If you need verification, 
just spend a few minutes in nearly 
any high school hallway between 
classes. You’ll likely see a smartphone 
in every hand as students march like 
zombies to their next class. And to 
top it off, this trend has now started 
to make it’s way down through the 
ranks to the elementary schools. I’ve 
heard accounts of children in first 
grade now carrying smartphones. 

This new normal is not acceptable. 
Don’t blame smartphones or the 

myriad of entrepreneurs developing 
apps. We are to blame. The ease of 
breaking social ties and our lust for 
more at-the-touch information has 
spurred on this 21st century gold rush. 
All is not lost though. This is how you 
take action to ensure direct human 
contact continues as a characteristic 
of the social genome. 

The Antidote
Put down your smartphone. It’s a 

tool, not a living thing. Instead, pick 
up something that is. A plant. An ani-
mal. People. Better yet, bring together 
plants, animals, and people. Think of 
strategies to involve you and others 
and those things natural to our world. 
Start now. Here are a few examples 
to get you on your way.

One of the best ways to get in on 
the ground level is to simply start at 
the ground level. For example, kin-
dergarteners to third graders can’t 
seem to get enough of baby animals. 
My wife, Kelly, makes it a point each 
year to not only provide fertile duck 
eggs for elementary teachers to hatch 
with their classes, she also ensures 
that whatever unique animals we 
may have on the farm that year 
make it to the spring show-and-tell 
circuit. One year she brought in our 
sweetest, children-loving giant of a 
Newfoundland. Not only could the 
children not keep their hands off of 
Nana, but Nana ensured that every 
child received at least one giant lick 
and a nose kiss before leaving. Other 
years the menagerie-in-tow included 
Saxony, Peking, and a variety of teeny 
but noisy Call ducks. I think this year 
it will be our new baby buck dwarf 
goat, Andy, who has a native attrac-
tion to humans. The net was that each 
living exhibit did their natural best 
to draw the young ones’ attention 
to the living. In return, the children 
were left with lasting memories that 
helped to further ensure sustainable 
ties to the natural world.

Children aren’t the only ones that 
are in need of finding their way back 
to the natural world. The majority of 
adults do too. The reality of leaning 
to the tempo of a relentless bustle 

Kids and adults 
(and cats!) are fas-
cinated by the Mi-
mosa plant, which 
moves when you 
touch it.

Formal education will make you a living. Self-education will make you a fortune. — Jim Rohn

Put Down
the Phone

Pick UP a
Plant!
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and grind has left many adults lost 
or simply forgetting their instinctive 
identities. The solution to this issue 
is straightforward. In most places 
of business, bringing in giant dogs 
or ducks for rehabilitative visits 
wouldn’t be acceptable. However, 
potted plants and excess produce 
from your summer garden typically 
is acceptable within that norm. The 
strategy is the same for adults as for 
children: Provide unique and novel 
plants and produce to gain attention. 
An excellent plant folks just can’t get 
enough of is a Mimosa, sometimes 
referred to as a sensitive plant. This 
plant has stems and leaves that when 
touched by the unsuspecting person, 
fold as if by magic. Adults can’t get 
enough of the interaction to the point 
that almost all who encounter this 
phenomena ask for their own plant 
to take home for their spouse and 
children to enjoy. That’s a double 
win. 

Another strategy is growing a few 
heirloom or novelty fruits or veg-
etables with the intention of sharing 
them in your workplace cafeteria or 
break room. My favorite produce to 
share is heirloom tomatoes. The col-
ors, shapes and textures will draw in 
the most stubborn of techno geek to 
your plan. Providing a short history 
of where they came from, how and 
when they arrived in America and 

Ross Conrad brings together 
the best “do no harm” strategies 
for keeping honeybees healthy 
and productive with nontoxic 
methods of controlling mites, 
eliminating American foul-
brood disease (without the use of 
antibiotics), selective breeding 
for naturally resistant bees, and 
many other tips and techniques. 
Whether you are a novice look-
ing to get started with bees, 
an experienced apiculturist 
looking for ideas to develop an 
integrated pest management ap-
proach, or someone who wants 

to sell honey at a premium price, this is the book you’ve been waiting 
for. Foreword by Gary Paul Nabhan. 246 pages, $35.00 + s&h.

Natural Beekeeping
Organic Approaches to Modern Apiculture

To order your copy, call the Countryside Bookstore

1-800-551-5691 • www.countrysidemag.com

a hint of the rich flavor to expect is 
customary and will further ensure 
success. Have enough samples avail-
able for participants to enjoy then and 
there, as well as an adequate supply 
on-hand for them to take home. Who 

knows—your intentions might spur 
the action necessary for families to 
break their addictions to gadgets by 
starting a family garden so they can 
grow their own. That’s the hope.

Pledging to Help Change to a 
New But Improved

Normal
Daily I use a very sophisticated 

smartphone, a phone that has more 
computing capability than the on-
board computers that operated early 
satellites. However, choosing to be 
part of this world, I refuse to allow 
technology to interfere with basic 
human norms. Instead, I work at out-
reach to others, and I use whatever 
means to do so. 

Now is the time to start this mi-
gration away from the distractions 
of smartphones and gizmos that co-
vertly attack our inner being. Join me, 
and persuade others, to put down 
their smartphones, and pick up be-
ing human again. Our children, our 
species, and our world, is counting 
on you.

Thinning an heirloom 
strawberry plant in the 
workplace.
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Countryside: I have been meaning to 
write for some time, and now that 
the chores are all done, I have a few 
minutes to sit down and write.

I am a very busy 72-year-young 
lady who loves the country life. You 
can have the big cities, been there and 
done that one. It didn’t work for me, 
but I have really found my piece of 
paradise. I can grow vegetables and 
fruit, can, freeze, dehydrate, have a 
few chickens, hogs and the like, and 
be busier than a beaver from early 
morn till late at night. At the end of 
my day, I can’t tell you half of what 
I have done, but I have been happy 
doing it!

Readers have such good ideas on 
how to live on less and stretch the 
buck, I thought you might be inter-
ested in some of my tips and ideas. 
Once you get started on this type of 
lifestyle, there is no other way. So here 
we go with some of my crazy ideas.

• I re-use my ziploc-type baggies. 
Just wash them thoroughly, hang 
them up to dry, and reuse them.

• When I buy bananas, I take 
them apart and they last longer. My 
mother would wrap the bananas in a 
tea towel and put them in the fridge 
and they would last for a week.

• Opened chunks of cheese will 
stay fresher much longer if wrapped 
in aluminum foil and refrigerated.

• Keep a chalkboard eraser in 
your car glove compartment for use 
when your car windows fog up. 
Works better than cloth.

• Put small piles of cornmeal 
where you see ants. Ants eat the corn-
meal but cannot digest it, and it kills 
them. No harm to pets or children.

• When I buy celery, I don’t dis-
card those green leafy tops, I chop 
them up and put them in my dehy-
drator. When they are dry, I crush 

them in my hand, mix in a little salt, 
and presto, you have delicious celery 
seasoning.

• Always keep your refrigerator 
clutter free. Keep leftovers in as small 
a container as possible; this allows 
you space for other things. We don’t 
need these huge refrigerators; we just 
need to be more organized. Use the 
fridge wisely.

• I let my clothes dryer hose blow 
inside the house in winter. I put a 
short ladies’ hosiery on the end to 
stop the lint from blowing into the 
house. It’s a great source of heat. (Ed. 
note: It’s also a great source of humidity, 
which you may or may not want.)

•Unplug all unused electric appli-
ances when not in use. They all use 
standby electricity.

• Only use electric lights in the 
room that’s in use. Kids have a 
tendency to leave lights on every-
where.

• Make your own dried minced 
onion in your dehydrator. Cut up an 
onion into small pieces, dehydrate, 
and it’s done. It’s cheaper and much 
better tasting than the store-bought 
stuff.

• I cut up our used copy machine 
paper into four equal squares for 
shopping lists and all the other lists 
we have going on around here be-
cause we can’t remember stuff until 
we write it down. (Go ahead and 
laugh, your time is coming, if you 
are lucky.)

• Squeeze your toilet rolls from 
round to oval. You will find the roll 
will last longer. No more spinning the 
roll and wasting paper. 

• Open the drapes to let the sun-
light in your house in the winter—
free heat. Close them when the sun 
goes down.

• Make a stew or soup out of all 

27 Tips 
for Better Living

Handy homestead tips:

Don’t agonize. Organize. — Florynce Kennedy
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the leftovers in the fridge. Bake some 
biscuits and you have lunch and din-
ner for days. A spoonful on top of 
my basset hound’s meal makes him 
happy too.

• Give the post office back their 
rubber bands that they bind your 
mail together with. I bet they use sev-
eral million of those a day. I save up 
a few weeks’ worth and put them in 
a plastic bag. Hey, the post office can 
use all the help we can give them.

• Don’t throw your bread crusts 
away. Cut into cubes and dry on the 
counter to use in your favorite dish. 

• My showerhead is in the bath-
tub, so I put the plug in and soak my 
feet at the same time I’m shower-
ing. I also let the hot water run over 
my hair shampoo and conditioner 
bottles, it helps the shampoo/condi-
tioner run out of the bottles easier. I 
have been known to bathe my dog 
after I’m done. He loves the nice 
warm water.

• I have a rescued basset hound. 
I walk the dog, exercise (I have two 
newly replaced hips), pick up the 
trash and visit with my neighbors 
along the way. I try to keep 20 miles 
of road clear of trash. I drive my car 
to a new spot each day, and that’s 
where I start my walk. You would 
not believe how much aluminum 
I pick up and recycle. Wish I could 
train my dog to pick up some trash! 
It’s a good moneymaker for our 
church. 

• I wear my sweatshirt right side 
out one day, then turn it inside out 
the next. I think it looks kind of cool. 
Besides, who’s going to argue with a 
72-year-young country woman?

• Crush your tin cans by taking 
both ends out of the can and crush 
them. (I just step on mine.) The cans 
will take up less space in the recy-
cling bin and cost less to dispose of. 
I pay for each trash bag to our local 
disposal company. (Ed. note: In many 
places the tin cans can be recycled.)

• When your toothpaste tube is 
empty, cut across the tube about half 
way up, open up each end and dig 
out the balance of the toothpaste. 
There’s at least three to four days’ 
worth of toothpaste hiding in each 
end.

• Buy the good paper plates so 
they can be reused by rinsing off the 
breadcrumbs and drying.

• Reuse your dishwater by wa-
tering your plants outside and in-
side. In our last ice storm, we were 
without electricity for 11 days. I 
flushed our toilets with used dish-
water. It was a lifesaver. We became 
very inventive during this period.

• My water heater keeps our 
water at a very reasonable tempera-
ture for at least two days. Therefore, 
I switch off our water heater at the 
fuse box until our water is luke-
warm. I do switch it on when I need 
hot water for showering and laun-
dry.

• Turn your thermostat down to 
55°F at night and 60°F during the 
day. Mine is on an automatic timer. I 
wear thermal underwear and a good 
thick sweater during the day. The 
body adapts to lower temperatures 
and is much healthier.

• I hang my washed clothes on 
the line. I bought a hexagon line dry-
er at an auction for $3 and love it.

Well, I have run out of ideas for 
now. I would love to hear some 
more cost-saving ideas, however 
crazy they are. — Pat, Missouri

Countryside: We use our coffee 
grounds in our garden always. We 
would use them around our plants 
also, but usually we have just enough 
to give the garden a good amount each 
year. I know the grounds promote 

worms, and a garden sure can use 
good earthworms. Hope you find 
some other ideas that are helpful. We 
love being in the country and learning 
new ideas.

In the garden:
1. Organic fertilizer: Sprinkle 

them in the soil of plants that love 
acidic soils, especially rosebushes 
(my roses love coffee grounds!), rho-
dodendrons, camellias, evergreens, 
carrots, and radishes.

2. Organic pest and ant repel-
lent: Sprinkle areas where ants, 
slugs, and snails hang out and de-
stroy your garden.

3. Organic cat repellent: Yes, I 
love cats, but if you want to keep 
them out of your plants and garden, 
coffee grounds will do the trick.

4. Mushroom growing soil: In-
oculated mushroom plugs nestled 
into moist coffee grounds can mean 
a great mushroom crop for you. Put 
grounds in a glass container and 
press a mushroom plug into them, 
repeating with more grounds and 
mushroom plugs until you run out 
of room. If you see mold, just re-
move it.

5. Bait worm life support: Add 
coffee grounds to soil to help keep 
bait worms alive longer.

In the house:
6. Closet deodorizer: Old panty-

hose plus coffee grounds equals a sa-
chet to keep your closet free of odors.

7. Refrigerator and freezer de-
odorizer: Place grounds in a small 
cup in the fridge or freezer much as 
you would baking soda.

8. Pin cushion filler: If you still 
use pin cushions (like I do), dried cof-
fee grounds are a great filler for the 
cushions. (Ed. note: This is one place 
fresh is probably better than used.)

9. Abrasive cleaner: For stub-
born grease and stains on pots and 
pans, coffee grounds really get in 
there and do the job.

10. Dust deflector: We’re talking 
about the fireplace here; sprinkle 
coffee grounds on ashes before you 
start collecting them to minimize the 
dust. I love this tip and use it often.

11. Furniture scratch toucher-up-

If you want creative workers, give them enough time to play. — John Cleese

19 Ways 
to Reuse 

Coffee Grounds 
(and Coffee)
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per: Use a Q-tip and coffee grounds 
to fill in scratches on wooden furni-
ture—remember the coffee will stain 
the wood, so don’t use it on some-
thing that won’t match.

12. Meat tenderizer: This is one 
for leftover coffee as opposed to cof-
fee grounds; soak steaks in coffee 
to tenderize and for an interesting 
added flavor.

In your beauty routine:
13. Hand soap: Rub grounds on 

your hands to get rid of stubborn 
odors like onion and garlic. In fact, 
the soap I use in my kitchen is made 
with used coffee grounds—Caffè 
Vaniglia soap from saponissimo.

14. Face mask: An egg white 
mixed with 1/4 cup grounds makes 
a great exfoliating face mask.

15. Hair rinse: After washing 
your hair, rub in coffee grounds for 
shine, softness, and even a bit of 
color for those of you who are dark-
haired; remember coffee grounds 
act as a dye, so if you have light hair, 
unless you want highlights, this one 
isn’t for you.

16. Cellulite rub: Mix one table-
spoon of olive oil with 1/4 cup moist, 
warm coffee grounds and spread 
on cellulite hot spots. Wrap tightly 
with plastic wrap, leave on for a few 
minutes, and then remove wrap and 
shower as normal. For best results, 
do a couple times a week. (If anyone 
tries this, you “must” let me know 
how it turns out. Not to be done if 
you are on a septic system.)

For fun:
17. Dye: Use a mix of coffee 

grounds and water to dye clothing, 
paper, or even Easter eggs.

18. Tattoo base: Make home-
made temporary tattoos using coffee 
grounds and henna.

And finally, on your dog:
19. Dog flea dip: I haven’t had 

the nerve to try this one yet, but next 
bath time, my dogs are getting some 
coffee grounds rubbed into them af-
ter the shampoo and rinse routine. 
(Again, remember this acts as a dye, 
so you might not want to use this on 
white/light-colored fur.)

Even if you don’t drink coffee, 
you can ask your local coffee shops 
and other places that serve coffee 
for their grounds, and start reusing 
them. The environment will thank 
you! — Lil

Countryside: Over the years, I’ve 
found uses for things I’d normally 
recycle—in my garden. Here are a 
few of them:

• Plastic spoons/knives left over 
from barbeques, drive-throughs, etc., 
make excellent plant markers in the 
garden. Use an indelible-ink pen; 
mark on backside of spoon, or knife 
handle, and, after harvest, collect 
them, and save for next year. Wooden 
plant/row markers are expensive, 
and they rot.

• Square, wax, half-gallon orange 
juice containers make great seed 
planters. Lay it on one of its sides; cut 
along one long side, and the two short 
ends. Poke a few holes in the bot-
tom, for drainage. Fill with planting 
medium; plant seeds; water, and use 
the “flap” as a roof. As it’s a carton, 
you can mark the sides to locate the 
seeds, date, etc.

• Post-its—they’re so handy. Use 
to mark flower pots/starter trays. Use 
a little tape to hold it on the pot, as 
sometimes, after watering, the sticky 
part becomes “un-sticky.”

• One gallon, plastic milk jugs 
make excellent slow-release water-
ers. Just poke one or two holes in the 
bottom; place near plant. Replenish 
water through top pouring spout.

• Large, cardboard cartons can 
be very useful as walkways in your 
garden. I cut along one side, and 
remove any packing tape, etc. They 
are biodegradable, so will probably 
only last a season, but prevent weeds 
from growing, and me stepping on 
young plants. Every few days or so, 
I turn them over, and dispose of any 
slugs that may have decided to set up 
house. — Ann, Owego, New York 

S m i t h ,  b e s t -
selling author of The 
Vegetable Gardener’s 
Bible, has been gar-
dening for more than 
40 years. In this book 
he explains how to 
get easy, plentiful, 
foolproof vegetables 
using the amazing 

POTS (Portable, Organic, Trouble-free, Se-
cret soil formula) system! Put self-watering 
containers to work this summer. On the deck, 
in the garden, or even on a sunny balcony, 
they will produce crack-free tomatoes, gor-
geous artichokes and juicy strawberries. Ed 
Smith has chosen, planted, tested, and tasted 
dozens of vegetables in every type of self-
watering container—whether store-bought 
or homemade—and shows you how to grow 
the best vegetables ever. 254 pages, $19.95 
+ $4 s/h. WI res. add 5.5% tax.

Incredible Vegetables From 
Self-Watering Containers

By Edward C. Smith

Let Your Pots
Do The Watering!

1-800-551-5691
www.countrysidemag.com

Solar food dry-
ing is the healthy, 
sustainable way 
to preserve high-
quality, locally 
grown foods. The 
Solar Food Dryer 
describes how to 
use solar energy 
to preserve your 

summer’s harvest. With your own solar-
powered food dryer, you can quickly and 
efficiently dry all your extra garden veg-
gies, fruits and herbs to keep their goodness 
all year long—with free sunshine! Included 
are complete step-by-step plans for build-
ing 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 both photographs and helpful design 
and construction plans. 119 pages, $15.95 
+ $4 s/h. WI res. add 5.5%.

The Solar Food Dryer
By Eben Fodor

Make Your Own High-Performance, 
Sun-Powered Food Dehydrator

Call 1-800-551-5691
www.countrysidemag.com

Re-cycling
“recyclables”

in the garden
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Ellen: Sept. 17, 1937–Jan. 30, 2011

By Suzanne Rushwin

New York

I’m sure most have had at one time 
or another, someone in their lives 
that inspired or helped to guide 

them. I would like to share my story 
of such a person.

I first met Ellen in May, 2005. She 
was an avid reader of Countryside as 
am I. I was busy enjoying my May/
June issue when I ran across this tiny 
article written by Ellen about the 
importance of balancing your pH. 
After I read what she wrote, I just 
had to know more. Of course, she just 
happened to put her phone number 
at the end of the article.

The information in her article 
struck a chord in me. I was hoping 
to get some answers as to why I was 
feeling sick and tired all the time. 
Well, what I found out was this dear 
lady had MS and was willing to help 
me. We came to the conclusion that 
I was being poisoned by my amal-
gam fillings and stressed out from 
caring for my special needs child. 
My son Joey has Down’s syndrome 
and had to have open heart surgery 
when he was only four months old. 
When he was 18 months old, he be-
came autistic. He went from saying 
two-chord couplets to staring into 
space, using his peripheral vision 
to look at things and doing a thing 
called “stimming,” which in itself 
is very addicting. The more he did 
it, the more he couldn’t control not 
doing it. (Ed. note: Stimming is a self-
stimulatory behavior, such as flapping of 
the hands, rocking, spinning. If you’ve 

ever tapped a pencil or twirled your hair, 
you’ve engaged in stimming. It’s usu-
ally used to reduce anxiety or fear.) The 
neurodevelopmentalist we worked 
with explained it like this: Stimming 
induces endorphins in the brain. In 
effect, they get a physical “high” from 
doing it. She recommended pinhole 
glasses to eliminate his peripheral 
vision, which helped somewhat, but 
he was still stimming. 

Because of his autism, he was not 
developing as he should. By the time I 
met Ellen, he was 4-1/2 years old and 
still not potty trained. Ellen introduce 
me to an organization called A.I.M. 
by Stephen Lewis which is based on 
quantum physics. I was able to put 
Joey in their program for free because 
they had just started a scholarship 
program for children with autism. 
From the very first day Joe was in it, 
his stimming totally disappeared. I’m 
not sure exactly how it works, all I 

know is that it did, and that was good 
enough for me. He went on to be 
potty trained, he reads, rides a bike, 
roller skates, and is currently learning 
to ski. Because of his Down’s, things 
take him a  little longer, but eventu-
ally he does get it. He’s 12 now, his 
heart has never been an issue since 
the surgery, and he’s a happy young 
boy who loves his family.

As for me, Ellen talked to me 
about having all my dental fillings 
replaced with composites. She helped 
me to do some  detoxing and  told 
me I should take some vitamins. 
These were things she had already 
done herself, so she knew what she 
was talking about. After a time, I was 
finally free of my symptoms.

Through all of this  we were busy 
realizing our dream of moving to 
our piece of heaven. Well, it wasn’t 
quite heaven, it actually required a 
lot of work on our part. Ellen was a 

Country neighbors:

Ellen and Suzette in Ellen’s kitchen, November, 2011. 

He who would do great things should not attempt them all alone. — Seneca proverb

Remembering…
Ellen’s Lessons
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part of it right from the beginning. 
Every phone call we had would 
start out with “So what’s going on at 
your house today?” Well, we quickly 
became friends through one phone 
call after another. I soon realized 
we needed each other. Even though 
we were 20 years apart in age, we 
seemed to be linked. Ellen’s situa-
tion made her very limited on what 
she could do. Her days were spent 
in a wheelchair or her bed. She spent 
many hours on her computer doing 
research. She hardly ever left her 
house unless she had to. My adven-
tures became her adventures—and I 
had plenty of those. With four grown 
children and four more still at home, 
we had plenty to talk about. She 
would tell me about her two chil-
dren and all they were  doing. She 
was very proud of her family. Then 
there was her beloved husband, Ed. 
He calls Ellen his “soul mate.” They 
were trying to create their home-
stead, too.

Ed had built their house especially 
with Ellen in mind. He made every-
thing wheelchair accessible, includ-
ing the lower than standard height 
kitchen countertops, which meant all 
his cabinets had to be custom made. 
He did all this himself. He was Ellen’s 
total caregiver. I found out firsthand 
just how much he did.

In November 2011, I was able to 
go and stay with Ellen in Texas, so 
Ed could come up to New York to 
visit with his son and his family. This 
would be the one and only time we 
would ever actually see each other. 
We met Ed the summer before when 
he came up to see his son in Corning, 
New York. He drove the two hours 
over to our house and spent the day 
with us. That was a very special day 
because Ed baptized my whole family 
in the name of Yahshua in our pond. 
On that particular visit, Ellen stayed in 
a nursing home while Ed was gone. It 
was not very comfortable for Ellen.

The following year I suggested 
that I could come to visit her while 
Ed was here in New York. They liked 
the idea and even paid for my plane 
ticket. I spent a wonderful 10 days 
with Ellen. We spent time talking, 
just enjoying each other’s company, 

eating meals together, and helping 
her to organize some things in her 
house she just couldn’t do. You know, 
that thing most women need to do 
(deep cleaning) that sometimes men 
don’t understand. I was happy to do 
it for her.

When I first met Ellen eight years 
ago, she was still getting herself 
in and out of her wheelchair. Then 
about three years ago she suffered a 
bad case of flu. She almost died, and 
it left her weak. It took her a long 
time to recover from that. After that 
she depended on total care. Even so, 
she still sought out anything new 
she could do to improve things for 
herself. She never gave up. During 
my visit the one thing that amazed 
me was that she was so frail (only 

A Complete Guide to Growing, Using & 
Enjoying More Than 100 Herbs

(Formerly known as “Growing 101 Herbs That Heal”)

   This is the definitive guide to planting, growing, 
harvesting, and using over 100 popular herbs. A 
step-by-step primer for gardeners of every level, 
it includes in-depth information on seed selec-

tion; 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, readers 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 + $4 s/h. WI res. add 5.5% tax.

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

By Tammi Hartung

73 pounds), yet she had no pain, no 
heart problems. She really did what 
she preached and it definitely made  
a difference. 

There is one more special person I 
must tell you about. His name is Ar-
thur and he was one of Ellen’s dearest 
friends. Right next to Ed’s unselfish 
devotion was Arthur, who promised 
Ellen that as long as she wanted to 
stay there, he would try to keep her 
going. He has been a tremendous 
help to my family, as well.

Because of Ellen, Ed, and Arthur, 
my family now lives life totally dif-
ferent from before. These last eight 
years have been simply incredible, 
each thing a story in itself. I’ve been  
shown many truths, and I will always 
treasure my memories of Ellen.

Homegrown Herbs

To Place Your Order Call Countryside Bookstore  1-800-551-5691

Imagine how nice it would be to easily make gallons and gallons of your own 
fresh, wholesome, sweet apple cider at home without spending a small for-
tune on equipment. That dream can be a reality with the plans in this newly-
revised second printing of the “Whizbang Cider” plan book. If you have 
some basic handyman skills and tools, you can build your own easy-to-use, 
amazingly productive, apple grinder and cider press. The Whizbang cider-
making equipment can also be used to press pears (for making perry) and 

grapes (for grape juice and wine). This book tells you everything you need to know 
to get the job done. 46 pages, $21.95 + $4 s/h. WI res. add 5.5% tax.

Simple Plans To Build Your Own Cidermaking System!

By Herrick C. Kimball

Whizbang Apple Grinder & Cider Press
Anyone Can Build A
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By Joe March

Maine Zone 5

In my estimation, nothing beats 
fresh homegrown garden veg-
etables. Garden food is not only 

tasty, but you know how it’s grown—
no sewer sludge, what pesticides were 
used, soil enhancements and the qual-
ity of water used. Home gardening 
can be cost saving, environmentally 
friendly, carbon reducing, interesting, 
organic, educational and fun.

In past years my wife handled 
most gardening chores. I supplied 
a few homemade tomato cages, 
beanpoles, fencing, advice and com-
plaints. I retired at the age of 62 and 
decided—after some hints from my 
wife—that I would pitch in on the 
veggie production at our place. 

As I had been in excavation for 
over 45 years, I knew it would be a 
breeze. After all, you might say I had 
a PHD (Profound Horticultural De-
sire) in dirt. My prior business years 
told me preparation was everything; 
plan ahead, set a goal and go for it. 
All men know action is paramount, 
but they always think first. 

Settling into my recliner and forti-
fied with garden books, seed catalogs, 
magazines, a giant iced tea and a 
massive bowl of popcorn, I drew up 
an attack pattern. For me, popcorn is 
brain food—it stimulated me into a 
constructive attitude. It’s man fuel.

My plan would be long term—not 
a flash in the pan venture.

Based on my excavation knowl-
edge, I started with a site evaluation. 
I needed a fairly level spot with good 
sun, sufficient size and close enough 
to the house for a water hose con-

nection. After some study I located 
the perfect spot. It meant moving 
my boys’ swing set, wading pool, 
basketball hoop, sandbox, bike rack, 
baseball diamond, playhouse, whiffle 
ball setup and the wife’s clothesline. 
No big deal, but my kids complained 
about the swings being on such a hill 
that the whole A-frame toppled over 
with any serious swinging action. 
Again, my construction savvy kicked 
in—myself and most men have a 
mind like a steel trap—and I set the 
posts in cement. The swing chains 
now hang about 45-degrees vertical, 
but the boys got the hang of it after 
a spell. After all, they are young men 
and my blood, so you know they’re 
smart.

Thinking organic, I decided to 
make up a compost pile. I planned 
ahead, and thought the process 
through completely. Comfy in my 
chair, stocked with popcorn and tea, 
compost how-to books and literature 
in hand, my compost venture started. 
My mind was in overdrive.

Most Maine land is poor—acid 
and clay soil, if you’re lucky enough 
to have soil at all. My coastal Maine 
lot was about a 1.5 on the 10 scale 
of goodness. About average for my 
area.

Some compost material I already 
had on hand; veggie kitchen scraps, 
coffee grounds, wood ashes, leaves, 
grass clippings, seaweed, and saw-
dust from my wood shop. This I 
figured to augment with horse, cow 
and poultry manure. 

After several farm trips with 
garbage cans in my mini van, I had 
some piles of rotten goodies, but 
nowhere near enough of it. My van 

was pretty ripe, even though I had 
two-dozen pine tree air fresheners, 
six rolls of paper towels soaked in 
Airwick and liberally sprayed the 
entire interior with Pine Sol laced 
with Chanel No. 5.

I went to Plan B—all real men 
have a backup plan.

I toodled down to my nearby 
Chevy dealer and bought a snazzy 
brown (the poop wouldn’t show so 
much) pickup. I chose GM because 
I figured we—the taxpayer—own 
’em, so why not keep it in house, so 
to speak.

The pickup worked great. My 
farmer friend loaded me with a trac-
tor scoop and soon I had some nice 
piles in my yard compost “pantry.” 
Trouble was, I had to shovel the stuff 
out of the pickup. Bummer.

Two iced teas and a bowl of corn 
later saw me off to a farm equipment 
dealer on the Atlantic Highway. Two 
hours later, with a handsome power 
dump insert in my new brown pick-
up, I just pushed a button and two 
cubic yards (about 30 large trash cans 
full) effortlessly slid out. My kids said 
it was “Awesome, totally awesome!” 
I beamed with pride. Men possess the 
profound ability to bond, even over 
equipment and poop.

I mixed compost material based 
on what my books said about carbon/
nitrogen quantities as best I could. I 
inserted a long stem thermometer, 
went to step three of my plan, and 
let her cook. 

Step three was starting seeds. 
Pre-started plants are for babies, not 
men. I bought a nifty 8 x 8 clear plas-
tic starter house, heater, grow lights, 
heat mats, benches, water system, 

Country neighbors:

Marriage has no guarantees. If that’s what you’re looking for, go live with a car battery. — Erma Bombeck

A Man’s View
Gardening
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fans, tools, Pro-Mix, flats and hanging 
pots. It cost a few jingles, but that’s 
going at it man fashion—lead, follow, 
or get out of my way!

Since my plan was to have raised 
beds, I set out to construct some. 
Taking my new pickup I zoomed off 
to the home center for some planks, 
stakes and hardware. Back at the 
garden site with a wicked big pile 
of timber, I set to work. Man, those 
big spikes drive hard into pressure-
treated lumber! After bending over 
several spikes and whaling my finger 
once, it was time for tea, corn, and a 
plan.

Being a true man-genius I soon 
had the problem beat with a darling 
of an air-nailer and compressor. 
Nothing like the right tool for the 
job. I went around nailing everything 
I could find, it was so much fun. It 
gave me a true feeling of power that 
all men love.

Next I purchased a big 10-horse 
chipper shredder to prepare brush 
and yard waste for compost. I named 
it “Jaws.” Watching Jaws digest a 
bunch of limbs and spit out beauti-
ful chips was a sight to behold. The 
awesome power thrilled me. All men 
adore power.

Next I set to making a high rug-
ged fence to keep critters out as I live 
in the woods and hungry wildlife 
abounds. I cut some cedar posts on 
my own land, which was handy and 
easy. The postholes were a different 
story. After a losing battle with an 
iron bar, sledgehammer, shovel, big 
iron wedge and bruised fingers, I 
blasted off to the home center. The 
store help knew me on a first name 
basis by now. I bought the biggest, 
meanest mother of all posthole dig-
gers. It was raw power.

My hands hurt wicked, so I got 
some safety gear. On-the-job safety 
is priority. Outfitted with hard hat, 
ear protectors, bug screen, gloves, 
leggings, quick draw pruners, heavy 
shirt, safety orange-glo traffic vest, 
strobe light, first-aid kit and “man 
down“ flag, I felt better and looked 
the part of the swash buckling gar-
dening hero that I am.

Noticing my compost pile was at 
the turn stage by my thermo-probe, 

I tore into the pile with a stout four-
tined fork. I sweat. My back hurt, my 
legs hurt. Blisters I had from the iron 
bar post episode bled profusely.

By now you can guess the next 
move—tea, corn and bandages. Later, 
after idly thumbing through a gar-
den magazine, mentally licking my 
wounds, the problem solved itself as 
always. Men are the “A-Team” when 
it comes to problem solving. I will 
sum it up with one word—Kubota.

A trip to the friendly dealer soon 
saw me outfitted with a sparkling 
orange diesel, four-wheel drive trac-
tor complete with hydraulic bucket 
loader. I noted the transmission was 
controlled by a pedal with arrows 
for forward and back. The throttle 
had a rabbit and turtle, so even my 
wife could get the hang of it. A drink 
holder was an added bonus.

I soon had my compost pile turned 
nicely. Now I could load my pickup/
dump with free horse manure at a 
no-tractor-in-residence place.

My garden was coming along 
splendidly—almost a small farm. 
You can’t beat a man for excelling at 
anything he’s a mind to. Male minds 
are naturally fertile.

I saw a show on television about 
man caves. They showed sports, 
game rooms, tv rooms, pool rooms, 
bars and more. Why not a garden 
man cave? I roared off and in no time 
at all landed back at my “farm” with 
an ornate cast iron table, umbrella, 
chairs, gas grill, cooler, Hawaiian 
oil lamps, fire pit, mammoth LP gas 

corn popper, and a keg of iced tea. 
A setup for a man’s man. The real 
article. You could cut the testosterone 
with a knife!

The day we moved the plants 
from the greenhouse and planted 
the raised beds, I threw a party at my 
garden man cave. Ladies were in awe 
of my little farm. Men expanded their 
chests with a “man can get it done” 
look on their faces, pounding each 
other on the back and saying, “My 
kind of place,” “Right on man,” and 
other manly remarks of admiration 
of the male race and wisdom.

Soon my plants were thriving, as 
were the weeds. After some back-
breaking weeding it occurred to me 
that there must be a better way. I 
needed power. Yes, a power tiller! A 
man’s tiller, not one I saw in an ad 
that was named after an insect. Not 
some dinky eggbeater. A ripping 
beast of a clod busting, snarling de-
mon of a rototiller. I sent for a CD of 
such an animal.

I soon sat down to watch my CD 
with the ever-present brain food. 
A lineup of husky red tillers were 
pictured. Shown was a pretty, petite 
blond woman turning some tough 
buckwheat cover crop into a perfect 
seedbed in one pass using only one 
hand to guide the beast. That would 
leave a hand free to clutch my iced 
tea! That did it. I ordered “Big Red,” 
the top of the line model.

After Red came, I pulled the 
“struggle string” and it roared to life; 
my weeds started to wilt at just the 
sight of such a powerful machine. 
Red surged forward and committed 
mass weed murder. I gave several 
salute blasts on the air horns and 
activated the four way flashers and 
strobe light. Effortlessly Big Red 
chewed weeds as I sipped iced tea 
happy as a clam at high tide.

Then things happened fast. Big 
Red swerved hard to port, I spilled 
my tea and Red did battle with my 
wire fence. The fence won—eventu-
ally. Red chewed up 40 feet of wire 
before the wound-up wire bird’s 
nest—now the size of a barrel—killed 
the engine.

It all happened in a heartbeat and 
I’m not sure how it all started. Pos-

put a catalog or plant in his hand?
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sibly the swash buckling garden hero 
got distracted by a cute blonde on 
the neighbor’s high dive board and 
twitched the helm.

Harvest time came and went. I had 
some top-notch veggies. Even though I 
gave it my all to get the first tomatoes, 
I got beat out by an old gal down the 
street who started seeds in tin cans in a 
window near the woodstove. She hard-
ened them off in a cold frame made out 
of old window sash and planted early 
in old tire “raised beds” with Idlenot 
low-fat milk jugs for hot caps. A couple 
shovels of fresh manure covered with 
old newspaper in the bottom of the 
hole provided some heat. She beat me 
on peas, too. I swear the crafty old lady 
drilled holes in the frozen ground to 
plant ‘em early.

On the plus side, I had some ex-
cellent fresh produce. I grew enough 
tomatoes to half fill Yankee stadium. 
I thought I would try a few plants of 
all varieties. I truly don’t know how 
many varieties you have to choose 
from, but I stopped at 86 due to lack 
of space. At six each, that’s 516 plants 
and a lot of tomatoes. I canned and 
froze a lot and ate a ton. I also lost 
12 pounds due to the exercise, and 
learned a lot. We gave bushels away 
and sold about $600 worth off the 
front porch. The boys beat me out, 
selling over $750 of lemonade and 
cookies. Smart boys—they got me to 
buy their inventory and the little guys 
were bright enough not to sell iced tea 
or popcorn. 

Next year—a man always plans 
ahead—a roadside farm stand. An-
tique tractors, cider mill, orchard, 
cranberry bog, grape arbor, nut trees, 
berries, melon patch—it’s endless 
what a man can do.

The wife, quietly—she knows 
when I’m in a tea/corn thinking trance 
to be soft spoken—mentioned money. 
When you tie the knot, your darling 
wife-to-be smiles sweetly, and okays 
the richer or poorer part. Women 
quickly forget what they want too.

Shucks, my farmer friend said he 
didn’t make any money the first 15 or 
so years. All men know that. Men are 
born with financial wizardry.

Women—I truly love them, but 
they just don’t get it. It’s a guy thing.

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

heated systems available too.

Call Toll Free
1-800-962-6208

www.snorkel.com
Dept. SD135A

Heating Cost $0
with wood fire!

UNDERWATER
Woodstove
heats water
AMAZINGLY

fast!

Wood Fire
Under Water!

On Sale Now!
Ask about Special Freight Offer.

30 Years
Made in

USA!

Snorkel_SD135A:Countryside  10/24/12  9:38 AM  Page 1

Do not tell the man carrying you that he stinks. — Sierra Leone proverb
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Amazing “Solar Generator” Is 
Like Having A Secret Power 
Plant Hidden In Your Home!
New solar powered backup provides 

instant electrical power in any outage or 
disaster.

If you have ever wanted to have an emergency 
backup system that supplies continuous electrical 
power, this will be the most important message you 
will ever read. Here is why.

There is now a completely portable (and ultra-
high efficient) solar power generator which produces 
up to 1800 watts of household electricity on demand 
when you need it most. News of this “solar backup 
generator” (it’s the first “off-the-grid” breakthrough 
in 50 years) is spreading like wild fire all across the 
country!

Why?
The answer is easy. You see, this solar generator 

is extremely powerful and yet very simple to use. 
It produces continuous electricity and runs with 
absolutely no noise whatsoever. It emits no fumes. 
But the best part about the solar generator is that 
once you own one, you can...  

Generate Free Electricity From The Sun!
Charged by the sun with a powerful solar panel, 

the unit then stores the power for your use when you 
need it. We all face natural disasters, with hurricanes, 
tornadoes, snow and ice storms cutting off electrical 
power to millions of Americans each year.

Then there are man-made disasters and outages. 
Blackouts and rolling brownouts are becoming 
common in many parts of the United States as our 
grid gets stretched beyond its capacity.

The truth is, we are extremely vulnerable to all 
kinds of meltdowns that can create temporary or even 
permanent electrical outages. That’s why if you are 
one of the few Americans that thinks ahead, you need 
to…      

Have A Solar Powered Backup In Place!
When you compare a solar generator to a gas 

generator, the difference is pretty remarkable. Here’s 
why. First, gas generators make an incredible amount 
of racket… if you can even get them started in the first 
place. With a gas generator, you pull and pull some 
more, all because your generator has been sitting in 
the cold and the carburetor is playing hard to get. This, 
of course, is not a lot of fun in the dark. Another reason 
to avoid gas generators is that you just can’t safely run 
one in your house. But the number one reason you 
don’t want to be caught in a time of crisis with a gas 
generator is… 

Gas Stations Can’t Pump Gas
Without Electricity!

It’s true. When the power goes out, you’re left 
with whatever gas you have on hand because the gas 
station pumps all run on electricity. A few gallons 
stored in a gas can means a little electricity for a little 
while, then it’s quickly “back to black.”

Here’s the thing: I could go on and on about 
life without electricity and what a nightmare gas 
generators can be. But here’s the bottom line: 
Solutions From Science is now offering an amazing 
power generating system that can provide plenty 
of electrical power in the event of an outage or 
emergency. And the best part is that you can have the 
power safely in your house.

A True Breakthrough In 
Home Power Generation!

Let me try to explain the features and benefits 
of a solar generator as simply as possible. If I could 
bring one over to your house and let you start 
plugging in appliances, you would immediately 
understand what all the fuss is about. But I can’t do 
that. Anyway, here are some of the reasons I think 
you’ll want a solar generator:

#1. Maximum Power In Minimum Time. 

The solar generator can be set up in just a few 
minutes. Then, all you have to do is start plugging 
things in. It can run both AC & DC appliances 
anywhere… anytime.

#2. Back Up Power When You Need It Most.

It’s called a “solar backup” because it’s designed 
to come to your rescue when power trouble starts 
and your lights go out. Run a small refrigerator (high 
efficient ones are best) to keep your food from going 
bad.

#3. Portable Power.

If the going ever gets too tough where you are and 
you decide to “get out of dodge,” you simply throw it 
in the car and take off to a safer destination.

#4. Generates Permanent Power.

The unit provides 1800 watts of electricity at 
peak power. That’s enough to run many appliances 
in your house. The generator is recharged constantly 
by the sun allowing you to use the system while 
charging it at the same time. Many users choose to 
keep appliances plugged in permanently to reduce 
electrical costs and help pay for the unit.

#5. Multiple Uses.

You can use your solar backup to run 
essential appliances when emergencies arise. 
You can recharge phones, run shortwave radios, 
televisions, lights, fire place or furnace fans, as 
well as computers and printers. Plus, if you need 
to work in the woods at the cabin or in a boat, 
you can use the solar backup to run power tools, 
trimmers, blowers and coffee makers.

#6. Plug And Play Means Instant Power.

     The emergency backup system comes 
ready to go. Just start plugging in your favorite 
household essentials. 
      By the way... the units go for about 
$1697.00 plus shipping and handling. 
      But I’m going to show you a way around 
that.  I have negotiated a very special offer for 
readers of Countryside Magazine.

Here’s the deal. You can use coupon code CS125 
to get one for $200.00 off as a reader of Countryside 
Magazine. To do that, the absolute fastest way to get 
one is by going to the website at:

www.MySolarBackup.com
If you would like to order by phone, you 

can call toll-free by dialing 800-218-4615. 
Tell whoever answers that you want the “Solar 
Backup Generator” system rushed to you and 
you have a coupon because you are a reader of 
Countryside Magazine.

Or, if you prefer to pay by check or money 
order (payable to Solutions From Science), 
simply send your payment to:

Solutions From Science
Dept. Solar Backup CS125

2200 IL Route 84
P.O. Box 518

Thomson, IL 61285 
I’m so convinced every American household 

needs a Solar Generator, that I’ve arranged for 
this special deal to get one to you at this dirt 
cheap price. (When you call, ask about their free 
shipping offer as well.)

Just hurry, call 800-218-4615

Sincerely,
Mike Walters

P.S. One more thing. It’s very important. 
Make sure you use coupon code CS125 to get 
all the discounts you have coming as a reader of 
Countryside Magazine. 

BY MIKE WALTERS
STAFF WRITER, OFF THE GRID NEWS

Advertisement
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By W. L. Felker

Like a sound, spring spreads and spreads 
until it is swallowed up in space. Like 
the wind, it moves across the map 

invisible; we see it only in its effects. It 
appears like the tracks of the breeze on a 
field of wheat, like shadows of wind-
blown clouds, like tossing branches that 
reveal the presence of the invisible, the 

passing of the unseen.
—Edwin Way Teale

The Ephemeris for May
The Phases of the Apple 
Blossom Moon and the 

Mock Orange Moon
As apple blossoms fall, late spring 

envelops the land, bringing the most 
fragrant time of year with the flowers 
of Japanese honeysuckles, peonies, 
iris and mock orange.

~ May ~ 
2: The Apple Blossom Moon en-

ters its final quarter at 6:14 a.m.
 9: The Mock Orange Moon is new 

at 7:29 p.m.
17: The moon enters its second 

quarter at 11:35 p.m.
24: The moon is full at 11:25 p.m.
31: The moon enters its final quar-

ter at 1:58 p.m.

There will be a penumbral (par-
tial) eclipse of the moon on May 25, 
visible throughout the Americas, 
except in the Northwest. Watch for 
it between 11:00 p.m. (EST) and 
midnight.

The Sun’s Progress
On May 21, the sun enters Gemini 

and lies within just a small fraction of 
its summer solstice position.

The Planets
Venus once again becomes the 

bright evening star beginning on 
May 7, when it moves into Taurus. It 
will keep its dominance during the 
evening throughout the remainder 
of the year. Venus is in conjunction 
with Mercury on May 25 and with 
Jupiter on May 28. Saturn continues 
in Virgo, overhead south of Arcturus 
in the middle of the night.

The Stars
Throughout the evenings of May, 

the Big Dipper overhead tells about 
the bloom of daisies and rhododen-
drons and chives and wild raspber-
ries. Castor and Pollux setting in the 
west pull the last of the dogwood and 
redbud petals from the trees. Rising 
Vega and Cygnus in the east foretell 
sweet corn and tomatoes, warm from 
the sun.

The Shooting Stars
The Eta Aquarids are active on 

May 5 and 6. Find them after mid-
night in Aquarius above the south-
eastern horizon. The dark moon 
should favor meteor viewing, and 
the early morning of May 5 should 
produce the most meteors.

A Calendar of Holidays and 
Special Occasions

for Gardeners, Ranchers & 
Homesteaders

Early May through the Middle 
of June: At this time, explore the 
possibility of marketing to consumers 
who are celebrating the graduation of 
a child from high school or college. 
Lambs and kids born in late winter 

and spring may be suitable for this 
market.

May 5: Greek Orthodox Easter: 
Like Roman Easter kids and lambs, 
Orthodox Easter animals should also 
be milk fed. They can be a little bit 
bigger (between 40 and 60 pounds) 
than those used at Roman Easter, 
though, and should be nice and fat. 
This year, Orthodox Easter came a 
full five weeks after Roman Easter. 
Next year, both Roman and Ortho-
dox Easter occur on the same day, 
April 20.

Cinco de Mayo: The first Sunday 
of May this year brings a “twofer”—
Greek Orthodox Easter and Cinco de 
Mayo! In addition to the demands of 
the Orthodox market, lambs and kids 
may be in demand for the Hispanic 
market around this date. A 20–35 
pound live weight milk-fed animal 
is favored. The number of Hispanics 
currently exceeds 30 million in the 
United States. 

May 12: Mother’s Day: Straw-
berries, fresh vegetables, along with 
young kid and lamb, help to create 
tempting menus for folks considering 
a home-made Mother’s Day dinner.

May 27: Memorial Day: Have 
your poultry, chevon and lamb at 
local markets for Memorial Day 
cookouts and picnics.

Meteorology 
Cool fronts are due to cross the 

Mississippi on or about May 2, 7, 
12, 15, 21, 24, and 29. New moon 
on May 9 and full moon on May 24 
could contribute to unseasonable 
cold and to unstable meteorologi-
cal conditions. Tornadoes, floods or 
prolonged periods of soggy pasture 
are most likely to occur within the 
following windows: May 3—12 and 
May 17—24.

Key to the Nation’s Weather
The typical May temperature at 

average elevations along the 40th 
Parallel, the average of the high of 
72 and the low of 54, is 63 degrees. 
Using the following chart based on 
weather statistics from around the 
country, one can calculate approxi-
mate temperatures in other locations 

Only a fool tests the depth of the water with both feet. — African proverb

Poor Will’s
Countryside Almanack

for
Late Spring & Early Summer of 2013
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close to the cities listed.
For example, with the base of “63” 

you can estimate normal tempera-
tures in Minneapolis by subtracting 
5 degrees from the base average. Or 
add 7 degrees to find out the likely 
conditions in Atlanta during the 
month.

Fairbanks, Alaska	  -16
Cheyenne, Wyoming	  -13
Portland, Maine		     -9
Minneapolis, Minnesota	    -5
Chicago, Illinois		     -5
Des Moines, Iowa	    -2
Average along the 40th 
     parallel: 		     63
Washington, D.C.	   +2
St. Louis, Missouri	   +3
Louisville, Kentucky	   +3
Little Rock, Arkansas	   +7 
Atlanta, Georgia		    +7
New Orleans, Louisiana 	 +13
Miami, Florida		  +15

Frostwatch
Between May 1 and June 1, only 

a few mornings of light frost occur 
at lower elevations along the 40th 
Parallel. Add 10 percent to the figures 
below for each 100 miles north of the 
40th Parallel (or for each 500 feet of 
elevation above 1000 feet along that 
parallel). Subtract 10 percent for each 
100 miles south of the 40th Parallel. 

Approximate chances for freezing 
temperatures after these dates:

May l: 50%; May 10: 25%; May 15: 
15%; May 31: 5%

The May Allergy Index
Pollen from flowering trees usu-

ally peaks about May 10, but trees 
continue to be the major source of 
pollen in the air until grass pollen 
replaces it in the third week of the 
month. Estimated Pollen Count on 
a scale of 0–700 grains per cubic me-
ter: May 10: 500; May 15: 300; May 
31: 100

The Ephemeris for June
The Phases of the Wild 

Raspberry Moon
Strawberries mark the end of 

late spring, and raspberries pull the 
year well into early summer. When 
wild raspberries are sweet enough 

to eat, then chiggers wander the un-
dergrowth, and all the first brood of 
fledglings have left the nest.

~ June ~
8: The Wild Raspberry Moon is 

new at 10:56 a.m.
16: The moon enters its second 

quarter at 12:24 p.m.
23: The moon is full at 6:32 a.m.
29: The moon enters its final quar-

ter at 11:54 p.m.

The Sun’s Progress
Summer solstice for 2013 occurs 

on June 21 at 12:04 a.m. (EST). The 
sun enters the middle summer sign 
of Cancer at the same time. Between 
June 19 and 23, the sun remains at 
its solstice declination of 23 degrees 
26 minutes, and the day’s length re-
mains virtually unchanged. 

The Planets 
Jupiter disappears from the eve-

ning sky in the first week of June. 
It will reappear as the morning star 
at the end of July’s first week. Mars 
comes to the morning sky in Taurus 
after mid month. Venus, the evening 
star in Gemini, reaches conjunction 
with Mercury on June 20. Saturn 
continues to move across the night 
sky in Virgo.

The Stars
The Corona Borealis directly over-

head these June evenings tells you 
that lilies and dayflowers, trumpet 
creepers and sweet clover are coming 
in all across the land. In the far west, 
Leo and its bright Regulus take the 
last of the privets and angelica and 

sweet rockets. Rising in the east, the 
great Milky Way forecasts goldenrod 
and asters.

A Calendar of Holidays and 
Special Occasions

for Gardeners, Ranchers & 
Homesteaders

June 16: Father’s Day: Heat up 
the grill and fix Dad a chicken, lamb 
or chevon barbeque. Get your early 
sweet corn and tomatoes to the road-
side stand.

Meteorology
 Cool fronts are due to cross the 

Mississippi on or about June 2, 6, 10, 
15, 23 and 29. Major storms are most 
likely to occur on the days between 
June 5–8, June 13–16, and June 24–28. 
New moon on June 8 increases the 
chances for freezing temperatures 
along the Canadian border with the 
June 2 and 6 cool fronts. Full moon on 
June 23 could contribute to unstable 
meteorological conditions in conjunc-
tion with the June 23 cool front.

Key to the Nation’s Weather
The typical June temperature at 

average elevations along the 40th 
Parallel, the average of the high of 
81 and the low of 63, is 72 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.

For example, with the base of “72” 
you can estimate normal tempera-
tures in Minneapolis by subtracting 
5 degrees from the base average. Or 
add 5 degrees to find out the likely 

The Encyclopedia of Country Living
by Carla Emery

Practical advice, invaluable information and collected wisdom 
for folks in the country, city, and anywhere in between. Includes how 
to cultivate a garden, buy land, bake bread, raise livestock, make sau-
sage, grow herbs, churn butter, build a chicken coop, catch a pig, cook 
on a wood stove, pinch pennies, create and live with renewable energy 
sources,  deliver a baby alone,  preserve and can your own food,  make 
a quilting frame, prune a tree,  bathe under primitive conditions, make 
your own vinegar, treat bites and stings from ticks, scorpions, snakes 

and spiders, and so much more. 885 pages, $29.95 + $4 s/h. WI res. add 5.5%. 

A Manual For Living Off The Land & Doing It Yourself

1-800-551-5691 • www.countrysidemag.com
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conditions in Atlanta during the 
month.

Fairbanks, Alaska	  -14
Cheyenne, Wyoming	  -12
Portland, Maine		    -9
Minneapolis, Minnesota	   -5
Boston, Massachussetts	   -5
Des Moines, Iowa	   -2
Average along the 
     40th parallel: 		    72
Washington, D.C.	  +1
Louisville, Kentucky	  +2
St. Louis, Missouri	  +3
Little Rock, Arkansas	  +5 
Atlanta, Georgia		   +5
Miami, Florida		   +8
New Orleans, Louisiana	  +9

The Allergy Index
Pollen from flowering trees has 

reached very low levels. Most of the 
pollen in the air this month comes 
from grasses. Estimated Pollen Count 
on a scale of 0–700 grains per cubic 
meter: June 10: 40; June 15: 35; June 
30: 25

The Almanack Daybook
Match this daybook with notes 

about events you observe in your 
own habitat. Comparing the items 
listed here with similar occurrences 
or practices where you live, you 
should be able to fine tune your sense 
of real time, add things of interest and 
importance to you, and create your 
own daybook.

May
1: Dandelion Blooming Season 

ends at average elevations along the 
40th Parallel as Ruby Throated Hum-
mingbird Season begins at feeders. 
Bellwort Season, Golden Seal Season, 
Golden Alexander Season, and Solo-
mon’s Seal Season mark the woods. 
Scarlet Pimpernel Season appears in 
the lawn. 

2: A third of the year is over today. 
Oak and elm leaves are at least half 
sized. Depending on your location, 
maples are fully leafed, others just 
starting, some dropping seeds. The 
high tree line is completely alive all 
across the country, either with new 
glowing foliage or with orange buds 
or golden flowers. 

3: Soil temperatures average in 

the high 50s by today in most of the 
nation. The oats crop is typically all 
sown, and three-fourths of the seeds 
have emerged. Winter wheat is often 
more than two-feet high. Most of the 
tobacco beds have sprouted. Weevils 
build up in alfalfa. Flea beetles are in 
the corn. Bagworms and powdery 
mildew can be attacking the wheat. 
The last of the country’s livestock 
moves to pasture. 

4: On the eastern seaboard, horse-
shoe crabs are mating, and logger-
head turtles crawl ashore to lay their 
eggs. In the salt marshes of the South, 
fiddler crabs emerge from their tun-
nels in the creeks and estuaries. 

5: Along the freeways, daisies, yel-
low sweet clover, blue flax, meadow 
goat’s beard and parsnips flower. Red 
clover and white clover blossom in the 
pasture. Blackberries, black raspber-
ries, multiflora roses and elderberry 
bushes bloom in the hedgerows. 

6: Fledgling grackles, sparrows 
and cardinals are leaving their nests 
and are begging for food. Goslings 
and ducklings swim the rivers. Carp 
and pond koi are mating. 

7: White-throated sparrows, ruby-
crowned kinglets, yellow-rumped 
warblers, magnolia warblers, tana-
gers, grosbeaks, and orioles arrive 
in the North, announcing the grad-
ual close of the season of night-time 
frosts. 

8: Mayfly Season spreads north, 
along with Weevil Season in the 
alfalfa fields. As Petal-Fall Season 
closes for crab apples, cherry trees 
and redbuds, Thrush Season, Catbird 
Season and Scarlet Tanager Season 
come to the bushes. 

9: Chives and horseradish and 
thyme are blossoming. Strawberries 
have set fruit and wild black raspber-
ries flower.

10: Except in years of heavy April 
and early May rains, the field corn 
has just come up, warmed by normal 
high temperatures in the 70s , and 
relatively gentle lows in the upper 
40s. Orchard grass is heading. Red 
and white clover blossom in the 
pasture. 

11: Today often marks the center 
of pepper, cantaloupe, and cucumber 
planting along the 40th Parallel, and 
the quarter mark for soybean seed-
ing. Migrant workers move north to 
help with setting plants. In the wood 
lots, eastern tent caterpillars are defo-
liating the cherry trees. Azalea mites 
appear on azaleas, cankerworms on 
elms and maples, lace bugs on the 
mountain ash. 

12: Crappie fishing peaks in the 
shallows as the sun nears three-
fourths of the way to summer sol-
stice. 

13: Poison ivy—like the Virginia 
creeper and wild grapes—develops 
to a third of its June size. Rose of 
Sharon and the green ash finally be-
gin to leaf throughout the East. The 
foliage of ginkgoes, sycamores, witch 
hazels, and sweet gums is all at least 
a third to half of full size. Maples fill 
out quickly. 

14: Morel season is over in Indi-
ana but is just beginning at higher 
elevations in the far West. The bright 
yellow arrowleaf balsamroot is flow-
ering there as cottonwoods fill out. 
Elk are migrating north into higher 
summer ranges, and cutthroat trout 
are getting ready to spawn.

15: Strawberry Ripening Season 
arrives in the early days of Swallow-
tail Season and Monarch Butterfly 
Season. Along the roadsides, find 
Meadow Goatsbeard Season and 
Sweet Clover Season and Buttercup 
Season. 

16: Almost all the nation’s corn 
has now been planted in drier years. 
Half of the soybean and half the sugar 
beet crops are in the ground, two-
thirds of the potatoes, and at least a 
fourth of the tomatoes. Commercial 
sunflower planting time begins as the 

If at first you do succeed, try to hide your astonishment. — Anonymous
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chances for a light freeze plummet. 
17: Multiflora roses and wild rasp-

berries are budding. Late-flowering 
black walnuts and oaks become a 
major sources of pollen. Deep red 
ginger has replaced the toad tril-
lium close to the ground, around 
the fingers of white sedum. Cedar 
waxwings migrate up the rivers as 
the last buckeye flowers fall. Half the 
goslings are bigger than your shoes. 
When the first firefly glows in the 
lawn, flea beetles come feeding in the 
vegetable garden.

18: Tall meadow rue is knee high 
now in the central wetlands and 
fields, pacing the angelica. In the riv-
ers, lizard’s tail has three leaves. 

19: When ragweed has grown two 
feet tall, and cow vetch, yellow sweet 
cover, wild parsnips, poison hemlock, 
angelica, motherwort, wild roses, 
locusts, blackberries, and yarrow are 
flowering, then the last of the leaves 
come out for summer. Under the clos-
ing canopy, spring’s garlic mustard, 
chickweed and catchweed die back, 
their yellow foliage accentuating a 
major decline of April growth. 

20: Pheasant, grouse, and turkey 
chicks appear along the fencerows. 
The season’s new ducklings swim 
the creeks. Bullfrogs call all along 
the rivers. Catfish, bullheads, north-
ern pike, bluegills, largemouth and 
smallmouth bass, white bass, spotted 
bass, and striped bass spawn when 
the water temperature reaches 65 
degrees. 

21: By this time of year, slugs are 
usually roaming the garden. Flies are 
bothering the livestock. Bean leaf bee-
tles are common in the fields. Alfalfa 
weevil and leafhopper infestations 
become more troublesome.

22: White-marked tussock moths 
attack the elms; May beetles find 
the oaks; scurfy scale comes to the 
lindens. Tadpoles become toads 
and frogs and finally move to land. 
Cricket song grows louder. Mosqui-
toes become more pesky. 

23: In the woods, Gold-Collared 
Blackfly Season and Green Six-
Spotted Tiger Beetle Season have 
started. Along the back roads, it’s 
Blackberry Blooming Season. In the 
garden, discover Leafhopper Season 

and Scorpion Fly Season. 
24: When the canopy of leaves is 

complete, then flea beetles attack beet 
greens in your garden. Aphids multi-
ply on Heliopsis plants. Damselflies 
and dragonflies hunt the ponds. Corn 
borers and armyworms assault the 
crops. 

25: Elderberry bushes and pan-
icled dogwoods reach full bloom. 
Bottle grass is fresh and sweet for 
chewing, and a few mulberries are 
ready to pick. 

26: Middle Summer’s wood nettle 
is past knee-high. Wild lettuce, wing-
stem, and dogbane have grown up 
hip-high. Grasses along the river-
banks are waist-high and seeding. 
Poison hemlock reaches chin-high, 
angelica over your head. The dusky 
violet smoke bush is in full bloom.

27: More than half the winter 
wheat has headed in the central 
portion of the nation, is turning 
pale gold below the Mason-Dixon 
Line. Along the Kentucky border, 
one tobacco bed in four is typically 
full of plants. Off the beaches of the 
Southeast, shrimpers fish for shrimp 
at the peak of the season.

28: As late spring turns to early 
summer, heat stress can slow the 
rate of weight gain in your kids and 
lambs. Protection from the weather, 
plenty of water and adequate supple-
ments may help to reduce weight 
loss. 

29: Cucumber planting is com-
pleted throughout the Midwest by 
now, and farmers are harvesting 
zucchini. The earliest corn is six 
to 12-inches tall, soybeans three to 
four. Blueberries are setting fruit in 
the Northeast. In Southern gardens, 
squash bugs and Japanese beetles are 
out in force.

30: Spring pasture now reaches 
its brightest green of the year, and 
haying moves towards the Canadian 
border from the South at the rate of 
about 100 miles a week, will be tak-
ing place almost everywhere in the 
United States by the middle of June.

31: Spring wheat is just about all 
planted in the North, and all the oats 
are in the ground between Denver 
and New York. Potatoes and commer-
cial tomatoes and pickling cucumbers 

Is your dream cottage or home building lot just 
a little too far from the utility poles? Maybe you are 
concerned about acid rain, ozone depletion, airborne 
smog, nuclear waste, or world supply problems?

Whether you are just curious or an industry 
expert, this handbook will show you how to 
stretch your energy dollars (doing more with 
less) while powering your home with clean, 
dependable, renewable energy. And, unlike fossil 
fuels or nuclear energy, renewable energy frees 
you from worry about dumping today’s pollution 
on tomorrow’s children. Includes many photos 
and diagrams, covers heating and cooling options, 
solar, wood/pellet stoves, wind, biofuels, and more.  
567 pages, $29.95 + $4 s/h. WI res. add 5.5%. 

The 
Renewable 

Energy 
Handbook

A Guide to Rural Energy 
Independence, Off-Grid and 

Sustainable Living

By William H. Kemp

To order visit our website at 

www.countrysidemag.com 
Or call 1-800-551-5691

1-800-551-5691 
www.countrysidemag.com

By Edward C. Smith

By growing vege-
tables in containers, 
even novice garden-
ers can reap a boun-
ty of organic food in 
very small spaces. 
Anyone can harvest 
tomatoes on a patio, 
produce a pumpkin 
in a planter, or grow 

broccoli on a balcony—it’s easy! Ed Smith 
shows you how to choose the right plants, 
select containers and tools, care for plants 
throughout the growing season, control pests 
without chemicals, and much more. He even 
includes plans for small-space container gar-
dens that are perfect for urban and suburban 
gardeners. 163 pages, $19.95 + $4 s/h. WI 
res. add 5.5%.

The Vegetable 
Gardener’s Container Bible

How to Grow a Bounty of Food in 
Pots, Tubs and Other Containers

(Revised version of 
Incredible Vegetables From Self-Watering Containers)
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wort are going to seed as avens 
and wood nettle start their seasons. 
Bamboo grass has fresh growth, and 
July’s wood mint is budding. Black-
berries have set fruit throughout the 
country. 

14: Now mulberries fill the last 
days of early summer, plump and 
sweet. It’s high noon of the year, the 
peak of black raspberry time, the first 
days of sweet-corn-tassel time along 
the 40th Parallel. 

15: In the mild nights it is Giant 
Cecropia Moth Emerging Season; 
throughout the days it is Monarch 
Butterfly Caterpillar Season. Garden 
seasons include Great Blue Hosta 
Season, Gooseneck Season and Rus-
sian Sage Season. Lizard’s Tail Season 
is open by the water. Yellow Sundrop 
Season and Black-Eyed Susan Season 
are visible from the freeways. 

16: Commercial broccoli and 
squash harvests are underway 
throughout the Lower Midwest. Six 
to eight leaves have usually emerged 
on the field corn there. Tobacco is 
almost all transplanted in Kentucky. 
Strawberries are about half harvested 
along the 40th Parallel, but that season 
is just beginning on the Canadian 
border. Cherry picking is in full swing 
throughout East. 

17: All June’s thistles are decaying 
below St. Louis, and cattails have 
their pollen. Sweet clover has almost 
disappeared by Nashville, and the 
blackberries are turning red. Below 
Memphis, Queen Anne’s lace blooms, 
wild lettuce and horseweed, too. 

18: When you see the first mon-
arch butterflies in your garden, and 
the iris start to bud, that’s the time to 
go out to the fields looking for serious 
infestations of armyworms, corn bor-
ers, flea beetles and leaf hoppers.

19: Mosquitoes, chiggers, and ticks 
have reached their summer strength. 
Long black cricket hunters hunt new-
born crickets in the garden. 

20: Across the center of the nation, 
there are roadsides of violet crown 
vetch, great fields of golden wheat.

21: In Maine, azaleas and colum-
bine are still bright. Lupines hold 
in Bar Harbor. Foxglove and privet 
are budding in Bangor, strawberries 
just ripening. Through the valleys of 

have all been set out along the Great 
Lakes. 

June
1: When the canopy has closed 

above the woodland wildflowers, 
when winter wheat is a soft pale 
green, and the clovers and vetches are 
all coming in, then it’s the best time 
of year for golden parsnip blossoms 
throughout the countryside. 

Catalpas and privets and haw-
thorns and pink spirea bloom at pars-
nip time, and the number of fireflies 
grows in proportion to the flowers on 
the day lilies

2: Rose chafers and two-spotted 
spider mites appear on rose bushes. 
Quail whistle, pair bonding for mat-
ing later in the month. Goslings are 
close to full-grown. Most eastern 
tent caterpillars have left the nest 
by today. Mulberry season begins 
for both the red and white varieties, 
and it typically lasts until the end of 
early summer. 

3: Multiflora Rose Season begins 
with early summer; then Lamb’s Ear 
Season, Heliopsis Season, Floribunda 
Rose Season, Oakleaf Hydrangea 
Season and Tea Rose Season follow 
in the garden. Moth Mullein Season, 
Sweet Clover Season, Canadian 
Thistle Season, Crown Vetch Season 
and Meadow Goatsbeard Season 
mark the roadsides. 

4: Cucumber beetles reach the 
economic threshold on the farm and 
in the garden. Chinch bugs begin to 
hatch in the lawn. Whiteflies attack 
azaleas. Weevils assault the yellow 
poplars. 

5: Leafminers work arborvitae, 
birch, locusts, boxwood, elms, holly, 
and juniper. Rose slugs attack orna-
mentals. Powdery mildew becomes 
a problem in the phlox. 

6: Young blackbirds and grackles 
join their parents to harvest the ripen-
ing cherries and mulberries. Painted 
turtles are out laying eggs. Canadian 
geese are molting.

7: The breakdown of late spring 
becomes more apparent as poppies, 
columbines, pyrethrums, lupines, 
locust and Osage flowers, mock or-
ange, peonies, iris and sweet rockets 
disappear. Strawberries are thinning 
as black raspberries start their season. 

The darkening of the golden winter 
wheat measures the steady advance 
of early summer.

8: Catalpa Season and Privet Sea-
son and Pink Spirea Season parallel 
Firefly Season and Cucumber Beetle 
Season, Day Lily Season and Coreop-
sis Season, Purple Coneflower Sea-
son and Hollyhock Season, Chicory 
Season and Trumpet Creeper Season, 
Nodding Thistle Season and Great 
Mullein Season, Asiatic Lily Season 
and Sweet Ripe Black Raspberry 
Picking Season. 

9: The first generation of sod 
webworms is usually born when 
the very first trumpet vines sport 
bright red-orange trumpets, the first 
blue chicory blossoms, and the first 
Deptford pink and first great mullein 
come into bloom.

10: Sawfly larvae eat the leaves 
on the mountain ash. Head scab and 
glume blotch develop on the win-
ter wheat. Lace bugs cause yellow 
spotting on sycamores, oaks, and 
azaleas. 

11: Along the 40th Parallel, the 
first cut of alfalfa hay is almost com-
plete in an average year. Most of the 
soybeans and sunflowers have been 
planted. 

12: Canadian thistles and nodding 
thistles are at their best. Orchard 
grass is getting brown and old, Eng-
lish rye grass full bloom, exotic bottle 
grass late bloom, brome grass very 
late, some timothy still tender. 

13: Clustered snakeroot and hone-

With money in your pocket, you are wise and you are handsome and you sing well, too. — Yiddish proverb
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Vermont, the wheat is deep green. 
Parsnips are opening in New Hamp-
shire as they go to seed in Missouri. 
In upstate New York, catalpas are 
still flowering, and peonies are still in 
bloom. The blossoms of mock orange 
are still fragrant in Minneapolis. 

22: Japanese beetles are reaching 
the economic threshold on the farm. 
Daddy longlegs are mating. Katy-
dids are silent but roving. The first 
woolly-bear caterpillars, harbingers 
of winter, cross the road. 

23: In the Rocky Mountains, 
lupines are in full bloom at 4,000 
feet, lilacs and early iris are coming 
in above 6,000 feet. Indiana April 
appears in fields of dandelions and 
spring beauties at 7,000 feet. At 8,000 
feet, the heartleaf arnica, like a yellow 
bloodroot, pushes Middle Atlantic 
time almost to the end of March. 

24: Along the 40th Parallel, wild 
garlic is blooming. Staghorns have 
pushed out on the sumac. Cattails are 
fully developed. May apples should 
be ready to harvest in the woods. 
Blackberries have always set fruit 
even in the coldest years. 

25: Sycamore Bark Falling Season 
points toward middle summer and 
the center of the year. Thistle Down 
Season is another sure sign of middle 
summer. Leafhopper Season and Jap-
anese Beetle Season reach economic 
levels on the farm and in the garden 
as the sycamore bark comes down.

26: Middle summer typically be-
gins near this date and lasts through 
August 10. In those 45 days, ap-
proximately an hour is lost from the 
day’s length along the 40th Parallel, 
and the year turns toward autumn. 
Even though night lengthens in this 
middle season, the amount of pos-
sible sunshine reaches its zenith, 
and the percentage of totally sunny 
days is the highest of the year. And 
between now and the end of the first 
week of August, average tempera-
tures vary just one degree in most of 
the nation.

27: At the beginning of middle 
summer, purple coneflowers, gray-
headed coneflowers, white vervain, 
oxeye, bouncing bets, ginseng, ger-
mander, teasel and wild lettuce blos-
som in the fields. Most of the wheat 

is cut across the southern half of the 
country. The oats crop ripens and the 
first tier of soybeans blooms. May 
apples should be ready to harvest in 
the woods.

28: Sycamore Bark Falling Season 
points to middle summer and the cen-
ter of the year. Thistle Down Season 
is another sure sign of middle sum-
mer. The opening of Turtle Hatching 
Season presages the Dog Days of July, 
while Woolly Bear Caterpillar Season 
looks ahead to autumn. Thimble-
plant Season, Wood Mint Season, 
Lopseed Season and Leafcup Season 
replace Black Snakeroot Season in 
the shade.

29: When elderberry flowers turn 
to fruit, then giant green June beetles 
appear in the garden and poisonous 
white snakeroot is budding. That’s 
the time to dig your garlic before the 
heads break apart. Plant your autumn 
turnips right after that. When timothy 
is bearded with seeds, then the first 
rough-winged swallows migrate 
south. When the rose of Sharon flow-
ers, the summer apple harvest will 
soon be in full swing.

30: June’s berries are disappear-
ing: black raspberries decline quickly, 
and the best mulberries have always 
fallen. Wild cherries are ripe, and el-
derberries have set fruit. The earliest 
cicadas start to chant at the start of 
middle summer. Along the 40th Paral-
lel, a few green-hulled walnuts, golf-
ball size, are already on the ground. 

Lunar feeding patterns for 
people and beasts

The following weekly key to lu-
nar position shows when the moon 
is above the continental United 
States, and therefore the period dur-
ing which all creatures are typically 
most active. The second-most-active 
times occur when the moon is below 
the earth. Fishing and hunting may 
be more successful, and livestock, 
children and other family members 
may be slightly friskier with the 
moon overhead.

Date: Moon Above; Moon Below
May 1–2: Midnight to Dawn; After-
noons
 3–9: Mornings; Evenings 

Reap the Benefits of 
Organic Farming!

A Comprehensive Guide to Starting 
and Running a Certified Organic Farm

The Organic Farming 
Manual

By Ann Larkin Hansen

Whether you’re 
just starting out 
or transition-
ing from tradi-
tional farming 
techniques, this 
comprehensive 
guide has every-
thing you need 

to know about growing and market-
ing organic produce, grains, meat, 
and dairy. Includes detailed informa-
tion on how to obtain organic certifi-
cation. 437 pages, $29.95 + $4 s/h. WI 
residents add 5.5% tax.

Call 1-800-551-5691
www.countrysidemag.com

Or write: 
Countryside Bookstore

145 Industrial Dr
Medford, WI 54451

10–17: Afternoons; Midnight to Dawn 
18–24: Evenings; Mornings
25–31: Midnight to Dawn; Afternoons
June 1–8: Mornings; Evenings
9–16 Afternoons; Midnight to Dawn
17–23: Evenings; Mornings
24–30: Midnight to Dawn; Afternoons

Winners of the March-April 
Sckrambler

As of my deadline to Country-
side, 56 correct responses had been 
received to the March-April Sckram-
bler. A prize of $5 was promised to 
the 2nd, the 12th, the 45th, the 78th, 
the 104th and the 155th person to 
return the correct Sckrambler solu-
tions by my deadline. The 2nd was Ms. 
Michal Cottrill of Cosby, Tennessee; 
the 12th was Molly Dular (the Dulars: 
“Mom, Dad and four young’ens”) 
from Ringle, Wisconsin; the 45th was 
Loretta Benner from Lucasville, Ohio. 
If other winners accumulate, their 
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names will appear in the next issue 
of Countryside.

Answers to the March-April 
Sckrambler

ANIR: RAIN
NOWS: SNOW
ESETL: SLEET
NTROF: FRONT
WTHREEA: WEATHER
AUSTRTS: STRATUS
BOMINSUTARTS: NIMBOSTRATUS
UUUMCSL: CUMULUS
UUUIOMCNLSBM: CUMULONIMBUS
RETEMORAB: BAROMETER
ZILBDRAZ: BLIZZARD
NUEDTHR: THUNDER
RUHRCIENA: HURRICANE
OAODNRT: TORNADO
GFO: FOG
ILHA: HAIL
ULALQS: SQUALL
GINNTHLIG: LIGHTNING
RRCSUI: CIRRUS
DGNSUO: SUNDOG

The May-June Sckrambler
More Weather Words

106

KYS		
IHHG	
OWL	
MUHIDYTI	
CANEIHURR
YOEEHGRMTR
TEJ TSMRAE
HZEA		
ROBATEMRE	
MTAOPSHERE	

If you are the 3rd, the 9th, the 43rd, 
the 68th, the 99th or the 142nd person 
to return your correct Sckrambler 
solutions by my deadline to: Poor 
Will, PO Box 431, Yellow Springs, OH 
45387, you 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 PO Box 431, Yellow Springs, 
Ohio 45387. The names of any win-
ners whose correct responses are 
received after my deadline to Coun-
tryside will appear in a later issue. 

Copyright 2013 – W. L. Felker

AAAEVLNCH	
RETEMOMENA	
CYCLANTIONE	
STRATUSALTO	
AINROWB	
WTRAE PSTOU	
SIMT		
LOCDU		
TTNAIOIIPRECP	
NASD VEDLI	
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Nov/Dec 2003 Vol. 87/6
• Build a one-log hauler
• A non-electric chick brooder
• Herbs for the holidays

March/April 2005 Vol. 89/2
• Learn to carve a wooden bird
• Start reloading your own
ammo
• Grow grapes in the north

Nov/Dec 2005 Vol. 89/6
• Solar and wind options for
grid-tied homes
• Build a fieldstone smoke-
house
• Start your own business

Sept/Oct 2006 Vol. 90/5
•The wonders of vinegar
• Build a solar food dryer
• Make apple cider

Nov/Dec 2006 Vol. 90/6
• How to sell your crafts
• How to choose a grain mill
• Build a solar shower

Jan/Feb 2007 Vol. 91/1
•Be prepared with a
wilderness survival kit

• Choose the right knife
• Minerals for your horse

March/April 2007 Vol. 91/2
• Getting started with bees
• Stand-alone solar water pumping
• Raising rabbits step-by-step

May/June 2007 Vol. 91/3
• Feeding & care of your new 
Honeybees
• Choose the best cow for your 
homestead

July/August 2007 Vol. 91/4
• The importance of biodiversity 
in livestock production
• Keep your bees healthy
• Rearrange your chicken yard 
for fresh grazing

Sept/Oct 2007 Vol. 91/5
• Earthen Construction An
Alternative Building Option
• Free & wild winter food
• A tropical greenhouse:
at 9,100 feet

Jan/Feb 2008 Vol. 92/1
• Build a cold frame or
hoop house

• Shear your own sheep
• Is windpower right for you?

May/June 2008 Vol. 92/3
• The Integrated Homestead Part 1: 
Soil Fertility
• Solar hot water, options for 
every climate
• Coping with today’s economy

July/August 2008 Vol. 92/4
• Tools for the integrated homestead
• The time is right for a family 
garden!
• Dry your bounty

Sept/Oct 2008 Vol. 92/5
• Bountiful harvests from a 
$2 garden
• Get great eggs for little cash
• 26 tantalizing tomato recipes

Nov/Dec 2008 Vol. 92/6
• Homestead finance, how 
less can be more
• No plug? No problem! Handy 
Cordless Tools

Jan/Feb 2009 Vol. 93/1
• Earn Extra Money in the Country
• Winter Care for Your
Livestock

•  How to Buy & Plan Your 
Dream Homestead

May/June 2009 Vol. 93/3
• Hard economic times? 
Actions speak louder than words
• Swap your lawn for an 
edible garden
• Standby generator systems: 
choosing a personal power plant

Sept/Oct 2009 Vol. 93/5
• Life on an Off-Grid Alpaca 
Farm
• The Fall Garden: Time to 
Plant for Spring
• Going Solar? Start Small 
with a Pint-Sized Inverter

Nov/Dec 2009 Vol. 93/6
• Build Your Own Root Cellar
• Anyone Can Weld!
•Garden in a Greenhouse

March/April 2010 Vol. 94/2
• Going Solar: The Real Cost
• How to Choose & Use The 
Modern Scythe
• Meet the Neighbors: How 3 
Homesteaders Built Their Dream 
Ponds

Here’s “almost everything you ever wanted to know” 
about self-reliant Country Living!

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

The very best in:
	 • Gardening		  • Country Cooking
	 • Animal Husbandry	 • Alternative Energy
	 • Food Preservation	 • Self Reliance

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

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*!

Mail this form along with $30 to: Countryside BI, 145 Industrial Dr., Medford, WI 54451
Or Call 800-551-5691 Today!

Name

Address____________________________________________

City_______________________State______Zip____________

YES! Send me the 20 Countryside Back Issues listed above for only $30, shipping 
included on U.S. orders (*Call for foreign and Canada shipping prices). I understand this is 
a limited time offer and available only while supplies last! (Substitutions may be made)

Visa/MasterCard/Discover/AmEx (Circle One)

Card #___________________________________ Exp_______

Phone number ______________________________________

Charge my Credit Card:

Check or Money Order included.3

...and much, much more!

20
$30!

Past Issues of

For Only
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Alpacas/Llamas

Countryside’s
Breeders Directory

Reach over 300,000 people 
for just $60/year!

See details on page 102.

Bullfrogs

Capybaras

Cattle

Goats

Colorado
JEFFERSON FARMS NATURAL FI-
BERS–Two locations: 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-Vicuñas. Special-
izing in Paco-Vicuña luxury fibers.

Georgia
PEARSON POND RANCH & LLAMA 
CO., 242 Llama Lane, Ellijay, GA 30540. 
<www.pearsonpond.com> Over 150 lla-
mas 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.

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.

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.

Texas
CAPYBARAS, We have them, adults, 
subadults and seasonal babies. Quality, 
healthy, free range, non-stressed ani-
mals. Also Huacaya alpacas. Bill Schuch-
man, Jourdanton, Texas. 830-277-2149. 
<alicemarley7@yahoo.com> 

Illinois
CUNNIGNHAM HOMESTEAD, Wesley 
Cunningham, 26622 109th Ave. W., 
Illinois City, IL 61259. 309-791-0023. 
Irish Dexter cattle.

Indiana
FINE LINE FARM, Mike & Linda 
Wehner, 6624 N. 800 W., Madison, IN 
47250. 812-873-0012. <lcoxwehner@
yahoo.com> Lowline Angus.

KIRTLEY FAMILY FARMS, Kev-
in & Christy Kirtley, 22100 Cam-
mack Rd., Noblesville, IN 46062. 
317-407-8001.<cakirtley@frontier.
com> <www.kirtleyfamilyfarms.com> 

Lowline Angus. Genetics for Grass-fed 
Beef, Fullblood and Percentage Lowline 
Angus 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., Moundridge, 
KS 67107. 620-345-8415. <info@
underhillfarms.com> <www.underhill 
farms.com> Belgian Blue Cattle. 

Nebraska
BOHATY’S BRITISH WHITES, Walter & 
Nancy Bohaty, 1371 42nd Rd., Bellwood, 
NE 68624. 402-367-4741. <nbohaty@
gmail.com> <www.britishcattle.com> 
Registered British White cattle.

Ohio
RIVERVIEW FARM, Fonnie Thoman, 
Crown City, OH. 740-256-1724. Miniature 
Jerseys–semen available. Also miniature 
horses. <www.miniaturejerseys.com> 

Oregon
WHISPERING HILLS FARM, Joe 
Schallberger, DVM, PhD & Sue Schall-
berger, DVM, 6515 Kurtz Rd., Dallas, 
OR 97338. 503-704-2408.<wisper@
comcast.net> <www.whisperinghills 
farm.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.

Wisconsin
J.E. TOSTENSON, James Tostenson, 
W925 County Rd. H, Fremont, WI 
54940. 920-538-2716. Unique Jerseys, 
cows milk on grass alone, bulls outcross 
on most U.S. Jerseys.

Oklahoma

AMERICAN WORKING FARMCOL-
LIES ASSOCIATION, 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.

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. 

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://
castlerockspecialassistingcanines.
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
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.

Minnesota
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, 
PA 17527. 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 Jungle-
fowl, Guineas, Peacocks. Ducks: Man-
darin, Ringed Teal, Whistling Ducks, 
Wood Ducks, Mallard Ducks. Swans: 
White Mute, Australian Black, Trumpeter, 
Whooper, Black Necked. Quail: Northern 
Bobwhite, Jumbo Bobwhite, Texas A & 
M, Valley, Gambel, Blue Scale, Mountain, 
Mearns. Partridge: Chukar, Hungarian. 
Ringneck Pheasants: Chinese, Jumbo, 
Kansas, Manchurian Cross, Melantistic 
Mutant. Ornamental Pheasants: Red 
Golden, Yellow Golden, Blue Eared, 
Brown Eared, Lady Amherst, Silver, 
Timminicks Tragopans. Wild Turkeys: 
Eastern and Merriams.

Alabama
LNL MINIFARM, Levon & Lynn Sargent, 
663 Hulsey Rd., Henagar, AL 35978. 

256-657-6545. <http://users.farmer 
stel.com/lnlsargent> <lnlsargent@
farmerstel.com> ADGA Nigerian Dwarf 
goats, AMHA miniature horses & AGHA 
American Guinea hogs.

Arizona
WITCH HAZEL DAIRY, Hazel McGuf-
fin, 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
CU AT LIL’ RED BARN, Margot Cassel, 
7501 N. Nebo Rd., Muncie, IN 47304. 
765-730-0145. <lilredbarn@hotmail.
com> <www.lilredbarngoats.com> 
Nigerian Dwarfs. 

Iowa
D & E DAIRY GOATS, 2977 Linn 
Buchanan Rd., Coggon, IA 52218. 319-
350-5819. <rranch@iowatelecom.net> 
Alpine, Saanen & LaMancha. Selling 
200 head annually.

Massachusetts
MENDING WALL FARM, Ed & Judy 
Lowe, PO Box 722, Assonet, MA 
02702. 508-644-5088. <mendingwall@
meganet.net> <www.mendingwallfarm.
homestead.com> Nigerian Dwarf, 
Tennessee Fainting. 

Oklahoma
CIMARRON VALLEY RANCH, Cleve-
land, Oklahoma. 918-694-9281. 
< d e b @ c i m a r r o n v a l l e y r a n c h .
com><www.cimarronvalleyranch.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, Princ-
eton, 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.

Arizona
THE ROCKING ROBIN RANCH, 
Prescott, Arizona. 928-925-6886. 

Dogs

Equine

Game Birds

Hogs
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Sheep

<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. 

Missouri
CROWLEY’S RIDGE MINIATURE 
FARM, David Stoltzfus, 32169 Co. Rd. 
337, Advance, MO 63730. 573-421-
2365. Exotic KuneKune pigs and rare 
Red Wattle hogs. Farm pets and quality 
breeding stock. Docile grazing. 

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@lycos.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.

Kansas
UNDERHILL FARMS, Lynn & 
Karen Kaufman, 187 21st Ave., 
Moundr idge,  KS 67107.  620-
345-8415. <info@underhillfarms.
com> <www.underhillfarms.com> 
Large Black hogs.

Michigan
HORTON FARMS, Robert & Christine 
Horton, 11650 Remick Rd., Blanchard, 
MI 49310. 989-561-2386. Large Black 
Hogs. 

Arizona
THE ROCKING ROBIN RANCH, 
P resco t t ,  A r i zona .  928 -925 -
6 8 8 6 .  < w w w. m i n i j e r s e y. o r g > 
Registered: mini Jersey cattle, Nu-
bian goats, Heritage Kunekune pigs 
& Bulldogges.

Colorado
T W O  S H O E S  R A N C H . 
R e g i s t e r e d  M i n i a t u r e  H e r -
efords. 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.

Wisconsin
TRAILS END STABLE, Shirley 
Kreuscher, W8897 Apple Ave., Med-
ford, WI 54451. 715-785-7286. Reg. 
AMHA-AMHR Miniature Horses. 

Washington
NORTHWEST MINI PIGS, Melissa 
Nading, 103 Ridgecrest Ln., Longview, 
WA 98632. 360-609-1971. <www.north 
westminipigs.com> Raising quality mini 
pigs for your family.

Kansas
SHEEPFIELDS, Diane Spisak, Wells-
ville, KS. 785-883-4811. <www.akbash 
dogs.net> Babydoll Southdown Min-
iature sheep, Akbash Dogs, Polish 
bantam chickens.

Arkansas
CEDAR MIST 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. 

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. 1-800-274-7387. 
<rarebreedfarms@aol.com> <www.
LansonFamilyFarms.com> Orpingtons 
and rare heritage poultry.

Illinois
CHICKEN SCRATCH POULTRY, 
Larry & Angela McEwen, RR3 Box 44, 
McLeansboro, IL 62859. 618-643-5602. 
<larry_angie@chickenscratchpoultry.
com><www.chickenscratchpoultry.
com> Coronation Sussex, Light Sus-
sex, Lavender Orpington, Black Copper 
Marans, Blue Copper Marans, Blue 
Laced Red Wyandotte, Welsummers, 
Blue Ameraucana, Black Ameraucana, 
Rumpless Araucana, Olive Egger.

Iowa
COUNTY LINE HATCHERY, 2977 Linn 
Buchanan Rd., Coggon, IA 52218. 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 
160th Ave. NE, Middle River, MN 56737. 
218-222-3556. <www.johnsonswater 
fowl.com> Grey, Buff & White Africans, 
Grey Pomeranians, Sebastopol geese, 
Rouen, Silver Appleyard, 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, Leb-
anon, MO 65536. 417-532-4581. <cack-
lehatchery@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> Black & White Pied, Blue & White 
Pied, Chocolate and White Muscovies, 
Pekins, Swedish, Anconas, White Mal-
lards, Grey Mallards, Khaki Campbells, 
White Runners, Crested, Golden Cas-
cades, Black East Indies, White, Grey 
& Butterscotch Calls; Pilgrim, Toulouse, 
American Buff and Egyptian Goslings; 
Guinea Keets; White & Black Silkies; 
Standard White Cornish, Blue & Buff 
Orpingtons, Blue Old English, Red Pyle 
Old English, Indian Red Jungle Fowl, 
Reds, Australorps, Brahmas, Amer-
aucanas, White Leghorns and Barred 
Rocks; Standard Bronze, Chocolate, 
Beltsville White and Bourbon Red 
Turkeys; Pharoah Coturnix Quail.

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.

Colorado
DESERT WEYR, Ken & Oogie 
McGuire, 16870 Garvin Mesa Rd., 
Paonia, CO 81428. 970-527-3573. 
<www.desertweyr.com> <sales@
desertweyr.com> Black Welsh 
Mountain sheep.

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., In-
dian Valley, ID 83632. 208-256-4426. 
< f i s h e r t e x e l s @ g m a i l . c o m > 
<www.fishertexels.com> Texel.

Indiana

FINE LINE FARM, Mike & Linda 
Wehner, 6624 N. 800 W., Madison, IN 
47250. 812-873-0012. <lcoxwehner@
yahoo.com> Club Lambs Hampshire/
Suffolk cross.

Michigan

SANDHILL MIST, Ken & El iz-
abeth Rosenow, 725 West Free 
Soil Rd., Free Soil, MI 49411. 
231-464-5466.<liz@savage99.com> 
<www.sandhillmist.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.

Large Black Pigs

Miniature Cattle

Miniature Horses

Miniature Pigs

Miniature Sheep

Pigeons

Poultry
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Associations

Send ad & payment to: Countryside Breeders Directory, 
145 Industrial Dr., Medford, WI 54451
1-800-551-5691 •  Fax 715-785-7414 

www.countrysidemag.com • csyclassifieds@tds.net

Breeders Directory Form
Next Deadline: May 1, 2013

Directory listing (6 issues):                   $60.00

Additional words ($2 each):

Total Amount Enclosed (US): 

Various

Classification:

Your Farm Name:

Your Name:

Address:

City, State, Zip:

Phone Number:

E-mail:

Website:

Breed(s):

Additional Words $2 each per year:

THE WHITE BARN FARM, Kim & 
Irv Preston, 10080 S. Wyman Rd., 
Blanchard, MI 49310. 989-561-5030. 
<The6PslnAPod@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-ag 
world.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. 
Dorset and 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 Schall-
berger, DVM, PhD & Sue Schallberger, 
DVM, 6515 Kurtz Rd., Dallas, OR 97338. 
503-704-2408. <wisper@comcast.net> 
<www.whisperinghil lsfarm.com> 
Suffolks. Fast growing, grass-fed Suf-
folk genetics. Also Polled Shorthorn 
cattle.

Pennsylvania
MARUSHKA FARMS, Marie Min-
nich, 252 Frosty Valley Rd., Dan-
vil le, PA 17821. 570-490-4759. 
<mem@marushkafarms.com> <www.
marushkafarms.com> CVM/Romeldale 
and Icelandic.

TRIMBUR FARM FINNSHEEP, 
Heidi Trimbur, 58 Bitting Rd., Al-
burtis, PA 18011. 610-845-3607.  
<www.trimburfieldfinnsheep.com> 
< t r i m b u r f i e l d @ g m a i l . c o m > 
Finnsheep: quality breeding stock 
selected for temperament, conforma-
tion, fertility, premium colored/white 
wool, grass-fed programs and parasite 
resistance.

Wisconsin
WOOLY WOOD RANCH, Roger & 
Bonnie Feist, Amery, Wisconsin. 715-
268-2456. <ovine@amerytel.net> 
Registered Huacaya alpacas, South-
down sheep & Kiko goats. 

AMERICAN BLACK WELSH MOUN-
TAIN SHEEP ASSOCIATION, Eugenie 
McGuire, Sec./Treas., PO Box 534, 
Paonia, CO 81428-0534. <info@black 
welsh.org> <www.blackwelsh.org>

AMERICAN EMU ASSOCIATION, 1201 
W Main St., Suite 2, Ottawa, IL 61350. 
541-332-0675. <info@aea-emu.org> 
<www.aea-emu.org> Emu.

AMERICAN HIGHLAND CATTLE 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 High-
land Genetics: Enhance Beef Quality; 
Infuse Grass Genetics; Increase Brows-
ing & Foraging Ability; Improve Calving 
Ease; Add Maternal Longevity. 

AMERICAN MINIATURE HORSE ASSO-
CIATION (AMHA), Pam Pruitt, Registra-
tion Supervisor, 5601 South Interstate 35 
W., Alvarado, TX 76009. 817-783-5600, 
Fax 817-783-6403. <Information@amha.
org> <www.amha.org> 

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>

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.

CALIFORNIA RED 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, RI 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, MI 49111. 269-461-
4101. <FBAsecretary@finnsheep.org> 
<www.finnsheep.org> 

HEARTLAND HIGHLAND CATTLE AS-
SOCIATION, for free information on High-
land cattle call 417-345-0575 or email 
<heartlandhighlandcattle@gmail.com> 
Check the webpage, <www.heartland 
highlandcattleassociation.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.international 
finnsheepregistry.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 at a time. Turn your purple 
to green with Legacy.  

MIDWEST HIGHLAND CATTLE AS-
SOCIATION. 517-567-8965 <country 
side@midwesthighlands.org> Friendly, 
hardy cattle. Excellent beef. For more in-
formation, photos and regional breeders 
go to:<www.midwesthighlands.org> 

NATIONAL CVM CONSERVANCY, INC., 
2062 Hindman Rd., Marion, IA 52302. 
319-360-2620. <dee.heinrich@gmail.
com> <www.nationalcvmconservancy.
org> CVM/Romeldale. The rarest of the 
rare breeds of sheep in the U.S. today.

N AVA J O - C H U R R O  S H E E P 
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 
quarterly news journal, 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. 

NORTH AMERICAN ROMANOV 
SHEEP ASSOCIATION, Don Kirts, 
Secretary, PO Box 1126, Pataskala, OH 
43062-1126. 740-927-3098. <admin@
narsa-us.com><www.narsa-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>

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 
a national breeders list, visit our website: 
www.oldeenglishbabydollregistry.com 
or contact the Olde English “Babydoll” 
Registry, P.O. Box 1307, Graham, WA 
98338. 253-548-8815.

POSM HORSE REGISTRY, first 
American breed, PO Box 424, Machias, 
ME 04654. <www.posmhorse.com> 
Old type Morgan horses. 

TEXEL SHEEP 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. 

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.
unitedhornedhairsheepassociation.org> 
Painted Desert, Texas Dall, Black Hawai-
ian, Corsican, Desert Sand, New Mexico 
Dahl, Multi-horned Hair and Mouflon.
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Alternative Energy

Health

Herbs

Beekeeping

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.

DIAMOND GAS REFRIGERATORS: 
5 sizes to choose from. 10 cu., 13 cu., 
15 cu., 17 cu., & 19 cu. Call TODAY 
for FREE brochures! Lehman’s 888-
332-5534. 

HEAT YOUR HOME, COOK, BAKE 
AND HAVE RUNNING HOT WATER 
all from one stove! The original North 
American made airtight cookstove. 
Pioneer Stoves, 1055 Choncie Lee Rd., 
Caneyville, KY 42721. 212-696-6820. 
Please mention that you saw this ad 
in Countryside. 

Solar Powered Freezer. Solar and 
freezer kits for do-it-yourselfers. Freez-
ers are designed for off grid. Very energy 
efficient. 260-499-4972. Solar Freeze.

48 VOLT LED BULBS, also 12, 24,120 
Volt. Up to 2400 Lumens BRIGHT and ef-
ficient. 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. 

FREE BEEKEEPING CATALOG—
Factory direct wholesale prices. 
Produce delicious honey, garden and 
fruit tree pollination. Dadant, 51 S. 2nd 
St., Hamilton, IL 62341. 888-922-1293. 
<www.dadant.com>

Northern queens. Honey-fed, raised on 
natural comb and never treated with 
chemicals. Available June-October. 
608-634-2974. www.wildcomb.com

FREE BOOKLETS: Life, Immortality, 
Soul, Pollution Crisis, Judgment Day, 
Restitution, Sample Magazine. Bible 
Standard Ministries (CM), 1156 St. Mat-
thews Rd., Chester Springs, PA 19425. 
<www.biblestandard.com>

FREE BOOKLET provides a clear Pro 
and Con assessment of Jehovah’s 
Witnesses teachings. Write Bible 
Standard (CM), 1156 St. Matthews 
Rd., Chester Springs, PA 19425. 
<www.biblestandard.com>

$36,000 IN BACKYARD Growing 
flowers, garlic, herbs, mushrooms, 

landscaping plants. <www.profitable 
plants.com>

SUNBEAM CANDLES 100% natural 
beeswax candles made with SOLAR 
POWER! <www.sunbeamcandles.
com>

Pine or Hardwoods, very nice, start-
ing at $500. www.tlccaskets.com 
417-668-0032.

Over 275 cheese making supplies for 
commercial, farmstead, artisan and 
home. Featuring 80 plastic cheese 
molds, 19 kits, 67+cultures/ ripening 
mixes & molds, calf or vegetarian 
rennet, and more! Website: cheese 
connection.net 206-307-7224. E-mail: 
kallijah@cheeseconnection.net 

For Fireplace, Wood & Pellet Stoves–
Chimney Stack, Caps, Dampers & 
Sweeping Suppllies. Tech Support. 
$100 Order Ships Fee. 609-654-2300. 
<www.atschimney.com> 

$25.00 per quart plus shipping, 99999 
Quality 25ppm. www.tlcsilver.com 
417- 668-0032.

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 Fac-
tory, Dept. CSY, 1900 SE Loop 820, 
Ft Worth, TX 76140. <www.tandy 
leatherfactory.com>

Saanans–Does & dry yearlings. Milk-
ers, show goats, 4H & family pets. 
Minnesota. 507- 281-0347.

SMARTPOST™ by PostSaver USA. 
Call 1-888-519-5746. 

Hydraulic Jack Repair Manual 
and Cata log,  $15.  Hydrau l ic 
Par ts  Supp ly,  PO Box 97C, 
Sawyer, KS 67134. 620-594-2247.

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!

LIVE RENT-FREE, worldwide! The 
Caretaker Gazette, 830-755-2300. 
<www.caretaker.org> Subscriptions: 
$29.95/year.

HARNESS SADDLERY CATALOG. St. 
Paul Saddlery, 953 W. 7th St., St. Paul, 
MN 55102. 651-222-5616.

Free fence guide/catalog: High-
tensile, electric netting, portable 
fence supplies. 1-800-536-2683. 
<www.kencove.com>

POMONA’S UNIVERSAL PECTIN. 
Jells with low 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 BOOKS/DVDS. Soon govern-
ment will 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.

$15 SOIL TESTING, ORGANIC FER-
TILIZERS AND 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>

NEPTUNE’S HARVEST ORGANIC 
FERTILIZERS: Commercially prov-
en. Outperforms chemicals. Whole-
sale/Retail/Farm. Free catalogs. 
800-259-4769.  <www.neptune 
sharvest.com>

Grillo direct drive, walk-behind 
equipment for gardening, farm-
ing, property maintenance. FREE 

I N F O R M AT I O N .  G i n g e r i c h ’ s . 
765-395-7816.

GRASSHOPPER TRAP Chemi-
cal free, safe for organic gardens. 
$19.95 plus shipping. 402-880-1957. 
<www.hopperstopper.com>

BRIGHT GAS CABIN LAMPS, One 
lamp lights an entire room! Stainless 
Steel Construction, Low Maintenance, 
Variable Brightness. Midstate Lamp 
866-450-5267.

 
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 
easy to assemble 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, MA 02649. 1-800-
760-5192. <www.hoophouse.com>

ANCIENT BIBLICAL HEALING SCI-
ENCE Wise Men gave baby Jesus Frank-
incense & Myrrh. Reports reveal two 
powerful immune 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, Ev-
erett, WA 98213. 1-800-909-4553.

HERBALCOM bulk herbs, spices, 
supplements. Quality at best prices. 
Free freight. Save at <www.herbal 
com.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, herbal teas, dehy-
drated vegetables, tinctures, stevia 
plants. Free catalog. 800-753-9904. 
< w w w. h e r b a l a d v a n t a g e . c o m > 
<www.healthyvillage.com>

NO HOMESTEAD SHOULD BE WITH-
OUT COMFREY. 10 ROOT CUTTINGS 
$15.95. FREE SHIPPING. BRUCE 
BURDGE, PO BOX 10, JETERSVILLE, 
VA 23083.

Books
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Bulk herbs, spices, loose-leaf teas and 
coffee. The Spice Shack, 11334 Page 
Rd., Grabill, IN 46741. 260-615-9634

CUSTOM LEATHER, knife sheaths, 
belts,  wal lets. Jedco Leather, 
806-856-5251. Wholesale/retail. 
<www.jedcoleather.com>

ACCORDIONS, CONCERTINAS, BUT-
TON BOXES, ROLAND REEDLESS 
ACCORDIANS–New, used, buy, trade, 
repair, catalogs $5. Castiglione, Box 
40CTS, Warren, MI 48090. 586-755-
6050. <www.castiglioneaccordions.
com>

WANT TO PURCHASE minerals and 
other oil/gas interests. Send details to: 
PO Box 13557, Denver, CO 80201.

PIANO TUNING PAYS. Learn with 
American School home-study course. 
Tools included. 1-800-497-9793.

MEET SINGLES throughout rural 
America. Confidential, reputable. Free 
details. Country Connections, PO Box 
408, Superior, NE 68978. <country 
connections@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: “Why we 
live after death”, “The Search for Truth” 
and more titles from: Grail Forum, 786 
Jones Road, Vestal, NY 13850. 1-800-
427-9217 or <www.grailforum.com>

RAWLEIGH PRODUCTS. Free bro-
chure, send large SASE to: BEM, 
10782 Baygall Ln., Silsbee, TX 
77656. 

Healthiest food, 25 year shelf life, 
meals in 15-20 minutes. Save 
money on groceries / earn mon-
ey. 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.

Published Author seeks retire-
ment income writing memoirs. $10/ 
page. <mtnvalleytc@yahoo.com> 
530-310-0954.

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

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>

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>

RATAWAY FRAGRANCE “Our 
14th  year !”—Effec t i ve  na tu -
ral odor control deterrant against 
rats, mice, squirrels, etc. Protects 
wiring, vehicles, home, businesses, 
farm machinery. $25 makes a 
gallon, includes shipping. Send 
check to Rataway.com, 2114 S. 
Rice Rd., Ojai, CA 93023 or visit 
<www.rataway.com> 805-646-2177.

Dog, cat, bird furniture. Pet meds. Free 
shipping. www.petranch.storenvy.com, 
979-481-2245.

POND SUPPLIES: Live game-
fish for stocking. Large selection 
of pond and water garden sup-
plies. Free color catalog! Stoney 
Creek, Inc., Grant, MI. 800-448-3873. 
<www.stoneycreekequip.com>

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>

FREE CATALOG—Chicks, tur-
keys, ducklings, goslings, guineas, 
gamebirds, bantams, equipment. 
Hoffman Hatchery, Box 129C, 
Gratz, PA 17030. 717-365-3694. 
<www.hoffmanhatchery.com>

EGG CARTONS & POULTRY SUP-
PLIES DISCOUNTED. 1-888-852-5340 
or <www.EggCartons.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 
Hill Rd., South Fork, PA 15956. 814-539-
7026. <www.myerspoultry.com>

FREE COLOR BROCHURE. Muscovy 
Ducklings, Heritage Bronze Turkeys, 
Reds, Orpingtons, Australorps, Am-
eraucanas, Barred Rocks. Country 
Hatchery, Box 747, Wewoka, OK 
74884. Telephone: 405-257-1236. 
<www.countryhatchery.net>

Off-Grid

Pest Control
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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>

SOLAR, OFF-GRID home in mountains 
north of Taos, New Mexico. Unique 
& private. For photos & details, call 
575-770-8247 or kerry@QuailRoost 
Foundation.org.

Off-grid, strawbale home on 75 acres in 
Wyoming. Fenced. 307-363-3320.

Log home with East Tennessee 
acreage! 2007 home with approxi-
mately 2000 sq.ft., 3/2. Woods, pasture, 
fences and more! Visit http://loghome 
10accessweetwatertn.blogpsot.com

115 acre secluded, self-sufficient home-
stead. Two homes, barns, equipment. 
$295,000 negotiable. 423-869-3235. 
<henry37870@localnet.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, Elmira, Rochester & Pennsyl-
vania border. $3,500 variable per acre. 
607-546-2205 or 607-936-9545.

SAWMILLS–Band/Chainsaw–Cut 
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

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.

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. Chobie Shedwell, 
PO Box 22, Chelsea, MI 48118. 734-
433-9900. <www.chobiesgold.com>

www.CampingSurvival.com 5% 
off with coupon code “countryside”. 
Over 20,000 products for self-reliance, 
preparedness, hunting, camping, out-
doors and survival from a 56-year-old 
company.

www.survivalbagsinc.com. A little 
peace of mind so when the need arises, 
you will be ready. Many items at reduced 
prices. Thank you for supporting a 
verteran owned business.

C R O S S C U T  S A W S :  S A W 
TOOLS, knives, firewood cutting, 
people-powered tools. Catalog, $1 
U.S., $3 Foreign. Crosscut Saw 
Company, PO Box 7878, Seneca 
Falls, NY 13148. 315-568-5755. 
<www.crosscutsaw.com>

EUROPEAN SCYTHES: Qual -
ity scythes, sickles, snaths, and 
blades for nearly 140 years. FREE 
CATALOG. Marugg Company, PO 
Box 1418, Tracy City, TN 37387. 
<www.themaruggcompany.com> 
931-592-5042.

SCYTHE SUPPLY.  European 
scythes <www.scythesupply.com> 
207-853-4750.

BROADFORKS–Highest  qua l -
ity, blacksmith made with select Ash 
handles. <www.gullandforge.com> 
502-682-8529.

MiINNEAPOLIS MOLINE #6070, DUAL 
TIRES, LOADER. 1500 hours. $6,500. 
360-834-4373. 

TRACTOR PARTS and more for 
older and antique farm tractors. 
Free access to thousands of ar-
ticles, photos and technical info, 
plus our popular discussion forums. 
<www.YesterdaysTractors.com>

AUTOGRAPHS, BANNERS, PO-
LITICAL PINS, leathers, baseball 
cards, sports memorabilia wanted. 
Highest prices paid. Write: Stan 
Block, 128 Cynthia Rd., Newton, MA 
02159.

w w w . c o n t r o l i g h t . c o m 
Wirelessly control lighting or equipment 
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 
Guarantee plus Two Year Warranty. See 

www.controlight.com for further details 
and suggested applications. Free Ship-
ping. Made in the USA.

FINGERLAKES WOOLEN MILL.  
Custom cleaning, carding and 
spinning of wool and exotics. 
<www. f i nge r lakes -ya rns .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.

Sawmills

Seed/Plants/Nurseries

Survival Gear

Tools

Wanted

“Raising Earthworms for Profit” 
Illustrated, 128-page manual for 
successful growing, selling—$12.  
“Earthworm Buyer’s Guide” $8. Both 
$15. Request free brochure describing 
all our books. Shields Publications, PO 
Box 669-E, Eagle River, WI 54521. 
< w w w . w o r m b o o k s . c o m > 
715-479-4810.

< w w w . G r e e n G r e g s W o r m -
Farm.com> Bedrun Redworms– 
5 , 0 0 0 / $ 4 2 ,  1 0 , 0 0 0 / $ 6 5 , 
20,000/$118, 50,000/$280. Postpaid-
Fishing, Composting, Gardening. 
Greg Allison, 112 Stilwell Drive, 
Toney, AL 35773. Free “How to Guides” 
included. 256-859-5538.

   Anyone considering raising small-
scale livestock will find this book as use-
ful today as it was originally published 
in 1974. With over 100,000 copies sold, 
this clearly written guide provides im-
portant advice on space and housing 
needs, feed requirements, equipment 
you can buy or build, how to manage 
stock, control disease, and mix feed ra-
tions free from medications and addi-

tives. Individual chapters discuss the feeding, breeding, 
and butchering of poultry, rabbits, goats, sheep, and hogs. 
246 pages, $9.95

Raising Small Livestock
A Practical Handbook

By Jerome Belanger

1-800-551-5691 
www.countrysidemag.com

Raising rabbits, turkeys, wild fowl, 
hogs and other small animals!
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By Tony Burton

Georgia

Spring is the time when I get the 
urge to get outside and do yard 
work and yard maintenance. I 

get this urge mainly because my lovely 
wife urges me to have the urge. We 
live out in the country, so it’s not just 
mowing grass and trimming hedges. 
This past spring she urged me to 
use one of our two chainsaws to do 
something that needed doing for quite 
some time: clear out some trees on our 
property that are either in the way or 
present a danger.

Lara found a weak spot, and at-
tacked it: my Ego. “Tony, you are just 
so good with a chainsaw! You could 
get these trees down in a jiffy, no 
sweat.” She has used similar tactics to 
get me to do other stuff. I don’t mind. 
At least it’s positive strokes.

So, I retrieved the larger chainsaw 
(why use a smaller one when a big-
ger one is available?) and after some 
minor tinkering, had it running. We 
advanced on the condemned trees, 
with me revving the saw like a char-
acter from a horror movie. One was 
dead but still sound, but two were 
tall, rotten pines, killed by pine bark 
beetles.

After easily felling these three 
trees, we decided to go up onto the 
bluff right behind our house and take 
down some smaller ones that were 
growing on the edge of the bluff. With 
all the storms that careen through the 
Southeast in the spring and summer, 
we have been worried that one of 
them will come down on the house 
or our little storage shed.

I did the proper things, you know. 

I wore appropriate safety equipment. 
I tied a guide rope to the tree and ran 
it around another tree, so Lara could 
pull on the rope at a 90-degree angle, 
thus keeping her out of harm’s way. 
I notched the tree deeply in the exact 
direction I wanted it to fall, and be-
gan cutting on the other side of the 
tree trunk.

When I was almost through the 
tree, it began to creak and lean, so I 
glanced up to check on its fall path. 
Not good. Instead of falling in the 
direction of the notch and the guide 
rope, it was falling toward my wife!

Remember, this tree was right on 
the edge of a little bluff. I looked up. 
I saw the tree falling in the wrong 
direction. My mind didn’t register 
that it was falling at an extremely 
slow speed. I shouted something in-
coherent, jerked upright and stepped 
back… right over the edge of the 

bluff, with a running chainsaw in 
my hand.

(This is where you are supposed 
to go “Oh my God!” and clap your 
hand over your mouth, or something 
like that.)

I don’t remember much about 
the trip down. I fell about five feet 
and bounced off the wall of the bluff, 
using my shoulder and elbow as a 
pivot point. I fell another five feet 
onto my buttocks, and rolled over 
onto my knees, with the still-running 
chainsaw held as far away from my 
body as possible!

The thought going through my 
mind as I fell? Well, it honestly was, 
“Oh, good grief, I’m going to fall on 
the raspberries!” We had planted 
raspberries on that slope, and I didn’t 
want to crush them. They were staked 
to keep them upright, and I missed 
hitting an upright, two-foot-tall steel 
stake by about six inches. As I looked 
at it from my kneeling position on 
the ground, my mind went back to 
those movies about tiger traps with 
sharpened stakes in the bottom.

Lara came running over to the 
edge of the bluff, unharmed by the 
falling tree, and looked down in hor-
ror. “Oh, God! Tony, are you okay? 
Are you okay?” Her face was a study 
in panic mixed with disbelief.

“I’m okay, I’m okay!” I shouted, 
and waved my arms to show that 
everything was intact. I still held 
the chainsaw in my hand. For some 
reason, I kept my grip on the handle, 
squeezing the throttle the whole time, 
so it continued to roar and whine.

I was very sore that night, and 
for a couple of days afterward. My 
butt was bruised. I lost some skin on 
my right elbow, and still have a little 
scar from that, but other than that 
I’m in remarkably good shape for 
what happened. Lara is an RN, so she 
was able to bandage my scrapes as 
she lectured me to not ever scare her 
like that again. It took her a couple 
of hours to stop looking at me and 
asking, “Are you sure you’re okay? 
Really?”

Oh. Almost forgot. Yes, we got the 
tree down. But in the process I really 
gave Lara, and I suppose my guard-
ian angel, quite a fright.

After chores:

It’s not that I’m afraid to die. I just don't want to be there when it happens. — Woody Allen

Adventures
in

 Forestry
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