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I  A M  C O U N T R Y S I D E
Show us what homesteading means to you!

Hi guys! My name is Mandi Chamberlain. I am a 
registered veterinary technician, a self-proclaimed farm 
queen, and hopefully a future friend! I like to call my 
homesteading journey Returning to Roots. I am self-
taught at most everything I do here on my little plot of 
four acres of paradise. I raise registered Nubian dairy 
goats, or as I like to call them, grass puppies. What 
started off as just a cute hobby has now budded into a 
tiny business of soap making, selling eggs, veggies, and 
I have even tried to make goat cheese (still working on 
that). It’s the best example of coming full circle or always 
striving to learn new things. I love sharing with others all 
of the things I have learned on my journey. For example, I 
teach a chicken-raising class with a friend who is also the 
local veterinarian. Sharing all of my successes, and more 
importantly, my failures is my passion in life. You can see 
them all through my pictures.

This whole lifestyle started with four chickens in the 
backyard of my first house in the heart of Kansas City. 
Chickens are the gateway drug to this lifestyle. Chickens 
have led to country living, goat raising, duck and goose 
raising, and now large-scale gardening. I’m new at the 
gardening trade. This will be my second year of growing 
and putting away as much food as I can for myself and 
my family. Gardening is a hobby that requires a lot of trial 

There are as many different reasons and ways to homestead as there are homesteaders today. 

Help us tell your unique story by submitting photos and short stories about your homesteading adventures.

Email photos in JPG format to 
editor@countrysidemag.com with “I Am 
Countryside” in the subject line

Mail your entry to: Countryside,  
P.O. Box 566, Medford, WI 54451. 

To have your photos returned, please 
include a self-addressed stamped envelope 

Message us on Facebook:  
facebook.com/iamcountryside

Tag us on Instagram or use 
#iamcountryside: instagram.com/

iamcountryside

Countryside & Small Stock Journal retains the 
right to publish and/or reproduce any and all 
photos submitted.
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Returning to Roots
and error, the theme of this existence. You can’t learn it 
all in one day, heck even one year. Homesteading has no 
boundaries. It can look however you want it to look. If I 
can give you one piece of advice, okay maybe two, it’s 
to never give up on the dream and to take many deep 
breaths. Life is never going to go the way you originally 
planned it, which at the end of the day is the pure beauty 
of it all.

Happy homesteading friends. You can do it!

Mandi Chamberlain

A few 
ducklings on 

a foggy spring 
morning.



Follow Mandi’s journey on Instagram: 
www.instagram.com/wildoakfarms

My neighbor has several horses and he graciously 
allows me to ride and spoil them whenever I want.

All in a day’s work from the ladies in the 
chicken coop. Egg production is at its peak 

during late spring and summer.



A Svart  Hona chicken. They  
are entirely  black, inside and out. 
Definitely  a conversation starter!

This is me and my tribe. I spoil them 
and they keep me sane. I don’t know 
where I would be without these dogs. 

Each one of them has his/her own 
personality, which allows me to have a 

unique relationship with them all.



I remember 
when I used to 
think that eggs 
could only be 
white and tan. 
Now I breed 
chickens to 
produce colorful 
eggs for my 
customers and 
myself.

A field of dreams. This is a sunflower farm in a neighboring town.
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Never a dull 
moment  with these 
two on the farm. 

A cabbage start grown from seed on the farm. 
Seeing a tiny seed blossom into nourishing food for 
my family is one of my greatest joys.

Handmade, small batch of goat milk soap. After I hand-milk my does, 
I freeze some of the milk for future soap making!
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Countryside :: a letter to readers

Our Philosophy
At Countryside, our purpose is to inspire self-reliant living on any level.

We acknowledge that the path to self-sufficiency is as unique as the person who accepts 
the journey.

We strive to strengthen the homesteading movement by sharing the diverse voices and 
knowledge of today’s practioners.

We teach our readers how to grow and raise their own food; build, fix, and craft with their 
own two hands; and walk as gently on this planet as possible.

Contact Us:
Phone: 970-392-4419

Fax: 1-715-785-7414

Address: P.O. Box 566, Medford, WI 54451

Advertising office: csyadvertising@tds.net

Editorial office: editor@countrysidemag.com

Customer service/book orders: customerservice@countrysidemag.com

www.countrysidenetwork.com

A Homestead Heritage
Around this time of year, my husband (who’s a history 
buff), pulls out all our patriotic movies and records 
(DVRs) all the series about the folks that have made  
our country great. I think this is appropriate and  
interesting. But, I confess, I can only watch so many 
historic programs before I get antsy and need to retreat 
to my gardens or the chicken coop. 
 
And that’s exactly where this issue of Countryside goes beyond the  
popular takes on history in America and brings it to you home-
stead-style. Not all historical accomplishments necessarily make the 
high school history book, but that doesn’t negate their importance. Look 
at our backyards today. Those Barred Rocks, Buckeyes, and Wyandottes 
wouldn’t be some of the most popular and useful chickens today,  
without the hard work of men and women in this country creating 
useful breeds that work well with our climes. 
 
So many of us have agriculture and farming in our blood. My 
great-grandparents had a farm and sold roadside produce. They sold 
that farm for a bigger farm with orchards. They kept backyard chickens 
for eggs and meat. It was this simple day-to-day living from the land that 
produced the great country we have today. I’m proud of my roots and 
that’s what I celebrate on the Fourth of July and all the days in between!
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Country Conversation & Feedback
Contact us at: P.O. Box 566, Medford, WI 54451; editor@countrysidemag.com

It’s Time to Rebuild Rural Communities

The imposition of Chinese tariffs on American pork 
products is a wake-up call for all industrial hog produc-
ers. Encouraged by large multinational corporations 
that they must “feed the world,” these contract farmers 
fell for the corporate line and thus became dependent 
upon the export market. Our family farm in southern 
Minnesota is surrounded by 11 swine factory farms, and 
soon a 12th, in a three-mile radius. The industrial model, 
known as vertical integration, has forced thousands 
of independent farmers off the land, while allowing 
large corporate interests to control production from 
the producer to the consumer. The profit lands on the 
corporate balance sheet and does not circulate in local 
communities. This is not farming. The top-down verti-
cal integration model is responsible for hollowing out 
rural communities. We are all bound together by care, 
compassion, and community and must work together 
to rebuild our rural communities from the ground up.

— Sonja Trom Eayrs, 
On behalf of Dodge County Concerned Citizens, 

Maple Grove, Minnesota

New Calf Excitement

Raygen’s watching “Sassy” become a cow mother 
for the first time with fingers crossed for good luck.

— Alicia Soper, Wisconsin

Countryside is improving ... I was a fan of the original. 
Change is hard! Thank you, much appreciated.

— T. Helle, Idaho
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 “Traveling in the company of those we love is home in motion.” - Leigh Hunt

Whey to Culture Yogurt

In the May/June 2018 issue of Countryside, Marissa 
Ames article Eight Uses for Whey, she mentions using 
whey to culture yogurt. My wife said she couldn’t see 
how much to use. Is there an amount? Thank you.

— Larry Warner

If your whey cultures are healthy (meaning the whey is 
within a week old and hasn’t been heated past 130 degrees), 
1/4 cup of whey is sufficient to culture one gallon of milk. Feel 
free to use up to 1/2 cup. I hope this helps! — Marissa Ames

Lemon Water

I just got my latest Countryside magazine, and I’m SO 
glad you highlighted that lemon drink on the cover. 
I actually NEVER have much time in the morning 
before dashing out the door, but somehow I did today. 
I had just enough time to read the lemon drink story. 
I immediately made it, took a bottle of it with me, 
and sipped on it all morning. The miserable head 
cold that I had begun to dissipate. What a wonderful 
story, and such a great idea! Thanks to the writer.

— Amy Hadacheck

I start my day reading 
Countryside Daily.

 — Ja Morri

Exploring Scented Geraniums

Lovely article! I just love the magic of plants.

— Tina S.

Almanack Type Size

I am hoping you will change the print size back 
to the larger size for the Almanack. This small print 
is very hard to read without a magnifying glass. I 
really do enjoy reading your magazine and read 
it cover to cover when it comes in the mail.

Thank you for considering the change in font 
size, it would help us who have vision trouble. 
The format is fine and the new look is nice, you 
can see at a glance what day to do what in. Again, 
I thank you for the print size change in advance.

— SaundraLea

Thanks for your feedback on the Almanack. We’ve 
been exploring ways to present the Almanack and 
really like the new look of it. However, we did find 
that the print is a little small. So, we’ve tweaked the 
size without sacrificing the new design. We hope you 
find our new version more readable. — Editorial
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Grandsons Enjoying 
the Countryside

My grandsons, Cash and Axel, 
at our farm having fun in the 
corn. Notice their bare feet!

— Ferguson Family, Indiana

Countryside :: conversation

Family Farm Troubles

What do your readers do if their 
family farm is in the corridor of 
natural gas pipelines? On 38 acres, 
we are about to have the sixth 
natural gas pipeline in 2018 boring 
under four older lines and welding 
onto a larger line ... while natural 
gas is still running through it.

I voiced my concerns in the local 
paper and tried to reach a local con-
gressman. His secretary said this is a 
very large company, and she was sure 
our concerns would be met. After 10 
months of negotiations, our lawyer 
still has not been able to meet with 
the engineers, only the land agent 
that signs easements for them.

How is it best to restore or preserve 
 the land?

— Carolyn Boester, Illinois

Almanack Cold Front Dates    

One of my favorite aspects of Countryside is the Poor Will’s 
Almanack. I plan my outdoor events based on its predictions and 
haven’t been caught out in the rain without being prepared in 
years. The Meteorology section giving the dates cold fronts are 
due to cross the Mississippi is paramount to this. Therefore, I was 
disappointed when they didn’t appear in the May/June issue. 
There are a few, mainly in June, but only two in May. The last issue 
(March/April) had all the dates the fronts cross the Mississippi. 
May I ask why this change happened? If Countryside has those 
dates, can I get them? Thank you for your help in this area! I have 
been a faithful reader for eight years now and love your magazine. 

— Alicia McDuffee

Dear Alicia,
My apologies for not including the cold front dates in the May-June 
Almanack! I will be sure not to forget in future issues! I am so glad 
you find my weather section to be useful, and you can always write any 
time you have a question. I am including the meteorology sections from 
my Poor Will’s Almanack for 2018, and they provide the information 
you requested. Wishing you all the best for a fine spring and summer. 
 — William Felker (Poor Will)

May Meteorology
The cold fronts of Late Spring usually cross the Mississippi on or about May 2, 7, 

12, 15, 21, 24, and 29. Tornadoes, floods or prolonged periods of soggy pasture are 
most likely to occur within the following windows: May 3 - 12 and May 17 - 24. The last 

days of May and the first week of June are often soaked by the Strawberry Rains.

New moon on May 15, lunar perigee on May 17 and full moon on May 29 could  
contribute to unseasonable cold and to unstable meteorological conditions.

June Meteorology
The cool fronts associated with Early Summer typically cross the  

Mississippi on or about June 2, 6, 10, 15, 23, and 29. Major storms are most likely 
to occur on the days between June 5 - 8, June 13 - 16, and June 24 - 28.

New moon on June 13 (followed by perigee on the 14th) increases the chances for  
freezing temperatures along the Canadian border and at higher elevations. 

Full moon on June 27 could contribute to unstable meteorological 
conditions in conjunction with the June 29 cool front.

Error in Poultry  
Processing Article

Please note an error in the Is Renting 
Poultry Processing Equipment a Viable 
Option? article in the May/June 2018 
issue. It was stated the mobile pro-
cessing unit in Kentucky is owned by 
the University of Kentucky. It should 
have stated that the unit is owned 
by Kentucky State University.

— Editorial
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Homestead Protection

The old Model 24 Savage rifle/shotgun combination gun is an 
ideal homestead weapon. The upper barrel is usually a .22 (also 
available in .22 mag, .223, 30-30, etc.) and the lower barrel is 
usually a .410 shotgun (also available in 20 or 12 gauge). I think 
the best pairing for the farm is the .22 mag over the 20 gauge. 
The .22 mag offers plenty of power for whatever varmints may 
appear plus the 20 gauge with field loads is good for varmints 
or small game. With modern slug ammunition, the 20 gauge 
is also very good for deer hunting. The break open action is 
easy to use. The recoil of the .22 is light; the shotgun recoil is 
moderate. These guns are older models that can be found for 
reasonable prices at gun shows or online. If you are limited to 
just one gun, the Savage 24 combo would be a good choice.

— Sid W.

The Best Rifles for Farm and 
Ranch (March/April 2018)

I have had excellent results with my .17 Mach 2 rifle. The Mach 2 is 
similar to the .17 HMR but smaller. It loses power at about 120 yards, 
(a .22 will go a mile), so it is for short-range use. The bullets are 
small, with ballistic plastic tips that break up after impact, causing 
little or no ricochet problems. This also makes it effective against 
coyotes and bobcats, as it breaks up inside of the predator. It is very 
accurate up to 100 yards and used in competitive shooting events. 
I have hit rats at 75 yards. There are several makers, but the most 
affordable (not Olympic shooter) is the Savage Mark 2, which comes 
in other calibers, so be sure about the Mach 2. Ammunition can be 
hard to find locally but can be ordered online — by you or a dealer.

— H. Jack McCunn Jr.

Gun Article Opinion

Please, no more gun articles. The newsstands are filled with 
gun and ammo magazines. Also, there is another country 
magazine that contains numerous articles on this subject. Folks 
can easily go there if they wish to find such information. Past 
issues have been pretty much delightful. Thank you for your 
work. I mostly share your sensibilities, except for the gun thing.

— R. Mckenna, California

We understand your sentiment, but also know we’ve got a lot of 
readers that need to use guns on their homesteads for protection, 
especially from predators. We hope our articles have given folks 
a better understanding of their options and know they’ll go more 
in-depth for research to make the best choices possible. — Editorial

Silica Gel Clarification

I have a comment to make about an article 
in the May/June 2018 issue of Countryside. 
On the bottom left side of page 44 is a picture 
of an ammunition can. There is a caption 
for the picture that says, “... to add a few 
packets of silicone ...” I don’t believe that is 
what was meant. I believe that the correct 
advice would be “... to add several packets 
of silica gel.” Silicone is NOT the same as 
silica gel, and will not control moisture.

— James Metzger, Delaware

Hello James,
You are quite correct. Silicone and silica (also 
known as silicon) are two very different things. 
Silica packets are a great way to ward off oxidation 
in ammunition storage because of their moisture 
absorption ability. Spraying silicone on your 
ammunition is poorly advised. It was a typo in 
the caption, good catch!  — Jeremy Chartier
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Countryside :: conversation

Great Swamp National Wildlife Refuge

I was browsing the magazines in a local store in New 
Providence, New Jersey, when my eyes caught sight of 
a barred owl on the cover of your magazine. About four 
seconds later I knew I wanted to buy the issue (January/
February 2018) just for the owl photos and article ... and 
because of your  Owls Equal Happiness editorial letter!

I live with my brother and mother. The three of 
us had memorable encounters with a barred owl in 
1996, in the Great Swamp National Wildlife Refuge, 
a natural treasure here in New Jersey. I observed the 
owl in the morning (I was alone), while the experience 
for my mom and brother happened just before dusk. 
Note the photograph showing the boardwalk trail. 
This is the area of our sightings. Actually, handrails 
had been installed after this photo was taken. Imagine 
the surprise and excitement for my mom and brother 
who came upon the owl perched on the handrail. 
They were able to observe the owl for quite awhile 
before it finally took off right over their heads! It 
was a once-in-a-lifetime experience for them.

Perhaps you know the history of the Great Swamp 
National Wildlife Refuge. In the 1960s, the Port 
Authority of New York/New Jersey targeted this 
area of land to build a major jet port. Please look at 
my photos (gives you a flavor at least, of the tranquil 
beauty of this refuge) and I think you will breathe a 
sigh of relief that the port authority was defeated. 

I watched a television documentary which chronicled 
the battles and efforts that saved the swamp. Newark 
Liberty International Airpot (EWR) is sufficient in serv-
ing airline travelers! Ironically, the only male Northern 
Harrier (marsh hawk) I have ever seen was teetering 
above the taxiways near Terminal C at EWR! Northern 
Harriers are frequently seen in the Great Swamp.

Also, the Raptor Trust is a world-class rehabilitation 
facility for raptors and non-raptors. It houses perma-
nent residents (unreleasable) which can be seen by the 
visiting public. It is quite educational. This incredible 
place is located adjacent to the Great Swamp, on its 
western edge. Find them at www.theraptortrust.org

We feed the birds seed and suet here at our suburban 
house. We get five different woodpeckers: Downy, 
Hairy, Red-bellied, Yellow-bellied Sapsucker, and 
Northern (Yellow-shafted) Flicker. We love them 
all! My vote for the cutest songbird would be the 
Black-capped Chickadee. I also get excited when 
I see the Brown Creeper creeping up our trees in 
the front yard. There are many others, as you know!

Thank you for letting me share my photos 
and letter with you. Happy birding!

— Jonathan Meyer, New Jersey

Boardwalk trail. Great Swamp NWR, New Jersey. 
Photo by Jon Meyer, 1989.

Note turtles catching the sun on the log. Great Swamp 
NWR, New Jersey, 1989.

Great Swamp NWR, New Jersey, March 1988.



Countryside :: social

PINTEREST
@iamcountryside

FACEBOOK
@iamcountryside

INSTAGRAM
@iamcountryside

countrysidenetwork.com/daily/poultry/
chickens-101/saving-heritage-chicken-
breeds/

Share your Voice
Being part of the Countryside 

community on social media connects 
you to homesteaders 

like you!

countrysidenetwork.com/daily/growing/herbs-natural-
remedies/have-a-wasp-sting-home-remedy-ready-this-
summer/
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1. Joanna Atkinson, 17 years old, Michigan  |  2. Darica Bertelson, 7 years old, Washington  |  3. Rose Elcher, 15 years old, Michigan 
4. Jennifer Hostetter, 8 years old, Pennsylvania  |  5. Jeanne, West Virginia  |  6. Simcha Woodby, 10 years old, Missouri

Don’t miss this issue’s coloring challenge on page 79.

1 2

3 4

5 6

Beautiful creations 
from our talented 

readers!

See them all online at
countrysidenetwork.
com/daily/coloring-

pages-2018
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growing :: tomatillos

Tomatillos have a tangy, slightly herbal 
flavor and are most often used in salsas 
and sauces. A tomatillo can be eaten 

raw, making for a great salad topper or side. 
For a few years now, I have been trying to 
perfect the art of growing them on my Florida 
homestead. They produced abundantly 
in the summers in New York when I lived 
there. But down South, more than a few 
times, my tomatillo plants have succumbed 
to whitefly or heat stroke, only to be turned 
into next year’s compost. Through trial and 
error, I have recalculated what they like.

Part of the tomato lineage, tomatillos 
should be grown similarly. Planting them 
in a raised row gardening setup works well. 
Place plants three feet apart. Use a trellis or 
cage to create support. This allows air flow 
and reduces pests. You can also plant them 
as if you were growing cherry tomatoes in 
pots on your deck. Since tomatillos require 
cross-pollination, grow a few plants near 
each other. Like tomatoes, when establish-
ing transplants you can bury the seedlings 
up to two-thirds the plant length to create 

stronger root systems.  To get a jumpstart on 
the growing season you can start seeds six to 
eight weeks before the last frost date. Once 
the weather does not dip below 50 degrees, 
you can leave the seedlings out to harden.

Tomatillo plants like a lot of compost, 
enriched soil, and even moisture. I noticed 
that when I mulched the plants I encountered 
less whitefly. This kept the soil moist and 
required less watering. To prevent whitefly, 
commercial growers often use reflective 
mulch which makes the plants difficult for 
the whitefly to locate. Although they are 
marketed as full-sun summer crops, down in 
the South, they did best in early spring with 
a second crop planted in September. High 
temperatures and humidity cause the pollen 
to stick to the side of the flower, lowering 
pollination. Depending on the variety, plants 
will fruit in 60 to 85 days. When ripe, a toma-
tillo feels like an un-ripened tomato. It should 
be firm and green. Some varieties are the 
size of a dime, while others are plum-sized. 
Pick the fruits prior to the husk browning.

BY KENNY 
COOGAN

TANGY TOMATILLOS
HOW TO GROW & USE
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“The love of gardening is a seed once sown that never dies.” - Gertrude Jekyll

TOMATILLO HISTORY
Tomatillos are summer annuals  originating in central Mexico through 

Belize, Guatemala, El Salvador, Honduras, Nicaragua, and northern Costa 
Rica. They have been grown for millennia and were a popular food in Aztec 
and Mayan societies.

Looking back, 52 million years ago to be precise, tomatillos were tiny.  
Earlier last year, scientists found two imprints of ancient tomatillos which 
were the size of a pen cap. Using radiometric dating, the scientists 
discovered that the nightshade family is at least 12 million years older 
than originally thought. The fossils show the tomatillo fruit, husk, and 
stem. Since tomatillos existed at least 52 million years ago, scientists 
conclude that the grandfather of the tomato and tomatillo must be older 
than that. Dinosaurs could have been eating salsa verde! But seriously, 
both tomatillos and dinosaurs could have been alive at the same time.

Today the fruits are used regularly in Mexican and Guatemalan cuisine. 
Traditionally, tomatillos are combined with chili peppers to make a sauce. 
Their flavor, a mix of lemon juice and a tomato, cools down the hot flavor 
of the peppers.

2.

1. This 52 million-year-old fossil of 
Physalis infinemundi is from Laguna del 
Hunco in Patagonia, Argentina. In this 
specimen, the former papery and lobed 
husk is broken at the top to reveal the 
large, fleshy berry underneath-now 
turned to coal. Credit: Peter Wilf, Penn 
State University.

2. This specimen displays the 
characteristic papery, lobed husk and 
details of the veins. Credit: Ignacio 
Escapa, Museo Paleontológico Egidio 
Feruglio

Tomatillo Varieties to Try

Amarylla

Grows yellow firm 
fruits which are rel-
atively sweet. Good 
for jams and jellies 
in addition to the 
traditional salsas.  
60 days to harvest.

Rio Grande

This is a determinate 
plant which grows 
to medium size and 
produces apple 
colored fruits.  
85 days to harvest.

Purple Coban

Cherry-size fruits 
ripen from green to  
purple. Popular in  
Guatemalan cuisine.  
70 days to harvest.

Verde

The standard large 
dark green fruit. Bred 
to produce large 
yields.

Tiny from Coban

Tiny dime-size fruits 
are savory compared 
to the typical tart 
flavor of tomatillos.

Tomatillo photos courtesy of Baker Creek Heirloom Seeds.

1.
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TOMATILLO SALSA
Successful plants will produce around a pound of fruit 

a season. These yields make for a great crop to add to 
your fall canning list. After the husks are removed and 
the skins are washed, the tomatillos do not need to be 
peeled or seeded. You can flavor this salsa verde recipe 
with whatever chilies, peppers, or herbs you have  
available in your garden. Bring the ingredients to a boil 
and simmer for 20 minutes. Place the hot liquid into pint 
jars, leaving a half inch from the top. Process in boiling 
water for 15 minutes.

Salsa Verde
Ingredients
5 cups chopped tomatillos
2 cups chopped, chilies/jalapeños/peppers
4 cups chopped onions
1 cup freshly squeezed lime juice
6 cloves garlic, finely chopped
1 tablespoon ground cumin
Fresh herbs (oregano, basil, cilantro, culantro, parsley)
1 tablespoon salt
1 teaspoon black pepper
Tomatillo salsa tastes great fresh or canned and with 

meat, vegetables, or corn chips.

TOMATILLO SOUP
Using tomatillos as a soup base is a great way to use 

excess fruits. With peak harvest right before the weather 
cools, the timing is perfect. When it is about to freeze, 
pull up the plants and store the fruits on the plant upside 
down in a cool area. If stored in a root cellar or unheated 
garage, tomatillos can last a couple of months. On the 
counter, they last about a week. In the refrigerator, 
tomatillos can store for up to three weeks. Tomatillos 
can also be frozen whole or blended, frozen in ice cube 
trays for later use.

For soup, roast tomatillos and peppers under the 
broiler until charred. Purée until smooth. As they roast, 
in a soup pan sauté leeks in oil until softened. Add 
garlic, herbs, and vegetable broth and bring to a boil and 
simmer. Combine all ingredients and blend. Serve hot 
with sour cream, fresh herbs, and warm bread or tortillas.

Roasted Tomatillo Soup
Ingredients
4 medium tomatillos
1 jalapeño or green chile
½ cup cilantro or parsley
1 tablespoon olive oil
1 leek, halved lengthwise and sliced
1 clove garlic, minced
4 cups vegetable broth
1 teaspoon cumin

Tomatillos have a  
tangy, slightly 
herbal flavor.

growing :: tomatillos
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TIRED OF HAVING TO READ labels 
on fruit roll-ups/fruit leathers at the 
grocery? Do artificial flavors and 

colors, high fructose corn syrup, and a high 
price make you put the product back on 
the shelf? Don’t despair! Make your own 
healthy homemade fruit roll-ups with just 
about any fruit. It’s easy, rewarding and a 
good lesson in how to dehydrate food. The 
bonus? The whole family will love them!

I started making homemade fruit roll-ups 
when my boys were little. We were growing 
strawberries organically and I made straw-
berry fruit roll-ups with the berries that were 
not nice enough to sell. We did the same 
thing with the abundance of apples from 
our orchard. The roll-ups dehydrated nicely 
on the tin roof of the old chicken coop.

Now another generation in our family is 
enjoying my homemade fruit roll-ups. My 
grandkids say my homemade fruit roll-ups 
are better than store bought. And they are!

WHAT KIND OF FRUIT IS BEST FOR 
HOMEMADE FRUIT ROLL-UPS?
• Select ripe or even slightly overripe 

fruit. Wash fresh fruit in cool water.
• Just about any fruit that can be puréed can 

be used to make fruit roll-ups. Try fresh 
berries, apples, bananas, pears, and peaches 
— whatever is ripe and suits your fancy.

• Berries usually don’t have to be cut up 
unless they’re large. I don’t cook straw- 
berries, raspberries, blueberries, 
or blackberries.

• Other fruits, such as apples, pears, and 
peaches are best peeled, seeded, chunked 
up, and cooked until soft before puréeing. 
If you choose not to peel, some flecks 
of peel may show in the roll-ups.

• Unsweetened frozen fruit, thawed and 
drained well can be used. Canned fruit in 
natural juices, drained well, works, too.

• Since frozen fruit has already been 
blanched, and canned fruit already cooked, 
there is no need to cook either to soften. 
Simply purée, sweeten to taste, and use 
your favorite method to dehydrate the 
roll-ups.

HOW TO DEHYDRATE IN THE SUN
• Place your baking sheet in a sunny, safe 

place. Place a screen on top to discourage 
insects. Bring in at night or if it rains.

• Check progress after two days. 
Roll-ups won’t be completely dry 
but will have started to dry from 
the outside edge into the center. 

• Depending on the weather, count on three 
to four days for roll-ups to dry completely.

BY RITA 
HEIKENFELD

farm to fork :: fruit roll-ups

How to Make  
Homemade Fruit Roll-Ups



“Love is a fruit in season at all times, and within reach of every hand.” - Mother Teresa

TIP:  
Thicker Edges,  
Better Roll-Ups

I usually make the edges 
thicker than the middle 
because the roll-ups dry 
from the outside in and 

by the time the middle is 
dry, the edges tend to be 

a bit crisp.

MASTER RECIPES FOR HOMEMADE FRUIT 
ROLL-UPS

There’s no hard and fast rule for making 
fruit roll-ups. Use these recipes as a guide.

HOMEMADE BERRY FRUIT ROLL-UPS
Ingredients
Cooking spray
Enough berries to make 3 cups purée (1 ½ quarts 
yields about 3 cups puréed.)
1 tablespoon lemon juice
Sweetener (optional): Honey, sugar, stevia, or your 
choice, to taste
Instructions
• Purée raw berries until smooth.
• If desired, strain to remove seeds. (I don’t do this, 
 as seeds are good insoluble fiber.)
• Stir in lemon juice and sweeten to taste.
• Pour onto a sprayed 13x15 baking sheet, or two 
 smaller ones, to the depth of ⅛” to ¼” thick.

HOMEMADE BANANA FRUIT ROLL-UPS
These roll-ups are so easy. Follow the instructions for 

berries, but increase lemon juice to three tablespoons.

HOMEMADE FRUIT ROLL-UPS WITH APPLES 
OR PEARS

Always remove seeds from apples or pears. I find 
that fruits like apples and pears benefit from a little 
cooking to soften them.

Ingredients
Cooking spray
Enough fruit to make 3 cups purée (It’s 
hard to tell how much cut up raw fruit you 
need here, but start with 1-1/2 quarts.)
3 tablespoons lemon juice
Water if necessary
Instructions
• Peel if desired, remove seeds and stems from fruit 
 and chunk up into small pieces.
• Put into pan and stir in lemon juice and a tiny bit  
 of water if necessary to keep fruit from sticking.
• Cook over low heat. As fruit softens, mash 
 with potato masher to speed things along.
• Purée fruit until smooth.
• Pour onto a prepared baking sheet to the depth 
 of about ¼" thick.

GET CREATIVE!
• Sprinkle a little cinnamon into the apple or 

pear purée. Or make a batch of cinnamon cider 
applesauce. Purée it and use that as the fruit 
roll-up base. It may take a little longer to dry.

• Add a little vanilla to apple or pear purée.
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TO DEHYDRATE IN THE OVEN
• The best temperature is between 140 and 170 degrees.
• Check progress after three hours. It may take four to six hours depending 

on the type and thickness of the purée and the temperature of the oven.

TO DEHYDRATE IN THE DEHYDRATOR
• Follow manufacturer’s instructions. In my dehydrator, it 

usually takes about six hours for the roll-ups to dry.

WHAT TO DO WHEN THE ROLL-UPS ARE COMPLETELY DRY
• You’ll know your roll-ups are completely dry when the middle is 

not tacky and you’re able to pull the roll-up gently away in one 
piece. Trim, then store.

HOW TO TRIM AND STORE
• Trim the edges and roll up in 
one piece.
• Trim the edges, cut into one-
inch wide strips. Then roll up.
• Trim the edges. Place the whole 
sheet of roll-ups on a piece of 
parchment paper, nonstick foil, 
or plastic wrap. Roll up jelly-roll 
style and cut into one-inch wide 
strips. That way, when you unroll 
them, they won’t stick together.
• Store in covered containers at 
room temperature for two weeks, in 
the refrigerator for two months, or 
in the freezer for up to six months.  

farm to fork :: fruit roll-ups

Get Inspired!

Make healthy, 
fruity jam with 

low amounts of 
any sweetener.  

No sugar,  
preservatives, 

or GMOs.

Pomona’s Pectin

At natural food stores or
www.pomonapectin.com

559-760-0910
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FPO
farmtek 
stack

In-House F Inanc Ing Is  Back - As low as 4.99%.

For nearly 40 years clearspan FaBrIc structures has been 
providing farmers with the most versatile line of building solutions

Industry-leadIng WarrantIes - ClearSpan structures are built to last. With triple-
galvanized, American-made steel frames and ultra-durable covers, your structure will 
compliment your business for decades to come.

VersatIle desIgns - Whether you need a structure for equipment and hay storage or 
livestock housing, ClearSpan has the structure to meet any farming need.

Visit WWW.clearspan.com or call 1.866.643.1010  
to find out how we can help with your structure needs

GET INDUSTRY-SPECIFIC 
INFORMATION AT

CLEARSPAN.COM

KEEP YOUR FARM COVERED WITH A  

CLEARSPAN STRUCTURE

In-House FInancIng Is Back - As low as 4.99%.

For nearly 40 years growers supply has been supplying 
hobbyists with GrowSpan Greenhouse Structures

VersatIle - GrowSpan has numerous hobby and backyard greenhouses to compliment 
any backyard or operation. They're cost-effective and great in any environment. 
GrowSpan designs these to last, and they can withstand the harshest weather.

grow anywHere, anytIme - Your hobby doesn't have to be seasonal. With Growers 
Supply, your GrowSpan greenhouse can be outfitted with all the necessary accessories 
to keep you growing year-round.

Visit www.growspan.com or call 1.800.476.9715  
to find out how we can help with all your growing needs

VISIT OUR GREENHOUSE 
DEDICATED WEBSITE
GROWSPAN.COM

GROW YEAR-ROUND IN A   

GROWSPAN GREENHOUSE
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ONE OF MY FAVORITE PLACES 
to be on our property is in the bee 
yard. I will occasionally sneak in 

there with camera in hand and just watch. 
Bees are pretty amazing. They can be found 
in almost any climate and have learned to 
adapt well. However, because I live in an 
area with long, hot summers, I'm often asked, 
“How do I know if my bees are too hot?”

HOW DO BEES STAY COOL?
Bees have a natural instinct to keep 

their hives at about 95 degrees at all 
times. During the winter, the bees huddle 
together in the hive, seal any cracks with 
propolis, and beat their wings to keep the 
hive temperature around 95 degrees.

During the summer, regardless of the 
outside temperatures, bees try to keep their 
hives at the same 95-degree temperature. 
The forager bees are out of the hive looking 
for pollen, nectar, and water during the day 
which helps keep the temperature down.

Some of the bees that stay in the hive will be 
put on wing beating duty. They’ll beat their 

wings to circulate air through the hive and 
reduce the temperature. When the forager 
bees bring water into the hive, the wing 
beating and water work together like an 
evaporative cooler to reduce the temperature.

HOW DO I KNOW IF MY BEES ARE 
TOO HOT?

During the dog days of summer, you’ll 
often find bees hanging out in clumps on the 
outside of their hive. This is called beard-
ing and it's a sign that things are getting 
pretty warm inside. It doesn’t necessarily 
mean the hive is at risk, but it might be at 
risk. If the hive gets too hot the brood can 
die, so the bees move outside instead of 
working to lower the hive temperature.

When bees get too hot, all production stops 
and the queen stops laying eggs. If you’re 
doing regular hive inspections and notice 
that the queen has stopped laying, make sure 
you can find the queen and she hasn’t died. If 
she’s there and just not laying, you can assume 
she’s taking a break because of the heat.

Country life :: bees in summer

PROTECTING  
YOUR BEES  
DURING SUMMER’S HEAT

BY ANGI 
SCHNEIDER
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496 Yellow Banks Road, North Wilkesboro, NC 28659
~ Manufacturer Of Quality Beekeeping Supplies Since 1976 ~

www.MillerBeeSupply.com • 888-848-5184 • info@millerbeesupply.com

Manufacturer Of Quality
Beekeeping Supplies Since 1976

• Beginner Kits
• Feeders & Bee Feed
• Frames
• Honey Removal, Processing, & Storage
• Books and Signs
• Protective Wear
• Smokers
• Queen Supplies
• Tools and Hardware
and much More!

Your Beekeeping 
Experts Since 1976!

“Learning never exhausts the mind.” - Leonardo Da Vinci

During the summer,  
regardless of the  

outside temperatures, 
bees try to keep  

their hives at the same 
95-degree  

temperature. 

If you notice melted wax or honey dripping from 
the hive, it’s definitely too hot in the hive. This is rare 
but can happen if you have temperatures above 100 
degrees day after day. It can also mean that you’re at 
risk of losing the hive, so you need to take action.

PROTECTING BEES FROM 
THE SUMMER HEAT

Although bees do a great job 
of naturally managing their hive 
temperatures, there are some 
things you can do to help protect 
bees from the summer heat.

When you’re setting up your 
honey bee farming operation, 
try to choose an area that will get 
some shade during the summer. 
You do want to be careful not 
to put your hives in an area 
where their flight will be obstructed or in a densely 
wooded area. However, if you can find an area that 
will get afternoon shade or dappled shade, it will 
help the bees keep their hives from overheating.

We have an area on our property that gets afternoon 
shade from our neighbor’s trees so we chose that area 
for our apiary and our chicken run. It works out really 
well since the trees are full of leaves during the summer 
and provide shade. In the winter, the trees have lost 

their leaves and provide very 
little shade, letting the sun hit 
the hives to warm them up.

One reason to keep your hives 
in full sun is that varroa mites 
don’t like full sun. If you have 
varroa mites in your area, you 
might consider getting Russian 
honey bees which are resistant 
to varroa, and tracheal mites.

You can also paint the hives 
white and use metal outer 
covers to reflect the heat.

Bees need water year round 
but especially during the heat of the summer. 
We like to set up bee watering stations through-
out our property for the bees to enjoy.
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Country life :: bees in summer

If you notice that your bees 
are getting too hot, 

be sure to have bee watering 
stations available and  

vent the hives.

Ventilation and shade help keep hives at standard temperatures and keep bees happy and healthy. Bee watering stations can 
be set up to make sure that adequate water is readily available to the hive. 

VENTILATION
During the summer, 

the bees need ventilation. 
As they bring in water, 
the humidity in the hive 
rises and it’s harder for 
the nectar to dry, so they 
have to fan more. They 
use an incredible amount 
of energy fanning air that 
goes nowhere. Therefore, 
it’s best to give them 
some ventilation to move 
the air more efficiently.

One of the best forms 
of ventilation is screened bottom 
boards. They allow for a lot of air 
to enter the hive while keeping 
out mice and large insects.

You can vent the top with 
screened inner covers, which also let 
air come into the hive, but not pests. 
If you don’t have screened inner 
covers, you can use shims to raise 
the outer cover or move it ajar just a 
bit to allow more airflow. This will 
give the bees an additional entrance 
and reduce congestion at the main 
entrance. But it also gives the bees 
an additional entrance to guard.

If it’s late in the summer and 
there isn’t much foraging available, 
you’ll want to remove the shims or 
put the outer cover on properly to 
keep robbers out of the hive. You 
may want to use a robbing screen 
to improve the hive entrance. If 
you decide to feed your bees, use 
an internal feeder and be careful 
not to spill the feed on or near the 
hive so as not to attract robbers.

If you use an entrance reducer, it 
needs to be removed to allow for 
more airflow and less congestion.

Don’t allow the hive to become 
too crowded. Many beekeepers 

will use one less frame than 
usual during a long hot 
summer, so a 10-frame box 
will only have nine frames. 
This allows the frames to be a 
little further apart and allows 
for airflow. However, bees 
are really great at filling in 
empty spaces, so if you use 
one less frame, just know that 
they might build comb in the 
empty areas instead of just 
on the frames. If the hive is 80 
percent full, add another box.

During the long, hot sum-
mers bees naturally do a pretty good 
job of keeping themselves cool. If 
you’ve painted your hives a light 
color and put them where they can 
get some shade, the bees might 
not need anything else from you. 

Part of being a good beekeeper 
is observing your hives. If you 
notice that your bees are getting 
too hot, be sure to have bee 
watering stations available and 
vent the hives. These two things 
will go a long way in protecting 
bees from the summer heat.  
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THE CATTAIL PLANT IS UBIQUITOUS 
in many parts of the United States. In 
Ohio, it grows in drainage ditches and 

along roadsides, ponds, and lakes. There are 
two main varieties of cattail plant that grow 
in the United States: Typha latifolia (wider leaf, 
likes shallower water) and Typha angustifolia 
(thinner leaf, prefers deeper water). The 
genus name Typha is Greek for “marsh,” 
which points to its preferred wet habitat.

CATTAIL PLANT ECOLOGY
Cattails are aquatic plants typically found in 

calm water, especially at the edges of ponds, 
lakes, marshes, and shorelines. The three to 
10-foot tall cattail plant stem grows up from 
below the surface of the water, producing a 
sturdy upright stem and slender leaves. The 
“flower” is the well-known hot dog shaped 
part near the top of the stalk. Within the flower 
rests thousands of light, wind-spread seeds.

In the spring, tender new shoots appear 
first, which then form the green flowers. By 
winter the flowers dry out, turning brown 
and breaking apart. The wind carries the 
seeds off to colonize new areas. The cattail 
plant is so good at spreading itself that it is 
often the first new growth in wet mud.

WHY GROW THE CATTAIL PLANT IN 
YOUR POND

If you are digging a farm pond, you get 
the benefit of starting fresh. The cattail plant 

is often used at the edges of bodies of water 
to help stabilize the shoreline. If you plan to 
stock your pond, the cattail plant can provide 
concealment and protection for smaller fish. 
The cattail is also habitat for grubs that fish 
eat. Waterfowl and some songbirds also like to 
nest in the tall cattail stalks. Ours are always 
full of Red-Winged blackbirds. Our ducks 
spend hot days in the cattails, diving for those 
fish that are trying to hide under them.

MAINTENANCE AND CONTROL
Whether you introduce it to your pond 

or inherit it on your property, the cattail 
plant will require maintenance and control. 
The Ohio Department of Natural Resources 
considers the cattail a well-established 
invasive species. It can easily take over 
your pond and prevent other species from 
growing, but with some good farm pond 
maintenance you can keep it in check and 
reap the benefits of your pond habitat.

When we bought our farm, one side of 
our pond was full of cattails. As several 
years passed, they grew denser and began 
to spread out into the middle of the pond. 
The Minnesota Department of Natural 
Resources recommends controlling the 
cattail plant by trimming the stalks just 
under the surface of the water after the 
first frost or applying an herbicide to the 
leaves. This should be done every few 
years to keep the plant growth in check.

BY ERIN 
PHILLIPS

CATTAILS:  
A USEFUL POND PLANT
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A healthy amount of cattails 
helps control erosion and  

stabilize the edges of  
our pond.

Country life :: cattails

In Letters to a Young Farmer, 
Amigo Bob Cantisano 
advises young farmers to 
learn from the experience of 
elders in their communities. 
He writes, “Many of us have 
been farming for three or 
four decades, and we have 
learned much from trial and 
error, eventually creating 
success. There’s a lot to learn 
from us geezers; don’t be 
shy. We’re usually happy to 
help.” Taking this to heart, 
we consulted with our neigh-
bors who built our pond 
and house before eventually 
moving across the street.

Their advice was actually 
fairly close to the Depart-
ment of Natural Resources 
recommendation. Wait 
until the pond freezes solid 
with at least four inches 
of ice. Then go out on it 
with a snow shovel and cut 
the stalks off where they 
meet the ice. Best case, the 
pond melts and refreezes, 
covering the remaining stubs with ice and cutting off 
the air supply to the root. This will provide control for 
a while longer. Even if it doesn’t freeze over, simply 
trimming the stalks back will help from keeping 
the cattail plant from taking over the pond. This is 
now one of our winter chores the first time the pond 
freezes. It’s been a fairly successful technique for us.

USES FOR THE CATTAIL PLANT
The cattail plant’s uses are prolific. A commonly 

cited Boy Scout motto is, “You name it and we’ll 
make it from cattails.” Many websites detail how 
to survive if all you have are cattails. You probably 
won’t need to survive off cattails, but it is amazing 
how many uses there are for this plant. Maybe you’ll 
try out a few of these projects to support your efforts 
at self-reliant living or just for a little adventure.

FOOD — FOR HUMANS AND ANIMALS
Just about all of the cattail plant is edible from the 

rhizome at its base to the stalk and young shoots, to the 
flower and pollen. Though it is difficult to extract, the 
rhizome holds more edible starch than any other green 
plant. That’s right, even more than potatoes! The starch 
has to be separated from the fiber, which can upset the 

stomach if eaten. There’s 
a great how-to on several 
ways to extract the starch 
as well as some recipes for 
using the flour on a website 
called “Eat the Weeds: Cat-
tails – A Survival Dinner” 
at www.eattheweeds.com/
cattails-a-survival-dinner.

In early spring, the young 
shoots can be peeled and 
eaten raw or boiled. They 
taste a lot like asparagus. 
When the flower matures 
in mid-summer, collect the 
pollen and use it like flour.

Beef magazine says young 
cattails can be given to cattle 
as an emergency feed and 
may have a near equivalent 
feed value to straw. Some 

farmers tell of cows eating 
the cattails right out of the 
pond. They seem to enjoy 
all parts of the plant in 
spring and early summer.

According to selfnutrition.
com, one ounce of narrow 
cattail shoots contains eight 

percent of our necessary daily value of Vitamin K and 11 
percent of our daily value of the mineral Manganese. It 
also contains Magnesium, Potassium, Calcium, Vitamin 
B6, and trace amounts of six other vitamins and minerals.

CANING CHAIRS
Dry the leaves of the cattail plant and use them to cane 

chairs. This seems to be a dying art, with few artisans 
remaining who are proficient in the process. You can 
find a detailed description of how to harvest and process 
cattail leaves for caning on TheWickerWoman.com.

STUFFING AND INSULATION
Use the fluff from the dried flowers to stuff pil-

lows or make a rudimentary mattress. Or insulate 
coats or shoes with it, as a replacement for down. 
You can even insulate a simple house with cattail 
fluff. Native Americans used it for diapers and men-
strual pads because it is also rather absorbent.

MORE USES — THE LIST JUST KEEPS GOING!
From home and boat construction to biofuel, 

handmade papers, and fire starters – the more 
you research, the more possible uses for the cattail 
plant appear. The list just seems endless!  
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SOLAR DYEING WOOL with natural 
dyes is a simple procedure that yields 
beautiful results. The process is fairly 

safe so the whole family can enjoy the exper-
iment. Solar dyeing involves learning which 
plants to harvest from the yard or woods 
that make dye and provide lasting color. The 
possibilities are fascinating and some of the 
colors will surprise you. When you learn 
how to make homemade clothing dye, you 
will enjoy repurposing older garments.

PRE-MORDANT INSTRUCTIONS 
FOR SOLAR DYEING WOOL

Before starting with the actual dyeing 
process, a preliminary pre-mordant step 
needs to be taken so your yarn is ready to 
accept the dye. A mordant is a substance that 
combines with a dye or stain and fixes it in 
a material. This step does require some heat 
so make sure to grab the wool yarn you want 
to use and a large pot for the stove. If you 
don’t have a stove available, you can use a 
solar oven and a pot that will fit inside the 
oven. Skipping the pre-mordant phase can 
result in less vibrant colors with some dye 
material. If you really don’t have access to any 
heat source, then you can just soak the yarn 
in vinegar and warm water. I use a half-cup 
of white vinegar to two gallons of water.

Mordants used in the pre-mordant 
phase are usually vinegar or alum. Using a 

vinegar pre-mordant is essential when solar 
dyeing wool with pokeberry. Add mor-
dants to the dye pot during the dye phase, 
too. Mordants can increase the intensity 
of the dye or change the color slightly

Add the vinegar to the pot of water and 
bring the water to a simmer. Add the skeins 
of yarn you want to dye. I often pre-mor-
dant a few skeins more than I am planning 
on using. You do not have to pre-mordant 
the skeins again. I simply re-wet them 
when I want to begin solar dyeing wool.

Simmer the yarn in the vinegar water for 30 
to 60 minutes. Remove from heat and allow 
to cool slightly before touching the water and 
yarn. Gently squeeze out the excess water, 
being careful not to wring or twist the fiber 
since agitation of the wool can lead to felting.

WHAT ARE NATURAL DYES?
Natural dye materials are found in food, 

plants, and insects. Other dyes used for 
dyeing are referred to as acid dyes. Acid 
dyes can contain questionable heavy 
metals that may require special handling 
of the dye and some are harmful to the 
environment if not disposed of properly.

COLLECTING NATURAL DYE MATERIAL
Use products from your kitchen for solar 

dyeing wool. Coffee beans, teas, and spices 
are good options. Hibiscus tea from the petals 

SOLAR DYEING WOOL 
WITH NATURAL PLANT DYES

BYJANET 
GARMAN

Country life :: solar dyeing
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of the flowers produces a soft pink shade on wool yarn 
or roving. Other kitchen dyes can be obtained from 
onion skins (yellow), turmeric (dark yellow/golds), 
avocado pits (pinks), and dry black beans (blue).

Nature gives us many interesting dyes. Black 
walnut is a popular choice. The color is found in the 
outer green hull. Wear rubber gloves when working 
with black walnuts to protect your hands from the 
long lasting stain. Various shades of brown can be 
achieved, depending on how strong the dye is made. 
Leaving the black walnut hulls in the dye pot with 
the yarn will result in a dark variegated brown.

The berries from the pokeweed plant are another 
source of natural dye. Oak galls, goldenrod, tree barks, 
marigold flowers, indigo, and madder root are some 
other options. It is fascinating to try other natural 
dyes for wool.

FUGITIVE DYES
Beets are often mentioned when talking about plant 

dyes. The juice from beets will stain most fabric. Beets 
are considered a fugitive dye though, and the stain 
quickly washes or fades away. Beets and other fugitive 
dye plants can be fun to experiment with. Try beet 
dye for dyeing Easter eggs or painting on paper.

MAKING THE DYES FOR SOLAR DYEING WOOL
I used test size skeins of wool yarn that had been 

pre-mordanted in vinegar and water.  The skeins were 
all 25 grams and each jar contained a quart of water. 
If you want to increase the amount of dye for coloring 
larger skeins of yarn, simply adjust the amounts.
You can make up the jars of dye ahead of time. Once 
the jar has sat in the sun and brewed for a few hours, 
store the dye in the refrigerator to keep it fresh.

RECIPES
Turmeric — One tablespoon of powdered turmeric, 

half a cup of white vinegar, fill the remainder of jar 
with water.

Madder Root Powder — Two tablespoons dried 
dye, one teaspoon of alum, one quart of water.
(Note: I did purchase this dye material although if you are 
growing madder, you could harvest and dry your own.)

Black Walnut — Black walnut is high in tannin 
which acts as a natural mordant. Use fresh black  
walnut hulls for best reswults. Four to five black 
walnut hulls, one quart of water.

Hibiscus Petal Tea — Hibiscus and pokeberry are 
sensitive to heat, which makes them great candidates 
for solar dyeing wool. You don’t run the risk of over-
heating the dye and having it turn brown. One large 
teabag (makes a one-gallon pitcher of tea), half a cup 
of vinegar, and fill the remainder of jar with water.

STEPS FOR SOLAR DYEING WOOL
Mix the dyes in quart jars. Place in a sunny loca-

tion. You can aid the sun by lining a cardboard box 
with foil and placing the jars in the box in direct sun. 
If you have a solar oven, you can place the jars in 
this but keep a close eye on the temperature. Solar 
ovens can reach very high temperatures. Avoid 
extremely high temperatures since boiling the 
dye can lead to browner shades of dyes. I allowed 
the dyes to steep in the sun for three hours.

After the dyes have steeped, get ready to add the 
yarn skeins. If you have loose dye material floating 
in the jar, such as the turmeric powder, you can strain 
the dye through a coffee filter if you choose. This 
will help in the rinsing phase but is not necessary.

Re-wet the skeins of pre-mordanted yarn. Gently 
squeeze out the extra water. Carefully push the yarn 
into the dye jar. Using a wooden spoon can help as the 
yarn accepts the dye water. Recap the jar and place the 
jar back in the sun. I left my jars to sit for two hours. You 
can let them sit longer, even a few days. Remember, each 
dye will react differently and is affected by the amount 
of sun available, the time of year, and the heat in the air.

Country life :: solar dyeing
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RINSING THE DYED YARNS
I use a colander to hold the yarn 

as the dye is poured out. If you are 
interested in using the dye again 
for an exhaust bath of color, pull 
the yarn out and gently squeeze 
the excess dye back into the jar. 
Some dyes can have an excess 
color that could be used to obtain a 
lighter shade with another skein.

Place the jars in the sink to work. 
Rinse the yarn in cool water, until 
no more color is running from 
the wool. Gently squeeze out the 
excess water. Lay a dry towel out 
on a flat surface. Lay the dyed 
skeins on the towel to dry.

SAFETY PRECAUTIONS WHEN 
SOLAR DYEING WOOL

Take care to not splash the 
dye in your eyes. Even natural 
dyes for wool can be irritating. 
Eye protection is always a good 
idea when experimenting.

If you have sensitive lungs or 
asthma, wearing a safety mask 
might be a precaution to consider. 
Even though the substances used are 
plant-based, some can be irritating.

Remember that the sun can 
heat liquids to a very warm 
temperature. Use caution with 
small children handling the jars.

The fun part of solar dyeing wool 
is the varied colors and intensity 
you will see. Use your imagina-
tion and the steps provided to 
try some other natural dyes.  
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BYJEREMY 
CHARTIER

FIRE PREPAREDNESS IS AN OFTEN 
overlooked issue on the farm and 
homestead. Have you looked at your 

homestead or farm through the eyes of a 
firefighter? Many people haven’t, but I do it 
every day. It’s great that people have found 
their little slice of the countryside or the 
secluded homestead of their dreams, but 
many of these properties are poorly set up to 
accept the help of a modern fire department.

FIRE PREPAREDNESS
There is always the unfortunate potential 

of fire or farm incident, and like most things 
in homesteading, preparedness is key. Be 
prepared to let your local fire department or 
ambulance service do the job they’ve been 
called to do. Here are a few ideas and consid-
erations for making a first responder’s life a 
little easier when responding to your home.

ROAD NUMBERS
You know where you live, but fire and EMS 

personnel don’t. When we get the call, we 

usually know generally where the address is, 
but if it’s not clearly marked, we’ll be wasting 
time looking for you. Many towns offer 
reflective number placards for your mailbox 
or house, which are great ways to mark your 
driveway. If you have a mailbox, put the 
biggest reflective numbers you can fit on both 
sides. You can even put your house number 
on your house, garage, or barn. We don’t care 
where you post your house number, as long 
as we can see it in the daylight and at night.

DRIVEWAY ACCESS
Fire trucks are not small vehicles by any 

means. Can they fit down your driveway, or 
will they have a tough time getting to you? 
Just because you can get a pickup truck to the 
end of your farm road doesn’t mean the local 
fire department can get its equipment to you.

Rural ambulances are typically very 
large because we carry critical patients long 
distances to the hospital. These trucks are 
the size of a mid-sized box truck because we 
need the room for equipment, EMTs, and if 

PREPPING YOUR PROPERTY
FIRE EMERGENCIES

homesteading :: firefighting 
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needed, a paramedic we may pick 
up along the way to the hospital. 
When your first aid kit contents 
aren’t enough for the job, be sure 
we can get the ambulance to you.

TREES AND ROCKS
Do you have low hanging 

branches or tree limbs that may 
strike something the size of a box 
truck as it comes down the drive-
way? Do you have rocks poking 
their way up in your driveway 
that may make it difficult to get a 
service vehicle where it might need 
to go? I would consider grading a 
driveway if it looks too treacherous 
to get heavy trucks down it and 
consider having a tree service 
open your tree canopy up a bit.

ACCESS TO STRUCTURES
A big part of farm fire prepared-

ness is making sure firefighters 
can get to the fire. When you set 
up fences, build buildings, and 
park equipment, consider how 
it affects someone’s ability to 
walk around the building.

Can you add a gate to let equip-
ment and people gain access? Before 
you build your next structure, 
consider if it would block a potential 
avenue a fire truck might use to 
get close to your other structures. 
Can you make a parking area that’s 
out of the way? Do your best to 
maintain a clear path around your 
barns so we can get to where we 
need to be quickly and easily.

EVACUATION PLAN
Do you have a plan? Have you 

considered writing down your live-
stock fire evacuation procedures? 
If you haven’t even considered 
making a fire evacuation plan for 
your farm, now would be a good 
time to make one, and share it with 
everyone on the farm. Consider 
posting it in your barn to remind 
people what to do, where to go, and 
what gates to open or close. Where 

are you going to herd your livestock 
to when you evacuate them? These 
are all important things to consider 
before something happens.

WATER SOURCE
Rural fire departments are used 

to drafting (sucking up water) 
from anywhere they can find it. 
In a small town, there is seldom a 
charged fire hydrant available, so 
we bring our own water to the party. 
Unfortunately, that water doesn’t 
last long, so we need to find a large 
water source quickly. Ponds, deep 
streams, and pools are our favorite 
places to draw water, but if we 
can’t see them, or don’t know about 
them, then we can’t use them.

FIRE PONDS
Fire ponds are a great 

way to up your fire pre-
paredness, but there are 
a few things you should 
know. If you do decide to 
dig a fire pond, be sure 
it’s relatively deep, since 
shallow ponds may not 
give us enough water, or 
we may have a hard time 
drafting from your pond.

Can we get a large 
fire truck next to your 
pond safely? Drafting 
water with more than 30 
feet of hose between the 
truck and the pond can 
be problematic at best. 
We prefer to get within 
10 to 15 feet of a water 
source if at all possible.

When we draw water 
from a pond, the ground 
is bound to get wet. Is 
there a gravel area we can 
park on, or are we going 
to have to call a heavy 
wrecker to tow us out of 
the mud again? It happens, 
so if you can, add a gravel 
area we can pump from.

DRY HYDRANTS
Consider talking to your local 

fire department about adding a dry 
hydrant to your new or existing 
fire pond. A dry hydrant is a plastic 
pipe that gives us instant access to 
your water supply and saves us 
from bushwhacking our way to the 
edge of the water source. Instead 
of fighting with hoses, we can 
hook up quickly and draw a prime 
(evacuate the air between the pump 
and the water) much faster than if 
we need to toss a line into the water. 
Ask your local fire department 
about dry hydrants; they may 
have funds to buy and install the 
hardware for you, and you can tell 
your insurance company that you 
have a hydrant on your property. 
Insurance companies like fire 

Although not a pressurized hydrant like a classic 
city hydrant, dry hydrants like this give fire 
departments quick access to a body of water 
they can draft from to get water.

“Life is always a tightrope or a feather bed. Give me the tightrope.” - Edith Wharton
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A fire pre-plan is a 
fire preparedness 
plan developed 

by firefighters, for 
firefighters. 

homesteading :: firefighting 

preparedness measures like these, and it should 
save you some money on your policy.

Barn fires are more common than many people think. 
Farmers and ranchers by nature deal with flammable 
materials as a matter of course, such as hay and fuels.

FIRE PRE-PLAN
Most fire departments offer a 

service called a fire pre-plan. It’s a 
fire preparedness plan developed 
by firefighters, for firefighters. A 
full pre-plan will give responding 
firefighters important details such 
as where to lay hose, where to park 
trucks, where special hazards like 
propane tanks are located, and 
where they can find water. Consider 
contacting your local fire depart-
ment and ask about having a firefighter look at your 
farm and write up a pre-plan. These pre-plans are usu-
ally stored in a record on “first-in” trucks and vehicles 
designated as a command truck, and will be referenced 
by officers in the event of a fire on your property.

WEATHER CONSIDERATIONS
Snow, fallen trees, mud, and other treacherous con-

ditions can easily impede, or at least slow firefighters 
down. We do our best, but when seconds count, the last 
thing we have time to deal with is snow and unnec-
essary obstacles. Keep your driveway, yard, and the 
area around your structures clear as much as possible. 

Carefully consider where you put 
your snowbanks and always fully 
clear any fallen trees that might keep 
us from getting to where you need us.

HAZARD IDENTIFICATION
Do you have propane tanks? An 

outside oil tank? Do you buy fuel in 
bulk? All flammable and environ-
mental hazards should be marked, 
or at a minimum, easily spotted 

and identified. We need to know in the event of a fire, 
where to find your gas shutoff valve and what special 
precautions we need to take. Help us spot these hazards 
by not hiding your tanks behind junk or fences. All 
this should be part of your fire preparedness plan.  
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How to Change 
 a Tractor Tire 

 Valve Stem
BY JEREMY 
CHARTIER

For those of us using 
an off-the-shelf  

generic rubber stem, 
be sure you get the 
correct size stem  

for the hole in  
your wheel.

homesteading :: tractor tires

A BROKEN TRACTOR TIRE VALVE STEM  
can put a damper on your day. We use our  
 tractors in some pretty rough terrain, but 

I’ve found that dealing with brush and felled trees is 
my danger zone. Things get bent, broken, stabbed, 
and wrapped up when I’m in a mess of brush, which 
leaves me with some inconvenient breakdowns.

TRACTOR TIRE VALVE STEM
Most modern small farm tractors have tractor tire 

valve stems that include a metal 
body. You might think this makes 
them sturdy and resilient, but 
they’re not. Being a thin metal part, 
one well-placed piece of wood is 
all it takes to shear the stem off, 
whereas a rubber stem may give, 
bend, and return to position.

FLAT TIRE FUN
It’s never fun to have a flat 

tire on anything, let alone your 
tractor. What’s more, it seems that 
you’re almost guaranteed that 
you’ll get a flat tractor tire in the worst of spots and 
the worst of times. Be it mud, snow, or brush; it’ll be a 
challenge to your temperament and ingenuity at best.

LIFTING A TRACTOR
If you have a bucket loader and a flat front tire, then 

you’re in luck! Using the edge of your bucket, it’s pretty 

easy to lift the entire front end of your tractor off the 
ground and out of whatever mess you’re mired in. 
Hydraulics do fade, and bucket loaders will leak, so 
be sure you put something under the tractor to act as 
a jack stand of sorts for safety. If you have a flat rear 
tire and you don’t have a backhoe attachment on at the 
time, then you may need to get creative with other farm 
implements or get a good old bottle jack. If all else fails, 
you may be able to avoid lifting your tractor completely.

ORIENTATION
Where is the stem? Your tire is 

likely already partially popped off 
the rim, so rotate your tire either by 
driving on it, or spinning it if you 
manage to lift the tractor. Usually, 
the best position for the stem 
will be at the 3 o’clock position 
or the 9 o’clock position, but the 
environment may dictate the ori-
entation for you. In either case, get 
the wheel turned so that you can 
access both the inside and outside 
of the stem hole at the same time.

REMOVAL
Most OEM tractor tire valve stems include a nut 

on the outside of the rim. Because of the design of 
these stems, we need to remove this outer nut so we 
can knock the rest of the stem inward to remove it. 
For the sake of sanity, a cordless impact tool with 
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an appropriately-sized socket will 
do the trick, but if you don’t have 
one, you’ll likely need help.

I found that when trying to remove 
a stem with a ratchet wrench, the stem 
spins in the wheel. Be prepared to have 
someone hold the inside portion of the 
broken tractor tire valve stem with a 
set of vice grips or long reach pliers. 
Avoid dropping the broken stem in 
the tire; you don’t want to go fishing 
for it later. If you do have an impact 
wrench, I found that using a length of 
coat hanger wire to catch the remainder 
of the stem works out well. Just poke 
the end of the wire into the hole in the 
middle of the stem on the inside, unbolt 
the nut, and the stem should slide 
down the wire and into your hand.

PICKING A STEM
For those of us using an off-the-shelf 

generic rubber stem, be sure you get 
the correct size stem for the hole in 
your wheel. Bring the old stem with 
you to the parts store, or measure 
before you go. Most valve stems are 
one of two standard hole sizes and 
any big box store with an automotive 
section or tractor equipment section 
should have them both. If you’re not 
sure which size it is, buy both and hold 
on to the other stem for another tire.

TOOLS
Thankfully, there are tools for 

pulling a tractor tire valve stem into 
a wheel. Stem puller tools come in 
various shapes and sizes, but the most 
common and cheapest tool is a simple 
steel cable with a fitting on one end 
to thread onto the stem and a handle 
on the other. If you thought ahead 
and bought a spare OEM tractor tire 
stem, then you may not need a pulling 
tool, just a wrench, and socket. You 
may additionally need a spoonbill 
tire tool, a piece of steel rod, or a long 
breaker bar to manipulate the tire to 
gain access to the inside of the rim. 

CHANGING A TRACTOR 
TIRE VALVE STEM

For a pull-through rubber tractor 
tire valve stem, feed the pulling tool 

into the wheel from the outside. 
Remove the threaded cap from your 
new stem and thread it onto the 
puller dangling inside the tire. Make 
sure the neck of the stem finds the 
hole in the rim and pull the stem out 
by the handle of the puller tool.

Pull until the tractor tire valve stem 
seats in the rim. If it’s too tight to pull, 
wrap the stem tool’s cable around 
the handle of a socket breaker bar 
and use it as a leverage multiplier. It 
should seat with a little tug. If you’re 
having a hard time pulling the stem 
through, try some dish detergent on 
the stem. Never use grease, WD-40, 
PB Blaster, or anything that may be 
deleterious to rubber. Those products 
may eat your valve stem over time.

INFLATION
Now that you’ve managed to install 

your stem, you have the challenge of 
airing a tire up with a broken bead. 
The “bead” is the edges of the tire 
that seal against the rim. First, use 
dish detergent or soapy water to slick 
up the beads of the tire and edges of 
the rim. If you were able to lift your 
tractor, put a ratchet strap around your 
tire and tighten it. This will compress 
the tire and help you get a seal. If you 
didn’t lift the tractor, you might have 
to roll a little on your flat tire to get 
a ratchet strap around your tire.

Once you have a ratchet strap in 
place, you may need to strike your tire 
with a mallet or dead blow hammer to 
finish seating the bead. Keep hitting the 
tire as you fill it with air to completely 
seal the bead. Once the tire holds air, 
spray the beads with soapy water and 
check for air bubbles. Strike the tire 
in the areas that show bubbles until 
they stop, which indicates that the 
bead sealed fully against the wheel.

AVOIDING THE SCENARIO
If you’re tired of flat tires and broken 

tractor tire valve stems, consider 
using tractor tire fluid, especially 
foam loading. Foam loading will 
turn your tire into a solid foam core 
tire, which is difficult to replace once 
worn, but will never go flat on you.  

homesteading :: tractor tires

If you have a flat rear tire and 
you are “lucky” enough to have 
a backhoe attachment on at the 
time, use the hydraulic feet to 
lift the rear tires.

Large tires, especially tall 
sidewall tires, are easy to 
manipulate on a wheel. 
Smaller tires, like the ones on 
the front axle of this compact 
tractor, may require an 
automotive type tire machine 
to remove from the rim.
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WHY ON EARTH WOULD YOU 
make paper out of farm feces? 
Turns out there are a lot of reasons. 

Typically, with normal paper which comes 
from trees, the trees are cut and chemicals 
are added to separate the fibers from the tree 
trunks. Have you ever driven past a paper 
processing plant? The whole town stinks. 
Paper from trees also aids in deforestation.

Poo paper does not include any chemicals. 
 Handmade paper is stronger and more 
appealing. With poo paper, your fiber source 
for the paper is a byproduct of your home-
stead, which can be turned into profit. Another 
reason to make poo paper is that it is fun and 
makes great cards, stationery, art, and decora-
tions. Making farm poo paper is not a crappy 
alternative business idea — it’s a great one!

About 5,000 years ago Egyptians were 
pounding papyrus together to record text and 
art. Around 100-200 AD, Mayans in Mexico 
were making paper in a similar fashion with 
different fibers as well as many other civili-
zations around the world. Even though other 
people were making paper, papyrus is what 

most people think of as how paper originated. 
The word “paper” is derived from “papyrus.”

To make farm poo paper, extract any 
type of plant fibers from the poop, make 
a pulp out of those fibers and once you 
have the pulp, you can make paper.

ELEPHANT POO PAPER
You will need to choose an experienced 

fiber producer to start making and selling a 
handmade paper. Turns out elephants are 
excellent choices. For those homesteads that 
do not have elephants, Michael Flancman 
owner of Alternative Pulp & Paper Co., Ltd. 
which specializes in poo paper, says there 
are quite a few other choices. On his website, 
poopoopaper.com, he sells paper products 
from animals ranging from pandas, elephants, 
and moose to more common farm animals like 
water buffalo, donkeys, horses, and cows.

When choosing your alternative fiber-pro-
ducing paper maker, there are two things to 
look for when you choose. The first is that it 
must be an herbivore that eats a highly fibrous 
diet. If your livestock is fed a lot of grain and 

homesteading :: farm business

Turning Poop Into Paper: 
A Homestead Business You 
Shouldn’t Pooh Pooh

BY KENNY 
COOGAN
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This vat, filled with water, allows 
foreign material to drop to the bottom. 
Plant fibers float for easy collection.

After the mixture is boiled four to six 
hours, strain and dry the fibers.

Once the fibers are spread, gently lift 
the mold. 

Boil your mixture until it results in an 
oatmeal-like slurry.

These poo balls have had additional 
plant fibers added to produce strong 
paper. They have also been dyed red. 

Drying time depends on paper 
thickness and weather. 

Photos courtesy of poopoopaper.com.



pelleted foods, the papermaking is 
not going to work. Animals should 
be free-range and eating a lot of 
grass or hay material. Secondly, the 
animal should have a somewhat 
inefficient digestive system that 
doesn’t completely digest and break 
down all the fibers. You are looking 
for shredded, but mostly intact plant 
fibers. Sheep and goats would not 
be good choices for papermaking.

THE POO PROCESS
After you collect a few piles 

of excrement, you can start the 
cleaning process by placing them 
in 50-gallon metal rain barrels. 
These vats filled with water allow 
the foreign material, like pebbles 
and dirt, to drop to the bottom. 
The fibers will stay on the top.

Your custom-
ers and you 
will want clean, 
odorless paper. 
To continue the 
cleaning process, 
remove the 
floating fibers 
and boil them 
for four to six 
hours. Flancman 
says there are 
two reasons why 
the fibers need 
to be boiled. 
The first is to make the material 
supple and turn it into a cellulose 
state. The second is to get rid of 
any bacteria. It is poo after all!

The mixture should be at a full 
boil (212 degrees) for the entire time. 
This allows the cells of bacteria to 
be destroyed. You know the mixture 
is ready for the next step when it 
results in an oatmeal-like slurry. 
The longer the mixture is cooked, 
the smoother the product will be. 
This cleaning process does not 
use any chemicals like chlorine or 
bleach. It is only water. Therefore, 
after you are done with your first 
batch, you can make other batches 

or use the manure-tea liquid to 
fertilize the area’s vegetation. 
After the boiling, strain the fiber.

To make a strong, well-bonded 
paper, you will need to add 
additional plant fiber. Flancman 
suggests adding coconut husks, 
hay, and banana stalk fibers. Corn 
stalks, pineapple husks, mulberry 
bark, and other local seasonally 
available plant material will work 
too. Blend these pieces with the 
poo paper. If you would like to 
dye the paper, now is the time. 
Use non-toxic food coloring 
during the blending process.

Flancman’s company then takes 
the pulp from mixing and blending 
machines and forms poo balls. 
The spheres are similar in size and 
weight. After years of practice, they 

know just how 
much fiber they 
need for their 
standard sheet 
size which is 80 
x 55 centimeters.

If you have 
made paper 
before, the 
following steps 
will be familiar. 
You will need a 
mold to screen 
the fibers to form 
the paper. The 

mold can be made inexpensively 
by using a picture frame, hardware 
cloth, and a screen from an old 
screen door. Papermaking molds 
can be found easily at craft stores 
and online for between $25 and $40. 
Prices vary by size and quality. This 
process of screening paper has been 
around since 105 AD with the inno-
vation of papermaking in China.

Place the mold in a large basin 
or sink filled with water. “Spread 
fibers evenly, being careful the 
fibers do not go beyond the screen 
frame. Once you have full coverage 
with no holes, a lot of water will 
go back into the sink,” Flancman 

With poo paper, 
your fiber source 
for the paper is a 

byproduct of your 
homestead, which 

can be turned  
into profit.
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Pandas, elephants, 
and moose to more 

common farm 
animals like water 
buffalo, donkeys, 
horses, and cows 

can be used to 
make poo paper.
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explains.  Once the fibers are laid 
evenly, gently lift the mold and 
place at a low angle out in the sun. 
After three to four hours, you can 
dry the paper at a sharper angle 
to fully dry. Drying time depends 
on paper thickness and weather.

“Once it is dry, grab a corner of the 
sheet and it will come off just like 
a band-aid,” Flancman says. Large 
sheets can be cut to form various 
products for your customers.

There are a few variables to con-
sider when setting poo paper prices. 
You’ll need to set the price high 
enough for your time and financial 
investments (handmade mold and 
dung collection). Normally when 
setting prices, you compare your 
product with the competitors. How-
ever, in this case, not a lot of people 

are creating this type of product. 
Setting prices also has to do with 
perceived value. Flancman’s web-
site says poo paper is eco-friendly, 
creative and is a novel alternative 
to tree-pulp products which rely 
on the harvesting of forests.

Paper products made out of 
horse and cow poo. They’re fun, 
creative, and odorless. Cour-
tesy of poopoopaper.com.

PLANT PAPER
If creating paper from animal 

feces isn’t your thing, you can 
always try skipping the animal 
digestion step and go straight to 
the source. Bast fiber from banana 
trunks, paper mulberry, milkweed, 
leaves from iris, lilies, and cattails, 
and various grasses are ideal for 

plant papermaking. With scissors, 
cut the fibers into one to two-inch 
pieces. Soak the fibers overnight and 
then boil, uncovered, outdoors until 
the fibers break apart easily. During 
the boiling process, you will need 
to add 3.5 ounces of washing soda, 
lye, or soda ash per pound of dry 
product to help remove impurities 
and to turn the leaves into a cellu-
lose state — you don’t have the gut 
of an animal helping you anymore.

Once the fibers are supple, 
remove from the boiling water 
and rinse. Beat the fibers with 
a mallet, hand-blend them, or 
place them in a non-food blender. 
This is only to cut the fibers, not 
to macerate. Once appropriately 
beaten, you can screen the fibers in 
a mold and dry like poo paper.  
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BY KENNY 
COOGAN

5 Critical Sheep Breeds 
for the Homestead

RAISED FOR THEIR HIDES, MEAT, 
milk, and wool, sheep are versatile. 
In addition to providing a local 

source of food and fiber, small flock owners 
are looking to support livestock conserva-
tion by venturing into raising rare sheep 
breeds. By choosing one of these five critical 
breeds you can help preserve a historic 
breed that our forefathers raised. Heritage 
breeds tend to have better disease resistance, 
are well-adapted to their environments, 
and thrive in pasture-based settings.

FLORIDA CRACKER
Heat tolerant and parasite resistant, the 

Florida Cracker is one of the oldest breeds of 
sheep in North America. Possibly originating 

from sheep that the Spanish brought in 
the 1500s, these sheep developed mainly 
through natural selection from Florida’s 
humid semitropical conditions. According 
to The Livestock Conservancy, prior to 1949, 
this rare sheep breed could free range in 
the pastures, palmettos, and piney woods. 
Ranchers would round them up twice a year 
for shearing and to mark the lambs. Like 
many critical livestock stories, the Florida 
Cracker population diminished as the result 
of consumers favoring larger sized animals 
that produced more wool and meat. These 
new breeds were high input and were hard 
on the environment. Luckily, with renewed 
interest in low-input sustainable agriculture, 
interest in Florida Cracker is increasing.

animals & livestoCk :: sheep breeds

Meet the Florida Cracker, Gulf Coast, Hog Island, 
Romeldale, and Santa Cruz Sheep

Photo courtesy of Joyce Kramer.

Gulf Coast Sheep



JULY/AUGUST 2018  ||  49

Currently, there are only four 
breeders registered with The Live-
stock Conservancy, making it a bit 
difficult to find purebreds. Florida 
Cracker sheep are active and vigor-
ous. They are a friendly breed. The 
ewes, which can weigh 100 pounds, 
can breed one month after lambing. 
The ewes can produce two lamb 
crops per year, and usually, bear 
twins. Rams can reach 150 pounds, 
depending on how well they are 
fed. The sheep can handle harsh 
conditions and low-grade forages.

GULF COAST/  
GULF COAST NATIVE

Laura McWane of Pippinarrow 
Cottage Farm chose Gulf Coast 
sheep because of their ability to 
handle the heat in central Alabama 
and their reputation of being 
disease and parasite resistant.

“I don’t use chemical de-worm-
ers, so the parasite resistance was 
important to me when choosing 
a breed,” said McWane.

McWane has observed Gulf 
Coast sheep are calm and gentle 
natured, including the rams.

“They grow a decent wool and 
produce a fair amount of milk for 
the average homesteader. They are 
easy to handle, thrifty, and well-
suited to the Southeastern climate.”

 Joyce Kramer of Granpa K Farm 
in Brooklyn, Connecticut, has found 
the GCN to be the perfect breed 
for her small New England farm.

“They handle our cold New 
England winters and the transfer to 
our hot, humid summers perfectly. 
Although our ewes have the option 
to lamb in the barn, most choose to 
lamb outdoors. Even in the coldest 
months of January and February. 
Low maintenance and easy 
lambing make them an excellent 
choice for a novice shepherd.”

Kramer’s interest in Gulf Coast 
sheep began when she was gifted 
with two unregistered ewes from 
a family member. With much 
research and traveling to multiple 
states, she was able to add some 
new “old” lines into her flock.

“At this point, there is a total of 
less than 3,000 animals registered 
with the Gulf Coast Sheep 
Association,” says Kramer.

In addition to meat lambs, Kramer 
occasionally has small starter flocks 
for those interested in breeding. 
She has supplied several starter 
flocks to other farms. Her plan 
is to broaden the New England 
gene pool by bringing other lines 
up from the South in the future.

Although she has not spun 
herself, Kramer has had several 
people comment on the Gulf 
Coast sheep’s amazing fiber.

“They have an irresistible, 
mild, tender meat and we have 
also starting milking some of 
our small flock and making 
some basic cheeses,” she said.

HOG ISLAND
Laura Marie Kramer is the owner 

of La Bella Farm and has been rais-
ing Hog Island sheep for two years.

“I wanted to raise a heritage breed 
of sheep and when I learned about 
Hog Island Sheep, I loved that the 
breed was developed on Hog Island 
which is a barrier island for the Del-
marva Peninsula, where my farm 
is located. When I learned how few 
of these sheep remained, I felt our 

“I dwell in possibility.” - Emily Dickinson

 
Photo courtesy of Joyce Kramer.

  
Photo courtesy of Aaron Honeycutt.

Gulf Coast Sheep
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farm could really make a difference 
in helping the breed recover.”

From the 1700s up until the 1930s, 
residents of the island tended 
their sheep. In the 1930s, an uptick 
of hurricanes discouraged the 
residents from continuing island 
life. Fifteen years later all of the 
residents migrated to mainland 
Virginia, many took their sheep. 
Some sheep remained on Hog 
Island and were sheared annually. 
This was the only time the flock 
and the shepherds would interact. 
The sheep survived by consuming 
the marsh grass and drinking 
fresh water from small pools.

In 1974, the Nature Conservancy 
purchased the island and all 
the sheep were to be removed. 
Four years later, Virginia Coast 
Reserve agents found a thriving 
flock of sheep on the island! The 
Livestock Conservancy says this 
is a testament to the extreme 
hardiness of these animals.

The breed is a true dual-pur-
pose breed, that produces great 
wool and meat. The wool varies 
in color, is used for spinning, 
and can be felted. Kramer says 
that Hog Island lamb is a real 

treat, with its tenderness and 
flavor. She adds that the meat has 
a cleaner taste than most lamb 
with a sweet grassy finish.

“Hog Island sheep are a great fit 
for experienced and inexperienced 
homesteaders; they are hardy and 
would be a great breed for some-
one that is new to raising sheep.  
Our flock is very self-sufficient 
and they are great foragers.” 

She raises her flock on 100 percent 
pasture with free-choice minerals 
and has experienced no problems 
maintaining body condition.

“They are very calm but have 
unique personalities and they don’t 
mind being pastured with other 
animals. The ewes make great 
mothers, twins are normal, and 
they lamb on pasture with very few 
problems. The rams are very docile 
and sweet. We shear our flock but 
they do slowly shed,” said Kramer.

ROMELDALE/CVM
If you are interested in raising 

sheep for wool, the Romeldale 
is a great choice. Romeldale is 
an American fine wool breed, 
and the California Variegated 
Mutant (CVM) is its multi-colored 

derivative. Both are considered 
rare sheep breeds and are unique 
to the United States. Romeldale 
sheep are primarily white, although 
a Romeldale with coloring on its 
face or legs is still referred to as 
a Romeldale. To be registered as 
a California Variegated Mutant, 
a Romeldale must have a bad-
ger-marked face and colored body 
or a colored head and body (no 
badger face) with darker legs and 
underbelly. The Romeldale breed 
provides the breeder with the 
opportunity to raise a wide range 
of colored sheep, as well as white 
sheep — providing an opportu-
nity to market both white and 
colored fleeces to hand spinners.

Robert C. May, the owner of 
Swayze Inn Farm located in Hope, 
New Jersey, was immediately 
drawn to the breed’s docile person-
ality and its soft, fine, crimpy fleece.

His farm was the first registered 
breeder of Romeldale sheep 
in New Jersey back in 2002.

“My wife Diane and I purchased 
Swayze Inn Farm in the summer 
of 2001. With more than ample 
room for our flock of Jacob sheep, 
and being aware that many 

Photo courtesy of Laura Marie Kramer. Photo courtesy of Laura Marie Kramer.
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shepherds often raise more than 
one breed of sheep, I started 
thinking about the possibility 
of adding another sheep breed. 
I stumbled upon the Romeldale 
breed when doing an internet 
search for rare sheep breeds.”

Today, their flock of Romeldales 
includes 20 breeding ewes and 
five breeding rams.

“Romeldales are a medium-size 
breed with mature rams weighing 
between 175 and 200 pounds 
and adult ewes weighing in the 
120 to 150-pound range. Ewes 
typically twin (with occasional 
triplets), are good mothers, and 
produce ample quantities of milk 
for their lambs. Lambs are hardy, 
and grow quickly,” says May.

“At four months of age, most 
of our Romeldale lambs weigh 
around 80 pounds. The breed 
does extremely well on pasture 
(spring to autumn) supplemented 
with good quality hay in winter. 
I use only a minimal amount of 
grain to supplement the ewes 
during and after lambing.”

May says that Romeldale sheep 
typically produce eight to 12 
pounds of wool per sheep. 

CATTLEVACBOX
Make Every Shot Count

Easy to carry, easy to 
clean — your all-in-one  

vaccination station!

WWW.CATTLEVACBOX.COM 
1-877-VAC-BOXX

Photo courtesy of Parashoot 
Productions.

Romeldale wool
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Their fleeces sell quickly to an increasing number of 
hand spinners who appreciate the fine, crimpy fiber.

“I always hold back some of our Romeldale fleeces 
for processing as roving and yarn, to fill orders from 
spinners, weavers, knitters, and others who crochet.”

May suggests raising Romeldales as it doesn’t 
cost any more to raise them compared to more 
popular breeds, like the Dorper sheep, that 
are among the fastest growing breed.

“The addition of a Romeldale ram to ewes of 
another breed with coarser fleeces will result in off-
spring with better fleeces and fast-growing lambs. 
Each year I cross a number of our Jacob ewes with 
our CVM rams and consistently have cross-bred 
lambs with finer fleeces than their Jacob dams. The 
cross-bred lambs also grow more quickly than our 
Jacob lambs do, with both breeds fed exactly alike.”

“In addition to selling Romeldale lambs as breeding 
stock, I sell a number of Romeldale freezer lambs 
each year and have the pelts processed by a local 
tanner. Romeldale pelts provide us with another 
source of income from our flock.”May enjoys being 
able to help keep the breed from becoming extinct.

“With less than 200 annual registrations of 
Romeldales/CVM Romeldales with breed registries, 
in a small way, we’re doing our part to help ensure that 
the Romeldale breed is around for another century.”

SANTA CRUZ
Jim and Lynn Moody, owners of Blue Oak Canyon 

Ranch located near San Miguel, California, have 

been breeding Santa Cruz Island sheep for eight 
years. They chose the rare sheep breed to help 
preserve the breed’s heritage and unique story.

The sheep are named after one of the Channel Islands 
off the coast of California. Sheep lived on the island for 
between 70 and 200 years. When some sheep escaped, 
they went unmanaged for some time and the Santa Cruz 
sheep breed evolved into an exceptionally hardy breed, 
with virtually no birthing problems, a high survival 
rate, and an ability to thrive on marginal forage.

“This breed is drought tolerant and will forage on 
shrubs as well as graze, and since they are small sheep, 

 
Photo courtesy of Parashoot Productions.

Photo courtesy of The Inn at East Hill.
 
Photo courtesy of Michael Kearney.
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they are thrifty and easily managed,” 
Moody says. “Their small size should make 
them excellent for grazing in orchards and 
vineyards, with proper management.”

Kristen Bacon of Tranquil Morning Farm 
in Connecticut chose the breed because 
of her family’s involvement in 4-H.

“We are in a position to reach a lot 
of people with our rare sheep. We 
exhibit them at fairs, fiber festivals, 
educational forums, schools, and 
more. We bring them anywhere we can 
find an audience interested in learn-
ing about these amazing sheep.”

Bacon says Santa Cruz sheep are 
a great choice for a homestead.

“Their fleece is unique. While it has 
a short staple length, it is extremely 
fine and has an amazing elasticity 
that you just don’t find in any other 
wool. Being so rare, it can bring more 
money per fleece than other breeds.”

The pros for this rare sheep breed are that 
they are more disease, foot rot, and parasite 
resistant than many breeds. The con is 
that because of their isolation they can be 
flighty compared to modern sheep breeds.

Homesteaders should consider rais-
ing critical breeds to help save genetic 
diversity. As a bonus, these breeders can 
produce and sell unique food and fiber 
for a niche market. In addition to sheep! 
magazine, The Livestock Conservancy 
lists breeders of rare sheep breeds 
for those that want to get started.

A little over a year ago, Mike Kearney, 
owner of Little Flower Farm located in 
Pennsylvania, did just that. After consult-
ing with The Livestock Conservancy to 
map the overall genetics of the Santa Cruz 
sheep, Kearney went on a sheep expedi-
tion. Collecting sheep from Connecticut, 
New Hampshire, Iowa, and Oregon, Kear-
ney started a genetically significant flock.

“Our next step is to hopefully work  
with the very limited number of breeders 
to complete our cross country genetic 
exchange and then hopefully get 
more breeders interested in first 
helping us to preserve the breed, and 
then ultimately helping to bring the 
breed back in greater numbers.”  
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BY
JOHN HIBMA

RUMINANT  
DIGESTION  

EXPLAINED

RUMINANTS HAVE A SPECIAL  
function in our world’s complex 
 ecosystem. They consume grasses 

grown in pastures and on rangeland along 
with fibrous shrubs and weeds, leaves on 
trees, and crop byproducts that humans 
cannot use directly in their diets. Animal 
agriculture is also critical to sustaining 
habitat that supports other wildlife as 
well as regulating weather systems and 
sequestering carbon dioxide. Without 
ruminants, many millions of acres of arable 
land unfit for crop farming and cultivation 
would lie fallow and unproductive.

All ruminants, which includes cattle, goats, 
sheep, deer, elk, moose, bison, alpacas, and 
llamas to name a few, have multi-compart-
ment digestive systems that digest plant 
material in several stages. For cattle, goats, 
and sheep, the compartments are the rumen, 
reticulum, omasum, and abomasum. Camelid 
species such as alpacas and llamas have a 
modified system with only three chambers. 

In all ruminants, it’s the largest compartment 
— the rumen — that begins the digestion of 
organic material through a process called fer-
mentation. The digestion process in ruminants 
is significantly different from monogastric 
species (e.g. humans, swine, dogs, cats, and 
poultry) which digest only non-cellulolytic or 
low-cellulolytic feedstuffs in a single stomach 
through the action of enzymes and acids.

Note: Other forage-consuming species such 
as horses, elephants, rodents, and rabbits are 
not ruminants. They are known as hind-gut 
fermenters. They have a single stomach that 
digests only a portion of the feed consumed with 
the remainder being digested in the lower colon.

At the heart of ruminant digestion is the 
fermentation process that takes place in 
the rumen. Fermentation in the rumen is 
the biological and chemical conversion of 
complex carbohydrates such as cellulose and 
starches into smaller molecular units known 
as volatile fatty acids (VFA) as well as proteins 
being disassembled into various peptides 

animals & livestoCk :: the rumen
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and amino acids. This bio-conver-
sion is accomplished by literally 
billions of microbes consisting 
of bacteria, protozoa, fungi, and 
yeasts that reside in the rumen.

One of the key elements of 
a healthy rumen is a having 
a diversified population of 
microbes. Cellulose digesters are 
different from starch and sugar 
digesters which are different 
from those that break down 
proteins. Still other microbes help 
regulate acid levels while others 
scavenge hydrogen in order to 
regulate methane production.

Working in conjunction with 
the rumen is the reticulum, a 
compartment located at the end of 
the esophagus and attached to the 
side of the rumen. As the rumen is 
fermenting feeds, muscular actions 
in both the rumen and reticulum 
constantly mix the digesta particles. 
The reticulum helps segregate feed 
particles by directing the larger par-
ticles back to the rumen where they 
continue to be fermented and the 

smaller particles are directed to the 
third compartment, the omasum, 
for further digestion. In neo-natal 
ruminants, the reticulum prevents 
milk and other feeds from entering 
the immature rumen and routes 
food directly to the omasum. As the 
rumen develops and is populated 
with microbes, the reticulum allows 
feedstuffs to enter the rumen.

Another function of the reticulum 
is to facilitate the chewing of the 
cud. A ruminant is well-known to 
regurgitate small portions of digesta 
from the rumen and spend time 
re-chewing after they have finished 
their main meal. The addition 
of more saliva aids the digestive 
process. This usually occurs while 
the animal is at rest. The action of 
cud-chewing is a positive indica-
tion that the rumen is functioning 
well and the animal is healthy.

Once the feed particles are 
reduced in size, the reticulum 
allows portions of the digesta to 
move to the omasum. The role of 
the omasum is to continue with 

some fermentation as well as the 
absorption of some volatile fatty 
acids (VFA) and soluble vitamins 
and minerals directly into the blood-
stream. The size of the omasum 
varies among different ruminant 
species. Selective foragers such as 
goats and deer do not require large 
omasums. Non-selective ruminants 
such as sheep and cattle require rela-
tively larger omasums so they can 
process a greater diversity of food.

As the size of digesta particles 
continue to be reduced, they move 
into the fourth compartment, 
the abomasum, which functions 
similarly to the single stomach 
of monogastrics. Here is where 
final digestion takes place with 
enzymes and acids, further 
reducing the size of food particles. 
From the abomasum, digesta 
flows through the duodenum and 
into the small intestine where it’s 
absorbed into the bloodstream.

Ruminants are unique in that 
nearly all their caloric nutrition 
comes from the fermentation 
process occurring in the rumen. 

In all ruminants, it’s the largest compartment — 
the rumen — that begins the digestion of organic 
material through a process called fermentation. 
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Ironically, the volatile fatty 
acids that ultimately become the 
glucose required for the rumi-
nant’s metabolizable energy are 
actually a byproduct of the life 
cycle of the rumen microbes as 
they consume cellulose and other 
carbohydrates. The interaction 
between the host ruminant and 
the rumen microbes is essentially 
a symbiotic relationship — one 
cannot exist without the other.

Ruminants have evolved to 
consume, and are the most efficient 
in fermenting cellulolytic and 
fibrous plant material. They are 
less efficient at fermenting sugars 
and starches even though most 
ruminant diets will contain some 
level of sugars and starches. They 
do a poor job of breaking down 
unsaturated fats. Therefore, adding 
vegetable fats to the diet as a source 
of calories should be avoided.

The foundation of all ruminant 
diets is forage and fibrous plant 
material. The molecular complexity 
of the different types of cellulose 
— how coarse and mature the 
plants are — determines how 
quickly or completely a forage 
can be fermented. Leafy forages 
with small stems will ferment 
more quickly and provide more 
energy. Even though the ruminant 
requires forage for nutrition, 
the more fibrous a forage is, the 
longer it takes the rumen microbes 
to break it down and the less 
nutrition the forage can provide.

Ruminants are also unique 
in that over half of their amino 
acid requirements come from the 
expiration of the rumen microbes. 
As the microbes — which are 
primarily protein — complete their 
life-cycle in the rumen, they flow 
out of the rumen and become part 

of the digesta that’s eventually 
absorbed in the small intestine. 
The other half of the metabolizable 
proteins and amino acids come from 
the proteins found in the dietary 
feedstuffs. Those proteins survive 
rumen fermentation in various 
forms, exit the rumen, and are also 
absorbed in the small intestine.

Even though consumption of 
forage is essential to the health of 
the rumen, ruminants can also be 
fed limited amounts of grains and 
other commodity byproducts. High 
producing dairy cow breeds such 
as Holsteins and Jerseys require 
high levels of both calories and 
amino acids coming from both 
highly fermentable forages as well 
as commodity byproducts such as 
soybean meal that delivers optimal 
levels of amino acids. However, 
many grains, such as corn, barley, 
and wheat, are fermented by a 

One of the key 
elements of a 

healthy rumen  
is a having a  
diversified  

population of  
microbes.
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different group of bacteria other than fiber digesters. 
The fermentation of grains results in stronger acids 
that, in high enough levels, are toxic to the fiber-digest-
ing bacteria. Rumen acidosis is a 
common ailment for high-producing 
dairy cows and if not held in check, 
will be fatal. Therefore, all diets fed 
to domesticated ruminants must 
be monitored so that grains and 
other byproducts are not overfed.

Different species of ruminants 
have varying preferences in what 
they eat. While goats seldom 
turn down high-quality hay and 
commercial grains, they never 
pass up a chance to browse 
bushes, trees, and other coarse 
vegetation. They are talented in 
selecting just the right combina-
tion of feedstuffs for a healthy 
diet. Just be careful of poison-
ous plants to avoid disasters in your herd.

Making pasture and forages work for sheep is 
important as sheep prefer to graze. It’s also important 
to have high-quality pasture grasses in the early veg-

etative stage available for them. 
Sheep also like high-quality forages 
such as alfalfa and clover mixes 
along with immature grasses.

Broadly speaking, all ruminants 
will be more productive and grow 
faster when their diets are highly 
fermentative. The key to high-qual-
ity nutrition in all ruminant diets 
is for the rumen microbes to break 
down and ferment as much fiber 
as they can, all day, every day. For 
all ruminants, large and small, 
the two most important things 
to manage in their diets are to 
never deprive them of forages 
and to never overfeed feedstuffs 
that are high in grains and simple 

sugars. In order for a ruminant to be healthy, 
the rumen microbes must also be healthy.  

Different species 
of ruminants  
have varying  

preferences in 
what they eat.
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Raising the 
Mulefoot Hog

animals & livestoCk :: mulefoot hog

BY
CHERIE DAWN HAAS

Thanks to farmers 
such as Bill and 

Sharyn, the Mulefoot 
hog has a better 

chance of surviving; 
as recently as the 

1960s it had almost 
become extinct. 
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Simply Smarter
The Safe-Guard® (fenbendazole) line of  
non-handling dewormer offers multiple  
options to fit your operational  
needs and protect your bottom line.
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WHEN BILL LANDON AND SHARYN 
Jones, of Pleasant Ridge Hamlets in 
Kentucky, chose to branch into the 

unknown and begin raising the Mulefoot hog in 
2015, they began their journey into farming with an 
area in which they felt right at home: research.

That’s because both Bill and Sharyn are university 
professors with a passion that is rooted in history. 
It seems only natural, then, that their textbook and 
internet reading and conversations with others in the 
farming community would eventually lead them to 
the Mulefoot hog, a heritage pig breed that has its own 
ages-old and meaningful story in world cultures.

Traits of the Mulefoot hog include an independence 
and ability to survive on its own, partly because of 
its naturally high amount of fat and even the amount 
of hair on its body, which keeps it warm through 
winter. A close relative of the wild boar, it basically 
only needs food and a water supply; even the mothers 
can have healthy, unassisted births. Because of these 
low-maintenance qualities, it seemed the perfect 
livestock to start Pleasant Ridge Hamlets, a hilly three 
acres with a breathtaking view in northern Kentucky.

But the seemingly easy nature of raising the 
homestead hog, the Mulefoot hog specifically, isn’t 
the only thing that drew them in. “I think the Mule-
foot hog is an attractive animal for one,” Bill says. 
“When you look at the animal’s eyes, it looks back 
at you with intelligence. They recognize us and they 
know our routines. It’s really quite interesting.”

SAVING HERITAGE PIG BREEDS
Thanks to farmers such as Bill and Sharyn, the 

Mulefoot hog has a better chance of surviving; as 
recently as the 1960s it had almost become extinct. 
But Sharyn reminds us of a saying in the heritage pig 
breeds community: “you have to eat it to save it.”

“That’s what we’re trying to do — get the word 
out and let people taste it,” she says. At the 2017 
county farm tour, “people were going crazy for the 
bacon. It’s kind of a revolution in your mouth.”

Part of the reason for the rich meat flavor is that it’s 
organic. Bill and Sharyn are able to raise their pigs 
almost 100 percent free of vaccines or medications 
because the animals are living in a way that so closely 
resembles the wild. Although fenced in, the pigs forage 

animals & livestoCk :: mulefoot hog
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for some of their food, eating grasses 
and even walnuts that fall from a 
tree that offers them summer shade.

In addition to what their live-
stock find on their own, Bill and 
Sharyn have found that when it 
comes to feeding pigs, learning 
was a bit of trial and error.

“Initially we were kind of blown 
away by how expensive it was to 
maintain the non-GMO feeding 
regime for the pigs,” Sharyn 
said. Bill added, “We got worried 
because we thought that raising 
pigs for meat the way we wanted 
to would be unaffordable.”

But after further research and 
experimentation, they learned that 
their pigs do well with 12 to 16 
percent protein, which is less than 
the amount recommended by the 
industry. More than that amount, 

however, caused their first pigs 
to balloon up to an incredible 900 
pounds, which isn’t ideal, either.

“We overfed our first three 
pigs,” Sharyn said, “and the 
females became very mean to 
the male. Then they wouldn’t 
procreate, and it was sad to watch 
because he was so sweet but 
was mistreated by the females.” 
Today, Bill and Sharyn mostly feed 
their Mulefoot hogs corn with 
local brewery grains mixed in.

AN ORGANIC LIFECYCLE
As with the beginning of their 

endeavor into farming, Bill and 
Sharyn continue to do research 
when new problems arise. For 
example, one challenge came 
during an icy and wet November. 
“When our piglets were born, one 

“When an animal 
gets sick, that’s the 

only time they’ll 
administer some-
thing to treat that 

particular sickness, 
and then beyond 
that, they don’t  
intrude on the  
pig’s lifestyle.” 
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of them, our runt named Harry Potter, had gotten a 
cold,” Sharyn said. “He was sneezing and had a runny 
nose and runny eyes. He was just the size of a kitten 
at the time. We knew he wasn’t going to be okay.”

“It was really sad,” Bill said, “because he 
would just stand in the corner and cough.”

They knew he needed some extra help before 
either dying or infecting the rest of the pigs, so 
they began looking into different options. Their 
research led them to study farming practices 
beyond America and across the Atlantic Ocean.

“The Italians, who raise expensive pigs for pro-
sciutto (which ours are very good for) realized that 
there’s a lot invested in the animal, and their hogs 
are also free-ranging; they’re not confined,” Bill 
said. “When an animal gets sick, that’s the only time 
they’ll administer something to treat that particular 
sickness, and then beyond that, they don’t intrude on 
the pig’s lifestyle. I considered that the Italians have 
been doing it very successfully, and Italian produce 
is some of the best in the world. I thought if we took 
that approach, that seemed to be the one that’s closest 
to nature, but also you do intervene if necessary, 
but only when necessary, to save a pig’s life.”

Which is what Bill and Sharyn did; they made an 
informed decision to give Harry Potter (the piglet) 
and his mother a shot of penicillin to return him to 

health and protect the other piglets. After just a few 
more days, he was back to his healthy and happy self.

Because the hogs are free-range, they tend to live a 
healthier life altogether, which Sharyn explains: “What 
we found in researching the history of giving vaccina-
tions to livestock in big farming operations — especially 
in the cases where they’re confined and they’re not 
getting outside, where they don’t have more than 
several feet per animal to move for their whole life — 
antibiotics are essential. If one animal gets sick, they all 
get sick because of their close and unsanitary confines.” 
That’s why medications are so essential in that context.

“In this context, where they roam freely, they go 
swimming when they want, they forage, they get a 
wide diversity of really healthy foods — they’re not 
getting sick like they do in those other situations. Most 
small farmers don’t have herds of a size that would 
necessitate medication, but at the same time, the 
farming industry tells us you have to feed medicated 
foods to your young chickens and your young pigs 
and things like that; it has become almost impossible 
to find foods that aren’t medicated. As a farmer, you’re 
compelled to go the medication route because there’s 
this myth that you need to. But in reality, you don’t.”

Some farmers are fortunate enough to have a rela-
tionship with local breweries, which donate their spent 
grains from the beer to the farm. It’s a tasty treat for the 
animals and gives them a healthy variety in their diet.

In addition to managing Pleasant Ridge Hamlets, Bill is an Italian Renaissance expert and teaches history at Northern 
Kentucky University (NKU); Sharyn is an anthropologist who teaches archeology, cultural anthropology, and classes on 
food and culture at NKU.

animals & livestoCk :: mulefoot hog



JULY/AUGUST 2018  ||  63

The only trimmer 
GUARANTEED 
not to wrap!

    Call for FREE DVD and Catalog! 

888-212-1176
DRtrimmers.com

TOLL
FREE

18
F7

0X
 ©

 2
01

8

The EASY DR® Way to Trim and MOW!
The DR® TRIMMER MOWER gives you 5X 
THE POWER and NONE of the backstrain 
of handheld trimmers!
TRIMS & MOWS thick grass 
and weeds without bogging 
down—the ONLY trimmer 
guaranteed not to wrap!

ROLLS LIGHT AS A FEATHER 
on big, easy-rolling wheels!

THICKEST, LONGEST-LASTING 
Cutting Cord (up to 225 mil) 
takes seconds to change. 

NEW TOW-BEHIND MODELS FOR 
TRACTORS AND ATVS!

The DR
THE POWER
of handheld trimmers!
TRIMS & MOWS
and weeds without bogging 
down—the ONLY trimmer 
guaranteed not to wrap!

ROLLS LIGHT AS A FEATHER
on big, easy-rolling wheels!

THICKEST, LONGEST-LASTING
Cutting Cord (up to 225 mil) 
takes seconds to change. 

Starting
at just 

$34999

FREE
SHIPPING

6 MONTH
TRIAL

SOME LIMITATIONS APPLY. CALL OR GO ONLINE FOR DETAILS.

EASY
FINANCING

The 
ORIGINAL 

Trimmer 
on Wheels!

The organic nature of Pleasant Ridge Hamlets 
extends beyond the livestock, too. Their grass, 
gardens, and fruit trees are chemical-free, and so 
completely safe for both their family and their 
Mulefoot hogs. “We take some risks because we 
don’t spray for pests or fungus,” Bill said as he 
explained that because of this, they sometimes 
don’t harvest any fruit. “When we had peaches, 
they weren’t pretty, but they tasted good and the 
pigs ate them; they eat anything we don’t eat, 
and then, in turn, it goes back to the land.”

He went on to explain that in the future they’ll be 
rotating the pigs in three separate areas, one of which 
used to be a tomato garden that was destroyed by 
intensive farming. “We let it grow back and started 
mowing it infrequently and in three years it has 
returned to a healthy piece of ground,” Bill added. 
“Nature has a way of restoring itself if you let it.”  

Some farmers are fortunate enough to have a relationship 
with local breweries, which donate their spent grains from 

the beer to the farm. It’s a tasty treat for the animals and 
gives them a healthy variety in their diet.
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Classic 
American 
Chicken 
Breeds

JUST IN TIME FOR FOURTH OF JULY, 
it’s fun to consider adding some truly 
American chicken breeds to your 

flock. These breeds are the backbone of 
a hardy, productive flock. They are good 
egg layers with high levels of production. 
They can endure the tough weather we 
often get in this country. And many have 
unique features, such as hawk-coloring 
to avoid predator detection. Nothing 
fancy, only purpose, for these breeds 
whose history, in many cases, goes back 
to our founding fathers and helped 
to bring about a growing nation.

AMERAUCANA
Developed in the 1970s and first admitted to the 

American Poultry Standard in 1984, this breed is 
perhaps the most confused by consumers since 
many hatcheries mistakenly sell their Easter Eggers 
as Ameraucanas. True Ameraucanas are beautiful 
birds with muffs and a well-feathered body that 
lay blue/green eggs long into the season.

Class: All Other Standard Breeds
Origin: United States
Comb Type: Pea
Colors: Black, Blue, Blue Wheaten, Brown 
Red, Buff, Silver, Wheaten, White
Standard Size: 5.5 Pounds (Hen) 6.5 Pounds (Rooster)
Egg Color: Blue/Green
Egg Size: Large
Production: 3+ Eggs Per Week
Hardiness: Very Cold Hardy
Disposition: Docile, Active, Friendly
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/ameraucana-chicken-breed-of-the-month/

Photo Credit: Lisa Steele.

BY PAM FREEMAN
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“The cocks may crow, but it’s the hen that lays the egg.” - Margaret Thatcher

BUCKEYE
Developed in Ohio and named for the state tree 

because their color is comparable to the mahogany in a 
buckeye nut, the Buckeye is the only breed developed 
solely by a woman. They also hold the distinction of being 
the only pea-combed breed developed in the United 
States. Buckeyes are winter hardy, good layers, and make 
good backyard pets with their friendly personalities.

Class: American
Origin: United States
Comb Type: Pea
Color: Mahogany Red
Standard Size: 6.5 Pounds (Hen) 9 Pounds (Rooster)
Egg Color: Brown
Egg Size: Medium
Production: 3 to 4 Eggs Per Week
Hardiness: Very Cold Hardy
Disposition: Friendly, Sociable
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/buckeye-chickens-all-american-breed/

DELAWARE
Named for the state where it was developed, the 

Delaware chicken was once a staple of the broiler 
industry. This is a friendly, dual-purpose bird that can 
be used for eggs or meat. Interestingly, female Del-
awares may be mated with male New Hampshire or 
Rhode Island Reds and the resulting chicks are sex-
linked and able to be sexed according to their color.

Class: American
Origin: United States
Comb Type: Single
Color: White with Incomplete Black Barring
Standard Size: 6.5 Pounds (Hen) 8.5 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large
Production: 4 to 5 Eggs Per Week
Hardiness: Cold and Heat Hardy
Disposition: Calm
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/delaware-chicken-breed-spotlight/

Photo Credit: Pam Freeman

Photo Credit: Marissa Ames
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DOMINIQUE
This is thought to be the oldest American breed, one 

of the first breed of chickens established in America. 
Dominiques were replaced in popularity by the Barred 
Rock. The two breeds look similar with a barred color 
pattern that’s referred to as hawk-coloring, mean-
ing it confuses aerial predators. Dominiques nearly 
became extinct, but are regaining in numbers.

Class: American
Origin: United States
Comb Type: Rose
Color: Black and White Barred
Standard Size: 5 Pounds (Hen) 7 Pounds (Rooster)
Egg Color: Brown
Egg Size: Medium
Production: 3 to 4 Eggs Per Week
Hardiness: Cold and Heat Hardy
Disposition: Calm, Gentle, Good Forager
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/the-delightful-dominique-chicken/

JERSEY GIANT
As its name implies, make sure you have room to house 

your Jersey Giants, known to be one of the largest chicken 
breeds. Also as the name implies, this breed was devel-
oped in New Jersey. This is a slowly maturing bird with 
beautiful black feathers that become iridescent in the sun.

Class: American
Origin: United States
Comb Type: Single
Colors: Black, White
Standard Size: 10 Pounds (Hen) 13 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large
Production: 3 to 4 Eggs Per Week
Hardiness: Cold Hardy
Disposition: Calm, Gentle
Digital Spotlight: countrysidenetwork.com/
daily/poultry/chickens-101/the-jersey-giant-chick-
en-an-outstanding-heritage-meat-breed/

Photo credit: Don Schrider

Photo Credit: Tracey Allen, courtesy of the American 
Livestock Breeds Conservancy.
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NEW HAMPSHIRE
This is a great family-friendly bird that’s named for 

the state where it was developed. Many confuse this 
breed with the Rhode Island Red, which makes sense 
because it was originally developed from Rhode 
Island Red stock. This is a dual-purpose bird that 
matures early and consistently lays brown eggs.

Class: American
Origin: United States
Comb Type: Single
Color: Red
Standard Size: 6.5 Pounds (Hen) 8.5 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large
Production: 4 to 5 Eggs Per Week
Hardiness: Cold and Heat Tolerant
Disposition: Calm, Friendly
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/new-hampshire-chicken-breed-of-the-month/

PLYMOUTH ROCK
Plymouth Rocks are said to have been developed in 

Massachusetts after the Civil War and were named for one 
of the state’s most famous landmarks. Plymouth Rocks are 
one of the most popular dual-purpose birds for backyard 
chicken keepers. They are friendly, cold-hardy birds that 
bear confinement but are happiest when free ranging.

Class: American
Origin: United States
Comb Type: Single
Popular Colors: Barred, Black, Blue, Buff, Columbian, 
Partridge, Silver Penciled, and White
Standard Size: 7.5 Pounds (Hen) 9.5 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large
Production: 4 to 5 Eggs Per Week
Hardiness: Cold Hardy
Disposition: Especially Docile
Digital Spotlight: countrysidenetwork.com/daily/
poultry/chickens-101/plymouth-barred-rock-chick-
ens-the-original-heirloom-chicken-breed/

Photo Credit: Pam Freeman

Photo Credit: Pam Freeman
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RHODE ISLAND RED
Rhode Island Reds were developed in the 1800s and the 

breed was named after the state where it was developed. 
This breed holds the distinction of being Rhode Island’s 
state bird. This is a utility breed that can be used for eggs 
and meat. It is considered a superior bird for backyard flocks.

Class: American
Origin: United States
Comb Type: Single
Color: Red
Standard Size: 6.5 Pounds (Hen) 8.5 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large to Extra Large
Production: 5+ Eggs Per Week
Hardiness: Cold and Heat Hardy
Disposition: Docile
Digital Spotlight: countrysidenet-
work.com/daily/poultry/chickens-101/
rhode-island-red-chicken-november-breed-of-the-month-fp/

WYANDOTTE
Wyandottes were developed in New York and Wiscon-

sin and named after the Native American Wendat tribe. 
The family’s parent variety is the Silver Laced Wyandotte. 
From there, many color variations have been bred, 
some recognized by the American Poultry Association, 
others not. This is a hardy, all-around useful chicken 
that graces many backyard flocks across America.

Class: American
Origin: United States
Comb Type: Rose
Popular Colors: Silver Laced, Golden Laced, White, 
Black, Partridge, Silver Penciled, Columbian, and Blue
Standard Size: 6.5 Pounds (Hen) 8.5 Pounds (Rooster)
Egg Color: Brown
Egg Size: Large
Production: 4 to 5 Eggs Per Week
Hardiness: Cold Hardy
Disposition: Calm
Digital Spotlight: countrysidenetwork.com/daily/poultry/
chickens-101/wyandotte-chicken-june-breed-of-the-month/

poultry :: chicken breeds
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The history of chickens and other 
domestic species of poultry has 
long been an integral part of our 

American history. From the earliest colonists 
arriving on sailing ships, frontier settlers, 
and pet chickens at the White House, we 
as Americans have always loved poultry.

FOUNDING FEATHERS
From the earliest days at Plimoth Plantation 

to the colonial era, chickens and other fowl 
were repeatedly mentioned. Red Dorking 
fowl were kept by the Pilgrims at Plimoth. 
Years later, written records from Colonial 
Williamsburg would indicate that some 
breeds we call heritage chicken breeds 
today, including Dorkings, Dominiques, 

and Hamburgs were common. Fancy breeds 
such as Polish, Silkies, and Nankin bantams 
were also kept by the wealthier citizens.

ROOSTERS
Roosters and rooster behavior were admired 

by the early citizens. Fighting cocks were 
admired for their bravery and willingness 
to defend their flocks and territory. To many, 
they symbolized a firm, fighting resolve to 
stand up to all enemies. Roosters became pop-
ular themes for folk art during the formative 
years of the new nation. So admired was the 
rooster, it lost by only two legislative votes, to 
the Bald Eagle, as our national symbol. Other 
facts about roosters that many frontier people 
admired were their refusal to back down from 

BY
DOUG 
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Poultry Blips from 
American History
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a fight when challenged, and their 
willingness to take on seemingly 
any enemy, no matter the size.

On a sadder note in our history, 
African slaves were often barred 
by law from owning larger live-
stock. Chickens were one of the 
few animals that African slaves 
could own in Colonial America. 
George Washington even forbade 
his slaves to own ducks or geese at 
Mount Vernon. It was feared that 
any livestock of any significant 
economic value could be sold by 
the slaves and provide them with 
money to escape or somehow 
gain their freedom. Working with 
what they had, slaves were often 
allowed to market their chickens 
and were able to use them to a 
small economic advantage.

EARLY AMERICAN SPORTS
While most people consider it 

very cruel today, cockfighting was 
one of the most popular sports in 
early America. By some accounts, 
it was only 
exceeded in 
popularity by 
horse racing. 
Cockfighting 
was popular in 
the colonies, as 
well as with later 
frontier settlers. 
A surprising 
number of our 
founding fathers, 
as well as later 
statesmen who 
lived on the 
frontier during 
their formative 
years, were 
great fans of, 
and often involved in, cockfighting. 
Abraham Lincoln was one of these. 
He enjoyed the sport very much 
and was well-known as a cockfight 
referee. It is said that he received 
the moniker, Honest Abe, of his 
strict honesty when officiating.

Cockfights were no small event. 
They were generally announced 
several weeks in advance, in both 
frontier newspapers and posted 
bills. Participants and observers 
would come from 30 or 40 miles 
around to participate and watch. 
The matches were generally held at 
inns or taverns and were hosted by 
the innkeepers. The owners made 
money on food, drink, and lodging 
during the events. Large social 
events, heavy gambling took place 
at the fights. Large amounts of cash 
would often change hands during 
a two or three-day match. The 
tavern and innkeepers also acted 
as book-makers during the events 
and received a cut of the posted 
bets. One of the most interesting 
things about the fighting birds and 
breeding stock was the value placed 
upon them. During this period, 
utility fowl were often left to forage 
for themselves and driven into 
orchards or groves at night  to roost 
in the trees. Gamefowl, however, 

might be kept in 
coops, barns, or 
even in a room 
of a frontier 
cabin or home. 
A good fighting 
rooster could 
mean actual 
cash money at a 
match, and cash 
could be hard 
to come by on 
the frontier.

Chickens were 
also loved as 
pets. In 1862, 
Lee’s Army of 
Northern Vir-
ginia received a 

shipment of live chickens for food. 
It seems that one little black hen 
managed to escape. Stories differ 
on where she hid for the night. 
Some versions claim she roosted 
in a tree above Lee’s tent. Another 
version claims the little hen took 

Cockfighting was 
popular in the 

colonies, as well 
as with later  

frontier settlers. 

1-800-658-4016   www.bovidr.com

Finally, results 
you can see!
Poultry 
Nutri-Drench®

The only orally 
absorbed 
nutrient boost 
for your poultry.
Backed by 20 years 
of research, field trials 
and 2 U.S. Patents.
•Weak Newborns 
•Shipping and
   Weather Stress
all benefit from supplemental nutrition.
Contains only natural nutritional ingredients.
For FREE SHIPPING mention this ad.

Bovidr 1/6 page ad
2.25” wide x 4.875” high
Backyard Poultry
Feb/March 2017
document: BovidrPoultryAd071917.ai
7/19/17  14:50 sg
4 color process



72  ||  COUNTRYSIDE & SMALL STOCK JOURNAL

poultry :: chicken history

shelter inside the flap of the tent. 
In any event, Lee, who came from 
a family of poultry keepers, took 
a liking to the little hen, keeping 
her as a pet. She traveled with him 
during many military campaigns 
for the next couple of years. Named 
Nellie by the general, she reportedly 
provided him with many eggs for 
breakfast during their stay together. 
According to several history notes, 
the hen was nowhere to be found 
when Lee’s army was preparing 
to retreat from Gettysburg. A 
mad scramble ensued to find her. 
Alas, she was finally found, safe 
and secure, hiding in the corner 
of one of the supply wagons.

PRESIDENTIAL POULTRY
While not connected with the 

history of chickens, there was 
also another barnyard bird that 
became a celebrity-of-sorts, during 
the Civil War. In October of 1863, 
President Abraham Lincoln signed 

a proclamation to make the final 
Thursday of November a day 
of Thanksgiving and Praise. In 
commemoration of the event, a 
private citizen gave the first family 
a live turkey, to be slaughtered 
and roasted for their private meal 
on the given day. Tad, Lincoln’s 
10-year-old son, took a liking to the 
turkey. Naming it Jack, he treated 

it as a pet and the turkey began 
following him around the grounds 
of the White House. One day, Tad 
learned of the bird’s fate. Distraught, 
he ran inside and interrupted an 
important meeting that his father 
was having with several high-rank-
ing senators. According to the story, 
Lincoln stopped what he was doing 
to listen to his son. When Tad had 

Tad Lincoln with his father in February, 1865. Photo by Alexander Gardner, Library of Congress. 
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finished, his father took a pen and 
wrote out a reprieve of execution 
for the turkey. He handed the slip 
of paper to the boy, who promptly 
delivered it to the White House 
cook — the first presidential turkey 
pardon in United States history.

This was not the only poultry 
species to take up residence at 
1600 Pennsylvania Avenue. Grover 
Cleveland raised Shawl Neck 
game chickens while in office. 
Theodore Roosevelt’s children 
had a one-legged rooster for a pet, 
as well as a spotted hen named 
Baron Spreckle. Years later, movie 
actress, Marie Dressler, would 
give Calvin and Grace Coolidge a 
white goose as a pet. Eventually, 
the goose disappeared from the 
White House, the official story 
being that someone left a door open 
and the large fatted fowl simply 
flew off, never to be seen again. 
Yes, America has had a large love 
affair with barnyard and backyard 
fowl throughout the years.  
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“Life is a succession of lessons which must be lived to be understood.” - Ralph Waldo Emerson
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BY W. L. FELKER

almanackPoor Will’s COUNTRYSIDE

PHASES OF THE TURTLE  
HATCHING MOON, THE  

BLACK-EYED SUSAN MOON, AND 
THE BLACKBERRY JAM MOON
After all the turtles have emerged from their 
eggs and Middle Summer’s wildflowers start 

to pale, the blackberries redden and turn 
sweet and black, perfect for cobblers and jam. 
Blackberries ripen when peaches are in their 

prime, when katydids chant through the nights, 
and when ragweed pollen joins the thistledown 

drifting through the hottest days of the year.

July 6
 The Turtle Hatching Moon enters 

its final quarter at 2:50 a.m.
July 12

The Black-Eyed Susan Moon 
is new at 9:48 p.m.

July 13
The moon reaches perigee at 3:28 a.m.

July 18
The moon enters its second phase at 2:52 p.m.

July 27
The moon is full at 3:20 p.m. and 

reaches apogee at 2:44 a.m.
August 4

The Black-Eyed Susan Moon enters 
its last quarter at 1:18 p.m.

August 10
The moon reaches perigee at 1:05 p.m.

August 11
The Blackberry Jam Moon is new at 4:57 a.m.

August 18
The moon enters its first quarter at 2:48 a.m.

August 23
The moon reaches apogee at 6:23 a.m.

August 26
The moon is full at 6:56 a.m.

Countryside :: almanack

Deepening 
heat brings 
more Japanese 
beetles to 
the roses, 
leafhoppers to 
the potatoes 
and aphids 
everywhere.

Keep flowers 
and vegetables 
well-watered to 
help them resist 
the onslaught of 
the insects and 
weather.

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

1

8

15

22

29

2 3 4 5 6 7

9 10 11 12 13 14

16 17 18 19 20

27

21

2823

30

24

31

25 26

Set out autumn 
collards, kale, 
cabbage, and 
broccoli in the 
week ahead 
while the moon 
waxes.

Sycamore trees 
shed their 
bark, marking 
the center of 
summer.

Watch for 
brown spots 
in the lawn, 
signs of the 
sod webworm. 
Give plenty of 
water to the 
infected area, 
and treat with 
pyrethrums.

The moon 
reaches peri-
gee, enhancing 
the power of the 
new moon and 
strengthening 
the mid-July 
weather system 
due around 
July 14.

Moon-related 
thunderstorms 
could lodge 
the wheat still 
standing in the 
fields, and hail 
could shred the 
corn.

Calculate esti-
mated losses in 
productivity due 
to late planting, 
drought, insect 
infestations, 
hail, and other 
problems.

Woolly bear 
caterpillars 
become more 
common, fore-
casting winter.

Midwestern 
peaches come 
to the markets 
as poisonous 
white snakeroot 
buds in the 
woods.

Cicadas chant 
full force. The 
first katydids 
and crickets 
sing after dark.

Blackberries 
are August size 
this week, but 
still green in the 
North.

Elderberries 
turn purple 
as soybeans 
blossom.

The July 21 cool 
front crosses 
the country, 
weakening 
Middle Summer 
with thunder 
and lightning.

Does and ewes 
to show first 
signs of estrus 
cycling in much 
of the country. 
Humans may 
feel hormonal 
changes at this 
time, as well.

Autumn turnip 
planting is often 
begun, guided 
by the purple 
blossoms of tall 
ironweed.

The waxing 
moon, just 
three days from 
full, is likely 
to strengthen 
the July 24 
high-pressure 
system and 
bring slightly 
cooler nights.

The best of the 
morning bird 
chorus is over 
for the year.

Light frost sea-
son is three to 
four weeks away 
along the Cana-
dian border, six 
to seven weeks 
away in the 
lower Midwest, 
and eight to ten 
weeks away in 
the northern 
parts of the 
South.

Normal average 
temperatures 
start to fall in 
almost every 
state of the 
Union.

Some full-size 
Osage fruits 
are heavy 
enough to fall 
to the ground in 
summer storms, 
another marker 
for the advance 
of the year.

A few black 
walnut leaves 
are falling, 
forecasting the 
great leaf-drop 
to come. 

Farmers pre-
pare for August 
seeding of 
alfalfa, smooth 
bromegrass, 
orchardgrass, 
tall fescue, red 
clover, and 
Timothy.

Summer apple 
and blueberry 
seasons wind 
down. The 
wheat harvest 
ends as wild 
grapes ripen. 
Late-summer 
fogs appear at 
dawn.

july

United States 
(also Puerto 
Rico) Indepen-
dence Day

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Plan to harvest 
before the Corn 
Tassel Rains 
(July 2 through 
7).

When the first 
black walnuts 
start to fall, 
renovate 
strawberry 
beds, cutting 
off tops above 
the crown, then 
fertilize.

The best part 
of the black 
raspberry sea-
son ends as the 
summer apple 
harvest gets 
underway.

Standing water 
from the Corn 
Tassel Rains 
encourages 
parasite 
infestation in 
pastures.

The Corn Tassel 
Rains diminish 
and real 
summer heat 
begins.

The darkening 
moon favors 
weeding, insect 
control, and 
the harvest of 
grains.

Morning bird-
song continues 
to diminish, 
making way for 
the increase in 
insect volume. 

THE SUN’S PROGRESS
At 10:36 a.m. on July 6, the Earth reaches 
aphelion, the point at which it is farthest 
from the Sun. The Sun enters the Late 

Summer sign of Leo on July 23.

In August, the Sun moves halfway between 
summer solstice and autumn equinox, 

entering Virgo and reaching Cross-Quarter 
Day on August 23. A partial eclipse of the 

Sun occurs on August 11, visible in northern 
North America beginning at 4:47 a.m.
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MARCH/APRIL SCKRAMBLER WINNERS/ANSWERS
Poor Will promised a prize of five dollars to the 1st, 10th, 25th , 66th and 130th persons who solved the Scrambler puzzle. 
The 1st was Christian Maple of Chattaroy, WA. The 10th was Amos Miller of Montezuma, IN. The 25th was Mrs. Margaret 

Edwards of Medford, OR. The 66th was Richard Henry of Mountainburg, AR. Only 117 entries were received, so no 
additional prize was awarded.

If you are the 10th, the 
25th, the 56th or 100th 
person to return your 

correct Sckrambler solu-
tions before the answers 

appear in 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.

OIUOTQSM/MOSQUITO
ETHWI   YLF/WHITE FLY

CITK/TICK
GIGCEHR/CHIGGER

ESENAPAJ   EEETLB/JAPANESE BEETLE
UUERBMCC ETLEBE/CUCUMBER BEETLE

HAUSSQ   GUB/SQUASH BUG
ENUJ UGB/JUNE BUG

OWRABGM/BAGWORM
DIHPA/APHID

TAN/ANT
SELFDAMLY/DAMSELFLY

GONFLYDRA/DRAGONFLY
NETORH/HORNET

UELBMB EBE/BUMBLE BEE
CORNINU EBEELT/UNICORN BEETLE

AEOUENPR NORC REORB/EUROPEAN CORN BORER
XEEORDLB   UBG/BOXELDER BUG

YLFSIDDAC/CADDISFLY
TUBREYLFT/BUTTERFLY

EBRA  
EDRE  
LEK  
OMOSE  
REGBDA  
VAEBRE  
OOECYT  

KIMN  
SUMTRAK  
UIANTR  
ONOCRAC 
LERRIUQS  
WLFO  
UQIAL  

KEYRUT  
KDCU  
OOESG  
OOOWDCCK
AEHPTNAS
BBWHTOIE

THE JULY/AUGUST 
 SCKRAMBLER

GAME BIRDS & FOWL

888-212-1176
DRbatterytools.com

   

3 Models available—
21" Self-Propelled shown

PROFESSIONAL GRADE. 
BATTERY-POWERED.
 POWERFUL 62-VOLT lithium-ion batteries provide the performance of 
gas, without the noise, maintenance or mess!

HI-TECH BRUSHLESS MOTORS are powerful, durable, 
and energy effi cient.

 LONG RUN TIMES of up to 75 minutes! 

SELF-PROPELLED model with variable 
speed drive available. 

DURABLE STEEL DECK but half 
the weight of most gas mowers.

Call for FREE Catalog & Special Offer!
TOLL
FREE

62 VOLT  
LITHIUM-ION BATTERY

FREE
SHIPPING

6 MONTH
TRIAL

SOME LIMITATIONS APPLY. CALL OR GO ONLINE FOR DETAILS.

EASY
FINANCING

Introducing the NEXT GENERATION of Lawn Care from DR® POWER EQUIPMENT!
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62 VOLT
LITHIUM-ION BATTERY

GRADE.

3 Models available—
21" Self-Propelled shown21" Self-Propelled shown

Call for FREE Catalog Call for FREE Catalog & Special Offer!
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Our compatible tools are 
powered by 62 Volt 

Lithium-Ion 
Batteries

“Live in each season as it passes; breathe the air, drink the drink, taste the fruit,  
and resign yourself to the influences of each … In August live on berries …  

Be blown by all the winds … Drink of each season’s influence as a vial, a true  
panacea of all remedies mixed for your special use.”

- Henry David Thoreau
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

Flocks of 
starlings (called 
murmurations) 
spin and dive 
above the 
fields.

Fruit of the 
bittersweet  
ripens.  
Spicebush  
berries redden. 

3 4

5

12

19

26

6 7 8 9 10* 11

13 14 15 16 17 18

20 21 22 23 24 25

27 28 29 30 31

The percentage 
of possible sun-
shine per day 
increases to the 
highest of the 
year throughout 
the country.

Weak lunar 
position should 
diminish the 
effects of the 
August 4 cool 
front.

Farmers bring 
in corn for 
silage.

Mums appear in 
the dooryards 
and at your 
roadside stand.

 Average 
temperatures 
drop approxi-
mately one to 
two degrees a 
week in August, 
two to three 
degrees a week 
in September.

Everbearing 
strawberries 
and watermel-
ons are ripe, 
Midwestern 
peaches are at 
their best.

Ragweed 
pollen fills the 
afternoons.

Today’s lunar 
perigee and 
tomorrow’s new 
moon are likely 
to greatly en-
hance the power 
of the August 
10 cold front 
and increase 
the chances of 
hurricanes in the 
Caribbean.

As the moon 
waxes during 
the week 
ahead, make 
blackberry jam. 
Plant fall peas.

Make juice, 
wine, and jelly 
from elderber-
ries, wild plums, 
and grapes.

Pansy time is 
here for the 
autumn pansy 
market.

Morning fogs 
thicken and 
become more 
frequent as the 
night air cools 
more often into 
the 50s and 
below. 

Grackle flocking 
increases 
while cardinal 
song becomes 
fainter. 

Today is 
Cross-Quarter 
Day, the halfway 
point to equinox, 
and an import-
ant marker for 
harvest and 
for breeding 
preparations 
for sheep and 
goats.

The cool front 
that typically 
arrives near this 
date reinforces 
the transition 
from summer 
stability to 
autumn unpre-
dictability.

Scout woodlots 
for deer as 
acorns ripen 
and fall.

Garlic planting 
begins along 
the Canadian 
border. In 
warmer 
regions, wait 
until autumn.

Dig tender 
gladiolus and 
dahlia bulbs in 
the North and 
store them for 
the winter.

If you plant 
your spinach 
now, it should 
overwinter 
and provide 
an early spring 
crop.

Vaccinate your 
lambs and kids 
for enterotox-
emia before 
you let them 
out to clean up 
the cornfields 
after harvest.

The last two 
cool fronts 
of August 
increase 
the chance 
for frost 
throughout the 
northern tier of 
states.

After testing 
the soil, make 
corrective lime 
and fertilizer 
applications 
for autumn 
plantings.

Burs from the 
panicled tick 
trefoil stick to 
your pants legs 
and to your 
pets, sheep, 
and goats.

Tomorrow’s 
full moon 
increases the 
likelihood 
of frost and 
of hurricane 
formation.

Except in 
Northern 
states, rag-
weed pollen 
disappears 
with the last 
of the garden 
phlox.

The year’s final 
tier of wildflow-
ers is budding: 
beggarticks, 
bur marigolds, 
asters, zigzag 
goldenrod, 
announcing the 
great autumn 
harvest time.

The cool front 
that crosses 
the nation in 
the next few 
days is the 
first weather 
system of 
Late Summer 
likely to bring 
frost across 
the Northern 
states.

Telephone wires 
fill with birds as 
migrations ac-
celerate. When 
spiders start to 
increase their 
building of webs 
in the woodlot, 
then yellow 
jacket season 
begins in the 
windfall apples 
and plums.

Puffball mush-
rooms emerge 
in moist wood-
land areas.

august
THE PLANETS

All four major planets are visible after dark 
in August. Find Mars in Capricorn following 
Saturn in Sagittarius along the southeastern 
horizon after sundown. Venus in Virgo is the 
brightest evening star due west after sunset, 
followed by Jupiter in Libra in the southwest.

THE STARS
In the evening, the boxy teapot-like star 

formation of Libra is prominent in the 
southwest, followed by Scorpius and its 

red center, Antares. Sagittarius, the Archer, 
follows the Scorpion in the southeast. 

Above the Archer, the Milky Way sweeps 
up toward Cassiopeia in the north.

THE SHOOTING STARS
The nights of July 28 and 29 bring the Delta 
Aquarids after 12 a.m. in Aquarius. The bright 

Moon at the end of July, however, may 
make meteor watching less rewarding. The 
Perseid meteors peak August 11 through 13 
in the east an hour or so after midnight. This 
shower will not be obscured by the moon.

METEOROLOGY
Fish, game, livestock, and people tend 
to feed more and are more active as 
the barometer falls one to three days 

before the weather systems that arrive 
near the following dates: July 6, 14, 21, 
and 28 and August 4, 10, 17, 21, and 29.

Tornadoes, hurricanes, floods or 
prolonged periods of soggy pasture 
are most likely to occur within the fol-

lowing windows: July 3 – 8, July 21 – 23, 
August 7 – 13, and August 27 – 30.

The new moon on July 12 (followed by 
perigee on July 13) and full moon on 
July 27 may increase the chance of 
tornadoes in the South and Midwest 
and the landing of a hurricane in the 

Gulf region near those dates.

Lunar perigee on August 10, new 
moon on August 11 and full moon on 
August 26 are likely to strengthen 

fronts due near those dates.

Countryside :: almanack

1 2

*August 10: Ecuadorian Independence Day: Explore marketing lambs and kids for cookouts during this celebration.

Jamaican 
Independence 
Day

Eid Al-Adha: (Festival of Sacrifice) Lambs and kids in the range of 55 to 80 pounds are 
favored for this market.

 Date Best Second-Best
 July 1 – 5  Midnight to Dawn Afternoons
 July 6 – 11 Mornings Evenings
 July 12 – 17 Afternoons Midnight to Dawn
 July 18 – 26 Evenings Mornings
 July 27 – 31 Midnight to Dawn Afternoons
 August 1 – 3 Midnight to Dawn Afternoons
 August 4 – 10 Mornings Evenings
 August 11 – 17 Afternoons Midnight to Dawn
 August 18 – 25 Evenings Mornings
 August 26 – 31 Midnight to Dawn Afternoons

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.

Copyright 2018 – W. L. Felker
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Just walk down the rows with this manual 
cultivator and 8 revolving blades followed by 5 
six-inch long shovels break up soil, letting in 
moisture. Turn upsidedown for 1.5 inch 
deep cutting with 11 inch wide weed 
knife. Made since 1932 and may 
still in use.

Height:
Adjustable
40” Handle

All Steel construction.
22lbs. Enamle Sprayed.
Yellow & Green.
wi. Add 5.5% Sales Tax

Check or money order.
Includes free shipping 
to 50 states.

$190.00

Tamarack Inc.
12165 W. State Rd. 48m • Exeland, Wi. 54835

Ph. (715) 943-3275 • (715) 868-3275

Countryside :: marketplace
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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!

Elegant Designs

Variety of Sizes and  
Styles to Choose From

Durable, Hermetically 
Sealed Greenhouses and 

Garden Canopies

Hail and Bullet Proof  
Greenhouses

Full Line of Accessories

TGM Greenhouses of Colorado
(303) 273-9085  |  Sales@thermagro.com

National Expansion – Distributors and Installers Wanted

www.coloradosbestgreenhouses.com

Start your growing 
season now with a ThermaGro Greenhouse

Countryside :: marketplace
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Countryside :: breeders directory
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Countryside :: associations

Countryside :: breeders & classifieds advertising information
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Countryside :: classifieds
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Countryside :: classifieds
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