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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!

» Star (doe on the left) 
and Gayla (the doe on the 
right) at Lucky L Farms in 

Ruffin, North Carolina. 
 —Robin Hayden Lovings

» The birds on our 38 acres in 
Trempealeau County, Wisconsin 
have been very good to pose 
for my camera. The robins 
devoured ten Mountain Ash 
trees full of berries in one day. 
 —Chris Olson

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.

WAYS TO SHARE:

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

Mail your entry to: Countryside,  
145 Industrial Dr., 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.



» Our 2-year-old granddaughter Zoe 
ElizaBeth Lewis loves going nose-to-nose 
with one of our Black Angus cows. 
 —Mr. Bruce Bennett

» My wife and I live on a farm that has been in 
my family for 150 years. Our chickens always 

want to know what is going on. My wife left the 
tailgate open and they had to see what was in 
the Jeep. Maybe they wanted to go for a ride.” 

 —John & Rita Thompson, Indiana

» There is nothing more fun than seeing baby goats in the spring.
 —Mary Ann Guiter



» The photo was taken this spring and is my husband 
with our 16-month-old granddaughter walking to the 
barn. She never wants to hold anyone’s hand . . . and 
yet she is holding his hand as they walk through the 
grass. Precious! —Pamela Stanich 

» Our 8-day-old twin boys, 
Bid & Bon II. 
 —Rusty Herbert

» In the spring, we love to pick 
and eat ramps (Allium tricoccum). 

These grow on my sister’s 
property here in Marion County. 

 —Heather McQuain, West Virginia



» These adorable babies are the first chick and the 
first duckling hatched here in spring! —Grace McCain

» This is Hilda; she kept me 
company in the garden last 
summer and may, or may not, 
have scared away any crows. 
 —Cindy Rasely

» This is 
Snuggles, 
being a very 
bad girl by 
eating my 
tree. She is a 
fainting goat. 
 —Liz Meyer
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Countryside :: a letter to readers

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

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

Contact Us:
Phone: 1-800-551-5691

Fax: 1-715-785-7414

Address: 145 Industrial Dr., Medford, WI 54451

Advertising office: csyadvertising@tds.net

Editorial office: editor@countrysidemag.com

Customer service/book orders: customerservice@countrysidemag.com

www.countrysidenetwork.com

Greetings and Salutations!
Hi everyone! It’s certainly nice to meet all of you! I look 
forward to getting to know you better over the coming 
issues, but in the meantime, I thought I’d take a minute and 
introduce myself.

First and foremost, I’m a wife and mother of two girls. We 
live near the Ohio River. My acreage is mostly wooded and I 
love it. Nature and gardening have been lifelong passions of 
mine, so the wooded lot affords wildlife and bird watching 
opportunities galore. We’ve got a mom and her triplet does 
that hang out on our driveway. Our resident turkeys are loud and hilarious to 
watch. And, if I’m lucky, sometimes we’ll hear our barred owls calling to each 
other as I’m getting the girls into the car for school.

In addition to lots of natural habitat, my homestead hosts my flock of 
chickens. I’ve got two mixed breed roosters along with some Buff Brahmas, 
Speckled Sussex, Black Australorps, Easter Eggers, Brown Leghorns, a New 
Hampshire and a Buff Orpington.

I am also a published author with my first book Backyard Chickens: Beyond 
the Basics (Voyageur Press, 2017) in pre-sale now and officially in stores May 
1, 2017. Backyard Chickens: Beyond the Basics explores the realities of raising 
a flock for eggs. From odd eggs and molting to chicken behavior, feeding 
and preparing for the seasons, my book focuses on many subjects that aren’t 
covered in beginner books.

But, enough about me. This issue is jam packed with information and how-
to articles for everyone! To name a few, you’ll find a wonderful spread on 
cheese-making. From easy mozzarella to hard cheeses and the best supplies, 
you’ll find practical advice for novices and experienced cheesemakers alike. 
You’ll also find an informative section on how dairy farms operate and 
alternative dairy farms utilizing goats and sheep. Plus, learn the best tools and 
procedures for digging holes on the homestead and much more.

I hope you enjoy this issue enough to keep it around for reference in the 
future. Happy reading!
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Country Conversation & Feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; editor@countrysidemag.com

Weighing in on 
Wine Making
Countryside: As a home 
winemaker, I really enjoyed the 
article in the January/February 
issue about elderberry wine. A 
couple of gaps in the information. 
First, the equipment list didn’t 
include a Brix meter or a specific 
gravity device. Second, there is a 
conversion formula required to 
determine one value from the other. 
Also, since final sugar content is 
what makes a wine sweet or dry, 
extra sugar can be added at the 
start and then the fermentation 
can be stopped when the wine is at 
desired sweetness. If it continues 
to ferment, the yeast will eat the 
sugar until it’s gone, converting it 
to ethanol along the way, or else the 
yeast will expire when the ethanol 
poisons it to death regardless if 
there is any sugar left to eat. Every 
yeast has a point at which it can’t 
survive a rise in ethanol content. 
It’s part of the fun of crafting home 
wine to “manipulate” the process 
to get a perfect result. With a 
commercial yeast strain, the limit is 
predictable. I make wine with wild 
native yeast so each batch has its 
own personality, dry or sweet, high 
or low ethanol. I hope Kevin Greer 
has great success. 
 Martha Keller, South Carolina 

P.S. His elderberries don’t look 
anything like what I know 
as elderberry in Oregon.

GMO = God Move Over
Countryside: After reading the 
September/October 2016 article 
on GMOs, I was disturbed for 
two reasons: 1. I had just noticed 
less organic foods available in our 
local stores. I had been hopeful 
that there would be enough push 
back against GMOs to change 
the seemingly inevitable end. 2. I 
consider Countryside to be an ally 
in our cause of healthy living, 
in which that article portrayed 
GMOs in a favorable light.

We have been subscribing 
to Countryside for the past few 
years, as we have transitioned 
from hobby gardeners to raising 
close to 80 percent of all our 
food. (We also educate our seven 
children.) Countryside has been 
a big encouragement. It seemed 
like each issue had articles in it 
to help us with the next step in 
becoming more self-sufficient.

I know Countryside is not meant 
to be a religious publication, but 
it is impossible to remove the 
spiritual aspect of this issue. After 
thinking about the article, I feel 
God reminded me of Genesis 1:31 
“And God saw everything that he 

had made, and, behold, it was very 
good.” PERIOD. Let’s not try to 
improve what God said was good.

So whether you are a Christian, 
Jew, Muslim, or just believe in 
intelligent design, you must realize 
it is not in our best interest to play 
the part of God. Ever since the 
beginning, man has endeavored 
to throw off the curse God put on 
this world in the Garden of Eden. 
In recent years, we have made 
great advancements so that you can 
almost taste victory. But for those 
who will receive it, the curse that 
God put on us in the garden was 
for our own good, if we will accept 
it. I’m sure that the majority of the 
readers of Countryside recognize 
the value of the hard work and 
simple living free from corporate 
interests and harmful chemicals 
(that promise of a better life).

But when you look at the 
autoimmune epidemic, unexplained 
ailments, or the new allergies to 
foods that have been eaten for the 
past 200 generations, you have to 
lay the blame somewhere. They can 
publish as many articles as they 
want, but I will never be convinced 
that GMOs are safe. The animals 
don’t eat it as well, the seeds are 
patented, and it has already begun 
to change this world in ways that 
can never be reversed. It is turning 
this world into the nightmare of 
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diego hernandez-
chavarin: Marissa is 
amazing! On my  
land, I am severely 
limited by funding 
and space. You have 
no idea how much it 
bothers me to invest 
hours upon hours of 
research and learning 
only to simply not have 
room. If I could get 
access to neighboring 

lands, and had their 
permissions and 
maybe a little funding, 
I’m sure I could feed 
the neighborhood for 
weeks on end. So far, 
the best trades (and I 
suppose the only so 
far) are plums, brandy, 
and fruit butters  
from a neighbor in 
exchange for our 
apples and peaches.

Read Marissa’s Full 
Story on Building 
Simple Homesteading 
Partnerships:  
www.countryside 
network.com/daily/
homesteading-
partnerships

A Facebook Comment Worth Sharing: 

“I’ll save a spot for you on the hood of my truck.”  —Laura Miller

many science fiction movies, and 
in the end, will fulfill the prophecy: 
“as it was in the days of Noah so 
shall it be also in the days of the Son 
of man.” GMO=God Move Over.

Love from the homesteaders in  
the Michigan thumb. 
 Brian

A Special Thanks 
to Lil Roberts
Countryside: Years ago I 
purchased my first copy of 
Countryside & Small Stock Journal.  

I loved it so much that I have  
given out several subscriptions over 
the years. Thank you Countryside 
for your great magazine as your 
magazine is where it all started.

After getting the chance to know 
long-time contributor Lil Roberts 
and becoming such great friends/
sisters, she introduced me to 
Shirley Benson of WI. Shirley also 
wrote articles for Countryside about 
making medicinal teas and more. 
One of Shirley’s is in issue 95/6: 
pg 10. Shirley and I became friends 
as well. It has only expanded from 
there as Lil put me in contact with 
many more people. All of us are 
Countryside readers and share 
a common passion, I guess you 
would say. They have not only 
changed my family and my own 
life but these ladies have helped 
thousands of others. I have had the 
great pleasure of getting to know 
both Lil and Shirley. I love and 
respect them so much. I cherish the 
years of long phone conversations, 
the knowledge and wisdom they 
have shared with me, all which I 
have passed along in their names. 
They have touched so many people 
around the United States like Sam 
Hughlett in TX, Judy Mimranek 
in FL, Kelly Weiler in WI, Sybil 
Hathcock in AL, and even my 
young grandkids Jessie & Johanna 
in VA (yes, they both can too). I 
know I could go on and on listing 
names of folks they have helped but 

I am pretty sure Countryside would 
like to print other information too! 
Everyone listed here feels the same 
way I do, through Lil we have all 
been connected to each other for 
several years now. We all have such 
a strong family-like connection 
to each other, a true kinship like 
no other. I will as well as my new 
found family be forever grateful. 
We want to let Lil and Shirley know 
how much we love them, appreciate 
them and thank them for it all. We 
will always be there for them and 
keep them in our hearts and prayers 
. . . as we are all family now. Happy 
Canning! 
 Diane Tyree, Virginia

Still Loving Countryside
Countryside: Because I am too old 
to do any outdoor work anymore, 
I thought I would just forget about 
another subscription to Countryside. 
But after going through your last 
copy (March/April 2017), I thought 
I would take a chance on another 
year. It seemed to wake up my heart 
and brain, and I said to myself, 
“Why not?” I have been with you 
many, many years and don’t like 
giving it up. Many thanks. 
 Frances Lanseros, Alabama

Vinegar Tips
Countryside: I would like to know 
how to make vinegars from A to Z. 
How do I know when it is done and 

Sweet potatoes grow great in Michigan. We dug 10 
bushels from a row 175’ long

I love your posts and 
can’t learn enough!  

—erin collado
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Country Conversation :: feedbaCk

what all can I use to make it? Cider, 
fruit juice, etc. How do I dilute it to 
5 percent acidity, like store bought? 
Any tips? 
 Mrs. Burkholder, Ohio

Editor’s Reply: Hi Mrs. Burkholder, 
that’s an excellent idea! We always love 
suggestions from our readers. Look for 
more on vinegars in upcoming issues.

Wood Heating 
Experience
Countryside: I am responding to 
a letter in the March/April 2017 
issue of Countryside. The letter was 
titled, “But How Do You Drive a 
Woodstove?” I have “driven” a lot 
of stoves in my 82 years so here 
are my thoughts. Burn dry wood 
whenever possible. This will save 
lots of headaches as far as creosote 
buildup is concerned. If you plan 
to heat using only a wood-burning 
stove, buy one that is slightly 
smaller than you need, then burn 
it hot most of the time. This will 
prevent creosote buildup in the 
chimney better than anything. A 
stove larger than necessary to heat 
your space will drive you out of 
that space with intense heat. Or if 
you cut off the draft to the stove so 
it doesn’t burn so hot you begin to 
get creosote buildup in the chimney.

I want to explain an alternate 
system that has worked well for 

me. In 1993 we built a new home 
on a partially wooded 10-acre lot. 
We decided to use a hot water 
baseboard heating system. At 
that time our local electric power 
company was offering a lower 
kilowatt-hour rate (the number 
of cents you pay for every 1 
thousand watts of electricity you 
use) if you used less electricity 
between the hours of 6 a.m. and 
6 p.m. This is the time when the 
demand for power is greatest for 
business and industry. If a sufficient 
number of household customers 
can be enticed to use less power 
during 6 a.m. and 6 p.m. hours 
the power company won’t have to 
build more generating capacity.

We installed what is called a 
thermal storage system. It consisted 
of four 150-gallon insulated tanks. 
Each tank has an electric heating 
element and a circulating pump that 
moves the hot water from the tank 
to the baseboard radiators. There 
is a timer on the electric meter that 
turns the power off to the heating 
elements from 6 a.m to 6 p.m.

For this system to work properly 
someone (in my case the power 
company) has to figure out how 
much hot water must be stored 
to keep your house warm during 
the coldest day that could be 
expected in a winter season.

My plan was to use the heating 
elements in the tanks only if we 

had to be away from home for 
a few days. There are manual 
switches that can turn off the 
elements. I also purchased a used 
manually fired wood or coal-fired 
hot water furnace. This is attached 
to the water tanks through a 
series of zone valves and electric 
switches. Since I have easy access 
to firewood from my wood lot 
and some other sources, I burn 
wood in the hand fired furnace 
and heat the water in the tanks for 
very little cost, since the heating 
elements in the tanks are off most 
of the time. My procedure is to 
start a fire in the hand-fired furnace 
in the mid to late afternoon and 
burn it hot until about 9 p.m. 
and gradually let it burn out.

I usually got to bed between 10 
p.m. and 11 p.m. By that time the 
fire has burned low enough so I 
can flip a switch that closes the 
zone valve between the furnace 
and the storage tanks. This will 
usually provide enough stored 
hot water to keep the house warm 
until the following afternoon. 
This time schedule may vary with 
the outside temperature. The 
system has worked well and we 
(my wife and I) are comfortable 
on the coldest days. However, it 
does require some manual labor. I 
haven’t been in the best shape for 
the past couple of years so three 
of my sons and two son-in-laws 
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have come and spent a day cutting, 
splitting, and stacking firewood, 
enough to last the following year.

I hired a local plumbing and 
heating company to install this 
system and I was fortunate to have 
enough money to pay for it because 
it wasn’t cheap. In the meantime, 
our power company no longer 
offers the reduced kilowatt-hour 
rate. I am sure it would break my 
budget if I had to depend on the 
electric heating elements to heat the 
water. I am thankful to have family 
nearby to help me.

I realize this type of heating 
system will not work for everyone. 
We have lived through some 
unique circumstances in our lives 
that have brought us to where 
we are. If I can provide more 
information about our heating 
system I will be happy to share. 
 Charles Bobb, Pennsylvania

Cover Opinion
Countryside: Our family 
subscribes to Countryside and very 
much enjoy your articles; they 
help us as farmers and preppers. 
Please take a serious look with 
me at the January/February 2017 
cover of Countryside. At first 
you see a happy man pushing 
a wheelbarrow with items to 
be planted. Nice picture, so far, 

right? But here is where the cover 
displays a bad image and message, 
actually two of them.

Your magazine is very helpful 
for preppers, farmers, and people 
wanting to be self-sufficient 
and mostly for the introduction 
of information to the younger 
generation. The fact that the 
man pictured is smoking is not 
a good message but is glorifying 
smoking with that big smile. 
They say a “picture is worth 
a thousand words.” Also, one 
should not use tobacco around 
nightshade plants such as 
peppers, tomatoes, and potatoes.

I would suggest that you 
carefully edit for such errors and 
look more closely at the message 
being sent. I am 77 years old and 
my 15-year-old grandson saw the 
magazine on the table and asked, 
“What is that in his mouth?” 
Maybe it should have been a  
piece of straw. 
 Chuck Krauz, North Carolina
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Countryside bookstore :: homesteading

Countryside bookstore :: homesteading

 NEW Books! • NEW Books! • NEW Books!

A must-have for 
every  backyard 
chicken keeper, 
Backyard Chickens 
Beyond the Basics 
goes beyond in-
troductory lessons 
and explores the 
realities of raising 

a flock for eggs—and entertainment, of 
course! From odd eggs and molting to 
feeding and preparing for the seasons, 
this book covers the subjects begin-
ner books don’t adequately address 
and re-examines common knowledge 
that may not actually hold true. It’s a 
resource to turn to time and again for 
expert advice to make sure your birds 
are happy, healthy, and productive.  
192 pages, $21.99

Backyard Chickens  
     Beyond The Basics

By Pam Freeman Small is beauti-
ful, and these 15 
real farm plans 
show that small-
sca le  fa rmers 
can have big-
t ime  success . 
Compact Farms 
is an illustrated 
guide for anyone 

dreaming of starting, expanding, or per-
fecting a profitable farming enterprise on 
five acres or less. The farm plans explain 
how to harness an area’s water supply, 
orientation, and geography in order to 
maximize efficiency and productivity 
while minimizing effort. These real-life 
plans and down-and-dirty advice will 
equip you with everything you need 
to actually realize your farm dreams. 
226 pages, $19.95

Compact Farms
By Josh Volk

Learn how com-
mon kitchen staples 
— pits, nuts, beans, 
seeds, and tubers 
— can be coaxed 
into lush, vibrant 
houseplants that 
are as attractive as 
they are fascinat-

ing. Don’t Throw It, Grow It! offers 
growing instructions for 68 plants in four 
broad categories — vegetables; fruits and 
nuts; herbs and spices; and more exotic 
plants from ethnic markets. The book is 
enhanced with beautiful illustrations, and 
its at-a-glance format makes it a quick 
and easy reference. Best of all, every 
featured plant can be grown in a kitchen, 
making this handy guide a must-have for 
avid gardeners and apartment-dwellers 
alike. 153 pages, $10.95

Don’t Throw It, Grow It!
By DeBorah Peterson & millicent selsam

240 pages, 
$16.95

100 Plants to Feed the Bees

Provide A Healthy 
Habitat To Help  

Pollinators Thrive

By the  
Xerces society

176 pages, 
$24.99

Straw Bale  
Gardens Complete

Use Straw Bales  
To Grow  

Vegetables  
Anywhere, Earlier  

& With No  
Weeding

By Joel karsten

288 pages, 
$24.95

Gardening For Butterlies

How You Can 
Attract & Protect 

Beautiful,  
Beneficial 
 Insects

By the  
Xerces society

186 pages, 
$12.99

Dead Snails Leave No Trails

Natural Pest Control 
For Home & Garden

By loren nancarrow & Janet hogan taylor

319 pages, 
$24.95

The Fruit Gardener's Bible

A Complete 
Guide To 

Growing Fruits 
& Nuts In The 
Home Garden

By leonarD Perry & lewis hill

219 pages, 
$14.95

Carrots Love Tomatoes

Secrets Of  
Companion  
Planting For  
Successful  
Gardening

By louise riotte



MAY/JUNE 2017  || 19

homesteading :: Countryside bookstore

Feel free to use another sheet of paper, or call 1-800-551-5691 to place your order today!

Title       Quantity           Price
Order Form

Total books $

Shipping*   $ 
  
  
Subtotal   $
WI Residents

add 5.5% sales tax    $

Total   $

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

Visa        MC         Discover         AmEx

No.:
Expiration:
E-Mail:
Phone:

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

Mail your order to:
Countryside Bookstore 

580 Mallory Way,  
Carson City, NV  89701

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

330 pages, 
$19.99

The Ultimate Guide  
To Natural Farming &  

Sustainable Living

Permaculture For 
Beginners

By nicole Faires

227 pages, 
$18.95

Mini Farming

Self-Sufficiency 
on 1/4 Acre

By Brett l. markham

255 pages, $16.95

40 Projects For Building 
Your Backyard Homestead

By DaViD toht

Create Planters, 
Coops & Sheds; Add 
Solar & Wind Power; 
Install Aquaponics &
Hydroponics; Build 

Beehives

Storey’s Basic  
Country Skills
By John & martha story

A Practical  
Guide To  

Self-Reliance

564 pages, 
$24.95

The Encyclopedia 
of Country Living

By carla emery

The Original Manual 
For Living Off The 

Land & Doing It 
Yourself

922 pages, 
$29.95

273 pages, $19.95

Making Your Small  
Farm Profitable

By ron macher

Apply 25 Guiding 
Principles/Develop 
New Crops & New 
Markets/Maximize 
Net Profits Per Acre
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field & garden :: tomatoes “Don’t judge each day by the harvest you reap but by the seeds that you plant.”  —Robert Louis Stevenson

THERE HAS BEEN A RESURGENCE OF INTEREST in tomatoes in 
recent years, not the everyday luscious fruit, but heirloom tomatoes, a new 
era of tomato breeding. It is never too early to think about the next great food 

crop and to prepare for it. It is so much fun to look up stories about each one of the 
heirloom tomatoes that have been passed down through generations because of 
their top quality taste and characteristics. 

Heirloom Tomatoes Withstand 
the Test of Time
The ‘Mortgage Lifter’ Has Always Been a Newsworthy Tomato

BY ANITA 
STONE

north carolina
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For down-home taste, nothing 
beats fruits that have been enjoying 
a renaissance for more than 100 
years. Most are durable, firm, and 
thick, possess smooth skins free of 
cracks (seams radiating out from 
the stem and the shoulder of  
the fruit) and bursts (splitting at the 
blossom end).

What are heirloom tomatoes? 
Technically, the term heirloom 
refers to any variety that has a 
minimum age history of 50 to 100 
years. Heirloom tomatoes contain 
older genetic material. They should 
be composed of or include material 
from an original seed source.

Entire books have been written 
about the individual history of 
many of the heirloom tomato 
species. However, since there are 
literally thousands of different 
heirloom varieties, I can’t include 
all of their stories here, but I can 
give one interesting example.

The ‘Mortgage Lifter’ has always 
been a newsworthy tomato. In 
the early 1930s, Marshall Cletis 
Byles owned a radiator repair 
shop in Logan, West Virginia, 
which was known for fixing 
trucks that overheated. He earned 
his nickname, Radiator Charlie. 
Because of the Great Depression, 
Byles was seeking other ways to 
keep his home from foreclosure. 
With no experience breeding or 
growing tomatoes, Byles decided to 
develop a large and meaty tomato 
that could feed families. With a 
baby syringe, he cross-pollinated 
the ‘German Johnson’ tomato 
with the ‘Beefsteak’ tomato as 
well as pollen from other varieties 
of tomato plants. He saved the 
seeds from this union, which 
he planted the following year. 
Cross-pollination combined with 
seed saving is a method used in 
the development of new tomato 
species. For six years, he repeated 
this process and cross-pollinated 
the strongest plants with pollen 
from plants set in a circle with 

other varieties. When he was 
satisfied that he had grown a stable 
tomato, he sold the seedlings 
for one dollar each, which was 
a lot of money in those days.

The tomato was named after 
him: ‘Radiator Charlie’s Tomato.’ 
The red and pink tomato bears 
fruit in about 80 days, has very 
few seeds and is disease resistant. 
It became so popular that folks 
drove hundreds of miles just to 
purchase the seedlings. With the 
proceeds of the sales, Charlie paid 
off his $6,000 mortgage in six years. 
His legacy is now called ‘Radiator 
Charlie’s Mortgage Lifter Tomato’.

One popular heirloom, produced 
by grower Tom Wagner, is the 
‘Green Zebra.’ This is the first green 
low-acid heirloom. ‘Green Zebra’ 
tomatoes produce a very sweet, 
two-inch round fruit stippled with 
dark green zebra-like stripes. It is 
especially tasty in salads. Wagner 

has also produced an assortment 
of other varieties that he calls, 
revisions of known plants. A 
couple of these are ‘Abracazebra,’ 
from the ‘Green Zebra’ tomato 
and ‘Green Grape Beyond’ from 
the ‘Green Grape’ tomato.

Heirloom tomatoes can also 
be defined by their offshoots, 
which have a different color, size, 
shape, and taste. I can mention a 
small number here which I have 
organized by their skin color. For 
instance, there are several pink 
varieties. One is known as ‘German 
Queen,’ a large-leafed plant that 
produces a two-pound, deep pink, 
meaty beefsteak fruit for slicing. 
If you have a hankering for a 
large, deep pink sweet tomato, 
try ‘New Big Dwarf.’ This two-
inch bushy plant is a great patio 
plant, easily grown in containers. 
Another pink hearty fruit is the 
‘Long Season Peach,’ which 

“Don’t judge each day by the harvest you reap but by the seeds that you plant.”  —Robert Louis Stevenson

above: Maroon-
skinned ‘Cherokee 
Purple’ cherry 
tomatoes hang from 
the vine.

left: Fresh organic 
tomatoes, variety 
‘Green Zebra’ already 
ripe on the plant just 
before harvest

Cross-pollination 
combined with 
seed saving is  

a method used in 
the development 

of new tomato 
species.
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produces eight-ounce fruits. This 
heirloom is notable because it can 
be stored after ripening. Finally, 
the ‘Arkansas Traveler’ is a sweet 
mild-tasting fruit that matures 90 
days after planting. This fruit was 
introduced at the University of 
Arkansas in 1960. It is a late season 
producer that offers abundant six 
to eight-ounce rose-pink tomatoes.

One of the top 10 heirloom 
tomato varieties, according to a 
national taste test, is ‘Black Prince.’ 
This purple tomato, know as the 
‘True Siberian’ slicing tomato, 
is a garnet-colored fruit that 
matures in cold climates 70 days 
after planting seeds. The plant is 
perfect for container gardening. 
Another purple heirloom is 
‘Cherokee Purple,’ grown by the 
Cherokee Native American Tribe 
in the 1800s, which blooms 80 
days after planting. This tomato 
boasts a sweet smoky flavor. Each 
12-ounce purplish-red fruit endures 
summer heat conditions well. 
Standing in contrast to these large 
fruit varieties are small or dwarf 
heirloom tomatoes. Small fruits, 
such as the ‘Indigo Blue Berries,’ are 
easy to grow. Simply place seeds 
in a container and soon you will 
experience stunning one-ounce 
cherry-size tomatoes of an amethyst 
purple and eventually ripens 
almost black in color with a rich red 
underside. ‘Indigo Blue’ has green 
flavor and is excellent in salads. 
This midget grows in clumps on 
each stem.

As for the more popular red 
color, an enjoyable petite fruit is 
the ‘Mexico Midget’ one of several 
varieties said to have been brought 
on the Mayflower in 1620. This 
round, red, sweet one-half inch 
fruit is a prolific producer, and 
is a handy and delicious salad 
addition. If you are looking for a 
famous name tomato or hankering 

for a traditional red color, try one 
of the larger red sweet tastes of 
the ‘Abraham or Abe Lincoln.’ 
This fruit was introduced in 1923 
and produces clusters of one to 
three-pound tomatoes 80 days 
after planting. Besides slicing, 
this tomato is used for making 
tomato juice and ketchup.

There are well over 2,000 
heirloom tomatoes, sometimes 
called heritage plants, available. 
Check with your local nursery or 
county agriculture department 
for names and locations of several 
types of ancient varieties. Whether 
you purchase seeds or plant 
seedlings, know that you cannot 
stick either into an unprepared 
ground. Soil preparation is a 
must. The preferred method is to 
use soilless soil plus an enhancer 
such as ‘Black Kow’ and then 
you can allow nature and proper 
watering to work their magic.

Recently I visited a tomato 
grower who converted his ranch-
style home into a tomato jungle, 
growing well over 100 potted 
tomato plants along the driveway.

“Growing and offering free 
fresh fruit is an accommodating 
gesture. And it is a good policy 
to share fruits with people that 
have none,” he said. “Folks don’t 
realize that tomatoes have complex 
purposes — sauces, vegetable 
additions, breaded, fried, baked 
and stewed conversions.”

When homesteaders become 
crop-crazed, we probably grow 
the very best that anyone can 
offer and become extremely 
proud of our projects. Our 
motto becomes, “When we grow 
our own, we eat our own.” 
Sustainability plays a major role 
when growing heirloom produce 
because we enjoy carrying on 
traditions of the past, bringing 
them into modern-day farming.

Growing Tips
Select a site that offers all-day sun, 
and has good air circulation and 
drainage. Too much moisture will 
encourage blight conditions of  
the fruit.

Make sure there is no hangover of 
previous diseases in the planting 
area and that other nightshade 
crops have not been grown there 
for four years.

Heirloom tomatoes will grow well  
in large 18- to 20-gallon containers. 
The dwarf varieties can be grown  
in five to 10-gallon containers

If desired, you can set trellises 
about eight feet long and three feet 
wide about 15 feet apart to train 
your heirloom plants and keep a 
check on the vines.

Heirloom Definitions
COMMERCIAL HEIRLOOMS 
Tomatoes that are more than 40 
years old and introduced by seed 
companies prior to 1960.

FAMILY HEIRLOOMS 
Seeds that have been saved and 
passed down from generation to 
generation.

CREATED HEIRLOOMS 
Seeds crossed deliberately using 
two heirlooms or an heirloom with 
a hybrid, by saving and re-planting 
seeds for four or five seasons.

MYSTERY HEIRLOOMS  
Plants that arise accidentally from 
mutation or natural pollination.

field & garden :: tomatoes
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SELF PRESERVATION  FOR YOUR GENERATION AND THE NEXT

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

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

DOES NOT
USE GASKETS

PRESSURE COOKER/CANNERS 

Open Pollinated Garden Seeds
SEED TREASURES

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

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

FREE
Catalog!

500 varieties of Peppers
185 varieties of Tomatoes
65 varieties of Eggplants

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

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

ChilePlants.com

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

Contact Us Today!

Greenhouses, Composters, 
Rain Barrels, Planters & More!
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field & garden :: herbs

MY FIRST HERB GARDEN was planted 
years ago with familiar Mediterranean herbs 
including basil, parsley, mint, and thyme. I 

experimented with different recipes, and with each new 
cuisine I learned there were companion herbs to plant. 
Southwestern and Asian cooking cried out for cilantro, 
the herb of the year for 2017. Certainly, an easy herb to 
find now, but not so a couple decades ago. I wanted to 
include this cilantro herb plant in my garden and looked 
for seed packets of cilantro. No luck. That’s because the 
packets were labeled as coriander, and I didn’t know 
then that cilantro and coriander were one and the same.

Cilantro refers to the leafy parts of 
the plant, and coriander seed refers 
to the seeds that form. So it serves 
as an herb and a spice. Both parts 
are equally useful. What a revelation 
that was! Now I was ready to plant 
this very unusual herb.

GROWING CILANTRO 
FROM CORIANDER 
SEEDS

PLANT SEEDS IN 
SPRING OR FALL

Coriander seeds stay viable for a 
long time so if you have a container 
in your pantry, they should be just 
fine to plant. They’re also available at 
garden stores.

Planting coriander seeds is easy. 
Grow in average, well-drained, moist 
soil. Plant seeds 1/4” deep, about six 
to eight inches apart. Cilantro likes 
sun but not intense heat, which causes 
it to bolt. You’ll be pleased to know 
that pollinators love cilantro.

Plant seeds in the spring, and be 
rewarded with fast-growing plants. For 
a continual harvest, count on planting 
coriander seeds every few weeks 
during the growing season. The reason? 
At some point, you’ll notice the cilantro 
getting leggy in the heat, and the leaves 
feathery and smaller. You can prune 
the plant some when the leaves are still 
large, but cilantro doesn’t take well to 
much pruning. The feathery leaves lose 
their signature flavor and soon produce 
tiny white umbels of flowers on top. 
Those white flowers eventually become 
coriander seeds.

COLD HARDY HERB
Cilantro is cold hardy, so it makes 

a great fall season herb. These plants 
remain leafy instead of bolting to 
seed, since the days are shorter.

Plant seeds in very late fall when 
it’s too cold for germination. They’ll 
sleep happily through the winter and 
be one of the first herbs to pop up in 
early spring.

Coriander/
Cilantro Herb 
and Spice All 
in One
Tips for Growing, Harvesting and 
Using This Versatile Plant 

BY RITA 
HEIKENFELD

Cilantro
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HARVESTING AND  
STORING CILANTRO  
AND CORIANDER

WASH BEFORE YOU EAT
Quickly rinse cilantro in a solution 

of three tablespoons organic cider 
vinegar to six cups water to remove 
bacteria. Lift out, rinse again and 
drain well. Pour a little water into a 
glass and place the stem ends of the 
herbs into the water. Cover loosely 
with a plastic bag. Store in the 
refrigerator for up to a week or so.

DRY FOR LATER USE
Dry the leaves the same way you’d 

dry other delicate herbs, like some 
basils, mints, and tarragon. Chop 
the leaves up and lay on a lint-free 
towel to dry away from light. The 
leaves will dry in a day or so. I find 
dried cilantro’s flavor is somewhat 
compromised, so I’m not a fan. But 
if you live in an area where fresh 
cilantro is not available, you might 
want to try this.

HARVEST AND STORE 
SEEDS AWAY FROM LIGHT

To harvest the seeds, cut off the 
seed heads when they turn brown 
but before the seeds start falling to 
the ground. Put them in a paper bag 
and hang the bag until the seeds dry 

completely and fall to the bottom. 
Store in tightly covered containers 
away from heat and light.

I grind the seeds as needed in my 
small coffee grinder. After removing 
the ground coriander, I process a 
little baking soda in the grinder to 
remove the scent.

CILANTRO BENEFITS

TAME A HOT TUMMY 
WITH CILANTRO

Cilantro “cools” a hot stomach. 
Ayurveda herbalists claim cilantro 
bans intestinal gas and generally 
aids digestion. Cilantro helps 
remove heavy metals from the  
body as well.

Researchers have identified 
a compound in cilantro (and 
coriander seeds) that helps kill 
salmonella bacteria.

GOOD FOR YOUR FLOCK
If you raise chickens, cilantro, 

with its antibacterial and antifungal 
properties, should be on your 
healing herbs list for chickens.

IS CILANTRO GOOD 
FOR RABBITS?

There’s some debate here. Some 
folks say feeding a small amount 
of cilantro to rabbits is just fine; 
others feel that cilantro is too acidic. 
When my boys were little, we had 
a pet rabbit named Peter. (They 
were really into fairy tales at the 
time.) Since I had a fairly large herb 
garden, we asked one of our farmer 
friends what herbs can rabbits eat, 
and cilantro was one of them, but 
in moderation. Oh, and Peter loved 
parsley as well. Both of these herbs 
have a good amount of calcium, 
among other benefits.

CORIANDER SEEDS 
BENEFITS

CORIANDER SEED RELIEVES 
COLIC AND LOWERS 
BLOOD PRESSURE

Coriander seed is an ingredient 
in some gripe waters, which help 
relieve colic in babies. There are 
studies that indicate coriander seed 
can help lower blood pressure, 
making for a healthy cardiac system.

right: Cilantro 
in flower

below: 
Coriander 

seed

Cilantro refers  
to the leafy parts of the 

plant, and coriander 
seed refers to the seeds 

that form.
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PINEAPPLE TOMATO  
SALSA

This recipe is so delicious as a dip 
or as a topping for grilled chicken, 
steak, or fish. This recipe uses both 
cilantro and coriander. Go to taste on 
ingredients and seasonings.

Ingredients

1 fresh pineapple, diced, enough for  
two generous cups

2 Roma or garden tomatoes, seeded  
and diced

1/2 to 3/4 cup red onion, diced

Couple handfuls fresh cilantro, torn  
into pieces, plus extra for garnish

Jalapeño pepper, minced, to taste — 
start with one pepper

1-1/4 teaspoons ground coriander

1/2 to 1 teaspoon ground cumin

3/4 teaspoon minced garlic

Salt to taste

3-4 tablespoons extra virgin olive oil

Instructions

Mix everything together but oil.

Pour oil over and stir gently. 

Adjust seasonings.

Garnish with cilantro.

Refrigerate up to three days.

*A quick tip for easily seeding tomatoes 
is to cut the tomato in half vertically and 
scoop seeds out with a spoon.

EYEWASH FOR STYES
Coriander can be used as 

a proven stye home remedy. 
Make an antiseptic infusion with 
dried coriander seeds boiled 
in water. After cooling to room 
temperature, strain and flush the 
stye with the coriander water.

COOKING WITH 
CILANTRO AND 
CORIANDER

WHAT’S THE DIFFERENCE?
To my palate, cilantro tastes a 

bit grassy and citrusy. It’s a world-
class herb, flavoring dishes in 
many cuisines, from Mexico to 
Thailand. Cilantro is a delicious 
addition to salsas, vegetables, 
grains, and dips. The stems of 
cilantro are tender enough to be 
used. I like to stir cilantro into 
cooked foods right before I take 
them off the heat for an explosion 
of flavor. However, cilantro’s 
flavor can overwhelm if you use 
too much. You can always add 
more cilantro, but you can’t take 
away, so exercise caution until you 
find the amount that’s pleasing.

Coriander seeds have a 
lemony flavor. You’ll find them 
in sausages, pickles, pastries, 
breads, marinades, and in 
Indian curry blends. I love 
adding ground coriander and 
cumin to roasted carrots.

Because of their different 
flavors and textures, neither are 
interchangeable in recipes.

CILANTRO LOOK-A-LIKE
Look at Italian parsley and 

cilantro side by side, and it 
may be hard to tell them apart. 
Cilantro’s leaves are smaller 
and the taste is distinctively 
different from parsley.

ENJOY THESE DELICIOUS RECIPES USING 
CILANTRO AND CORIANDER

field & garden :: herbs
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ROASTED CARROTS 
WITH CORIANDER  
AND CUMIN

If carrots are young and tender,  
no need to peel the skin. My 
family loves these carrots. Go to 
taste on seasonings.

Ingredients

1 pound carrots, left whole or 
cut into two-inch pieces, peeled 
if necessary

Extra virgin olive oil

1 teaspoon ground coriander

2 teaspoons ground cumin

Sea salt and freshly ground 
pepper

Instructions

Preheat oven to 425 degrees.

Toss carrots with just enough  
oil to coat. Place in single layer 
on baking sheet.

Mix coriander and cumin 
together and sprinkle over 
carrots. You may want to add  
a little more. Sprinkle with  
salt and pepper.

Roast until tender and starting 
to wrinkle, about 35-45  
minutes depending upon size.
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field & garden :: healing plants

NO DOUBT ABOUT IT, stress is a normal 
part of life. But there’s good news: stress can 
be managed in the most basic of ways with a 

helping hand from Mother Nature. A growing trend 
for stress relief and wellness is to integrate nature 
into our everyday lives, both indoors and out. How? 
By creating what experts call a “culture of wellness,” 
using stress relief techniques from Mother Nature.

INDOORS
I was surprised to learn that 90 

percent of our time is spent indoors, 
at home and the workplace. Both 
rank high for indoor pollutants 
which can lead to health issues 
and stress. Houseplants can play 
a big role in simple stress-relief 
techniques. The best houseplants 
for clean air absorb particulates 
from the air, making it cleaner and 
easier to breathe.

Don’t worry if you have a brown 
thumb. Indoor plants for air 
purification are easy to grow. About 
the only way you can kill them is to 
over water. Use them as focal points 
for beauty and health. The simple 
act of watching a plant flourish 
helps calm nerves and lift spirits. 
New growth brings hope; flowers 
bring smiles.

ALOE VERA: THE BURN PLANT

This is my go-to plant for burns 
and cuts. NASA scientists put aloe 
vera on the list of air-purifying 
plants when they were researching 
houseplants to cleanse the air 
in space stations. Aloe vera 
releases oxygen and absorbs 
carbon dioxide at night, so it’s a 
good specimen for the bedroom. 
Aloe vera does well in both low 
and bright light conditions.

RX From  
Mother Nature
Stress Relief Techniques  
Indoors and Out

BY RITA 
HEIKENFELD
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PEACE LILY: MOOD LIFTER

Gaze at the lily in flower and 
you’ll feel less stressed. It’s one 
of the best plants for removing 
formaldehyde, benzene, and other 
chemicals in cleaning products. 
If you don’t use green cleaners in 
your home or at work, this is the 
plant for you. It thrives under fairly 
bright or lower light conditions.

SNAKE PLANT: IRON LADY

Also known as mother-in-law’s 
tongue (I can imagine how it got 
that nickname!), snake plant is seen 
in workplace foyers because it’s 
hardy and an effective air purifier. 
Put one in the bathroom. It filters out 
formaldehyde, common in personal 
care products as well as cleansers. 
Snake plant tolerates low light.

SPIDER PLANT: TEACHER’S PET

The mother plant sends out 
shoots with flowers that become 
baby spider plants, which are fun 
to share. Along with removing 
formaldehyde, spider plant 
removes xylene, a chemical 
found in floor polish, markers, 
and paint. A favorite workplace 
plant of teachers. It grows nicely 
in a bright or indirect light.

GOLDEN POTHOS: 
THE SURVIVOR

My mom gave me a golden  
pothos when I moved away from 
home. It has thrived these many 
years under both adverse and 
ideal conditions. Another powerful 
enemy of formaldehyde. Hang 
one in the kitchen window and 
garage. (Car exhaust is filled with 
formaldehyde.) This cascading 
plant stays green even in the 
lowest of light but thrives in bright, 
indirect light.
• Keep pothos away from  
small children and pets, as leaves 
are poisonous.

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

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

Have you heard of forest 
bathing? It’s considered to be 
one of the best stress-relief 
techniques to hit the United 
States. Developed in Japan in the 
80s, the folks in Japan feel forest 
bathing is essential for preventive 
health care and natural healing. 
Forest bathing today is what 
yoga was three decades ago. So 
just what is it? Forest bathing, 
the practice of Shinrin-yoku, is 
simply spending time in nature 
to reduce stress and promote 
well-being. It lets nature enter 
the body through all five senses. 
My son, Jason, attested to this 
after a business trip to Japan. 
“There were pockets of serenity 
even in the cities,” he told me. 
For me, forest bathing is a serene 
walk in the woods, meandering 
off the beaten path to explore.

A walk in a shaded forest or 
footpath with trees provides 
shade that acts as nature’s 
sunscreen. Trees also reduce 

harmful effects of UV rays. 
When you walk in a tree-lined 
landscape, you’ll experience 
“soundscape.” The rustling 
leaves and the chortling of birds 
decrease stress levels and put 
you in tune with nature.

STRESS-REDUCING HUES
Whether you’re freshening 

up your décor indoors or out, 
a Japanese-inspired, stress-
reducing color palette is just the 
ticket. It’s all about the many 
hues of greens and blue greens.

Forest bathing, the 
practice of Shinrin-yoku, 

is simply spending 
time in nature to reduce 

stress and promote  
well-being.

Off the 
beaten path: 

Watercress in 
a woodland 

spring 

A quiet, wooded 
pathway

A serene spot 
in my herb 
garden

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

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

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

The Answer

www.anewlife.org

Countryside - The Answer 2015.qxp_Layout 1  4/29/1       

GARDEN THERAPY IN 
SMALL SPACES

Garden therapy is on the radar as 
well. You don’t need a plow and the 
lower 40 to plant a garden that offers 
both exercise and solace. Ron Wilson, 
a garden expert and host of a weekly 
national gardening show, has been 
an advocate of container gardening 
for years. He told me container 
gardening continues to be popular 
with all ages, from toddlers to 
millennials to seniors. Planting herbs 
in pots is fun and the process itself 
is rewarding since you control the 
environment for optimum growth. 
Some of these herbs have distinct 
health benefits. Rosemary improves 
memory and reduces headache pain. 
Sniff a few sprigs of calming lavender 
for herbal stress relief. Steep basil 
leaves in hot water, let cool to warm 
temperature, and splash on your 
face, avoiding the eye area. Basil 
removes environmental toxins from 

the skin and harmonizes the spirit.
I like to put potted herbs 

throughout my herb garden. They 
will be just as happy on a back 
door stoop or interspersed with 
flowers in window boxes. Bees 
and butterflies love herbs, so you’ll 
find your outdoor space populated 
by Mother Nature’s friends.

One of my favorite places is in my 
herb garden, where herbal stress 
relief is just a few sprigs away. The 
only sounds I hear are natural: 
the wind blowing gently through 
the Norfolk pines, the buzzing 
bees, the fluttering butterflies 
landing gracefully on the flowers, 
and the singing of native birds.

By using Mother Nature’s stress-
relief techniques, small changes 
made in your indoor and outdoor 
environment will blossom into a 
healthier, happier, less-stressed you!

What are your natural stress- 
relief techniques?

 One of my favorite places is in my  
herb garden, where herbal stress relief  

is just a few sprigs away.

Potted herbs in 
herb garden
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field & garden :: repel bugs

I HAVE LEARNED A LOT through the years about 
plants that repel bugs naturally. When we moved to 
the country, my mom gave me sprigs of her heirloom 

peppermint. She told me how peppermint was a double-
duty herb, used in cooking and to keep pesky bugs away. 
I followed her advice and put pots of peppermint outside 
the doors of our home to repel ants. Years later, we were 
in Italy, and our host at a bed and breakfast in the Tuscan 
countryside hung bunches of basil in the doorways to 
repel flies. Plants that repel bugs have been grown for 
thousands of years. Before commercial insect sprays were 
developed, people used plants that repel bugs for natural 
insect control.

The scare of Zika virus and other insect-borne diseases, 
combined with the growing desire to have a chemical-free 
environment, is swinging the pendulum of insect control 
back to Mother Nature.

Have you ever wondered what makes humans so 
attractive to insects? Insects are attracted to the scent 
of certain odors and secretions, like sweat, in our skin. 
According to experts, there are plants that emit strong 
scents that help mask your own smell to keep those 
pesky insects away. By strategically putting plants that 
repel bugs into your landscape you’ll be adding beauty 
and functionality. Their aroma needs to be in the air 
where you gather. Plus, most of these plants attract 
pollinators, so you’ll see your outdoor living area 
populated with lots of beneficial insects.

Some folks like to crush the leaves 
of the plants that repel bugs and rub 
them on their skin. I would urge 
caution here. Rub a small amount 
on your forearm for several days to 
make sure you’re not allergic.

Over the years, I have 
experimented with plants that 
keep away mosquitoes and 
other irritating, biting insects. 
The good news is that some 
commonly grown herbs and 
flowers work hard to keep insects 
under control. And I want to 
emphasize under control. There is 
no way to eliminate insects in our 
environment, as friend Joe Boggs, 
commercial horticulture educator 
and assistant professor at Ohio 
State University Extension, told me. 
The best we can do is try to control 
them through natural means.

Here are 10 easy-to-grow favorites 
to choose from and some of the 
insects that shy away from them.

PLANTS THAT REPEL BUGS

BASIL
Hang a basket of basil outside 

your door or in a window box with 
other herbs. Rub the leaves a bit as 
you pass to release the volatile oils 
that repel black and other flies. One 
of my colleagues makes the best fly 
repellent by pouring vanilla over 
cotton balls in a jar and adding fresh 
basil and mint.

CHRYSANTHEMUM
You’ll enjoy pops of color with 

chrysanthemums. The blooms 
contain pyrethrum. (Sound familiar? 
It’s used in natural insect repellents 
and also shampoo for dogs.) It is 
known to repel and kill ants, ticks, 
and fleas to name a few. I put pots 
of chrysanthemums around seating 
areas on our front patio to keep 
hitchhiking ticks and ants away.

Buzz Off! 
10 Plants That Repel Bugs Naturally

BY RITA 
HEIKENFELD

Basil and herbs in 
hanging baskets and 

window boxes



MAY/JUNE 2017  || 33

FEVERFEW
Break off a leaf of this daisy 

look-alike and crush it to release 
the strong smell. You’ll understand 
why insects avoid being around it. 
Place in pots near sitting areas and 
pathways. Mosquitoes and other 
biting insects won’t visit.

LAVENDER
Among the plants that repel bugs 

like flies, fleas, mosquitoes, moths, 
and even gnats, lavender takes first 
prize. Planted alongside a walkway, 
you’ll enjoy lavender’s unique 
aroma when you brush against it. 
Make a fragrant and bug repelling 
simmer pot by simmering crushed 
lavender in a little water.

OREGANO
Greek oregano is the gold 

standard, but all oreganos multi-
task when it comes to insect pests. 
Oregano contains a good amount  
of carvacrol, a natural insect 
repellent. Put oregano around 
sitting areas outdoors. Rub a few 
sprigs in your palms to release  
the bug-repelling scent.

ROSEMARY
With its piney aroma, rosemary 

is anathema to many insects. Make 
a simple rosemary insect spray 
by simmering in equal amounts 
of chopped rosemary in distilled 

water, covered, for 30 minutes. 
Let it come to room temperature, 
still covered, so volatile oils don’t 
evaporate. Strain and put in spray 
bottles. The spray disinfects the 
air as well. Refrigerated, this spray 
keeps for a couple weeks.

THYME
Bruise thyme leaves for an aroma 

that signals mosquitoes to scatter 
and quick. Out of all the thyme 
varieties I grow, lemon thyme is my 
favorite for its citrusy aroma.

PEPPERMINT
Peppermint plant uses can 

number in the hundreds. It’s one of 
my beloved herbs. As mentioned, 
it’s an effective ant repellent. Keep 
pots right outside doorways. But 
mint doesn’t stop there. Flies, 
spiders, gnats, and mosquitoes keep 
their distance from this herb as well. 
Add some to hanging baskets. The 
mint trails over the top, hanging 
down to discourage climbing and 
flying insects.

Dry peppermint for indoor use. 
Make pouches of dried mint in old 
socks and place around the house 
where needed to keep both ants and 
spiders from visiting.

CATNIP
You know it as the “cat herb” 

since the scent is irresistible to some 
cats. That same scent is a powerful 
mosquito repellent. It contains a 
natural oil that, according to a study 
done by Iowa State University, is 
10 times stronger than Deet, an 
ingredient in commercial insect 
repellants.

LEMON BALM
This member of the mint 

family emits a clean lemon scent. 
Mosquitoes don’t like it. Neither  
do flies and ants.

MAKE A FRAGRANT  
AIR-CLEANSING BOUQUET

Make a bouquet that is both 
pretty and effective against skin-
biting insects. The bouquet cleanses 
and refreshes the air, making it 
healthier to breathe. Use any of the 
herbs mentioned above and add 
flowers for color if you like. Cut 
stems at an angle to absorb water 
easily. As you put the herbs in the 
water, gently bruise the leaves 
to release oils and scents. Place 
wherever people are gathered.

Strip leaves and coarsely tear 
them to release scents and oils. Add 
flower petals if you like. Place in 
strategic areas.

chrysanthemum

feverfew

oregano

lavender

lemon thyme

rosemary

fresh potpourri
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farm to fork :: reCipes “A recipe is a story that ends with a good meal.” —Pat Conroy

An Easy Carrot 
Cake Recipe 
Evokes Sweet 
Memories
Top it with Homemade  
Cream Cheese Frosting

THIS EASY CARROT CAKE RECIPE came 
down to me from my mother, who passed away 
just over two years ago. She didn’t teach me 

any easy pie recipes or even how to make homemade 
biscuits, but man did she make a good carrot cake.

SWEET MEMORIES
My mother made this same easy 

carrot cake recipe for almost every 
birthday in our family — four 
times a year at least — for almost 
30 years. It all started for me in the 
summer of 1985, with my first cake 
topped with rock candy, rainbow 
candles, and a small Cabbage Patch 
figurine. My mom would use that 
same little figurine on my cakes 
for years; my brother had a similar 
one on his cakes of a baseball-
playing Cabbage Patch boy.

Though mom made the cake for us 
when we were little, she also taught 
each of us to make it as we grew 
older. Eventually, I took on the role 
as the family cake-baker; many times 
we baked and decorated together in 
preparation for a family celebration.

Someday I hope to pass this 
recipe on to my stepsons, nieces, 
and nephews. For now, I make 
this cake at least every year — to 
commemorate my mother’s birthday 
in May and the anniversary of her 
death in October. It seems like a 
fitting memorial and going through 
the motions of something we did 
together so many times helps me 
feel connected to her in a visceral 
way, like almost nothing else.

Now, my mother is gone, but when 
it comes time for a cake, I get out 
her faithful old Cuisinart and sturdy 
cake pans. As I grate the carrots, 
chop the nuts, mix the ingredients, 
and pour the batter into mom’s pans, 
I recall fond memories in the kitchen 
together. Year after year, we made 
this same cake and somehow it never 

2006 - My mother’s 
60th birthday. I 

did an experiment 
making a carrot 

bundt cake.

BY ERIN 
PHILLIPS
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“A recipe is a story that ends with a good meal.” —Pat Conroy

got old. As the cakes bake, they fill 
the house with the most wonderful 
aroma. The scent of the warm cake 
enhances my sweet memories. After 
they come out and cool, I recall that 
mom also taught me how to make 
cream cheese frosting with her old 
hand mixer, now gone. Today I 
use a stand mixer, a tool she never 
owned. Years from now, when the 
next generation makes this cake 
for their families, their memories 
will be slightly different from mine 
as some tools and settings change, 
but the core of it will be the same.

Whether yours is this carrot cake 
recipe, a pear crumble recipe, a 
special batch of cookies or whatever 
else, I hope you too will find a special 
family recipe to treasure and pass 
on. Food is such a powerful vehicle 
of memory. Start your tradition 
now; your children will hold it dear 
their whole lives. I know I have.

Easy Carrot 
Cake Recipe

For the Cake: 
Vegetable shortening 
& flour for greasing 
the pans

2 cups flour

2 cups sugar

1 teaspoon 
baking powder

2 teaspoons 
baking soda

2 teaspoons cinnamon

1-1/2 cup vegetable 
oil (or applesauce)

4 eggs

3 cups carrots, grated

1/3 cup nuts, chopped

For the Frosting: 
1 package cream 
cheese, softened

1 stick butter, softened

1 package 
powdered sugar

1 teaspoon vanilla

Food coloring

Set out frosting ingredients 
to soften. Preheat the oven 
to 350 degrees. Put a dab 
of vegetable shortening 
on your fingers and use it 
to fully grease the sides 
and bottoms of two 8- to 
9-inch cake pans. Then 
add a tablespoon of 
flour to the pans and tap 
it around until it covers 
the shortening. Dump 
out any excess flour. 
Set your pans aside.

Coarsely grate carrots and 
chop nuts using a food 
processor. Dump these 
into a large bowl or into 
your stand mixer’s bowl.

Add in the remaining cake 
ingredients. Stir until well 
mixed. NOTE: One change 
I made to my mother’s 
original recipe to make it a 
bit healthier is to substitute 
applesauce for the oil. If 
you do this, use the same 

amount of applesauce as 
you would vegetable oil.

Divide the cake batter 
evenly between your two 
prepared cake pans. Bake 
for 35 minutes, or until a 
toothpick inserted in the 
middle comes out clean.

When finished baking, 
set your cake pans aside 
until they cool enough to 
be handled easily. Then 
carefully flip your cakes 
out onto wire racks to cool 
completely. Gently run 
a knife along the edges 
if necessary to loosen 
the cake from the pan, 
but if you grease and 
flour your pans well, you 
won’t need to do this!

Once your cakes are 
completely cool, set the 
first layer on your cake 
stand or serving dish.

Make your frosting: The 
sweetest part! Use a hand 
or stand mixer to whip the 
butter, cream cheese, and 
vanilla until smooth. Add 
the powdered sugar about 
a cup at a time, letting 
it mix in before you add 
more. You will probably 
use close to the whole 
bag, but stop when you 
reach the consistency 
you like. If you’re coloring 
your frosting, add the food 
coloring a couple drops at 
a time once your frosting 
is completely mixed.

Generously frost the top of 
the first layer then gently 
set the second layer on 
top of it. Finish frosting 
the whole cake. I like to 
do the sides by putting 
a glob of frosting near 
the edge of the top of 
the cake then spreading 
down toward the bottom.

Store your cake in the 
fridge. It tastes good 
cold and lets the frosting 
set up some. Enjoy!

top: 1985 - My brother’s fourth birthday with his baseball 
Cabbage Patch figurine on his cake. above: 1985 - My first 

birthday with my Cabbage Patch figurine in the middle, 
surrounded by rock candy. opposite: 2012 - A carrot cake my 

mom and I made to celebrate my brother’s engagement.
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Say
   Cheese!

farm to fork :: Cheese

PHOTO BY SHELLEY DeDAUW
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M odern homesteading 
combines elements 
of sustainability with 

the skills of making things 
from scratch, all to improve 
our lives. It’s hard work but 
we all agree the rewards are 
worth it. Learning how to make 
cheese at home fits right into 
that description. Whether we 
own dairy animals, obtain our 
milk from other homesteaders, 
or simply craft delicious food 
from high-rise apartments, 

knowing how to make paneer, 
mozzarella, or the delicious 
hard cheeses found only in 
specialty supermarkets gives 
us access to premium products 
and the satisfaction that we did 
it ourselves. And cheesemaking 
isn’t difficult. Sure, there’s a 
learning curve and you need 
specific equipment, but if you 
start at the simplest recipes 
and work up, you’ll soon have 
amazing selections, made 
with your own two hands.

L E A R N  H O W  T O  M A K E  C H E E S E  
AT  H O M E

Say
   Cheese!

by marissa ames
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How to  
Make 
Mozzarella 
Cheese  
IN SEVEN EASY STEPS

you can learn how to 
make mozzarella cheese, 
start to finish, within 30 
minutes. It’s so easy you 
can do it while crafting 
the rest of your dinner.

When I learned how to 
make mozzarella cheese, I 
had no idea I’d be starting 
an addictive legacy with my 
daughter. Either she warms 
the milk and adds rennet, 
stretching curd to make 
cheese, while I knead and 
rise the pizza crust, or I’ll 
craft mozzarella while she 
slices and roasts eggplant 
and simmers garden 
marinara, making ricotta 
cheese to layer between.

If you keep key 
ingredients on hand, making 
mozzarella cheese can be 
as spontaneous as craving 
cheese, pulling milk from 
the fridge, and whipping it 
up before the hour is over.

S IMPLE  MOZZARELLA 
INGRED IENTS 
• 1 gallon whole milk, 

not ultra-pasteurized

• ½ tablespoon citric acid 
or ⅓ cup lemon juice

• ¼ tablet or ¼ teaspoon 
cheesemaking rennet

• ½ cup cold water

Necessary equipment 
includes a pot that holds 
at least a gallon, dairy 
thermometer, slotted spoon, 
colander and cheesecloth, 
microwave-safe bowl, and 
the microwave itself.

milk: Use whole milk. 
Because cheese is composed 
of curdled proteins and 
butterfat, two percent milk 
produces half the cheese 
as four percent. A gallon of 
each costs about the same. 
So, get the most for your 
money and buy milk with 
high-fat content. Raw milk 
is fine, as is pasteurized. But 
do not use ultra-pasteurized 
(UP) or heat-treated (HT) 
milk because it will not 
curdle. If you purchased 
UP milk, either drink it or 
make yogurt from scratch. 
UP milk cultures just fine.

citric acid: I learned 
how to make mozzarella 
cheese using citric acid but 
reworked the recipe for 
my sister, who is allergic to 
corn. Acid makes proteins 
curdle, so citric acid, distilled 
vinegar, and lemon juice 
are all fine. It’s nice to have 
alternatives when serving 
loved ones with allergies.

rennet: Purchase 
cheesemaking rennet; types 
intended for custards and 
desserts are not strong 
enough. Good rennets 
can be found online or in 
brewing supply stores, and 
tablets work just as well as 
liquid. If you’re just learning 
how to make mozzarella 
cheese, purchase tablets 
because unused portions 
can be frozen between 
cheesemaking adventures. 
I prefer liquid; it’s great 
if you know you’ll use 
it all before it expires.

water: Yes, that matters 
too. Chlorine and heavy 
metals interfere with 
curdling so bottled or 
distilled water are best.

These ingredients are 
for cow milk mozzarella. 
Making goat cheese 
mozzarella also involves 

thermophilic starter culture 
to help curdle proteins. 
That recipe can be found 
in Ricki Carroll’s Home 
Cheese Making book.

HOW TO MAKE 
MOZZARELLA  CHEESE

When I make pizza, I mix 
and knead the crust first 
then let it rise. Next I start 
making cheese. By the time 
my mozzarella chills in the 
refrigerator and I’ve mixed 
up a sauce, the crust is ready 
to roll. Chilling mozzarella 
makes it easy to slice into 
perfect pizza-topping coins.

step 1: Warm milk over 
medium-low heat. Stir 
occasionally to avoid 
scalding. At the same time, 
separate water into two 
¼-cup containers. Dissolve 
citric acid or lemon juice in 
one and rennet in the other. 
If rennet tablets don’t fully 
dissolve, don’t worry.

step 2: When the milk 
registers 55 degrees on 
the dairy thermometer, 
add the mixture of citric 
acid and water. Stir gently. 
As heat climbs, you’ll see 
the liquid attain a grainy 
texture as proteins curdle.

step 3: When the milk 
registers 88 degrees on the 
dairy thermometer, add the 
mixture of rennet and water. 
Stir gently. As heat climbs, 
you’ll see those small 
grains change into larger, 
rubbery curds surrounded 
by yellowish whey.

step 4: When the milk 
registers just over 100 
degrees, either lift curds 
from the whey with a 
slotted spoon or line a 
colander with cheesecloth 
and strain curds into a 
sink. Collect curds in the 
microwave-safe bowl.

step 5: Microwave curds 
for 30 seconds. Squeeze off 
excess whey and heat again. 

Carefully, because this can 
get hot, lift curds and stretch 
them like taffy, pulling and 
folding over then stretching 
again. If curds start to break 
instead of stretch, return to 
the bowl and heat another 
15 to 30 seconds. Do this 
four or five times, creating a 
smooth and elastic product.

step 6: Salt to taste (I like 
about a tablespoon per 
pound of cheese) then heat 
and stretch one more time 
to mix it in. Don’t add salt 
before this point because 
it can affect stretch.

step 7: Time to finish it 
off. How do you like your 
mozzarella? Separated into 
three equal portions then 
heated and stretched so you 
can braid it? Rolled into 
little balls and marinated 
in herbed oil? Or squeezed 
into one tight ball so you 
can slice or grate it later? 
Either way, work it while 
it’s hot then cool it down. 
Immerse mozzarella balls 
in ice water if you wish 
to use them immediately. 
Or wrap in plastic and 
chill in the refrigerator.

MY TOMATOES LOVE 
THE WHEY FROM MY 
MOZZARELLA. MY 
SOIL IS NATURALLY 
SO ALKALINE THAT 
POURING WHEY 
DIRECTLY BENEATH 
PLANTS LOWERS 
THE PH TO A LEVEL 
NIGHTSHADES 
PREFER. MY 
CHICKENS ALSO 
CRAVE THIS PROTEIN-
RICH DRINK.



A NOTE ABOUT REAL MOZZARELLA 

If you’re just learning how to make mozzarella cheese, you may be surprised to find that your finished product 
does not melt. It stretches. This can be delectable on paninis but an unexpected challenge for macaroni and 
cheese. Instead of being disappointed, rethink your food’s form. Slice mozzarella into little “coins” to alternate 
with heirloom tomato rounds on a margherita pizza. Shave narrow slivers to stack over lasagna noodles. Use 
chopped mozzarella bits on top of pasta, providing texture, rather than melting into the noodles.
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How to 
Make Feta 
Cheese
some hard cheeses are 
intimidating, but feta 
doesn’t need to be. Making 
feta cheese is a simple 
way to practice for more 
complicated recipes.

Greeks learned how to 
make feta cheese at least 
500 years ago; it was first 
recorded in the Byzantine 
empire. Traditionally 
produced from sheep 
milk, it can also be a 
combination of sheep and 
goat or entirely goat milk. 
Feta attains its acridity 
from lipase, an enzyme 
which occurs naturally 
in sheep and goat milk, 
giving it that distinguished 
tang. The cheese is then 
stored in brine to intensify 
flavor even further.

Learning how to make 
feta cheese is a great option 
for novice cheesemakers 
for several reasons. It’s 
made with sheep, goat, 
or even cow milk. The 
recipe is quick, curing in 
less than a week where 
other cheeses may take up 
to a year. And it doesn’t 
require the cool, ventilated 
places which most aged 
cheeses need. Feta can be 
aged within a refrigerator.

HOW TO MAKE 
FETA  CHEESE ,  THE 
MODERN WAY

Instead of moving 
to Crete and obtaining 
ewe milk, simply obtain 
pasteurized goat milk. 
Cow milk is also fine, 
but if you want the 
signature acidity you’ll 
also want to add extra 
lipase to the recipe. 
Avoid ultra-pasteurized 
dairy products; they’re 
a bane to cheese makers 
because proteins have 
been damaged from 
the high heat and 
usually don’t curdle.

Other ingredients can 
be found online or within 
brick-and-mortar brewing 
or culinary supply stores. 
Often, one-stop shopping at 
an appropriate website can 
provide all but the milk.

TH IS  REC IPE  IS  ONE 
OF  MANY  W ITH IN 
R ICK I  CARROLL’S 
HOME CHEESE 
MAK ING BOOK: 

• 1 gallon pasteurized 
whole goat or cow milk

• ¼ teaspoon lipase 
powder dissolved in 
¼ cup nonchlorinated 
water (optional)

• 1 packet powdered 
direct-set mesophilic 
starter

• ½ tsp liquid rennet 
or ½ rennet tablet, 

dissolved in ¼ 
cup water

• 2-4 tablespoons 
cheese salt

Optional:
• 1/3 cup cheese salt

• 1 teaspoon calcium 
chloride

• ½ gallon water

Pour milk into a non-
reactive pot such as glass 
or stainless steel. Add the 
lipase powder at this time, 
if you desire a stronger 
cheese. Heat the milk to 
86 degrees then stir in the 
mesophilic starter culture. 
Cover and let it sit for an 
hour. This allows probiotics 
to grow and ripen the milk.

Add the rennet/water 
mixture and stir gently for a 
couple minutes then cover 
milk again and let it sit for 
an hour. This allows casein 
to coagulate so you can 
separate curds from whey.

During ripening and 
addition of rennet, keep 
the milk at 86 degrees. If 
you cannot maintain this 
within your kitchen, wrap 
the pot in towels or let it sit 
in a sink of warm water.

Using a long kitchen 
knife, cut the curd into 
one-inch cubes then let it 
sit about 10 minutes, al-
lowing the yellowish whey 
to separate. Stir the curds 
for 20 more minutes, fur-
ther breaking up the white 
cubes. Next, line a colander 

with cheesecloth and drain 
the curd, catching whey if 
you wish to use it for other 
applications like feeding 
chickens or acidifying gar-
den soil. Tie the cheesecloth 
into a bag and hang from a 
rolling pin or strong faucet, 
draining for six hours.

After those six hours, 
curds will be compacted into 
a solid chunk. Cut into one-
inch cubes. Sprinkle with 
salt and store it in a covered 
container in the refrigerator, 
letting it age about five days.

This produces a mild, dry 
feta which is ready to be 
consumed in salads or eth-
nic dishes like spanakopita.

If your goat milk is fresh, 
you can then brine it for a 
stronger flavor or store it 
for more than a few days. 
Brining isn’t recommended 
for store bought milk be-
cause it can disintegrate, 
even with the addition of 
calcium chloride. Mix the 
cheese salt, calcium chloride, 
and water. The salt helps 
intensify flavor while the 
calcium chloride strengthens 
cubes. Keep cheese in the 
brine for up to 30 days.

This recipe makes about 
a pound of cheese if whole 
milk is used. Options in-
clude adding the lipase for 
a stronger flavor or leaving 
it out if you want a milder, 
more yogurty taste. Add-
ing a few drops of calcium 
chloride at the beginning 
make a stronger, drier curd.

EXCELLENT USES OF FETA CHEESE

Marinated in Italian dressing or herbed oil • Sprinkled atop roasted beets and drizzled with  

balsamic vinegar  • Served with antipasto such as Kalamata olives • Folded into puff pastry or phyllo dough  

spinach pockets • Crumbled with fresh oregano and chopped tomatoes, sprinkled onto omelets
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A Traditional 
Paneer  
Cheese Recipe
knowing how to make 
paneer cheese was a 
crucial skill for some 
Indian and Pakistani 
families. It provided quick, 
safe vegetarian protein 
to round out a healthy 
meal. Making paneer is 
just as quick and healthy 
within modern kitchens.

My friend, Nuzy learned 
how to make paneer cheese 
from her father. Growing 
up in Pakistan, she had a 
cook for most meals. Her 
mother only made dishes 
for special occasions. But 
her dad was the expert 
on paneer; Nuzy and her 
siblings gathered around 
and watched in fascination.

In those days, a milkman 
delivered fresh cow milk 
in large canisters. It wasn’t 
pasteurized so Nuzy’s 
family always boiled it 
at least three minutes 
before drinking. Boiling 
is also the first step in 
making paneer; adding 
lemon juice comes next. 
After straining curds 
through a cheesecloth, her 
father saved the whey to 
make rice dishes, telling 
his children to never 
waste such a nutritious 
byproduct. He rinsed 
curds then drained them 
by hanging the cheesecloth 
overnight. After kneading 
the cheese into a ball, he 
used it for meat dishes or 
a snack.

Though paneer 
accompanies meat in some 
cuisine, it’s often used as a 
vegetarian staple. Perhaps 
the most popular dish is 
saag paneer, also called 

palak paneer, a spiced 
entrée of cooked spinach or 
mustard greens bejeweled 
with cheese cubes.

Paneer is also one of the 
safest cheese products. 
Because it’s boiled right 
before lemon juice is added, 
and is then eaten fresh, 
any possible microbes 
have been destroyed.

Often, making cheese 
from cow milk is different 
from goat milk. But 
making goat cheese 
paneer is the same process 
as crafting it from cow 
milk. No added cultures 
or lipase are necessary.

The process can be done 
in a large pot or a slow 
cooker, in the same manner 
used for making ricotta 
cheese, though the pot is 
more traditional. It also 
involves lemon juice, water, 
a cheesecloth, and colander.

HOW TO MAKE 
PANEER CHEESE

First, collect whole 
milk that is either raw or 
pasteurized. Avoid ultra-
pasteurized or heat-treated 
products. Whole milk 
is often recommended 
for burfi, a fudge-like 
dessert using cardamom 
and pistachios, while two 
percent is often used for 
rasmalai cheese patties that 
steep in sweetened cream. 
As with any cheese, using 
whole milk creates more 
resulting curd than two 
percent because the cheese 
itself is a combination of 
butterfat and protein.

Heat milk in a slow 
cooker or pot. How fast 
you do this is up to you, 
as long as you don’t burn 
it. If you don’t want to 
stand constantly by the 
stove, stirring, reduce 
the temperature or use a 
slow cooker. At the same 
time, mix ¼ cup lemon 

juice with about the 
same amount of water.

Stir milk frequently 
as it approaches boiling 
temperature, to avoid 
scorching. When it bubbles, 
slowly add the diluted 
lemon juice. Turn off the 
heat and keep stirring. 
Soon white butterfat and 
proteins will separate, 
looking like tiny dots 
within yellowish whey. If 
milk doesn’t immediately 
separate, add more lemon 
juice. Line a colander with 
tightly woven cheesecloth 
or butter muslin, setting the 
colander over a large bowl 
or pot if you wish to save 
the whey. Pour curdled 
milk into the lined colander 
and allow it to drain.

Lemon juice gives 
paneer a sour flavor. 
If you wish to remove 
this sourness, hold the 
cheesecloth-lined colander 
under cool running tap 
water and rinse the curds. 
Turn off the water, allow 
curds to drain again, 
then wrap them in the 
cheesecloth and squeeze.

WHAT YOU DO NEXT 
DEPENDS ON HOW YOU 
WISH TO USE THE PANEER

If you intend to use it 
as a soft, smooth spread, 
in the same way you 
would use ricotta, salt it 
and you’re done. Drain a 
little longer if you want a 
drier curd. But if you want 
to make a cubed cheese, 
hang the cheesecloth from 
a rolling pin or strong 
faucet, letting it drip a few 
hours or overnight. You 
can also squish the curd 
flat and fold cheesecloth 
over it, letting it remain 
in the colander as you 
set a heavy object, like a 
full milk jug, on top. This 
removes excess moisture 
so you can knead the curd.

Now remove curd from 
the cheesecloth and place 
in a bowl. Salt to taste. 
Knead by pushing and 
mixing with your fingers 
until all salt is mixed in, 
then continue mixing in the 
same way you’d mix bread: 
folding over, pressing 
down, then rotating a 
quarter turn and repeating. 
Do this until curd holds 
together in a smooth ball 
that doesn’t crumble.

Shape paneer by pressing 
it, either by folding 
cheesecloth over it again 
and setting a weight 
atop or putting it into a 
refrigerator container and 
closing it tightly. After a 
few hours, it can be cut 
into desired shapes, though 
it holds together better if 
you refrigerate it overnight 
before cutting.

Eat the cheese soon. 
You can refrigerate it for 
several days or freeze it for 
a couple months, keeping 
in mind that frozen cheese 
often thaws crumbly.

WHETHER IT’S USED 
TO SAVE AGING 
MILK OR AS THE 
MAIN PROTEIN IN 
A VEGETARIAN 
DISH, KNOWING 
HOW TO MAKE 
PANEER CHEESE IS A 
SIMPLE BUT USEFUL 
KITCHEN SKILL 
THAT HAS SURVIVED 
GENERATIONS OF 
TRADITION.
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Crafting 
Hard 
Cheeses
are you ready to move 
from ricotta to Reggiano? 
Take a deep breath. 
The hardest part is 
maintaining temperature.

Fresh cheeses were 
civilization’s first dairy 
food. When humanity 
migrated from the 
Middle East into Europe, 
people discovered cool 
caves. Cheesemaking 
burgeoned into a long 
and delicious legacy. 

The reason Europe is 
home to the best hard 
cheeses is the same 
reason I only make 
cheddar in November.

When I learned how to 
make cheese at home, I 
started with mozzarella, 
paneer, ricotta, and soft 
curds. When I wanted to 
move onto hard cheeses,  
I was disappointed. 
Because my specific 
environment couldn’t be 
augmented that much, I 
could not make Parmesan.

Crafting hard cheeses 
involves four steps.

step 1: Begin ripening 
cheese with a prepared 
starter culture, which 
introduces the right 
beneficial bacteria to 
create that specific flavor. 

step 2: Separate curds 
from whey and squeeze 
out any residual moisture, 
which can involve 
draining on a cheese 
board for a couple days. 

step 3: Coat the cheese in 
wax or beneficial mold to 
keep good bacteria inside; 
bad bacteria, yeasts, 
and molds stay out. 

step 4: Cheese then 
sits for enough time to 
allow good bacteria to 
fully ripen curds into 
a delectable food.

Aged cheeses need 
a cool, well-ventilated 
environment for the entire 
curing process. This allows 
for a steady growth of 
the good bacteria without 
turning fats rancid. 
Optimal temperate is 45 
to 55 degrees. It’s also 
colder than my historical 
home allows for more 
than four months out 
of the year. I don’t have 
air conditioning, but the 
heater doesn’t work within 
my daughter’s half-bath. 
By duct-taping the toilet 
to decommission it as a 
bathroom, I craft cheese in 
November and set it within 
a metal cupboard, where it 
can age through February 
before the seasons 
warm the room again.

This doesn’t mean you 
can’t make hard cheeses. 
But knowing how to make 
cheese at home involves 
creative augmentation of 
your curing environment.

You may already have 
the right location for 
curing cheese. Do you have 
anywhere in your house, 
garage, basement, or root 
cellar which maintains 50 
degrees? The length of time 
it remains that temperature 
determines types of cheese 
you can make. A cold 
garage in New Jersey may 
allow you to craft goat milk 
cheddar, which ages in four 
to 12 weeks. If you have a 
root cellar on an Alaskan 
homestead, you may be 
able to manage Romano, 
which must sit five to 12 
months for perfection.

But technology is a 
wonderful thing.

Refrigerators keep 
food just above freezing, 

restricting bacterial growth; 
since beneficial bacteria is 
necessary for proper cheese 
ripening, refrigerators just 
won’t work. They also 
don’t allow proper airflow. 
But farmers and cheese 
makers can take advantage 
of air conditioning 
boxes and compressors. 
Computer units such as the 
CoolBot attach to standard 
air conditioners and can 
be set to 50 degrees. This 
turns an entire room 
into a meat-and-cheese-
curing chamber. Add 
a little insulation for 
energy efficiency and 
you’re making Parmesan, 
even in Florida.

Other technology-
minded cheese makers 
have refurbished old 
refrigerators, adding 
compressors to keep 
a good air flow while 
temperature controls 
stay optimal. Plans can 
be found online for 
converting old fridges.

But if you don’t have 
the right technology, 
you can craft a mild 
Monterey jack and cure 
it for that single month 
when your garage stays 55 
degrees, purchasing good 
Parmesan from the store.

Obtain a good cheese-
making book and the 
right cultures. Then look 
around. If you don’t have 
a cool basement, would 
a friend allow you to 
use theirs in trade for 
a wheel of homemade 
cheese? What varieties 
can you make within 
your own home? Though 
you may feel restricted 
by time and temperature 
requirements, there are still 
many varieties that can be 
made in short duration. 
Try feta and chevre if you 
only have a refrigerator 
to work with, Manchego 

during a cold spell that 
may last a week or two, 
Montasio if you’ve got a 
two-month window, and 
Swiss if you have at least 
three months. Watching 
the weather report and 
estimating curing times 
is part of the thrill.

And what if you don’t 
cure it for exactly the time 
required? It’s usually 
not that big of a deal.

Sixty days is the 
minimum time required 
to nullify listeria and any 
other bad bacteria in raw 
milk. Giving or selling 
under-cured raw cheese 
falls under local raw milk 
laws and listeria can be 
disastrous to pregnant 
women and small children.

But if you use 
pasteurized milk, shorter 
curing times mean a 
milder and softer cheese 
that may not melt as 
well. Letting it sit too 
long makes a sharper 
product. Always keep 
cheese below 60 degrees, 
or it may rancidify. But 
if your time runs short, 
enjoy what you do have.

WHEN LEARNING 
HOW TO MAKE 
CHEESE AT HOME, 
START WITH SIMPLE 
CHEESE AND A 
SHORT CURING 
TIME AND GO FROM 
THERE. ONCE THE 
CHEESE-MAKING 
ADDICTION STRIKES, 
YOU MAY FIND 
CREATIVE WAYS TO 
KEEP IT COOL.
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Why You 
Need the 
Right 
Cheesemaking 
Supplies
a good inventory of 
cheesemaking supplies isn’t 
tough to obtain, or even 
expensive, but it’s necessary 
for good cheese. Here’s 
what you can substitute 
and why you can’t scrimp 
on certain products.

If you have already 
tried your first goat milk 
cheese recipes, you’ve 
noticed these call for items 
like dairy thermometers 
or cheesecloth. And, if 
you’re like me, you were 
so excited to get started 
that you hated to wait for 
two-day shipping on these 
cheesemaking supplies. 
For mozzarella, that’s fine. 
You can substitute a sieve 
for cheesecloth. But to try 
complicated recipes, you 
need the proper tools.

DON’T WORRY, 
THEY’RE NOT 
EXPENSIVE

Calcium Chloride
Low calcium levels 

create a weak curd, which 
can disintegrate or lose 
shape. Adding calcium 
chloride strengthens harder 
cheeses or products, like 
feta, which sit in brine.

Can you substitute? 
Omitting calcium chloride 
won’t affect ripening; it’ll 
just make soft cheese.

Cheesecloth
Cheesecloth catches 

curds and separates whey. 
Some curds are tiny, such 
as with ricotta, and good 
cheesecloth allows drainage 
of large and small particles.

Can you substitute? 
Grocery stores sell open-
weave cheesecloth but 
the holes are too large. 
Other cloth, such as tee 
shirt material, may be too 
dense or leave fibers. Butter 
muslin or tightly woven 
cheesecloth are crucial 
cheese making supplies.

Cheesemaking Book
Though magazines 

offer great recipes, a 
cheesemaking book offers 
even more, in addition to 
glossaries, troubleshooting 
FAQs, and histories of 
specific cheeses. It’s 
more trustworthy than 
someone’s blog.

Can you substitute? 
Start with magazines. 
Search out books and 
other cheesemaking 
supplies when you’re 
ready to get serious.

Cheese Salt
Salt brings out flavors 

of finished cheese but 
iodine inhibits necessary 
bacteria growth. Cheese 
salt does not contain iodine. 
It can also come in flaked 
form, which dissolves 
easier than grains.

Can you substitute? Yes, 
if it’s non-iodized. Flaked 
kosher salt also absorbs 
well, where grainy table 
salts may not. Colored 
black or red salts may 
discolor cheese.

 
Colander

Draining curds through 
cheesecloth is easier 

when cloth rests within a 
colander. It also enables 
collection of whey.

Can you substitute? Go 
ahead, but please send me 
pictures of your results. 
(I recommend getting a 
colander. It doesn’t have 
to be a specific type.)

Curd Cutter
Cutting coagulated curd 

allows more surface area 
from which whey can 
drain. Companies selling 
cheesemaking supplies 
offer special cutters.

Can you substitute? Use a 
long kitchen knife instead. 
Just don’t cut yourself.

Dairy Cultures
Mesophilic and 

thermophilic powders for 
cheese, or probiotic starters 
for yogurt, contain good 
bacteria for flavor and 
texture. If milk is stored 
warm, bacteria will grow. 
Make sure they’re bacteria 
you want. Commercially 
prepared cultures add pure, 
high-quality probiotics 
strong enough to crowd 
out bad bacteria.

Can you substitute? I use 
store-bought yogurt with 
live, active cultures to 
start homemade yogurt. 
But beware of store-
bought products because 
bacteria may not be 
healthy or strong enough 
to ensure safe growth. 
Purchasing cultures 
for yogurt, buttermilk, 
or cheese is a better 
guarantee. When making 
goat cheese, I always use 
commercial cultures.

PHOTO BY SHELLEY DeDAUW



MAY/JUNE 2017  || 47

Home CHeese making

1-800-551-5691 • CountrysideNetwork.com/shop

Here are 85 recipes for cheeses and other dairy products that require 
basic cheese making techniques and the freshest of ingredients, 
offering the satisfaction of turning out a coveted delicacy. Among 
the step-by-step tested recipes for cheese varieties are farmhouse 
cheddar, gouda, fromage blanc, queso blanco, marscarpone, ricotta, 
and 30-minute mozzarella. Recipes for dairy products include crème 
fraîche, sour cream, yogurt, keifer, buttermilk, and clotted cream. 
There are also 60 recipes for cooking with cheese, including such 
treats as Ricotta Pancakes with Banana Pecan Syrup, Cream Cheese 
Muffins, Broiled Pears and Vermont Shepherd Cheese, Prosciutto 
and Cheese Calzones, and Grilled Vegetable Stacks with Roasted 
Red Pepper Sauce. 278 pages, $16.95

Dairy Thermometer
Certain cheeses need to be 

ripened or curdled at certain 
temperatures. To obtain the right 
flavor, add cultures at exactly 
the right time, which may be 86 
degrees, not 85. A dial thermometer 
often doesn’t have that leeway, 
especially if it measures up to 
250 degrees for candy. Dairy 
thermometers are specifically for 
food at lower temperatures.

Can you substitute? Yes, with 
a digital cooking thermometer. 
But it needs to be inserted 
within the liquid. Instant-
read infrared thermometers 
measure surface temperature.

Molds
Cheese becomes wheel-shaped 

within molds. Perforations allow 
drainage and molds are often lined 
with cheesecloth for easy removal.

Can you substitute? Homemade 
molds are common cheesemaking 
supplies. Be sure they are not 
metal or plastic which can leach 
chemicals, such as PVC.

Non-Chlorinated Water
Chlorine can interfere with 

cheese curds because it stops 
rennet’s enzymatic action. If 
tap water is chlorinated, either 
filter it or use bottled water. 
Keeping distilled water with 
cheesemaking supplies ensures 
chlorine won’t be a problem.

Non-Reactive Container
Aluminum, cast iron, Teflon, or 

chipped enameled pots can react 
with cheese, causing a bad flavor  
or interfering with ripening or curd.

Can you substitute? No, but 
stainless steel, unchipped 
enamel, or glass cookware 
are a good investment.
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Present...

www.CountrysideNetwork.com/shop

“CHEESEMAKING MADE EASY” DVD
with Kate Johnson

Make Your Own  
Cheese At Home!

3 Course 
Cheesemaking DVD— 

ONLY $29.99

Raw or Pasteurized 
Whole Milk

Proteins and butterfat 
within the milk separate 
from whey to create 
the finished product. 
More butterfat means 
more cheese. Using two 
percent milk will produce 
very little curd, though 
a gallon costs nearly as 
much as whole milk. 
Also, do not use ultra-
pasteurized or heat-treated 
milk because they have 
been heated so high that 
proteins are damaged 
and will not curdle.

Can you substitute? 
No. If you purchased 
ultra-pasteurized cream, 
use it for butter; ultra-
pasteurized milk can still 
be cultured for yogurt.

Rennet
Originally found in 

the linings of ruminant 
stomachs, rennet now 
comes in animal or 
vegetarian formulas. It 
helps cheese curdle and 
hold its shape so it can 
be drained and shaped.

Can you substitute? 
Rennet is necessary for 
any cheese which is 
cut or grated. Dessert 
rennets like Junket are 
not strong enough; 
always use cheese 
rennet, which is sold 
with other cheesemaking 
supplies. Liquid rennet 
is easier to use but 
tablets can be frozen to 
extend storage life.

Wax
Coating hard cheeses 

with wax will maintain 

moisture levels and 
inhibit mold growth 
during curing. Cheese 
wax is food grade, 
soft, and can be reused 
and stored with other 
cheesemaking supplies.

Can you substitute? 
Avoid toxins by always 
using food-grade cheese 
wax. If you wish to stay 
away from paraffin, 
use beeswax instead.

Wax Brush and Pot
Melt wax within the 

pot and brush it onto dry, 
formed cheese.

Can you substitute?   
I use an old, cheap pan. 
And I dip my wax.

Though some 
cheesemaking supplies 
are optional, others 
are necessary for safe 
bacterial growth or to 
avoid toxins. Research 
recipes to determine 
which supplies you 
need then store them 
together so you’re 
ready when the cheese-
making urge strikes.

All the dynamics of learning how to make cheese 
at home can’t be contained in a single story or 

even a magazine issue. Specific nuances, such as 
texture or time, must be experienced. Beginning 

cheesemakers soon realize the craft is not difficult. 
With the right tools and starting from the simplest 

recipes, it’s a quick and delicious journey to 
filling your pantry with your favorite varieties.
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Managing Pests 
in the Beehive

Country life :: beekeeping

THERE IS NOTHING QUITE LIKE the sights 
and sounds of bees buzzing around, gathering 
pollen and nectar on a warm summer day. 

Summer and bees just seem to go together; unfortunately, 
so do summer and pests. And beehives are the target of 
pests such as varroa mites, ants, wax moths, and mice.

By practicing integrated pest management you can 
do quite a bit to help your bee colonies stay healthy and 
strong. The idea behind integrated pest management is 
that you use a variety of tools to prevent and treat pests, 
instead of using chemicals.

Integrated pest management for bee colonies starts 
with deciding what race of bees to purchase. Some 
bee races are more resistant to certain pests than other 
races. For instance, if varroa mites are a concern for you, 
consider purchasing Russian bees, which tend to fair well 
against varroa mites.

Another part of integrated pest management is using 
physical deterrents to keep pests out of the hive in the 
first place. It also includes using traps to kill and remove 
the pests once they do get in.

BY ANGI 
SCHNEIDER

Botanicals can be used to repel 
pests from your apiary. Planting 
herbs such as thyme and mint 
around the hives can help repel 
other insects such as wax moths 
and varroa mites. You will need to 
plant quite a bit; this is one time 
where mint’s invasiveness is a 
positive thing. Also, try planting 
close to the hive opening if possible.

Chemicals should only be used 
a last resort, or not at all. Most 
chemicals will weaken a hive over 
time, which is not what we want. 
We want to do everything we can 
to help our hives be healthy and 
strong since healthy and strong 
hives have a wonderful ability to 
deal with pests on their own.

ANTS IN THE BEEHIVE
Ants are often found loitering 

around trying to get into beehives. 
And who can blame them? The 
hive is full of wonderful sweetness. 
A few ants here and there aren’t 
a problem and a healthy hive can 
easily defend itself against them. 
But if a hive gets overrun with ants, 
the bees may abscond by filling up 
with honey and leaving the hive.

Just like learning how to get 
rid of rodents naturally, learning 
how to get rid of ants is pretty 
simple and you want to start with 
the least invasive methods first.

The best way to keep ants out of 
your hives is to put your hives on 
a platform and create a moat of oil 
around the legs. Plus, when you’re 
working in the hives, it’s nice to have 
them taller and up off the ground.

To create an oil moat, you will 
need to put each leg of your 
platform in a can or bucket. The size 
of the can or bucket will depend on 
the size of the legs. You don’t need 

“When the flower blossoms, the bee will come.” — Srikumar Rao
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the can or bucket to be deep; you 
just need it wide enough to get the 
legs in. Once you have the legs in 
the can or bucket, put a few inches 
of oil in the can. Many beekeepers 
use old motor oil, however, I prefer 
to use food grade oils such as 
vegetable oil. When it rains, the oil 
will probably overflow the bucket 
and get into your soil, which is 
why I don’t use motor oil. You will 
need to refill the oil periodically. 
When the ants climb up the side of 
the can and try to cross the moat, 
they will fall into the oil and die.

While mint can be used as a 
wax moth treatment, cinnamon 
can be used as an ant deterrent. 
Cinnamon can be used inside 
and outside of the hive. To use it 
outside the hive, sprinkle it liberally 
on the ground around the hive. 
To use cinnamon inside the hive, 
sprinkle it on the inner cover. The 
bees don’t mind it, but the ants 
don’t like it and will stay away.

These two non-invasive practices 
should keep the ants out of the 
hives, which will mean there’s one 

less pest the colony needs to worry 
about and can focus their attention 
on other pests. Some pests are harder 
to keep under control even with 
good integrated pest management, 
including varroa mite treatment.

VARROA MITE TREATMENT
Varroa mites have been in the 

United States since the late 1980s, 
and are considered a universal 
problem. If you are bee farming you 
most likely have varroa mites in 
your beehives. Like ants, healthy bee 
colonies can take care of a few mites. 
The problem comes when the hive is 
weak, and the mites are allowed to 
multiply and eventually take over.

Varroa mites are about the size of a 
pinhead and are visible to the naked 
eye. They attach themselves to a 
foraging bee, and like a tick will feed 
on the bees “blood” (hemolymph 
fluid). When the foraging bee returns 
the hive, if the mite gets past the 
guards, she will hop off the bee and 
start looking for the drone brood. 
This is where she does her damage.

The varroa mite will enter an 
uncapped brood cell, drone cells 
are her preference, and hide until 
the cell is capped. Then she will 
begin feeding on the fluid in the 
larva and lay eggs. The first to hatch 
is a male who then mates with 
his sisters that hatch later. When 
the bee emerges from its cell, the 
varroa mites also emerge and go 
on the hunt for a new uncapped 

above: Bucket moats and cinnamon 
can help control ants. 

below: Powdered sugar provides an 
ant dust bath. 
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cell to repeat the reproductive 
process. Varroa mites reproduce at 
an alarmingly fast rate. They can 
quickly weaken the hive enough 
that the hive becomes susceptible 
to other pests and viruses.

Russian bees are considered to 
be resistant to varroa mites. This 
doesn’t mean that varroa mites 
won’t come into a Russian bee 
colony; it just means that Russian 
bees have certain characteristics 
that help them better manage 
varroa mites than other bees. The 
same is true of “survivor bees” or 
resistant bees, which are bees that 
have been living without chemical 
assistance for years. These bees 
are fighters and will aggressively 
defend their hive against any 
invader; even if it means seeking 
out mites already in capped brood, 
uncapping and removing the 
pupa, and destroying the mites.

Using screened bottom boards 
is another way to help monitor 
and control mites. Some mites 
will naturally fall off the bees and 
to the bottom of the hive. When 
you use a screened bottom board, 
you can put a sticky trap on it to 
keep all the fallen mites from re-
entering the hive. This also allows 
you to count the mites and make 
sure the bees are able to keep the 
mite population under control. 
You should have no more than 50 
mites on the sticky board over a 
one- or two-day period of time. 
If you have more, you will need 
to help the bees get rid of them.

Using a screened bottom board 
will also help with ventilation. 
This means not as many bees 
need to be fanning during the 
hot summer. This allows them to 
do something else, like defend 
the hive. The screened board will 
need to be replaced with a solid 
bottom board during the winter.

Dusting the hive with powdered 
sugar is a common way to get rid 
of some varroa mites. Just like dogs 
and chickens dust in the dirt to 
help with pests, bees can dust in 

powdered sugar. Most commercial 
powdered sugar has cornstarch 
added as an anti-caking agent. Bees 
should not consume cornstarch, and 
you should not feed commercial 
powdered sugar to bees. However, 
because the bees don’t consume 
much of the powdered sugar 
while dusting, many beekeepers 
use commercial powdered sugar 
with cornstarch. Some beekeepers 
only use commercial powdered 
sugar without cornstarch. And 
some beekeepers make their own 
powdered sugar. To make your own 
powdered sugar, put half a cup 
granulated sugar into a blender or 
coffee mill and give it a whirl until 
it’s a powder.

When starting beekeeping you’ll 
often find opposing views or even 
opposing research studies. The best 
thing to do is to read in depth about 
each viewpoint and then decide 
what is right for your beehives.

Drone trapping is another non-
chemical way of controlling varroa 
mites. The queen needs about 10-15 
percent of the brood cells for drones, 
usually around the perimeter of the 
frame. However, you can coax her 
into making full frames of drone 
brood cells. You need to remove two 
full frames of worker brood and 
replace them with empty frames. 
This will signal the hive to get into 
drone production and they will 
(usually) cover both sides of each 
frame with drone cells. After the 
cells are full and capped, you can 
remove the frames from the hive 
and destroy the brood that has the 
varroa mites in them.

The downside of this is that 
drones are a sign of a healthy hive, 
so you certainly don’t want a hive 
without drones. The upside is that 
you can destroy a lot of varroa 
mites at one time. This will get 
their population to an amount 
that the bees can naturally handle. 
This should only be done once the 
above measures have been taken.

Thyme is reported to be a varroa 
mite deterrent, so consider planting 

Moth Trap 
Supplies: 

Empty 2-liter soda bottle (or 
two smaller bottles, like a sports 
drink bottle)

1 banana peel  

1 cup vinegar 

1 cup sugar 

1 cup hot water

Cut a small hole in the empty soda 
bottle right below the shoulder, 
about the size of a quarter. Put hot 
water and sugar in a glass bowl 
or jar and mix together. Using a 
funnel, pour the sugar water and 
vinegar into the bottle. Then put 
the banana peel into the bottle. 
Put the lid back on the bottle. It will 
ferment and draw the moths to it.

Hang it in your apiary but several 
feet from your hives. The goal is to 
lure them away from the hives.

Country life :: beekeeping
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thyme around your apiary. Thymol, 
which is derived from thyme, is 
an ingredient in both Apilife Var 
and ApiGuard, two commercial 
products that are safe for use 
inside the hive. If you need to use a 
pesticide, these are ones you want to 
start with because they don’t cause 
any harm to the bees and only small 
amounts are absorbed by the wax.

Another pesticide, formic acid, is 
used when there is a huge sudden 
influx of varroa mites into the hive. 
The commercial name is Mite-Away 
II. This is effective, doesn’t harm 
the bees and isn’t absorbed by the 
wax. However, it is irritating to the 
bees so it should only be used when 
you are sure there is a need for it.

There are also plastic strips that 
contain chemicals that do a great 
job of killing the varroa mites. 
However, the mites that survive 
become resistant to it. It’s absorbed 
into the beeswax. The queen will 
begin to lay fewer eggs and will die 
young, and the drones reproductive 
organs become damaged by using 
these chemicals. So, while it is an 
inexpensive quick fix, it becomes 
a long-term disaster for the hive. 
Just like using moth balls for 
wax moth treatment, you kill the 
pest but you also kill the hive.

I recommend never using these 
plastic strips. If the hive cannot 
combat the varroa mites with the 
help of screened bottom boards, 
powdered sugar dusting, drone 
trapping and using botanicals, 
then the hive will not survive long 
term, even with using chemicals.

Managing beehive pests is a 
tricky balance. You want to give 
the bees enough help through in-
tegrated pest management that 
they stay strong and healthy. But 
you don’t want to give them so 
much help that they become a 
weaker hive. Healthy hives can 
manage pests such as ants, var-
roa mites and wax moths on their 
own. The beekeeper’s job is to 
make sure that the pest popula-
tion does not overrun the hive.
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homestead improvement :: digging “All glory comes from daring to begin.” —Anonymous

Digging Fence Holes 101
Using the Right Tools and Materials Yields Strong Fences

SINCE THE DAWN OF agrarian culture, 
we’ve been inventing and reinventing ways 
to keep domesticated animals contained. 

Many things in our culture have radically changed 
such as how we communicate, but by in large, fence 
technology hasn’t really changed all that much. We 
still dig holes, stick poles in the ground and hang 
something between them, but we have refined the 
methods we use to dig those holes and how we bury 
those posts. Before you set out to build your livestock 
fence, there are a few things you should consider.

PICKING A POST HOLE DIGGER
Every homesteader needs a post 

hole digger at some point, but not all 
post hole diggers are created equal. 
There are many ways to dig a post 
hole, but the best choice for you 
will likely depend on a few factors. 
How deep do you need this post? 
What’s the terrain like? What’s the 
soil composition like? How many 
posts do you need to sink and can 

BY JEREMY 
CHARTIER
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“All glory comes from daring to begin.” —Anonymous

you handle the physical demand of 
the tool? Ask yourself these questions 
and let them guide you when you set 
out to purchase a post hole digger, 
but first, let me give you some ideas.

MANUAL POST HOLE DIGGER
Manual post hole diggers were 

invented shortly after God invented 
dirt, as far as I can tell. We’ve all seen 
these contraptions with their steel 
clam shell design and long wooden 
handles, and I’m sure they’ve been 
mistaken for some sort of torture 
device at some point. Many who have 
used one of these post hole diggers 
will likely tell you that they are, 
showing you the blisters to prove it.

The theory is simple enough; 
open the jaws, put the blade into the 
ground, close jaw, pull out dirt and 
repeat. Simple to understand, but 
not always simple to do. If you have 
limited upper body strength, a bad 
ticker or a short temper, this device 
will likely not work well for you. This 
style of post hole digger also will 
not work well in regions that have 
lots of rocks in the soil, like the New 
England states.

For those of you who have soft or 
even sandy soils largely devoid of 
granite potatoes, then this style of post 
hole digger may be just fine for you. 
The price is right, being the cheapest 
post hole digger tool you can find, and 
if you have one or two shallow holes 
to dig, it just might be your best bet. 
Just make sure you don’t dig a hole too 
shallow because that can make your 
life miserable.

TWO-MAN AUGER
Gasoline-powered, twin-operator 

post hole digger augers make digging 
holes much faster and easier than 
doing it by hand. For those of us who 
have soft dirt with little rock, these 
tools can be just what the doctor 
ordered. For those of us who live in 
rock-strewn country, using one might 
end with orders from your doctor.

If your gas-powered auger catches 
between rocks, it might take you for 
a ride, so be careful when operating 
one. I seldom suggest that anyone buy 

one of these post hole diggers, not just 
because they can be dangerous, but 
also because they require a second 
set of hands, upping the labor cost 
and inconvenience. These tools cost 
a lot for what they are and many of 
them get used so infrequently that the 
carburetors gum up or the fuel lines 
degenerate before the next occasion. 
Unless you and your best friend plan 
on digging holes every other weekend, 
these are really not a great option.

If you do find yourself in need of 
one for a temporary job, then rent one. 
It makes far more sense to borrow 
one from the local power shop than 
it does for you to buy one. If you 
do buy one, make sure you use fuel 
stabilizer, or even better, buy “tool 
fuel” instead of pump gasoline. Run 
your tool out of gas before storing 
it too, since varnished fuel will clog 
your carburetor and the new pump 
gas will eat your fuel lines or seals.

PTO-POWERED AUGER
Now we’re talking! PTO (power 

take off), or hydraulically driven post 
hole diggers, are usually the best way 
to sink posts, especially if you have 
a lot of holes to dig. If you have a 
tractor with a PTO, I encourage you 
to buy a used post hole digger for 
your three-point hitch. These units are 
little more than a frame, a gearbox, 
PTO shaft and a big screw, so there’s 
not much to fail. If you can’t find one 
for a deal on Craigslist.org, which is 
a great place to find common farm 
implements for cheap, shop around 
and find a reasonably priced unit. 
We don’t use our post hole digger 
often, but the few times we have 
was enough to justify the cost.

If you are lucky enough to own a 
skid steer, I envy you. Hydraulic post 
hole digger attachments are readily 
available for rent or purchase for most 
skid steers, and even though they are 
more expensive and slightly more 
complicated, they do a fantastic job. 
Running a post hole digger on a skid 
steer is much more comfortable and 
far easier to use than one mounted 
on the back of a tractor because the 
auger is right in front of you, instead 

of directly behind you. If you have 
the option, the skid steer approach 
is much easier on your neck.

The machine-powered auger 
may be the way to go, but it has its 
drawbacks. The expense of buying 
the skid steer or tractor makes it 
a prohibitively expensive way to 
dig holes. If you already have the 
machine then it’s a simple add-on 
that will make your machine more 
versatile, and usually well worth the 
expense. Machine-powered augers 
work well in clay and even rocky 
soil, just be prepared to replace 
a few shear pins along the way. 
Also, consider the terrain you’re 
working in since steep grades and 
low-hanging branches make life 
difficult when navigating a tractor 
or skid steer to the next dig.

BACKHOES
Sometimes you just need to pull 

out the big guns. Especially in New 
England, where even PTO-powered 
post hole diggers might not do the 
trick. In really rocky soils, a backhoe 
may be your only course of action. 
Many times I’ve had to throw in the 
towel and use my backhoe to pluck 

When you run into 
tough rocky areas, 

backhoe attachments 
are king.



||  COUNTRYSIDE & SMALL STOCK JOURNAL56

some “big bones” out of the ground 
so I could sink my post where I 
wanted it. It wasn’t pretty, but you 
better believe the hole got dug. A 
word of caution; digging holes with 
a backhoe can be more fun that you 
think. If you’re not careful, you may 
find yourself digging a pond with 
a backhoe before you know it!

Backhoe attachments are expensive, 
even if you have the tractor where 
you can hook it. Backhoes are an 
effective way to bury a post, but 
they’re not a fast way to do it either, 
since backfilling a big gaping hole 
takes time. Consider this a last resort, 
but when faced with a monster rock 
lurking under the surface, it can be 
a satisfying way to sink a post.

PICK YOUR POISON
No single post hole digger will fit 

every person, situation or budget, 
but take these into consideration 
before you lay down your hard-

earned cash and buy yourself one. 
If you can borrow or rent one of 
these diggers, you may come out 
ahead of the game, especially if 
you don’t plan on using it often.

ALL ABOUT POSTS
Fence post depth, size, and 

anchoring systems can make or 
break your fence line. Despite what 
some people believe, making a long-

lasting fence is not always as simple 
as sinking a post in the ground and 
moving on to the next post. There 
are a few great tricks you should 
know before you start making 
holes with your post hole digger.

CHOOSING THE RIGHT POST
Picking the right post for the job is 

just as critical as setting your fence 
post depth correctly; possibly even 

homestead improvement :: digging 

Never Lose Electricity Again!

Own the #1 Brand in 
Home Standby Power.

FreeGeneratorGuide.com
877-200-6706TOLL

FREE

*Price does not include installation.

95833X © 2017

7 out of 10 buyers choose Generac Home Standby 
Generators to automatically provide electricity to 
their homes during power outages. GENERAC Home 
Standby Generators start at just $1,899.* 

CALL for FREE Generator Guide, 
DVD, and Limited Time

$695 BONUS OFFER!

    



MAY/JUNE 2017  || 57

more so. Cedar poles are a great way 
to hang fence wire. Depending on 
your needs, you could investigate 
the use of fiberglass fence post rods 
and steel T-posts if your application 
permits. Economics will likely play 
a big role in your decision making.

Classic cedar poles make for a good 
low-cost construction technique, but 
they’re not up to the task of supporting 
and bracing your corners or gates. The 
corner posts, posts stationed at rises 
and valleys as well as posts that your 
gates hang on are under much more 
stress. Compared to your interstitial 
posts that simply support your fencing 
from flopping or drooping, these 
posts need to be more substantial.

For fence posts charged with 
important tasks like these, bigger 
is better. Overkill as it may be, I’ve 
found that local farmers in New 
England who use retired telephone 
poles for their high-stress points have 
great long-term success; especially 
at corners, bar-ways and gate 
openings. If you’re in the market 
for telephone poles, look on your 
regional Craigslist.org, freecycle.org, 
or talk to linemen you may know.

If you don’t have any luck procuring 
retired phone poles, then my 
alternative favorite is 6x6 pressure-
treated landscape timbers. These can 
be found at your local big box store 
for a reasonable cost, and are widely 
available. In a pinch, you could 
select, cut, and shape a tree from your 
property to use as a post, but that 
could result in premature replacement 
because of relatively quick rotting. 
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Additionally, this method takes time, 
tools, and effort you may not have.

FROST HEAVE PREVENTION
Ever notice that telephone poles 

are thicker at the bottom? This is the 
natural shape of the trees they make 
them from, but the tapered shape 
also helps keep them seated in the 
face of frost heaving. Posts that are 
improperly buried can work their 
way out of the ground, but if we sink 
our posts with the fat end down, the 
tapered shape will actually help keep 
the post from rising over the years of 
frost-thaw cycling. Cedar poles have 
this shape too, so be sure to bury them 
correctly with the thicker end down.

Frost heaving occurs when 
the water in the soil freezes and 
expands. The pressure caused by this 
expansion forces soil upward and 
anything within it, including your 
posts. When posts are set correctly, 
the tapered shape makes it harder 
for them to be pushed out. Think of 
it like a watermelon seed between 
your thumb and pointer finger. If 
you squeeze your fingers the seed 
goes flying away from you or toward 
your palm, depending on which 
side of the middle you squeeze. 
The same principle is in play here.

When we bury the fat end of a 
post down, the frost heave pressure 
will push the post further into the 
ground. This downward pressure 
locks it against the frozen ground 
below, and your post stays put. 

Conversely, putting the skinny 
end of your tapered pole into the 
ground lets the frost heave push 
it right out of the ground. You 
don’t want all your estate fencing 
popping out of the ground after 
all the time and effort you spent 
putting it there, so make sure you 
bury your posts fat end down.   

ANCHORING POSTS
In northern climates with significant 

heaving or with posts that are 
supporting a significant weight, 
consider cementing them into 
place. Wood that contacts cement is 
notorious for rotting quickly, so when 
you’re anchoring your posts in cement, 
be sure to follow some basic rules.

Be sure to add gravel to the bot-
tom of your hole for water drainage. 
Fence post depth, size, and anchor-
ing systems can make or break your 
fence line.

Make sure your cement anchor is  
tall enough to end above ground,  
preferably in a tapered shape to shed 
off groundwater.

Use rot-resistant posts like cedar, 
pressure-treated timber or good-quali-
ty steel if your application warrants it.

When pouring a proper post 
anchor, do your best to make it 
bell-shaped to take advantage of 
the frost heaving pressures to keep 
your post seated. Water will rot 
your post eventually, the grade 
of metal or wood you use simply 
dictates how long it takes to rot.

Water will rot your post eventually, 
but you can prolong the inevitable 
by having your cement anchor peak 
above the ground to reduce the 
amount of ground water that seeps 
between your post and concrete. 
Having a gravel base for water to 
escape into will also significantly 
extend the life of your post.

FENCE POST DEPTH
Unlike a footing or poles for a 

pole barn, fence posts don’t typically 
extend past the frost line. The rule 
of thumb for setting your fence post 
depth is this; not less than one-third 
the overall length of the pole and not 
more than half the overall length. 
More is actually OK, it’s just overkill. 
Setting your fence post depth to 
one-third the overall length is the 
bare minimum since you run the risk 
of it giving way to lateral pressure, 
such as livestock rubbing against 
it, heavy winds, or snow drifts.

This is not an either/or rule. 
Depending on how much post you 
need above grade will largely dictate 
your fence post depth, and as long 
as its depth is somewhere between 
one-third to one-half the overall 
length, you should be just fine.

Take into account how much 
post you need to have above grade 
when purchasing fence posts. As an 
example, if you want four-foot tall 
posts you have a choice of buying 
a nominal overall length post of 
six, seven or eight feet long. Most 
people like to have fence post tops 
level with each other, but the grade 
of the land may not cooperate. If 
you run the minimum length of 
six feet, you won’t have wiggle 
room to make that happen, but if 
you use a seven-foot or eight-foot-
long post, you’ll have plenty of 
length to compensate. To achieve 
that professional look of level post 
tops, either painstakingly adjust 
your fence post depth to fit your 
level line, or set all your posts to 
the same fence post depth, snap a 
level line and cut the excess post 
to length once they’re set in place.

Fence Post Depth Chart
Post Length Min. Depth Max. Depth Exposed Min. Exposed Max.

3' 1' 1.5' 2' 1.5'

4' 16" 2' 32" 2'

5' 20" 2.5' 40" 2.5'

6' 2' 3' 4' 3'

7' 28" 3.5' 56" 3.5'

8' 32" 4' 64" 4'

9' 3' 4.5' 6' 4.5'

10' 40" 5' 80" 5'

homestead improvement :: digging 
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animals & livestoCk :: dairy farming “It was like a gumball machine, except instead of gum, it was goat pellets.” —Miss Kay

How to Start Dairy Farming 
with Goats and Sheep

DAIRY FARMS HAVE MORE OPTIONS than only the traditional dairy cow. 
In many parts of the world, the goat is the leading supplier of milk, cheese, and 
other dairy products. In Mediterranean areas, sheep lead the dairy industry. 

Smaller size, less feed, and less pasture impact are important reasons. Delicious milk, high 
in nutrients is a good reason for choosing dairy goats and sheep.

Adding a dairy goat farming business plan to your homestead goals takes careful 
thought and preparation. In addition to purchasing the necessary livestock, dairy goat 
supplies must be purchased and the facility readied. Take a look at some ideas that will 
get you on a successful path.

One of the first questions is why choose goats or sheep for a dairy over the more 
traditional dairy cow operation? Goat milk is higher in calcium and healthy fat, giving it 
more nutritional bang per gallon. Goat milk is not as widely accepted in the United States, 
as cow milk, but the rest of the world has been largely drinking goat milk for hundreds of 
years. Goat milk is easily digested, even by people with lactose intolerance. The reason for 
this has to do with the protein structure of the milk compared to cow milk. Goat milk is 
also lower in cholesterol.

BY JANET 
GARMAN
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“It was like a gumball machine, except instead of gum, it was goat pellets.” —Miss Kay

GOAT BREEDS
All goats share certain 

characteristics, no matter if they 
are kept for meat, breeding, milk, 
fiber, or pets. Goats do not like 
being alone. Plan to have at least 
two goats. If you only want one 
goat for milk, keeping a neutered 
male goat (wether) is a good option. 
All goats will produce milk after 
giving birth. Certain breeds of goats 
are better milk producers. Good 
genetics and breeding play a big part 
in the performance of any breed.

Full-size breeds of dairy goats 
include the Saanen, LaMancha, 
Toggenburg, Alpine, Nubian, and 
Oberhasli. Nigerian Dwarf goats 
are smaller and yet an excellent 
producer of high-quality milk. Often 
a smaller goat breed such as the 
Nigerian Dwarf is exactly what a 
family will look for when dairy  
goat farming.

Saanens originated in 
Switzerland. They are one of the 
larger dairy goat breeds. Their 
milk production is high and the 
butterfat content is on the lower 
end of the goat milk spectrum. 
Saanen goats are all white or 
cream colored. The Sable goat 
breed is related to the Saanen and 
is the name for colored Saanens.

Nubian goats are a well-known 
dairy goat. Nubians have gentle 
personalities and rather loud 
voices. The breed is characterized 
by its Roman nose and long droopy 
ears. The milk is rich in butterfat.

A popular breed of dairy goat 
is the LaMancha. They appear 
earless but actually do have small 
ears. This breed is accepted in any 
color and is a good dairy goat. 
The appearance makes them easy 
to identify among the breeds.

Toggenburgs are favored by 
some dairy farmers because they 
are believed to have a longer 
lactation period after kidding.

The Alpine goat has a long and 
interconnected breed history that 
also includes some breeding with 

the Oberhasli and Saanen breeds. 
For your research into a dairy goat 
farming business plan, look into 
the Brittish Alpine, Swiss Alpine, 
and French Alpine breeding lines.

GOAT CARE AND 
MAINTENANCE

Goats will require a dry living 
area, as wet pasture and goats are 
not often seen together. At the very 
least, a large run-in shed should 
be provided and maintained 
with dry bedding. Fresh water, 
grain, and grazing or provided 
hay or forage are necessary each 
day. Goats are hardy and with 
consistent care, simple to raise. 
With good management and 
observation, you will learn what is 
normal behavior for the individual 
animals. Goats who become ill 
commonly go downhill quickly 
so it is good to have a baseline, in 
your mind, of how your normal 
healthy animal behaves.

Hoof care is required on a regular 
basis. The timing for retrimming can 

vary from season to season. Keeping 
a close eye on the hoof health will 
prevent other hoof health issues 
from cropping up. An overgrown 
hoof can harbor small stones, wet 
manure, and bacteria, possibly 
leading to lameness and hoof rot.

It is not hard to learn how to 
trim goat hooves. The use of 
a goat milking stand can help 
bring the goat up closer to your 
level and keep you from bending 
over. The trimmers are found in 
most agriculture supply stores 
or catalogs. Ask an experienced 
goat farmer to show you how to 
trim the hoof. The outer edges of 
hoof material are trimmed. You 
should never cut into the center 
or frog portion of the hoof.

DAILY MILKING
Most importantly, milking must 

be done. Milking the does has to 
be done or the animal will be in 
pain and can develop mastitis. The 
normal practice is to milk every 12 
hours. That’s twice a day, every day, 
for the eight to 10 months of milk 
production. The first step includes 
cleaning the teats and stripping 
some milk out, before beginning to 
milk. Caring for any dairy animal 
is a heavy obligation to take on and 
only for the dedicated farm owner.

above: Wrapped 
circles of goat 

cheese.

right: Saanen goats 
resting together.



||  COUNTRYSIDE & SMALL STOCK JOURNAL62

GOAT DAIRY FACILITIES
In a small family operation, 

you may be able to avoid having 
a separate building for housing 
and milking your goats. With a 
larger business plan, the milking 
is often done in a separate 
structure. With either setup, 
cleanliness is the key to success.

The barn will have stalls for 
the goats. These may be shared 
as goats do not like to be alone. 
Birthing stalls are necessary 
on a dairy farm because you 
won’t have milk if you don’t 
have does giving birth. Private 
birthing stalls allow the does to 
give birth in a quiet environment 
and bond with the kids.

Fencing is needed. Rotational 
grazing should be employed so 
count on at least two or three 
separate grazing paddocks or 
pastures. Depending on your 
flock size you may require more 

pasture areas. Letting one area 
lie fallow allows regrowth and 
gives the parasites time to die off. 
Goats are more likely to escape 
fencing than sheep. Strong fencing 
that cannot be climbed is a good 
starting place when planning your 

fences. Goats can jump, too. Be 
sure the fence is high enough to 
prevent goats jumping to freedom.

BUSINESS PLAN
As you finalize your dairy goat 

farming business plan, decide 
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where your goat milk will go. Are 
you planning to sell the raw milk 
to a local dairy for processing? 
Maybe you are going to produce 
cheese and yogurt for sale at the 
farmers market. No matter what 
direction you choose to go, having 
the plan details worked out ahead 
of time is smart. Contact the 
proposed buyers of your product 
and start a business relationship. 
Learn what is expected from a 
wholesale milk producer. Other 
products can be sold from your 
goat farm including, breeding stock, 
pet quality animals, and meat.

WHAT ABOUT SHEEP MILK?
There are a few dairy sheep 

breeds you could add to your 
farm. The East Friesian sheep 
is considered the best breed of 
dairy sheep by researchers. The 
milk yield per lactation ranges 
from 1000 to 1500 pounds of milk. 

The milk is high in fat. Twin and 
triplet births are more common 
than singles with this breed.

The demand for sheep milk 
cheese and other products 
from sheep milk is on the rise. 
Even today, most of the sheep 
milk products are imported. 
Mediterranean countries are the 
biggest exporters of sheep dairy 
products. The sheep dairy demand 
is growing and a dairy farmer 
incorporating dairy sheep is in 
the right place at the right time. 
United States residents are realizing 
that sheep milk products can be a 
healthy alternative to cow milk.

Raising dairy sheep will 
take a good bit of acreage. The 
recommended stocking level is 
five to seven sheep per acre. The 
stocking rate is determined by 
the grazing quality, the size of 
the sheep, the flock size, and the 
availability of feed and shelter. The 

local agricultural extension agent 
can be of help when deciding how 
many sheep you should purchase.

OTHER BREEDS FOR 
SHEEP DAIRY NEEDS

The Polypay, Icelandic, Dorset 
and the Finnish Landrace are 
other breeds occasionally seen 
on dairy sheep breed lists. The 
Lacaune sheep breed, from 
France, produces the milk used 
to make Roquefort Cheese.

LOOK AT THE HEALTH 
BENEFITS OF SHEEP MILK

Sheep milk is higher in all the 
nutritional components than cow 
milk and goat milk. It is rich and 
creamy with little to no stomach 
irritation associated with drinking 
sheep milk. However, sheep 
milk is harder to source in the 
United States than goat milk. As a 
consumer, this presents a problem. 
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On the other hand, someone 
starting out with dairy sheep could 
find an immense opportunity. 
Learning how to start dairy farming 
with sheep may be a great market 
to get involved in when building 
your home dairy business.

SHEEP HOUSING, 
CARE, AND HEALTH

Sheep are less picky about going 
out to pasture in the rain. A shelter 
should still be provided for the 
sheep, but you may very well find 
them grazing when it’s raining. 
Snow-covered pastures will require 
supplemental hay feeding.

Hoof care is important for sheep. 
In addition to the hoof trim that is 
normally carried out at shearing 
time, trims will be needed other 
times during the year. The frequency 
of hoof trimming will be affected 
by the ground where the sheep are 
located. Rocky ground will wear the 
hooves down naturally. On softer 
ground, the hooves will grow faster.

Other routine health care involves 
vaccines, physical exams, worm 
prevention, and observation. 
Some routine tasks may be better 
suited to a veterinarian if you are 
inexperienced. Injections of vaccines 
and castrating take practice and 
repetition to learn well. It is a good 
idea to learn how to do as many 

of the tasks as you can, in case a 
veterinarian is not available. Helping 
a more experienced farmer is another 
way to learn the ropes of sheep care.

While sheep are mostly happy 
to be out in all sorts of weather, 
having a barn for illness, weather 
emergencies, or during lambing 
season is a good idea. The milking 
area will need to be clean and 
sanitary whether you are selling the 
milk or using it only for you family.

When choosing to keep both dairy 
goats and dairy sheep, look into 
whether you should pasture and 
house them together. It is commonly 
advised against, as parasite 
resistance differs for goats and sheep. 
Grazing the two species together can 
have unexpected consequences.

MILKING EWES
Sheep kept for dairy purposes 

are milked twice a day. There are 
different methods used depending 
on the flock size. Some hand milk 
on stanchions. Larger dairy sheep 
facilities may use a pit set up. Ewes 
are milked from behind and the pit 
runs behind the sheep. The farmer 
attaches the milking machine tubes 
to the teats while standing in the 
pit. When hand milking, there are 
various postures that work and 
keep the ewe from foot shuffling, 
potentially spilling the milk.

Before milking the animal, clean 
the teats with an appropriate udder 
washing solution. Each teat is 
stripped of a stream of milk, which 
is discarded. This cleans the teats 
of bacteria. After milking, the raw 
milk is strained and cooled quickly.

THE SHEEP MILKING PARLOR
One of the biggest expenses in 

starting any dairy operation will be 
the milking parlor and equipment 
needed. This building or area should 
be separate from the area where the 
goats or sheep are housed. This is for 
cleanliness and sanitation reasons.

The basic set up will include a 
pathway for the sheep to enter the 
waiting area. Next, the sheep move 
to stalls for milking, and finally 
through an exit pathway. Depending 
on the size of your dairy herd, 
this setup can be simple or quite 
elaborate. The sheep will have their 
heads in what is called a head gate 
during the milking and most farms 
feed grain to the ewe in order to 
make this a pleasant experience.

Any equipment used in the 
storage or collecting of milk should 
be stainless steel. It is easier to 
sanitize and can be heated to clean 
thoroughly. Glass jars are often used 
as storage in smaller herds or for 
families using the fresh milk at home.

In a dairy sheep farm business, 
there are additional products that 
can be sold including breeding stock, 
wool from the annual sheep shearing, 
farm club animals, and meat. With 
further processing, products such as 
yarn and spinning fiber, felted fabrics 
and rugs, or sheepskin rugs can bring 
in extra income.

In a nutshell, as our cultures 
become more diverse, the market 
for the goat or sheep milk products 
will increase.

Now that you have an idea of  
how goats and sheep can contribute 
to your dairy farming business 
plan, are you ready to choose 
a breed? With planning and 
research, you can be on your way 
to providing fresh milk to your 
community in the near future.

One of the biggest expenses in starting  
any dairy operation will be the milking parlor 

and equipment needed. 

Three Dorset sheep in 
a paddock

Icelandic sheep

animals & livestoCk :: dairy farming
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It’s Time to Milk 
the Cows!
Conversations with Today’s  
Dairy Farmers

WHAT MAKES A FARMER decide to 
begin a dairy farming project? For some, 
it is a strong history. The early mornings 

milking the herd, processing the milk for sale and 
cleaning the barn lend a known rhythm to daily 
life. Others may be looking to change their life to an 
earthier, less urban lifestyle. When a dairy farming 
project is being considered, contacting a dairy 
farmer is a good place to start for honest advice.

For Katie Millhorn, of Millhorn Farmstead Creamery, 
she started her dairy after falling in love with the 
family milk cows. Her family background in farming 
helped pave the way. Before long, Katie had a career 
in the dairy business. Initially, she milked Nubian 
dairy goats, but soon found a passion for Jersey cows.

WHY SHE CHOSE THE JERSEY BREED
Jerseys are a shorter stature cow than the Holsteins. 

Their size and mostly gentle nature make them an 
excellent family milk cow. In Millhorn’s words,  

“I chose this breed based on its 
genetic heritage and glorious, high 
percentage of butterfat. Milk from 
Jersey cows makes excellent cheese 
and butter, which is perfect for a 
homesteading, whole foods family.”

Jerseys carry the A2A2 casein gene. 
This genetic protein form is easier 
to digest. Human milk and goat 
milk are also A2 protein milk. It is 
important to Millhorn and her dairy 
to offer the A2A2 milk. The Millhorn 
dairy offers raw, cream on the top, 
milk direct to customers at the farm.

Many people are interested in 
consuming raw, unpasteurized  
milk. Raw milk benefits are popular 
with those seeking less processed foods 
and foods higher in nutritional content.

FAMILY HISTORY IN DAIRY
For some, dairy farming is in the 

blood. Dairy farmer Scott Terry 
carries on the multi-generation 
family history of dairy farming. 
Running the rural dairy farm in 
upstate New York has always been 
a large part of Scott’s life. The farm 
switched to a certified organic 
dairy classification about 10 years 
ago. The dairy operation includes 
milking the mainly registered Jersey 
cows and managing 130 acres of 
pasture. The milk is sold to a co-
op for distribution to consumers.

THE BIGGEST CHALLENGE
Terry believes that Jerseys 

are good grazers and high 
producers. Jersey cows show good 
reproductive traits with few calving 
difficulties. In a business sense, 
Jerseys are the most profitable 
choice. “Whether you are organic 
or conventional, dairy farms run 
on tight margins, with little room 
for error. Our biggest obstacle 
has been the weather. A good 
grazing season is required for us 
to make money,” explains Terry.

Millhorn echoes the sentiment 
about the weather being a big 
challenge. Although these two 

BY JANET 
GARMAN
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dairy farmers reside on opposite 
sides of the United States, they 
both deal with hardships of 
weather extreme. From cooling the 
milk during the extreme Pacific 
Northwest heat waves, to the 
muddy weather season, to the 
extreme cold, all are challenges in 
Millhorn’s daily life. Muddy cow 
udders require extra cleaning before 
milking, which adds time to an 
already crowded daily schedule 
for this mom of four children.

BUSINESS PLANNING 
AND PHILOSOPHY

Dairy farming is an all-consuming 
business and often the family 
participates. Millhorn says the time 
management can be challenging. 
“Being a stay at home mom of 
four kids is busy enough, without 
throwing in a herd of cows! Dairy 
cows are especially needy. I say 
they are the most high-maintenance 
women on the planet.”

Is it possible to have business 
advice and plans for a dairy farming 
project? Both Millhorn and Terry 
shared their business philosophy. 
Terry states, “We produce the 
highest-quality product we can. Our 
animals are treated like family and 
raised the way they were created to 
live, on pasture. We don’t use any 
pesticides, antibiotics, GMOs, or 
synthetic fertilizers on our farm. We 
really strive to be good stewards of 
the land we manage.”

The Millhorn dairy is also their 
family home and farm. “We sell our 
cream on the top milk, farm direct. 

plus
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Several of my dairy customers drive 
at least an hour to the farm for their 
family’s milk every week. We have 
a kitchen in our dairy barn which 
allows our customers to come grab 
their milk and eggs at will. This 
also allows them to see our dairy 
and homestead operation. I have 
always had an open-door policy. 
I think it’s incredibly important 
for folks to see exactly where their 
food comes from. When customers 
come out, their kids chase the 
bunnies and the piglets, and it 
helps them connect with the farmer 
and the animals. They learn an 
appreciation for the hard work 
and sacrifice that goes into raising 
food for their family’s table.”

IS A DAIRY FARMING 
PROJECT RIGHT FOR YOU?

Katie Millhorn would love to 
see more people get involved in 
the dairy industry. She finds it 

animals & livestoCk :: dairy farming
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rewarding. If you are thinking of 
a career in the dairy industry or 
starting your own dairy farming 
project, she advises analyzing the 
market and your long-term goals. 
Decisions include choosing goats, 
cows or sheep, cheesemaking, raw 
milk or grade A. After that, proceed 
on to choosing your breeds.

Terry offers this piece of life 
and business advice. “You have 
to be a top-notch business person. 
Don’t take on huge amounts 
of debt. Scale the operation so 
the business will actually have 
cash flow. It is a 24/7, 365-day 
commitment. You work hard. 
Harder than anyone can imagine 
and for little financial reward. 
You have to love it. Every part of 
it, the manure, the flies, the late 
nights, and the early mornings.”
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poultry :: old hens “The chicken came first - God would look silly sitting on an egg.” —Anonymous

BY LISA  
STEELE

No Spring Chicken
The Case for Keeping an Older Hen

MY OLDEST CHICKEN IS eight years old. 
She still manages to pop out a handful of 
eggs a year, but they’re usually wrinkled 

and a bit misshapen with thin shells. She certainly isn’t 
winning any awards for egg production and we can’t 
rely on her for breakfast any longer. But she’s still an 
extremely valued member of my flock, not to mention 
a treasured family member. I mean, she’s been around 
longer than our dogs have. Culling chickens isn’t on 
our agenda; we put our older hens to work.

ALTERNATIVES TO CULLING CHICKENS
I’m sure you’re wondering how long do chickens 

live? Although I would guess the average lifespan of the 
backyard chicken is somewhere between three to five 

years, and that is mostly because of 
predation, chickens that are well-
protected and kept in tip-top health 
can easily live to be 10 to 12 years 
old, and even older. There have been 
recorded cases of chickens living 
to be almost 20 years old, so I hope 
that Charlotte, my Australorp, has at 
least a few good years left in her.

One of the most common 
questions I get asked is “What 
do you do with your chickens 
once they stop laying eggs?” That 
question about culling chickens 
amuses me, and I generally answer 



MAY/JUNE 2017  || 71

“The chicken came first - God would look silly sitting on an egg.” —Anonymous

with my standard tongue-in-cheek 
response, “Well our cat has NEVER 
laid us an egg and we keep feeding 
him.” After the ensuing laughter 
subsides, I go on to explain some 
of the benefits of keeping older 
flock members around because like 
a good barn cat and other animals 
around a farm, even the older 
chickens serve a purpose. There 
are lots of alternatives to rehoming 
older chickens or culling chickens.

OLDER CHICKENS MAKE 
BETTER BROODIES

An older hen is likely to be a 
better broody hen. Since she has 
slowed down a bit, she’s more 
likely to be perfectly content to sit in 
a nesting box on a clutch of eggs for 

the three-week period required to 
hatch them. Oftentimes a younger 
hen will abandon the eggs partway 
through the incubation period. 
Older hens don’t tend to do that. 
And remember, a hen will sit on 
eggs laid by other hens, so even if 
she’s not laying at all anymore, you 
can just tuck some of your other 
fertile eggs under her. It makes no 
difference to her. And in fact, it 
might be best not to try to hatch the 
eggs from a hen getting on in years 
because the shells are often thin 
and the eggs have a great chance 
of breaking, although your older 
hens will tend to be your hardiest, 
healthiest chickens and you will 
likely hatch healthier chicks from 
their eggs. And if you have a hen 

who is an extremely good layer 
later in life, that’s the hen you want 
to hatch eggs from, hopefully, she’ll 
pass those genes onto her offspring.

OLDER CHICKENS MAKE 
BETTER MOTHERS

Older hens also tend to make better 
mothers. Sometimes a young hen will 
accidentally step on a baby chick after 
it hatches, thereby killing it, or on 
occasion even eat one of her young. 
Younger mothers will sometimes 
abandon their chicks once they hatch. 
An older hen; not so much. She 
knows the ropes and seems to know 
intuitively what to do. Not to mention 
if she’s actually done it before. I have 
found that a hen who has hatched 
two or three batches of chicks seems 
to have a far better hatch rate and 
survival rate among the chicks than a 
hen who is doing it for the first time.

The older hen has also been around 
the block once or twice and therefore 
knows the ins and outs of where to 
hide from predators, when various 
predators might be out, where the 
best berries and weeds are, what to 
eat and what not to eat. And she will 
teach all of this to her chicks. Just 
by virtue of having lived for six or 
seven or more years, she has learned 
various survival skills that she can 
pass down to the next generation.

THE EGGS OF OLDER 
CHICKENS ARE 
GENERALLY LARGER

Each time a hen goes through 
her molt, her subsequent eggs will 
generally be a bit larger than they 
were before the molt. The shells 
will be a bit thinner and the color 
a bit more muted. After all, the 
same amount of pigment and shell 
material has to cover a larger yolk 
and amount of egg white, but eggs 
from an older hen can approach the 
size of duck eggs. They can be more 
than 30 percent larger than eggs laid 
by pullets.
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EGGS LAID BY OLDER HENS 
CONTAIN MORE COLLAGEN

Eggs laid by chickens getting up in 
their years actually have more collagen 
in them for the simple fact that they are 
larger. Collagen is important in our diet 
because it keeps our skin elastic and 
healthy. It keeps wrinkles and sagging 
skin at bay. I spoke with Sandra 
Bontempo, owner of Free Range Skin 
Care (www.freerangeskincare.com), a 
company that makes all natural skin 
care products. She told me that she 
rescues battery hens from factory farms 
here in the United States and once 
they’re back to good health and laying, 
she uses their eggs in her products. 
Whether you ingest the collagen or 
smear it on your face, you’re reaping 
the benefits.

poultry :: old hens
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OLDER HENS STILL POOP
One of the side benefits of 

raising chickens is, of course, the 
wonderful manure they produce. 
Chicken manure makes great 
fertilizer for your garden and it’s 
free! Older hens will still act as 
efficient little composting machines 
as they wander around eating 
bugs, weeds, and your kitchen 
scraps and turning them into piles 
of nutrient-rich manure. That alone 
is enough cause for me to keep 
feeding and caring for older hens.

OLDER HENS STILL EAT BUGS
Speaking of bugs, of course, 

chickens of any age love to eat bugs. 
And an older hen is just as good at 
ridding your yard and garden of 
bugs as her younger sisters. You’ll 
notice a marked reduction in the 
number of ticks and mosquitoes 
in your yard as well as all kinds 
of pests in your garden when you 
keep a flock of backyard chickens.

HOW LONG WILL MY CHICKENS 
CONTINUE TO LAY EGGS?

How long do chickens lay eggs? 
Chickens only lay really well for 

about two 
years. After 
that, their 
production 
usually will 
drop to about 
half what 
it was at its 
peak and then 
gradually stop 
altogether a 
few years later. 
If you live in 
an area where 
you are only 
allowed a 
limited number 
of chickens 
and you really 
want fresh 
eggs each 
morning, then 
you have some 

hard decisions to make once you get 
four or five years into your chicken-
keeping journey. Culling chickens 
and eating your older hens is an 
option for some.

OLDER HENS CAN COST 
LESS TO FEED

Sure it costs money to feed 
chickens and justifying feeding a 
flock and caring for older hens can 
be tough, but I know that many 
chicken keepers will start letting 
their older chickens out of their  

The Ultimate Toilet

“The benefits of 
raising chickens 

continue long after 
their egg-laying 

days are past.”
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runs and allow them to free range 
more often to supplement their diet 
with grass, seeds, bugs, and weeds, 
and therefore, eat less commercial 
feed. Since they do tend to be more 
predator-savvy, the thought is that 
they can take care of themselves 
and if losses are suffered, they 
were likely near the end of their 
life anyway.

Once your chicken stops laying, 
basically has become a pet, and 
likely doesn’t have too many good 
years left in her, feeding her a diet 
heavier in kitchen trimmings and 
garden scraps can save you money 
on feed as well. At that point, is 
a perfectly balanced diet all that 
important anyway? I think at some 
point quality of life starts to take 
precedence, especially if your choice 
is to allow your geriatric chicken to 
free range, happily dine on leftover 
spaghetti or to cull her.

CARING FOR OLDER HENS
Caring for older hens really isn’t 

much different than caring for them 
when they’re younger. At eight 
years old, Charlotte is considered 
pretty geriatric for a hen. She’s a bit 
slower moving than the others, likes 
to sleep in a bit later and go to bed a 
bit earlier. She’s sometimes content 
to just sit and watch the antics of 
the others while they free range, 
although she can still catch bugs 
with the best of them.

One thing you can do in caring 
for older hens is to lower your 
roosting bar (or put up a new 
lower bar) that’s very close to the 
ground, say up only a foot, to make 
it easier for your older hen to hop 
up onto it. I often will lift Charlotte 
off the roosting bar in the morning 
and set her down. At some point, 
she may decide she wants to sleep 
on the floor of the coop, and that’s 
okay too.

FEEDING OLDER HENS
If your entire flock is older and 

not laying any longer, you can 

switch them back to a chicken 
grower feed. They don’t need the 
additional calcium that a layer feed 
provides. This can be especially 
helpful if you have new chicks 
that you are adding to the flock to 
replace your older hens. The entire 
flock can be fed the chicken grower 
feed from the time the new flock 
members are about eight weeks old 
and done with chick feed, right up 
until they are almost laying age, 
around 16 to 18 weeks old. At that 
point, the new layers will switch 
from chicken grower feed and need 
a laying feed. The layer feed won’t 
hurt the older hens, as the calcium 
is good for their bones.

If your older hen is still laying 
occasionally, putting out crushed 
oyster shell or eggshell for her is 
still a good idea, and you want to 
watch her for egg binding since 
older hens tend to lay eggs with 
very thin shells that risk breaking 
inside of them.

Keeping a close eye on your older 
hens is a good idea regardless. As 
they age, their circulation gets poor, 
leaving them more vulnerable to 
the cold and frostbite. Adding a 
bit of cayenne pepper to their feed 
through the winter can help with 
circulation and blood flow. And 
you want to watch for pecking from 
younger hens since chickens have a 
bad habit of picking on those who 
are smaller, weaker, or slower than 
they are.

All in all, caring for older hens 
isn’t much different than caring 
for a younger flock. The benefits of 
raising chickens continue long after 
their egg-laying days are past. If 
you have unlimited space, consider 
turning your older hens “out to 
pasture” so to speak and let them 
live out their golden years basking 
in the sunlight and churning out 
nitrogen-rich manure for you. 
After all, it’s the least you can do to 
thank them for all those delicious 
fresh eggs they laid for you for all 
those years!

poultry :: old hens
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book preview: 
Homegrown 
Herbs

Homegrown Herbs is the definitive guide 
to planting, growing, harvesting, and 
using 101 popular herbs. A step-by-step 

primer for gardeners of every level, this book will 
help you understand herb uses in the kitchen, 
home pharmacy, crafting, and body care. Saxon 
Holt brings the information to life with four-
color photographs throughout this resource.

EXCERPT FROM CHAPTER 2:

Which Plant Where? As you are drawing all of 
your ideas on graph paper, consider some basic 
points. Spacing requirements are a common concern. 
Plant height and flower color are always good to 
consider, too. I really appreciate knowing if a plant 
will grow in a clump or if it has a spreading nature.

Spacing Requirements: First of all, how much 
space should you give each plant. The answer will 
vary a bit depending on the individual plant you’re 
working with, but as a general guideline, allow 10 
to 12 inches for most plants. Of course there will be 
some that can be spaced much more closely than that, 
and certainly some will need more room to mature. 

AUTHOR Tammi Hartung

PHOTOGRAPHER Saxon Holt

PUBLISHER Storey, 2011

PAGE COUNT 255

CHAPTERS 10

WHERE TO BUY 
countrysidenetwork.com/shop/

homegrown-herbs

after Chores :: book preview

“Tammi is a master gardener with all 
plants and can coax anything to grow, 
but first and foremost she loves herbs 
— those magical healing plants that 

were used so aptly by our ancestors for 
health, healing, spiritual, and culinary 

purposes.” - Rosemary Gladstar, 
foreword to Homegrown Herbs.

Chapter 1: An Introduction to 
Growing and Using Herbal Plants

Chapter 2: Selecting Plants 
and Designing Your Garden

Chapter 3: Secrets to Great Soil

Chapter 4: Propagation Methods

Chapter 5: Garden Maintenance

Chapter 6: Pest and Disease Control

Chapter 7: Harvesting 
From the Garden

Chapter 8: Making Herbal 
Preparations for Medicine 

and Personal Care

Chapter 9: Cooking With Herbs

Chapter 10: Herb PersonalitiesThe Color Palette: 
From Chapter 2
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after Chores :: book preview

Don’t be deceived in the 
spring when your putting 
out young plants. Most 
people forget to allow 
enough room between the 
plants and they end up 
with a garden that looks 
unpleasantly crowded 
as the plants come into 
maturity. The May 
garden will be different 
than the July or August 
garden, and a second-
year perennial garden 
will look a lot less sparse 
than it did during its first 
growing season. If you 
do plant too closely, you 
can dig up some plants 
and move them around 
a bit to provide more 
growing space; crowded 
conditions are not usually 
the end of the world. They 
do, however, create extra 
work. As you plan which 
plants to grow, check the 
spacing requirements 
and draw them into your 
design accordingly.

Plant Height: The 
next important detail to 
know is approximately 
how tall a plant will be 
at maturity. You don’t 
want to place short plants 
behind tall ones. If you set 
in herbs as front-of-the-
border plants and later 
discover they grow to 3 
feet tall and everything 
planted behind them is 
only 1 to 2 feet tall, your 
border becomes a living 
wall that will screen 
all that is behind it.

With renowned 
herbalist Tammi Hartung 
as a guide, readers will 
discover that growing 
their own herbs is one 
of the easiest ways 
possible to bring more 
beauty, flavor, and 
health to everyday life.

Edible herb flowers, Calendula, Viola, Chives, Borage

Exploring Edible Flowers: 
From Chapter 9

Themed Garden 
Plans & 
Instructions: 
From Chapter 2

Propagation Methods: 
From Chapter 4

Recipes Using Dried Herbs: 
From Chapter 9

Watch a video tour of Homegrown Herbs at  
countrysidenetwork.com/book-reviews/homegrown-herbs
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THE SUN’S PROGRESS
The Sun enters Gemini on May 21 and 
passes into Cancer on June 20.  
Between June 19 and 23, the sun holds 
steady at its solstice declination of 
23 degrees 26 minutes, and the day’s 
length remains virtually unchanged.

PHASES OF THE MOON
May 2: The moon enters its  
second quarter at 9:42 p.m.
May 10: The Mock Orange 
Moon is full at 4:42 p.m.
May 12: Lunar apogee (when the 
moon is farthest from Earth)
May 18: The moon enters its  
final quarter at 7:33 p.m.
May 25: The Strawberry and  
Raspberry Moon is new at 2:44 p.m.
May 26: Lunar perigee (when 
the moon is closest to Earth)
June 1: The moon enters its  
second quarter at 7:42 a.m.
June 8: Lunar apogee (when the 
moon is farthest from Earth)
June 9: The Strawberry and  
Raspberry Moon is full at 8:10 a.m.
June 17: The moon enters its  
final quarter at 6:33 a.m.
June 23: The Sweet Corn Moon is new 
at 9:31 p.m. at perigee (closest to Earth)
June 30: The moon enters its  
second quarter at 7:51 a.m.

THE PLANETS
Venus keeps its dominant morning place 
in the eastern sky before dawn, reaching 
its greatest brilliance of the year on June 
3. Mars is close to the western horizon at 
dusk but becomes lost in the sunset by the 
middle of June. Jupiter, deep in the western 
sky in the evening, disappears after mid-
night. Saturn can be found along the south-
ern horizon throughout most of the night.

THE STARS
Late in the evening, Arcturus is the  

brightest star overhead. Libra moves into 
the far west, Regulus, the star that accom-
panied early spring daffodils, leading the 
way. In the northern sky, the Big Dipper 
lies almost directly above the northern 
hemisphere, while in the east, Hercules 
chases the Corona Borealis, and the constel-
lations of the Summer Triangle are rising.

THE SHOOTING STARS
The Eta Aquarids are active on the 5th and 
6th of May, but only a few meteors per 
hour occur with this shower, and those will 
be obscured by the bright, gibbous moon.

METEOROLOGY
Weather history indicates that cold waves 
will cross the Mississippi around May 2, 
7, 12, 15, 20, 24 and June 2, 6, 10, 15, 23, 29. 
The fronts pass through the West 24 to 48 
hours prior to their arrival in the Midwest; 
they reach the East 24 to 48 hours later.
Major storms are most likely to occur on 
the days between May 8 – 14 and May 
17 – 23 and between June 5 – 8, June 
13 – 16, and June 24 – 28. Full moon on 
May 10 and June 9, and new moon on 
May 25 (along with lunar perigee on 
the 26th) and June 23 (combined with 
perigee) increase the chances for inclem-
ent weather and frost near those dates.

CALENDAR OF FEASTS AND 
HOLIDAYS FOR FARMERS 
AND HOMESTEADERS
May 14: Mother’s Day
May 27: Ramadan begins at sunset on the 
27th. Now is the time to advertise your 
farm to the Halal market in preparation 
for the close of Ramadan on June 25th.
May 29: Memorial Day
June 18: Father’s Day
June 25: Id al-Fitr (The Festival of the 
breaking of the Ramadan Fast): Sheep and 
goats for this market should not be older 
than a year. Castrated or uncastrated males 
are acceptable, as are ewes and does.

POOR WILL’S GUIDE TO  
FARMING AND GARDENING

MAY
1. Strawberry time spreads North 

at the same rate as that of spring, 
bringing in the sweet, red ber-
ries all the way from Arkansas to 
Tennessee and the Carolinas.

2. “Lilac Winter” often arrives with 
the first days of May, threaten-
ing frost in the northern states.

3. Mother’s Day on the 14th brings 
an increase in bedding plant sales 
at nurseries and roadside stands.

4. Pollen from flowering trees usually 
peaks about May 10, but trees con-
tinue to be a major source of pollen 
in the air until grass pollen replaces 
it in the third week of the month.

5. Catfish, northern pike, carp, bluegills, 
largemouth and smallmouth bass, 
white bass, spotted bass, striped bass, 
and crappies spawn when the water 
temperature reaches 65 degrees.

6. Haying is underway in the south-
ern states. The cutting will move 
toward the Canadian border at the 
rate of about 100 miles a week, and 
it will be taking place almost ev-
erywhere by the middle of June.

7. Cutworms attack many field 
and garden crops. Weevils build 
up in alfalfa. Flea beetles are in 
the corn. Bagworms and pow-
dery mildew strike the wheat.

8. Eastern tent caterpillars defoliate the 
cherry trees. Spittlebugs appear on 
pine trees, azalea mites on azaleas, 
cankerworms on elms and maples, 
lace bugs on the mountain ash.

9. Orchard grass heads up in the North, 
and a little alfalfa is budding there. 
This is the center of pepper, can-
taloupe, and cucumber planting, 
and the quarter mark for soybean 
seeding near the 40th Parallel.

Countryside :: almanaCk

Poor Will’s 
countryside 

Almanack
Late Spring and Early Summer of 2017

BY W. L. FELKER

The summer winds is sniffin’ 
round the bloomin’ locus trees; 
And the clover in the pasture 
is a big day for the bees, And 
they been a-swiggin’ honey, 

above board and on the sly, tel 
they stutter in their buzzin’ and 

stagger as they fly!
— James Whitcomb Riley
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10. Today’s full moon greatly increases 
the chance of frost throughout the 
northern half of the United States.

11. When the clovers bloom, flea season 
has begun for farm animals and pets.

12. Lunar apogee on this date 
quickly reduces the power of 
the moon on livestock.

13. While the moon darkens between 
the 18th and 26th, attack car-
penter bees around the barn.

14. After Mother’s Day sales are over, 
get ready for the next opportunity 
for marketing bouquets and bedding 
plants: Memorial Day, the 29th.

15. The Strawberry Rains often fol-
low the May 15 cool front.

16. Elderberry bushes flower, 
promising jam and wine.

17. The third week of May usu-
ally means that insects reach the 
economic threshold all across 
the central United States.

18. During these damp days, parasites 
thrive in the moisture; pasture plants 
can have an unusually high water 
content, and livestock may not get 
enough nutrition from this forage.

19. When the first firefly glows 
in the lawn, flea beetles feed 
in the vegetable garden.

20. The Strawberry Rains may con-
tinue to plague pastures and hay 
fields as May 20 front approaches.

21. When you hear spring field crick-
ets (the first crickets of 2017) sing, 
look for leafhoppers in the garden.

22. In the West, winter rains are or-
dinarily over by the middle of 
late spring, signaling the begin-
ning of the shearing season.

23. Side-dress the corn, cut sum-
mer cabbage and broccoli.

24. When Canadian thistles start to bud, 
it’s normally safe to plant tomatoes, 
peppers, cantaloupes and cucumbers.

25. New moon today and lunar 
perigee tomorrow combine to in-
crease the likelihood of frost and 
a Blackberry Winter as blackber-
ries flower across the North.

26. Gradually rising temperatures 
will soon be having an effect on 
the amount of food your livestock 
(and children) need since metabolic 
rate rises with the thermometer.

27. When multiflora roses 
bloom, then potato leafhop-
pers hop in the potatoes.

28. When chives bloom in the 
garden, then crappie fish-
ing peaks in the shallows.

29. In the South and the Border 
States, complete setting out to-

bacco plants as the moon waxes.
30. When daylilies bloom by 

the roadsides, winter wheat 
turns a soft, pale green.

31. The power of the Strawberry Rains is 
usually weakening by now, and rela-
tively stable early-summer weather, 
combined with the waxing moon, 
creates a favorable time for putting in 
the last of the field and garden seeds.

JUNE
1. Clean up the early spring garden. 

Gather up all the starchy peas, and 
compost the vines. Remove lettuce 
gone to seed. Replant for late summer.

2. Timely clipping, shearing, and dip-
ping can help keep your animals 
from blowfly eggs pests as well as 
from ticks, lice and scab mites.

3. Throughout the month, fertil-
ize asparagus and rhubarb 
as their seasons end.

4. In the lawn, chinch bugs hatch; water 
heavily to counteract their damage.

5. When the oakleaf hydrangea pro-
duces its first blooms, then fall 
webworms and mimosa webworm 
(the tent caterpillars) eggs hatch.

6. When mulberry season peaks, then 
goslings leave the nest and young 
coyotes come after your chick-
ens and new lambs and kids.

7. To help control insects, plant 
or purchase flowers to in-
crease the bird population.

8. Today’s lunar apogee reduces the 
chance that tomorrow’s full moon 
will bring frost or severe storms.

9. Heat can contribute to split hooves 
in your horses. Check their feet regu-
larly throughout the summer. And be 
sure a salt block is available for them.

10. Ramadan ends on the 25th. Pre-
pare for an increase in halal 
sales of lamb and chevon.

11. Gather summer eggs fre-
quently to reduce spoilage.

12. Give your horse a shower if it 
is sweating a lot in the heat.

13. A tetanus antitoxin can help guard 
your goats against infections from 
summer cuts on udders, feet, and 
legs caused by plants as well as by 
sharp objects in grazing areas.

14. Consider installing water 
misters for your hogs.

15. Cucumber beetles appear in 
the cucumbers and melons.

16. As the moon darkens, hunt the bean 
leaf beetles that could be chew-
ing holes in your bean leaves

17. Thistles go to seed as the ear-
liest soybeans bloom.

18. The extra water that you put 
out for your flock helps main-
tain wildlife on your land.

19. If your animals are reinfested 
with worms, consider worm-
ing every three lunar phases.

20. Take advantage of the drier weather 
in June’s fourth week to detassel 
corn, to bring in the winter wheat, 
to complete the first cut of alfalfa 
and to start the second cut.

21. Strawberry season ends as domes-
tic red raspberries and wild black 
raspberries ripen. Commercial broc-
coli and squash harvests, as well 
as cherry picking, are underway.

22. Watch for mold in the feed stor-
age area when humidity levels rise 
toward the end of the month.

23. The moon is new and it reaches 
perigee today. Expect storms 
and higher-than-average 
stress on crops and beasts.

24. Increase the availability of loose salt 
to your animals as the heat increases.

25. Rose chafers and two-spotted spi-
der mites are active in your rose 
bushes. Cucumber beetles destroy 
cucumber and melon vines. Japanese 
beetles attack almost everything.

26. Middle summer typically begins near 
this date and lasts through the first 
week of August. In those 45 days, ap-
proximately an hour is lost from the 
day’s length along the 40th Parallel, 
and the year turns toward autumn.

27. Even though night starts to 
lengthen, the amount of possible 
sunshine reaches its zenith, and 
the percentage of totally sunny 
days is the highest of the year.

28. The Corn Tassel Rains begin as June 
draws to a close. They normally 
last through the first week of July.

29. Sycamore bark starts to shed, and 
thistle flowers change to down, 
marking the center of the year.

30. Black raspberries decline quickly in 
warmer years; the best mulberries 
have fallen. 

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 oc-
cur when the moon is below the earth.

Date  Best; Second-Best
May 1 – 2: Afternoons; Midnight to Dawn
May 3 – 9: Evenings; Mornings
May 11 – 17: Midnight to Dawn; Afternoons
May 18 – 24: Mornings; Evenings
May 25 – 30: Afternoons; Midnight to Dawn

Countryside :: almanaCk
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June 1: Afternoons; Midnight to Dawn
June 2 – 9: Evenings; Mornings
June 18 – 23: Mornings; Evenings
June 24 – 30: Afternoons; 
Midnight to Dawn

THE MARCH-APRIL SCKRAMBLER
ALL ABOUT POULTRY
Poor Will promised $5.00 to the 2nd, 
the 11th, the 28th and the 69th persons 
to return their correct Sckrambler 
solutions. Nelda Bowlin from Claremore, 
Oklahoma was the 2nd. Marjorie 
Lindsey from Jamestown, New York 
was the 11th, and Diane Cunningham 
of El Cajon, California was the 28th.

NEKCIHC  CHICKEN 
CIHC   CHICK
DEROORB  BROODER
AANMBT  BANTAM
OIEBRLLR B ROILLER 
EHN   HEN
TEROORS  ROOSTER 
GEG   EGG
INGKEAEDB  DEBEAKING
LGHRNSEO  LEGHORNS
ULTROPRY  POULTRY 
UCDK   DUCK
EEASRHTF  FEATHERS 
DEEF   FEED
CUBINROTAB  INCUBATOR
LUPTELS  PULLETS 
GYLNIA   LAYING
CKLGNPUI  PLUCKING
SAORETR  ROASTER 
AONCP   CAPON

THE MAY-JUNE SCKRAMBLER
TREES, SHRUBS, AND  
PLANTS THAT ATTRACT BIRDS 
(TO EAT YOUR INSECTS)
If you are the 10th, the 25th, and the 
66th person to return your correct Sck-
rambler solutions before the answers 
appear in the Countryside to Poor 
Will, P.O. Box 431, Yellow Springs, OH 
45387, you will win $5.00. If you hap-
pen to find a typo, however, you may 
simply skip that word without penalty.

SWOLLIW SREWOLFENOC
NUSWOLFERS DEEWKLIM 
GDOSDOOW DINALCAR LOWERF
MURTPET ENVI INIAVIRG RREEEPC
HSUBNOTTUB REDLEBEYRR
EBE ALMB NNIASZ
RETTIBSWTEE BXWDOOO
LOLHY  ECIVSERYBRER
TUBRETYLF EDEW
MULCOENIB NEYOHCKLESU
XHPOL 

Copyright 2017 – W. L. Felker

marketplaCe :: Countryside

• Superior protection from predators

• Lightweight, portable design for   
  easy installation

• Ideal for poultry, goats, and sheep

• Free shipping on all electric netting

Starting 
at $94.25

Call now for your free fence guide & catalog

www.kencove.com     1-800-KENCOVE

 PROTECT YOUR 
LIVESTOCK

PANTRY STUFFERS, LLC
2664 Timber Dr., Suite 410
Garner, NC 27529

www.pantrystuffers.net • 919-809-3316

Soup Mixes & Cookbooks 

Quick, Easy, Nutritional Soups!

NATURALLY BUG-FREE
By Stephanie L. tourLeS

   Protect yourself, your children, your pets, and your home from bugs 
— without using harsh or toxic chemicals! Herbalist Stephanie Tourles 
offers 75 simple recipes for safe, effective bug repellents you can make 
at home from all-natural ingredients. For protection from mosquitoes, 
ticks, and other biting insects, there are sprays, balms, body oils, and 
tinctures, with scents ranging from eucalyptus to floral, lemon, vanilla, 
and woodsy spice.
   There are also recipes for pets, such as herbal shampoo, bedding 
formulas, and flea-and-tick collars and powders. And Tourles includes 
repellents for the home, such as sachets that repel moths, carpet 
powders that repel fleas and ants, and essential oil repellents to keep 
your pantry pest-free. A detailed ingredient dictionary explains the 

properties of all the herbs, essential oils, and other key ingredients. 175 pgs., $10.95

To Order Your Copy Call: 1-800-551-5691
or Visit: www.CountrysideNetwork.com/shop
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www.NaturallyCozy.com
208-267-COZY (2699)

Handmade, Washable & Reusable

Feminine 
Hygiene Products 

& Incontinence Pads

251-295-3043
NaturesHead.net

NATURE’S HEAD
Waterless Composting Toilet

Compact
No Odor
Self-Contained
5-Year Warranty
Urine Diverting
All Stainless Hardware
Exceptional Holding 
   Capacity



LIMIT 7 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 9 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 7 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

At Harbor Freight Tools, the “comp at” price means that the same 
item or a similar functioning item was advertised for sale at or 
above the "comp at" price by another retailer in the U.S. within the 
past 180 days. Prices advertised by others may vary by location. 
No other meaning of "comp at" should be implied. For more 
information, go to HarborFreight.com or see store associate.

750+ Stores Nationwide HarborFreight.com 800-423-2567• •
LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 9 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 1 - Cannot be used with other discount, coupon or prior purchase. Coupon good at our 
stores, HarborFreight.com or by calling 800-423-2567. Offer good while supplies last. Shipping 
& Handling charges may apply if not picked up in-store. Non-transferable. Original coupon 
must be presented. Valid through 8/12/17. Limit one FREE GIFT coupon per customer per day.

Limit 1 coupon per customer per day.  Save 20% on any 1 item purchased. *Cannot be used with other 
discount, coupon or any of the following items or brands: Inside Track Club membership, Extended 
Service Plan, gift card, open box item, 3 day Parking Lot Sale item, compressors, fl oor jacks, saw 
mills, storage cabinets, chests or carts, trailers, trenchers, welders, Admiral, Bauer, CoverPro, Daytona, 
Earthquake, Hercules, Jupiter, Lynxx, Poulan, Predator, StormCat, Tailgator, Viking, Vulcan. Not valid 
on prior purchases. Non-transferable. Original coupon must be presented. Valid through 8/12/17. 

20%
OFFANY 

SINGLE 
ITEM

SUPER COUPON

FREE
WITH ANY PURCHASE

SUPER COUPON

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount 
or coupon or prior purchases after 30 days from original purchase with original receipt. Offer good while supplies last. 
Non-transferable. Original coupon must be presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 3 - Good at our stores or HarborFreight.com or by calling 800-423-2567. Cannot be used with other discount or coupon or prior purchases after 30 days from original 
purchase with original receipt. Offer good while supplies last. Non-transferable. Original coupon must be presented. Valid through 8/12/17. Limit one coupon per customer per day.

LIMIT 5 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 8/12/17. Limit one coupon per customer per day.

 26", 4 DRAWER 
TOOL CART 
ITEM 95659 shown
61634/61952
• 580 lb. capacity Customer Rating

Customer Rating

 $14999 14999 

SAVE 
$269

comp at $369.32$9999
SUPER COUPON

 $5999 $5999 

 $1299 $121299 SAVE 
NOW

$$3999
SUPER COUPON

Customer RatingITEM   60668/6530 shown

 42" OFF-ROAD/ FARM JACK 

• 3-1/2  ton 
capacity

1-1/4 GALLON 
HOME AND GARDEN

SPRAYER

comp at $14.97

ITEM 61280/63124
63145/95692 shown

Customer Rating

 $14.97

$899
SUPER COUPON

SAVE 
39%

SUPER 
COUPON

$13499
SUPER COUPON

comp at $339 $19999 19999 99 99 99 99 99 99 

Customer Rating

SUPER 
COUPON

12" SLIDING COMPOUND 
DOUBLE-BEVEL MITER SAW 

WITH LASER GUIDE
SAVE 
$204

ITEM 61969/61970
 69684 shown 

Blade sold 
separately.

$4999
SUPER COUPON

comp at $119 .99 
 $8999 8999 

Customer Rating

2500 LB. 
ELECTRIC WINCH 
WITH WIRELESS 
REMOTE CONTROL
ITEM 61258  shown
61840 /68146
61297/63476

SAVE 
$70

SUPER COUPON

SUPER COUPON

SAVE 
73%

10" PNEUMATIC TIRE

Not for 
highway use.

ITEM 69385/62388/62409
62698/30900 shown

Customer Rating

 $599 $5$ 99 comp at 
$14 .99 

$399
SUPER COUPON

 $499 $499 comp at 
$8.48$$$299

SUPER COUPON
SAVE 
64%

SUPER COUPON
 7 FT. 4" x 9 FT. 6" 

ALL PURPOSE WEATHER 
RESISTANT TARP 

ITEM 69249/69115/69137
69129/69121/877 shown

Customer Rating

 $499 $499 

SAVE 
77%

comp at 
$17 .99 $$$399

YOUR CHOICE

Customer Rating

SUPER 
COUPON

SUPER 
COUPON

 16 OZ. HAMMERS
 WITH FIBERGLASS HANDLE 

 ITEM  69006
60715/60714

 ITEM 47873 shown 
69005/61262

 CLAW RIP

$14999
SUPER COUPON

 $17999 17917999 

 2.5 HP, 21 GALLON, 125 PSI 
VERTICAL AIR COMPRESSOR 
ITEM  69091/ 61454
61693/62803
67847 shown

comp at $446.61

SAVE 
$296

Customer Rating

SAVE 
$169

 $17999 17917999 
comp at $269

Customer Rating

 1 TON CAPACITY 
FOLDABLE SHOP CRANE 
ITEM 69445/61858
69512 shown • Includes 

Ram, Hook 
and Chain

$$9999
SUPER COUPON

SUPER 
COUPON

SUPER 
COUPON

$699
SUPER COUPON

comp at $10.99 $999 $999 

 12 VOLT, 150 PSI
PORTABLE INFLATOR 

ITEM 61740/ 63109
4077/ 63152 shown

SAVE 
36%

SUPER 
COUPON

 $7999 $79$ 99 

RETRACTABLE AIR HOSE REEL 
WITH 3/8" x 50 FT. HOSE

ITEM  93897 shown
69265 /62344

comp at $198.4579
$5999

SUPER COUPON

SAVE 
$138

SUPER 
COUPON

7 FUNCTION 
DIGITAL 

MULTIMETER
ITEM 90899 shown

98025/69096

VALUE
 $1645 

 $9999 $9999 comp at 
$169 .99 

$9999 

$8999
SUPER COUPON

Customer Rating

SAVE 
$80

 3-POINT 
QUICK HITCH  

ITEM  97214 

• 2000 lb. capacity 
• 27-3/16" Clearance

SUPER COUPON

SAVE 
$469

$52999
SUPER COUPON

8750 PEAK
7000 RUNNING WATTS

13 HP  GAS GENERATORS  
ITEM 68525/63087/63088

 CALIFORNIA ONLY 

ITEM  68530/ 63086/69671/63085 shown

Customer Rating

Wheel kit and battery 
sold separately.

420 CC ENGINE

ELECTRIC START

8-13 HRS. RUN-TIME

BEST BUY WINNER 
3 YEARS IN A ROW

76 dB SUPER QUIET

SUPER 
COUPON

comp at $999
 $59999 59999 

SUPER COUPON
™

AMERICA'S BEST GENERATOR

hft_countryside_0517_M-REG101234.indd   1 2/21/17   4:14 PM
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COUNTRYSIDE :: BREEDERS DIRECTORY 

REACH OVER 300,000 PEOPLE FOR JUST $60/YEAR!
JULY/AUGUST 2017 DEADLINE: APRIL 24, 2017

ALPACAS/LLAMAS

HOGS

CATTLE

DORSET

EQUINE

GAME BIRDS

GOATS

CREAM LEGBAR

DOGS

Wisconsin
DREAM CHASER FARM ALPACAS, Ann & Mau-
rice McKercher, 6106 S Dedham Rd., Foxboro, 
WI 54836. 715-399-8527, cell: 218-348-4823. 
<amckercher56@yahoo.com> <www.alpacanation.
com/dreamchaserfarm.asp> Quality fiber and breed-
ing stock for sale. $400 and up.

Idaho
RANA RANCH BULLFROGS, PO Box 1043, 
Twin Falls, ID 83303-1043. 208-734-0899. 
<phrogpharmer@aol.com> American Bullfrogs  
(Rana catesbeiana). Deep soothing music on your 
pond. Purpose bred bullfrogs-healthy, hardy and 
prolific. Free info sheet.

Arkansas
GRAMYBEAR FARM, Clair Gorton, 1068 Sycamore 
Lane, Leslie, AR 72645. 870-447-2869. <gramybear@
gmx.com> Mini Jerserys. Fonnie Thoman Line.

Kansas
LA DORADA, Elizabeth Lundgren, DVM., 22484 W. 
239 St., Spring Hill, KS 66083. <watusi@aol.com> 
<www.ladorada.com> Ankole-Watusi cattle.

Missouri
HIGH-LAND FARM, Harold & Jann Ramey, RR 73, 
Box 3549, Alton, MO 65606. 309-251-4114, Cell: 
309-251-5832. <jannlr51@gmail.com> Scottish 
Highland Cattle.

Wisconsin
WICK PLACE FARM, 1907 43rd St., Caledonia, WI 
53108. 414-708-4057. <gumbyhorn@gmail.com> 
<http://Wickplacefarm.com> Cream Legbars. Black 
Copper Marans, Olive Eggers, Orpingtons. NPIP 
certified.

Illinois
GRANDVIEW ACRES, Dennis & Laura Gray, 14014 
State Line Rd., Durand, IL 61024. 815-248-9012 & 
Cell/TXT: 815-988-8867. <smallfarmer2008@hotmail.
com> Great Pyrenees LGD’s, St Croix, DorperxKata-
din sheep & Boer Goats. Purebred puppies-weaned or 
EXPERIENCED. Parents reduced our livestock losses 
to zero from predators and RAPTORS. Raised with, 
lambs, goats, poultry, and more.

Oklahoma
AMERICAN WORKING FARMCOLLIE ASSO-
CIATION –A national performance registry. Tish 
Toren. 580-426-2311. <craftyshepherdess@gmail.
com><www.farmcollie.com> Multipurpose Farm 
Dogs: English & Australian Shepherds, Standard & 
Border Collies, Shetland Sheepdogs and Kelpies.

Tennessee
CASTLEROCK’S SPECIAL ASSISTING CANINES, 
Giant Schnauzer & English Springer Spaniels, live-
stock guardian, service dogs. Cindy Choate, Memphis, 

Tennessee. 901-553-9401. <castlerock003@yahoo.
com> <http://castlerockspecialassistingcanines.
homestead.com>

North Carolina
CANE CREEK VALLEY FARM, Margaret Burns, 301 
Cane Creek Rd, Rutherfordton, NC 28139. 828-286-
0159. <dorsetsrus@yahoo.com>Purebred Dorsets 
since 1974. 

Ohio
STRASSERHUTEN FARMS, Robert & Corinne 
Strasser, 4318 Hattrick Rd., Rootstown, OH 44272-
9770. 330-325-1373. <rstrasser@neo.rr.com> Irish 
Dexter cattle, miniature donkeys. Grass-fed freezer 
beef for sale.

Minnesota
OAKWOOD GAME FARM, INC., PO Box 
274, Princeton, MN 55371. 800-328-6647.  
<www.oakwoodgamefarm.com> Pheasant & Chukar 
Partridge chicks & eggs available.

Wisconsin
PURELY POULTRY, PO Box 466, Fremont, WI 
54940. 800-216-9917. <Chicks@PurelyPoultry.com>  
<www.PurelyPoultry.com> Indian Red Junglefowl, 
Guineas, Peacocks. Ducks: Mandarin, Ringed Teal, 
Whistling Ducks, Wood Ducks, Mallard Ducks. Swans: 
White Mute, Australian Black, Trumpeter, Whooper, 
Black Necked. Quail: Northern Bobwhite, Jumbo 
Bobwhite, Texas A & M, Valley, Gambel, Blue Scale, 
Mountain, Mearns. Partridge: Chukar, Hungarian. 
Ringneck Pheasants: Chinese, Jumbo, Kansas, Man-
churian Cross, Melantistic Mutant. Ornamental Pheas-
ants: Red Golden, Yellow Golden, Blue Eared, Brown 
Eared, Lady Amherst, Silver, Timminicks Tragopans. 
Wild Turkeys: Eastern and Merriams.

California
AMBER WAVES Pygmy Goats. Ship Worldwide.  
951-736-1076. Debbie@amberwaves.info Text Only 
951-444-0074. Amber Waves offers the largest 
selection of registered pygmy goats and Nigerian 
Dwarf Goats available anywhere. We are the leading 
exporter of miniature goats worldwide. Whether you 
are looking to add a family pet or a whole herd we can 
help. Visitors always welcome by appointment. Herd 
Testing Negative for CAE, CL and Johne’s. Lifetime 
Support Why is this important to you? ASK!

HYONAHILL, Ruth McCormick, 24900 Sky-
land Rd., Los Gatos, CA 95033. 408-353-1017. 
<ruthmcc@flash.net> Registered Oberhasli dairy 
goats. Beautiful, quiet, delicious milk. Send for breed 
information. 

Iowa
D & E DAIRY GOATS, 2977 Linn Buchanan Rd., Cog-
gon, IA 52218. 319-350-5819. <rranch@iowatelecom.
net> Alpine, Saanen. Selling 200 head annually.

Massachusetts
MENDING WALL FARM, Ed & Judy Lowe, PO 
Box 722, Assonet, MA 02702. 508-644-5088.  

<mendingwall@meganet.net> <www.mendingwall-
farm.homestead.com> Nigerian Dwarf, Tennessee 
Fainting. 

Nebraska
MEADOWLARK FARM, Larry Rauert, 4767 N. 
Quandt Rd., Grand Island, NE 68801. 308-381-1518.  
<meadowlarkfarm@lycos.com> Registered Hereford 
hogs. Boars, gilts, feeder pigs, multi-bloodlines. 

Wisconsin
WHITE BISON FARM, Dave & Jodi Cronauer, 
5711 Karls Ln., Laona, WI 54541. 715-674-2287. 
<apache_jc@yahoo.com> <www.whitebisonfarm.
com> Idaho Pasture Pigs, KuneKune Pigs, American 
Bison, Gypsy Vanner Horses.

Pennsylvania
KUNE KUNE PIGS OF HONEYBROOK, 436  
Churchtown Rd Honeybrook, PA 19344. 717-725-
4666. Piglets available. Registered Kune Kune 
Pigs.

Pennsylvania
WELSH MOUNTAIN FARM, Amos T. Ebersol, 590 
Red Hill Rd., Narvon, PA 17555. 717-768-3652.  
Mini Jersey Cattle.

Pennsylvania
Mini Jersey Cattle: Mini Moo Farm, 37 McCall Dam Rd, 
Loganton, PA 17747, ph 570-725-2011 ext 2.

Alabama
LNL MINIFARM, Levon & Lynn Sargent, 663 
Hulsey Rd., Henagar, AL 35978. 256-657-6545.  
<www.lnlminifarm.com> <lnlsargent@farmerstel.
com> American Guinea hog x KuneKune pigs, 
AMJA % Miniature Jersey & Lowline crossbred mini 
beef cattle.

California
METZER FARMS, 26000C Old Stage Rd., Gon-
zales, CA 93926. Year-round hatching. Nation-
wide shipping. Free catalog now, 800-424-7755.  
<www.metzerfarms.com> Ducklings: Pekin, Rouen, 
Khaki Campbell, Golden 300 Egg Layer, White Layer, 
Blue Swedish, Buff, Cayuga, Mallard, Welsh Harlequin, 
White Crested & Runners (Black, Chocolate, Blue, 
Fawn & White) Goslings: Embden, White Chinese, 
Brown Chinese, Toulouse, Dewlap Toulouse, African, 
Buff, Tufted Buff, Sebastopol, Pilgrim, Roman Tufted. 
Ringneck pheasants, French Pearl guineas. 

FLORIDA
GREENFIRE FARMS, www.greenfirefarms.com. 
Ultra-rare imported breeds: Ayam Cemani, Cream 
Legbar, Swedish Flower Hens, Bielefelder, Marans, 
Isbar, Barbezieux, Bresse, Sulmtaler, Spitzhauben, 
Olandsk Dwarf, Orust, Barnevelder, Merlerault, 

BULLFROGS

KUNE KUNE PIGS

MINIATURE CATTLE

MINIATURE JERSEY CATTLE

MINIATURE LIVESTOCK

POULTRY

Countryside :: breeders direCtory
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ASSOCIATIONS :: COUNTRYSIDE

sheep!
1-800-551-5691

CountrysideNetwork.com/
magazines/sheep-magazine

sheep!

Renew or start your 
subscription today!

AMERICAN EMU ASSOCIATION, 510 West Madison 
St., Ottawa, IL 61350. 541-332-0675. <info@aea-emu.
org> <www.aea-emu.org> Emu.

AMERICAN MILKSHEEP ASSOCIATION, Antonio 
Pedulla, PO Box 210, Nottingham, PA 19362. 
610-998-5729 <info@americanmilkingsheep.org> 
<www.americanmilksheep.org>

ANKOLE WATUSI INTERNATIONAL REGISTRY, 
Becky Lundgren, 22484 W. 239 St., Spring Hill, KS 
66083-9306. 913-592-4050. <watusi@aol.com> 
<www.awir.org>

BARBADOS BLACKBELLY SHEEP ASSOCIATION 
INTERNATIONAL, registry for American Black-
belly & Barbados Blackbelly hair sheep. Gorgeous, 
exotic-looking sheep. No shearing, very hardy, 
worm-tolerent, regularly twin unassisted. Bred for 
superior meat quality! Directory of breeders at  
<www.blackbellysheep.org> 

CONTINENTAL DORSET CLUB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, PO Box 506, North 
Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

COTSWOLD BREEDERS ASSOCIATION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, PO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com>  
<www.cotswoldbreedersassociation.org> Purebred 
white, black & white with natural colored genes.

FINNSHEEP BREEDERS’ ASSOCIATION, Secre-
tary, Mary Tucker. PO Box 85, West Clarksville, NY 
14786. 585-928-1721. <FBAsecretary@finnsheep.
org> <www.finnsheep.org> 

HEARTLAND H IGHLAND CATTLE  AS -
S O C I AT I O N ,  f o r  f r e e  i n f o r m a t i o n  o n 
Highland cattle call 417-345-0575 or email 
<heartlandhighlandcattle@gmail.com> Check the 

webpage, <www.heartlandhighlandcattleassociation.
org> Contact for FREE infornatmational package.

Niederrheiner, Marsh Daisy, Altsteirer, East Frisian 
Gull, Lyonaisse, Malines, Pavlovskaya, Queen Silvia, 
Swedish Black Hen, Sussex, Twentse, Lavender 
Wyandotte, Yamato Gunkei.  

Illinois
CHICKEN SCRATCH POULTRY, Larry & Angela McE-
wen, 14025 Cty Rd 975 E, McLeansboro, IL 62859. 
618-643-5602. <larry_angie@chickenscratchpoultry.
com> <www.chickenscratchpoultry.com> Coronation 
Sussex, Light Sussex, Lavender Orpington, Chocolate 
Orpington, Jubilee Orpington, Black Orpington, Black 
Copper Marans, Blue Copper Marans, Blue Laced Red 
Wyandotte, Crested Cream Legbar, Welsummers, 
Blue Ameraucana, Black Ameraucana, Rumpless 
Araucana, Olive Egger, Ayam Cemani, Maline.

Iowa
COUNTY LINE HATCHERY, 2977 Linn Buch-
anan Rd., Coggon, IA 52218. 319-350-9130.  
<www.countylinehatchery.com> Rare and fancy 
peafowl, guineas, chickens, ducks, turkeys, geese, 
bantams and more. Featuring Showgirls & Silkies. 
Most economical and diverse poultry assortment 
available.

Minnesota
JOHNSON’S WATERFOWL, 36882 160th Ave. 
NE, Middle River, MN 56737. 218-222-3556.  
<www.johnsonswaterfowl.com> Buff & White  
African geese. Rouen, Silver Appleyard, Pekin, White 
& Black Crested, Saxony, Black & Blue Magpies, 
Penciled, White, Blue, Black, Grey (Mallard), and 
Emory Penciled Runners, White, Grey, Snowy, Black, 
Penciled, Blue Bibbed & Pastel Call ducklings. Free 
brochure. 

Missouri
CACKLE HATCHERY®, PO Box 529, Lebanon, 
MO 65536. 417-532-4581. <cacklehatchery@
cacklehatchery.com><www.cacklehatchery.com> 
Fancy chicks, ducks, geese, turkeys, bantams, 
guineas, pheasants, quail, chukar. FREE COLOR 
CATALOG.

Pennsylvania
HOFFMAN HATCHERY, INC. PO Box 129C, Gratz, 
PA 17030. 717-365-3694. <www.hoffmanhatchery.
com> Chicks, turkeys, ducklings, goslings, guineas, 
gamebirds, bantams, equipment. FREE CATALOG.

THE CHICKEN BARN, Ephraim Stoltzfus, Felton, PA. 
717-927-6705. Selling 19 week old Pullets! Barred 

Rocks, Sexlinks, White Leghorns, Buff Orpingtons, 
Rhode Island Reds, New Hampshire Reds, Black 
Australorps, Ameraucanas, Dominiques, Welsumers, 
Golden Laced Wyandottes, Delawares, Speckled 
Sussex, Rhode Island Whites, Marans, White Rocks, 
California Grey, California White, Lakenvelders, 
Pheasants and more!

Wisconsin
PURELY POULTRY, PO Box 466, Fremont, WI 
54940. 800-216-9917. <Chicks@PurelyPoultry.com> 
<www.PurelyPoultry.com> 300 varieties: chickens, 
bantams, ducks, geese, turkeys, guineas, peafowl, 
swans, pheasants, ornamental pheasants, chukars 
and quail.

North Carolina
GEORGE PARKER, 768 Moores Ln., Lumberton, 
NC 28358. 910-374-8176. Quail Eggs:Bobwhite, 
Tennessee Red, Mexican Speckled Eggs. Will ship 
small quantities of eggs. Send self-addressed stamped 
envelope for price list.

ALABAMBA
VALLEY FARMS HATCHERY, Ryan Kelsey, 
PO Box 2201, Muscle Shoals, AL, 35662. 256-
314-2282. <www.valleyfarmshatchery.com> 
<sales@valleyfarmshatchery.com> Rhode Island 
Red, Freedom Ranger Broilers, Black Broilers, 
Khaki Campbell ducks, French Guineas, Kosher King 
Broilers, Novogen Brown. NPIP Certified. Hatching/
Shipping weekly.

Idaho
FISHER TEXELS, W. Eugene & Niki Fisher, 2720 
NE 25th Ave., Payette, ID 83661. 208-315-5659.  
<fishertexels@gmail.com> <www.fishertexels.com> 
Texel.

Michigan
THE WHITE BARN FARM,10080 S. Wyman Rd., 
Blanchard, MI 49310. <The6PslnAPod@power-net.
net> <www.TheWhiteBarnFarm.com> 989-561-5030. 
Romeldale/CVM breeding stock & fleeces.

Missouri
MISSOURI KATAHDIN BREEDERS ASSOCIATION, 
Randy Wehner, 246 Three Springs Loop, Long 
Lane, MO 65590. 417-345-1515. <MoKats@case-
agworld.com> <www.case-agworld.com/MKBA.html>  
atahdin Hair Sheep. Why shear when all you want is 
meat? Missouri Katahdins are hardy, good mothers 
and excel on forage.

New York
LIGHTHOUSE FARM, Mary & Herb Tucker, 8885 
County Rd 5, Boliver, NY 14715. 585-928-1721. 
<maire8797@yahoo.com> <www.lighthousesheep-
farm.com> Purebred Finnsheep, Finn x Dorset 
crosses. R genetics, Accelerated lambing, high selec-
tion criteria. Pasture raised, grain finished.

Ohio
RPM FARM, Don & Janice Kirts, 5990 Beecher 
Rd., Granville, OH 43023. 740-927-3098. <admin@
rpmfarm.com><www.rpmfarm.com> Reg. Romanov 
& Miniature “Baby Doll” Southdown sheep. 

RHODE ISLAND RED

SHEEP
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NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, WA 98620. 
509-773-3671. <drycreeknc@centurylink.net>  
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTHDOWN 
SHEEP ASSOCIATION AND REGISTRY (NABSSAR). 
Protecting, preserving, and promoting the Babydoll 
Southdown. Educational bi-annual newsletter, 
information, and breeder list. <www.nabssar.org> 
NABSSAR Registry

NORTH AMERICAN ROMANOV SHEEP AS-
SOCIATION, Don Kirts, Secretary, PO Box 
1126, Pataskala, OH 43062-1126. 740-927-3098.  
<admin@narsa-us.com> <www.narsa-us.com>

NORTH AMERICAN SHETLAND SHEEP-
B R E E D E R S  A S S O C I AT I O N  ( N A S S A ) ,  
Ce leb ra t i ng  25  yea rs  o f  Se rv i ce  As -
sociated Registry PO Box 231, 305 Lincoln,  
Wa m e g o ,  K S  6 6 5 4 7 .  7 8 5 - 4 5 6 - 8 5 0 0 . 
< a s r e g i s t r y @ y a h o o . c o m >  
F a y e  W h i t n e y,  E x e c u t i v e  S e c r e t a r y,  
413-628-3279. <secretary@shetland-sheep.org  
www.shetland-sheep.org

POSM HORSE REGISTRY, first American breed, PO 
Box 424, Machias, ME 04654. <www.posmhorse.
com> Old type Morgan horses. 

ST. CROIX HAIR SHEEP INTERNATIONAL AS-
SOCIATION–Polled and white breed standard only, 

Secretary, 16529 NW Pauly Rd., Portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 2720 
NE 25th Ave, Payette, ID 83661. 518-993-4983.  
<judy@dutchbarnfarm.com> <www.usatexels.org> 
Large loin eyes and incredible muscle.

UNITED HORNED HAIR SHEEP ASSOCIATION, 
INC. (UHHSA), Association Office and Regis-
trar: 3333 Ravenswood Rd Lot 191, Marysville, 
MI 48040 937-430-1768. <uhhsa@yahoo.com> 
<www.unitedhornedhairsheepassociation.org> 
Painted Desert, Texas Dall, Black Hawaiian, Corsican, 
Desert Sand, New Mexico Dahl, Multi-horned Hair 
and Mouflon.
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NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, WA 98620. 
509-773-3671. <drycreeknc@centurylink.net>  
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTHDOWN 
SHEEP ASSOCIATION AND REGISTRY (NABSSAR). 
Protecting, preserving, and promoting the Babydoll 
Southdown. Educational bi-annual newsletter, 
information, and breeder list. <www.nabssar.org> 
NABSSAR Registry

NORTH AMERICAN ROMANOV SHEEP AS-
SOCIATION, Don Kirts, Secretary, PO Box 
1126, Pataskala, OH 43062-1126. 740-927-3098.  
<admin@narsa-us.com> <www.narsa-us.com>

NORTH AMERICAN SHETLAND SHEEP-
B R E E D E R S  A S S O C I AT I O N  ( N A S S A ) ,  
Ce leb ra t i ng  25  yea rs  o f  Se rv i ce  As -
sociated Registry PO Box 231, 305 Lincoln,  
Wa m e g o ,  K S  6 6 5 4 7 .  7 8 5 - 4 5 6 - 8 5 0 0 . 
< a s r e g i s t r y @ y a h o o . c o m >  
F a y e  W h i t n e y,  E x e c u t i v e  S e c r e t a r y,  
413-628-3279. <secretary@shetland-sheep.org  
www.shetland-sheep.org

POSM HORSE REGISTRY, first American breed, PO 
Box 424, Machias, ME 04654. <www.posmhorse.
com> Old type Morgan horses. 

ST. CROIX HAIR SHEEP INTERNATIONAL AS-
SOCIATION–Polled and white breed standard only, 

Secretary, 16529 NW Pauly Rd., Portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 2720 
NE 25th Ave, Payette, ID 83661. 518-993-4983.  
<judy@dutchbarnfarm.com> <www.usatexels.org> 
Large loin eyes and incredible muscle.

UNITED HORNED HAIR SHEEP ASSOCIATION, 
INC. (UHHSA), Association Office and Regis-
trar: 3333 Ravenswood Rd Lot 191, Marysville, 
MI 48040 937-430-1768. <uhhsa@yahoo.com> 
<www.unitedhornedhairsheepassociation.org> 
Painted Desert, Texas Dall, Black Hawaiian, Corsican, 
Desert Sand, New Mexico Dahl, Multi-horned Hair 
and Mouflon.
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GARDENING

FREE

Commercially proven.
Outperform chemicals.
Wholesale/Retail/Farm.

FREE CATALOGS.
800-259-4769

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

MILKING EQUIPMENT

MEALWORMS

DRIED MEALWORMS

LEATHER GOODS

LARGE GAS REFRIGERATORS. 12, 15, 18, 19 & 
21 cubic foot propane refrigerators. 15, 18 & 22 cubic 
foot freezers. 800-898-0552. Ervin’s Cabinet Shop, 
220 N. Cty. Rd. 425 E., Arcola, IL 61910. 

Propane and Solar  Refr igerators/Freez-
ers, Gas Lights, Solar Panels, Propane Rang-
es and more. Free Catalog. 1-800-771-7702  
www.BensDiscountSupply.com

AromaTherapeutix–FREE AROMATHERAPY 
GUIDE & CATALOG. Natural and healthy lifestyle prod-
ucts. Over 170 Pure Essential OIls at deep discounts.  
800-308-6284. <www.AromaTherapeutix.com> 

FREE BOOKLETS: Life, Immortality, Soul, Res-
urrection, Judgment Day, Restituation, Sample 
Magazine. Bible Standard Mininstries (CM), 1156 
St. Matthews Road, Chester Springs, PA 19425.  
www.biblestandard.com. 

$36,000 IN BACKYARD Growing flowers, gar-
lic, herbs, lavender, microgreens, heirloom to-
matoes, mushrooms, landscaping plants. 
<www.profitableplants.com> 

AROMATHERAPY

BOOKS

BUSINESS OPPORTUNITIES

COOKBOOK

TANDY LEATHER’S 204-page Buyer’s Guide of 
leather, saddle and tack hardware, tools and much 
more for leathercrafters and farm or ranch is free. Tandy 
Leather Dept. CSY, 1900 SE Loop 820, Ft Worth, TX 
76140. <www.TandyLeather.com>

Hydraulic Jack Repair Manual and Catalog, $15. 
Hydraulic Parts Supply, PO Box 97C, Sawyer, KS 
67134. 620-594-2247. 

Prevent posts from rotting. Quick–Easy–Effective–
Low-Cost. Get info 1-888-519-5746. 

OLD-TIME SCOTCH COLLIE ASSOCIATION - Ul-
timate all-purpose farm dog, laid-back, smart, hard 
working, obedient, beautiful. Your grandfather’s farm 
dog. www.scotchcollie.org.

Mealworms by the Pound proudly offers the lowest 
prices on dried mealworms and free shipping to the 
continental US. www.mealwormsbythepound.com. 

CRAFTS/SUPPLIES

DO IT YOURSELF

DOGS

EMERGENCY WELL TUBE Don’t let no power mean 
no water! Essential backup tool! $85 delivered.  
www.emergencywelltube.com. (540) 632-0433.

Bluebonnet Feeds, 100 Mill St. SE, Ardmore OK 
73402, PH 800-365-2456. Quality Feed for all your 
animals needs including: Poultry, Equine, Rabbit, 
Cattle, Sheep, Goat and Wildlife. Dealer locator on 
the website. www.bluebonnetfeeds.com. 

FREE FENCE GUIDE & CATALOG — Electric net-
ting, solar supplies, woven wire, high-tensile wire, 
and rotational grazing supplies. 1-800-KENCOVE. 
www.kencove.com.

Miller Pro 3 pt. rear mounted 2 row cultivater. Brand 
New. 715-644-2442.

SOON Church and Government uniting, will sup-
press “Religious Liberty,” enforcing a “National 
Sunday Law,” leading to the “Mark” of the Beast. 
Be informed! Need mailing address only. TBSM, Box 
99, Lenoir City, TN 37771. thebiblesaystruth@yahoo.
com, 1-888-211-1715.

HERBALCOM bulk herbs, spices, supplements. 
Quality at best prices. Free freight. Save at  
<www.herbalcom.com> or 888-649-3931 for Free 
Catalog. 

Organic Stevia, bulk herbs, spices, pure  
essential oils, herbal teas, dehydrated veg-
etables, tinctures, stevia plants. Free catalog. 
800-753-9904. <www.herbaladvantage.com>
<www.healthyvillage.com>

EMERGENCY WELL/WATER

FEED

FENCING

FOR SALE

GARDEN CARTS. Hand crafted in USA.  
Heavy  duty  whee ls  a re  mul t i - func t ion-
al and in stock. Flat free wheels optional.  
w w w . c o n e s t e g a f a r m c a r t s . c o m .  
717-284-4177 

STAND ‘N PLANT your garden with our hand-
held seeder and planter.  724-639-3965;  
www.standnplant.com 

Tough Greenhouse Plastics, Pond Liners.  
Resists hailstones. Samples. Box 42, Neche, ND 
58265. 204-327-5540. <www.northerngreenhouse.
com>

GREENHOUSES

HERBS

KUNEKUNE PIGS

CUSTOM LEATHER holsters, sheaths, belts, wallets, 
cell phone cases. Jedco Leather, 806-856-5251. 
<www.jedcoleather.com>

M e a l w o r m s 

Visit www.PartsDeptOnline.com for great deals on 
new milking equipment for cows and goats. We sup-
ply to all size dairy’s. Call for a free 180pg catalog 
1-800-245--8222 
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NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, WA 98620. 
509-773-3671. <drycreeknc@centurylink.net>  
<www.navajo-churrosheep.com>

NORTH AMERICAN BABYDOLL SOUTHDOWN 
SHEEP ASSOCIATION AND REGISTRY (NABSSAR). 
Protecting, preserving, and promoting the Babydoll 
Southdown. Educational bi-annual newsletter, 
information, and breeder list. <www.nabssar.org> 
NABSSAR Registry

NORTH AMERICAN ROMANOV SHEEP AS-
SOCIATION, Don Kirts, Secretary, PO Box 
1126, Pataskala, OH 43062-1126. 740-927-3098.  
<admin@narsa-us.com> <www.narsa-us.com>

NORTH AMERICAN SHETLAND SHEEP-
B R E E D E R S  A S S O C I AT I O N  ( N A S S A ) ,  
Ce leb ra t i ng  25  yea rs  o f  Se rv i ce  As -
sociated Registry PO Box 231, 305 Lincoln,  
Wa m e g o ,  K S  6 6 5 4 7 .  7 8 5 - 4 5 6 - 8 5 0 0 . 
< a s r e g i s t r y @ y a h o o . c o m >  
F a y e  W h i t n e y,  E x e c u t i v e  S e c r e t a r y,  
413-628-3279. <secretary@shetland-sheep.org  
www.shetland-sheep.org

POSM HORSE REGISTRY, first American breed, PO 
Box 424, Machias, ME 04654. <www.posmhorse.
com> Old type Morgan horses. 

ST. CROIX HAIR SHEEP INTERNATIONAL AS-
SOCIATION–Polled and white breed standard only, 

Secretary, 16529 NW Pauly Rd., Portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 2720 
NE 25th Ave, Payette, ID 83661. 518-993-4983.  
<judy@dutchbarnfarm.com> <www.usatexels.org> 
Large loin eyes and incredible muscle.

UNITED HORNED HAIR SHEEP ASSOCIATION, 
INC. (UHHSA), Association Office and Regis-
trar: 3333 Ravenswood Rd Lot 191, Marysville, 
MI 48040 937-430-1768. <uhhsa@yahoo.com> 
<www.unitedhornedhairsheepassociation.org> 
Painted Desert, Texas Dall, Black Hawaiian, Corsican, 
Desert Sand, New Mexico Dahl, Multi-horned Hair 
and Mouflon.
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REAL ESTATE

PRESERVING

POULTRY SUPPLIES

Are  you  recove r i ng  f r om  a l coho l i sm ,  
or drug-addiction? Let’s talk about it. Write:  
Reverend, PO Box 84, Lewiston, ME 04243 

FREE BOOK to lovers of truth: “The Alien Ex-
posed,” An acid test for the Anabaptist’s Love Of 
Truth LFCF, 27216 Ingel Rd., Brookfield, MO 64628. 
www.TheRightJesus.com.

PIANO TUNING PAYS. Learn with American School 
home-study course. Tools included. 1-800-497-
9793.

THE MIDNIGHT CRY has sounded. The angel 
of REVELATION 14:6 has come. Free literature.  
800-752-1507. <www.ccem1929.com> 

WANT TO PURCHASE minerals and other oil/gas 
interests. Send details to: PO Box 13557, Denver, 
CO 80201.

FREE SAMPLE EDIT ION fo r  l i ves tock  
producers. “Stockman Grass Farmer Magazine,” 
PO Box 2300-C, Ridgeland, MS 39158-
2 3 0 0 .  8 0 0 - 7 4 8 - 9 8 0 8 .  < w w w. s t o c k m a n 
grassfarmer.com> 

OF INTEREST TO ALL

POULTRY

BIG ASS 
BANDANA!
1000’s of uses around 
the home & farm
www.bigassbandana.net
PO Box 425, Marengo, IL 60152

PERIODICALS

Fowl Play Products, Chicken Swing, Treats, Diapers, 
Saddles, Dresses, chicken gifts for all! PH 877-223-
8048, http://www.fowlplayproducts.com/.

www.CampingSurvival.com 5% off with coupon 
code “countryside.” Over 20,000 products for self-
reliance, preparedness, hunting, camping, outdoors 
and survival from a 57-year-old company.

Colored & White Meat Broilers, layer chicks, 
turkeys, lots more. Free catalog. Myers Poultry 
Farm, 966 Ragers Hill Rd., South Fork, PA 15956. 
814-539-7026. <www.myerspoultry.com>

Day Old Ringneck Pheasant and Chukar Par-
tridge chicks and eggs for sale April thru July.  
Family owned and operated since 1967. Call or write 
Oakwood Game Farm, PO Box 274, Princeton, MN 
55371. 1-800-328-6647. <www.oakwoodgamefarm.
com>

Free catalog. Baby chicks, ducks, geese,  
turkeys,  gamebirds,  Canadian Honkers,  
Wood ducks. Eggs to incubators. Books/supplies.  
800-720-1134. Stromberg’s 4, PO Box 400,  
Pine River, MN 56474-0400. <www.strombergs 
chickens.com> 

FREE CATALOG—Chicks, turkeys, ducklings, 
goslings, guineas, gamebirds, bantams, equipment. 
Hoffman Hatchery, Box 129C, Gratz, PA 17030.  
717-365-3694. <www.hoffmanhatchery.com>

RIDGWAY’S 94th YEAR. Chicks, ducklings,  
turkeys, guineas, gamebirds, goslings, books  
and suppl ies.  Visa/MasterCard/Discover.  
Free catalog. Ridgway Hatchery, Box 306,  
L a R u e  7 ,  O H  4 3 3 3 2 .  8 0 0 - 3 2 3 - 3 8 2 5 .  
<www.ridgwayhatchery.com>

How?

You can now control 

chicken coop doors

        via wifi.

USE COUPON CODE
BYP5

5% OFF

Small dairy farm for sale in foothills of the 
Ozarks, Arkansas. Includes 2800 sq ft home with  
solar panels and newly updated kitchen, barn 
has an efficiency apartment, 64+ acres, organic  
practiced 15 years on it not certified organic  
with small orchard. Dutch Belted replacement  
heifers, Raw milk and product sales. The water is  
from a natural spring that has never run dry.  
It has many other features that make it an ideal 
homesteading place. Contact Janet gardengal1017@
gmail.com or 501-593-8631. Serious inquiries only 
please. 

FAMOUS RARE SEED CATALOG: non-hybrid, 
unpatented vegetables, herbs, tobaccos, medicinal 
plants, old-fashioned flowers, perennials. Free catalog. 
Hudson Seeds, Box 337, La Honda, CA 94020-0337. 
<www.JLHudsonseeds.net> 

HARDNECK SEED GARLIC Certified Naturally 
Grown BJ Gourmet Garlic Farm, <www.bjgarlic.
com> 330-673-3689 <bj@bjgarlic.com> 

SEEDS/PLANTS/NURSERIES

SURVIVAL GEAR
 
 

 

EMERGENCY WELL PUMPS 
Freeze Proof, Rust Proof, Idiot Proof 

Insanely Reliable Hand Pumps Start at $100 

www.ApocalypseWellPumps.Com 
 

TOOLS
CROSSCUT SAWS: SAW TOOLS, knives, fire-
wood cutting, people-powered tools. Catalog, $1 
U.S., $3 Foreign. Crosscut Saw Company, PO Box 
7878, Seneca Falls, NY 13148. 315-568-5755.  
<www.crosscutsaw.com>

EUROPEAN SCYTHES: Qual i ty  scythes,  
sickles, snaths, and blades for 140 years.  
SHIP WORLWIDE. Marugg Company, PO Box 1418, 
Tracy City, TN 37387. <www.themaruggcompany.
com> 931-592-5042. 

S C Y T H E  S U P P LY.  E u r o p e a n  s c y t h e s  
<www.scythesupply.com> 207-853-4750.

TRACTOR PARTS and more for older and antique 
farm tractors. Free access to thousands of articles, 
photos and technical info, plus our popular discussion 
forums. <www.YesterdaysTractors.com>

AUTOGRAPHS, BANNERS, POLITICAL PINS, 
leathers, baseball cards, sports memorabilia wanted. 
Highest prices paid. Write: Stan Block, 128 Cynthia 
Rd., Newton, MA 02459.

The original: Stalwart Emergency Handpump since 
1998. Back-up water source, no electricity, fits 95% 
existing wells down to 125’ water level. Easy to pump 
and install. Contact and Information on pump kits: Go 
to: www.Stalwartpumps.com or call 620-357-5113.

“Raising Earthworms for Profit” Illustrated  manual 
for successful growing and selling — $15. Request 
free brochure describing all our books. Shields 
Publications, PO Box 669-E, Eagle River, WI 54521.  
<www.wormbooks.com> 715-479-4810.

<www.GreenGregsWormFarm.com> Bedrun 
Redworms–2,250/33, 5,000/$55, 10,000/$95, 
20,000/$180. Postpaid-Fishing, Composting, Garden-
ing. Greg Allison, 112 Stilwell Drive, Toney, AL 35773.  
“How to Guides” included. 256-859-5538.

TRACTORS

WANTED

WATER PUMPS

WORMS

WORMS EAT  
MY GARBAGE
How to Set Up & 
Maintain a Worm 

Composting System
To Order Call 800-551-5691. 
CountrysideNetwork.com/shop

Countryside :: Classifieds Continued





 To become a Branson Tractor dealer,  

call Debbie at 706-290-2513, 

for more information.

4225 R 42 HP 4225 CH
42 HP with Hydrostatic  

Transmission
also available without

CAB or as ROPS Tractor

25 SERIES available in 
37 and 42 HP Models
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