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Capture Your CountrYside...
AND SHARE IT WITH US

Hannah, Sara and Grace working at roundup time on the Trask Ranch. — Jennifer Dautel, Canada. Photo by Joan Trask

FEATURED  
PHOTO



Our newest friend at our farm in the Southern Black Hills of South Dakota. — Denise Swartz, South Dakota

Linda helping with the hay. — Ed Hobin, Maine



Everyone thinks it's time for a treat! — April Hamilton, Michigan

Frozen melancholic winter fields. — David Coomber, London



Staying warm in our poplar cabin we built using trees we 
harvested from our property. We enjoy cooking venison on 
the woodstove. — Larry and Tami Whyde, Indiana

This is how beautiful your eggs can look when you 
have the right chickens on the homestead. We have the 
following hens: Welsummers, Leghorns, Ameraucanas 
and French Black Copper Marans. They are responsible 
for the beautiful rainbow eggs we get every day. We 
love our girls! It wouldn't be the same on the homestead 
without them. — Misty Tudor, Mississippi

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

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

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

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

7± acres in the Blue Ridge Mountains. 
Gorgeous light and views.
$199,500 | SPARTA, NC | #05140

PRIVATE FARM HOME WITH ACREAGE

7.3± acres of farmland. Grain silos, 
large barn and shop.
$198,500 | TIFFIN, OH | #50364

ENJOY THE VIEW AND FISHING

2±-acre country home near Bull 
Shoals Lake and White River.  
$132,500 | HARRISON, AR | #34870

FARMHOUSE IN AMISH COUNTRY

10.4±-acre hobby farm. Organic 
gardens, ponds, fruit and nut trees.
$219,900 | LAWRENCEBURG, TN | #17264

COUNTRY HOME WITH PEACEFUL SETTING

1.7± acres, fenced. Pecan trees, 
pond and shop.
$176,500 | CHANDLER, OK | #53170

VICTORIAN HOME ON HUNTING LAND

12.2± acres of hunting and timberland 
with creek and outbuildings. 
$190,000 | QUITMAN, TX | #02161

COUNTRY HOME WITH PASTURE

11.5±-acre home, huge outbuilding, 
pond and pasture.
$139,900 | BLYTHEDALE, MO | #66350

PRIVATE MOUNTAIN HOME

3.4± acres located in country setting 
near town. Sharptop Mountain views.
$219,900 | JASPER, GA | #21000

RIVERFRONT PRIME HUNTING LAND

27± acres of private hunting and 
fishing. Deer, hogs and more.
$51,300 | BOGUE CHITTO, MS | #20855

Find many more lifestyle, recreational and country properties at

UCCountryHomes.com | 800.999.1020 

Trust the company with over 90 years of lifestyle and country 
living real estate expertise to help you sell or find your ideal property.

 oots R in the

Country
Plant Your
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CountrYside :: a letter to readers

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

Countryside reflects and supports the simple life, and calls its practitioners homesteaders.

Contact Us:
Phone: 1-800-551-5691 (8:00-4:30 Central)

Fax:  1-715-785-7414

145 Industrial Dr., Medford, WI 54451

Advertising office: csyadvertising@tds.net

Editorial office: countrysidemag@swiftcom.com

Customer service/book orders: csymag@tds.net

www.countrysidenetwork.com

40 Acres and a Mule
On the day this issue deadlines, it will be one of the biggest 
elections in the history of our country. When this issue hits the 
mailbox, a new president will be getting ready to take office, 
for better or worse.

While we will hear a lot about terrorism, immigration, 
Supreme Court justices and health care reform, one major 
subject will likely linger in obscurity, because the people the 
issue affects the most can’t vote yet—farming. It’s not just food, 
it’s the search for control over our food supply, about being 
able to afford to buy land, and it’s about making the American 
Dream actually sustainable.

The cover story in this issue documents the trends we are seeing that give us a 
sense of awe in the challenge in restoring access to this dream, but it also gives us 
hope. Here’s one anecdotal story that confirms the times are changing.

When I was young, we were taught that going to McDonald’s was a real treat. 
Now, my teenage nephews look at McDonald’s as a cultural wasteland. One of 
them even said, “I don’t think I’ll ever eat there ever again. It’s gross.”

Standing ovation! If I had said that when I was his age, I would’ve been mocked as 
a fear-mongering purist. Now, I sense he’s not alone, and most of his friends agree. 
It’s part of the proof that, after a century of modernization and farm consolidation, 
the distance between our population and our food is finally starting to decrease, 
even if its momentum is just starting to build with kids too young to drive. Farm-
to-fork is one way to call the movement, but it’s a little bigger than just this.

It’s about the ability for anyone to become a farmer. To have access to the land. For 
the next generation to see a way to live simply, to achieve the American Dream, is 
progress, no matter who sits in the Oval Office.

RYAN SLABAUGH 
Editor, Countryside

Ryan Slabaugh is the editor of Countryside and small stoCk Journal. If you’re 
inclined, email your stories and images to rslabaugh@swiftcom.com, or send us hard 
copies to our address in Medford, Wisconsin.

Countryside & small stoCk Journal

Includes Small Stock Magazine Founded 
1917 by Wallace Blair and Countryside 
Magazine Founded 1969 by Jd Belanger

Send your manuscript to: Countryside Editorial (or 
csyeditorial@tds.net). The editors reserve the right to select and 

edit letters/articles/photos to be printed. The opinions and 
advice given here are not necessarily those of the Publisher. 

Countryside & Small Stock Journal  
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bi-monthly by Countryside Publications,  
145 Industrial Dr., Medford, WI 54451. 
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Medford, WI 54451, 715-785-7979,  

editor@countrysidemag.com.  
Subscriptions (U.S. funds): $18 per year;  

two years, $30: Countryside Subscriptions,  
145 Industrial Dr., Medford, WI 54451. 

POSTMASTER: Send all UAA to CFS.  
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River Canyon Bowie Knife$79*

Offer Code PriceOnly $49+ S&PSave $30
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Your Insider Offer Code: RCK210-01
You must use the insider offer code to get our special price.
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You are a man of the wilderness. The only plan you have is to walk up
that mountain until you feel like stopping. You tell your friends that

it’s nothing personal, but this weekend belongs to you.
You’ve come prepared with your River Canyon Bowie Knifesheathed at
your side. This hand-forged, unique knife comes shaving sharp with a
perfectly fitted hand-tooled sheath. The broad stainless steel blade shines
in harmony with the stunning striped horn, wood and bone 
handle. When you feel the heft of the knife in your hand, you know that
you’re ready for whatever nature throws at you.  
This knife boasts a full tang blade, meaning
the blade doesn’t stop at the handle, it runs
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full tang lends structural strength to the knife,
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Country Conversation & Feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; countrysidemag@swiftcom.com

I’m No Guinea Pig
Countryside: I have been saving 

the cover article of the Sept/Oct 2016 
issue to read when I could sit down 
and really digest it without inter-
ruption. I am always ready to learn 
more when it comes to Genetically 
Modidified Organisms, even though 
I have been immersed in learning 
about it for about eight years. I was 
the Executive Director for a local 
sustainability nonprofit organization 
and it was my business to explain 
what GMOs are over and over to 
educate the public about what has 
been going on with our food. I fig-
ured your magazine would have 
researched it thoroughly and would 
give it a completely unbiased review.  

That one article is apparently 
where Countryside decided to 
put all of its efforts and its bets. Al-
though she is an attorney, Ms. Cook 
decided to overlook the countless 
lawsuits brought on small farm-
ers who have saved their seeds 
and had them polluted by drifting 
GMO pollen. No mention is made of 
“Roundup Ready” crops, which are 
genetically modified so that farm-
ers spray glyphosate (Roundup) 
on their fields, killing everything 
except the crops so they don’t have 
to worry about weeds. There are 
many downsides of using glypho-
sate, some of which we won’t re-
ally know for several years in the 

future, but the scene is not pretty.  
The development of geneti-

cally modified salmon is a complete 
nightmare. Of course, they claim 
that these salmon will never be 
released into the wild, but nobody 
with a tiny bit of intelligence can 
possibly believe that. Everything 
is fallible. When they are released 
into the wild, their incredible rate 
of reproduction would upset the 
entire ecosystem in the ocean.  The 
repercussions go far, far beyond the 
issue of whether they are safe to eat 

or whether fishermen lose their jobs!
It is simple corporate greed that 

powers the whole GMO debate.  
Bottom line, I am nearly 63 

years old. I am incredibly healthy, 
rarely get sick, and take no medi-
cations. I’ve eaten organic food 
my whole life. I look around me 
and I see mostly very, very sick 
people. People my age almost all 
take several medications and they 
are not healthy people. Most don’t 
pay any attention to what they 
eat. It just has to taste good. At my 

This was taken by Cheryl Autrey of Brenham, Texas. The 
Swallowtail butterfly had stopped by their pond to cool itself  
in the water.
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“A man says a lot of things in summer he doesn’t mean in winter.”—Patricia Briggs

local organic market and the or-
ganic produce stand where I shop, 
people are youthful, energetic, and 
slim...even the old ones like me!  

So, what is the answer? I don’t 
know, but I have never been will-
ing to be the guinea pig for the 
wholesale experiments that sci-
ence releases to the population.  

Tamara Mitchell

Thanks Tamara. I don’t think Jerri 
Cook or the editors here disagree with 
you. We were very careful to state 
that we do not support rampant use of 
GMOs; we just don’t have any proof 
that we could find that the food itself 
is more dangerous. Part of this is due 
to oppressed research by Big Food, and 
part is due to the fact that in many 
cases, GMOs are perfectly fine. As we 
highlighted, there are certain uses of 
GMOs that are hard to argue with—
providing affordable insulin to diabetics 
being one of those. But overall, you are 
right, and we support your point of 
view, that the GMO experiment hasn’t 
lived up to its promises, and that pes-
ticide increase is still a contaminant 
in the food system. GMOs are partly 
to blame for that, but not entirely. We 
hope more biologists and laboratories 
take up this research to prove it in 
more specific, nuanced terms, because 
right now, consumers are only getting 
the “GMOs are good” or “GMOs are 
bad” arguments, and we know it has 
to be much more nuanced than that.

Purslane Good, GMOs Bad
Countryside: I greatly appre-

ciated the lovely article done on 
purslane in this edition (Sept/Oct 
2016). It is an herb that has a lot of 
medicinal value as well and so it 
was nice to see it featured here.

Conversely, I was greatly disap-
pointed in the article on the Future 
of Food, especially in regards to how 
GMOs were represented. I am a Ho-
listic Nutritionist and a Naturopath 
who spent the better part of five 
years researching that very subject 
for my doctoral dissertation (GMOs 
and their ties to Eugenics). Un-

like the evidence presented, which 
was thorough for what it was, and 
of which I can appreciate the time 
involved in such research, there is 
a lot of evidence out there proving 
that GMOs are harmful to people, 
animals, plant life, etc.  The prob-
lem herein being that people do not 
know who or what to believe given 
that two sides are saying two very 
different things. So let me explain it 
this way.  You have a multi-billion 
dollar chemical company (which 
is what it was originally and just 
switched over to a different side of 
the chemical industry) spending mil-
lions of dollars to change your food 
into something that will withstand 
its pesticides and herbicides. Are we 
naive enough to believe that these 
changes and the chemicals sprayed 
upon them that are absorbed through 
the root of the plant are not going to 
do us any harm? What kind of car-
toonish world do we live in here?

It is not natural to mix a goat with 
a spider gene so that it can produce 
silk in its milk to be used as the new 
kevlar (because no one really wants 
to sit and wait for the spiders to 
spin all the time); it is not natural 
for a strawberry to be crossed with 
a fish to make the strawberry more 
frost tolerant; it is not natural for a 
banana to contain a hepatitis vac-
cine within it to make sure we are 
protected from such things, whether 
we agree with it or not. These are the 
kinds of things they are doing. The 
evidence as to their harm is quite 
alarming and damning but it seems 
they have done a great job of spin-
ning the propaganda to make even 
the most intelligent of folks believe it. 

I doubt this will get published 
but this is something that as a per-
son in the alternative medicine 
industry, I am quite passionate 
about.  Our food supply is under at-
tack. Our DNA is being played with 
and we must take action against 
this for the sake of our children 
and our loved ones in general.  

People need to be given the 
truth in order to make correct 
choices so please don’t sell those 

who have worked so hard on 
the truth, short.  The powers that 
be have already done that.

Dr. Eve Bean 
Holistic Nutritionist/Naturopath

Thanks for the  
Future of Food Article

Countryside: Thank you for 
the very informative and thought 
provoking article! There is so much 
hype and conflicting information 
about our food that it seems impos-
sible to unravel. This taught me 
quite a bit and will help me have a 
better understanding going forward.

Thanks again!  Countryside is  
the best!

Stacie Stoltz 
Indiana

Having Children is 
Not the Problem

Countryside: I would like to in-
form Jay Winslow and others that 
consider “the most important and 
effective contribution to the health of 
this planet that anyone can make is to 
not have children” that they probably 
are mistaken. (November/Decem-
ber Countryside Conversation).

It would be enlightening for them 
to read Farmers of Forty Centuries by 
F. H. King. In this book they will 
learn that Southeast Asians grew 
all their own food on tiny, sustain-
able farms (which were of course 
also organic, as this was 100-plus 
years ago) with population densi-
ties rivaling our cities at that time.

Ninety percent or so of the grain 
and soybeans in this country are 
eaten by livestock or microorgan-
isms in ethanol digesters. If grazing 
animals were put back on a diet of 
perennial grasses and legumes, we 
ate less chicken, eggs and pork (but 
more beef, milk and lamb), and most 
importantly, ate more whole grains 
directly, we could easily feed twice 
or three times the population.

We’re nowhere near the situation 
of the Southeast Asians that King de-
scribed, where maintaining soil fertil-
ity was so important that it was con-
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sidered rude to not relieve yourself 
at a friend’s or relative’s home if you 
took a meal there (your contribution, 
would, of course, have been compos-
ted). They understood the connection 
between soil fertility and population!

Finally, the solemn doomsday 
pronouncements of population con-
trol advocates are perhaps the most 
egregiously erroneous put out there 
which carry a modicum of public 
respect. P. R. Ehrlich’s The Popula-
tion Bomb, written in 1968, foretold of 
global famine in the 1970s! Yet today 
we have a problem of too much grain 
and an emerging pandemic of obesity. 
The highest point in Minnesota right 
now, I’ve read, is a giant pile of corn! 
They use landfill-type crawler-dozers 
to move it around it is so enormous. 
Every bin, silo and barge is full.

Anthony Gaddini 
Indiana

A Thoughtful Thank You
Countryside: I felt compelled 

to write and thank you for printing 
Starla’s letter concerning her and her 
husband’s journey into farming while 
struggling with infertility (November/
December). My husband and I find 
ourselves seven years down the same 
road, and it is without question the 
hardest thing we have faced together. 
In a social media world filled with 
baby announcements and subsequent 

milestones, it can be hard to keep from 
feeling sad, bitter or socially isolated. 
You don’t realize how central having 
children is to the flow of adult life until 
you’re the one without them. It is truly 
an ache only those who have been 
there can understand, and therefore 
so nice to know we are not alone.

I was very encouraged to hear of the 
level of personal fulfillment they have 
found through their small farm. We are 
in the final stages of paying off gradu-
ate school debt and then will be free 
to pursue our own farming dreams. 
We’ve whet our appetites with a flock 
of laying hens, rabbits and a garden, 
and cannot wait to be on our own 
place where we can expand further. As 
to our dreams of having children, in 
the past we have consoled ourselves 
with the idea that maybe someday 
our home will become a place of sol-
ace for a suburban niece or nephew 
who shares our love of animals and 
the land, and who relishes the chance 
to visit the farm as often as possible. 
Their experience has given us hope 
that this may one day be the case.

I’m not usually one for holding on to 
newspaper clippings and the like, but 
her letter will definitely be something 
I’ll keep to look back on when I need 
some encouragement. Thanks again.

Alissa Godding 
Minnesota

Unsafe Canning Practices
Countryside: Referring to Kay 

Wolfe’s article titled, “It’s Time to 
Preserve Your Tomatoes,” in the July/
August 2016 issue of Countryside: 
again, she states that she does not 
acidify her tomatoes because she only 
grows acid tomatoes. This is the same 
statement she made in a similar article 
in the November/December 2015 that 
I wrote you about an e-mail that you 
published in the January/February 
2016 issue. At that time I pointed out 
that the USDA guidelines, The Ball Blue 
Book, and other Ball canning guides 
all state that regardless of what types 
of tomatoes you grow, all of them re-
quire acidification when home canning 
them. This is true whether you are 
using a boiling water bath procedure 
or pressure canning procedure. All 
tomatoes, including high acid types, 
can vary widely in their pH value 
due to ripeness at time picked and 
used, soil they are grown in, varia-
tions in the weather, and other factors. 
If Ms. Wolfe wants to take chances 
with tomatoes, that’s her business, 
but I think that Countryside should 
insert a disclaimer recommending 
that all home canning of tomatoes be 
done in accordance with the USDA 
and Ball publication guidelines. This 
is the only way to make sure that the 
finished product is safe. Personally I 
would to be on the side of safety rather 
than risk even one person getting sick 
or worse, from eating something I 
canned. Botulism is no joke. It’s odor-
less, colorless, tasteless and deadly.

Gary W. Brown 
Mississippi

Picture It
Countryside: Picture it, a small 

farm in Strafford, Vermont, with a 
barnyard that is visible from both 
our house and from the barn. If you 
stand just right in the kitchen and look 
out the window, you can see three 
pigs moving about, looking for more 
food to eat or more dirt to root in. 

In the morning, we can hear the 
crowing of the roosters, like an alarm 
clock. Across the road from us are 
housed cows, one heifer named 

CountrY Conversation :: feedbaCk
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Star and five steers, our most recent 
addition being named “Dozen,” 
since he is our 12th cow we have 
owned. They are all pure Jersey and 
they are magnificent creatures. 

And to think that all of this 
started with just a birthday wish.

Long ago, I was part of a family 
who raised their own chickens. I really 
enjoyed gathering the eggs, and I was 
always surprised as to how many eggs 
were produced, and where the vari-
ous chickens would lay them. I also 
enjoyed washing the eggs and weigh-
ing them, sorting them according to 
their size, small, medium, large or 
extra large, with the occasional jumbo 
egg, so when I mentioned this to my 
husband, he bought me the necessary 
supplies, handed me a Murray Mc-
Murray catalog, and I was on my way.

The next step was to figure out 
where my chickens would live. My 
father-in-law had an old ice shanty 
that he wasn’t using anymore for fish-
ing, so he gave it to me, and voilà! I 
had a chicken coop. We just needed 
to fence in the back so the chickens 
could go outside during the sunny 
day and come back inside to stay 
warm and away from predators.

One day I got home from work 
and there was this rooster. My 
husband got him for free, so he be-
came part of our growing flock. 

I did not realize this at the time, 
but my husband had always wanted 
to farm. He used to hay for various 
farmers in the area when he was 
younger, and always longed to do 
this for himself. So when I mentioned 
that I wanted to raise chickens, this 
awakened the dormant farmer in 
him, and soon we had various other 
animals roaming in our barnyard 
or quietly existing in our barn. Yes, 
we did build a red barn equipped 
with stanchions for cows, divided 
rooms for other animals, a second 
story for our hay, and we even built 
a silo for our sawdust or shavings.

We soon found out that there 
are certain animals that we are not 
meant to raise, such as meat rab-
bits, goats, geese and guinea hens. 
We did, however, start raising (and 
still do) meat birds. They grow faster 

than laying hens, they are placed 
in an open pen, and roam as they 
would like, and basically they just 
eat and drink. They live for about six 
weeks. We use them for our winter 
chicken meals. We also raise turkeys 
and eat them during the holiday 
seasons, and we have a large group 
of friends and family who help us.

Every October around Hallow-
een is butchering time for pigs and 
steers. We have good friends whom 
we raise a pig for, and they in turn 
help us butcher our pigs and cows. 
We perform all aspects of butcher-
ing, from shooting the animal to 
skinning to cutting it up and wrap-
ping the meat. The friend who we 
raise a pig for also does a wonderful 
job at curing the hams and bacon, 
with the only investment from us 
being a smoker. This year, we are 
raising a cow for another friend.

Not only do we have enough meat 
to see us through the winter, spring 
and summer, but so do my in-laws, 
who help us during the butchering 
process and receive a half pig and 
quarter cow. We also have friends 
who through the farming year help 
us with haying, feeding our animals 
when we are away, and lending 
us their equipment when needed. 
They in turn receive some of ev-
erything we produce on our farm, 
including those farm fresh eggs, 
which is where this story began.

Jan Fifield 
Vermont

A Hurt Little Fawn
Countryside: When I was a little 

girl, and I am now a senior citizen, I 
lived in western Pennsylvania. One 
day, as we were in the living room, 
a car came in front of our place and 
blew the horn. My dad went to 
see what he wanted. He said that 
one of our goats had been hit by a 
car and was thrashing around by 
the gate. My dad took a pistol and 
went to see what had happened. 
It was not a kid, but a fawn, still 
with spots. Then, as now, vets who 
worked with domestic animals 
did not work with the wild ones. 

My dad called the correct vet. He 
had a large box of things in his truck. 
He said that we little girls (my sister 
and I) may watch, but we must not 
touch the fawn, for it must not smell 
of human. He gave my dad an apron 
that went from his shoulders to the 
ground. He put on some coveralls 
so all you could see was his eyes.

As we stood there talking, the vet 
suddenly spun around and pinned the 
little deer. When it stopped struggling, 
he leaned it against my dad’s apron, 
and Dad held the little deer. The vet 
made a frame for the injured leg. It 
had to be close enough so it did not 
get caught on twigs and branches, but 
loose enough so as not to hurt the deer. 
Then he took some brown rollover 
bandages and put over their frame. 

While waiting for the cast to set, 
the vet looked up and down the road, 
took us to the middle of the road, and 
pointed out where he could see the 
little deer’s mother watching us with 
her little fawn. Soon, the vet said my 
dad could let the fawn go. My dad 
lifted his hands. The fawn took awk-
ward steps. The vet said the fawn had 
to get used to the fact that he could 
not bend that joint. We heard a low 
nicker, like a call. Little deer ears went 
up, and soon mother deer and fawn 
are running through the woods.

Several weeks later, my dad came 
home from riding. He said he saw 
the little deer with the other deer 
in the field. The spots were gone, 
but part of the frame was still on. 
The cast worked. A few weeks 
later, while Dad was again rid-
ing, he brought home the frame. 
He found it on a horse (and ap-
parently a deer) trail, and threw it 
away. It had served its purpose. I 
am glad we helped that little deer.

Barbara Kurylo 
Illinois
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CountrYside bookstore :: homesteading

  NEW Books! • NEW Books! • NEW Books!

To request a bookstore catalog, call 1-800-551-5691 or write to: Bookstore Catalog Request,  
145 Industrial Dr.,  Medford, WI 54451 or for a complete list of books visit CountrysideNetwork.com.

The delightful 
rural images 
a n d  t i m e -
less country 
s ay ings  i n 
Country Life 
C o l o r i n g 
Book provide 
a distinctive 
take on the 
current col-
oring craze. 
T h e s e  4 5 

ready-to-color pages include a mixture 
of intricately hand-lettered phrases and 
charming scenes of farm life and outdoor 
beauty — including chickens, honey bees 
on flowers, and barns.  45 pages, $12.95

Country Life 
Coloring Book

By Caitlyn Keegan Gardening for 
Butterflies in-
troduces you 
to a variety of 
colorful gar-
den guests who 
need our help, 
and shows you 
how to design 
a habitat where 

they will thrive. Gardeners will learn 
why butterflies matter, why they are 
in danger, and what simple steps we 
can take to make a difference. You'll 
learn how to choose the right plants, 
how to design a butterfly-friendly 
garden, and how to create a garden 
that flutters and flourishes with life.  
288 pages, $24.95

Gardening For Butterflies
By XerCes soCiety

Generations of devo-
tees have sworn by 
apple cider vinegar: 
cooking with it, swig-
ging it by the spoon-
ful, and using it as a 
remedy for just about 
any ailment. Why? 
The tart, fermented 

flavor certainly can add a punch to any 
recipe, but it’s also great for weight-loss, 
digestion, and overall good health. It 
makes a mean natural cleanser, relieves 
muscle soreness, and even treats bug 
bites. The Apple Cider Vinegar Com-
panion is the essential guide, with infor-
mation on how to make your own, and 
tips and tricks for using it for household 
tasks. 175 pages, $14.95

Apple Cider Vinegar
By suzy sCherr

383 pages, 
$24.95

The Big Book of Kombucha

Brewing, 
Flavoring, 
& Enjoying 
The Health 
Benefits Of 

Fermented Tea

By hannah Crum & aleX lagory

175 pages, $10.95

Naturally Bug-Free

75 Nontoxic 
Recipes For 
Repelling 

Mosquitoes, Ticks, 
Fleas, Ants, Moths 

& Other Pesky 
Insects

By stephanie l. tourles

240 pages, 
$19.95

Hardcover

Pure Soapmaking

How To Create 
Nourishing 

Natural Skin 
Care Soaps

By anne-marie Faiola

432 pages, $14.95

Veterinary Guide For 
Animal Owners

Caring For Cats, 
Dogs, Chickens, 
Sheep, Cattle, 

Rabbits & More!

By stephanie l. tourles

162 pages, 
$12.95

Worms Eat My Garbage

How To Set Up And 
Maintain A Worm 

Composting System

By mary appelhoF

70 pages, 
$9.95

The Have-More Plan

A Little Land
—

A Lot Of Living

By ed & Carolyn 
roBinson
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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

Order Form

Total books $

Shipping*   $ 
  
  
Subtotal   $
WI Residents

add 5.5% sales tax    $

Total   $

$4 first item, $1 each add'l item
*Call for Priority  & Foreign Rates

Visa        MC         Discover         AmEx

No.:
Expiration:
E-Mail:
Phone:

Name:
Address:
City:
State:    Zip:
E-mail:

Mail your order to:
Countryside Bookstore 

145 Industrial Dr. 
Medford, WI 54451

297 pages, $19.95

A Landowner’s Guide 
To Managing Your Woods

How To Maintain
A Small Acreage for 
Long-Term Health, 
Biodiversity, And 

High-Quality 
Timber Production

By ann larKin hansen, 
miKe seversen, & 

dennis l. Waterman

175 pages, $19.95

Wood Heat

A Practical Guide 
To Heating Your 

Home With Wood

By andreW Jones

160 pages, 
$12.95

The New Woodburner’s 
Handbook

A Guide To Safe, 
Healthy & Efficient 

Woodburning

By stephen BushWay

196 pages, $12.95

Woodstove Cookery

Learn How To
 Buy, Set Up, 

Fuel For Various 
Uses, Keep 

Clean, And How 
To Cook On 

A Wood Stove

By Jane Cooper

144 pages, $15.95

The Complete Survival  
Shelters Handbook

A Step-By-Step Guide 
To Building Lifesaving 
Structures For Every 

Climate & Wilderness 
Situation

By anthonio
aKKermans

160 pages, 
$21.99

DIY Solar Projects

How To Put 
The Sun To Work

In Your Home

By eriC smith
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field & garden :: squash “But aren’t many gardens beautiful because they are imperfect?”— Libby Brey

PROBABLY DEEP IN THE 
stages of REM sleep, my 
Tampa, Florida, friend MJ 

Clark suddenly woke up to the 
sound of a large object falling 
through a tree, building momentum 
and only halting to the asphalt 
street. With a flashlight in hand, she 
went outside to investigate. She met 
her neighbor across the street, who 
also was awoken by the commotion. 
Scanning the trees, shrubs and 
street, they found what appeared 
to be a splattered green pumpkin. 
Had this been vandalism? 

Early the next morning, in better 
lighting, MJ went back out to 
examine the situation. Looking 
directly above the crime scene at 
her two-story loquat (Eriobotrya 
japonica) tree, there hung three 
similarly shaped fruits. She 
followed the vine, which led her 20 
feet to her arbor, which was built 
next to her compost pile. There, she 
had been composting her niece’s 
rabbit droppings that had sprouted 
an unassuming squash-like vine, 
which now spanned 30-plus feet. 
Waiting a few more days, she 
harvested the three squash, which 
weighed close to 15 pounds each. 

The squashes turned out to be 
green-striped cushaw (Cucurbita 
mixta), which MJ happily ate and 
shared raw, cooked, boiled and 
stewed. After eating the meat and 

The Cushaw Squash
These underutilized green-striped squash are great for 
cooking, and for deterring pests in the garden

STORY AND PHOTOS 
BY KENNY COOGAN 

florida

Kenny Coogan poses with two harvested cushaw squash, which can weigh up to 20 pounds. 
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“But aren’t many gardens beautiful because they are imperfect?”— Libby Brey

seeds of the first one, she realized 
she “hit it big” and saved the seeds, 
which is how I grew my first green-
striped cushaws last summer. 

With an oblong shape, crooked 
necks and bulbous bottoms, the 
large vines are vigorous and 
produce well in the South’s warm 
summers. The skin is light green 
with mottled green stripes. The 
most attractive characteristics of 
the squash is the plant that is not 
only heat tolerant, but also resistant 
to the squash vine borer. Other 
squash and pumpkin that are not 
protected with pesticides succumb 
to the vine borer. This species of 
squash allows me to maintain being 
organic and worry-free. Cushaw 
squash are believed to have been 
domesticated in Mesoamerica 
several thousand years B.C.E.  

I seeded two plants late last 
spring and planted them a foot 
apart in an ornamental bed. My 
hope was that they would spill 
over onto the unused lawn. Instead, 
they acted like their parent and 
sought out my 15-feet tall Feijoa 
(Acca sellowiana) tree. The vine 
growing energetically through 
the summer then cascaded back 
down to the ground where it 
grew leaves close together. 

Other than the first week, I 
did not water the plant once. I 
never fertilized it and at one time 
aggressively pulled it off of my 
screened lanai. I pulled many large 
yellow flowers off the vines that 
were high in the tree to reduce 
the likelihood of fruit producing 
in my petite Feijoa tree. The 
flowers, which are palatable for 
humans, were fed to my bearded 
dragon, cockatoo and chickens. 
Flowers for human consumption 
can be stuffed and fried. 

In the end I harvested two 
fruits, one off of each vine, and I 
couldn’t be happier.  Getting out the 
bathroom scale, one fruit weighed  

three pounds and the 
other weighed 10. It’s 
as if I got 13 pounds of 
squash for three minutes 
of work.  I have no doubt 
that I could have gotten 
a dozen squash if I had 
not removed so many 
flowers had fertilized 
and composted the area. 

Direct sowing in large 
mounds of soil may 
have also produced 

The cushaw squash flower. Squash 
blossoms are edible. 

right: A dissected cushaw squash.

With an oblong shape, 
crooked necks and 
bulbous bottoms, the 
large vines are vigorous 
and produce well in the 
South’s warm summers.
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COOKING WITH 
CUSHAW
Boil cushaw until soft and add 
two cups to any boxed cake mix 
you like. Cook as usual according 
to directions. No eggs or oil are 
needed. It is delicious.

Cushaw bread  
Prep time: 20 minutes
Cook time: 50 minutes 
Yield: Makes 2 loaves

After grating squash place in 
sieve over a bowl to drain excess 
moisture while you prep the other 
ingredients.

Use between 3 to 4 cups of 
freshly grated squash for this 
recipe. Four cups will yield a more 
dense and moist bread.

Ingredients
2 teaspoons butter for greasing
the pans
3 to 4 cups grated fresh zucchini 
3 cups all-purpose flour
2 teaspoons baking soda
2 teaspoons cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground nutmeg
1 1/3 cup sugar
2 eggs, beaten
2 teaspoons vanilla extract
1/2 teaspoon kosher salt
(omit if using salted butter)
3/4 cup unsalted butter, melted
1 cup chopped nuts (optional)
1 cup dried fruit (optional)

Method
Preheat oven to 350°F. 

Butter two 5- by 9-inch loaf pans.
Combine flour, baking 

soda, cinnamon, ginger, 
and ground nutmeg.

In another container, 
whisk sugar, eggs, vanilla extract, 
and salt. Stir in the drained grated 
cushaw and then the melted 
butter.

Add the flour mixture, a third 
at a time, to the sugar egg 
cushaw mixture, stirring after 
each incorporation. Fold in 
the nuts and dried fruits if using.

 Divide the batter equally 
between the loaf pans. Bake 
for 50 minutes at 350°F or until 
a tester inserted into the center 
comes out clean. Cool in pans for 
10 minutes. Turn out onto wire 
racks to cool thoroughly.

more fruit. Companion planting for 
cushaws, much like other squash, 
include corn and beans, which help 
balance the nutrients in the soil. 
Daikon radishes and nasturtiums, 
an edible flowering vine, have 
also been noted as companion 
plants. Both of these plants deter 
pests such as aphids and beetles. 

So far, the 10-pound fruit, which 
was cut into half, produced 20 
cups of grated squash resulting 
in six large “zucchini” loafs. The 
other half of the squash is slowly 
being cooked with or eaten raw by 
humans and the skin is being fed 
raw to my chickens. 

Cucurbita mixta and other 
cucurbits have many health 
benefits including being an anti-
inflammatory. The beta-carotene 
in the meat and seeds may help 
with arthritis. The large amounts of 
vitamins A, C, E and zinc may also 
aid in keeping your skin healthy by 
stimulating new cell growth and 
reducing bacteria that causes acne. 

I have read that it both stores 
well and that it does not store 
well. It reminds me so much of 
a standard zucchini that I would 
assume it does not hold up well 
for too long. The average fruits are 
10 to 20 pounds, with a length of 
12 to 18 inches. The flesh is yellow, 
sweet and mild. I would highly 
recommend growing this squash. 
It takes on average of 95 days to 
go from seed to fruit. Those living 
in northern states could plant 
it in spring, after the danger of 
frost. If you do not have access 
to MJ’s niece’s rabbit droppings, 
high quality seeds are available 
through many seed catalogs.

Kenny Coogan, CPBT-KA, is a pet and garden 

columnist and grows mostly edibles on his one-

acre homestead. His goal is to be self-sustainable 

through his permaculture landscape. Please 

search “Critter Companions by Kenny Coogan” 

on Facebook to learn more about gardening and 

homesteading.

field & garden :: squash
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500 varieties of Peppers
185 varieties of Tomatoes
65 varieties of Eggplants

Live Plants - Seeds - Fresh Chiles
Ordering starts January 1st. 

We ship nationwide.
Visit the nursery: mid-April to May 31st

ChilePlants.com

877-760-8500 ext 701
www.exaco.com

Contact Us Today!

Greenhouses, Composters, 
Rain Barrels, Planters & More!

Open Pollinated Garden Seeds
SEED TREASURES

 We are a small 
family homestead 
seed business, rais-
ing most of our own 
historical, open pol-
linated, definitely non-
GMO seeds here in 
Northern Minnesota.  
 Our seeds are 
from beautiful, often 

rare, varieties that we love for their production, 
colors and taste.  Some, such as one of our 
favorites, Hopi Pale Grey squash is so rare 
that it was teetering on the brink of extinction. 
And pictured, one of our exclusive tomatoes, Bill 
Bean, which often reaches over 3 pounds.
     Our prices are right, as is our shipping so please 
come take a look at www.seedtreasures.com, Jackie 
and Will Atkinson, 8533 Hwy 25, Angora, MN 55703.

FREE
Catalog!

SELF PRESERVATION  FOR YOUR GENERATION AND THE NEXT

Visit www.aa-cd.co to find online retailer or call us direct at 920-682-8627

Designed & Manufactured IN THE U.S.A. SINCE 1930

DOES NOT
USE GASKETS

PRESSURE COOKER/CANNERS 
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field & garden :: luffa

DID YOU KNOW LUFFA grows on a vine 
and not in the ocean? It’s true and the most 
common question we received was, “Don’t 

sponges grow in the ocean?” It started to feel like 
everyone in the world got together and practiced this 
question before coming to our farm. 

Luffa is an exfoliating sponge, a tropical from the 
cucumber family. This plant is an annual, loves the 
sunshine and grows into a massive vine. A trellis and 
some wide open space is the ideal environment to 
optimize the growing season.

Luffa can also be an edible vegetable in the early 
stages. It’s tasty and a good substitute for zucchini in stir 
fry, soups or bread. Harvest when it’s less than six inches 
because it acts as a laxative at a larger stage. To avoid 
that, pick around four inches just to be on the safe side.

After six inches the pod begins to 
fruit and transforms internally with 
fibers that create a sponge. When left 
alone the pod becomes large in size; 
it will reach maturity much later in 
the season before the first frost. 

Luffa has a 200-day growing 
season and prefers hot, humid 
climates. You can get a jump 
start on the planting season by 
germinating seeds indoors as early 
as February under a grow light; 
we did this our second season. 
This involved additional labor, but 
helped organize our efforts because 
the weather can be unpredictable. 

The following tips help provide 
speedy germination, as luffa is slow 
to sprout. I’ve had seeds germinate 
anywhere between seven and 20 
days. The average period is around 
10 days.

Soak the seeds in warm water  
24 to 48 hours prior to planting.

Plant one seed in containers with 
moist natural potting soil, or you 
could also use peat pods.

Temperatures need to be at least 
70 degrees because this is a tropical 
annual plant. 

Keep the soil moist, and never let 
it dry out.

Transplant into a larger pot when 
the next set of green leaf’s sprout.

Keep under the light until 
outdoor temperatures rise and after 
the last frost. 

The key to a successful transplant 
is all about temperature and 
acclimation. These plants are 
delicate and cannot go from 
greenhouse to ground without an 
introduction. This next list of steps 
is important because you don’t 
want to risk losing the entire crop.

Take the plants outdoors in trays 
during the day to let them adjust to 
weather temperatures. 

Set them on a table or on the 
ground and keep all animals out 
of reach.

Daytime temperatures need to be 
at least 70 degrees or higher and no 
cooler than 65 at night. 

Growing Luffa
It’s a sponge with a long growing 
season, so it wants to be hot

STORY AND 
PHOTOS BY 

CAROLE WEST
texas
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The acclimation period can take 
up to three or four days; in North 
Texas this is around mid-April and 
sometimes May.

Once the plants are acclimated, 
it’s time to transplant them into the 
ground. Make sure the soil has been 
properly prepped ahead of time, 
so this means it should be already 
fertilized, tilled and weed free. We 
always prep our planting space 
months prior to transplanting.

Trailing ideas for small crops 
can be incorporated by using an 
existing fence or trellis. If you’re 
thinking about growing Luffa in a 
large fashion, then you’ll want to 
explore structure options. 

Luffa loves to stretch and branch 
out especially after a heavy rain; 
their growth can explode from two 

or more feet and become heavy by 
weight so plan carefully. 

Our first structure incorporated 
landscaping timbers that went two 
feet underground spaced six feet 
apart. They were connected from 
the top with 2-by-4s and screws. 
Later we added welded wire 
fencing so the plants had more 
trailing space between the posts.

Luffa attracts fire ants; keep this 
in mind prior to choosing your 
planting location. We discovered 
the fire ants had a purpose; they 
kept the other bad bugs away. Bees 
of all types will also show up to 
help pollinate. 

If you can tolerate bees and fire 
ants, then growing luffa will be fun. 

Once the vine is established around 
May or June you’ll notice yellow 

flowers and before long pods will 
appear. There are a few key things to 
remember during the fruiting process 
to ensure healthy luffas.

Water often in the early stages, the 
soil needs to remain moist.

The more water in the early stages 
the larger the sponges will become.

Attach new vines with string in 
the direction you want them to grow.

Make sure all the pods are 
hanging straight up and down.

Don’t touch or apply pressure to 
the pod while it’s growing, they’ll 
bruise and turn the sponge brown. 
This little act can ruin your crop.

Some of your sponges may be 
ready to harvest as early as August 
or September; this is based on 
temperature. The pods will appear 
green and then turn yellow. I like 

Growing luffa on a 
large scale requires 
structures that allow 
the plan to climb 
around, especially 
after rains. 
Harvesting the pods 
after they turn from 
green to yellow and 
right before they turn 
brown is ideal.
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to harvest right before they turn 
brown because the shell is soft and 
they’re easy to peel open. When you 
harvest at this stage the sponge is 
also softer. 

If you prefer you can keep the 
pod on the vine allowing them to 
completely dry out; they’ll appear 
brown and crisp and the fibers will 
be tough. At this point the sponges 
do not need to be cleaned right 
away because they’re completely 
dry on the inside; if you shake them 
you’ll hear seeds rattle.

Harvesting is similar at both 
stages. You break open the ends and 
shake out all the seeds before you 
peel away the shell. Each pod can 

hold up to 100 or more seeds, place 
them aside because you may want 
to share them with your gardening 
friends for gifts. I always rinse the 
seeds and let them air dry on trays 
in the sun.

When the seeds are removed, 
wash off the sponge with water 
and air dry in the warm sunshine. 
This will help free any additional 
seeds that haven’t sprung loose. 
Harvesting is an easy process but 
can be time consuming with a large 
crop. Any luffas left on the vine 
after the first frost will turn black 
and be ruined. 

Our first crop of sponges was an 
exciting time and I remember that 

moment I used our first luffa in the 
shower. I thought life doesn’t get 
any better than this. The sponge 
felt wonderful against my skin and 
relaxing after a long workday. 

In that moment, I was amazed 
that a single luffa could turn a 200-
day experience raising hundreds of 
vines seem worth it and could be 
perhaps the most amazing part of 
the entire experience.

A luffa sponge is wonderful for 
relaxing sore muscles, exfoliating 
the skin and improving circulation. 
It can also be helpful for those 
with tactile concerns, especially for 
children who are sensitive to touch. 

I was curious how I could 
incorporate luffa in our home.  
I began using them for washing 
dishes, this worked great and I 
quickly said “Goodbye,” to  
synthetic sponges. I also used them 
to clean the shower, bathroom and 
later took some outside to clean the 
animal troughs. 

Temperatures need to be at least 70 degrees 
because this is a tropical annual plant.

field & garden :: luffa

   “There is definitely a part of you
that is superior to all confusion and
that part is superior to it right now.”
This is one response to a number of
questions asked by a professional
counselor of Vernon Howard. There are
five special letters giving numerous
insightful answers to life’s perplexing
problems. The letters are of a very
lofty nature which will lead  you to a
much higher way of living.

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

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

The Answer

www.anewlife.org

Countryside - The Answer 2015.qxp_Layout 1  4/29/1       
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Your Nail Fungus Can Be Gone!
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“Your Nail Fungus Soak saved 
my life! My toenails were falling 
off until I tried your Nail Fungus 
Soak. My foot Doctor was so 

impressed she is even using it 
herself. I had used medicines 
for seven years without any 

results. Thank you!”
–Pamela D., Florida

$1695
(Price includes postage)

Wholesale Inquiries Welcome

The luffa we grew was able to 
replace our synthetic sponges 
with a natural alternative. This 
was exciting because we’re 
always looking for ways to live 
greener.

This amazing plant has another 
aspect that is often overlooked. 
Once the sponge is completely 
dull and falling apart it can be 
buried back in the ground or 
tossed into a compost bin. A 
sponge that recycles itself back to 
the earth is a beautiful thing. 

If you don’t have a compost bin, 
then try placing retired sponges 
in the bottom of your planters, 
they help collect moisture, which 
improves soil circulation. 

After discovering the wonders 
of using luffa in your home, 
don’t forget about that field of 
vines that turned brown after the 
frost arrived. This isn’t a pretty 
site but there are a couple things 
you can do.

I turned some of our vines 
into wreathes; these vines are 
easy to work with and make a 
beautiful background for seasonal 
decorating. 

The other option is to plan a 
workday and pull off the dead 
vines from the trellis and burn 
them; the ashes can be sprinkled 
into the soil, nurturing future crops. 

Luffa turned out to be a neat 
crop, especially since we have a 
long growing season with hot and 
humid temperatures. We prefer 
growing on a small scale because 
it was very labor intensive, and 
requires a lot of water. 

Now we make sure to have 
at least one vine growing in the 
garden because they’re fun to 
watch and it brings back some neat 
memories. Luffa is a circle of life 
kind of plant.

Carole West lives on a small farm in North 

Texas with her husband and variety of 

livestock ranging from Jacob Sheep to quail. 

She is the author of Quail Getting Started 
and shares advice about gardening, poultry 

farming and building projects on her blog 

www.GardenUpGreen.com
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field & garden :: gumweed

GLENN MILLER IS LEADING THE effort in 
a project at the University of Nevada, Reno, to 
convert roadside gumweed into biofuel, which 

could help contribute to fuel supplies for the military.
“The plant grindelia squarosa, known as curly top 

gumweed, has extractable hydrocarbons with the po-
tential use as a biodiesel or biomaterials crop,” Miller, a 
professor in the College of Agriculture, Biotechnology 
and Natural Resources, said. “Gumweed is native in 
Nevada and grows on the side of freeways, and more 
importantly, is an arid land crop that requires less water 
than other substitutes like alfalfa. Alfalfa takes five feet 
of water to grow while gumweed uses no more than a 
foot of water.”

The collaborators on the project planted the gum-
weed at the University’s Valley Road Field Laboratory 
and the Main Station Field Laboratory using minimal 
water and fertilizer resources. After growing and har-
vesting the gumweed, it went through biomass pro-
cessing where it was broken down to liquid that smells 
like tar.

“We are looking at breaking it 
down because it uses less water and 
it’s already acclimated to Nevada 
conditions,” Miller said. “It would be 
beneficial generating this arid-land 
crop because it doesn’t compete with 
food or animal feed. The primary 
resource for diesel fuel is soy beans and 
ethanol from corn, which are always in 
direct competition with food.”

The final biofuel product from the 
chemical engineering process can 
produce up to 122 gallons per acre 
on a biennial basis on the semi-arid 
lands of Nevada. The crops would 
require minimum inputs of nutrients 
and water and have the potential 
to be converted into jet fuel, which 
has garnered the interest from the 
military—the largest fuel consumer in 
the United States.

Miller said the U.S. Navy is 
interested in using the biofuel as jet 
fuel. The project received $500,000 
in grant funding from the United 
States Department of Agriculture 
and has the potential to supply up 
to 20 percent of fuel demand for the 
military.

“It is estimated that if even 10 
percent of sagebrush-covered 
lands in Nevada are used to grow 
gumweed for aviation biofuels, 400 
to 600 million gallons per year of 
jet biofuels could be produced,” 
Hongfei Lin, a collaborator from 
the College of Engineering, said. 
“That’s definitely incredible. There’s 
lots of potential.”

Lin, a professor of chemical and 
materials engineering, is working 
on the project with Miller to identify 
a catalyst that can be used to 
convert biomass into fuel using an 
unconventional approach to biofuel 

Weed? Or Jet Fuel?
Roadside gumweed in Nevada could be used as  
jet fuel for the military

Gumweed is a 
common plant found 

in dry areas, like 
Nevada.
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production. Instead of adding 
hydrogen to biomass, Lin is exploring 
a more cost-effective manner using an 
oxidation process.

In nature, oxidation occurs when 
substances come in contact with 
oxygen molecules. For example, 
oxidation occurs when a freshly cut 
apple turns brown, a bicycle fender 
becomes rusty or a copper penny 
turns green. Lin is trying to mimic 
the natural process for biomass 
deconstruction when converting the 
gumweed into biomatter for jet fuel.

 “The efforts of Dr. Miller and his 
colleagues to develop new generation 
biofuels from gumweed and other 
Nevada plant species are well aligned 
with our efforts to establish CABNR 
and NAES as world leaders in sus-
tainable dryland agriculture,” said 
Bill Payne, dean of the College of Ag-
riculture, Biochemistry, and Natural 
Resources. “Today’s historically low 
oil prices cannot last indefinitely and 
will eventually once again rise due 
to policy, limited supply, or other fac-
tors. As prices once again reach $80 or 
more per barrel, this type of technol-
ogy will look increasingly attractive 
to an industrial world struggling to 
reduce its carbon emissions.”

TRUE QUALITY LASTS GENERATIONS. 
That’s why we back our iconic red 
mills with an heirloom guarantee. 
It’s also why we’re so proud to back 
families who know the enduring, 
nutrient-rich benefits of home-milled 
whole grains. www.grainmaker.com 
 

GMR-1/6 Ad.indd   1 6/13/16   5:13 PM

1.800.328.6647
PO Box 274 • Princeton MN 55371
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Hatching several thousand chicks
each Monday April through July.
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ORDER
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& Chukar Partridge
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oakwoodgamefarm.com

OAKWOOD
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Glenn Miller and Bishnu Neupane hold the final biofuel product based on the gumweed plant. The fluids in the 
tubes have been diluted at different levels and are being examined in the labs at the applied research facility at 
the University of Nevada main campus. Photo by Whip Villarreal

“Gumweed is 
native in Nevada 
and grows on the 
side of freeways, 
and more 
importantly, is 
an arid land crop 
that requires less 
water than other 
substitutes like 
alfalfa.” 
 — glenn miller
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field & garden :: adviCe

AS YOU KNOW, homesteading is a way of 
life, a path leading to self-sufficiency and 
sustainability. This lifestyle is not limited to 

farmers, agriculturalists or growers. It has spread into 
urban territory and created a large group of us who 
want to learn and practice being pioneers, capable of 
sowing, growing and harvesting food for our families. 

So what if you’re a new homesteader? Would you 
know what to do, how to do it and what resources  
to use? 

“It’s a survival ethic,” one homesteader told me. 
“We love the land, we love nature, and we love our 
neighbors and friends. It’s an old but new way to live 
without much of the stress surrounding us before we 
decided to change our lifestyle. I’ve heard it said that 
the mind of a homesteader is a ‘frugal person with a 

Great Depression mentality.’ If we 
grow four tomatoes, we feed the 
family two of them and save two 
for the next day. Most importantly, 
producing a free lifestyle allows me 
to carry on a family tradition.” 

You don’t have to have a 
large piece of property to be a 
homesteader. A windowsill, side 
yard, deck or small porch can 
house plants. Urban dwellers have 
been working with local counties to 
enhance parks and vacant lots into 
community gardens. 

If you shear sheep, raise 
chickens and ducks or pamper 
goats, the desire for sustainability 
remains intact. Sell your eggs or 
hook up with a farm that offers a 
Community Supported Agriculture 
(CSA). There are a multitude of 
items to support your homestead, 
including selling seedlings, potted 
plants, homemade products, baked 
goods, and you can teach classes, 
write a blog or begin writing 
columns for other websites and 
magazines. As a homesteader, I 
am independent, knowing I can 
provide for myself. Homesteading 
is not measured by wealth, but 
rather the quality of purpose and 
sharing. Many homesteaders I 
meet share their goods with me 
or swap and barter. Even though 
we live in a technical society, the 
final intention remains the same. 
We want to grow crops, feed our 
families and learn new techniques 
to sustain us. 

Getting started is easy. The U.S. 
Department of Agriculture funds 
several programs for farming and 
ranching development to assist new 
people. Colleges and universities 
offer grants, scholarships 
and training programs. The 
Department of Veteran Affairs 
offers horticultural job training to 
returning veterans. Internships 
and youth programs offer hands-
on training to become stewards of 

Now is When 
Homesteaders 
Plan Their Way 
of Life

BY ANITA 
B. STONE
anita’s row
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the land. Contact your local county 
agriculture agent to get started or 
start talking to homesteaders for 
tips on how to proceed.

We hear a lot of news about the 
danger of contacting people on 
the internet or free materials such 
as Craigslist. With a plan, there 
are safe methods to pick up “free” 
items for the homestead. Check 
out Freecycle and Facebook Yard 
Sale groups for freebies. Last year, 
I spent what would have been an 
estimated $2,000 for free goods 
because I found fencing, seeds 
and a tiller—all free. I swapped 
seeds, eggs and milk for container 
crops that I had grown. We can 
do this together if we search and 
trust others. You can connect with 
people in meet-up groups, farmers 
markets where locavores are 
numerous, community gardens, 
churches, schools, local cable news 

channels—the list is infinite. Once 
you begin to search, it is amazing 
how much information and 
valuable connections you will find. 

Make sure you keep up with  
the new edible crops for your 
personal garden or to sell. Whether 
you already grow edibles or are 
new to the category, here are some 
new varieties from the California 
trials, worth considering for 2017. 

Basil “Pesto Bambino Purple” 
features a great option to add to 
any sunny container for taste and 
fragrance. Or you may want to try 
“Pesto Party,” basil with interme-
diate resistance to downy mildew 
with thick sweet flavorful leaves. 

Strawberries have become a major 
homesteader’s crop. Try the new 
“Bubble Berry,” pink in color with 
a bubblegum flavor or “Delizz.” 
Numerous berries develop quickly 
and produce all summer with a sweet 
fruit flavor. “Sweet Kiss” is an ever-
bearing strawberry, yielding large, 
dark red fruit from June until frost. 

The variety of tomatoes is mind-
boggling. This new year offers us 
a chance to plant “Red Robin,” 
a dwarf plant, suitable for pots, 
baskets and patio containers. 
“Tomato Take 2” combos are 
uniquely perfect for small-space 
gardens. This amazing tomato 
offers three combinations: Lights, 
Camera and Action, each a slicing 
type. “Take 2 Lights” for example, 
features “BushSteak” and “Patio 
Choice Yellow.”

Now is an excellent time to sit 
down and plan the garden and your 

cash crops, or just the family crops 
for the homestead. Depending on 
the amount of land or accessibility 
you have, begin the search for 
chickens and coops, rabbits and 
cages, whatever you wish. Set goals 
for your homestead. With a purpose 
and a plan, you can create a growing 
lifestyle of homesteading, sowing, 
reaping, harvesting, canning and 
preserving the future in a clean and 
healthy environment.

Anita Stone is an expert gardener who  

writes frequently for Countryside magazine. 

Ask her questions by emailing them to 

countrysidemag@swiftcom.com, with the  

subject line, “Anita’s Row.”

Homesteading is not measured by 
wealth, but rather the quality of purpose 

and sharing.
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field & garden :: sorghum

IT WAS A WARM OCTOBER AFTERNOON
in Hanover, Michigan, a small rural community 
on the south edge of Jackson County. People were 

gathering for the annual Corn Maze in Hanover’s 
Heritage Park. The park is the home of the Hanover-
Horton Area Historical Society. This year there was 
a new attraction. Luke Dane brought his antique 
sorghum press and was going to do a demonstration 
for the interested onlookers.

Luke runs a sideline business called Dane’s Pure 
LLC. He makes and sells maple syrup. He does the 
sorghum production for educational and historical 
purposes. Luke grew up in a homesteading family and 
is carrying on that tradition.

He purchased the sorghum press in 2010. The press 
was made in the 1860s and weighs about two and 
a half tons. It is powered by a large belt stretched 
between it and a tractor. On this day, it was powered 
by a 1940 Farmall H. There was no shortage of help as 
many of those in attendance were more than willing to 
participate. It takes several people to operate the press. 

Revisiting the Past 
with Sorghum
In Michigan, Luke Dane is teaching history 
through sorghum

STORY AND 
PHOTOS BY 

ED DANE RETHINK YOUR 
GREENHOUSE
everything you know about 
greenhouses turned upside down

HARVESTRIGHT.COM • 210-739-0581

�is is the top. Text should 
print upside down.

One to feed the press, another to 
take the refuse sorghum out after 
the squeezing and one to man the 
collecting and filtering.

The process of making sorghum 
involves first, growing the right 
kind of sorghum. There are several 
varieties of sorghum.

Most are grown for animal feed. 
It can be chopped for silage or 
grown for grain. There is also a 
popcorn form and broomcorn, 
which is a sorghum. But for the 
dark molasses-looking product, 
you need what is called sweet 
sorghum. It has a much higher 
sugar content in the juice.

When it is still green in the fall, 
before the first frost, it is cut and 
taken to the press where the juice is 
collected and cooked down to make 
the finished product. In the past, 
it was cut either by hand or with a 
corn binder. Then the leaves were 
stripped off and the seed heads 
removed before it was taken to the 
press where the juice was squeezed 
out, filtered and collected in barrels. 
The next step was to cook it down 
to produce the sorghum product, 
similar to the way maple sap is 
cooked down to make maple syrup.

On this occasion, a large 
30-gallon caldron was suspended 
over a fire to process the 90 gallons 
of juice collected. It takes several 
hours to cook it down and it needs 
to be watched closely to make 
sure it doesn’t burn, especially 
near the end of the process when 
it gets thick. It also looks a lot 
different when it first goes into 

Feeding the 
sorghum canes 
into the press.
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||  COUNTRYSIDE & SMALL STOCK JOURNAL32

94
24

5X
 ©

 2
01

6

BURN SAFELY
with the 
Stainless Steel

Portable
BurnCage™

STAINLESS STEEL CONSTRUCTION 
is lightweight, durable, and portable 
(it folds for easy storage).

PERFORATED LID and sidewalls 
maximize airfl ow and trap embers.

1600° TEMPERATURES mean more 
thorough burning with less ash.

No more UNSAFE 
and UNSIGHTLY

rusty barrel!

2 SIZES!

Call Today for FREE Information Kit, 
Pricing and Factory Direct Coupon!

    888-212-0681
BurnCage.com

TOLL
FREE

PERFECT FOR:
•  Sensitive fi nancial documents 
•  All burnable household waste*
• Old leaves and branches
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the caldron than it does when the 
process is finished. The juice when 
first squeezed is green. When it is 
finished it is a dark brown.

Sorghum looks and tastes similar 
to molasses and can be used in 
the same way. Many people call 
it “sorghum molasses,” but it is 

not the same 
thing. Molasses 
is made from 
the sugar cane 
plant, not from 
the sorghum 
plant. There 
is very little 

sorghum produced today, and that 
probably adds to the confusion. 
Back before sugar became such 
a commodity, many people grew 
and used sorghum. It was a very 
popular item on the shelves of 
the general stores of yesteryear. 
During World War II, there was 

sugar rationing and many of the 
farmers grew sweet sorghum to 
supplement the family’s shortage of 
sugar. They used the refuse of the 
plants to feed livestock. That’s what 
this press was used for, and it had 
just been setting collecting dust all 
those years until Luke purchased it, 
cleaned it up and put it to use.

Luke said he plans to bring the 
press back to the park every fall to 
do a demonstration. So if you are 
in the area next fall, why not drop 
in and see the operation first hand. 
You may even get to help operate 
the press.

Sorghum looks and tastes similar 
to molasses and can be used  

in the same way. Many people 
call it “sorghum molasses,”  but it 

is not the same thing.

field & garden :: sorghum

Collecting and 
filtering the juice.
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in the kitChen :: reCipes “If it weren’t for the last minute, nothing would get done.”— Unknown

The Countryside Cookbook

W E HAVE BEEN PUBLISHING RECIPES that readers have sent us for decades, 
and most of those recipes will never go out of style. If you would like to submit your 
recipes to the Countryside Cookbook, send them to countryside@swiftcom.com, 

and if you can, please include pictures of your beautiful work.
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“If it weren’t for the last minute, nothing would get done.”— Unknown

Mock Shepherd’s Pie
We serve with homemade 
bread/biscuits, coleslaw and 
baked apples. Serves 6.

Ingredients:
2 pounds lean ground beef
1 medium onion, peeled and diced
2 quarts mixed vegetables, drained
1 pint tomato soup
3 large potatoes, peeled 
and cut into pieces
¼ cup butter (roughly)
¼–½ cup milk
Salt and pepper

Steps
Brown ground beef with onions.  

Add salt and pepper to taste. 
Drain fat from browned meat. Add 
mixed vegetables and tomato 
soup, stir to mix. Pour into a 
greases 9- by 13-inch pan.

Boil potatoes until tender, drain 
and add butter. Mash, adding milk 
as needed. The potatoes should be 
fluid enough to cover the top of the 
9- by 13-inch pan, but not runny. 
Bake at 350°F for 45 minutes.

— Bonnie Wolfe

One Pan 
Cake

Ingredients:
2 ½ cups of all purpose-flour
1½ cups sugar
½ cup cocoa
2 teaspoons baking soda
½ teaspoons salt
2/3 cup vegetable oil
2 tablespoons cider vinegar
1 tablespoon vanilla
2 cups of cold coffee
1/3 cup sugar
½ teaspoon cinnamon

Steps
Stir together flour, 1 1/2 cups  

sugar, cocoa, soda and
Salt in an ungreased 12- by 8-inch 

baking pan.
Make 3 wells in the mixture; pour oil 

in one, vinegar in one and vanilla in one.  
Pour coffee and stir all in With fork until 
well mixed. Spread into an even layer.

Combine 1/3 cup sugar and 
cinnamon; sprinkle half over the batter.  
Bake in a 350°F conventional oven 
for 45-50 minutes or Dutch oven for 
35-40. Sprinkle remaining cinnamon 
sugar on hot cake. Cool before cutting.

— Shirley Kelly

Skillet Supper 
Ingredients:
1 quart fresh or canned sausage
1 quart canned or fresh green beans
1 medium onion, sliced
6 cups potatoes, raw, 
rinsed and grated
Salt, lemon pepper, or favorite 
seasonings to taste

Steps
Layer the ingredients in 

order in an electric skillet.
Cover and cook on medium for 

20-30 minutes, or until potatoes 
are soft. Top the potatoes with 
grated or sliced cheese (optional), 
cover and turn off heat. Ready to 
eat when cheese is melted.

The sausage browns so crispy 
and flavorful; the steam cooks the 
beans and potatoes. We like it dry, 
so we don’t add any water or soup. 
If you would like it juicy, add ½ cup 
water or a can of creamed soup.

This can be adapted for any size 
skillet; it doesn’t have to be electric.  
I have baked it in the oven with  
good results.

— Adapted from a recipe by Bonnie Thurman

Recipes
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in the kitChen :: fermenting

How to Make Elderberry 
Wine

BY KEVIN 
GREER

WHAT A SURPRISE TO LEARN that the berry bushes and trees scattered around 
my ranch, growing wild, are elderberries. They’re everywhere, grow vigorously, 
and in good years produce gallons of fruit. I had picked them in previous years to 

make jams and jellies but didn’t know their name. So when it was pointed out to me that I 
had elderberries, I immediately thought of the Elton John song from my youth.

Last year the bushes produced a huge crop, so I combined my good fortune with nostalgic 
feelings and set out to produce my own elderberry wine.

First I did a general search and found information on elderberries:
According to the U.S. Department of Agriculture and National Resources Conservation 

Service’s Plant Guide: The common is Sambucus Nigra or Sambucus Mexicana (western 
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variety). They are sometimes called 
“the tree of music.” The purple/
blue berry varieties have edible fruit 
and flowers (red berry varieties 
are poisonous). Local Indian tribes 
consumed the edible berries fresh 
and dried. They used the leaves for 
basket dyeing, and the branches 
for arrow shafts, flutes, whistles, 
and clapper sticks. The Sambucus 
range is from east to west coasts.

Hydrocyanic acid and sambucine 
are found in the plant’s leaves, 
which can cause nausea, making the 

plant itself poisonous. The berries 
are also rich in vitamin C and 
anthocyanins (super antioxidants).

When I thought about making 
this wine I assumed it would be 
sweet, you know, like a plum wine. 
Elderberries are actually very 
similar to grapes in their tannin 
and acid levels. What I made tastes 
very similar to Italian Chianti!

WHAT YOU WILL NEED
Fortunately there is a local wine-

making store called Curds and 
Wine here in San Diego, California. 
I stopped by and spoke with 
Rebecca, the store manager. She 
was extremely helpful in explaining 
each part of the wine making 
process and organizing all the 

equipment I would need to make 
two gallons of wine. I purchased:

1 hydrometer
Potassium Metabisulphite
2 glass, 1–gallon jugs
2 breathable tops
2 stopper tops
“Super Clear”
Yeast — ec1118 Lalvin

All this equipment costs less 
than $35 (most of that cost was for 
the glass gallon jugs). This year I’ll 
spend less than $3 per gallon! Not 
including the cost of the sugar.

Additionally you will need: 

• About five gallons of berry 
clusters (I filled a five-
gallon bucket 3/4 full);

• Approximately four pounds 
of cane sugar; and

• A pot big enough to hold 
more than two gallons.

PICKING AND PREPARING
On my ranch, the berries ripen 

sometime in August, when you see 
large clusters of purple and blue 
berries covering the plant. I pick by 
cutting the clusters from the plant 
and dropping them in a five-gallon 
bucket. Once I have the bucket 
more or less full, I separate the 
berries from their stems in a large 
bowl. Use gloves, as the berries will 

“There’s a fly in 
 the window,
   A dog in the yard,
And a year since  
   I saw you,
Drunk all the time,
   Feeling fine on 
Elderberry wine.”
 —elderberry wine,  
   elton john, 1972

Sambucus 
Mexicana. A large 

old elderberry tree 
on my property.
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stain. Some people find it easier to 
freeze the berry clusters and then 
separate them, but I don’t have 
that kind of space in the freezer 
and I prefer to keep them fresh.

It took me approximately two 
hours to separate the berries from 
their clusters, with slow steady 
work while I watched a movie.

Return the cleaned berries 
to a clean bucket and mash 
with a potato masher (or use 
a food processor). I mashed, 
as the food processor tends 
to cause more damage to the 
seeds, which are bitter.

Add water to cover the 
“mash,” approximately two-plus 
gallons. Now add the potassium 
metabisulphite, 1/4 teaspoon can 
treat up to six gallons. This is used 
to kill any naturally occurring yeast 
so the fermentation process doesn’t 
start early. Mix in by stirring.

Start a cold soak period of one 
to five days. The longer the soak, 
the darker and more acidic your 
juice becomes. I soaked mine for 
two days. Make sure the liquid is 
full to the top of the container or 
place plastic wrap on the liquid so 
no air touches the juice. Keep your 
juice at approximately 60 degrees.

Once the cold soak is complete, 
place the juice in a large pot 
and bring to a slow boil. Let 
it simmer for 15-30 minutes, 
stirring occasionally. Remove 
from the heat and let cool (some 
people use a longer cold soak 
period and don’t boil the juice).

Now it’s time to remove the 
mash by filtering. I used an old, 
clean T-shirt, poured the juice 
through, catching all solids and 
then squeezing the mash until 
most all liquid is removed.

Take a reading with the 
hydrometer; the juice should 
be 60 degrees for an accurate 
reading. The specific gravity or 
brix (sugar) level that you want, 
prior to fermentation, is somewhere 
between 20 and 28 brix (red grape 
juice used for making wine comes 
in at about 24 or 25). There are 
natural sugars (very little) in the 
berries that give a brix level of 7 
to 8 percent, so it’s almost certain 

that you will need to add sugar 
to achieve the desired brix level. 

Say your liquid is at eight percent 
brix. Use this formula to add the 
appropriate amount of sugar 
using 24 as the desired brix level:

24-8=16
16 x 0.125 x 2 (gallons)= 4
or, 4 pounds of sugar.

Add the sugar, a 1/4 of total 
amount at a time (in this example, 
one cup at a time). Mix the one cup 
sugar with a small amount of water 
and stir to dissolve completely 
before adding to juice mixture. 
After each cup of liquid sugar, wait 
a good five to 10 minutes before 
taking the brix reading. Keep 
adding liquid sugar and measuring 
with the hydrometer until you 
achieve the desired 24 brix level 
or come close to it (better a little 
under than a little over). This brix 
level should give your wine an 
alcohol content of 12 to 14 percent.

Now that you have the desired 
brix level, it’s time to add the 
yeast. You will want the juice to 
be approximately 70 degrees for 
best results. As mentioned earlier, 
I purchased a packet from Curds 
and Wine (ec1118 Lalvin), which is 
enough to treat up to six gallons. 
Stir the yeast into the juice and pour 
the mixture into a large breathable 
container. (I used a five-gallon 
plastic container I had available, 
with a small hole in the cap.)

in the kitChen :: fermenting

photos clockwise: An 
elderberry flower cluster; 
Mash in t-shirt; Cleaned 
berries in metal bowl.
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FERMENTATION
With your juice and yeast in a 

large container, open the top to let 
the yeast breathe and cover with 
a towel to keep any bugs out. The 
fermentation process now begins; 
stir the liquid twice a day. You 
will notice that it will bubble and 
the temperature will rise. This is 
the yeast actively converting the 
sugars into alcohol. Once you 
notice the bubbling activity stops 
and the temperature goes down 
(five days for my wine), the sugars 
have been converted to alcohol 
and the fermentation process is 
complete. Take another reading 
with your hydrometer. You should 
be at “0” brix, all sugars converted.

Now it’s time to pour your wine 
into the glass gallon jugs; fill them 
completely to the top. Any extra 
wine is available for immediate  
taste testing! 

Use the breathable tops to allow 
gasses to vent and keep any flying 
bugs out. Leave these tops on for a 
month. For best results, wine should 
be at approximately 50 degrees (I 
kept the wine in my root cellar). 
After a month replace the breathable 
caps with standard caps and store 
(age) the wine for a year. I checked 

the wine at least once a month and 
noticed that it remained cloudy. So 
I went back to Curds and Wine, and 
spoke with Rebecca. She suggested 
a product called “Super Clear.” It’s 
two liquids (kieselsol and chitosan): 
one is negatively charged, the other 
positive, so allow one day between 
adding the liquids to your wine. 
They bind with all solids and pull 
them to the bottom, giving the wine 
a clear, glistening appearance.

The only thing left is the taste test! 
Salud!

The author, Kevin Greer, has a small ranch in Baja, California, 
where he grows organic fruit and vegetables.

photos left to right: The equipment you 
need; A plastic container; A glass of 
elderberry wine.
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in the kitChen :: luffa

TASTE THIS,” PAEW PIROMYA tells me in  
her father’s Bangkok restaurant as she passes a 
green vegetable dish with brown gravy across the 

table. “Guess what it is.”
The thick vegetarian gravy had balanced flavors of  

ginger, garlic, cilantro, sugar, onions and serrano chilies.  
The vegetable’s texture was a little silky, like cooked okra, 
and its flavor was slightly sweet but the delicious gravy  
was definitely affecting (positively) the flavor. I couldn’t  
pin point it. And for good reason, I had never eaten this 
vegetable, only exfoliated with it.

Back in the United States, Deanne Coon, owner of The 
Luffa Farm in Nipomo, California, has been growing luffa 
(or loofah) for more than 30 years. She has grown them 
in San Francisco bay area and Missouri. Fifteen years ago 
she decided to grow luffa due to demand and curiosity 
of the public in Nipomo, which is adjacent to the beauti-
ful Pismo Beach area on the Central Coast of California.

“I opened for Agriculture Tourism tours and have wel-
comed thousands of visitors from all over the world,” Coon 
says. “We display and explain to them the store bought 

ones are grown in other countries and 
are required to be chemically treated, 
vacuumed packed and in some cases 
even fumigated just to be in the U.S.” 

At her store, visitors compare 
store bought luffa to her home 
grown gourds. Many of them 
“ooh” and “ah” over the softness. 

“Most all of our guest are just 
amazed to see them growing on their 
vines and being able to pick and peel 
their own luffa,” Coon adds. “We see 
their eyes light up when they start peel-
ing the skin revealing our soft, all natu-
ral inviting luffa hiding on the inside.”

In Nipomo she grows the luffa 
in stationary five-gallon buckets, 
within a greenhouse. Nipomo 
presented a few different grow-
ing problems. “We are on a mesa, 
which has a wind that blows lightly 
daily. To prevent the luffa flowers 
from being blown off we brought 
in the greenhouses,” she explains.  

Spider mites and aphids can pres-
ent a problem, which Coon con-
trols using a soap solution, which 
she sprays on the entire plant.

Here in Florida, I have had no no-
ticeable pest problems. When I grew 
the small Luffa cylindrica the vines 
started off slow and then anchored 
themselves not only on the trellises but 
also the surrounding trees. At the end 
of the season I had, happily, a couple 
dozen luffas hanging in the two story 
oak trees. Once they dried up, they 
would fall and were ready to be used 
as sponges. Luffa cylindrical common 
names include vegetable sponge and 
dishcloth gourd. They require 150 
warm days to produce sponges or 65 
days for edible fruits. If harvesting 
for eating, choose fruits that are one 
inch diameter or less. Mature fruits 
which are between 14 and 24 inches 
in length are used as sponges. Vines 
are reminiscent of gourds or cucum-
bers and have bright yellow flowers. 

This year I have added Luffa 
acutangula to my garden. This 
luffa also known as Chinese vin-
ing okra, or ridge gourd, requires 
76 days for edible fruits and 135 
days for sponges. These fruits can 
reach lengths up to 30 inches. 

A Recipe for 
Luxurious Luffas
PIus, some tips for growing 
exfoliating, edible gourds

A luffa flower.

BY KENNY 
COOGAN

florida

“
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For those growing luffa in the North, 
starting them in a hotbed or green-
house is necessary. Vines can grow 
up to 30 feet long and require sturdy 
structures to climb on. For those who 
make homemade soap, this gourd 
seems like a natural progression to 
add to your garden. By slicing and 
adding sections of luffa into hand 
crated soaps you could sell a product 
that not only cleans but exfoliates. 
Luffas make great natural presents. 

“I love what we do at The Luffa 
Farm,” Coon says emphatically. “We 
have full size buses come in bring-
ing groups of 40 to 50 people in at a 
time to learn about this crazy plant
called a luffa sponge.  Living so close 
to the ocean many guests are con-
vinced we grow them in the ocean 
and harvest from the sea water!”

Stir-fry Luffa
1 medium to large luffa squash 
(1 1/2 to 2 feet long), peeled and 
sliced
2 teaspoons vegetable oil
2 cloves garlic, minced
1/2-inch ginger, thinly sliced
1/2 cup shiitake mushrooms
1 medium carrot, peeled and 
sliced thinly on the diagonal
Rice vermicelli noodles, soaked in 
warm water and drained
2 teaspoons soy sauce
2/3 cup vegetable stock

In a large pan, heat the oil over 

medium heat until it shimmers. Add 

ginger and garlic and fry for up to a 

minute until fragrant, stirring constantly 

to avoid burning the garlic.

Add the carrots and cook for 1 to 2 

minutes. Add the luffa and mushrooms 

and mix well. Add the vermicelli noodles 

followed by 2/3 cup vegetable stock. 

Add the soy sauce and pepper to taste. 

Cover the pan and reduce the heat 

to medium-low for 2-4 minutes. The 

dish should be soupy but reduce 

the liquid further or add more water 

according to your personal preference. 

Once you're satisfied, serve the stir-fry 

hot with steamed rice or in a bowl. 

FERMENTING POTSCHEESE PRESSES
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TWO CANNER STYLES ARE suitable for 
processing high acid foods: water bath 
canners and steam canners. Either type is a 

good starting place for anyone just learning to put 
up home canned foods; both are easier to use than 
a pressure canner (required for processing low 
acid foods). In subsequent issues, we’ll examine 
steam canners and pressure canners. Here we’ll 
look at water bath canners, also called boiling-
water canners. In choosing a water bath canner, 
consider such things as the size you need for the 
amounts of food you plan to can, the size and 
style that best fits your cooktop, and the canner’s 
construction in relation to its durability and price.

CANNER CONSTRUCTION
Water bath canners may be made 

of stainless steel, aluminum, or 
steel coated with porcelain enamel. 
Stainless steel is the most expensive, 
but is also the most durable and the 
most versatile, as it may double as 
a stockpot. An aluminum canner 
is less expensive than one made of 
stainless steel, but I wouldn’t use 
it for anything other than canning 
food in sealed jars, because of the 
possibility of aluminum leaching 
into the food. Also the really 
cheap canners made of low gauge 
aluminum dent rather easily.

Porcelain enamel coated steel is 
the traditional looking canner—the 
one you might remember Grandma 
using. It is usually black or dark 
blue with white speckles, although 
modern ones come in other colors. 

Water Bath 
Canners

BY GAIL 
DAMEROW

Canners

Some water bath 
canners have a glass lid, 
so you can see when the 

water comes to a boil. 

artwork by bethany caskey
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The chief disadvantage to enameled 
steel is that you have to be super 
careful with this type of canner, 
because a ding easily causes a 
chip of enamel to break off, and 
where the enamel is missing, the 
steel rusts. Eventually, the pot 
will rust through and sprout a 
leak. I have successfully salvaged 
such canners by sealing leaks 
with an epoxy steel hardener 
called J-B Weld, but I wouldn’t 
use a patched vessel for any other 
purpose than to can food in jars.

Stainless steel and aluminum 
canners usually have smooth 
bottoms, while enameled canners 
generally have ridged bottoms. 
If you have a gas or electric coil 
cooktop, both types of bottom 
work equally well. If you have a 
smooth cooktop, you must use a 

Warm enough water in the canner to cover the 
number and size jars you plan to process. Hook the 
rack over edges of the canner and place the jars in 
the rack as they are filled. 

Using oven mitts, unhook the rack handles from the 
canner’s edge and lower the jar-filled rack into the 
preheated water.

Canning Code
CANNER RACK. A shallow rack that 
allows boiling water to circulate underneath 
jars being processed.

HOT PACK. Cooked or preheated food 
used to fill canning jars for processing.

HIGH ACID FOODS. Pickles, fruits, 
jams, jellies, juices, and other foods having 
a pH less than 4.6.

JAR LIFTER. A device for safely putting 
jars into or removing them from a hot 
canner.

RAW PACK. Fresh produce that has not 
been cooked or preheated before being 
placed in jars for processing; also called 
cold pack.

WATER BATH CANNER. A large vessel  
in which jars of food are processed in  
boiling water.

Water Bath is for 
High-Acid Foods Only
Only high acid foods may be safely 
canned by the water bath method. High 
acidity in this case is defined as having 
a pH less than 4.6. Acidity at this level 
prevents the growth of toxic botulism 
(spores of the bacterium Clostridium 
botulinum), which cannot be killed at the 
temperature of boiling water. High acid 
foods include pickles and most fruits, 
fruit juices, jellies, jams and pie fillings. 
Examples of high acid foods are: apples, 
apricots, berries, cherries, grapes, 
peaches, pears, pineapple and rhubarb.

Tomatoes are a borderline case, since 
their acidity is right at the safety line. 
Current recommendations are that if 
you can tomatoes by the boiling water 
method, ensure adequate acidity by 
adding 2 tablespoons of bottled lemon 
juice or ½ teaspoon citric acid per quart.

Low acid foods—those with a pH greater 
than 4.6—must be pressure canned. 
Pressure canners will be discussed in the 
May/June 2017 issue.

canner with a flat bottom for even 
distribution of heat, and if your 
smooth cooktop is the induction 
type, the canner must be stainless 
steel. (Heat sources suitable for 
canning will be discussed in detail 
in the May/June 2017 issue.)

A canner should have a lid. 
The tighter the lid, the less steam 
will escape when the water boils, 
and the less heat you’ll need to 
keep the water boiling. Some 
canners have a glass lid that 
conveniently lets you see when the 
water comes to a boil so you will 
know when to start your timer.

A canner also comes with a 
removable rack that keeps your 
jars from touching the bottom of 
the canner, so boiling water can 
circulate underneath. The typical 
canning rack is made of heavy gauge 
wire and has handles that may be 
hooked over the rim of the pot. 
As you fill your jars, you set them 
into the rack; when the rack is full 
you unhook the handles from the 
pot’s rim and lower the jar-filled 
rack into the boiling water in the 
canner. A disadvantage to this type 
of rack is that it may not easily 
accommodate smaller size jars. Some 
canners come with a flat perforated 
rack, which is handier because it 
is suitable for jars of any size.

You don’t actually need a special 
pot to use as a water bath canner. 
A regular stockpot or any large 
pot will do, provided it’s tall 
enough to cover the food-filled jars 
with two inches of hard-boiling 
water and has a rack to hold the 
jars off the bottom of the pot. A 
variety of replacement canning 
racks are available on line, some 
of which should be the right size 
to fit whatever pot you might 
want to use for canning. A round 
cake cooling rack might also fit.

An alternative to a water bath 
canner is an atmospheric steam 
canner, to be discussed in the 
March/April 2017 issue. You may 
also use a pressure canner for boiling 
water processing, to be described 
in the May/June 2017 issue. 
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SIZE MATTERS
Water bath canners come in 

several sizes. The standard size 
holds seven quart- or pint-size 
jars. Don’t be fooled by the stated 
capacity, which would be something 
like 21 quarts. That’s how much 
water the canner holds, not how 
many jars may be canned at once. 
The water bath canner needs to 
be deep enough to cover your 
canning jars with one to two inches 
of water at a rolling boil, with at 
least two more inches of air space 

to prevent vigorously boiling water 
from slopping out of the canner.

Canners come in sizes that are 
smaller or larger than the standard 
size. I have a canner that holds 
seven narrow-mouth pint jars or 
three wide-mouth pints, but isn’t 
sufficiently tall to hold enough 
water to cover quart jars. I also have 
a jumbo size canner that will process 
nine quart or pint-size jars at a time.

Over the years I have 
accumulated several canners of 
varying sizes. To keep track of how 
many jars each one holds, I made 
a table listing all my canners in 
the first column, followed by four 
additional columns for jar sizes: 
quart, wide mouth pint, narrow 
mouth pint, and half pint. In these 
columns I noted how many of 
each size jar each canner will hold. 
If I’m putting up seven quarts of 
tomatoes, for instance, the table 
tells me to use my regular size 
stainless steel canner. If I have eight 
quarts, I use my larger aluminum 
canner. If I have nine quarts, I 
use the jumbo enamel canner.

Of course, if you aren’t sure how 
many jars you will fill, it doesn’t 
hurt to use a too-large canner 
(other than wasting energy boiling 
extra water). You may occupy the 
empty space with unsealed jars full 
of water. But it’s discouraging to 

have a canner full of hot water and 
ready to process your jars, only to 
discover that you filled one more 
jar than the canner will hold.

If you have only one water bath 
canner, you might adjust your recipe 
quantities to fill the number of jars 
your canner holds. In my canning 
notebook, for instance, my tomato 
page indicates that 19 pounds of 
tomatoes will fill seven quarts, the 
amount a standard-size canner 
will accommodate at one time.

WATER BATH PROCEDURE
To use a water bath canner, 

follow these steps:
1. Put fresh water in the canner 

until it is about half to two-thirds 
full and start warming the water. 
If you aren’t sure how much water 
will be needed to cover the size 
and number of jars you will be 
canning, warm a second pot of 
water. If the amount of water in the 
canner isn’t enough to cover the 
filled jars by at least an inch, you’ll 
need to add water. Since you don’t 
want to cool the heated water by 
adding cold water, you’ll be glad 
to have extra water already heated. 
If, on the other hand, the amount 
of water in the canner is so much it 
overflows when you put in the filled 
jars, scoop out some of the water 
with a ladle or small saucepan.

Begin timing when the 
water in the canner comes 
to a full rolling boil, which 

you see through a glass 
lid or otherwise tell by 

the sound and by steam 
leaking out around the lid.

in the kitChen :: Canning

Keep It Boiling
The water surrounding jars in the 
canner must continuously boil 
throughout the entire processing 
time. Three things can reduce boiling: 
turning the heat source too low, lifting 
the lid while jars are being processed, 
and adding more water to keep the 
jars covered.

If the water boils so hard it slops 
out of the canner, you may need to 
turn the heat down a tad. Just make 
sure enough heat is being applied to 
maintain a full boil.

Reasons for lifting the lid are to see if 
the water is boiling, to make sure the 
jars remain covered in boiling water, 
and to add more water if too much has 
steamed or boiled off. Here’s where a 
canner with a glass lid comes in mighty 
handy.

With a little experience you can learn 
to tell the water is boiling by the 
sound, and sometimes by seeing 
steam coming out around the lid. 
Experience will also tell you how much 
water to put in the canner initially so 
it won’t steam or boil off before the 
processing time is up.

 If the jars do not remain covered 
during the entire processing time, you 
will need to add more water, which 
must be first brought to a boil. Pouring 
even a small amount of cool water 
into the canner during processing 
can cause the canner water to stop 
boiling. If boiling stops, bring the 
temperature back up until the water 
returns to a full boil and reset your 
timer to the full processing time.
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2. Heat the water in the canner, 
but don’t bring it to a boil yet. 
Doing so may cause the cooler jars 
to crack when they are lowered 
into the boiling water. Rapidly 
boiling water may also cause 
jars to tip over when you start 
putting them into the canner.

3. Fill hot, clean jars according 
to the recipe you are following for 
the specific type of food you are 
canning. Reliable recipes booklets 
come with most canners, or may be 
found online at such sites as nchfp.
uga.edu and freshpreservingstore.
com, which among other things will 
tell you whether the food may be 
raw packed or must be hot packed 
(heated before being processed).

4. Hook the handles of the canner 
rack over the top edge of the canner 
and load it with jars as they are 
filled and fitted with lids and bands. 
When all the jars are on the rack, 
lower the rack into the hot water. 
If your rack is the flat perforated 
type, drop it into the bottom of the 
canner and use a jar lifter to place 
jars one by one into the water.

5. If necessary, adjust the water 
level in the canner so the tops of 
the jars are covered by at least 
one inch of water for a processing 
time of less than 30 minutes. If 
the processing time is greater 
than 30 minutes, cover the jars 

by two inches of water, since 
more water will evaporate during 
the longer processing period.

6. Put the lid on the canner, turn 
the heat to the highest setting, and 
bring the water to a vigorous boil.

7. As soon as the water comes 
to a full rolling boil, adjust the 
heat to maintain the full boil and 
set your timer for the amount of 
processing time recommended for 
the food you are canning. If your 
elevation is above 1,000 feet, be 
sure to adjust the time according 
to the Elevation Table below.

8. When the time is up, turn off 
the heat, remove the lid from the 
canner, and leave the jars in the 
hot water for 5 minutes more.

9. Using your jar lifter, remove 
the jars one by one, without tilting 
them to remove residual water 
floating on top of the lids. Place 
the jars, one inch apart, on a rack 
or thick towel away from drafts.

10.  Let the jars cool for at least 
12 hours before removing the 
bands and testing the seals, as 
described in the July/August 2016 
installment of this series. If you 
finish canning in the afternoon, for 
instance, let the jars cool until the 
next morning before washing them 
and storing them in the pantry.

Gail Damerow started this beginner’s guide to 

canning in the March/April 2016 issue. This 

installment is fifth in the series.

Elevation Table
If you are at this elevation: Add to processing time:

1,001 – 3,000 feet 5 minutes

3,001 – 6,000 feet 10 minutes

6,001 – 8,000 feet 15 minutes

8,001 – 10,000 feet 20 minutes

You can find your elevation by entering your zip code at this 
website: www.daftlogic.com/sandbox-google-maps-find-altitude.htm

When the full processing 
time is up, remove the 
canner lid and leave the 
jars in the hot water for 
another 5 minutes.

Use a jar lifter to move the 
jars from the hot water onto 
a rack, spaced one inch 
apart, and let them cool for 
at least 12 hours.
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In Brazil, Eternal 
Summer 
A multicultural state produces 
recipes that mirror its decades of 
colonization

BY HABEEB 
SALLOUM
a taste of 

homesteading 
around  

the world

in the kitChen :: travel

I WAS VISITING MY RELATIVES on the farm 
in southern Saskatchewan when a family friend 
from Brazil remarked, “I can’t stand the cold! I don’t 

know how you can live in such icy weather. My hands 
just about froze when I walked out of the house this 
morning. It’s a different world where I come from. At 
least, in Brazil, the entire year is an eternal summer.”

I smiled. “The climate is quite different here in 
Saskatchewan. We seem to literally have an eternal 
winter with some breaks of good weather.”

A few decades later when on my 
first trip to Brazil to vacation in 
Recife, as I stepped off the airplane, 
the hot weather hit me. At that 
moment, I remembered the words 
of our Brazilian visitor while he 
shivered in the unheated prairie 
farmhouse in the middle of  
a Saskatchewan winter.

During my three weeks in 
Recife, I truly experienced an 
eternal summer: every day was 
the same—hot, somewhat humid, 
and generally pleasant. I did not 
miss the Canadian cold of February 
during that winter. Recife seemed 
like a paradise in the sun.

Built partly on a peninsula and 
partly on islands, created by the 
Capibaribe and Beberibe Rivers, and 
connected by canals and bridges, 
Recife is often called the “Venice of 
Brazil.” The capital of Pernambuco 
State and the most important city 
of the Brazilian northeast, it is 
considered to be the soul of the 
country. A vibrant metropolis that 
incorporates a combination of the 
old and new, it is an example of the 
Brazilian past, but also a window for 
the future.

With a metropolitan population of 
more than 3,700,000, Recife, situated 
at the easternmost point in South 
America where Brazil bulges into the 
Atlantic Ocean, is closer to Europe 
than any other urban center on 
the continent. The Portuguese first 
came here in 1548 and the site was 
briefly held by the British in 1595, 
then occupied by the Dutch from 
1630 to 1654, before it returned to 
Portuguese rule.

In 1637, the Dutch founded the 
present day city after they had 
razed the nearby town of Olinda. 
In its early years, Recife prospered 
due to the processing and export of 
sugar produced in the surrounding 
large estates by slave labor. At one 
time it was the center for the slave 
trade and had huge slave markets 
where millions of Africans were 
channeled into the sugar-cane fields. 
These slaves, the indigenous people, 
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THE WORLD TOUR
Join HABEEB SALLOUM during the next several issues as he takes us around the world to six 
continents, describes their homesteading culture in every city he visits, and presents us recipes from the 
region. In the next issue, he will take us to Morocco.

For centuries, 
Brazilian cooks 

have borrowed from 
the foods of other 
people and then 

combined them with 
their own to produce 

an interesting and 
fascinating wide-
ranging culinary 

world.

and their Portuguese masters 
intermarried to give birth to the 
Recifians of today. 

This mixture of races gave impetus 
to great creative activities. Much of 
Brazil’s popular folk arts, cooking, 
folklore and music originate in this 
part of the country. It is also a center 
for painters and sculpturers but, 
above all, it is noted for its festivals 
with their colorful and appealing 
dancing, music and singing. 
Outshining by far all these folkloric 
events is the annual Carnival with its 
distinctive dancers and singers.

The city is built partially on 
the mainland and on three inter-
connecting islands: Santo Antônio, 
Boa Vista and Recife—all joined by 
bridges. The most historic of these, 
and the main commercial center, 
is Santo Antônio, saturated with 
traffic-filled narrow streets, ancient 
churches and office blocks. Boa Vista 
includes both residential quarters 
and a commercial section where one 
can find reasonably priced hotels 
and entertainment establishments.

Recife is the fourth-largest city 
in Brazil, but less modern and 
cosmopolitan than its more famous 
counterparts. It is an important 
transportation center with a busy 
port. In the last few decades, the 
city has also become a tourist 
destination.

High rises as well as at least 60 
colonial churches mostly built in the 
17th and 18th centuries and peoples’ 
markets intermingle in the city—a 
blend of the old and new. Skyscrapers 
nudge out picturesque colonial 
mansions, edged by white sandy 
beaches—lined with coconut palms. 

But it was the old city that 
captured my heart. With its many 
tiny one-way streets, wonderfully 
ideal for walking, I was able to 

explore some of the more important 
sites such as the soothing Parca 
da Republica; the historic Basilica 
of Our Lady Penha; the Cathedral 
de Sao Pedro dos Clerigos with a 
beautifully sculptured front; the 
Basilica of Our Lady of Carmo 
with a very impressive interior; the 
imposing 19th century Teatro Santa 

Isabel; Cinco Pontas Fort, built by 
the Dutch when they ruled the town, 
now housing the City Museum; the 
colourful Mercado do Sao Jose (Saint 
John’s Market); and the Casa da 
Cultura de Recife (Recife Cultural 
Center), once a prison, but now 
the top regional craft center in the 
northeast of Brazil.

The resort-town is an enchanting 
combination of warm weather, 
excellent beaches, topnotch hotels, 
the best of restaurants and replete 

with the wonderful hospitality of its 
people. The warm beach waters are 
protected by a long coastal reef from 
that Recife, the Portuguese name 
for reef, derived from the Arabic 
“rasif” (causeway), gets its name. It 
holds back the violence of the waves 
and serves to turn the warm waters 
washing the beaches into placid 
pools in which bathers can relax. The 
heat from the bright sun shining in 
an ever-blue sky is tempered by the 
ocean breeze.

The affluent Boa Viagem, the city’s 
most popular district and beach 
with a striking view of the Atlantic, 
is home to the upper middle class. 
It is the center of the city’s social 
life and includes a wealth of fine 
restaurants and a glittering hot spot 
of nightlife—topping the whole 
northeast of Brazil in entertainment 
establishments.

With its sea temperature hovering 
constantly around 77°F year-
round, Boa Viagem’s five-mile 
long beach is always crowded, 
especially on Sunday. Like colonies 
of ants, Recifians and tourists 
alike mill about the wide sands of 
this enormous beach appearing 
to occupy every square inch of it. 
Vendors capitalize on this mass of 
humanity as one after another offer 
the sun worshippers coconut milk, 
cold beer, rum cocktails, a variety 
of fresh fruits, ice cream, straw hats, 
and all types of sun lotions. For me, 
all this was sheer pestering, that is 
until I found vendors selling fresh 
seafood, both raw or cooked and 
ready to be eaten.

Every night, this crowning jewel 
of Recife’s beaches is lit by a special 
lighting system that allows for 
swimming at night. Granted there are 
a number of other beaches around, 
Boa Viagem is Recife’s top seaside 



||  COUNTRYSIDE & SMALL STOCK JOURNAL50

in the kitChen :: travel

drawing card and tourist mecca.
Compared to the beach activity 

in Recife, growing up on the 
western prairies on a Sunday 
where a farmer’s choice was to 
attend a church service or the odd 
picnic in the sun, it was a world of 
activity and excitement. Here I did 
not have to listen to a preacher’s 
boring sermon or eat simple 
sandwiches in the sun.

However, all is not bliss in this 
South American resort. Swimmers 
must be careful to avoid injury 
near the sharp rocks of the reef, 
and many parts of the beaches 
are very crowded and strewn 
with litter. Visitors should guard 
their belongings on the beaches 
and they must be careful when 
walking in the city at night.

Adding more temptation 
for tourists are the numerous 
excursions offered in this vibrant 
resort. One can rent a jangada (old 
Brazilian wooden sailing craft) on 
some of the beaches and go fishing 
or sail the coastal waters. From the 
hotels, numerous travel agencies 
offer a good number of tours. The 
most worthwhile of these are: 
Island of Itmaracá Cruise, Lover’s 
Island Picnic, City Tour, Hinterland 
Trip to Caruaru and new Jerusalem, 
and the trip to the southern beach 
of Porto de Galinhas.

Above all, to feel the pulse of 
the country is to experience its 
ethnic mixture and the diversified 
climate of Brazil, which have been 
responsible for the creation of 
one of the most varied kitchens 
in South America. For centuries, 
Brazilian cooks have borrowed 
from the foods of other people 
and then combined them 
with their own to produce an 
interesting and fascinating wide-
ranging culinary world.

Aboriginal, West African and 
Portuguese (both influenced by 
the Moors), and other ethnic foods 
such as German, Italian, Japanese, 

Syrian, and others have entered into 
the cuisine of this vast country of 
some 209 million.

Before the white man arrived, 
the Indigenous people cultivated 
beans, corn, peanuts, sweet 
potatoes and manioc root—their 
principal food. Rice was introduced 
into the Iberian Peninsula by the 
Arabs and was subsequently 
brought to Brazil by the Portuguese 
while bananas, coconuts and yams 
came along with the African slaves. 
In the subsequent years, rice and 
especially beans became the basic 
diet of the Brazilians, so much so, 
that Brazil became known as “the 
land of beans.”

All these influences combined to 
give Brazil a rich and varied kitchen.

The epitome of the Brazilian 
kitchen is feijoada—a medley 
of countless ingredients and the 
national dish of the country. This 
complicated mixture of beans, 
salted meats, sausages and rice is 
considered by the inhabitants to be 
the king of all eatables. However, 
its preparation is time consuming 
and, therefore, it is extremely hard 
to find in restaurants. When it is, it 
is probably the most ordered item 
on the menu. Traditionally made 
with every part of the pig, from the 
ears, the tail and the nose, times 
have changed for tourists’ tastes 
and in restaurants, usually only 
the best part of the pork is used 
in its preparation. In homes, it is 
traditionally served only at noon on 
Saturdays.

In the past, feijoada, in which 
today Brazilian food reaches its 
culinary height, was known as a 
lowly peasant food and most of the 
well-to-do were ashamed to offer 
it to guests. Today, it is a different 
story. Even in the best of homes it 
is served, especially to large festive 
gatherings. When prepared, this 
dish, as its name feijoada completa 
implies, is by itself a complete 
gourmet meal.

Feijoada Completa
Complete Bean and Rice Meal

Feijoada (Bean Dish)
4 tablespoons cooking oil
2 medium sized onions, finely chopped
4 cloves garlic, crushed
1 medium hot pepper, seeded and 
finely chopped
1 ½ pounds hot sausage, any type, 
whole
1 ½ pounds uncooked corn beef, cut 
into 2 pieces
1 ½ pounds lean beef, cut into 2 pieces
2 ½ cups dried black beans, washed 
(other types of beans can be 
substituted)
6 cups water
2 cups grapefruit juice
½ cup finely chopped fresh coriander 
(cilantro) leaves
1 1/2 teaspoons ground ginger
1 teaspoon dried oregano
1 teaspoon salt
1 teaspoon black pepper
1 teaspoon cumin

Heat oil in a large saucepan, then 
sauté onion, garlic and hot pepper 
over medium heat for 5 minutes. Add 
sausage, then stir-fry for 10 minutes. 
Add remaining ingredients and increase 
the water, if needed, to at least 1 inch 
above the beans and meat, then bring 
to a boil. Cook over low heat for 2 
1/2 hours or until the meat and beans 
are well done, adding more water if 
necessary.
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In the meantime, prepare the 
following side dishes:

Cooked Rice
4 tablespoons butter
1 medium sized onion, finely chopped
2 cloves garlic, crushed
1 ½ cups white, long grained rice
3 cups water
½ teaspoon salt
¼ teaspoon black pepper

Melt butter in a large frying pan, then 
stir-fry onion and garlic over medium-
low heat for 10 minutes. Add rice, 
then stir-fry for another minute. Stir in 
remaining ingredients and bring to a 
boil. Cover and cook over medium-
low heat for 12 minutes. Stir and turn 
off heat and re-cover and allow to 
cook in own steam for 30 minutes. 
Place on a serving platter, but keep 
warm.

Cooked Collard or Kale
4 tablespoons cooking oil
1 medium sized onion, finely chopped
2 cloves garlic, crushed
1 bunch collard or kale, about 1 ½ 
pounds, washed, thick ends removed, 
then chopped
1 teaspoon salt
½ teaspoon black pepper 
4 tablespoons lemon juice

Heat oil in a large frying pan, then stir-
fry onion and garlic over medium-low 
heat for 10 minutes. Add collard or kale 
then sprinkle with the salt and pepper. 
Cover, turn heat to low and cook for 25 
minutes. Stir in lemon juice then place 
on a serving platter, but keep warm.

Sliced Oranges
3 medium sized oranges, peeled and 
thinly sliced, then placed artistically 
on a serving platter

How to Serve
Remove the meat and sausage from 
the beans then slice. Place each type 
of meat on separate platters and the 
beans in a serving bowl.

After placing all the dishes on the 
table, each person should place rice 
in the middle of their plate, then top 
with beans. Surround, separately, with 
the meat, collard or kale and orange 
slices.

NOTE: THIS FEIJOADA COMPLETA MEAL 

SERVES ABOUT 10

Quindins De Yáyá  
(Coconut Muffins)
MAKES 24 MUFFINS

This dessert and almost all other 
Brazilian sweets are of Portuguese 
origin with strong Moorish overtones. 
They are a good macaroon-type dessert, 
airy and chewy—a good way to end a 
feijoada meal. 

2 ½ cups shredded and sweetened 
coconut
1 cup sugar
1 cup flour
3 teaspoons baking powder
½ cup butter, melted
4 eggs, beaten
1 teaspoon almond extract

Preheat oven to 350°F.
Place coconut, sugar, flour and baking 
powder in a mixing bowl, thoroughly 
combine. 

Thoroughly mix butter, eggs and 
almond extract in a small bowl then 
slowly stir into ingredients in the mixing 
bowl, continuing until a batter is formed.

Place in greased muffin trays, half 
full, bake for 20 minutes or until done. 
Remove and allow to cool before serving.

www.smallfarmersjournal.com
PO Box 1627, Sisters, OR 97759
800-876-2893 • 541-549-2064

a quarterly periodical for forty years and counting,

championing human-scale agriculture

and living as a natural act.
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Defending Small Farms and Craftsmanship Since 1976.
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homestead improvement :: heating “Heat not a furnace for your foe so hot that it do singe yourself.”—William Shakespeare

Alternative Heating 
Ideas for Price Hikes and 
Power Outages

BY  
MARISSA 

AMES
nevada

photos by 
shelley dedauw

GROWING UP, I GOT IN BIG TROUBLE for turning on the heat.
And we walked to school uphill both ways and then came home to milk  

the pigs, right? Actually, we did have a house rule prohibiting electric heat.  
Firewood was much cheaper.

Electric heater

Woodstove

Fireplace

Pellet stove
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After 22 years in the Navy, Dad 
retired his family to Salmon, Idaho. 
But living in rural paradise came at a 
cost. Dad worked constantly. In order 
to stay home to raise five kids, mom 
also raised the food. Money didn’t 
stretch far. A few dollars a day added 
up when the power bill came in. 

The mountains around Salmon 
are heavily forested. And 
sometimes pine beetles or mistletoe 
infestations devoured entire slopes. 
The trees had to be removed. So, 
after clear-cutting the infestation, 
the local Forest Service opened up 
free-use areas. Individuals could 
cut and remove all the wood they 
wanted as long as it came from the 
debris. After all the usable wood 
was gone, the Forest Service then 
burned away contamination and 
planted new trees.

We drove pickup trucks and 
wood trailers, several times a 
year, into the free-use area. And, 
though we despised every minute 
of work and sawdust, our parents 
called it “family time”. We really 
were learning valuable lessons. 
Everything comes at a cost, and a 
power bill can be more painful than 
elbow grease.

I now live near downtown Reno, 
but winter still causes a crisis. My 
historical old house uses heating 
oil. Our first year, we only spent 
$900 for four months of heat. 
(Only?) Gas prices rose in year two, 
and after spending $600 in one 
month just for heat, we looked for 
alternatives. Sadly, this little house 
has no fireplace so we have to get 
innovative.

But we now only pay $100 a 
month for heat, and $200 if it gets 
below 0 degrees.

THE BIG ALTERNATIVES
Energy studies say that the average 

U.S. household spends either $700 a 
year on natural gas or $1,700 a year 
on heating oil. To supplement their 
heat, they often use space heaters 

to supplement an inadequate or 
expensive heating system. Some of 
these heaters work when the power 
goes out while others don’t. 

PORTABLE ELECTRIC
Once known for sucking a lot of 

power, newer models now save 
money instead of spending it. 
Purchasing one for each major room 
of the house can avoid furnace use 
in moderate climates. They can blow 
directly onto pipes to keep them 
from freezing. But if the power goes 
out, so does your heat.

WOOD STOVES OR 
PELLET STOVES

Both have pros and cons. Wood 
stoves can burn fallen trees or 
untreated pallet splinters. But 
it can be difficult to get a wood 
stove approved in a home that 
hasn’t had one, especially a mobile 
home. Though a pellet stove may 
require more investment, it is 
safer, has lower emissions, and 
doesn’t require you to wake up 
several times a night to feed a fire. 
Pellet stoves can also run on more 
sustainable fuels like corn or cherry 
pits. While wood stoves don’t need 
electricity, pellet stoves do.

FIREPLACE
Benjamin Franklin noticed that 

too much fireplace heat went up 
the chimney, which sparked his 
invention of the Franklin Stove. 
But you can make traditional 
fireplaces more efficient. The Wood 
Heat Organization advises placing 
a ceiling fan in the room. It’ll 
distribute heat from the fireplace, 
no matter where in the room the 
fan is. Set the fan to spin clockwise, 
which pushes warm air back down. 
If you don’t have a ceiling fan, place 
a floor model in front of the hearth, 
far enough away that the heat 
doesn’t damage it, to propel air into 
the room. And always use the driest 
wood you can.

“Heat not a furnace for your foe so hot that it do singe yourself.”—William Shakespeare

Benjamin Franklin 
noticed that too much 
fireplace heat went up 

the chimney, which 
sparked his invention 
of the Franklin Stove. 

But you can make 
traditional fireplaces 

more efficient.

Stay Safe While 
Staying Warm
Your chances of freezing to death  
inside your house are actually pretty 
small. But if you’re not careful, you 
could succumb to fire or asphyxiation. 

Never burn heaters without ventilation. 
Run pipes through windows and close 
gaps with noncombustible material  
such as metal sheeting. If you have to 
use an unvented heater, open windows 
on opposite sides of the room for a 
cross-breeze.

Always use the right fuel. Outdoor 
barbeque materials, such as treated 
briquettes, need to stay outside.  
Don’t use bottled gas in appliances 
made for natural gas.

Keep flammable materials, including 
curtains and clothing, away from all 
types of heaters.

Keep fire extinguishers on hand and 
ready. Be sure everyone in the house 
knows how to use them.

Assign someone to stay awake on  
“fire watch.” This person will ensure 
nothing catches flame that isn’t 
supposed to and will be sure there is 
enough ventilation.

Know the signs of carbon monoxide 
poisoning: Fatigue, drowsiness, nausea, 
headache, confusion, vertigo, and 
lightheadedness. Carbon monoxide is 
colorless, tasteless, and odorless so you 
often won’t know there’s a problem until 
you get sick. If you experience these 
symptoms, immediately open windows 
to bring in fresh air.

 — Marissa Ames
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KEEP HEAT WHERE 
IT BELONGS

You don’t necessarily have to 
create more heat. Often you just need 
to keep the heat you have created. 
If you have the funds to upgrade 
your house, install programmable 
thermostats so furnaces don’t work 
as hard when you’re out of the house 
or covered in blankets. Insulate 
walls and attics. Air-seal those small 
cracks and holes through which heat 
might escape. These may be in crawl 
spaces, where pipes enter the house, 
or beside doors and windows.

But if you only have a little 
money each year, or you don’t have 
permission to upgrade a rental, you 
can still increase energy efficiency.

THERMAL CURTAINS
Open them during the day so 

direct sunlight can warm the room. 

But when the sun moves, close the 
curtains. Tacking fabric to the walls 
around the windows keeps even 
more heat in.

INSULATE WINDOWS
If you can’t afford storm windows, 

purchase clear plastic sheeting. 
Tape the plastic to molding on all 
four sides of the windows, making 
sure there is a gap between the 
plastic and the window glass. 
Using window-insulator kits allows 
you to tighten the slack in crystal-
clear plastic with a hair dryer but 
purchasing cheaper 6ml plastic 
means light can shine through but 
neighbors can’t see in. Translucent 
shower curtains can be even cheaper 
than purchasing 25 feet of sheeting. 
This is especially desirable because 
insulating the windows means you 
can no longer raise and lower blinds.

CLOSE THE GAPS
Weather-stripping seals the little 

gaps around windows and doors. 
Draft-stoppers lie on the floor to stop 

wind from blowing under the door. 
And closing doors to the rooms you 
aren’t using keeps heat within the 
area you’re using most. Use towels 
and discarded clothing if you don’t 
want to splurge at the hardware store.

USE APPLIANCES WISELY
Make your machines work double 

duty. Bake dinners and desserts 
during the hours in which you need 
the most heat. Don’t wait to dry 
clothes until you’re tucked beneath 
warm covers. Even a forced air 
food dehydrator can run at night, 
preserving your harvest while 
adding a few degrees of warmth.

STAY IN ONE ROOM
It’s easier to warm a single room 

than the entire house, especially if 
part of that warmth is body heat. 
Spend your evenings together before 
retiring to bed so a single space 
heater can take care of everyone.

RUGS AND CARPETS
Heat can escape through the floor as 

well. And it’s never fun to step out of 
bed and onto cold tile. Build a couple 
layers between you and the floor.

BUNDLE UP
Don’t be afraid to put on extra 

layers. That’s the safest and most cost-
efficient way to stay warm, whether 
it’s an emergency or you just need 
to save on energy costs. Loose layers 
are warmer than tight ones. Wool is 
warmer than cotton. And remember 
how someone once told you that you 
lose most of your heat through your 
head? That’s an old wives’ tale. You 
lose it through any exposed skin, so 
cover yourself top to bottom.

BLANKET FORTS
The kids will love this one. Not 

all loose layers have to be worn on 
your body. Set up tents within your 
warmest room and let kids sleep in 
them for some added insulation.

Marissa Ames writes from Reno, Nevada, where 
she maintains Ames Family Farm on 1/8 of an 
urban acre.

Two sizes of 
kerosene heaters, 
one small and one 
large, with different 
sizes of fuel tanks. 

homestead improvement :: heating
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When Heating Fails 
By Marissa Ames  |  Nevada

Want to know what bothers me most 
about my historical house? If the 
power goes out, so does our heat. 
We have no source of warmth that 
isn’t dependent on electricity. So what 
can we do in emergencies like this?

THINK AHEAD AND  
BARGAIN SHOP 
My utility shelves contain items I’ve found 
at discount prices, which will help me if 
I have no power. These include candles, 
Sterno cans, and flame disks which are 
made to replace charcoal on a barbeque 
grill. They provide light, cook food, and 
heat small areas with minimal emissions. 
Even hand warmers from sporting goods 
stores can help. And none of these are 
long-term solutions, but they’re cheap 
items I can give to someone else in 
need and not lose a huge investment.

MAKE A SAFE ROOM 
Prepper and survival sites suggest turn-
ing the smallest, most sheltered room 
of the house into a “safe room.” This 
is usually on the side of the house out 
of prevailing winds or inside an interior 
bathroom. The basement can be the 
warmest area during a power out-
age because the earth insulates. Most 
houses don’t have insulation within 
the interior walls but you can add it by 
hanging blankets or curtains from floor 
to ceiling. Some sites even suggest 
tacking foil “space blankets” to walls and 
ceiling because they reflect heat. Any 
warmth created within the room will stay 
there. Don’t forget to cover doors and 
entryways with blankets or bedding.

PROPANE AND KEROSENE 
Kerosene heaters emit warmth on all 
four sides. Propane camp stoves heat 
and cook. Propane stoves and kerosene 
heaters are excellent investments that will 
cover heating and cooking needs during 
power outages of any kind. The cost: 
you need enough fuel to get through the 
power outage. You also need ventila-
tion if you’re operating these stoves in 
small areas. Be aware of fire risks.

CONSUME THE CALORIES 
In dietary terms, calories are units of heat 
created by food. Your body burns more 
calories when it’s cold, so replace those. 
And eating before bed keeps your diges-
tive system working all night, which will 
generate more warmth under the covers.

Whether the cost of fuel is too 
high for your wallet or you want to be 
prepared for situations where your 
house’s heating system fails, think 
about how you can insulate and cre-
ate warmth. Thinking ahead solves 
some very frigid problems later.

Beautiful hand selected Western Red Cedar,
still water and crackling fire...all you need
to enjoy a relaxing soak, under the stars.
Choose wood-fired simplicity at half the
price of plastic spas or digital fingertip
control gas or electric heat.The moonlit
sky and peaceful relaxation are free.
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• Digital control gas/electric
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LET’S START FROM THE 
beginning. Let’s start with you 
and what you do and what 

you wear when it gets cold outside. 
Then we’ll get to the more mundane 
issues of how to keep your place 
warmer when it’s freezing outside.

Keep in mind that we’re all 
different, with different likes and 
dislikes, and different tolerances 
to temperature variations. Up to a 
point, I like the cold. I like the doors 
open and the windows wide open, 
especially when it’s raining outside. 
I like the feel of the breeze and the 
coolness of the air. There is something 
mentally and spiritually refreshing 
when the sweet rains and the cool 
breezes pass through my room.

But how many times I have heard 
others say, “Can you please close the 
door? I’m freezing.” 

Sometimes they say it politely, and 
sometime with great anger.

I have my limits, of course. When 
I lived in Ohio with my brother, the 
winter temperature was once below 
zero for weeks. We had an oil furnace 
then, and it was expensive to heat the 
farmhouse without a woodstove, and 
so we blocked off the other rooms 
of the house and just heated the 
kitchen, and bedroom, and heated the 
living room only on occasion. One 
sunny winter day, the temperatures 
got “up to” 40°F and people in the 
town square were walking around in 
T-shirts, saying there’s a heat wave. 
I was still in my coat, but it made it 
clear how our body’s limitations are 
all very different.

Here in California, I don’t get snow 
where I live and I enjoy the cold 
and rain, which seem like pleasant 
gifts from God here in the desert 
environment of Southern California.

Because of my state of mind, 
perhaps I deal with the cold better 
than I used to. But dealing with the 
cold is not strictly a state of mind. 
There are practical things that can be 
done also.

Natural Ways 
for Dealing 
with Cold 
Temperatures
Methods our grandparents took for 
granted still work today

A fireplace can dramatically 
improve your indoor comfort level.

homestead improvement :: heating
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For example, every pore of our 
body should be free of detritus and 
allow the body to excrete toxins. Our 
pores also, within reason, adjust our 
sense of comfort when it is hot or 
cold. So, to keep my pores doing their 
job, I thoroughly scrub my skin when 
I take baths, using a stiff Fuller brush 
that was probably designed to clean a 
sink or toilet. 

Also I drink warm fluids when it 
is very cold, despite the fact that this 
may mean that I go to the bathroom 
more often. This is so very obvious 
that you wouldn’t need to tell a child 
to have a warm beverage or hot soup 
on a cold day, but I know adults who 

above: The famous Gamble house uses large overhangs 
to use natural principles for cooling.

left: Steve Lamb in front of the ordinary home he 
retrofitted to cool naturally.

Steve Lamb’s  
Advice
Architect Steve Lamb had a little 
to say about this topic.

“Annoyingly, the State of California 
has just passed regulations against 
wood burning fireplaces. The good 
news there is that if your only heat 
comes from a wood burning fireplace, 
you can use it. For real heat you need 
a real masonry fireplace. Those steel 
zero clearance things may as well be a 
television set for all the actual warmth 
they produce. Real masonry is heated 
by the wood and stores the heat in 
the masonry mass and slowly releases 
it throughout the day. The best of 
these I have found are the Soapstone 
units. They throw heat out for hours 
on end. A good hot fire early in the 
morning and one around dinner time 
in a real masonry unit located near 
the physical center of the home will 
keep you warm in the coldest winter.”

—Christopher Nyerges

Commercial 
solar-powered 

attic fans 
are readily 
available.
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won’t drink hot tea or coffee (or even 
hot water) because they don’t want 
to have to go to the bathroom more 
often. In some very rare cases I can 
understand this, but usually, bath-
rooms are everywhere. We all have 
one in our homes, right? Consume 
warm beverages so you’re more 
comfortable in the cold. A no-brainer.

Dress warmly. Another no-brainer.
Exercise a bit during the day. 

Another no-brainer. Obviously, more 
activity that increases the cardio-
vascular activity also warms us.

Upon hearing the above advice, 
someone once said to me, “You must 
be out of you mind! Should we be 
doing jumping jacks in the snow?”

Yes, I know this may not be 
for everyone, but simple lifestyle 
changes and modifications can make 
all the difference in the world. After 
all, isn’t it our very modern lifestyle 
that has created our ecological and 
economical crises in the first place? 
How long should we cling to the 
faulty logic of, “I’m just doing what 
everyone else is doing” as the excuse 
to not change our behavior?

Okay, to the house.
In terms of the greatest energy 

savings per dollar spent (“the most 
bang for your buck”), insulating 
your walls, ceiling and floor is by 
far the best investment. Before you 
concern yourself with exotic new 
appliances and fancy solar warmers, 
insulate!

LOW-TECH INSULATION
Fred Peters, a friend of my 

father’s who grew up in Bedford 
Heights, Ohio, often told the story 
of how he insulated his home. 
In Fred’s neighborhood in the 
1920s and 30s, everyone heated 
their homes with furnaces, and a 
truck would deliver the fuel when 
you needed it. In the winter after 
snow had fallen, Fred noticed that 
the snow would always melt on 
the roofs of all the houses in his 
neighborhood. He reasoned that 
this was because all the heat from 
the furnace was being lost through 
the roof, and melting the snow.

Fred worked at a lumber mill 
at the time as an after-school job, 
and managed to bring home a bag 
of wood shavings every day in 
the following spring and summer. 
He took each bag and packed it 
into the attic spaces between the 
rafters. By the following winter, 
he’d fully insulated his attic by this 
method. He never told his father 
about it, since his father was a strict 
disciplinarian, and he felt his father 
would tell him not to do it. 

As Fred came home each day the 
following winter, he began to notice 
that the snow on his family’s house 
lingered longer than any other roof. 
He then knew he was right, that by 
insulating his roof, he was keeping 
all the heat in the house. 

Fred still hadn’t told a thing to his 
father. A few weeks into the winter, 
Fred’s dad told him that it must be 
a mild winter, because he noted that 
they still had plenty of fuel in the 
heater tank and hadn’t needed to 
call the fuel delivery man as often. 

Finally, Fred took his father 
outside and asked him to look at 
all the neighboring roofs, including 
their own. His father was mystified, 
and had noticed for the first time 
that their roof was still full of snow 
while all the others were snow-free. 

“What’s going on?” said Fred’s 
father. Fred then told his father 
what he’d done, how he’d gotten 
permission from work to bring 
home a bag or two of chips each 
day, and how he little by little filled 
all the gaps in the attic. 

“And your father was delighted, 
right?” I asked Fred.

“My father hit the roof,” said 
Fred. “I can’t tell you how angry he 
was,” Fred explained, pointing out 
the unfortunate fact that his father 
was mad because he was not in 
control. Still, within a week or so, 
Fred’s father finally thanked and 
acknowledged him for the good 
thing he’d done.

I never forgot this story from 
my father’s friend, and what he 
accomplished “in secret.” Still, I 
wonder how fire-safe wood chips 

would be in the attic. Probably 
not very safe, and today’s modern 
insulations are largely fire-retardant 
and would not represent the same 
potential fire danger, or weight, as 
wood chips in the attic.

MODERN APPLIANCES 
USE ENERGY STAR

You might be ready to install 
another heating system. Do your 
homework before you make a 
purchase. Find out what is most 
appropriate for your needs. 

Your best choice of an over-the-
counter system will be those with 
the Energy Star “seal of approval.” 
Energy Star is a joint program of 
the U.S. Environmental Protection 
Agency and the U.S. Department 
of Energy, “helping us all save 
money and protect the environment 
through energy efficient products and 
practices,” according to their website.

FOR THE HOME
Choosing energy efficient appliances 

can save families about a third on 
their energy bill with similar savings 
of greenhouse gas emissions, without 
sacrificing features, style or comfort. 

If looking for new household 
products, look for ones that have 
earned the Energy Star. They meet 
strict energy efficiency guidelines 
set by the EPA and U.S. Department 
of Energy. 

If looking for a new home,  
look for one that has earned the 
Energy Star. 

If looking to make larger 
improvements to your home, the 
EPA offers tools and resources 
to help you plan and undertake 
projects to reduce your energy bills 
and improve home comfort. 

FILTERS
In the central heating system in 

my father’s house, there was a filter 
that had to be regularly cleaned or 
replaced. During the winter, my 
father would be in the basement 
regularly, shaking out the filter, or 
putting in a new one. This was a 
simple enough task, and as a child, I 

homestead improvement :: heating



JANUARY/FEBRUARY 2017  || 59

wondered why he was always down 
there tinkering around. After all, I 
wasn’t paying the bills—he was! Even 
though my father didn’t carefully 
articulate the reason he was doing 
this, he often had me or one of my 
brothers help him do the five-minute 
job of removing and cleaning the 
filter. His filter was washable and he 
would replace it maybe once a year.

My father wasn’t particularly 
concerned about “saving energy,” but 
with a house of six children, he was 
very concerned about “saving money.”

A clogged filter means that the 
heat (or cooling) delivery system is 
working harder, and inefficiently. 
Keeping any and all appliances 
working properly can be a big part of 
efficiently using our resources. This 
is especially so when heating and 
cooling a house.

THERMOSTATS
Turn on the heat when you’re cold, 

and turn it off when you’re warm. 
That’s what we did in our home 
growing up, and that’s what most 
folks do. Our mindless lifestyle is 
what got us into this mess and it is 
our very mindlessness that keeps us 
bogged down. 

Get a programmable energy-saving 
thermostat installed in your home, 
and learn to use it so that you’re only 
heating when you need to. You can 
program it to turn off when you’re 
asleep, when you don’t need as much 
heat. You can program it to kick on 
the heater just before you get home on 
very cold days. 

This is an easy upgrade and an 
easy way to make your home more 
energy-efficient.

FORBES
Glenn Forbes offers the following 

advice. 
“For keeping heat inside in the 

winter,” he says, “try to contain the 
heat to just the rooms you will be 
sleeping or cooking in by shutting 
the inside doors. Just by keeping the 
kitchen door closed, the heat from the 
refrigerator will warm up that room 
or the one connected to it.”

OFF THE GRID?
Remember, the design of the house, 

and the insulation of the all the walls, 
is perhaps the best thing you can do 
to keep the house cool in summer 
and warm in winter. There are several 
places I have lived where I never used 
any sort of “central heating.” 

This was party due to the design of 
the home, and partly because I enjoy 
a home in winter that is a bit on the 
cool side, and am content to feel the 
cold. When it gets a bit too cold, I’ll 
put on a sweatshirt before I will resort 
to a heat source.

Woodstoves and fireplaces are the 
obvious heating choices for anyone 
who doesn’t want to use gas or electric 
heat. And in most part of the country, 
you can obtain firewood free, usually 
year-round, by merely collecting and 
cutting it yourself. 

Though I admit to having purchased 
firewood on occasion, by planning 
ahead, I have brought home logs from 
trees that were being pruned or cut 
down (some already cut to woodstove 
or fireplace size), and stacked them in 

the yard. Sometimes I needed to split 
the logs with a maul, and then stack 
them for easy use. 

You can also produce your 
own fuel from your yard (or 
neighborhood) by saving all the 
wood from tree prunings, cut to 
size, and stacked to dry. 

WOODSTOVES
There are many woodstoves to 

choose from, and whole books have 
been written on the possibilities. 
Before buying a woodstove, you 
should have an idea of where to place 
it. The location should heat as much 
of the house as possible, not just a 
corner of a room. So the layout of 
your home may determine what sort 
of wood stove you will buy. 

And though you can go to a 
fireplace store or catalog and buy any 
of the marvelous stoves available, I’d 
strongly suggest you begin by talking 
to friends who may already have and 
use a wood stove. Ask them why 
they selected the model they have, 
and find out the pros and cons of that 

In terms of the greatest energy savings per dollar 
spent (“the most bang for your buck”), insulating 

your walls, ceiling, and floor is by far the best 
investment. Before you concern yourself with exotic 

new appliances and fancy solar warmers, insulate!
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model. After awhile of doing this, 
you’ll discover that there is no “right” 
or “wrong” wood stove; there are 
simply many options depending on 
your particular situation and needs.

You should also start looking for 
woodstoves at flea markets and 
yard sales–you might be surprised 
how often you’ll find these for sale, 
especially in certain parts of the 
country. When you see one, just start 
examining it and ask questions. Is 
there significant rust? Is there burn-
out in certain areas? Do the doors 
open and close well? Are there pieces 
missing? Is it only good for heating, 
or can you cook on the top also? Will 
it fit in the spot you have in mind? 
Does it have sufficient height? Will 
it need to be put on a pedestal? Is it 
large enough to accommodate the 
size of firewood you have? Or will 
you need to cut the firewood into 
very small pieces? Will you need to 
buy the smoke pipes, or does the 
seller have them? Does the look of the 
stove appeal to you?

In other words, just start examining 
it very carefully and ask any 

questions you can think of. The wood 
stove will become a central part of 
your home, and you want one that 
will provide you with years of service 
without being a nightmare.

Many of the wood stoves are 
entirely cast-iron, which means they 
get very hot. Some are made of sheet 
metal, and thus will not last as long. 
Some are mixes, like some of the 
early Sears models that were cast iron 
internally, but then coated in white 
enamel to look like a modern stove. 

Some are covered in layers of 
soapstone, which is an excellent 
choice since the stone will absorb and 
radiate heat for hours. You’ll might 
pay more for such a soapstone stove, 
but it’s well worth it in efficiency.

If you buy a used wood stove, you 
must examine it carefully inside and 
out and do your best to get a good 
deal. Remember, there are only a few 
reasons why someone would sell a 
wood stove. One, it might be a smoky 
stove with broken parts and the 
owner is tired of it. It might be fine for 
someone who wants an ornamental 
object in the yard, but not for you who 
want a workhorse. Two, it could be an 
estate sale where someone died and 
all the furniture is being liquidated. 
Three, the stove might be fine but the 
owner no longer wants the trouble 
of bringing wood into the house, 
and then having to deal with all the 
wood ash on a regular basis. A person 
with a self-reliant mindset feels good 
about doing these things, but there 
are many reasons why someone will 
choose to stop doing that (for example, 

an elderly person who is now living 
alone). Four, the city may have become 
hypnotized by political correctness 
and passed a law forbidding wood 
stoves—yes folks, that is a trend. Learn 
your local laws before you leap into 
this. Although many people speak 
“green-friendly,” they (meaning, the 
city authorities) often speak with 
forked green tongues. 

So there are many reasons why you 
might find a used wood stove for sale. 
I have purchased new and used wood 
stoves, and always felt that I got the 
better deal when I made a careful 
purchase of a used one. You can read 
all about the used wood stove that 
Dolores purchased and I installed 
in our 1999 book, Extreme Simplicity: 
Homesteading in the City, which can be 
obtained used from Amazon or used 
bookstores (it is currently published 
by Dover).

SAFETY
Of paramount importance is safety. 

You don’t want to burn your house 
down as the cost of “self-reliance.” 

So first, you don’t put the 
woodstove directly onto a wood floor. 
You must lay down a safety layer of 
bricks, or any of special boards used 
for this purpose. You must not have 
the wood stove any closer than 18 
inches to the wall, though there are 
wall protectors designed to allow you 
to situate the stove a bit closer. 

Typically, the smoke piping will 
go: 1) horizontally though the wall, 
and then up vertically; or 2) straight 
up vertically through the roof (where 

A ceiling 
that is 
built too 
high 
creates 
a room 
that is 
harder to 
cool, and 
harder to 
heat.
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there is no ceiling); or 3) commonly, 
up through a ceiling and then 
through the roof. The method you use 
is determined entirely by where you 
decide to put your stove. 

When I installed our woodstove, 
I could have used the third method, 
since we had a ceiling in the living 
room. However, rather than go 
straight up vertically, I connected the 
smoke pipe up nearly to the ceiling, 
then I put in a 90-degree elbow, 
and ran the pipe about five feet 
horizontally, and then I put in another 
elbow for the piping to go vertically 
through the ceiling and through the 
roof. This brought more heat into the 
room, rather than most of the heat 
simply going out into the night.

There is a special triple-walled 
insulated device that you want 
to purchase where the pipe goes 
through the ceiling, and then another 
special smokestack where the pipe 
goes through the roof. Do not try to 
cut corners here, since you do not 
want a super-hot pipe touching the 
wood of your roof and burning your 
house down. 

When you feel everything is safely 
installed, start a small fire first and test 
to see if any of the line smokes, which 
means you don’t have a tight seal. 

Another safety consideration has 
to do with children. If there are 
children in your household, you 
must find some way to create a 
barricade around the wood stove 
so that the child does not touch the 
stove and get burned. 

FIREPLACES
In general, fireplaces are less efficient 

for heating the home than a wood 
stove. This is largely because most 
fireplaces are designed very simply, 
and most of the combustible gases end 
up going right up the chimney.

The brick does heat up somewhat 
and so there is some radiant heat from 
the bricks after the fire dies down.

The Russian fireplace is a design 
whereby several baffles are built 
into the fireplace, slowing the 
combustible gases so that more 
heat is radiated into the house. This 

design is a much more massive 
fireplace than a typical “ornamental” 
fireplace, and in some cases, the 
house are designed around it.

But if you are living in a house 
where a typical fireplace was built, 
there are still things you can do to 
increase the efficiency. I once lived in 
a house with a fireplace at one end of 
a very long living room. If you were 
in the third end of the room that had 
the fireplace, you’d be warm. But 
if you were on the other end of the 
room, you could actually still be cold. 
We added a grate that was composed 
of hollow tubes rather than just solid 
metal. The tubes opened into the 
room. The idea was that the air in the 
space inside the tubes was heated, 
and would naturally flow back into 
the room. The use of this grate did 
increase the warming quality of 
the fireplace by perhaps 20 percent, 
which was significant.

I have seen such grates with hollow 
tubes and a fan that blows the hot 
air back into the room. This seems 
like a great idea, though I have never 
personally tried it.

AMISH BUILDING PRACTICES
I was first exposed to the Amish 

when I lived in rural Ohio after I 
graduated from high school. Years 
later in the late 1990s, I got to go 
inside many of the Amish homes 
and workplaces with Peter Gail 
who was then conducting tours of 
the Amish countryside.

The Amish eschew nearly all 
modern appliances, including 
electricity. They live in this world, 
but are not of it. All Amish do 
not hold to identical beliefs 

about their use of appliances and 
modern devices, something that 
Peter once tried to explain to me. 
Apparently, each local leader can 
make their own decisions about 
such matters, and it often revolves 
around the issue of whether or not 
the appliance or device will more 
readily bring in the bad influences 
of modern society, and whether or 
not such usage is “prideful.” There 
seems to be a lot of room there for 
debate and discussion.

Anyway, their homes are heated 
by woodstoves. Part of doing this 
effectively has to do with how the 
Amish build their homes in the first 
place. Most Amish live in Ohio and 
Pennsylvania, areas that get very 
cold in the winter. The homes are not 
all crammed together as you see in 
the city, where there is no concern at 
all with alignment to the sun, local 
wind currents, underground water, 
etc. Amish homes are built to take 
advantage of the natural sunlight, 
so large south-facing windows are 
common, and workshops are also 
built facing the south.

Houses are built with entryways, 
and vestibules, and service porches, 
all those pre-entry spaces that also 
serve as a buffer to keep the cold 
out and the heat in. 

SIZE, ACCORDING TO 
AN ARCHITECT

According to architect Steve Lamb, 
“Most people think they need too 
many rooms, and that they need 
them too big. I have been in some 
gigantic homes that were no more 
comfortable or expansive to the mind 
than a shoebox. I have seen small 

If there are children in your household, you  
must find some way to create a barricade around 

the wood stove so that the child does not touch  
the stove and get burned.
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The ancient tipi cools naturally because of the Venturi Principle.

homes with well-planned vistas and a 
sense of openness that made you feel 
you were in the most open expansive 
place imaginable. 

“A 12-foot by 24- by 8-foot room 
is 2,128 cubic feet to heat and cool. 
A room with the same or even lower 
function that is 16-foot by 36- by 12-
feet is 6,876 cubic feet to heat and 
cool. It’s double the square feet, but 
triple the cubic feet. Worse yet the 
larger the mass of air to heat and 
cool, the more difficult it is to heat 
and cool it and the more difficult it 
is to keep it at temperature, and the 
more important the air leaks become. 
So whatever you can do to reduce 
the volume of the rooms and keep 
open sightlines for the psychological 
benefit of the inhabitants is vital. 
The worst thing you can do is build 
a tall, vertical room. That’s like just 
throwing heating and cooling money 
down the sewer. The more horizontal 
a room, the more it has a tendency to 

transfer the warm or 
cool air across to the 
inhabitants. The more 
vertical, the more the 
tendency to transfer 
the hot or cool air up 
and out and away 
from the inhabitants. 
Vertical rooms also 
can lead to inversion 
layers where the hot 
air rises and forces 
the cool air down, not 
desirable in winter. 

“Having said that, 
high, well-insulated 
windows that are 
under the eaves and 
don’t really have 
views are excellent 
devices for taking heat 
off the ceiling in the 
summer and causing 
drafts for cooling. 
You could make same 
out of plywood and 
cork sandwich, cork 
being the best natural 

insulator, but nowadays the code 
requires any hinged opening device to 
be made by a approved manufacturer 
so until someone starts making them 
in a factory, we are stuck with the 
less-efficient windows. 

“None of these ideas is new. They 
were common folk knowledge, and 
they were found in the work by some 
Arts & Crafts architects such as Frank 
Lloyd Wright, early Greene and 
Greenes, all of Louis B. Eastons work, 
and even by Richard Neutra in his 
work before World War II. 

“A book that has some of the best 
ideas in it and that is still ahead of 
the times in what it demonstrates 
as being available options is Shelter 
by Ten Speed Press in Berkeley, 
California, first published in the 
1970s. Many of the ideas in there are 
still just as useful, practical, and more-
time proven than ever, but still not 
allowed under our codes, even as the 
codes become more allegedly ‘green.’ 

“A lot of this green crap that is 
being approved is high maintenance 
high-tech high poison content, 
corporate nonsense that finds a way 
to mitigate a poorly designed and 
sited building, or a way to get extra 
LEED points by doing cutie pie things 
like constantly adjusting the lighting 
in a inhabited room for maximum 
efficiency, but not taking into account 
the actual and psychological needs of 
the user in the room. I, for example, 
find it annoying when someone else 
is jiggering my lights. There are lenses 
that can be used that easily, cheaply, 
permanently throw light throughout 
a room, but you can't get any LEED 
points for using that 100-year-old 
technology!”

Again, the house design is perhaps 
the single most important factor in cre-
ating a home environment that is com-
fortable in both winter and summer. 

It does seem that we are all slow 
learners who can often barely see 
beyond tomorrow. Though lots of 
folks are “talking green” today, they 
are talking today because so little 
action was taken over the past 50 
years of business as usual. We knew 
about increasing population and 
dwindling resources back then, and 
yes, there were many proclamations 
and alarming statements, but all the 
talk did very little to alter our basic 
way of building home and building 
businesses and building cars. 

This is, fortunately, finally 
changing, little by little, not by 
government decree, but by ordinary 
individuals like you and I—
pioneers of the quiet revolution—
who are choosing to embrace a 
sustainable lifestyle.

Christopher Nyerges is the author of several 

books, including Extreme Simplicity: 
Homesteading in the City, How to Survive 
Anywhere, and others. Information about his 

classes and books is available from Box 41834, 

Eagle Rock, CA 90041, or www.SchoolofSelf-

Reliance.com.

homestead improvement :: heating
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“In the land of the skunks he who has half a nose is king.”—Chris Farleylost skills :: homesteading haCk #3
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Got good ideas you 

know work around 

the home? Share your 

homesteading hacks 

with editor Ryan 

Slabaugh at rslabaugh@

countrysidemag.com

WE WANT TO 
encourage their 
curiosity, but 

when our friendly canines 
stick their nose somewhere 
they shouldn’t, sometimes 
they come back smelling 
like a skunk. And if your 
dog is like our dog, other 
than some eye irritant, it’s 
like they don’t even care.

We care, of course. If 
the dog touches us, then 
we smell like skunk, not 
to mention the kids, other 
animals and, well, you get 
the idea. The skunk smell 
has to go. Here are a few 
ways that we’ve discovered 
through the years to get 
rid of that stink. Oh yeah, 
and we suggest wearing 

plastic gloves, no matter 
what method you choose.

Here’s an example of 
how to do it (originally 
published in Countryside 
& Small Stock Journal):

Idea 1: Tomato juice: 
This tried-and-true way 
still works. After you clean 
your dog the best you can, 
then douse him or her with 
tomato juice. Let it sit for 15 
to 20 minutes, and then scrub 
free with a dog shampoo. 
It takes some elbow grease, 
but it will do the trick. 

Idea 2: The grocery store: 
You can get all of these 
ingredients at your grocery 
store, or even closer, you 
probably already have 
them. Take a quart of 3% 
hydrogen peroxide, and 
add ¼ cup baking soda and 
a teaspoon of liquid soap 
or dog shampoo. Work the 
solution into your dog’s 
coat, and then rinse. Do 
it again if you have to.

Step 3: Chemicals: Your vet 
likely has a few concoctions 
they can sell you, that are 
commercialized versions 
of what we have listed 
above. Ask for directions 
and apply carefully. And 
finally, good luck. 

Simple 
homesteading 
solutions that 

have been 
around  

for centuries 
… and still 

work

How to Deskunk Your Dog
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lost skills :: using wood

AS ENERGY prices continue to soar, people are turning back to natural heating 
methods and away from gas and central heat. Woodstoves and fireplaces are 
making a comeback in homes across the nation as we seek more affordable and 

self-reliant options to heating. While the idea of using wood to heat your dwelling is 
nothing new, it does require some more forethought than simply flipping a switch. 

When it comes to using wood for heat, there are several factors that come into play. 
Various qualities of different types of wood as well as how the wood was cured will 
greatly affect the wood burning process. Through some initial forethought on sizes, types 
and amounts, switching to wood heat for your home can be a seamless transition.

BY ALEXIS 
GRIFFEE

florida

Wood Heat: A Guide to 
Heating Your Home
Selecting and curing the right type of wood can save you 
money and time
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WOOD QUALITY
Wood heating is only as effective as 

the wood that you use. Different types of 
wood will have different qualities such 
as burn time, density, and even spark 
characteristics. Additionally, some types 
of wood create a hazard when burned, 
either from increased tar buildup in 
your stove or toxic smoke. Knowing the 
characteristics of the wood that you burn 
will increase the efficiency of your heating 
as well as make your money go farther by 
choosing longer burning hard woods. 

The burning efficiency of different types 
of wood is commonly measured in British 
Thermal Units, or BTU per cord of wood. 
A BTU is the amount of heating energy 
available in a substance, and in this case, 
firewood. When speaking of the BTU 
ratings of a wood, it is measured by the 
cord of wood. The number given, often 
in the teens and 20s, is representative for 
that many million BTU per cord. To break 
down a BTU even further, the burning of 
one match is approximately equal to one 
BTU. In comparison to regular electricity, 
3,412 BTU are equal to one kilowatt hour. 

As you probably know, wood is generally 
sold in volumes called cords. However, 
not all cords are created equal! There are 
three main ways that people price and 
sell wood. The most common method of 
measuring firewood volume is a standard 
cord. A standard cord is 4-feet by 4-feet 
by 8-feet and has a total volume of 128 
cubic feet. Another method that is often 
confused with the standard cord of wood 
is the face cord. A face cord is four feet 
high and eight feet long, but can be any 
width! The total volume of a face cord 
averages from 32 to 48 cubic feet. The third 
and final most common method of selling 
firewood is by the pickup bed or pickup 
load. While this term can vary greatly, it 
usually implies approximately 64 cubic feet 
of wood. Understandably, a neatly packed 
truck bed of wood will contain more than 
a load that is haphazardly tossed in. If 
you purchase wood via this measurement 
method, ensure that the wood gets stacked 
neatly in the truck bed to ensure that you 
get the maximum amount of wood for your 

OSAGE ORANGE  
BTU rating: 32.9 
Splitting difficulty: Easy

Without a doubt, the wood 
burning all-star is osage orange. 
Although its fruit can be regarded 
as a nuisance, this tree is beloved 
by those who use it for their wood 
burning needs. Osage orange 
packs an amazingly high BTU 
rating of 32.9! Native to Oklahoma, 
Texas and Arkansas, osage 
orange is a regionally specific 
tree even though its burning 
capabilities are infamous. Osage 
orange wood is a low smoking, 
easy to split wood.

OAK  
BTU rating: 24.4-26.5 
Splitting difficulty: Easy

The qualities of oak vary greatly 
depending on the species of oak 
that you are burning. On average, 
species like the Red and Black 
oak have 24.4 million BTU per 
cord. Similarly, White and Bur Oak 
are 26.5 million BTU per cord. Oak 
is one of the species that is very 
area specific. It is also very easy to 
confuse the different types of oak, 
especially if you purchase your 
wood precut. Oak is also generally 
regarded as a wood that is easy to 
split. This is good news for those 
who prepare their wood with hand 

tools! Additionally, the fact that if 
properly cured, oak is generally a 
low smoking wood, make this an 
ideal burning wood if it is readily 
available in your area. 

MAPLE 
BTU rating: 21-23 
Splitting difficulty: Hard

Maple is another common choice 
for heating. Maple wood is actually 
regarded as slightly toxic, so it 
should be tested in small amounts 
before making up the bulk of your 
firewood stores. Maple is not the 
best choice for wood burning, 
but still rates relatively high on 
the BTU scale. The highest rated 
maple wood for burning is the 
sugar maple at 23 BTU per cord. 
Following closely, the black and 
red maple are tested at 21  
BTU average. 

HICKORY 
BTU rating: 25 
Splitting difficulty: Hard

Another one of the most highly 
prized hardwoods for use in 
heating comes from the hickory 
tree. Hickory wood is famous for 
its density and strength, all factors 
that make it an ideal candidate for 
home heating use. When it comes 
to BTU per cord ratings, hickory 
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money. Understanding which 
cord measurement your seller is 
going by before buying firewood 
will help you make economical 
choices that will greatly aid 
your pocketbook this winter.

As a general rule, when 
choosing a type of wood to burn, 
you want to choose a dense 
wood. More weight per volume 
allows for longer burn time. For 
example, even though size wise, 
a cord of a softer wood will be 
the same size as a denser wood, 
you will get more burn time from 
the heavier wood. Softer woods 
may have other characteristics 
that make them desirable, but 
they should not be chosen as the 
bulk of your heating stock if other 
denser woods are available.

WOOD SEASONING 
On average, wood curing takes 

six to nine months. In more humid 

The buildup of creosote is a major hazard 
for fires.  It is estimated that in the United 
States, creosote buildup is to blame for 
73 percent of heating fires. Despite these 
potential risks, creosote buildup can be 
controlled when you burn proper wood and 
follow recommended cleaning procedures 
for your chimney and stove pipe.

Ignite the CleanFire
Revolution.
Ignite the Clean

Patent-pending design changes 
heating from the inside out.
Burns hotter. Cleans easier.
Lasts longer.
The dry fire chamber prevents 
corrosion and creosote buildup, and 
the smart control board adjusts the 
burn rate to maximize efficiency.

For more information visit WoodMaster.com or call 800-932-3629.

lost skills :: using wood
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wood is a heavy hitter averaging 
over 25 BTU. There are several 
different types of hickory and 
despite this range in species, all 
of them are well regarded when it 
comes to use for home heating. 
However, to some, the same 
advantage that hickory wood has 
is also its greatest pitfall. Hickory 
is renowned for its density and 
strength. While these factors make 
it a hot burning wood, they also 
make it harder to cut and split than 
some of the softer trees available. 
For those who cut and split their 
wood by hand, Hickory may 
not be the ideal choice for your 
heating needs. 

COTTONWOOD 
BTU rating: 16.1 
Splitting difficulty: Easy

Cottonwood is a softer wood, 
so it is not an ideal choice as the 
main bulk of your heating needs. 
At only 16.1 million BTU per 
cord, its abilities are far behind 
other more dense woods like 
oak. However, cottonwood does 
provide a benefit to your heating 
needs. Cottonwood is a very 
easy wood to start burning. This 
provides a valuable tool to help 
start your fire so that you can add 
in your main heating wood once 
the fire is lit and well established. 
Additionally, cottonwood is also 
readily available in many parts of 
the United States. Since most 
people do not use it as their main 
burning wood, cottonwood can be 
an economical option for part of 
your heating needs.

TOXIC TREES
There is a general thought process 
that if it is wood, it is good to burn. 
While that can be true, it can also 
be problematic and potentially 
hazardous. Some woods not only 
have qualities that make them 
dangerous to burn due to buildup 
in your chimney and stove pipe 
but can be dangerous to your 
health. Some wood species, like 
mimosa, for example, can be lung 
irritants. While this may not be 
problematic to all people, those 
who already suffer from lung 
ailments, and young children in 
particular, can be affected greatly. 
On a more hazardous note, yew 
(Taxus genus) is an extremly toxic 
wood to burn. Far more than just 
an irritant, it is a direct toxin and 
can cause nausea and cardiac 
problems. If you have sensativities 
or are new to burning wood, it is 
advised that you err on the side of 
caution and use properly cured, 
common wood burning species.

Anytime that it comes to using 
fire for any purpose, safety has to 
be your number one priority. It is 
paramount that you always ensure 
that your home has working 
smoke detectors with fresh 
batteries and that your chimney 
and stove is in proper order before 
entering the colder seasons where 
heating is required. When done 
responsibly, wood burning can 
be a major advantage financially. 
Knowledge of the different qualities 
of wood as well as proper cord 
sizes is paramount to making your 
wood burning ventures a financial 
success.

climates, many people choose to cure their 
wood for a year to ensure proper burn 
ability. For optimal burning efficiency, you 
want the wood to be below 20 percent for 
moisture content. Green, or uncured wood, 
can have moisture contents of 45 percent 
or more. Uncured wood is problematic on 
multiple fronts. Since uncured wood has 
higher moisture content, it does not burn 
as efficiently or as hot as cured wood. 

The smoke of uncured wood creates two 
problems. First, uncured wood puts you at 
an elevated risk of creosote buildup within 
your chimney. Creosote is the result of the 
oils in the wood not getting hot enough to be 
properly combusted and utilized as energy 
for the fire. These oils are then dispersed 
as a gas in the smoke causing buildup in 
your chimney. Additionally, the heavy and 
volatile smoke of wet wood actually cools 
the flue. When the flue is cool, it does not 
effectively burn off the resulting creosote 
buildup. The buildup of creosote is a major 
hazard for fires.  It is estimated that in the 
United States, creosote buildup is to blame 
for 73 percent of heating fires. Despite 
these potential risks, creosote buildup 
can be controlled when you burn proper 
wood and follow recommended cleaning 
procedures for your chimney and stove pipe. 

Aside from the safety reasons, buying 
seasoned or cured wood is also important for 
maximum financial benefit. Once wood has 
cured, and its moisture content is reduced, 
it loses size, which will translate to you 
getting more wood for your cord size. This 
will also reduce the overall weight of your 
wood making it easier to stack and store.

The type of wood that you use for your 
heating needs will be greatly impacted by 
your geographic location. A wood that is 
common in California will not be the same 
as Florida, and vice versa. Each different 
species has unique qualities that make it 
ideal, or not, for heating and other uses. This 
is where a bit of research and knowledge can 
really prove beneficial to your pocketbook! 
Some species may not burn as hot, or as 
long as another that is available in your area. 
If you choose an inferior species of wood, 
your money will not go as far and your 
electricity conserving efforts may be in vain. 

Alexis Griffee writes from her home and tends to her garden, 

bees and livestock in Milton, Florida.
THROUGH SOME RESEARCH AND PLANNING,  

YOUR WINTER CAN BE A WARM ONE!
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IGNITING THE 

American 
Dream

FARMS AND HOMESTEADS HELPED SHAPE AMERICA, GOT LOST  

ALONG THE WAY, BUT ARE RETURNING IN POPULARITY AS 

MILLENNIALS ARE TRIGGERING THE “BACK TO THE LAND” MOVEMENT

By Lori Davis
New York
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C hanges are underwaY
as the country’s demographics 
shift in significant ways, casting 
shadows on the traditional 
American Dream and 

transforming it into something entirely new. 
In all, it’s the start of a profound alternative 
affecting how our nation farms, how the next 
generation is getting involved, and how it is 
going to improve food system. 

America’s founding fathers established roots 
in this country based on the quest for personal 
liberty and freedom. The American Dream, 
at our nation’s inception, was something we 
have always been attempting to live up to, 
that every man had the opportunity, through 
his or her own effort, to own land and succeed 
without barriers. It’s taken a while, and we 
are still trying to live up to that high bar, 
but progess, albeit slow, is being made, and 
now is being led by a new generation—the 
Millennials—who are more diverse, educated 
and socially aware than any previous 
generation to precede them.

Sustainability, and growing your own food, 
used to be the only choice for many. Soon after 
America was founded, the federal government 
concentrated on distributing new frontier 
land to willing settlers. America’s lands were 
cleared, farms were built and our great nation 
rose from dirt, sweat, passion and tears. In 
1790, farmers made up 90 percent of the total 
United States labor force. In roughly 1830, the 
government began to help homesteaders grow 
more crops and the government established 
new universities (under the Morrill Act of 
1862) that were tasked to find better methods 
of farming. By 1850, farmers made up 64 
percent of labor force with 1,449,000 farms 
in operation. In 1862, the U.S. Department 
of Agriculture was founded by President 
Lincoln to help farmers with good seeds and 
information to grow their crops.

When World War I arrived, it brought a 
great agricultural boom. Food from United 
States’ farms accompanied the flood of 
soldiers having left the farm fields, headed 
to Europe. Along with our young men, 
so too our nation’s farm-produce helped 

feed the allied forces. This was the first 
globalization of America’s farms. In 1916, the 
Federal Farm Loan Act created cooperative 
“land banks” to provide loans to farmers. 
With the end of World War I, our soldiers 
came home and many returned to the farm. 
Farmers experienced a major contraction in 
commodities exports due to shrinking demand 
overseas, hurting farms domestically.

America’s farms peaked in 1920 with 
farmers comprising 27 percent of the total 
labor force with 6,454,000 farms in operation 
in America. In 1929, the Great Depression hit, 
substantially eroding the viability of many 
American farms and homesteads. 

President Hoover's administration 
supported farmers by providing them 
better credit and bought farm produce to 
stabilize prices. When President Roosevelt 
took office in 1933, his advisors felt that the 
depression was caused by the slowdown 

A rural scene, 
still beautiful, 
but becoming 
more rare to 
find. A lot of 
young people 
are hoping 
to change all 
that.
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in agriculture. The government instituted a 
series of experimental projects and programs 
known collectively as the New Deal. Farm 
support was a major linchpin of these efforts. 
The Agricultural Adjustment Act of 1933, the 
Civilian Conservation Corps of 1933, the Farm 
Security Administration of 1935 and 1937, 
the Soil Conservation Service of 1935 and the 
Rural Electrification Administration all were 
established during that period.

Farms stabilized with government 
assistance and then America went to war 
once again. World War II moved young men 
off farms and onto foreign soil in defense of 
freedom. Along with our soldiers, America’s 
farms once again provided food for our allies 
abroad. Agriculture experienced another 
boom during wartime. 

What would happen at the end of World 
War II would change the face of agriculture 
in America forever and would also re-define 
the American Dream. With America’s soldiers 
returning home after attaining victory, 
President Roosevelt introduced the GI Bill 
(1944) in gratitude to the returning soldiers. 
This was likely the biggest single shift in 
American cultural identity since our nation’s 
inception due to the cascading events that 
flowed from that single piece of legislation. 
The GI Bill enabled returning soldiers to buy 
homes via loans from the newly formed Fannie 
Mae. The GI Bill also enabled our fighting men 
to go to college to further educate themselves 
for urban white-collar jobs. The American 
Dream shifted from “freedom to pursue,” 
to government providing access to low cost 
home ownership and a college education if an 
American citizen served. President Roosevelt‘s 
Economic Bill of Rights advocated, “...the 
right to decent housing, to a job that was 
sufficient to support one's family and oneself, 
to educational opportunities for all and to 
universal health care." 

It was at this juncture in American history, 
where entitlements and assumptions of 
“affordability via loans/debt” for the American 
lifestyle also began and consumerism soon 
took over. 

Farms lost young men as many moved 
to urban settings for greater financial 
opportunities. Also, vast tracts of America’s 
farmland were acquired and converted into 
suburbs for new homebuyers. During the 
war, America had been feeding Europe with 
our exports. But unlike World War I, America 
continued this provision post-war under the 
premise of keeping the world safe, fed and 
free. Since that time we’ve seen a bifurcation 
in food, homes and land with agri-business 
monopolizing the food supply chain and land 
being moved to either corporatists for big 
agriculture or sold for suburb sprawl. Many 
small farms have died, gone bankrupt, been 
sold, or are barely holding on. 

So, we now arrive at America in 2017. 
Unfortunately, the unaffordability of the 
American Dream at personal and national 
levels is wreaking havoc on the wellbeing 
and social fabric of our nation. United States’ 

Urbanization 
and mass 

farming have 
changed the 

American 
landscape, 

but many can 
argue it is not 
for the better.



JANUARY/FEBRUARY 2017  || 73

national debt is $19.4 trillion, and 43.5 million 
Americans are on food stamps. In a 2015 study 
by Pew Charitable Trusts, it found that eight 
in 10 Americans are in debt and are carrying 
debt into retirement. A New York Times 
article states household debt has increased by 
$35 billion, to $12.29 trillion in 2016. A 2014 
Urban Institute study found that 35 percent 
of Americans have debt so far past due that 
the account has been closed and placed in 
collections. The statistics tell a story, of debt 
driven nation living beyond its means in 
pursuit of the American Dream.

Farms and rural homesteading 
demographics have also changed. From 
USDA’s census data, as of 2012 there are 
2.1 million farms in America, a 68 percent 
decrease from 1920. Farmers and homesteaders 
now make up two percent of the workforce, 
compared to 90 percent at our nation’s 
founding. Eighty-eight percent of all farms 
today are still small family farms, and farmers 
on average are approximately 55 years of age. 
Indeed, a majority of our farms are owned and 
operated by people nearing retirement age. 

We can now begin to see with emerging 
trends why responsible agriculture (by way 
of homesteaders and farmers) is beginning to 
move forward once again. Research is showing 
that demand is being shaped domestically 
from our own citizens, coming from outside 
the mainstream agricultural industry. This 
movement is being driven substantially by the 
millennial generation—defined here as people 
born between 1980 and 2000—and retirees. 

THE NEXT 
GENERATION 

AWAKENS

M illennials are proving to be the 
antithesis of boomers in terms 

of what the American Dream looks like. 
Millennials prefer small homes to McMansions, 
very much due to the recession millennials 
witnessed as their parents suffered paying 
their mortgage. Millennials are cash and debt 
conscious, opting for an affordable home, or 
even staying longer living at home with their 
parents. According to Pew Research Center, 19 
percent of U.S. adults live with their parents or 
grandparents, up seven percent since 1980. In 
a recent article in the New York Times, “How 

Millennials Became Spooked 
By Credit Cards,” it states that 
data from the Federal Reserve 
indicates that the percentage of 
Americans younger than 35 who 
hold credit card debt has fallen to 
its lowest level since 1989. 

“It’s pretty clear that young 
people are not interested in 
becoming indebted in the way 
that their parents are or were,” 
said David Robertson, the 
publisher of The Nilson Report. 

Millennials, generally 
speaking, are cause oriented and 
are looking for ways to relate 
to the products and services 
for which they pay. Millennials 
care about their food because 
they want choice, quality, 
authenticity and stewardship 
in their foods’ brand values. In 
fact, The Food Network had it 
most successful year ever. Last 
year was Food Network’s most 
watched year to date, holding 
its spot in the list of Top 10 cable 
networks for the fourth year in 
a row, states Gavriella Keyles 
in Millennials and Farmers: An 
Unlikely Alliance?

Millennials are also big organic 
buyers. They want to know if 
foods are sustainably grown 
and where the food was raised. 
And, they will pay more to have 
that value-add in their food 
packaging. They are used to 
information at their fingertips 
and expect such information to 
be available about their food. 
High-end restaurants around 
the country are figuring this 
out and are identifying the local 
farm the beef, lettuce, honey and 
jam came from. Such restaurant 
techniques are infusing a value-
added identity to the food and 
people are paying more. 

Millennials are also tech savvy, 
opting away from big advertising 

“The three 
biggest 

barriers we 
see for new 

farmers 
are access 

to land, 
access to 

capital and 
access to 

knowledge.“ 
— jill 

auburn, 
usda
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and choosing instead to 
use digital media to find 
gourmet high quality 
products. Research done 
by SocialChorus found 
that only six percent 
of millennials in the 
United States consider 
online advertising to 
be credible, while 95 
percent of millennials 
believe friends are the 
most credible source of 
product information. 
McDonald’s is suffering 
from this realization 
while healthy food chain 
Chipotle, before its recent 
food poisoning and labor 
disputes, was considered 
the number one best 
brand to have effectively 
appealed to millennials.

“Millennial food 
preferences are already 
changing the food 
system as we know it,” 
says Matthew Davis, 
Creative Director and 
Co-Founder of The 
Savage Bureau, a San 
Francisco-based design 
studio that specializes in 
branding, user experience 
design and development. 
“Our firm understands 
the millennial market 
and we believe they 
are transforming just 
about everything they 
touch: knowledge, food, 
healthcare, entertainment, 
lifestyle, housing, 
finance, everything. 
What companies 
need to understand 
is that millennials are 
digital natives. They 

crowd source solutions and value sharing. 
The emergence of a true sharing culture 
is a profound shift that millennials are 
spearheading. Opinion matters. In a ‘sharing 
economy’ a poor food review can close a 
restaurant. For digital natives, technology self 
polices quality and creates true competition. 
They can be selective with their dollars and 
buy the best. This is why fresh food, knowing 
where it’s from and that it’s been sustainably 
grown all matter to millennials. They trust 
technology and find new tech platforms 
such as the near fully automated restaurant 
Eatsa, exciting. Robots don’t scare them; poor 
quality and high prices do. In San Francisco, 
we are seeing breakouts such as Munchery, 
Sprig, Blue Apron, GrubHub, UberEats and 
GoodEggs all stepping in to disrupt the 
traditional food distribution model. We expect 
radical transformation in the nexus between 
food, farmers and consumers over the next 
10 years driven by the millennial market 
demanding change.”

THE SCALES ARE 
TIPPING

I ’ve addressed food before farms in 
terms of emerging trends because these 

food trends are the forcing function for change 
on the agricultural industry across all farm 
segments; big agri-business, emerging small, 
organic, diversified, rural and urban farms. 

Research is beginning to show that there is 
clearly both “back to the land” and “farm-to-
fork’” movements will influence the course 
of agriculture for the next 50 years. With 1.3 
trillion dollars in buying power, millennial 
shifts in American Dream sentiments regarding 
farms and food could not have come at a better 
time with the majority of farmers currently 
over 55. 

I had the opportunity to interview Jill 
Auburn on this topic. Auburn is the National 
Program Leader for USDA’s “Beginning 
Farmer and Rancher Development Program” 
operated by USDA’s NIFA (National Institute 
of Food And Agriculture). I wanted to 
understand what the USDA is doing to help 
assimilate new emergent non-traditional 
farmers and homesteaders into the agricultural 
spectrum to harness this growing opportunity. 

Auburn shared that the USDA is dedicated 

DEMOGRAPHIC 
TRENDS & 
STATISTICS
When considering that 
millennials are more 
knowledgeable about food, 
more willing to live off 
the land and sustainably, 
the numbers support a 
changing shift in American 
values, and a shift back 
to traditions where 
most Americans lived 
sustainably, homesteaded 
and grew their own food.

CONSIDER:

Millennials are bigger than 
the boomer generation 
and three times the size of 
generation X, numbering 
roughly 77 million  
— Nielsen Report 2014

Retiring Baby Boomers, 
and then millennials, are 
top two demographics of 
new farmers  
— Jill Auburn, USDA 

Millennials in the United 
States wield about  
$1.3 trillion in annual  
buying power  
—Boston Consulting Group

One-third of older 
millennials (ages 26 to 
33) have earned at least a 
four-year college degree, 
making them the best-
educated group of young 
adults in U.S. history  
— Pew Research Center

More than 85 percent of 
millennials in the U.S. own 
smartphones—and this is 
their primary tool to validate 
their brand loyalty 
— Nielsen Report 2014
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to assisting new farmers and homesteaders 
that fit a new/non-traditional farming profile 
with new programs well funded by Congress 
in recent years. NIFA’s Beginning Farmer 
and Rancher Program began in 2009, and 
offers multi-year funding for more than 100 
organizations around the country each year. 
These funding grants are geared to new 
farmers and ranchers who are in their first 
ten years of farming or who are interested 
in beginning farming. The program helps 
interested farmers collaborate, network and get 
access to knowledge and hands on experience. 

“NIFA hosts an annual competition that 
funds projects up to three years. Funding runs 
the gamut of workshops, incubator farms, 
hands-on learning, production practices, 
business planning, marketing, buying or 
acquiring land, etcetera,” Auburn said.

Additionally, Auburn shares that in the 
2014 Farm Bill, Congress required five percent 
of total grant funding to be allocated to 
projects serving military veterans entering 
the farming sector. The increase in demand 
for these programs demonstrates the growing 
interest in farming by people of all ages and 
demographics. Auburn says that while the 
USDA sees both 65 and older and millennials 
as key constituencies, they are also seeing 
many second career professionals entering 
farming. These are people who are leaving 
their current careers and are seeking out 
farming instead. Auburn has been with the 
USDA since 1998 and has seen a big shift in 
those who can live off the land, from a strong 
emphasis on large scale traditional farming 
operations, to the smaller scale diversified 
farms and homesteads run by people with 
non-traditional farming backgrounds. With all 
the positive initiatives moving forward at the 
national and state levels, Auburn shares that 
there are of course still barriers to entry: “The 
three biggest barriers we see for new farmers 
are access to land, access to capital and access 
to knowledge.“ 

She highlights the USDA’s national 
clearinghouse for data sharing, video and 
knowledge to also assist new farmers.

THE CHANGING
DREAM

T he American Dream truly has 
changed. Agriculture and food and the 

opportunities they offer are exciting once again, 
but in fresh new ways. Not so unlike the old ways 
before America scaled to feed the world. The 
imagination, individuality, creativity and passion 
of millennials cannot be overlooked. Their 
preferences are already redefining markets and 
shaping a new American Dream. Expect exciting 
things in the future regarding food and farms.

Lori and her husband operate an organic farm and apiary in New York 

specializing in value-added products such as honey, salves and organic 

buttermilk specialty soaps along with raising sheep, goats, alpaca and 

chickens breeding stock for other homesteaders and new farmers.

Generation Z, 
the younger 
children 
who are 
following the 
Millennials, 
are expected 
to be even 
more closely 
tied to the 
land and 
conscious of 
food.



||  COUNTRYSIDE & SMALL STOCK JOURNAL76

MR. KIM LADUKE, 
MOONSTONE FARM 
AND FOREST

SARANAC LAKE, New 
York—I enter the rural 
driveway for my inter-
view with farm owner 
operator Kim LaDuke 
and his wife, Carolyn. I 
am immediately struck 
by this place. This farm 
and this man are dif-
ferent, not like modern 
farmers on modern 
farms. The man is part 
historian, part farmer, 
part woodsman and 
part environmentalist. 
His farm is part tour-
ist attraction, part old 
country store, a fresh 
farmers market and 
vintage farm imple-
ments museum, all at 
the same time. There 

are even tales of gold. 
He’s an educator, a 
pioneer and getting 
older. From the road 
it’s merely a small road-
side farm, but the mo-
ment one walks on the 
land, one immediately 
senses a difference.

I first tour the farm 
and notice portable 
chicken tractors that ef-
ficiently utilize the land. 
I see natural irrigation 
flows to manage water 
and vertical gardening 
in the green houses 
to utilize space while 
maximizing productiv-
ity. Gorgeous old barns 
dating back to pre-saw 
mill days of the town 
(pre-1826 based on 
oral history) paint the 
hillside with deep rust 
tin roofs and wood so 
aged you just know 
you’ve stepped back 
in time. The barns are 
all utilized, not altered, 
clearly revered. An avid 

historian, Mr. LaDuke is 
keenly knowledgeable 
in the “old ways” of 
wood. It doesn’t take 
long before I learn he 
is also deeply knowl-
edgeable in the “old 
ways” of homestead-
ing and agriculture. 

I am visiting him to 
understand what it 
means to be a farmer, 
to be a modern home-
steader. And why, in 
his later years, does 
he continue? And 
ultimately, what does 
success look like for 
him, to him? Unlike 
the hustle and bustle 
of city life and grocery 
stores, he makes time 
for me: time to talk, to 
listen, and share. Why, I 
wonder? Then, it strikes 
me—he must. His way 
of life, and this farm, 
must continue on to 
the next generation. 

PLEASE TELL ME 
ABOUT YOUR FARM?

The barn we are 
currently sitting in 
was built before the 
sawmill came to town 
in 1826. Lands back 
then were divided into 
160-acre “great lots” 
in the survey of 1808 
and 1809 for Revolu-
tionary War veterans. 
All land deed history 
now resides in Albany 
because the county 
records were burned in 
a fire in 1856-1857. Oral 
history has it that this 
land has been an active 
farm since the 1850s. 

When the Depression 
hit, this farm was sold 
repeatedly for taxes, as 
was the case with many 
Depression-era farms. 
In 1940, Mr. Persey Mul-
len’s sister purchased 
the farm and gave it to 
Mr. Mullen. At that time, 
it became a market 
garden to provide veg-
etables to Mullen’s Gro-

cery Store. When Mr. 
Persey got too old to 
farm, he sold the farm 
to Raymond Edward 
McCasland, my father-
in-law, in 1966, under 
the condition that he 
could stay on the land. 
My father-in-law took 
over when he was in his 
late 50s and continued 
the farming operation. 

I purchased the farm 
in 1999 so that he could 
stay on the farm as 
well. Now I am look-
ing for a way to have 
it continue on beyond 
me. I later purchased 
the moonstone parcel 
in 2001, which is about 
114 acres. It has an 
old mine of jewelry 
grade feldspar called 
moonstone with a very 
diverse deposit of 
minerals and crystals 
and 15 acres of maple 
syrup production. The 
moonstone mine was 
thought to have gold in 
it back before 1850. In-
stead it was fool’s gold, 
but then they found 
valuable minerals. It is 
moonstone, a milky-
blueish-white feldspar 
known for emitting 
subtle flashes of color, 
from my mine that was 
incorporated into Lady 
Bird Johnson’s “Mineral 
Brooch,” which was 
a gift to her from the 
American Federation of 
Mineralogical Societies. 
There’s a photograph in 
the Library of Congress 
taken January 20, 1965, 
which shows President 
Lyndon Johnson and 
Claudia “Lady Bird” 
Taylor Johnson, where 
she is wearing the 
brooch at Johnson’s 
inaugural ball. The Min-
eral Heritage Brooch 
is now in the First La-
dies’ collection of the 
Smithsonian Institution’s 
National Museum of 
American History, in 

MODERN 
HOMESTEADING, 
A CASE STUDY
How a farmer and a policy maker are opening 
the doors for people to return to traditional 
homesteading values, and the next generation 
embraces the idea of simple living, sustainability, 
and as stewards of the land

BY LORI DAVIS
new york

They couldn’t be more different, two 
Renaissance men, adept and deeply proficient 

in a broad range of things, transforming food, 
sustainable living, and farming in New York for 
the better. One is in a suit, sits in Albany and is 
defining a break-away vision for food, farms and 
homesteads across New York. 

The other, equally astute, wears overalls, 
is covered in sweat, is up before dawn and in 
bed after dark—all to provide residents, local 
restaurants and tourists in one of New York’s most 
beautiful regions, The Adirondack Park, fresh 
produce, eggs and forest products.

Two men, working from opposite ends of the 
spectrum, yet completely in lock step as to where 
the future of agriculture lies, are the subjects of  
this article. 

Kim and Carolyn LaDuke enjoy a laugh on their farm.
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Washington, D.C. Other 
gems from my mine 
are at the New York 
State Museum, in Al-
bany, New York. This is 
where the name of the 
farm originated. In the 
original 160-acre tract 
of land there are around 
20 acres of agricultural 
flat lands, 80 percent 
forested land with large 
harvestable timber, ver-
tical granite cliffs, two 
streams, a river, four 
swamps and two ponds. 

WHY ARE YOU STILL 
FARMING AND 
HOMESTEADING 
ON THIS LAND?

I am farming this 
land because it is tradi-
tion. The rhubarb I sell 
was from Mr. Mullen’s 
plants. I can’t tear them 
up. I owe that to him. 
These old logging 
roads that have been 
here 100 years tell a 
story about this valley 
and even more about 
this town. I am the link 
from the past to the 
present. And, I must 
find a way to continue 
this on. This wagon 
axel you see here on 
the wall where we are 
sitting—that was from 
this farm in the 1910s. 

WHAT IS YOUR 
PHILOSOPHY 
ABOUT FARMING 
AND FORESTRY?

I always say this 200-
plus acre farm is the 
most diversified small 
land holding in the 
entire region. The varia-
tion of specimens in my 
forests and fields are 
vast and are only re-
cently healing from the 
massive scarring done 
to them from over har-
vesting with bad timber 
practices in this region 
during the 1970s. It 
was published over 100 
years ago that doing 

nothing in a forest was 
not good; for the forest, 
the animals or the trees. 
In tests, with forest 
management to remove 
the weak and diseased 
trees, there was a 17 
percent increase in 
growth, and that was 
long ago. With better 
techniques, we can im-
prove on that. Growth 
is the leading indicator 
of health. This is the 
failure with the current 
“forever wild” wilder-
ness planning, which is 
a lot of opinion but not 
grounded in science. 
The “no walk, no tread” 
approach is great if 
you want a spiritual 
retreat, but not if you 
want a healthy forest. 
A healthy forest is the 
best prevention of envi-
ronmental catastrophe.

WHAT IS YOUR 
DEFINITION OF SUC-
CESS, MR. LADUKE?

I am 60 and my wife 
is older than I. We farm 
focusing on optimiza-
tion, through diversifi-
cation, using all-natural 
versus chemical treat-
ments to the land. Now 
you keep mentioning 
this word Renaissance 
man, but we knew 
these things 100 years 
ago. Success is manag-
ing an optimal diversi-
fied farm and forest 
that assures the high-
est degree of produc-
tivity and resilience and 
removal of the weak 
and sick to minimize 
“invasives” that can 
decimate the soil and 
this forest. You know, 
in the old days, small 
forest owners knew 
that if you constantly 
cut the weak, crooked 
and unhealthy trees 
you could grow timber 
for size and quality. 
There is great wisdom 
in the old ways.

My ultimate measure 
of success is this: the 
day before I die I want 
the infrastructure on 
this farm to be sustain-
able for 100 more years. 
You do it right once 
so multiple genera-
tions behind you can 
succeed. That is why I 
work so hard every day. 
Mr. Mullen’s rhubarb 
needs a steward. •

BILL ROCK, AT PAUL 
SMITH’S COLLEGE’S 
CULINARY PROGRAM 

PAUL SMITH’S, New 
York—It was at the end 
of the interview with Mr. 
LaDuke when the past 
met the future. A young 
man wearing a chef’s 

outfit came to pick 
up tomatoes. I asked if I 
could interview him for 
this article. The young 
man introduced himself 
as Bill Rock, student 
and teacher’s assistant 
in the Culinary Arts 
Program at Paul Smith’s 
College, a four-year in-
stitution approximately 
10 miles down the road. 

MR. ROCK, WHY ARE 
YOU ENGAGED WITH 
MOONSTONE FARM?

I am a student at 
Paul Smith’s College 
in their culinary arts 
program and also a 
teacher’s assistant. Our 
culinary program for 
our school’s restaurant, 
St. Regis Café, has 
shifted under the vision 

of Kevin McCarthy, our 
instructor and chef. 
Kevin sees a change in 
the food industry away 
from fine dining and 
toward farm to table. 

Kevin’s program 
focuses on seasonal 
cuisine, farm-to-table 
menus with everything 
purchased locally and 
fresh. Our restaurant 
has been buying aspar-
agus, cucumbers, to-
matoes, and more from 
Mr. LaDuke for several 
years. At the college, 
we even have our own 
garden now. The only 
things we order outside 
the local farms and our 
own garden is fish and 
oil. Kevin has created 
new concepts around 
“plating philosophy.” 

Bill Rock (pictured 
below) shows off 

some of the produce 
he purchases from 

Moonstone Farm for 
his restaurant.
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That means what is on 
the plate and why is 
based on what people 
want. Formal meat cuts, 
ice figures and carved 
fruit are not desirable 
like the past. People 
are much more inter-
ested in sustainability 
and want to see this 
stewardship not just in 
the food they eat, but 
also in how the food is 
presented. All the ex-
travagance of the past 
is viewed as a resource 
waste now and is really 
frowned upon. Prefer-
ences are clearly chang-
ing in very dynamic 
and interesting ways 
and that is just one ex-
ample. In our culinary 
program we also focus 
a great deal on what he 
calls “menu forward.” 
This is food preserva-
tion to extend the 
season of foods. Kevin 
is also on the board of 
the local farm to school 
program. We are all 
very passionate about 
the changing definition 
of food and culinary 
trends, and it’s exciting 
to be part of a program 
that is pioneering a 
full training curriculum 
to address this. We 
believe this move-
ment is so compelling 
because it’s good for 
our bodies, good for 
our farms and good for 
our environment. Food 
hasn’t looked this inter-
esting in our lifetimes, 
until now, and we are 
really at the forefront 
of this movement. •

I thanked Mr. Rock 
and asked Mr. LaDuke 
if there was anything 
more that he wished 
to share based on Mr. 
Rock’s insights and 
appreciation of Moon-
stone Farm. Mr. LaDuke 
spoke: “There is capac-
ity here on our farm to 

support one more fam-
ily to work this land with 
me. I need to find that 
family. I am getting old 
and the continuation 
of this farm matters.” 

With his words I 
realized it was indeed 
continuation that is so 
imperative for the pres-
ervation of this farm, of 
the homesteading way 
of life, while recogniz-
ing it also applied the 
other farms in this valley 
and emphasized the 
urgency of the hour. 

RICHARD BALL, NY 
STATE AGRICUL-
TURE & MARKETS 
COMMISSIONER 

ALBANY, New York—
Armed with inspiration 
and heartfelt concern, 
I sought out Governor 
Cuomo’s top man on 
the subject, Ag & Mar-
kets Commissioner Mr. 
Richard Ball. I wanted 
to know Commissioner 
Ball’s vision of success 
for farming, for the 
homesteading way of 
life, in New York and 
how he envisions pass-
ing the baton to the 
next generation. I had 
no idea I would meet 
yet another Renaissance 
man on the subject and 
one thinking in lockstep 

with Mr. LaDuke and 
Mr. Rock. My inter-
view was inspiring.

COMMISSIONER 
BALL, WHAT 
SPURRED YOUR  
PASSION FOR  
AGRICULTURE?

I was fortunate to 
grow up the way I did. 
My mother was a fifth 
generation dairy farmer 
and that is where I fell 
in love with agriculture. 
It wasn’t until later that 
I knew I wanted to be 

a farmer and be part 
of the social fabric that 
those people were 
to their communities. 
That is where I fell in 
love not just with the 
practice of farming, but 
with that way of life. 

My dad had taken 
off to World War II 
and upon return got 
an education with the 
GI Bill. Mom became 
a nurse. They sold the 
farm as many did. I 
still knew farming was 
important but the farm 
was gone. After high 
school, I visited a farm 
to see about work. I was 
hired on as a laborer 
and worked with many 
Spanish-speaking immi-
grants, who taught me 
so much about farm-
ing. This time helped 

me later in becoming 
a farm manager. I was 
also fortunate to work 
for a family farm dur-
ing a time when farm-
ing was in transition. 
I got to see the need 
to adapt and change. 
Watching a farm go 
from dairy to com-
modities, then connect 
direct marketing, green 
house, diversification, 
and then managing all 
that in order to survive, 
was a great education. 
I was fortunate to get 
to manage that farm for 
20 years. Then I found 
a farm back home 13 
miles from where I was 
born. I purchased that 
farm and still run it. It 
was truly full circle as 
now my mom is moving 
back to be near us and 
be part of that wonder-
ful farm life once again. 

WHAT DID YOU 
LEARN THAT YOU 
THINK ABOUT AS 
NEW YORK STATE’S 
AGRICULTURE  
COMMISSIONER?

We bought our farm 
in 1993 and began to 
introduce changes in 
response to the mar-
ketplace. In 2001, after 
9/11, we really saw so 
many lives change. We 
saw it in customer’s 
faces—especially 
people who came north 
from New York City. We 
saw a real anxiety and 
need to reach back to 
what they perceived 
from their grand-
parents’ time. Many 
people really wanted 
to touch agriculture. 

This is important to 
understand as Commis-
sioner, as food security 
is inherently tied to our 
nation’s security, and 
the sense of safety ev-
ery New Yorker needs 
to feel. 9/11 really drew 
that out. Also, “sea-

sonal and local” started 
happening and we saw 
it with our farm as our 
farm supplied food for 
restaurants. Also the 
restaurant’s customers 
wanted to know where 
the food was coming 
from and this was add-
ing to each restaurant’s 
own brand value. Con-
sumers wanted to know 
the name of the farm 
and the name of the 
farmer. They wanted to 
reach out into the food 
system in a very person-
al way. This is very im-
portant to understand 
as this exemplifies the 
changes currently tak-
ing place. I believe if we 
can develop the right 
kind of marketplace, 
where we can get more 
participants into the 
food system, we will not 
only sustain farms in 
rural communities, we 
will be able to introduce 
new farmers, be they 
youth, veterans, second 
career profession-
als and/or immigrant 
populations all while 
improving our state’s 
overall food quality. 
We want a “resilient 
food system” in this 
state and marketplace 
engagement in both 
inputs and outputs are 
the path to build that. 

HOW ALIGNED IS 
YOUR VISION TO 
THAT OF  
GOVERNOR 
CUOMO’S?

When the governor 
called and asked if 
I’d take on this role 
as commissioner, we 
talked at great length 
about how to connect 
farmers to markets. We 
talked about connect-
ing participants in a 
much larger sense, from 
upstate all the way to 
down state. New York 
has very special land. 
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It is rich in natural re-
sources with very fertile 
land located close to 
the most diverse mar-
ketplace possibly in the 
world downstate. Even 
for farms further north 
we have a distribution 
system that can enable 
transport and delivery 
to metropolitan centers. 
Governor Cuomo sees 
this vision and we con-
nected on these points. 

WHAT DEMAND ARE 
YOU SEEING FOR 
FUTURE FARMERS 
IN NEW YORK?

I had the opportu-
nity to speak at a land 
grant college recently 
with 120 kids in the 
audience. I asked the 
audience, “Can I see 
a show of hands for 
those who are going to 
graduate in farming?” 

I was amazed to find 
out that half of the kids 
who intended to gradu-
ate with a degree in 
farming came from non-
farming backgrounds. 
They were from either 
suburban or urban en-
vironments. That struck 
me. This is my impetus 
to help. Right there 
sitting in that audito-
rium were our future 
farmers. This is a very 
exciting time as there 
truly is a shift in thinking 
at a very deep level.

CAN YOU TELL ME 
ABOUT NEW YORK 
STATE’S BEGINNING 
FARMER PROGRAM?

As you know, we 
have an aging farming 
population and need 
more farmers and more 
farming. This is a great 
challenge. So, we put 
together a beginning 
farmer program here 
through our depart-
ment, bringing in the 
farm trust, the young 
farmer coalition, land 

grant colleges, banks 
and institutions, our 
educators, our veterans 
and minorities. One of 
the outcomes of the be-
ginning farmer program 
workshops were the 
identification of the top 
needs and issues we 
need to help resolve. 

The top issues iden-
tified were access to 
capital, access to land 
and access to training. 
The fourth area is one 
of navigating all these 
systems to become a 
farmer and how to coor-
dinate all of that. These 
are the top four areas 
of need, priority and 
focus. We are looking 
to develop programs 
now to address these 
issues such as a virtual 
library and knowledge 
bank and are working 
with others to establish 
leasing opportunities 
and other strategies 
to pair farmers with 
people who want to 
learn how to farm with 
the goal of succession, 
as a few examples.

 WHAT DOES SUC-
CESS LOOK LIKE 
TO YOU COMMIS-
SIONER BALL?

Access to food is 
obviously important 
across urban and rural 
centers and when we 
deliver to this market-
place we want more 
people to be able to 
participate. So, how do 
we get more people 
participating in the food 
supply system? Now it 
is one percent. We can 
change that statistic. 
We need more work-
ers on farms. We need 
more young people 
moving into the food 
and farm pipeline start-
ing earlier than college. 
We need young people 
to be choosing the food 
system in high school. 

These are clear and 
measurable goals that 
are achievable. We also 
need more skills in the 
food industry. So, that’s 
one big set of mea-
sures. The second set 
of measures, are that 
the marketplace has 
changed. It is not just 
local food, but the no-
tion of food safety, food 
miles, and transparency 
in the food system, to 
name a few things. We 
are initiating a brand-
ing program around 
“New York Grown and 
Certified.” With this 
New York State effort, it 
will educate consumers 
about where their food 
is coming from within 
our state, it will assure 
food is part of a food 
safety audit from prod-
uct to delivery to the 
marketplace, and it will 
have an environmental 
quotient that assures 
sound practices. These 
are two big measurable 
areas of impact that 
truly would be suc-
cesses by my standards 
for agriculture in New 
York state, and could 
set an example for the 
rest of the nation.

IS THERE ANYTHING 
ELSE YOU WOULD 
LIKE TO SHARE?

Yes, there is one 
more thing. My dad is 
retired Navy. In New 
York State we have a 
very large number of 
veterans and I really 
think about the op-
portunities for them in 
this emerging space 
for agriculture. In our 
research, 46 percent of 
military come from a 
rural community. This 
is significant. We know 
our veterans are used 
to working long hours. 
They’ve put their lives 
at risk for the good of 
the whole. They have 

good training already 
with great skills for 
farming. This is a very 
important part of our 
agriculture plan mov-
ing forward for New 
York. Last, I’d like to say 
that it truly is amazing 
to see the changes tak-
ing place in agriculture. 
I can honestly say that 
I am as excited now, 
doing what I do, as I 
was at 18. However, I 
am even more excited 
today than ever before 
for the next generation 
and what we are see-
ing in terms of inter-
est in New York state 
regarding agriculture. 
It’s phenomenal. •

Mr. LaDuke and Com-
missioner Ball are two 
of New York’s great Re-
naissance men, deep in 
wisdom across a broad 
array of domains that 
merge at this nexus of 
agriculture. These two 
men are redefining 
food and farms in New 
York. While they are 
working from opposite 
ends of the policy-to-
practice spectrum, 
they are in lockstep as 
to where the future of 
agriculture lies. They 
honor the past but also 
enthusiastically stand 
at the crossroad where 
old thinking meets new 
possibilities. And, like all 
true pioneers, they look 
and build to the future. 
It is such men who can 
achieve great things, by 
linking arm in arm and 
hand in hand, pulling 
others along with them. 

A food revolution 
really is here. And the 
doors are open for 
the next generation 
to return to the land, 
and rebuild our local, 
sustainable agriculture, 
the way homestead-
ers did when our 
country was born.

"So how 
do we get 

more people 
participating 

in the food 
supply? 
Now it is  

one percent.  
We can 

change that 
statistic." 

—Commissioner 
Ball
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MOST HOMESTEADERS DREAM of 
having their own cow to provide fresh milk 
and dairy products for the whole family. 

The challenge is, a milk cow must become pregnant 
before she can lactate, and that means you’re going 
to need a bull—unless you use artificial insemination 
(AI). All you really need is a local AI technician and 
a straw of bull semen, so don’t let the need for a 
bull dissuade you from becoming a cow owner. AI 
can be cheaper, safer, and gives you access to the 
best genetics in the world delivered to your farm. 

Artificial 
Insemination 
is No Bull 
(Literally)
Here is what works for us on our 
cattle farm

BY KAY WOLFE

WHY NOT USE A BULL?
The most obvious reason not to 

keep a bull is because you need 
him only once a year. For the other 
364 days you’ll have to house 
and feed him, taking up valuable 
pasture and barn space that you 
could be using for your cow, not 
to mention the added expense. It 
is just not feasible to keep a bull 
for a small number of cows when 
there is a much better option. 

To me, the best reason not to 
keep a bull, or even lease a bull 
temporarily, is your family’s 
safety. Even a dairy bull raised 
by hand as a pet will become 
extremely dangerous at sexual 
maturity. They can have no fear 
or respect for humans and will 
challenge your dominance. They 
can be eating out of your hand 
one minute and grinding you 
into the ground the next, without 
any warning or provocation. 

(Editor’s note: Raising cattle 
is inherently dangerous, and 
we’ve had cattle raisers email 
us and tell us the cows are more 
dangerous than the bulls, too.)

SEMEN SELECTION
Since it’s really only the semen 

you need, there are corporations 
who buy and collect semen from 
the very best bulls which they 
offer to the public in straws 
frozen to last indefinitely. The 
most well known sources are 
Select Sires, Genex, World Wide 
Sires, Accelerated Genetics, 
and ABS Global. Their websites 
provide a listing of bulls along 
with a plethora of statistics and 
information to help you pick the 
bull to best breed with your cow. 

You’ll find the biggest selection 
with Holsteins since they are the 
most popular dairy breed used 
by commercial dairies, but they 
also carry several of the lesser 
known breeds such as milking 
short horn, Ayrshire, Guernsey, 

Meet Daisy, a beautiful calf.
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etc. If your cow is registered you 
will most likely want to choose a 
bull of the same breed so you can 
register the calf. Otherwise, you 
may want to try a complementary 
breed for hybrid vigor. 

In order to evaluate a bull, 
they collect information about 
his daughters in reference to 
their conformation, as well as 
their production. The more 
daughters a bull has to evaluate, 
the more accurate the information 
reported will be. If he is young 
and unproven, they will take the 
statistics from his sire and dam 
to get an approximation of his 
potential. Basically, the bull’s report 
is a predictor of what you can 
expect with his offspring. Keep in 
mind, the bull is only half of the 
story, so you have to consider your 
cow’s strengths and weaknesses 
before selecting her mate. Collecting 
and marketing a bull is expensive, 
so they really don’t buy a sire 
unless he is superior. Any semen 
they offer is probably better than 
the bulls you will find locally. 

If you’ve never read bull proofs, 
it can seem like a foreign language. 
Milk statistics are reported in 
pounds, not gallons. (A gallon of 
milk weighs about eight pounds.) 
They also report, among other 
things, the amount of protein, the 
percent of protein, the amount of 
fat, and the percent of fat in the 
milk. Zero is considered average 
so anything with a plus sign shows 
how much above average this 
bull’s daughters will produce. 
Conversely, a negative means they 
produce less than average for that 
particular measurement. Since 
commercial dairies are paid by 
the pound, their goal seems to be 
forever increasing the milk yield 
but with a family cow, quantity is 
not as important to me as quality. 
I prefer a bull that provides great 
milk fat, regardless of the pounds 
of milk his offspring produce. 

Artificial 
Insemination 
FAQ 
CAN THE HOMESTEADER 
DO ANYTHING TO HELP?

Most people think the suc-
cess or failure of AI rests on 
the technician, but there are 
many things that are out of 
their control. I find that timing 
is everything when it comes 
to successfully breeding cattle 
using AI. An equally important 
factor is the condition of the 
animal you are breeding. We 
have also found the time of 
year and the weather can 
have a positive or nega-
tive effect on the outcome. 
Since these things are in your 
control, not the AI techni-
cian’s, you have the ability to 
stack the deck in your favor.

HOW OFTEN ARE 
COWS IN HEAT?

Cows cycle monthly, meaning 
they come into “heat” each 
month until they conceive. If 
a cow is not pregnant and 
not cycling then something 
is wrong. That’s rare though, 
and most cows are on a 21 
day cycle, varying a few days 
either way. They can only 
breed when they are in heat, 
and the window of opportunity 
to breed is in hours, not days. 
That’s why it is extremely im-
portant for you to know when 
your cow is cycling. It is not as 
hard as you may think, since 
you’ll be with your family cow 
every day and you’ll get to 
know her personality very well. 

HOW CAN I TELL IF A 
COW IS IN HEAT?

Cows are individuals and each 
one react a little differently, 
but most cows in heat will be 
vocal, calling for a bull. They 
seem to show signs of coming 
into heat either early in the 
morning or in late afternoon, 
so that’s a great time to 
check on them. She will seem 
more rambunctious, active, 
and if there are other cows 
around, they will mount each 
other. Be extra careful around 
her during heat, especially 
if she is a lone cow. It’s not 

uncommon for her to try and 
mount you by rearing up on 
your shoulders. She does 
not mean to hurt you but she 
certainly can. We’ve even seen 
them try to mount our ATV! 
She may also run the fence 
looking for a way to escape. 
Physically, her vulva may be 
slightly swollen and she may 
have a jelled-like discharge. 

“Standing heat” is when a 
cow will stand still while an-
other bovine, either male or fe-
male, mounts her from behind. 
This is all driven by hormones, 
so there is nothing wrong with 
your cows or steers when they 
jump on each other. That’s just 
bovine behavior. The signs of 
heat will most likely last about 
24 hours, and the optimal time 
to AI is often debated. Lots 
of people watch for standing 
heat, but that’s not always 
possible, especially if you only 
have one cow. My rule is to 
breed 12 hours after any sign 
of heat. I record their cycles on 
a calendar so I know when to 
expect signs of heat. If I see 
any change in her behavior 
that morning, I call my AI 
technician and request he 
come that afternoon. If she 
comes in heat in the evening, 
I have my AI technician come 
early morning. Just to be sure, 
sometimes I have him breed 
her a second time 12 hours 
after the first. I’m not saying 
you have to do it twice, but we 
seldom have a cow that fails 
to conceive using this method.

WHERE SHOULD 
AI TAKE PLACE?

You will need a safe place for 
your AI technician to do their 
work. If you have a milking 
stanchion, that works perfectly. 
A head shoot is great or you 
can use a gate or cattle panel 
to push up against her to keep 
her in place. Some people sim-
ply use a halter and a lead rope 
to tie her in the barn. Just be 
prepared and have her ready 
before the AI technician comes. 
It’s not their job to catch and 
secure her, that’s yours.

WHAT DOES THE AI 
TECHNICIAN DO?

The AI technician will remove 
the straw of semen from the 
tank and place it in a container 

for it to thaw and hold it at 
the optimal temperature until 
used. He will then place the 
straw in a “gun,” which is used 
to eject the semen when in 
place. He will insert one arm 
in her rectum far enough in 
order to feel her cervix through 
the wall of the intestines. He 
will hold the cervix with one 
hand while he inserts the gun 
with the semen straw into the 
vagina and through the dilated 
cervix (if the timing is wrong, 
the cervix will no longer be 
open) before releasing the 
semen. He then removes the 
gun and his arms and the job 
is done. It’s just that quick 
and simple. It doesn’t hurt 
the cow and she will show 
no sign of being distressed.  

WHAT KEEPS A COW 
FROM CONCEIVING?

There are a number of things 
that can affect your cow’s 
ability to conceive. We find it 
nearly impossible to settle a 
cow in extreme heat so we 
avoid breeding in summer. If 
a cow has been left open (not 
pregnant) too long, she can 
become overweight, which 
affects her hormones. Don’t 
let a young heifer go too long 
before breeding or you may 
find it very difficult to get her 
settled. I like my heifers to 
have their first calf right at two 
years old, but that will depend 
on the breed and size as some 
mature slower than others. 

An underweight cow will 
also be difficult to settle. Some 
lactating cows put every 
ounce of energy into making 
milk at the expense of their 
own fat reserves. If you’ve got 
one of those high producing 
dairy animals, she will only get 
worse as her lactation goes 
on, so I like to breed on the 
second heat after calving (or 
freshening as some call it). It 
can be beneficial to catch her 
on the upswing when your 
pastures are at their peak, so 
it’s a good idea to evaluate 
your feeding regiment as well 
as your cow’s body condition 
before breeding. If you are 
still unsuccessful, talk to your 
veterinarian about possible 
health problems and/or 
hormone treatments to bring 
her into heat. 
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There are also statistics related to 
conformation. As a home cow, you 
are going to want to keep her for 
many years so you need an udder 
that can hold up for the duration. 
I prefer to pick a bull with great 
udder scores—meaning they have a 
strong attachment on an udder that 
is high and wide. There is no such 
thing as a perfect bull or a perfect 
cow, so you’ll have to take the good 
with the bad. Assess your cow’s 
best and worst qualities and find a 
bull that excels where she fails. The 
goal should always be to improve 
your cow’s genetics. If you need 
help understanding the information 
in the report, ask the provider for 
the key to their abbreviations.

Technology is constantly 
changing, and semen providers 

have finally found a way to select 
the sex of your next calf. Dairy bulls 
are not worth much so we prefer 
a little heifer, but we used to be 
disappointed about half the time. 
Not anymore! We now buy “gender 
select,” which means the semen 
has been processed in a way that 
separates the male from the female 
sperm. Sexed semen results in a 
heifer calf more than 90 percent of 
the time once the cow conceives. 
The processing does result in fewer 
sperm so the conception rate is not 
as high as with regular semen. The 
provider recommends it only be 
used on heifers since their studies 
show heifers have an easier time 
conceiving on sexed semen than 
mature cows, but that has not been 
our experience. We use sexed semen 
on all ages and have been equally 

successful with mature cows. The 
semen does cost slightly more, 
but I consider it a good return 
on my investment when I get a 
registered heifer out of the deal. 

PICKING THE RIGHT 
AI TECHNICIAN

You’ll obviously need a trained 
and experienced technician to 
successfully settle (impregnate) 
your cow with the semen you 
have selected. Some providers 
have their own technicians 
who carry an inventory of the 
name-brand semen, while other 
technicians are self-employed 
and can obtain semen from any 
of the providers. The important 
thing is to find a technician who 
works in your area. Ask your 
neighbors, feed store owners, 

Navajo’s bull proof, which shows milk and fat quality in the genetics. In order to evaluate a bull, they collect 
information about his daughters in reference to their conformation, as well as their production.

Technology is 
constantly changing, 
and semen providers 

have finally found a way 
to select the sex of your 

next calf. Dairy bulls 
are not worth much 
so we prefer a little 

heifer, but we used to be 
disappointed about half 
the time. Not anymore! 

We now buy “gender 
select,” which means 
the semen has been 

processed in a way that 
separates the male from 

the female sperm.

animals & livestoCk :: breeding
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veterinarians (many are trained in 
AI), extension agent, agriculture 
teachers, other cow owners, and 
of course, the semen corporation 
for referrals to a local technician. 

In some areas, AI technicians 
are plentiful, while they are very 
hard to find in other locations. 
My county only has one but he is 
excellent and has become a great 
family friend. We purchase our 
semen from Select Sires and they 
ship it directly to my technician in 
a tank, which he returns the same 
way it was shipped. He stores our 
straws of semen in his tank (used 
to keep the straws at the proper 
sub-freezing temperature) until 
needed. We pay Select Sires directly 
for the semen and shipping and 
then pay our AI technician $50 
for each visit. Your cost may be 
different. It is common for them 
to charge mileage if they have to 
travel more than a few miles. 

You are not paying the AI 
technician for the outcome. You 
are paying them for their time and 
expertise and payment is expected 
at the time of insemination. There 
are no guarantees so expect to pay 
your AI technician each time they 
inseminate, even if the previous one 
did not take. If you can find a good 
technician, he or she is worth their 
weight in gold. I cannot do what he 
does and I am not willing to learn so 
I am more than happy to pay them 
to service my cows multiple times, 
if that is what it takes. Fortunately, 
we’ve been very successful with 
AI and most cows settle after 
one insemination. If a cow can’t 
seem to settle with AI, I sell her! 

But what if you can’t find a 
technician? Then what you have is 
a great opportunity for someone 
in your area to fill that need and 
start a new business. There are 
classes at most agriculture colleges 
that will teach you this skill in a 
matter of days. Consider becoming 
an AI technician yourself and 
earning extra income, in addition 
to breeding your own cows.
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THE CONSTRUCTION OF natural bee comb 
is a wonder to behold. Festooning bees clasp 
legs to form hanging chains, a behavior many 

beekeepers describe as measuring, and set to work 
building hexagonal cells using wax flakes they excrete 
from abdominal glands and shape with their jaws. Each 
bee appears to work independently, yet somehow cells 
built by many bees working on different areas of comb 
come together seamlessly. It is astonishing. And when 
you consider that natural bee comb has the added 
benefit of being free of the pesticide residues found in 
manufactured foundation, it’s no wonder that interest 
in foundation-free beekeeping is on the rise, especially 

among small-scale beekeepers 
seeking to minimize pesticides in 
the hive. Yet foundation-free comb 
is a challenge to work with. It takes 
attention and an experienced hand 
to manage it successfully. Do you 
have what it takes to go foundation-
free in your Langstroth setup? And 
if you do, will it benefit your bees?

The first step you can take toward 
reducing contaminants in your hive 
is to simply cull old pathogen-laden 
comb and replace it with empty 
frames, whatever style you have on 
hand, for the bees to draw anew. 
Do this in the spring before your 
bee population peaks, and when 
they are primed to build new comb. 
Avoid taking comb containing eggs 
or young brood. Once comb culling 
becomes a habit, you are one small 
step away from transitioning to 
foundation-free beekeeping. If you 
keep bees in Langstroth equipment, 
inserting foundation-free frames 
into your culling routine is one way 
to go foundation-free gradually. 
You can also start new colonies on 
foundation-free frames. We started 
adding foundation-free frames to 
colonies at my apiary eight years 
ago and are currently using three 
different frame styles: traditional 
brood frames with foundation 
and two styles of foundation-free 
frames, T-frames and V-frames. 

TWO LANGSTROTH-
COMPATIBLE FOUNDATION-
FREE FRAME STYLES

We use two styles of foundation-
free frames at my apiary, T-frames 
and V-frames.

We build T-frames using com-
mercially milled frame parts. If you 
were building a typical Langstroth 
frame, the “T” strip you see un-
derlining the top bar in this photo 
would be rotated 90 degrees and 
used to hold the top edge of a sheet 
of foundation securely in place. 
Eliminate the foundation, turn the 
strip 90 degrees and you have cre-
ated a great starting point from 

Natural Comb 
Building: 
Boon or Bust?

STORY AND 
PHOTOS  

BY LAURA 
TYLER

colorado
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which the bees can string their first 
arcs of comb.

Our V-frames are homemade 
frames milled from two-by-fours 
using a table saw. The top bar of the 
frame in this photo is shaped like a 
shallow V. The bees will build comb 
starting at the low point of the V 
and draw it down. It is unneces-
sary to add beeswax, either strips of 
foundation or a melted strip of wax, 
to either of these frame styles. The 
bees will use the structure of the 
frame as their guide. 

PROS AND CONS
Foundation-free beekeeping, 

as lovely as it may appear, isn’t 

for everyone. Here are some of its 
benefits and drawbacks. 

Benefits

• Foundation-free bee comb is 
pesticide free. “All foundation 
beeswax pressed into sheets 
and used as templates for comb 
construction sampled from 
North America is uniformly 
contaminated,” according to 
Pesticides and Honey Bee Toxicity. 
This scientific paper published in 
2010 listed many beekeeper-applied 
pesticides (used to control varroa 
and other pests) as contaminants 
and cast confusion on the role of 

A natural comb being built in process. Note how the bees interlock their legs. Right: On top, a T-frame, 
and on bottom, a V-frame.

Is natural, foundation-free beekeeping right  
for your Langstroth colony? If you are a beginner, 

probably not. But if you are an experienced 
beekeeper who enjoys getting in there with your 

bees and doing comb management,  
it may add something wonderful to your 

beekeeping experience.
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pesticides in bee decline. Going 
foundation-free removes these 
contaminants from your beekeeping 
equation, giving you a clean slate 
on which to start your bees.

• Savings of cost and time. Going 
foundation-free eliminates the 
recurring expense of beeswax 
foundation and allows you to skip 
a step or two when preparing new 
frames for your colonies. 

• Good for bee health? While 
I’m not aware of any studies that 
explore the relationship between 
natural comb building and bee 
health, biodynamic beekeeper 
Gunther Hauk mused on the subject 
in his 2002 book, Toward Saving the 
Honeybee: “Just as we derive our 
strength to a great degree from the 
health and stability of our bones 
(for walking, jumping, running, 
lifting, etc.), so does the bee derive 
her strength to raise healthy 
offspring from the substance the bee 
has ‘sacrificed’ from her own body, 
this precious wax.”

• Foundation-free comb is fun to 
watch. As someone who enjoys 
early spring beekeeping tasks 
including comb management, the 
opportunity to watch natural comb 
being built by bees adds a layer of 
depth and interest to my work with 
them. I enjoy observing the bees’ 
creativity and seeing the greater 
variety of forms they come up with 
when left to their own devices as 
opposed to working on foundation. 
Watching bees make natural comb 
makes beekeeping even more 
interesting to me.

Drawbacks

• Foundation-free comb requires 
extra management. While bees have 
the potential to build squirrelly 
comb on any style of frame, the 
potential for off-center, undulating 
comb of varied widths is greater 
when you go foundation-free. You 
need to be prepared to go into your 

hives every week when bees are 
laying down natural comb to keep 
an eye on things and keep frames 
movable. What you don’t want to 
have happen is for the bees to build 
cross comb or other shapes that 
render frames unmovable. 

• Foundation-free comb is fragile. 
Naturally drawn bee comb has a 
fluid quality when warm. When 
naturally drawn comb is heavy with 
brood or honey you cannot ever 
position its wide surface parallel 
to the ground or gravity will pull 
it down. To inspect both sides of a 
foundation-free comb you cannot 
flip the comb up and down like a 
visor as you may be used to doing 
with conventional comb. Instead 
of flipping, you must master a 
swooping motion where you rotate 
the comb like the hands on a clock 
dial, or around like a carousel.

• Foundation-free comb slows 
hive management down. If your 
handling isn’t practiced and 
you don’t have time to manage 
comb construction, foundation-
free beekeeping will present new 
inconveniences that make it feel 
challenging to get in and out of 

the colony, thereby discouraging 
your engagement with your bees. 
If you get yourself into a situation 
where entering your colonies feels 
overwhelming because of comb 
issues, then natural comb building 
is not for you. You must keep 
your bees in a state where you are 
comfortable engaging with them at 
any time.

Is natural, foundation-free 
beekeeping right for your 
Langstroth colony? If you are a 
beginner, probably not. But if you 
are an experienced beekeeper who 
enjoys getting in there with your 
bees and doing comb management, 
it may add something wonderful to 
your beekeeping experience. 

After several years of foundation-
free beekeeping my husband, who 
is my beekeeping partner, and I are 
assessing. Has it helped our bees? 
And if so, how? This is hard for us to 
judge because we haven’t approached 
our natural comb building 
experiments scientifically. We both 
enjoy the peace of mind we get from 
eliminating one potential hazard, 
contaminated foundation, from our 
colonies. Since overseeing comb and 

A natural frame, fully drawn and packed with honey. 
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new brood production is one of my 
favorite beekeeping tasks, I am happy 
to continue working with foundation-
free comb, even it means more work. 
My husband, who values speed in the 
hive, is less enamored of the process 
than I am, and is lobbying for us to go 
back to conventional bee comb with 
foundation. What we have decided 
for the moment is to continue using 
both the foundation and foundation-
free comb depending on short-term 
needs. Fortunately, the two frame 
styles are interchangeable. The only 
drawback to using both styles at once 
is remembering to be consistently 
careful when handling them.

While I am always interested in 
new ways to improve things for 
my bees, I’m not under any illusion 
that management decisions, like 
whether or not to use foundation 
or go foundation-free, have a 
tremendous impact on them. 
There may be effects, but they are 
subtle. Alas, it is the widespread 
incidence of pesticides in the 
environment that presents the 
biggest challenge to all pollinators, 
not just honeybees. It doesn’t matter 
what new handling techniques I 
introduce, if the larger environment 
is hostile to my bees wellbeing, they 
will suffer. The trick for concerned 
beekeepers is to remain engaged 
on two levels, looking inward at 
what we personally can do for 
our bees, and looking outward at 
what we can do politically in the 
larger world to also support them. 
While the inward stuff may give 
us a satisfactory feeling of being 
in control of something, a feeling 
we don’t always get to experience 
in the wider world, it is not a 
substitute for engagement in the 
political sphere, which we must 
attend to as well. 

Laura Tyler is the director of Sister Bee, a 

documentary about the life of beekeepers, and lives 

in Boulder, Colorado, where she raises bees with 

her husband. If you have questions for her about 

raising bees, contact her at laura@sisterbee.com.
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THE ALARM STARTED GOING OFF in the 
beef and dairy communities a few years back. 
The number of veterinarians in large animal 

practice is rapidly declining. Initially, industry leaders 
believed the problem was occurring because there was 
an actual shortage of veterinarians. In 2012, however, the 
National Academies of Science (NAS) came to a different 
conclusion. A panel of experts convened by the NAS 
discovered that there is no shortage of people coming 
into the field. The problem is that those who are choosing 
veterinary medicine aren’t considering large-animal 
practice. This trend toward small-animal practice is likely 
driven by income considerations. The typical small animal 
practitioner can make six figures a year, far more than their 
large-animal counterparts. Graduates who are carrying 
high student loan debt can get out from under it much 
faster if they go into small-animal and exotic practice. 

In 2010, the USDA found that only 
8 percent of new veterinarians accept 
livestock as patients. The low interest, 
coupled with the high numbers of 
retiring veterinarians, has led to 
a noticeable shortage of livestock 
practitioners. The consequences for 
the beef and dairy industry have been 
dire. Producers are unable to find 
a doctor to come in an emergency. 
Cattle are becoming more vulnerable 
to disease because of the lack of 
large-animal veterinarians, and the 
number of livestock deaths that could 
be prevented with proper medical 
attention is climbing. As bad as the 
situation is for cattle owners, horse 
owners are in an even worse position. 
If your horse is in crisis and you need 
a veterinarian, you could be  
in trouble. 

A while back, I heard from a 
distant cousin who lives on a small 
solar-powered homestead about two 
hours east of Los Angeles. One of 
her horses died. Not only was she 
grieving for the much-loved animal, 
she was angry because she couldn’t 
find a veterinarian who would make 
an emergency call. Her sadness was 
deepened by her knowledge that 
Tanner could’ve been saved. He died 
due to complications from the flu, a 
relatively common equine ailment 
that usually results in a full recovery. 

Tanner was ill for a week before 
he died. He had a fever of 104°F and 
wasn’t eating. His owner noticed 
clear mucus coming from his nostrils, 
and he was coughing. On the night 
he succumbed to his illness, Tanner’s 
coughing became violent, causing 

Where Have All the Equine 
Veterinarians Gone?
For many owners, there is nobody to call when a horse 
gets sick or injured

BY JERRI L. 
COOK, J.D.

animals & livestoCk :: animal Care
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his whole body to convulse as he lay 
on the floor of his stall. It was clear 
this was an emergency situation, 
and Tanner’s owner went to find 
a veterinarian. She called for help 
locally, but the numbers in the old 
phone book had been disconnected 
years ago. While the 2007 directory 
listed five equine practitioners 
within an hour’s drive, not one of 
them was still in business. Through 
social media, she was able to locate 
a large-animal veterinarian a little 
over an hour away. The wave of 
relief she felt as she dialed was soon 
replaced by the raw realization that 
help wasn’t on the way. The new 
veterinarian wouldn’t come out, not 
for any amount of money. He only 
makes emergency calls for established 
patients. She was crushed. Tanner 
was dead by dawn.

When I heard the story, I was as 
angry as Tanner’s owner. Like her, I 
judged the veterinarian harshly. What 
kind of professional would refuse 
a plea for help? How can a licensed 
practitioner refuse to come to the aid 
of an animal in crisis, knowing full-
well that without their intervention 
the animal will die? I was outraged. I 
wanted answers, so I called Dr. Marc 
Mitchell, DMV, a well-known equine 
veterinarian and author of Hoofprints 
in the Sand. 

Like the NAS, Dr. Mitchell is quick 
to point out that the problem stems 
from a lack of equine practitioners, 
not a lack of veterinarians. Only 
six percent of all veterinarians in 
the United States focus on equine 
practice. Almost all of them are 
men, despite the fact that women 
are entering the field of veterinary 
medicine in overwhelming numbers. 
By some estimates, 70 percent of 
all new graduates of veterinary 
programs are women. Mitchell has 
also noticed this trend. As he points 
out, even though more women are 
going into veterinary medicine, 
few of them choose large animal or 
equine practice. 

“Women seem to prefer small-
animal and exotic practice,” he said. 
“There are no shortages of women 

plus
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Dr. Mitchell is quick to point out that 
the problem stems from a lack of equine 
practitioners, not a lack of veterinarians. 

Only six percent of all veterinarians in the 
United States focus on equine practice.



||  COUNTRYSIDE & SMALL STOCK JOURNAL90

veterinarians in general. They just 
don’t go into equine practice. It’s 
physically difficult, and it can be 
dangerous.” 

Like the beef and dairy industry, 
horse owners are facing a new 
reality. The days of easy local access 
to quality large-animal veterinarian 
care are over. Today, owners are the 
best advocates for their animals. 

“The first thing to do,” says 
Mitchell, “is to form a relationship 
with the large-animal veterinarian 
close to you.” 

According to Mitchell, many 
large-animal practitioners are 
willing to drive for as long as two 
hours, sometimes more, to make 
an emergency call if they have an 
established relationship with the 
owner. 

“You can’t expect someone to go in 
blind in the middle of the night,” he 
said. “You don’t know what you’re 
driving into. Are these people violent? 
Will the horse let a stranger near it? 
Will you get paid? You don’t know 
any of this when you get a call from a 
stranger at 2 a.m.”

In order to establish a patient-client 
relationship with a veterinarian, Dr. 
Mitchell recommends that you have 
the doctor out for a health check. That 
way, the horse and human can get to 
know each other. 

“Some animals won’t let anyone 
other than their owner take their 
temperature,” says Dr. Mitchell. 
“The veterinarian needs that piece 
of information before there’s an 
emergency. You can’t treat a horse 
that won’t let you near it.” 

Having the veterinarian come 
out for vaccinations is another 
way to get to know them. Ask 
the practitioner questions while 
they do the vaccinating. A 
good veterinarian doesn’t mind 
answering a few questions and 
asking a few of their own. 

“If the owner and the veterinarian 
are comfortable with each other, it 
goes a long way towards building 
trust,” says Mitchell. 

“If the doctor knows they can work 
with you, they may be willing to 

give you a prescription for Banamine 
or other equine painkiller so you 
have it on hand. Nobody’s going to 
write a preventative prescription for 
a customer they don’t have a prior 
relationship with. If you want a 
veterinarian to come in an emergency, 
you’re going to have to have regular 
contact with them. You wouldn’t ask 
someone you haven’t had contact 
with for 10 years to come help you 
move on a moment’s notice, because 
you don’t have a current relationship 
with them. It’s the same for your 
veterinarian. If they haven’t heard 
from you in years, if you haven’t had 
them out for even a simple health 
check, don’t expect them to drive for 
hours in the middle of the night.”

For those who complain that the 
cost of veterinary care is too high, 
Mitchell has this advice. “It costs 
money to own a horse. If you want to 
protect your investment, you’ll make 
sure your animal gets good medical 
care. Horses are expensive. That’s all 
there is to it.”

One of the biggest obstacles to 
procuring medical attention for 
horses is mobility. If the veterinarian 
can’t come to the horse, then the 
owner will have to get the horse to 
the doctor. 

“Every horse owner should have a 
truck and trailer available,” advises 
Dr. Mitchell. 

If a horse is in crisis and the 
veterinarian can’t or won’t come, the 
animals’ chances of survival increase 
if the owner has a way to transport 
the horse to the nearest large-animal 
hospital, which may be hours away. 
Even if you can’t get a veterinarian to 
come out to see the horse, they should 
be able to refer you to a hospital.

Mitchell urges all horse owners to 
learn first aid. 

“Know how to bandage a leg 
without further injuring the animal,” 
he said. “Many times the owner will 
try to dress a leg or other wound 
and do it incorrectly, making things 
worse for everyone. If the bandage 
is properly applied, it could buy you 
some time if the doctor can’t get to 
you right away. If there’s only one 

veterinarian in equine practice in 
your area, they might be clear across 
the county. Do it wrong, and the horse 
could die of infection in hours.” Dr. 
Mitchell recommends asking your 
veterinarian to show you how to 
properly apply a bandage, or take 
a course. Even watching a YouTube 
video is better than nothing.

“Keep some cash on hand to pay 
for emergency services,” Mitchell 
says, “especially if you don’t have 
an established relationship with the 
veterinarian.” 

Surgery and other procedures are 
expensive. Doctors who have had 
to drive for an hour or more to see 
a down horse will likely want to be 
paid in advance if they’ve never done 
business with you. 

“The bond with a horse is deeply 
personal,” explains Dr. Mitchell. “It’s 
not like the bond with other large 
animals. It’s hard to explain to people 
who don’t own a horse. It’s sort of 
like when people tell me I don’t 
understand what it’s like to have 
children. That’s true. If you don’t 
have them, you can’t fully appreciate 
the experience, no matter who 
describes it to you. It’s the same with 
the horse-human bond.” 

For those who have that connection 
with their equine companion, losing 
their horse is devastating. 

As the number of equine 
practitioners continues on a 
downward projector, the risk of 
losing a horse to a simple ailment 
like the flu climbs. Solutions to the 
problem are being tossed around by 
the federal government, as well as 
many states. Some states are offering 
free tuition to those who complete 
veterinarian training and go into 
large-animal practice. A handful of 
states in the Northeast are considering 
legislation that guarantees a base 
salary for livestock practitioners by 
having taxpayers pay their salaries. 
But as Mitchell points out, these are 
a mish mash of ideas that have yet 
to show results. Until the problem 
is solved, horse owners have to 
accept the fact that there may not be 
anyone to answer their call for help. 

animals & livestoCk :: animal Care
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animals & livestoCk :: rabbits

LOOKING FOR A PRODUCTIVE PET? Caring for Angora rabbits 
could be your answer. Few people know how easy it is to care for 
Angoras. Not only do they have an adorable face, but they can make  

you some money. Angoras, with their soft hair, require little care to produce 
fine, fluffy wool.

BRINGING YOUR ANGORA HOME
Before you get your Angora, there are a few things you need to know.
If someone is giving away their Angora for free, it might be because there  

is something wrong with it. Before you bring your Angora home, check out  
its teeth. Make sure its top teeth are in front of its back teeth. If a rabbit’s teeth 
are not in this order, it should have been culled after it was born—the rabbit 
has no way of eating. The only way to feed it is to syringe-feed it soft food, 
producing a weak animal.

If the Angora has mats, it’s slipping its coat and will be hard to groom, shave 
and spin. You may want to pass this one up.

Cute and Productive
Caring for Angora Rabbits makes a fun family pastime

STORY & 
PHOTOS  
BY MARY 
BOWEN

Angora rabbits 
have soft fur that 
produces fine, 
fluffy wool.
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CAGE AND HOUSING
Angoras need more room than an 

ordinary rabbit. Consider getting 
a large cage for your bunny to 
groom and exercise himself. Height 
matters for your Angora to groom 
himself, and length matters so he 
can exercise. My cages are eight feet 
long, two feet tall and two feet wide.

WATER AND FOOD
Rabbits have a tendency to 

get overweight, resulting in an 
unhealthy rabbit. To prevent this, 
you can measure your rabbits’ 
pellets. Angora’s appetites may vary 
but feed them no more than one cup 
a day. For the best quality wool, feed 
your Angora a show quality feed.

An average size Angora needs 3/4 
cup of alfalfa pellets a day, while a 
lactating doe needs 1 ¼ cups a day.

Rabbits need one of those water 
bottles with a ball in the tube, as 
used for rodents. But some rabbits 
find it hard to drink out of a bottle. 
If you find that your rabbit is not 
drinking its water, use a bowl.

CLEANING AND GROOMING
Angoras, with their beautiful long 

thick hair, have quite the job keeping 
it all clean by themselves. So why 
not give them a hand? You can help 
your Angora stay clean by brushing 
it once a week. Now you might think 
this is crazy, but actually it is a nice 
quiet moment for you to bond with 
your rabbit. And the rabbit enjoys it. 
Handling your Angora once a week 
will make shaving easier.

SHAVING YOUR ANGORA
Angoras need to be shaved every 

13 weeks. By this time, your Angora 
will have grown two to three inches 
of wool. To cut this off you can 
either use scissors or a heavy-duty 
buzzer. I use a six-inch stainless 
steel pair of scissors. 

When using scissors, there is more 
of a chance of cutting your Angora. 
But here is a tip to using scissors. Put 
the blade of your scissors under the 
wool you are going to cut. Make sure 
you see both ends of the blade. Tilt 

your scissors slightly up. You are now 
safe to snip. It’s okay if you hold your 
breath the whole time and it’s normal 
if you do accidentally cut your rabbit 
every once in a while. Every Angora 
owner has in their lifetime.

EXTENDING THE FAMILY TREE
If you become really daring, you 

could even try to raise your own 
Angoras! All you need: One Angora 
buck and one Angora doe.

All You Need To 
Begin Caring for 
Angoras
• Cage 
• Water bottle 
• Food dish 
• Hair brush

Spinning the Wool
Spinning Angora wool is as  
easy as 1-2-3! All the materials 
needed are:

• Angora wool 
• A pair of carders and 
• A spindle

For an even easier spinning 
experience, you should use a pair  
of hand carders to make all the  
fibers go the same direction.

Spindles come in two styles: the 
spinning wheel, and the drop 
spindle. Both do a fine job spinning 
but for beginners I recommend  
using the drop spindle. 

FACT: MALE ANGORAS 
PRODUCE NO GUARD HAIR, 
WHILE THE FEMALE PRODUCES 
MORE THAN 15 PERCENT. 

Want More Info?
If you have any questions about  
Angoras, you can ask them at this 
address: www.industriousfamily.
com/caring-for-angoras.html. 
Here you can ask questions and 
share your Angora pictures.
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Plan ahead when you want to have 
babies. Then put the doe in the buck’s 
cage for one hour. This way the buck 
won’t look at new surroundings, and 
focus on the task at hand. (Editor’s 
note: Female rabbits are extremely 
territorial and may injure a buck put into 
her cage.)

Since rabbits ovulate approximately 
six to eight hours following this 
encounter, you should put the pair 
back together six to eight hours after 
the first meeting. After this your doe 
should successfully be pregnant.

In fact, one of the few ways that are 
helpful to indicate the doe has been 
bred is to put them together the next 
day, or two days later, and if the doe 
is adamantly refusing the buck, figure 
she’s pregnant. If she accepts him, she 
is still looking to become pregnant. 
This is most telling with experienced 
does who have had a litter before. 

When your doe is pregnant, mark 
on your calendar 30 days after the 
first encounter. On the 28th day, 

put a nesting box inside the doe’s 
cage. Do not be surprised if your 
doe has plucked her belly bald. 
How else would she nurse through 
that thick hair?

On the 30th day, you should find 
four to six little kits. The doe will take 
care of the rest.

Word of warning: Try not to have 
kits in the hot summer months as it 
puts stress on mom and babies.

ANGORAS AND THE WEATHER
Angoras would rather have 

the cold winter months than 

the hot summer ones. But in the 
wintertime, it is hard on them right 
after you shave them. When I shave 
my Angoras in January, I put a 
fleece coat on them until the hair is 
a little longer. But if it’s below zero, 
I bring them to a warmer spot to 
stay until the weather is not so cold.

In the summer, it is really hard 
for Angoras to stay cool. I fill and 
freeze one-liter soda bottles with 
water and put them in the rabbit’s 
hang-out. It is funny to see them 
sprawling across the bottles trying 
to keep cool.

To support young calf health and performance, add Sav-A-Caf® 
Calf Health Supplement to whole milk or your favorite milk replacer. 
Learn more at SavACaf.com

packed into every drop.

Angoras, with their beautiful long thick 
hair, have quite the job keeping it all clean 

by themselves. So why not give them a 
hand? You can help your Angora stay clean 

by brushing it once a week.
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CountrY life :: setting goals “Many people look forward to the New Year for a new start on old habits.”—Anonymous

IT IS THAT TIME OF YEAR AGAIN. The days are 
cold and short, and we are eager to turn over a new 
leaf with the new year. New Year’s resolutions are 

something that have in itself become a tradition. Often 
times, our resolutions focus on things like our weight and 
financial independence. While these things are obviously 
important, they can often be hard to control and easily 
forgotten about. As homesteaders, we have a tendency 
to see resolutions a little differently. While most people 
are seeking to shrink their waistline, homesteaders 
challenge themselves to expand their skillsets. 

Here are a few ideas for goals you can set in 2017.

JANUARY
Long winters have homesteaders 

looking forward to the arrival of 
seed catalogs. Something about 
the new year combined with a 
new garden is a great source of 
joy and hope for homesteaders. 

Even though snow may still be on 
the ground, January is prime time 
for planting preparation. This is the 
opportune time to map out your 
garden areas, tend any compost, 
and get your seeds on order before 
the companies sell out of certain 
varieties. Also, when it comes to 
planning this year’s garden, think 
outside of your typical crops. Try a 
new and unusual variety or plant.

This is also a great time to create 
a garden journal. In this, you can 
record your thoughts, design 
plans, planting details and harvest 
information. Additionally, you 
can make notes about how certain 
species did and your successes or 
failure with them. This will become 
a vital source for you to reflect back 
on when you are fighting the winter 
blues and shopping for new seeds. 

FEBRUARY
Most modern homesteads are 

now powered by oil and gasoline 
instead of horses and mules. Even 
small farms use equipment on a 
regular basis to make the homestead 
tasks a bit easier. However, even 
the smallest of mechanical items 
will need maintenance and the 
occasional repairs. Perhaps it is 
due to the removal of “shop” class 
from the education system, but 
many homesteaders are woefully 
uneducated when it comes to even 
the most basic mechanical work. 

Nothing is more frustrating 
than planning a hard day’s 
work in the garden or around 
the farm and then finding that 
the tiller or tractor will not start. 
Learning proper maintenance will 
eliminate numerous problems 
and also give insight into how 

Homestead 
Resolution Ideas 
for 2017
Need help with your plans for the new 
year? Here’s one for every month

BY ALEXIS 
GRIFFEE

florida
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“Many people look forward to the New Year for a new start on old habits.”—Anonymous

to fix an issue should it arise.
In February, focus on mechanics. 

Can you change the oil in your 
tiller, lawn mower, tractor or 
vehicle? What about greasing the 
bearings on your trailers? How 
about spark plugs or gear oil? 
All of these basic skills can be 
learned through a bit of research 
and can save you a lot of time, 
money and frustration in the end. 

MARCH
Often times as homesteaders 

we become set in our ways with 
livestock. We get trapped in 
the small bubble that includes 
only certain common species. 
While being experienced and 
knowledgeable about certain 
animals is always good, we 
often miss out on the benefits of 
other, less common animals. 

Smaller livestock like quail, ducks, 
rabbits and pigeons can provide 
a great source of protein for your 
homestead with little time and 
effort. For instance, did you know 
that Coturnix quail reach laying and 
butchering age at just six weeks? 
While the eggs are smaller and there 
is less meat, this far surpasses the 
growth rate and feed consumed 
by a chicken of equal age. 

Use the month of March to 
research these less common, but 
equally useful animals. They just 
may make the perfect addition to 
your farm!

APRIL
April showers bring May flowers. 

While many people may see the 
rain as a hindrance, homesteaders 
view this as the beginning of new 
possibilities. From the needed water 
for plants and pastures, watering 
stock, to filling ponds, rain is a good 
thing and vital to the farm. Due to 
the rainy tendencies of this month, 
it is a great time to focus on water! 

Utilizing water in a smart manner 
should be important to every farmer. 

From swales for their crops to water 
catchment systems, there are ways 
that water can benefit your farm. 
There are numerous ways to explore 
for harvesting rainwater for your 
gardens and even your livestock. 
Thinking even beyond the rain 
barrel, water catchment systems 
can be small or very elaborate 
to fit your needs. Especially in 
locations where rain is not plentiful 
and drought has taken hold, this 
may be an excellent option to help 
reduce your demand on your 
own well or the water company. 

MAY
Depending on your location in 

the United States, berries should 
now be plentiful and the first 
fruits of your gardens should be 
almost ready for harvest. Due 
to this, hopefully you will have 
an abundance that needs to be 
preserved. 

Canning is one of the most 
common and time-tested ways 
to preserve your harvests. While 
water bath canning is simple, there 
are numerous recipes to explore 
and try. Pressure canning, which is 
used for low acid foods, is far more 
intimidating. Due to this, many 
homesteaders only use a few basic 
water bath recipes. Use this time to 
celebrate the results of your hard 
work by expanding your canning 
know-how. If you have not learned 
before, take this chance to learn to 
pressure can, or at least, try some 
new recipes for water bath canning. 

Another great preservation skill 
to learn is dehydrating. Through 
dehydrating you can preserve a 
variety of fruits, vegetables, herbs 
and even meats. 

Additionally, you can learn 
to make healthy snacks like 
fruit leathers with dehydration 
techniques. Regardless, whether 
canning or dehydrating it is vital  
to follow the recipes precisely to 
safely preserve your harvest. 

JUNE
An important skill that has all but 

been forgotten is the art of cooking 
outdoors. Nowadays elaborate 
kitchens are common and people 
have all but forgotten the benefits 
of outdoor cooking. Not only is 
this an important skill to learn in 
the event of an emergency, but 
it is also a great way to keep the 
temperature down in your own 
home during the summer months. 

There are numerous ways to 
cook outside. From cast iron over, 
over an open fire, rocket stoves, to 
using a discada, there is literally 
an option to fit every situation and 
style. However, while most of us are 
used to simply turning on a stove 
or oven, there is a definite learning 
curve with these various methods. 

Cooking outdoors is not only a 
great way to add another dimension 
to your cooking, but it is an 
environmentally friendly choice. 
Especially for those that reside in 
warmer climates, cooking inevitably 
heats your home, sometimes to 
uncomfortable levels. To combat this, 
our cooling systems have to work 
overtime. This results in not only the 
expended energy of the appliance, 
but that of the cooling method.

As an added challenge, learn 
about the primitive firestarting 
ways. Often times, this very basic 
skill is one that we often overlook 
since modern convenience items 
have made this almost obsolete.  
While there are numerous 
primitive firestarting techniques, 
everyone should be versed in 
at least one of these methods. 
In an emergency situation, this 
forgotten skill may save your life. 

JULY
July is the month where we 

celebrate our independence as a 
country. Farmers and homesteaders 
seem to have an even greater sense 
of pride and understanding of the 
true value of independence than 
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most as we seek to forge our own 
way, independent of the masses. 

To honor this, July is a great month 
to focus on food independence. 
Food independence can come in 
many forms. Some people feel that 
food independence is to no longer 
rely on store bought meats, while 
others feel it is simply the ability to 
supplement their market purchases. 
No matter where you find yourself 
on your homesteading journey, 
the important point here is simply 
forward momentum and the drive 
to learn more about sustainability. 

Some great strides that you 
can take this month would be 
to evaluate your monthly food 
bill. What can you learn to do 
yourself to help eliminate some 
aspect of that? Maybe it is adding 
meat rabbits or a cow, maybe it is 
starting your first garden. Whatever 
your needs are, study and make 
a plan to implement your ideas. 

However, if your food needs are 
all set, perhaps you can evaluate 
your preservation methods? Do 
you rely on a freezer? Skills like 
smoking meat, brining, and canning 
can safely preserve your food 
while adding another dimension 
and use to your final product.

AUGUST
In many locations, August brings 

with it an abundance of wild 
edibles. From berries to sumac, 
there are numerous uses for these 
wild plants. The ability to identify 
wild edibles is invaluable. From 
the benefits of being able to take 
part in a maintenance free, natural 
bounty, to being able to identify 
potentially toxic plants for your 
livestock, it is imperative that 
homesteaders are familiar with the 
vegetation around them. To get 
started on wild plant identification, 
there are several books available 
that are area specific. Additionally, 
there are even apps to assist with 
plant identification now. However, 
when it comes to identifying a 
potential plant to consume, always 
keep safety in mind. If there is a 

plant that you cannot positively 
identify, your local extension office 
should be able to assist you. 

To take this skillset even further, 
learn about the wild herbs in your 
area. Even if they are not edible, 
many have medicinal applications. 
Did you know that you can make 
a salve with plantain? There 
are so many natural foods and 
remedies that we have a tendency 
to overlook for standard crops. 
Use the month of August to learn 
about the bounty around you.

SEPTEMBER
Nowadays, homesteaders are 

all abuzz about beekeeping, and 
with good reason! Beekeeping 
is not only a very rewarding 
hobby, but also a great asset to 
any farm or homestead. Not 
even accounting for the resulting 
honey harvests, the benefit that 
bees provide through pollination 
alone is enough to encourage 
homesteaders to keep bees. 

While beekeeping may seem like 
an easy task, there is a lot to learn 
about this skill. It takes many years 
to even get close to fully knowing 
about the bees, and most beekeepers 
will tell you that even then, every 
year and hive is different! Despite 
these differences, there are some 
consistent aspects and those are 
found through the equipment. 
The month of September is a great 
time to delve into the world of 
beekeeping by researching, learning 
and beginning the initial investment 
of the needed supplies. While this is 
not the best time of year to purchase 
the bees themselves, this is a great 
time to begin preparing yourself 
through knowledge for your first 
set of bees come spring time. 

Many locations have beekeeping 
clubs. Often these groups, or even 
unassociated beekeepers, will 
be happy to help a newcomer. 

OCTOBER
October is the month for medical 

skills. Accidents happen, to both 
animals and humans. On a farm or 

homestead, you will see your fair 
share of medical problems. From 
a skinned knee on your child that 
simply requires a bandage and 
a kiss to a cow with prolapse, a 
homesteader has to be prepared 
for it all. First-aid kits are vital 
on the farm. Each farm should 
have at least two kits, one for 
humans and another for livestock. 
However, even a fully stocked 
kit is rendered useless if you do 
not have the skills to know how 
to handle a medical emergency. 
Research common injuries and 
illnesses for the livestock that you 
own and base your kit off of these 
ailments. Once you have done that, 
it is time to delve deeper and learn 
how to implement a treatment 
plan. Whether it is something 
you can care for on your own, or 
something that will keep things 
handled until a veterinarian 
arrives, this knowledge is critical. 

 If you have first-aid kits 
already established, for both 
humans and livestock, use this 
time to do a quick inventory and 
make sure that they are fully 
stocked. Nothing is worse than 
needing an item in an emergency 
and suddenly remembering 
that you used it before and do 
not have it available now! 

Some basic skills that are 
important to learn are how to draw 
blood, proper bandaging, how 
to stop bleeding, how to handle 
difficult births, and suturing. 
All of these skills are imperative 
for livestock owners to know.

This is also a great time to 
remember to check the batteries 
in your smoke alarms. 

NOVEMBER
With the holiday season now 

upon us, priorities start shifting 
to focusing on gifts for others. 
Often times, this part of the year 
is where you can break months 
of dedication and work toward 
your own financial resolutions for 
others. While that giving spirit 
is admirable, there is a way to 

CountrY life :: setting goals
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2017 New 
Year’s 
Resolutions 
We asked our frequent 
writers for this magazine 
and our website at www.
countrysidenetwork.com 
about their resolutions for 
2017. Here is what they 
wrote:

LISA STEELE 
I want to add geese and a 
miniature donkey to our farm. 
The geese to help with weed 
control in the lawn and the 
donkey to help patrol the 
perimeter of the woods and 
keep the coyotes away. I 
also am excited to use what I 
learned this year (our first year 
living in Maine) about zone 5 
gardening to plant a better 
garden next year. I am also 
going to plant more native 
flowers to encourage the local 
bees to visit and pollinate our 
flowers and fruit trees.  

RICK FRIDAY 
I am frequently inspired by the 
outdoors and a bit of a tree 
hugger. On our 460 acres I 
am continually planting trees, 
except in the yard, as my wife 
says no more trees planted 
in the yard because she is 
sick of picking up sticks. You 
are never too old to plant 
trees, and I am thankful those 
before me had the foresight 
and passion to plant trees 
for me to enjoy. I also have 
small natural prairie plots set 
aside sporadically throughout 
the farms and fenced off 
to preserve them. They are 
abundant with compass plant, 
partridge pea, bluestem, 
black-eyed Susan, butterfly 
milkweed, purple coneflower 
and many more species. 
Among the volunteer set aside 
prairie plots are oak, walnut 
and hackberry trees for deer, 
squirrels and birds. The cedar 
tree is seen as an obnoxious 
species in the fence line, but 
yet provides protection during 
the winter months. I have been 
known to cut cedars down 
one day and transplant them 
the next day. I find myself lost 
in the natural existence around 
me and wish more people 
appreciated wildlife habitats. 

MARISSA AMES 
Not to get too busy for my 
family’s health! I garden and 
raise backyard livestock 
for access to the healthy 
foods that would otherwise 
be unattainable because of 
supermarket costs. But as 
I get busier, I focus projects 
that leave home cooking and 
food preservation on the literal 
back burner. When you’re 
exhausted, that pizza delivery 
app on your phone is a huge 
temptation. Soon zucchini are 
huge and seedy, fruit goes 
bad, weeds overtake fresh 
carrots, and the debit card 
is maxed out. My resolution 
is to keep my family’s health 
top on my list, which means 
reserving time out of each day 
to harvest, preserve, make 
a home-cooked meal, or at 
least start a rabbit roasting in 
the slow cooker before I head 
off to work.

RHONDA CRANK 
I’m not the person for 
“resolutions” for the new year. 
In late December we plan 
a special evening to review 
our goals for the past year, 
our accomplishments and 
the direction we’ve taken in 
our life. We enjoy a nice wine 
and a lengthy discussion, 
and then we make an honest 
evaluation. We make new 
plans, set new goals and 
determine our direction for the 
coming year. One thing I desire 
greatly to see happen in 2017 
is a medicinal herb garden. 
Learning how to grow, forage, 
and use medicinal herbs was 
in my “plan” for this year, but 
we all know about the best laid 
plans, right? Making tinctures, 
teas, salves, and elixirs is one 
of my top goals for 2017.  This 
year I plan to take giant leaps 
forward in neglected areas of 
our life. 

KENNY COOGAN 
My New Year’s resolution 
includes utilizing and 
maximizing my one acre 
homestead to produce more 
food. My current edible 
gardens take up a physically 
small footprint (less than 
a quarter acre). My plan is 
to continue to grow more 
edible fruiting vines (loofa, 
passionfruit, squashes) 
up non-edible trees and 
systematically plant more 
vegetables in my current 
gardens. Now that I have 

lived at my current house for 
three years I know what grows 
easily and most importantly 
what I really love eating from 
the garden. I am going to plant 
more of the things that I really 
enjoy – like broccoli, peppers, 
beans, eggplants and bananas 
and stop planting the things 
that grow well, but I don’t 
like to eat (cilantro, papalo, 
and amaranth). Once I have 
my current vegetable beds 
producing the best they can, 
I will clear foliage plants for 
more edible raised beds. 

ANGI SCHNEIDER 
Over the five years that we 
have lived on our property we 
have grown it from having a 
lemon tree and two pecan 
trees to a busy homestead. 
We have chickens, bees, a 
quarter-acre garden and about 
30 different fruit producing 
trees, vines and bushes. There 
is still more we want to add. 
However for 2017 we have 
decided that instead of adding 
more, we’re going to set up 
systems to better manage 
what we have. This includes 
laying cardboard and mulch 
in all the garden walkways to 
keep down the weeds, running 
water out to the fruit trees so 
we don’t have to drag hoses 
around, making a schedule of 
care for the fruit trees, vines 
and bushes so we can achieve 
better harvests. These are not 
the most exciting resolutions 
but we believe they will help 
us be better stewards of what 
we have.  

PAM FREEMAN 
We’ve always had standard 
size chickens. In 2016 I added 
Buff Brahmas to my flock. 
They’re my first heavy breed 
chicken and I love them! But I 
have to admit, I have a crush 
on bantams. This year I’d like 
to add a few bantams to my 
flock, maybe some Cochins 
and a Mille Fleur d’Uccle. 
And speaking of additions, I’d 
like to add another enclosed 
outdoor run to my coop and 
add attached nest boxes to 
my coop so my flock can 
have more roost space.  In my 
garden, I love to grow herbs. 
I’m pretty good at using them 
in my chicken keeping, cooking 
and house, but time gets away 
from me and sometimes I grow 
more than I can use. I’d like to 
get better at using more of my 
herbs this year.

show your and appreciation 
for others, continue to advance 
your skillsets, and stick to 
your financial resolutions. 

Homestead crafts are no longer 
simply dubbed “girly” and there 
is no shortage of ways to create 
great gifts on the homestead. 
From candles and soap to hand 
crafted leather items and maple 
syrup, homestead gifts will not 
only show the recipient that 
you cared enough to invest not 
only money, but time in them 
and also teach you a new skill. 

With the weather cooling off, 
and the need for certain outdoor 
chores dwindling, November is 
a great time to invest in learning 
a new crafting skill. Choose to 
learn at least one new crafting 
skill this month. Usually, once 
you have started on this new 
venture, you will be amazed 
at all of the possibilities! 

DECEMBER
December is a month that 

centers on giving. After a year 
of working to expand your own 
knowledge and skillsets, it is time 
to think about how you can help 
to encourage others. There are 
countless ways to do this giving 
challenge. Perhaps you have a 
neighbor who wants a garden, but 
is intimidated by their own lack 
of knowledge. Offer your hand to 
them in assistance. Perhaps your 
area needs volunteers for 4-H or 
FFA. Help for these programs 
is always appreciated, even if it 
is on a limited basis. Our own 
personal growth should never 
stop, sometimes we can learn the 
most from those that seemingly 
have nothing to offer. Extend 
your hand in help this month.

No matter how you decide to 
better yourself in this upcoming 
year, the important thing is that 
you take the first step. Betterment 
comes in a variety of different 
ways, whether it is through 
physical changes, educational 
growth, or helping others.
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grassroots :: good samaritans “Plant carrots in January and you’ll never have to eat carrots.”—Author Unknown

THE SUN BEATS DOWN ON LAURA LEONARD’S TONED, 
tanned arms as she rips a three-foot tall weed from the ground. She 
tosses the gnarly invader to the side atop a pile of other offenders 

she’s already brought to justice.
Next to her, tomato blossoms practically sigh in the hot sunshine. 
“I’m trying to get rid of the weeds because they start to get really close 

to the plants,” Leonard says as she rests for a moment, settling her garden-
gloved hands on her waist. “I pulled a dandelion that was like a tree. I’ve 
never seen anything like it.”

Every Tuesday and Thursday, Leonard tends to the tomatoes and other 
crops underneath the hoop house on the University of Nevada, Reno’s 
farm, which is about eight miles east of downtown Reno.

From Famine to Feast
A few groups in Reno desert are finding the will, and the way, 
to provide fresh produce for the hungry

BY ANNIE 
FLANZRAICH

nevada

The University of 
Nevada, Reno, has a 
farm that grows food 
for Catholic Charities 
in northern Nevada.
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“Plant carrots in January and you’ll never have to eat carrots.”—Author Unknown

90-year-old 
Augustine 

Medina.

But Leonard’s not a farmer. She’s 
not a homesteader, either. She’s a 
volunteer from Catholic Charities 
of northern Nevada, and she’s part 
of the organization’s Crossroads 
Program, which provides a 
supportive living arrangement for 
men and women transitioning out 
of homelessness.

Leonard helps grow food for 
the more than 154,000 people who 
rely on Catholic Charities’ food 
assistance programs. She’s part of 
a philanthropic, educational and 
agricultural ecosystem between the 
University of Nevada, Reno Desert 
Farming Initiative and Catholic 
Charities of Northern Nevada.

“I think this is kind of like 
therapy,” Leonard says. 

Good intentions aside, crops 
don’t grow easily in the hills of 
northern Nevada.

In the peak of July, the sun beats 
down on the dry, brown dust of 
earth and midday temperatures 
crawl above 100 degrees. By night, 
a 40-degree temperature shift cools 
the air — until the sun rises again.

Come January, heavy snowfall 
often caps the nearby mountaintops 
and feathers the valleys. Above 
ground, temperatures barely reach 
45 degrees. Below ground, the soil 
chills to even colder temperatures.

Through all these seasons, 
Nevada remains the driest state 
in the country — with less than 
7.5 inches of annual precipitation. 
Only about six percent of the 
110,000 square miles in the state are 
cultivated for agriculture.

“It’s not like in California or 
North Carolina or some places 
where you throw seeds out your 
back door and all of a sudden you 
have vegetables,” says Jennifer Ott, 
the project manager of the Desert 
Farming Initiative. “It’s not quite 
that easy here. But, it can be with the 
right tools and the right selection.”

In the midst of this aridity, rows 
of green and red lettuce grow on the 
University of Nevada, Reno’s 900-

acre Main Station Field Lab—one 
of the several outdoor laboratories 
throughout the state that are part of 
the Nevada Agricultural Experiment 
Station. Next to the lettuce, tomato 
plants blossom beneath the cover of 
six hoop houses.

The hoop houses are the 
centerpiece of the partnership 
between Catholic Charities and the 
Desert Farming Initiative. In 2015, 
Catholic Charities provided $15,000 
in funding to erect the 8-foot high, 
16-foot wide, 96-foot long hoop 
houses. The simple structures (built 
with reinforcing bar, metal and 
plastic pipe supports and canvas 
coverings) will be used to grow 
vegetables year-round to benefit 
Catholic Charities food programs. In 
the summer season, the hoop houses 
can produce as much as 500 pounds 
a week of fruits and vegetables.

“We use everything that is given 
to us,” says Yvette Myers, pantry 
director at Catholic Charities.

The produce feeds people who 
rely on the organization’s hunger-
relief programs and who might 
not otherwise be able to afford a 
ripe, red tomato or a fresh bunch 
of lettuce. In July 2016, Catholic 
Charities received 1,480 pounds of 
lettuce, which helped supplement 
9,800 meals for the month.

“We literally get the fruits of our 
labor,” says Jenyfer Cook, another 
volunteer from Crossroads. “So 
many of us have gotten lost in our 
lives. This work is humbling, but 
it’s good, it’s a good humble.”

SEEDS OF INNOVATION
“These will be red soon,” says 

Sarah Krum, as she cradles a pair 
of too-green Juliette tomatoes. A 
student intern for the Desert Farming 
Initiative, Krum helped to build 
the hoop houses that protect the 
blossoming plants.

“It was February, and there was 
still snow on the ground,” Krum, an 
agriculture education major at the 
University of Nevada, Reno, says.

Desert Farming  
Initiative crops

Red Salad Bowl greens

Green Salad Bowl greens

Mizuna

Juliet cucumber

Sakura cucumber

Cherry Bomb cucumber

Sarah’s Choice cantaloupe

Infinite Gold cantaloupe

Timeless Gold cantaloupe

Marketmore cucumber

Diva cucumber

BHN 589 cucumber

Touchstone Gold beets

Chioggia Guardsmark

Red Ace

Arugula

Polana raspberries

Joan J. Double Gold raspberries

Heritage raspberries
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The hoop houses are one of the ways 
the Desert Farming Initiative tries to 
ensure full crops and good harvests.

“We always talk about the high des-
ert climate — the lack of water, high 
temperatures in the summertime, low 
temperatures in the wintertime,” Ott 
says. “Yes, it’s not exactly the perfect 
environment, and it’s not intuitively a 
place where you would think that you 
could have a thriving vegetable oper-
ation. But, it can be — using the right 
technology and the right techniques 
and the right variety selections.”

The hoop houses help to mitigate 
three of high desert’s adverse condi-
tions (temperature, the wind, and 
aridity) while harnessing the power 
of Nevada’s biggest agricultural re-
source—300 days of sunshine a year.

In the summer, students and vol-
unteers cover the hoops with a black 
mesh cloth, which shields the plants 
from the brutal temperatures while 
letting in 70 percent of the sunshine.

“The plants can still photosyn-
thesize, and have enough to grow,” 
Krum says. “But it keeps them cool 
enough that they’re not going to 
dry out, and we can save some wa-
ter there.”

In the winter, plastic sheets cover the 
hoop houses to keep the plants warm 
and moist.

“That’s the really nice thing about 
using hoop houses,” Krum says. “You 
can put different things over it de-
pending on what you need.”

Another factor the Desert Farming 
Initiative tries to combat is the dramat-
ically fluctuating temperatures.

“In the summer, the heat really 
hurts us,” says Dalton Pils, another 
student intern who is majoring in 
veterinary science at the University 
of Nevada, Reno. “We have a lot of 
tip burn from the heat because it 
goes from 70 degrees at night to a 
hundred during the day.”

But in the winter, temperatures  
at the farm can drop to negative  
20 degrees.

“In Nevada, because we’re a desert, 
we see anywhere from a 30-degree 
difference to a 60-degree difference,” 
Krum says. “It’s just so shocking to 
the plants that aren’t really designed 
for that.”

In the high desert of northern Ne-
vada, water can be scarce. But the 
Main Station Field Laboratory is fed by 
the University of Nevada, Reno’s well 

system, which is a reliable source for 
potable water even during droughts. 
Still, the Desert Farming Initiative 
implements water conservation tech-
niques and environmentally sustain-
able practices, like burying drip tape.

“By burying it under the ground, 
we have a lot less evaporation,” Krum 
says. “That’s where a lot of water gets 
lost in the desert.”

Then there’s the wind. 
“It’s very violent,” says Brandi Mur-

phy, a graduate student at the Univer-
sity of Nevada, Reno, and an intern 
for the Desert Farming Initiative. “You 
have to be careful and be mindful of 
your pressure points. The plastic will 
just tear right off.”

While adapting to a challenging en-
vironment, the Desert Farming Initia-
tive also adheres to the Good Agricul-
tural Practices outlined by the USDA.

“As the Food Safety Modernization 
Act comes into play, the Desert Farm-
ing Initiative has been the model of 
best agricultural practices,” says Ash-
ley Jeppson, produce safety program 
manager for the Nevada Department 
of Agriculture. “When those rules roll 
out over the next few years, we’ll be 
working with DFI as they serve as a 
working demonstration farm to help 
all Nevada growers comply.”

Developing and supporting best 
agricultural practices is one of the rea-
sons Desert Farming Initiative and its 
community-outreach programs exist.

“Because of our educational mission, 
we work a lot with the department of 
agriculture to spread the word about 
food safety,” Ott says. 

FOOD FOR THOUGHT
The Initiative began in 2013 as a 

partnership between the University 
of Nevada, Reno’s College of 
Agriculture, Biotechnology and 
Natural Resources and its College of 
Business, the Nevada Agricultural 
Experiment Station and University 
of Nevada Cooperative Extension. 
At first, the program adopted two 
abandoned hoop houses closer to 
the university’s main campus, near 
downtown Reno. 

“They were falling over,” Ott 
remembers and chuckles. Then, she 

“It’s not like in California or North Carolina or 
some places where you throw seeds out your back 
door and all of a sudden you have vegetables. It’s 
not quite that easy here. But, it can be with the 
right tools and the right selection. — jennifer ott, 
project manager of the desert farming initiative.

grassroots :: good samaritans
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looks proudly to the six other hoop 
houses, wash and pack shed and 
heated greenhouses that surround 
her on that same site.

Now, the Initiative works toward 
three primary goals. One is applied 
research.

“We do small applied research 
projects to determine the best 
practices for growing certain crops in 
our high desert climate,” Ott says.

The Initiative also strives to 
reach out to Nevada’s agricultural 
and educational communities. 
In addition to partnering with 
other Nevada higher education 
institutions, the Initiative operates 
with complete transparency.

“All somebody has to do is call us 
and say ‘Hey, what are you growing 
and how much did you get for it?’” 
Ott says. “It allows us to participate 
in the overall agricultural industry 
in a very unique way.”

Transparency allows the 
Initiative to build connections with 
professional farmers in the northern 
Nevada area. For example, when 
students needed to learn to grow 
melons in the fields of the Main 
Station Field Lab, they called the 
owner of Lattin Farms—a more than 
100-year old farm in Fallon, Nevada 
(about 60 miles east of Reno).

“He helped us start our 
cantaloupes even though we might 
be seen as competition,” Krum says. 
“People around here don’t really 
think of it that way.”

While the Initiative is an 
educational endeavor, the staff 

and students treat it as if they 
were working on a for-profit 
farm. Between 60 percent and 80 
percent of all the yields are sold to 
both wholesale and resale clients 
including U.S. Foods, a variety of 
food hubs in the Reno area and a 
farm stand the Initiative operates 
each Thursday.

The rest of the food goes to hunger 
relief organizations—a practice that 
began shortly after the program’s 
beginning.

“We had some produce that 
wasn’t of a sellable quality and some 
volunteers were nagging on me to 
harvest it, wash it and take it down 
to the food bank,” says Ray Saliga, 
farm supervisor at the Initiative. 
“They nagged me for hours, and I 
finally said okay.”

The fresh produce is a more-than-
welcomed addition to the menu 
of shelf-stable foods the clients at 
Catholic Charities usually receive.

“It’s a healthier way of eating,” 
Myers says. “It’s just been a great 
partnership in the community. It’s 
opened up a lot of doors.”

Finally, the Initiative continually 
strives to develop, implement and 
provide resources for an educational 
program in sustainable farming 
systems for high-desert climates.

“That’s not just our university 
students,” Ott says. “For our K-12 
students, we do tours and small, 
hands-on laboratories to get kids 
involved. We want them to know 
what agriculture is, where their food 
comes from, and a little touch of 

healthy eating.”
For university students, the Initia-

tive hosts classes, undergraduate 
and graduate student projects and 
academic research.

“By us being able to grow, the 
professors and students are able 
to focus on their research and data 
analysis and not have to worry 
about who’s going to turn on and 
off the water every day,” Ott says.

For the student interns who work 
with the Initiative, the experience 
teaches them more than they would 
learn than in a classroom setting.

“Honestly, it’s a whole other 
ballgame,” Murphy says. “You 
don’t know until you’re actually 
hands-on doing it. You learn the 
lessons a lot more deeply.”

She cites an example of when she 
mistook blemishes on a batch of 
tomatoes for blossom end-rot—it 
was actually catface.

“In a textbook, they look similar,” 
Murphy said. “When you’re going 
through all your classes, and you’re 
studying to learn it, it’s not the 
same as actually doing it.”

For Sven Diaz, a junior at the 
University of Nevada, Reno 
studying computer science and 
engineering, the decision to work 
on the farm was simple.

“I could sit at a computer the rest 
of my life, so I might as well work 
outside for a little while,” Diaz says.

Annie Flanzraich is a writer and editor based in 

Reno, Nevada. Find her online at flanzwrites.com 

or medium.com/@FlanzWrites.
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after Chores :: hobbies “What I like about photographs                                 is that they capture a moment that’s gone forever, impossible to reproduce.”—Karl Lagerfeld

The Lessons of Mindy 
Lighthipe and Her Artful 
Garden

BY KENNY 
COOGAN

florida

ART IS LONG AND LIFE IS SHORT. With many of our growing seasons coming to 
an end, a great way to preserve our ornamental and vegetable crops is by drawing 
them. “I believe drawing evokes the senses,” botanical illustrator Mindy Lighthipe 

says. “The more you see, the more you want to see and this leads to more diversity.”
I first met Lighthipe last summer when I was attending a week-long plant camp hosted 

by University of Florida’s Florida Invasive Plant Education Initiative. There she taught two 



JANUARY/FEBRUARY 2017  || 105

“What I like about photographs                                 is that they capture a moment that’s gone forever, impossible to reproduce.”—Karl Lagerfeld

dozen K-12 teachers how to study, 
examine and draw butterfly-loving 
and invasive plants. 

In addition to being an adjunct 
professor of fine arts at University 
of Florida, she also offers online art 
classes designed for artists interested 
in learning the tradition of accurate 
drawing and painting found in 
botanical and natural science art. For 
more than 25 years, Lighthipe and 
her professional photography friend, 
Nancy Richmond, have offered artists 
and photographers the opportunity 
to travel to exotic locations to draw 
and photograph the flora and fauna. 
In 2016 she took a group to Costa 
Rica and is soon going to Honduras. 

Illustrating the plants in your 

backyard will help you become a 
better gardener. 

“Drawing brings a better 
understanding of how your garden 
will evolve,” Lighthipe explained. “It 
shows the nuances of color, texture 
and pattern. The variety of plants 
available to a homeowner is only 
limited on a quest for thirst and 
knowledge of the world around us.”

Since childhood, Lighthipe has 
been fascinated with observing 
insects, which has led her career 
of part art and part life science. A 
botanical illustrator by training, 
she has exhibited her art in juried 
and solo exhibitions since 1998. 
Her art portrays the natural history 
of—and symbiosis between—plants 

and animals. At the plant camp she 
revealed a newly finished piece that 
showed the lifecycle of the air potato 
beetle and the invasive air potato 
vine. Her contemporary approach is 
similar to Maria Sibylla Merian, Mark 
Catesby and John James Audubon. 

To start our afternoon session, we 
began by taking a leaf rubbing to 
understand that all of the veins of 
a leaf touch, and that we would be 
drawing what is actually there and 
not what we think we see. 

“Leaf rubbings are an easy way 
for a person to get quick results in 
starting a garden sketch journal,” 
Lighthipe adds. “It requires very little 
investment of time or art materials 
and can be enjoyed by all ages. It’s 

Miindy Lighthipe poses 
with some of her work and 
the plants that inspire her.



||  COUNTRYSIDE & SMALL STOCK JOURNAL106

something parents can do with  
their children.”

Lighthipe’s art aims to be scientifi-
cally represented with just an over-
the-top addition of color and enthusi-
asm. Scientific illustrations, she noted, 
can be dry and technical; her aim is to 
create images with mass appeal.

To reduce the possible confusion a 
scientist might encounter when trying 
to reference an unfamiliar plant, the 
backgrounds of botanical illustrations 
are almost always white. But Light-
hipe’s appreciation for color shines 
through her work.

An overarching theme of 
Lighthipe’s mission is to promote 
conservation. 

“One of the major issues I see with 
homeowners is that they do not have 
a basic understanding of delicate eco-
systems,” she said, adding that aver-
age homeowners just want to irradiate 
weeds and do not really understand 
that many of the plants they are elimi-
nating in the garden are necessary to 
wildlife. Large areas of lawn with her-
bicides and insecticides create a mono-
culture, which reduces biodiversity. 

“A resurgence of butterfly garden-
ing is sweeping the nation’s backyards 

but many people do not realize that 
caterpillars are dependent on host-
specific plants,” Lighthipe warns. 
“Milkweed is the most common host 
plant known as it feeds monarch but-
terfly caterpillars. All butterflies and 
moths are dependent on specific na-
tive plants to continue the lifecycle.” 

She adds that many times home 
owners purchase butterfly nectar 
plants and expect to see butterflies 
come to the plants: “Often the nectar 
plants are non-native and can be-
come invasive.” 

Drawing may seem like a slow 
process, but it is one way to carefully 
research a plant before you grow it 
in your garden. People often remark 
on Lighthipe’s garden because it has 
such an array of species of flowers, 
butterflies and pollinators in it. 

“I have drawn most of the plants 
I grow in my garden and researched 
them to see how they will attract 
and sustain wildlife in a small area,” 
Lighthipe explains.  

In 2010 Lighthipe wrote and illus-
trated Mother Monarch, from Schiffer 
Publishing Co, a children’s book to 
explain the symbiotic relationship be-
tween monarch caterpillars and milk-

Lighthipe’s 
Dozen Tips 
Every  
Artist Needs 
to Know
1. Draw from life and 
draw often. Keep a 
sketch journal! Honing 
your observation skills 
and getting to know 
your subjects are more 
easily done from live 
organisms, rather than 
photos.

2. Know your eye 
level. Understanding 
the viewpoint you are 
looking at as you draw 
is crucial. Be consistent 

in maintaining this 
viewpoint throughout 
the entire drawing.

3. Draw through 
overlapping images. 
In your preliminary 
drawings make 
sure you draw the 
background object 
through the foreground 
object. This will lead 
the eye through the 
composition and ensure 
all the objects line up 
properly and “read” 
correctly. You can erase 
any overlapping lines in 
the final drawing before 
adding detail and form.

4. Having a sharp 
pencil is going 
to give you an 

advantage! Keep your 
pencil sharp whether 
you’re using the side of 
it to layer, or the point 
of it for detail.

5. “You need to 
knead your kneaded 
eraser!” You will use 
the kneaded eraser to 
lighten or lift up tonal 
values. Any other eraser 
will erase most of the 
graphite and perhaps 
damage or change the 
surface tooth of the 
paper and revert it back 
to the original white. 

6. Start your 
drawings with simple 
shapes. Once the 
foundation drawing is 
secure you can add the 

detail. Details are the 
icing on the cake. Save 
them for last!

7. Think of the 
surface contour as a 
topographical map of 
your subject. It is the 
terrain that shows you 
where the undulations, 
the concave and 
convex areas are. It 
helps you understand 
how the subject grows. 
Rotate the paper when 
necessary as you 
work to make it easier 
to follow the surface 
contour.

8. When you want 
an object to “pop” 
or come forward in a 
composition, make 

sure the background 
is darker to create 
depth, especially when 
you have overlapping 
subjects that touch 
each other.

9. When drawing your 
subjects, make sure 
the outlines as well 
as the detail lines 
are not too dark. If 
the outline is too dark it 
will look like a coloring 
book outline and lack 
form.

10. It is important to 
have a consistent 
light source 
throughout your 
composition.

Learn More
Lighthipe’s Distance Learning 
Program: www.mindylighthipe.com/
online-art-classes/ 

Lighthipe’s Art Tours:  
www.mindylighthipe.com/art-tours/ 

University of Florida’s Plant Camp: 
http://plants.ifas.ufl.edu/education/
plantcamp/

“I have drawn most 
of the plants I grow 
in my garden and 
researched them to see 
how they will attract 
and sustain wildlife in 
a small area.” 
 — mindy lighthipe, 
botanical illustrator
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11. Highlights 
are located 
where the light 
directly hits the 
object. It is the 
brightest part 
of the object 
regardless 
of color or 
surface texture. 
Reflected 
highlights are 
secondary. They 
are caused by 
light hitting a 
surface like 
a table and 
bouncing back 
upward. They are 
subtle and often 
glow at the base 
or underside of 
the subject.

12. Eliminate 
making 
mistakes! If you 
are unsure where 
to put a shadow, 
how long to 
make it, or 
which direction it 
should be, do not 
ruin your drawing 
by putting it in 
the composition 
without 
experimenting 
first. Use a piece 
of tracing paper 
and place it over 
your drawing.

weed. Through the book she is able to 
teach children how to identify milk-
weed and why it is necessary for the 
survival of the monarch butterflies. 

“It is so exciting for me when 
a young reader writes to me that 
he or she has spotted caterpillar 
eggs on their milkweed plants,” 
Lighthipe exclaims. “Getting home-
owners to accept caterpillars and 
‘chewed’ up plants in their garden 
is all part of living with nature. 
There is a reward for it, a beautiful 
yard and a place for wildlife sight-
ings from your own home.”

Sitting in, enjoying, your gardens 
will help hone your observation skills. 
This will allow you to better under-
stand the anatomy of the denizens of 
your garden. After time and practice, 
your drawings will be works of art—
just like your gardens. 

Kenny Coogan, CPBT-KA, is a pet and garden 

columnist and grows mostly edibles on his one 

acre homestead. His goal is to be self-sustainable 

through his permaculture landscape. When not 

at home, he teaches science at a magnet school of 

the arts Please search “Critter Companions by 

Kenny Coogan” on Facebook to learn more about 

gardening and drawing.
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CountrYside :: almanaCk

Poor Will’s 
Countryside 

Almanack
Deep Winter and Earliest Spring of 2017

BY W. L. FELKER

Observe the daily 
circle of the sun,

And the short year of  
each revolving moon:

By them thou shalt foresee 
the following day,

Nor shall a starry night  
thy hopes betray.
— Poor Richard's 

Almanack, 1733

THE SUN’S PROGRESS
Perihelion, the point at which the Earth  
and the Sun are closest to one another, 
occurs on January 4 at 9 a.m. The 
Sun enters Aquarius on January 21, 
comes into Pisces on February 20.

PHASE OF THE TUFTED 
TITMOUSE MOON AND THE 
LENTEN ROSE MOON 
January 5: The Tufted Titmouse Moon 
enters its second quarter at 2:47 p.m.
January 10: Lunar perigee (when 
the moon is closest to Earth)
January 12: The moon is full at 6:34 a.m.
January 19: The moon enters its 
final quarter at 5:13 p.m.
January 22: Lunar apogee (when the 
moon is farthest from Earth)
January 27: The Lenten Rose 
Moon is new at 7:07 p.m.
February 3: The moon enters its 
second phase at 11:19 p.m.
February 6: Lunar perigee 
February 10: The moon is full at 7:33 p.m.
February 18: The moon enters its 
final quarter at 2:33 p.m.
February 18: Lunar apogee 
February 26: The Maple Flower 
Moon is new at 9:58 a.m.

A penumbral (partial) lunar eclipse will be 
visible as the moon rises on February 10, 
from approximately 5:30 p.m. to 10 p.m.

THE PLANETS
Venus and Mars are the evening stars, low 
in the southwest after dark. Jupiter rises 
out of the east in Virgo after midnight, 
becoming the morning star. Saturn follows 
Libra in Ophiuchus before dawn. 

THE STARS
When you get up in the middle of the 
night to check the pregnant ewes and does, 
look due south above the distant tree line. 
The square-like formation you see will be 
Libra. Above it, the stars of Serpens point 

toward the Corona Borealis, a formation 
that looks like a stellar necklace. In the far 
west, Regulus is the brightest star. In the 
east, the most prominent one is Vega.

THE SHOOTING STARS
 January’s shooting stars are the Quadrantids; 
they appear early in the first week of the 
month at the rate of about 35 per hour. 

METEOROLOGY
Weather history suggests that high-
pressure systems cross the Mississippi 
around January 1, 5, 10, 15, 19, 25 and 31 
and February 3, 6, 11, 15, 20, 24 and 27.  
The fronts reach Western states 24 to 48 
hours prior to their arrival in the Midwest; 
they reach the East 24 to 48 hours later.
Full moon on January 12 and February 
10, and new moon on the January 27 
and February 26 are likely to increase the 
possibility of severe weather. Lunar perigee 
on January 10 and February 6 will intensify 
the effects of the full moon near those dates.

POOR WILL’S GUIDE TO 
FARMING AND GARDENING
1. Seed bedding plants for May 

sales as the moon waxes. 
2. Frost-seed pastures.
3. The days lengthen about one 

minute every 24 hours.
4. Re-evaluate your hay supply 

for nutrient levels.
5. Consider putting your horses’ tails up 

for the rest of the winter, lessening the 
possibility of ice accumulation on the hair.

6. Have supplies on hand for 
kidding and lambing.

7. If temperatures are relatively mild, 
hens could start laying, after molt, 
provided with about 13 hours of light. 

8. Mardi Gras season begins in 
mid-January, lasting until the big 
celebration on February 28. 

9. Increase energy feeds to animals 
during severe weather.

10. Full moon and perigee day: 

Storms are likely.
11. Prune dead and crossing branches 

as the moon wanes. 
12. A light feeding in the morning, and a 

heavier feeding towards dark provide 
chickens with a little more in their stomach 
to heat them up as the mercury falls.

13. As the moon wanes through its third 
quarter, most abortions in livestock 
and humans are said to occur. 

14. Provide extra care of hooves when 
your horses work in snow and ice.

15. Keep plenty of lukewarm water available 
for your chickens and livestock when 
temperatures fall below freezing. 

16. As temperatures get colder, be sure there is 
a thicker layer of straw or wood shavings 
on the floor of your chicken house. 

17. When pale Asian ladybugs emerge in the 
warmth of sunny windowsills, then spring 
flower displays appear in nurseries. 

18. During the “January Thaw” period 
odds rise for blizzards in the North 
and hard rains in the South.

19. The moon enters its weak final quarter 
on the 19th, and it will be at apogee on 
the 22nd, favoring a dramatic warm-up 
across the Great Plains and the East.

20. When sparrows chatter near dawn, 
then foxes and coyotes look for 
mates and your chickens.

21. Pregnant animals should be drinking 
more as their young develop.

22. September and October of 2017 have 
numerous feasts and holidays to which 
you might market kids and lambs and 
other farm produce: Eid-Al-Adha, Labor 
Day, Rosh Hashanah, Navaratri, Al Hijira, 
Ashura and the Harvest Moon Festival. 
Research these occasions now and 
identify nearby populations that might 
appreciate your animals and products.

23. As the cold grows deeper, provide a 
little extra hay for your rabbits, extra 
grain for your sheep and goats. 

24. Livestock housing should provide 
the necessary mix of good 
ventilation but adequate heat. 
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25. Under the darkening moon, 
seed hardy vegetables for setting 
out in March and April.

26. The brief season of late winter begins 
throughout the nation.  Its thaws 
accelerate the blooming of early 
bulbs across the southern states. 

27. The moon turns new on the 27th, 
increasing the chances for heavy 
precipitation, followed by more cold. 

28. Expect sap to run in the maples 
throughout the South as the 
January thaw moves across the 
nation and the moon waxes

29. Today is Tet, Vietnamese New Year 
and Chinese New Year (The Year of the 
Rooster). The Chinese market is often 
strong throughout the winter, favoring 
lambs and kids (but not roosters!) in 
the 70-pound live-weight range. 

30. Easter is April 16: Plan to 
sell to this market.

31. As your herd and flock increase, so 
do the chances for environmental 
problems with pasture and facilities. 

32. If you have rabbits in pens outside, 
be sure that their bedding and their 
fur has not been soaked by wet storm 
winds. Close off their outside run 
area until temperatures moderate.

FEBRUARY
1. As soon as you can work the soil, 

plant a few peas, onions, radishes, 
rutabagas, asparagus crowns, 
spinach, turnips and carrots on milder 
afternoons under the dark moon. 

2. Be sure plenty of grit is available for 
your chickens if winter is keeping 
them from foraging for small stones. 

3. This week, expect bitter cold to 
complicate birthing as well as 
herd and flock maintenance. 

4. Don’t let newborn animals get chilled. 
And be sure to check to see that all the 
young have actually been born! Reach 
in—wearing a rubber glove that is wet 
with water and soap—and make sure.

5. Consider reserving some of your 
kids and lambs for the Muslim 
market of Id-Al-Fitir, the breaking 
of the Ramadan fast on June 25.

6. Be mindful of the danger of coccidiosis 
in your new chicks. Keep them warm 
and well fed; keep litter dry and clean.

7. Lunar perigee on February 6 deepen 
the chances for the cold this week.

8. Heavy lice infestations decrease weight 
gains in livestock—and they especially 
threaten the health of pregnant animals.

9. Full moon on the 10th is expected 
to make conditions even more 
turbulent than they normally 
are at this time of year. 

10. Update files before the calves, 
lambs and kids arrive. 

11. The period between full moon 
and the moon’s fourth quarter can 

encourage birthing; your animals 
may give birth up to a week early 
near that time of the month.

12. The pace of spring quickens, as 
the sun reaches 40 percent of 
the way to equinox today. 

13. After full moon, take care of late-winter 
livestock chores:  trim hooves, slaughter, 
worm and treat for external parasites.  

14. Regular fecal samples help you keep 
track of what is going on inside your 
animals. This is especially important if 
weight gains are not what you expect.

15. Sap should flow as the weather warms 
between the 15th and the 24th. 

16. 16: Heat-treat the colostrum or milk 
before you use it with newborns. 

17. Don’t let your pigs—especially 
your piglets and weaner pigs—get 
caught in late-winter drafts.  Wind 
chill can kill a young pig.

18. Today is Cross-Quarter Day, the 
halfway point to equinox. 

19. Today is Meatfare Sunday: 
advertise your lambs and kids to 
the Orthodox Easter market.

20. As the moon continues to wane, plant 
onions, radishes, rutabagas, asparagus 
crowns, turnips and carrots on milder 
afternoons before the arrival of 
Snowdrop Winter (about February 24th). 

21. Check your beehives as the weather 
warms. If you find eggs in the cells, 
you know the queen has not died.

22. Spray fruit trees when high 
temperatures climb into the 40s.  

23. This second-last cold wave of the 
month brings Snowdrop Winter 
to many states. It typically signals 
an end to the mid-February thaw 
and often clashes strongly with 
the moist air of early spring. 

24. The sun reaches a declination of 
9 degrees, 31 minutes today 60 
percent of the way to equinox.

25. Take cuttings to propagate 
shrubs, trees and houseplants; 
experiment with forsythia, pussy 
willow, hydrangea and spirea. 

26. Today’s new moon should strengthen 
late February cold. Between today 
and full moon, seed vegetables that 
produce their fruit above the ground. 

27. Today is Dominican Republic 
Independence Day: Areas that have a 
sizeable population of residents from 
the Dominican Republic may show an 
increase in sales of lambs and kids. 

28. Today is Mardi Gras, the traditional 
start of Christian Lent. Consider 
marketing hot-cross buns, beads and 
masks for those celebrating this feast.

LUNAR FEEDING PATTERNS
FOR PEOPLE AND BEASTS
When the moon is above the continental 
United States, creatures are typically most 
active.  The second-most-active times 

occur when the moon is below the earth. 
DATE  BEST; SECOND-BEST
January 1 – 4:  Afternoons;  
  Midnight to Dawn
January  5 – 11:   Evenings; Mornings
January 12 – 18:   Midnight  
  to Dawn; Afternoons
January 19 – 26: Mornings; Evenings
January 27 – 31: Afternoons;  
  Midnight to Dawn
February 1 - 8:  Mornings; Evenings
February 9 - 15: Afternoons;  
  Midnight to Dawn
February 16 – 23:  Evenings; Mornings
February 24 – March 4;   
 Midnight to Dawn; Afternoons

WINNERS OF THE NOVEMBER-
DECEMBER SCKRAMBLER
A prize of $5 was promised to the 3rd, the 
16th, the 34th and the 69th person to return 
the correct Sckrambler solutions to Poor Will. 
Mark McDaniel of Snyder, Texas, was the 
3rd. Other winners will be announced in the 
next Poor Will’s Countryside Almanack!
 
ESECHIN  WEN  REAY   CHINESE NEW YEAR
IDRAM  SARG MARDI GRAS
MANRO  AETSRE ROMAN EASTER
OOORTHDX  AESTRE  ORTHODOX 
 EASTER
PSSVREOA PASSOVER
MARANAD RAMADAN
MMEORIAL YAD MEMORIAL DAY
DI AL RITIF ID AL FITIR
AOLBR  AYD LABOR DAY
RAHTSEV  OONM  SEFITLAV
                                   HARVEST MOON FESTIVAL
VANARATRI NAVARATRI
LA JAHIRA AL HAJIRA
ORSH HHHSNAAA ROSH HASHANAH
ARUSHA ASHURA 
GIVTHANKSING THANKSGIVING
KKHHANUA HANUKKAH
TMASCHSIR CHRISTMAS

THE JANUARY-FEBRUARY 
SCKRAMBLER: ALL ABOUT HORSES
If you are the 1st, the 10th, the 25th, or the 
66th person to return your correct Sckrambler 
solutions before the answers appear in the 
Countryside to Poor Will, P.O. Box 431, 
Yellow Springs, OH 45387, you will win $5.00. 
If you happen to find a typo, however, you 
may simply skip that word without penalty. 
ORHES REMA AMD
NOPY AFOL TLOC
LIFYL ITAG CATK
DELADS CCNHI PURS
RRSTPIU TIB GNA
DLEGGNI STLLNAIO ANWEGLIN
REAYGINL SSGRDEAE

Copyright 2017 – W. L. Felker
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largest 
Supplier of 

Backyard 
Poultry 

in the USA!
CRESTED • BROILERS • BANTAMS 

RARE LEGHORNS • DUCKS • ROCKS 
GEESE • ORIENTALS • GUINEAS 

LAKENVELDERS • LONG TAILS • HAMBURGS

call or visit us online for more 
information and your free price list!

ideal poultry  
breeding farms, inc.
www.idealpoultry.com
800-243-3257 | 254-697-6677 
fax 254-697-2393

Many  
Breeds to  

Choose  
From!

www.NaturallyCozy.com
208-267-COZY (2699)

Handmade, Washable & Reusable

Feminine 
Hygiene Products 

& Incontinence Pads

251-295-3043
NaturesHead.net

NATURE’S HEAD
Waterless Composting Toilet

Compact
No Odor
Self-Contained
5-Year Warranty
Urine Diverting
All Stainless Hardware
Exceptional Holding 
   Capacity

Put some fun in your coop!
www.FowlPlayProducts.com

Free Gift of Love Bug Treats with order of a swing! Order from our Online Store or call :(877)223-8048

Put some fun in your coop!

CountrYside :: marketplaCe
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reACH oVer 300,000 PeoPLe For Just $60/yeAr!

MiniAture CAttLe

MaRCh/apRIl 2017 DEaDlINE: DECEMBER 21, 2016
ALPACAs/LLAMAs

MiniAture LiVestoCK

HoGs
BuLLFroGs

CAttLe

dorset

eQuine

GAMe Birds

GoAts

MiniAture Jersey CAttLe

Missouri
WEGENER FaRMS,llC, Dawn Wegener, 3659 
Rock Creek Valley Rd., high Ridge, MO 63049. 
636-376-2324. <dawnquitmeyer@gmail.com>  
<www.wegenerfarms.com> llamas: Champion breed-
ing stock, herdsire, bred & open females, gelded males. 
Top Quality fiber, calm temperment, all GORGEOUS! 
Boarding available.

ohio
lOFTY pINE alpaCa & llaMa RaNCh, 2882 
CR Rd. 82, lindsey, Oh 43442. 419-665-2697.  
<loftypine@yahoo.com> alpacas & llamas starting 
at $300.

Wisconsin
DREaM ChaSER FaRM alpaCaS, ann & Mau-
rice McKercher, 6106 S Dedham Rd., Foxboro, 
WI 54836. 715-399-8527, cell: 218-348-4823.  
<amckercher56@yahoo.com> <www.alpacanation.
com/dreamchaserfarm.asp> Quality fiber and breed-
ing stock for sale. $400 and up.

idaho
RANA RANCH BULLFROGS, PO Box 1043, 
Twin Falls, ID 83303-1043. 208-734-0899. 
<phrogpharmer@aol.com> american Bullfrogs (Rana 
catesbeiana). Deep soothing music on your pond. 
Purpose bred bullfrogs-healthy, hardy and prolific. 
Free info sheet.

Arkansas
GRaMYBEaR FaRM, Clair Gorton, 1068 Syca-
more lane, leslie, aR 72645. 870-447-2869. 
<gramybear@gmx.com> Mini Jerserys. Fonnie 
Thoman line.

Kansas
la DORaDa, El izabeth lundgren, DVM., 
22484 W. 239 St., Spring hill, KS 66083. 
< w a t u s i @ a o l . c o m > < w w w. l a d o r a d a . c o m > 
ankole-Watusi cattle.

Missouri
hIGh-laND FaRM, harold & Jann Ramey, 
RR 73, Box 3549, alton, MO 65606. 309-251-
4114, Cell: 309-251-5832. <jannlr51@gmail.com>  
Scottish highland Cattle.

Wisconsin
WICK plaCE FaRM, 1907 43rd St., Caledonia, WI 
53108. 414-708-4057. <gumbyhorn@gmail.com> 
<http://Wickplacefarm.com> Cream legbars. Black 
Copper Marans, Olive Eggers, Orpingtons. NpIp 
certified.

illinois
GRaNDVIEW aCRES, Dennis & laura Gray, 14014 
State line Rd., Durand, Il 61024. 815-248-9012 
& Cell/TXT: 815-988-8867. <smallfarmer2008@
hotmail.com> Great pyrenees lGD’s, St Croix,  

CreAM LeGBAr

DorperxKatadin sheep & Boer Goats. purebred pup-
pies-weaned or EXpERIENCED. parents reduced our 
livestock losses to zero from predators and RapTORS. 
Raised with, lambs, goats, poultry, and more.

oklahoma
aMERICaN WORKING FaRMCOllIE aSSO-
CIaTION –a national performance registry. Tish 
Toren. 580-426-2311. <craftyshepherdess@gmail.
com><www.farmcollie.com> Multipurpose Farm 
Dogs: English & australian Shepherds, Standard & 
Border Collies, Shetland Sheepdogs and Kelpies.

tennessee
CaSTlEROCK’S SpECIal aSSISTING CaNINES, 
Giant Schnauzer & English Springer Spaniels, live-
stock guardian, service dogs. Cindy Choate, Memphis, 
Tennessee. 901-553-9401. <castlerock003@yahoo.
com> <http://castlerockspecialassistingcanines.
homestead.com>

north Carolina
CaNE CREEK VallEY FaRM, Margaret Burns, 301 
Cane Creek Rd, Rutherfordton, NC 28139. 828-286-
0159. <dorsetsrus@yahoo.com>purebred Dorsets 
since 1974. 

ohio
STRASSERHUTEN FARMS, Robert & Corinne 
Strasser, 4318 hattrick Rd., Rootstown, Oh 44272-
9770. 330-325-1373. <rstrasser@neo.rr.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.  
<www.oakwoodgamefarm.com> pheasant & Chukar 
partridge chicks & eggs available.

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: Mandarin,  
Ringed Teal, Whistling Ducks, Wood Ducks, Mal-
lard Ducks. Swans: White Mute, australian Black, 
Trumpeter, Whooper, Black Necked. Quail: Northern 
Bobwhite, Jumbo Bobwhite, Texas a & M, Valley, 
Gambel, Blue Scale, Mountain, Mearns. partridge: 
Chukar, hungarian. Ringneck pheasants: Chinese, 
Jumbo, Kansas, Manchurian Cross, Melantistic 
Mutant. Ornamental pheasants: Red Golden, Yellow 
Golden, Blue Eared, Brown Eared, lady amherst, 
Silver, Timminicks Tragopans. Wild Turkeys: Eastern 
and Merriams.

California
aMBER WaVES pygmy Goats. Ship Worldwide. 
951-736-1076. Debbie@amberwaves.info Text Only  
951-444-0074. amber Waves offers the largest 
selection of registered pygmy goats and Nigerian 
Dwarf Goats available anywhere. We are the leading 
exporter of miniature goats worldwide. Whether you 

are looking to add a family pet or a whole herd we can 
help. Visitors always welcome by appointment. herd 
Testing Negative for CaE, Cl and Johne’s. lifetime 
Support Why is this important to you? ASK!

hYONahIll, Ruth McCormick, 24900 Sky-
land Rd., los Gatos, Ca 95033. 408-353-1017.  
<ruthmcc@flash.net> Registered Oberhasli  
dairy goats. Beautiful, quiet, delicious milk. Send for 
color brochure. 

iowa
D & E DaIRY GOaTS, 2977 linn Buchanan Rd., Cog-
gon, Ia 52218. 319-350-5819. <rranch@iowatelecom.
net> alpine, Saanen. Selling 200 head annually.

Massachusetts
MENDING Wall FaRM, Ed & Judy lowe, pO Box 722, 
assonet, Ma 02702. 508-644-5088. <mendingwall@
meganet.net> <www.mendingwallfarm.homestead.
com> Nigerian Dwarf, Tennessee Fainting. 

Pennsylvania
GOaTSVIllE aCRES, Marilyn Ryan, 15 Carbon-
dale Rd., Waymart, pa 18472. 570-488-5369.  
<mlryan@echoes.net> <www.goatsville.com>  
purebred Mini Nubians.

nebraska
MEaDOWlaRK FaRM, larry Rauert, 4767 N. 
Quandt Rd., Grand Island, NE 68801. 308-381-1518.  
<meadowlarkfarm@lycos.com> Registered  
hereford hogs. Boars, gi l ts, feeder pigs,  
multi-bloodlines. 

Wisconsin
WhITE BISON FaRM, Dave & Jodi Cronau-
er, 5711 Karls ln., laona, WI 54541. 715-
6 7 4 - 2 2 8 7 .  < a p a c h e _ j c @ y a h o o . c o m >  
<www.whitebisonfarm.com> Idaho pasture pigs, 
KuneKune pigs, american Bison, Gypsy Vanner 
horses.

indiana
Martin Graver, 2502 South 625 West, South Whittley, 
IN 46787. 260-723-4853. Minature Jerseys. 

Pennsylvania
WELSH MOUNTAIN FARM, Amos T. Ebersol,  
590 Red hill Rd., Narvon, pa 17555. 717-768-3652. 
Mini Jersey Cattle.

Pennsylvania
Mini  Jersey Catt le:  Mini  Moo Farm, 37  
McCall Dam Rd, loganton, pa 17747, phone:  
570-725-2011 ext 2.

Alabama
lNl MINIFaRM, levon & lynn Sargent, 663 
hulsey Rd., henagar, al 35978. 256-657-6545.  
<www.lnlminifarm.com> <lnlsargent@farmerstel.
com> american Guinea hog x KuneKune pigs, 
aMJa % Miniature Jersey & lowline crossbred mini 
beef cattle.

doGs
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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,  
White layer, Blue Swedish, Buff, Cayuga,  
Mallard, Welsh harlequin, White Crested &  
Runners (Black, Chocolate, Blue, Fawn &  
White) Goslings: Embden, White Chinese, 
Brown Chinese, Toulouse, Dewlap Toulouse,  
african, Buff, Tufted Buff, Sebastopol, pilgrim, Roman 
Tufted. Ringneck pheasants, French pearl guineas. 

FLoridA
GREENFIRE FaRMS, www.greenfirefarms.com. 
Ultra-rare imported breeds: Ayam Cemani, Cream  
legbar, Swedish Flower hens, Bielefelder,  
Marans, Isbar, Barbezieux, Bresse, Sulmtal-
er, Spitzhauben, Olandsk Dwarf, Orust, Bar-
nevelder, Merlerault, Niederrheiner, Marsh Daisy,  
altsteirer, East Frisian Gull, lyonaisse, Malines, pav-
lovskaya, Queen Silvia, Swedish Black hen, Sussex, 
Twentse, lavender Wyandotte, Yamato Gunkei. 

iowa
COUNTY LINE HATCHERY, 2977 Linn Buch-
anan Rd., Coggon, Ia 52218. 319-350-9130.  
<www.countylinehatchery.com> Rare and fancy 
peafowl, guineas, chickens, ducks, turkeys, geese, 
bantams and more. Featuring Showgirls & Silkies. 
Most economical and diverse poultry assortment 
available.

Minnesota
JOhNSON’S WaTERFOWl, 36882 160th ave. 
NE, Middle River, MN 56737. 218-222-3556.  
<www.johnsonswaterfowl.com> Buff & White 

african geese. Rouen, Silver appleyard, pekin, White  
& Black Crested, Saxony, Black & Blue Magpies,  
penciled, White, Blue, Black, Grey (Mallard), and 
Emory penciled Runners, White, Grey, Snowy, 
Black, Blue Bibbed & pastel Call ducklings. Free 
brochure. 

Missouri
CaCKlE haTChERY®, pO Box 529, leb-
a n o n ,  M O  6 5 5 3 6 .  4 1 7 - 5 3 2 - 4 5 8 1 .  
< c a c k l e h a t c h e r y @ c a c k l e h a t c h e r y. c o m > 
< w w w . c a c k l e h a t c h e r y . c o m >  
Fancy chicks, ducks, geese, turkeys, bantams, 
guineas, pheasants, quail, chukar. FREE COlOR 
CaTalOG.

Pennsylvania
hOFFMaN haTChERY, INC. pO Box 129C, Gratz, 
pa 17030. 717-365-3694. <www.hoffmanhatch-
ery.com> Chicks, turkeys, ducklings, goslings,  
guineas, gamebirds, bantams, equipment. FREE 
CaTalOG.

Wisconsin
BASIL’S DUCKS, Todd Prutz, 4751 Coolidge Ave., Plo-
ver, WI 54467. 715-295-4048. <todd@basducks.com> 
<www.basducks.com> Wood Duck, Mandarin, Green 
Wing Teal, Blue Wing Teal, Falcated Teal, Cinnamon 
Teal, Baikal Teal, Garganey Teal, pintail, Redhead, 
White Redhead, Silver Redhead, Goldeneyes, hooded  
Merganser, Ring Teal, Mallards, Smews, Tufted, 
Greater Scaup, Ring Neck, Ruddy, Canvasback, 
Common Merganser, Red Breasted Geese, Emperor 
Geese. 

PURELY POULTRY, PO Box 466, Fremont, WI 
54940. 800-216-9917. <Chicks@purelypoultry.com> 
<www.purelypoultry.com> 300 varieties: chickens, 
bantams, ducks, geese, turkeys, guineas, peafowl, 
swans, pheasants, ornamental pheasants, chukars 
and quail.

PouLtry
idaho
FIShER TEXElS, W. Eugene & Niki Fisher,  
2720 NE 25th ave., payette, ID 83661. 208-315-
5659. <fishertexels@gmail.com> <www.fishertexels.
com> Texel.

Michigan
ThE WhITE BaRN FaRM,10080 S. Wyman 
Rd., Blanchard, MI 49310. <The6pslnapod@
power-net.net> <www.TheWhiteBarnFarm.com>  
989-561-5030. Romeldale/CVM breeding stock & 
fleeces.

Missouri
MISSOURI KATAHDIN BREEDERS ASSOCI-
aTION, Randy Wehner, 246 Three Springs 
loop, long lane, MO 65590. 417-345-1515.  
<MoKats@case-agworld.com> <www.case-ag-
world.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 Tuck-
er, 8885 County Rd 5, Boliver, NY 14715. 
585-928-1721.  <mai re8797@yahoo.com> 
<www.lighthousesheepfarm.com> purebred 
Finnsheep, Finn x Dorset crosses. R genetics, 
accelerated lambing, high selection criteria. pasture 
raised, grain finished.

ohio
RpM FaRM, Don & Janice Kirts, 5990 Beech-
er Rd., Granville, Oh 43023. 740-927-3098.  
<admin@rpmfarm.com> <www.rpmfarm.com> 
Reg. Romanov & Miniature Baby Doll Southdown 
sheep. 

Margaret Radcliffe’s classic Q&A guide is better than ever! This thoroughly 
revised and updated new edition gives expert answers to scores of new 
questions that knitters have asked since the first edition was published. 

You’ll find more than a dozen new cast ons and bind offs; new 
techniques for beading and knitting backwards; tips for making smooth 
stripes when knitting in the round and for measuring gauge on tricky 
fabrics, such as ribbing and lace; fresh information on interpreting patterns 
and adjusting patterns to fit; and much more! 440 pages,  $14.95

Margaret Radcliffe’s classic Q&A guide is better than ever! This thoroughly

The Knitting Answer Book

Brand New
2nd Edition!

Solutions to Every Problem You’ll Ever Face

Answers to Every Question You Will Ever Ask

Name:__________________________________________  Phone #: ____________________________
Address:_____________________________________ City, State, Zip: __________________________ 

Send this order form to: Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451
1-800-551-5691 • www.CountrysideNetwork.com

    
            Payment enclosed     Charge my credit card
Visa/MC/Discover #:__________________________________________ Exp.:_______ CVV #:______

     Yes! send me ______ copy(ies) of The Knitting Answer Book for only $14.95 each 
     plus $4 S&H for first copy and $1 each additional copy. 
3
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BREEDERS & ClaSSIFIEDS aDVERTISING INFORMaTION :: Countryside

AMERICAN EMU ASSOCIATION, 510 West 
M a d i s o n  S t . ,  O t t a w a ,  I l  6 1 3 5 0 . 
5 4 1 - 3 3 2 - 0 6 7 5 .  < i n f o @ a e a - e m u . o r g >  
<www.aea-emu.org> Emu.

aMERICaN MIlKShEEp aSSOCIaTION, antonio 
pedulla, pO Box 210, Nottingham, pa 19362. 
610-998-5729 <info@americanmilkingsheep.org>
<www.americanmilksheep.org>

ANKOLE WATUSI INTERNATIONAL REGISTRY, 
Becky lundgren, 22484 W. 239 St., Spring hill, KS 
66083-9306. 913-592-4050. <watusi@aol.com> 
<www.awir.org>

BaRBaDOS BlaCKBEllY ShEEp aSSOCIa-
TION INTERNaTIONal, registry for american 
Blackbelly & Barbados Blackbelly hair sheep. 
Gorgeous, exotic-looking sheep. No shearing, very 
hardy, worm-tolerent, regularly twin unassisted. Bred 
for superior meat quality! Directory of breeders at 
<www.blackbellysheep.org> 

CalIFORNIa RED ShEEp REGISTRY, INC., lyn 
Brown, Registrar, pO Box 468, la plata, NM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

CONTINENTAL DORSET CLUB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, pO Box 506, North 
Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

COTSWOlD BREEDERS aSSOCIaTION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, pO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com>  
<www.co tswo ldb reedersassoc ia t i on .o rg> 
purebred white, black & white with natural colored 
genes.

FINNShEEp BREEDERS’ aSSOCIaTION, Secre-
tary, Mary Tucker. pO Box 85, West Clarksville, NY 
14786. 585-928-1721. <FBAsecretary@finnsheep.
org> <www.finnsheep.org> 

hEaRTlaND h IGhlaND CaTTlE  aS-
S O C I aT I O N ,  f o r  f r e e  i n f o r m a t i o n  o n 
highland cattle call 417-345-0575 or email 
<heartlandhighlandcattle@gmail.com> Check  
the webpage, <www.heartlandhighlandcattle 
association.org> Contact for FREE infornatmational 
package.

I N T E R N aT I O N a l F I N N S h E E p R E G I S -
TRY, Deb Olschefski, Secretary, 3937 Ridge-
wood Rd., York, pa 17406. 717-324-2320. 
<www.internationalfinnsheepregistry.org>

J a c o b  S h e e p  B r e e d e r s  a s s o c i a t i o n 
Ded ica ted  to  conserv ing  Jacob  sheep      
t h r o u g h  r e g i s t r a t i o n  a n d  e d u c a t i o n . 
Discover  th is  majest ic ,  her i tage breed! 
www.jsba.org

NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, Wa 98620. 
509-773-3671. <drycreeknc@centurylink.net>  
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTHDOWN  
ShEEp aSSOCIaTION aND REGISTRY (NaBSSaR). 
protecting, preserving, and promoting the Babydoll  

Or Visit www.countrysidemag.com

Display Breeders/Classified 
(1" & 2" sizes)

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

We can help set up your ad, quote an ad you already have running 
or answer any other questions. E-mail us at 

csyclassifieds@tds.net or call 1-800-551-5691

use pictures, logo and color! Free Ad design!

Countryside Advertising information
March/April 2017 deadline: december 21, 2016

MAIL TO: 
Countryside Breeders/Classifieds, 145 Industrial Dr., Medford, WI 54451 

or E-mail: csyclassifieds@tds.net
www.CountrysideNetwork.com • 1-800-551-5691 • Fax: 1-715-785-7414 

• Please type or print legibly and indicate the words you would like in bold or capital letters.  
• Don’t forget to count your name, address, phone number and e-mail if it is part of your ad.

E-mail addresses & websites are two words. 
• 20 word minimum. Ads under 20 words will be charged $63.

For a color ad, add $50 per insertion

Southdown. Educational bi-annual newsletter,  
information, and breeder list. <www.nabssar.org>  
NaBSSaR Registry

NORTh aMERICaN ROMaNOV ShEEp aSSOCIa-
TION, Don Kirts, Secretary, pO Box 1126, pataskala, Oh 
43062-1126. 740-927-3098. <admin@narsa-us.com> 
<www.narsa-us.com>

NORTh aMERICaN ShETlaND ShEEp 
BREEDERS aSSOCIaTION (NaSSa), “Celebrating 
25 years of Service” associated Registry pO Box 
231, 305 lincoln, Wamego, KS 66547. 785-456-8500. 
<asreg is t ry@yahoo.com> Faye Whi tney, 
Executive Secretary, 413-628-3279. <secretary@ 
shetland-sheep.org www.shetland-sheep.org

ST. CROIX haIR ShEEp INTERNaTIONal aSSO-
CIaTION–“polled and white breed standard only,” 
Secretary, 16529 NW pauly Rd., portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEl ShEEp BREEDERS SOCIETY, 2720 
NE 25th ave, payette, ID 83661. 518-993-4983.  
<judy@dutchbarnfarm.com> <www.usatexels.org> 
large loin eyes and incredible muscle.

UNITED HORNED HAIR SHEEP ASSOCIA-
TION, INC. (UHHSA), Association Office and 
Registrar: pO Box 161, New lebanon, Oh 
45345, 937-430-1768. <uhhsa@yahoo.com> 
< w w w . u n i t e d h o r n e d h a i r 
sheepassociation.org> painted Desert, Texas  
Dall, Black hawaiian, Corsican, Desert Sand, New 
Mexico Dahl, Multi-horned Hair and Mouflon.

CountrYside :: assoCiations aSSOCIaTIONS :: Countryside

BREEDERS & ClaSSIFIEDS aDVERTISING INFORMaTION :: Countryside

AMERICAN EMU ASSOCIATION, 510 West 
M a d i s o n  S t . ,  O t t a w a ,  I l  6 1 3 5 0 . 
5 4 1 - 3 3 2 - 0 6 7 5 .  < i n f o @ a e a - e m u . o r g >  
<www.aea-emu.org> Emu.

aMERICaN MIlKShEEp aSSOCIaTION, antonio 
pedulla, pO Box 210, Nottingham, pa 19362. 
610-998-5729 <info@americanmilkingsheep.org>
<www.americanmilksheep.org>

ANKOLE WATUSI INTERNATIONAL REGISTRY, 
Becky lundgren, 22484 W. 239 St., Spring hill, KS 
66083-9306. 913-592-4050. <watusi@aol.com> 
<www.awir.org>

BaRBaDOS BlaCKBEllY ShEEp aSSOCIa-
TION INTERNaTIONal, registry for american 
Blackbelly & Barbados Blackbelly hair sheep. 
Gorgeous, exotic-looking sheep. No shearing, very 
hardy, worm-tolerent, regularly twin unassisted. Bred 
for superior meat quality! Directory of breeders at 
<www.blackbellysheep.org> 

CalIFORNIa RED ShEEp REGISTRY, INC., lyn 
Brown, Registrar, pO Box 468, la plata, NM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

CONTINENTAL DORSET CLUB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, pO Box 506, North 
Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

COTSWOlD BREEDERS aSSOCIaTION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, pO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com>  
<www.co tswo ldb reedersassoc ia t i on .o rg> 
purebred white, black & white with natural colored 
genes.

FINNShEEp BREEDERS’ aSSOCIaTION, Secre-
tary, Mary Tucker. pO Box 85, West Clarksville, NY 
14786. 585-928-1721. <FBAsecretary@finnsheep.
org> <www.finnsheep.org> 

hEaRTlaND h IGhlaND CaTTlE  aS-
S O C I aT I O N ,  f o r  f r e e  i n f o r m a t i o n  o n 
highland cattle call 417-345-0575 or email 
<heartlandhighlandcattle@gmail.com> Check  
the webpage, <www.heartlandhighlandcattle 
association.org> Contact for FREE infornatmational 
package.

I N T E R N aT I O N a l F I N N S h E E p R E G I S -
TRY, Deb Olschefski, Secretary, 3937 Ridge-
wood Rd., York, pa 17406. 717-324-2320. 
<www.internationalfinnsheepregistry.org>

J a c o b  S h e e p  B r e e d e r s  a s s o c i a t i o n 
Ded ica ted  to  conserv ing  Jacob  sheep      
t h r o u g h  r e g i s t r a t i o n  a n d  e d u c a t i o n . 
Discover  th is  majest ic ,  her i tage breed! 
www.jsba.org

NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, Wa 98620. 
509-773-3671. <drycreeknc@centurylink.net>  
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTHDOWN  
ShEEp aSSOCIaTION aND REGISTRY (NaBSSaR). 
protecting, preserving, and promoting the Babydoll  

Or Visit www.countrysidemag.com

Display Breeders/Classified 
(1" & 2" sizes)

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

We can help set up your ad, quote an ad you already have running 
or answer any other questions. E-mail us at 

csyclassifieds@tds.net or call 1-800-551-5691

use pictures, logo and color! Free Ad design!

Countryside Advertising information
March/April 2017 deadline: december 21, 2016

MAIL TO: 
Countryside Breeders/Classifieds, 145 Industrial Dr., Medford, WI 54451 

or E-mail: csyclassifieds@tds.net
www.CountrysideNetwork.com • 1-800-551-5691 • Fax: 1-715-785-7414 

• Please type or print legibly and indicate the words you would like in bold or capital letters.  
• Don’t forget to count your name, address, phone number and e-mail if it is part of your ad.

E-mail addresses & websites are two words. 
• 20 word minimum. Ads under 20 words will be charged $63.

For a color ad, add $50 per insertion

Southdown. Educational bi-annual newsletter,  
information, and breeder list. <www.nabssar.org>  
NaBSSaR Registry

NORTh aMERICaN ROMaNOV ShEEp aSSOCIa-
TION, Don Kirts, Secretary, pO Box 1126, pataskala, Oh 
43062-1126. 740-927-3098. <admin@narsa-us.com> 
<www.narsa-us.com>

NORTh aMERICaN ShETlaND ShEEp 
BREEDERS aSSOCIaTION (NaSSa), “Celebrating 
25 years of Service” associated Registry pO Box 
231, 305 lincoln, Wamego, KS 66547. 785-456-8500. 
<asreg is t ry@yahoo.com> Faye Whi tney, 
Executive Secretary, 413-628-3279. <secretary@ 
shetland-sheep.org www.shetland-sheep.org

ST. CROIX haIR ShEEp INTERNaTIONal aSSO-
CIaTION–“polled and white breed standard only,” 
Secretary, 16529 NW pauly Rd., portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEl ShEEp BREEDERS SOCIETY, 2720 
NE 25th ave, payette, ID 83661. 518-993-4983.  
<judy@dutchbarnfarm.com> <www.usatexels.org> 
large loin eyes and incredible muscle.

UNITED HORNED HAIR SHEEP ASSOCIA-
TION, INC. (UHHSA), Association Office and 
Registrar: pO Box 161, New lebanon, Oh 
45345, 937-430-1768. <uhhsa@yahoo.com> 
< w w w . u n i t e d h o r n e d h a i r 
sheepassociation.org> painted Desert, Texas  
Dall, Black hawaiian, Corsican, Desert Sand, New 
Mexico Dahl, Multi-horned Hair and Mouflon.
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BUY, SELL, TRADE • EQUIP YOUR HOMESTEAD • PROMOTE YOUR BUSINESS
JUST $3.15/WORD: 20 WORD MINIMUM • MARCH/APRIL 2017 DEADLINE: DECEMBER 21, 2016

ALternAtiVe enerGy

Countryside :: ClaSSIFIEDS 

AroMAtHerAPy

BooKs

CrAFts/suPPLies

Business oPPortunities

ButCHerinG suPPLies

do it yourseLF

FenCinG

GArdeninG

CAndLes

CooKBooK

Free

Commercially proven.
Outperform chemicals.
Wholesale/Retail/Farm.

FREE CATALOGS.
800-259-4769

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

HerBs

MiLKinG eQuiPMent

LARGE GAS REFRIGERATORS. 12, 15, 18, 19 & 
21 cubic foot propane refrigerators. 15, 18 & 22 cubic 
foot freezers. 800-898-0552. Ervin’s Cabinet Shop, 
220 N. Cty. Rd. 425 E., arcola, Il 61910.

propane and Solar  Refr igerators/Freez-
ers, Gas lights, Solar panels, propane Rang-
es and more. Free Catalog. 1-800-771-7702  
www.BensDiscountSupply.com

Aromatherapeutix–Free AroMAtHerA-
PY GUIDE & CATALOG.  Na tu ra l  and 
healthy lifestyle products. Over 170 pure Es-
sential OIls at deep discounts. 800-308-6284. 
<www.aromaTherapeutix.com> 

FREE BOOKlETS: life, Immortality, Soul, Res-
urrection, Judgment Day, Restituation, Sample 
Magazine. Bible Standard Mininstries (CM), 1156 
St. Matthews Road, Chester Springs, pa 19425.  
www.biblestandard.com.

post and beam and round barn/house frames, olde 
boards and beams sale or rent; Tree service; portable 
bandsaw milling. 717-548-4238.

$36,000 in BACKyArd Growing flowers, gar-
lic, herbs, lavender, microgreens, heirloom to-
matoes, mushrooms, landscaping plants. 
<www.profitableplants.com>

ProCess your oWn MeAt! Casings, cures, 
spices, seasonings, butchering supplies and more. 
Request Free Catalog. Sausage Seasonings & More. 
10887 SW CR 4007, Richhill, MO 64779.

sunBeAM CAndLes 100% natural bees-
wax candles made with soLAr PoWer!  
<www.sunbeamcandles.com>

tAndy LeAtHer’s 204-page Buyer’s Guide of 
leather, saddle and tack hardware, tools and much 
more for leathercrafters and farm or ranch is free. Tandy 

BuiLdinG MAteriALs

leather Dept. CSY, 1900 SE loop 820, Ft Worth, TX 
76140. <www.Tandyleather.com>

Prevent posts from rotting. Quick–Easy–Effective–
Low-Cost. Get info 1-888-519-5746. 

OlD-TIME SCOTCh COllIE aSSOCIaTION -  
Ultimate all-purpose farm dog, laid-back, smart, hard 
working, obedient, beautiful. Your grandfather’s farm 
dog. www.scotchcollie.org.

Free FenCe Guide & CAtALoG – Electric net-
ting, solar supplies, woven wire, high-tensile wire, 
and rotational grazing supplies. 1-800-KENCOVE. 
www.kencove.com. 

“soon CHURCH AND STATE WILL unite to 
suPPress “LiBerty oF ConsCienCe,” BY 
enForCinG a nAtionAL dAy oF WorsHiP! 
BE INFORMED / FOREWARNED (Eze. 3:21) FREE 
materials.TBSM, box 99, lenoir City, TN 37771.  
thebiblesaystruth@yahoo.com / 1-888-211-1715.

Tough Greenhouse Plastics, Pond Liners. Resists 
hailstones. Samples. Box 42, Neche, ND 58265. 204-
327-5540. <www.northerngreenhouse.com>

HerBALCoM bulk herbs, spices, supplements. 
Quality at best prices. Free freight. Save at  
<www.herbalcom.com> or 888-649-3931 for Free 
Catalog.

organic stevia, bulk herbs, spices, pure essential 
oils, herbal teas, dehydrated vegetables, tinc-
tures, stevia plants. Free catalog. 800-753-9904.  
<www.herbaladvantage.com> <www.healthyvillage.
com>

CUSTOM LEATHER holsters, sheaths, belts, wallets, 
cell phone cases. Jedco leather, 806-856-5251. 
<www.jedcoleather.com>

Visi t  www.partsDeptOnl ine.com for great  
deals on new milking equipment for cows  
and goats. We supply to all size dairy’s. Call  
for a free 180pg catalog 1-800-245--8222

WA n t  to  P u r C H A s e  m i n e r a l s  a n d  
other oi l /gas interests.  Send detai ls to:  
pO Box 13557, Denver, CO 80201.

PIANO TUNING PAYS. learn with american School 
home-study course. Tools included. 1-800-497-
9793.

ThE MIDNIGhT CRY has sounded. The angel 
of REVElaTION 14:6 has come. Free literature.  
800-752-1507. <www.ccem1929.com>

“Why We Live After death”, “The Search For 
Truth” and more free titles from Grail Forum, 786 
Jones Road, Vestal, NY 13850, 1-888-205-7307 or  
www.grailforum.com

Free BooK to lovers of truth: “the Alien  
exposed”, an acid test for the anabaptist’s love Of 
Truth LFCF, 27216 Ingel Rd., Brookfield, MO 64628. 
www.TheRightJesus.com

FREE SaMplE EDITION for livestock pro-
ducers. “Stockman Grass Farmer Magazine,” 
p O  B o x  2 3 0 0 - C ,  R i d g e l a n d ,  M S 
3 9 1 5 8 - 2 3 0 0 .  8 0 0 - 7 4 8 - 9 8 0 8 .  
<www.stockmangrassfarmer.com>

doGs

GreenHouses

KniVes

Highest Quality European Knives 
For the farm, field, table, pocket or wine cellar. 
Traditional styles, finest materials and built to 

last. Heirloom quality gifts.  
www.masterguildblade.com

Enter COUNTRYSIDE code to receive 10% discount.

LeAtHer Goods

MeALWorMs

PeriodiCALs

oF interest to ALL

Classifieds :: CountrYside
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Place Your Classified Ad or 
Breeders’ Directory Ad TODAY!

E-MAIL: csyclassifieds@tds.net

CALL: 1-800-551-5691

surViVAL GeAr

yurts

CLASSIFIEDS CONTINUED:: Countryside

seeds/PLAnts/nurseries

tooLs

reAL estAte

WorMs

PouLtry suPPLies

trACtors

sAWMiLLs

WAnted

RIDGWaY’S 94th YEaR. Chicks, ducklings, turkeys, 
guineas, gamebirds, goslings, books and supplies. 
Visa/MasterCard/Discover. Free catalog. Ridgway 
hatchery, Box 306, laRue 7, Oh 43332. 800-323-
3825. <www.ridgwayhatchery.com>

Free catalog. Baby chicks, ducks, geese, turkeys, 
gamebirds, Canadian honkers, Wood ducks. Eggs 
to incubators. Books/supplies. 800-720-1134.  
Stromberg’s 4, pO Box 400, pine River, MN 56474-
0400. <www.strombergschickens.com>

Colored & White Meat Broilers, layer chicks, tur-
keys, lots more. Free catalog. Myers poultry Farm,  
966 Ragers hill Rd., South Fork, pa 15956. 
814-539-7026. <www.myerspoultry.com>

Day Old Ringneck pheasant and Chukar partridge 
chicks and eggs for sale april thru July. Family owned 
and operated since 1967. Call or write Oakwood  
Game Farm, pO Box 274, princeton, MN 55371.  
1-800-328-6647. <www.oakwoodgamefarm.com>

Free Catalog: Egg Washers, Incubators-Brooders 
new/used! Nationwide Locations! Repairs, manuals, 
supplies. Complete processing setup. Chicks, game-
birds, waterfowl, guineas, rabbits. Sunny Creek Farms, 
218-253-2291. <www.sunnycreekhatchery.com>

Fowl Play Products, Chicken Swing, Treats, Diapers, 
Saddles, Dresses, chicken gifts for all! PH 877-223-
8048, http://www.fowlplayproducts.com/.

Own a 4 unit apartment up a hollow 14+acres in Eastern 
Kentucky call for details, larry at 606-495-8836. 

small dairy farm for sale in foothills of the  
Ozarks, arkansas. Includes 2800 sq ft home  
with solar panels and newly updated kitchen,  
barn has an efficiency apartment, 64+ acres,  
organic practiced 15 years on it not certified  
organic with small orchard. Dutch Belted  
replacement heifers, Raw milk and product sales. 
The water is from a natural spring that has never run 
dry. It has many other features that make it an ideal 
homesteading place. Contact Janet gardengal1017@
gmail.com or 501-593-8631. Serious inquiries only 
please.

Northern Minnesota. Rolling 80 acres, building site, 
driveway, septic, existing well. 30x40 shed. $180,000. 
abe Miller, N2361 Wren Drive, Medford, WI 54451.

s AW M i L L s  f r o m  o n l y  $ 4 , 3 9 7 - M a K E  
MONEY & SaVE MONEY with your own  
b a n d m i l l - C u t  l u m b e r  a n y  d i m e n s i o n . 
In stock ready to ship. FREE Info & DVD: 
w w w . N o r w o o d S a w m i l l s . c o m / 3 5 7 
1-800-566-6899 ext. 357.

Saw your  own lumber  wi th  a  por tab le  
sawmill. Save money and make money. From  
bandsaw blades to sawmills we can help. Call  
or email for your free catalog. Cooks Saw: 1-800-473-
4804. www.cookssaw.com

F A M o u s  r A r e  s e e d  C AtA L o G :  
non-hybrid, unpatented vegetables, herbs, to-
baccos, medicinal plants, old-fashioned flow-
ers ,  perenn ia ls .  Free ca ta log .  hudson 
Seeds, Box 337, la honda, Ca 94020-0337.  
<www.Jlhudsonseeds.net>

Fruit trees, Berries, GrAPe PLAnts—large 
selection. Reasonable prices. 1-866-600-5203 for 
free catalog. Schlabach’s, 2784-C Murdock Rd., 
Medina, NY 14103.

PouLtry

Model - G

Model - P

Drinkers Sold 
Separately

• Prevents manure on handle
• Reduces water contamination
Sale Valid 11-15-16 To 1-31-17
Model - G Fits Harris & Little Giant 
2,3,5 & 8 gallon drinkers. List Price $37.60

SALE PRICE $26.86 + SHIPPING

Model - P Fits Brower 4, 7 & Little Giant
3,5 & 7 gallon drinkers. List Price $32.41

SALE PRICE $23.15 + SHIPPING

• Quality Steel Construction
• Proudly Manufactured in IOWA

515-967-3513

PreserVinG

CROSSCUT SAWS: SAW TOOLS, knives, fire-
wood 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: Quality scythes, sickles, 
snaths, and blades for 140 years. ShIp WORl-
WIDE. Marugg Company, pO Box 1418, Tracy 
City, TN 37387. <www.themaruggcompany.com>  
931-592-5042. 

S C Y T H E  S U P P LY.  E u r o p e a n  s c y t h e s  
<www.scythesupply.com> 207-853-4750.

trACtor PArts  and more fo r  o lder  
and ant ique farm tractors.  Free access 
to thousands of articles, photos and techni-
cal info, plus our popular discussion forums. 
<www.YesterdaysTractors.com>

AutoGrAPHs, BAnners, PoLitiCAL Pins, 
leathers, baseball cards, sports memorabilia  
wanted. highest prices paid. Write: Stan Block,  
128 Cynthia Rd., Newton, Ma 02159.

The original: Stalwart Emergency handpump  
since 1998. Back-up water source, no electricity, fits 
95% existing wells down to 125’ water level. Easy 
to pump and install. Contact and Information on 
pump kits: Go to: www.Stalwartpumps.com or call 
620-357-5113

“Raising Earthworms for Profit” Illustrated manual 
for successful growing and selling — $15. Request 
free brochure describing all our books. Shields 
publications, pO Box 669-E, Eagle River, WI 54521.  
<www.wormbooks.com> 715-479-4810.

<www.GreenGregsWormFarm.com> Bedrun 
Redworms–5,000/$55, 10,000/$95, 20,000/$180, 
50,000/$440. postpaid-Fishing, Composting, Garden-
ing. Greg allison, 112 Stilwell Drive, Toney, al 35773. 
Free “how to Guides” included. 256-859-5538.

YURTS WITH REAL GLASS WINDOWS.  
Quality custom yurts. Glass windows and solid 
walls starting under $6,000.00. Affordable homes!  
www.fortressyurts.com 505-757-2547

EMERGENCY WELL PUMPS 
Freeze Proof, Rust Proof, Idiot Proof 

Insanely Reliable Hand Pumps Start at $100 

www.ApocalypseWellPumps.Com 

WAter PuMPs

800-551-5691
CountrysideNetwork.com

$24.99 for one year (6 issues) 
$39 for two years (12 issues)

Have you 
hugged 
your 

chicken 
today?

Backyard
Poultry

Volume 10, Number 2
April/May 2015

Dedicated to more and better small-flock poultry

Can Chickens  Make You Sick?
Build Your  

Own Brooder
The Brabançonne:  The Namesake of the  Belgian National Anthem

The Brabançonne:  The Namesake of the  Belgian National AnthemProduce and
Poultry Coexisting

CountrYside :: Classifieds





Mahindra mPACT XTV
Industry-Leading Cargo Box Capacity (1,200 lb)

Industry-Leading Towing Capacity (2,100 lb)

Industry-Leading Ground Clearance (12”) 

Industry-Leading 3-Year Warranty 

Mahindra eMAX
Industry-Leading Lift Capacity

Industry-Leading Turning Radius

Industry-Leading Heavy-Duty Frame 

Industry-Leading 7-Year Warranty 

TO LEARN MORE ABOUT THE TOUGHEST TRACTORS 
AND UTILITY VEHICLES ON EARTH, 
VISIT MAHINDRAUSA.COM

 2 WORKHORSES
ARE BETTER THAN 1.

NO WONDER WE’RE
THE WORLD’S NUMBER 1

SELLING TRACTOR

GET THE MOST OUT OF THE LAND YOU LOVE 
WITH MAHINDRA’S mPACT™AND eMAX.™ 




