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Freeze Dry At Home
Better Than Canning
Better Than Dehydrating
Preserve your produce, meat, and meals by  
freeze drying; they will be fresh for 20+ years!

3070 W. California Ave., Suite E, 
Salt Lake City, UT 84104

Ph: 1-801-386-8960  •  harvestright.com
Ask about our easy to build Geodesic 
Greenhouses to grow all year round!

Call Today to Find Out How  
Much You Can Save:

You no longer need 
to can, dehydrate,  

or save your food in 
your freezer.

Freeze drying is 
far superior!

Home freeze drying is now available to every family.  The 
shelf life of your food will be 25 years and will  
maintain all of the food’s fresh taste and  
nutritional value.

This new appliance from Harvest Right makes  
the process completely automatic. Just put your  
food in the drying chamber and press start. The  
freeze dryer will let you know when it is finished.
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ADOPTION

blm.gov
866-468-7826

Friday Preview:
2 pm – 7 pm  
Saturday Adoption:
8 am – 4 pm 
Adoptions are on a 
first-come-first-served 
basis only. 

Bureau of Land Management’s 
Wild Horse Facility

22295 Sheep Farm Road 
Ewing, IL 62864 
 
Directions:  The facility is located about 20 miles south of 
Mt. Vernon, IL.  Traveling south on I-57, take Exit 77 for IL 154, 
and turn east onto IL 154 just briefly.  At the stop, turn Left 
(north) onto IL 37.  Go about 1 mile, and turn Right (east) onto 
Ewing Rd. Continue for about 6 miles, passing through the town 
of Ewing.  Turn Left (north) onto Sheep Farm Rd and go about 
1 ½  miles.  There will be a fence line on the Left.  At the T-stop, 
turn Left (north) onto Bobtail Rd, then Left again into the 
facility.  GPS coordinates:  38.097011, -88.742673

Ewing, IL • March 20–21, 2015
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Country conversation & feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; csyeditorial@tds.net

Question: When does my subscription expire?
The Month/Month and two-digit 

year will appear above your name on 
the upper right side. Remember, it 
takes a couple of weeks for renewals 
to be entered into the computer sys-
tem and mailing labels generated—
so don’t dilly dally. The earlier you 
send your renewal, the less chance of 
missing an issue. You can also renew 

online.• In this example, the order number is: 66518703 (circled in blue), and the 
subscription expiration date: Sep/Oct 16 (September/October 2016, circled in 
red).

Subscription business:

There’s more than 
one variety

of tansy

Countryside: I read your recom-
mendation to grow plants to attract 
trichogramma wasps, including tansy. 
If you mean tansy ragwort that grows 
rampantly in Oregon, I would never 
intentionally plant it. It’s invasive and 
hard to eradicate. And worse, poison-
ous to livestock, causing liver failure. 
— Martha Keller, Bandon, Oregon

There are variations of tansy in the 
U.S. Tansy (Tanacetum vulgare) has 
been used as a medicinal plant and in 
cooking for centuries. However this too 
can cause serious side effects in humans 
(such as miscarriage). It can be used in 
companion planting, and for biologi-
cal pest control in organic gardens and 
sustainable agriculture. It is planted 
alongside potatoes to repel the Colorado 
potato beetle, with one study finding 
tansy reduced the beetle population by 
60 to 100%.

It is a perennial, herbaceous flower-
ing plant of the aster family, native to 
temperate Europe and Asia. It has been 
introduced to other parts of the world 
and in some areas has become invasive. 
It is also known as common tansy, bitter 
buttons, cow bitter, or golden buttons.

On the other hand, tansy ragwort is 

common in dry areas of the West, and is 
indeed poisonous to animals, especially 
horses and cows. They won’t normally 
eat it because of the bitter flavor, but if 
it’s dried in with the hay, it can present 
serious health problems.

It would behoove you to research 
any plant thoroughly before using—
especially in cooking or for medicinal 
purposes. As Martha pointed out, what 
may be invasive in one part of the 
country may grow just fine in another 
region.

Left: Tanacewtum vulgare; tansy 
ragwort, above.

Countryside: I read Jerri Cook’s 
article about the public servants in 
the EPA assuming an authority that 
was never enumerated in the federal 

A reply to water 
laws
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Countryside: I found another way to make an emergency stove. Pour a splash 
of alcohol (denatured)into half of an aluminum can. I use a piece of tin foil to 
block the wind and smother the flame, and a small piece of hardware cloth to 
hold up my cup/cooking pot. Basically all items are free, except the alcohol 
and maybe the hardware cloth. I’ve enclosed a picture (with a fancy titanium 
cup), but a tin can works fine. Also Heet is readily available at gas stations, 
though use the yellow bottle, not the red, which does smoke. Simple, very 
light and cheap emergency stove. — Bruce Tufts, Roseburg, Oregon

this, I do not see where the federal 
congress can enact a law that affects 
any private property, not in inter-
state commerce, within any of the 
many states. But within that area, the 
“United States,” the federal congress 
can do anything within its powers. 
If the federal congress wants to pass 
a law that allows total control of all 
water, including that in a toilet, then 
they certainly may. 

As the State of Texas cannot cede 
that which it does not own and never 
ceded my land or any other land not 
publicly recorded as being ceded by 
Land Patent to the federal govern-
ment or any agency thereof, any rule 
made by any federal agency trying 
to perform “adverse possession of 
privately owned water is called: theft 
through fraud (previously conver-
sion), assuming an authority that 
they do not have, official oppres-
sion, fraud, misprision, and several 
more. 

The basis for the above criminal 
actions against the federal public 
servants is their lack of jurisdiction 
on private land. What most of the 
citizens of the many states do not 
know is that the only true title to 

constitution, that is assuming control 
of all water resources in the many 
states. First, in every state there is a 
move to remove all water from the 
landowners’ ownership and control. 
We see it here in Texas. Even though 
there have been numerous appellate 
court decisions and Texas Supreme 
Court decisions that all state that the 
landowners own the water. It is hard 
enough to have to fight the state and 
county public servants who think that 
they are not servants of the people, 
but are there to be obeyed no matter 
what. 

With the federal public servants 
it really is a bit easier. The United 
States of America is a federation of 
50 sovereign states. There is not a 
“national” government but a “fed-
eral” government. This means that 
the states were in existence before 
there was a federation of the many 
states. The legislative authority of the 
federal government is declared in the 
federal constitution: Article 1, Section 
8, Clause 17. The legislative authority 
is limited to the “United States”: the 
10 square miles of Washington, DC, 
forts, ports, and other needful build-
ings as ceded by the many states. In 

It is only possible to live happily ever after on a day to day basis. — M. Bonnano

Another emergency stove idea



Countryside & Small Stock Journal, March/April 2015 11

land is the Land Patent, also, called a 
Letter Patent. A deed, no matter what 
type or kind, is only “color of title.” 
These are terms and concepts that 
have been adjudicated and are long 
settled facts of law. So, when a public 
servant violates the law that all of us 
are required to observe, namely the 
criminal laws, then it is only proper 
and right that they be held account-
able for their actions and deeds. Do 
not sue a public servant. It is a useless 
exercise in futility. If enough men and 
women file criminally against the ser-
vants that break the law we might just 
see a change in their attitudes. 

I have already been told several 
times by the assistant U.S. attorney, 
in our area, that he has no jurisdic-
tion! That was reiterated by two 
different FBI agents that went to the 
local federal prosecutor, too. I have 
personal experience with asking just 
one simple question: where/how do 
you have jurisdiction? The above has 
always been the answer. Mind you, 
the public servant that is doing the 
day-to-day job that started the con-
frontation believes that he/she has 
authority and jurisdiction because 
they were told that they had it. They 
have never bothered to read the law. 
Not the “Code” but the public law at 
large, the original bill as it was passed 
by the legislature. But what is worse 
is they have also never bothered to 
read the code that they are trying to 
enforce. 

Any rule made by an agency is 
not law. Only the state and federal 
legislatures can make “laws.” Read 
very carefully whom it is that the 
rules and codes apply to. Do not use 
standard spoken English meanings to 
any terms that are used in the codes 
or rules. What the layman thinks 
are words are not, they are terms. 
Each one of these terms has a mean-
ing defined either in the law/code/
rule or by normal usage in law. Use 
a legal or law dictionary to look up 
every “word” not defined. You will 
be surprised. 

Basically, the EPA has no jurisdic-
tion to do what the public servants 
within it are trying to do. Most at-
torneys do not fight the jurisdiction 
battle. Very few of them understand 

Countryside: After reading the 
“Homestead water” article in the 
Jan/Feb 2015 issue, I was reminded 

it. How can the citizens know if their 
servants are doing what it is that is 
allowed and lawful if the citizens, 
themselves, do not know the law? 
They cannot. — Jan Patrick Baker, 
Dryden, Texas

of what we often do for water during 
a power outage. Our “northeaster” on 
November 1st took the power out for 
three days. Not a problem. We use the 
large detergent jugs, with spigots to 
store water for hand washing. Set up 
at the sink (see photo, p. 12), it is easy 
to wash. For drinking and cooking, 
we store water in large Clorox jugs. 
Toilets? When it’s yellow, we let it mel-
low, but when it’s brown, we flush it 
down with the fast pouring detergent 
jugs; one jug usually does a flush in 

“Prepping” is
just 2nd nature

 

 

        

 

H

Long-lasting galvanized 
wire resists weathering 

Secure protection from 
predatory animals

Easy to install on fl at 
or hilly terrain

Smooth, Square Deal® 
knot doesn’t move, 
preventing injury

4" x 4" mesh spacing 
prevents goats from 
getting their heads stuck 

Find dealers, expert advice and installation videos at redbrand.com
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low flow toilets. Two days after pos-
ing the picture, our well pump died 
and the jug went back on the kitchen 
sink. — Ben Hoffman

A large detergent bottle with a spigot 
works great for washing hands.

What good will 
“prepping” do? 

Plenty!
Countryside: Implying that “prep-
pers” are a bunch of crazies is com-
pletely offensive and out of line. While 
some people do have extreme reasons 
for prepping that does not denote the 
idea of prepping is all together crazy. 
Look throughout history, even the 
Bible for that matter. We have all come 
from a long line of preppers. Let’s not 
forget that our own government preps 
for disasters and also encourages us 
to do the same.  

Secondly, if you grow, harvest 
and store your own food, you are a 
prepper at least in a reserved manner. 
There could be a gauntlet of reasons, 
such as; you don’t want the food to go 
to waste, you want to save money or 
you want to have something quick to 
heat up on a busy day. Regardless, if 
you store food, you are at some level 
a prepper. 

Third, do you have any idea how 
comforting it is to have something 
to eat, drink and warm you when 
something drastic has happened? I 
have lived through several tornadoes, 
floods, weeklong power outages and 

tion of the readers are not already, 
to a certain extent, of the “prepper” 
mindset. That doesn’t mean we wear 
tin foil hats. It just means we want to 
protect our families in cases of emer-
gencies. — L.H., Pennsylvania

Just as previous letters have pointed 
out, having an alternative way to carry 
on with basic life activities (washing 
hands, heating food) using items already 
at hand isn’t crazy. It will allow you to 

being stranded on a back road in 
snowstorms. All of those situations 
are much more tolerable when you 
have at least some sort of preps.  

Sure, if a fire hits your home 
everything is gone but don’t most 
people have insurance for that? That 
is a form of prepping also. When this 
recent snow storm hit New York and 
dumped seven feet of snow on Buf-
falo, if someone had a “get home” bag 
in their car, would they be considered 
a “crazy?” No, they wouldn’t. Actu-
ally, they would have been a help 
because the service men and women 
trying to help deliver emergency 
supplies that our government had 
prepared in advance for such a situa-
tion, could have moved on to the next 
person in need. Hence, they would 
have been lifting the load off of an 
already taxed situation. 

Our own government has recently 
issued warnings of our entire power 
grid being shut down at any point in 
time for an unknown period of time 
due to hackers and possible solar 
flares from the sun. Hackers have 
already dug through credit cards, 
stores, banks, government agencies 
and yes our power grid. You do not 
have to be a “crazy” to think it; you 
just have to watch the news to know 
it. Due to the abnormal weather 
conditions we have seen worldwide, 
we have been asked to be prepared 
by our government. The CDC has 
pages of information on how and 
why to prepare. That being said, how 
can preppers be listed as “crazies?” 
We are only doing what not only 
is purely instinctual (ancestors) but 
what our own governments have 
asked us to do. If anything, it is crazy 
not to prepare and just assume that 
the sun will shine just as beautifully 
one day as another. 

No, not all the reasons some 
people have for prepping are sane. 
But not all reasons are crazy either. 
While I do not want this magazine 
to turn into something dedicated to 
“preppers,” there is nothing wrong 
with catering at least one or two 
articles now and again to it. Not to 
mention, considering the desire of 
most readers to “get back to basics,” 
it is absurd to think that a good por-

Countryside: Regarding “Anyone for 
Okra” in the Jan/Feb 2015 issue. Add-
ing a small amount of vinegar (about 
a lid full) to the water to boil okra will 
prevent slimy okra. Bigger volumes 
require a little more vinegar.

Try it. It works. — Billy Evans

The value of
earthworms

Countryside: I just read the article Inte-
grated Pest Management in the May/
June 2014 Countryside. I have read 
other articles about pest control and 

find they are missing 
something that should 
take place in preparing 
the soil. 

Earthworms are one 
of the best indicators 
and teachers if the soil 
has sufficient organic 

matter for them to live. The indicators 
are many; my view and experience is 
following.

The earthworms live on organic 
matter, which they break down, 
producing perfect plant food. The 
castings have all the elements to grow 
healthy plants. One worm can digest 
several times its own weight a day if 
the conditions are right.  It depends 
on several things. I am amazed that 
the agricultural advisers do not men-
tion them. It could be that the chemi-
cal acid fertilizer kills them and they 
are not visible.

I raised them on my dairy farm in 
Vermont for several years. I spread 

Prevent
slimy okra

The writing of more than 75 poems in any fiscal year should be punishable by a fine of $500. — Ed Sanders

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458
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Call today for a brochure:
1.800.944.0240
email: info@yurts.com

www.yurts.com

From seaside getaways
to mountain retreats,

the Pacific Yurt goes
where you want to be.

at home
in nature

at home
in nature

Cottage Grove, OregonWorld’s Leading Manufacturer

™

Countryside Magazine Ad 2007 0710-1452 Oct 2007

No One Knows Yurts Like Pacific Yurts™

think more clearly about larger decisions 
that may neef your attention if you aren’t 
bogged down with little ones.

them on the farm by putting them 
on the manure spreader. I started in 
1950. In 1958 I won many awards 
over chemical farmers in Vermont 
and New England. I am not saying 
this is the only reason I won these 
awards, but it was one of the contrib-
uting factors. If there are earthworms 
on the roads or sidewalks when it 
rains it is because there is not enough 
organic matter in the soil so the water 
is concentrated and they will drown. 
If the organic matter is 6% (higher 
is better), then the earthworms will 
survive and multiply. Organic soil is 
like a sponge and will trap rain water 
but not drown the worms. Hardpan 
will not soak up water and water 
will puddle up; root rot becomes a 
problem.

I plow, which is frowned on by 
all methods of farming or gardening 
today. My reason is soil that is not 
plowed will have a shallow hard pan. 
Annual plant roots cannot penetrate 
this and are stunted unless stimulat-
ed with chemical fertilizer. The acid 
fertilizer is a killer in the six inches 
of the soil where all elements come 
together to break down organic mat-
ter for plant food. There are several 
billions of microorganisms in this 
area that work on breaking down 
the plant food.  I have been accused 
of disturbing the layers of the soil. 
Not when the soil is dormant in the 
spring.

The earthworms are so important 
by producing healthy plant food. Mi-
croorganisms use the worm castings 
that are neutralized by the worms.  
The earthworms take in trace miner-
als mixed with the organic matter to 
grow healthy plants. Healthy plants 
will ward off insects. Insects attack 
sick plants, which is Mother Nature’s 
“survival of the fittest.”

Microorganisms come and go as 
the growing season changes. Miner-
als do not change during the growing 
season and are deeper in the soil. 
Plowing brings the trace minerals up 
to mix with the organic matter that the 
worms use to make the castings. I do 
not have to spray plants for insects. 
Do not pack the soil after plowing, as 
the soil also has to breathe. — Donald 
E. Lewis, Goode, Virginia
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Your nails can be 
Happy Again!

Long Creek Herbs
P.O. Box 127-CS

Blue Eye, MO 65611

www.LongCreekHerbs.com

We Guarantee it!

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

“Oh my gosh!! This 
stuff is working 

and I’m amazed!! 
How do I write a 
testimonial??”...   

Kelly W., Oklahoma

$1695
  

(price includes postage)

More information & video online
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By karin deneke

Colorado

How would you like to own a home that harvests 
water from the sky, harnesses energy from wind 
and sun, can grow its own produce, utilizes a 

variety of recycled materials for its construction, and can 
function without utility bills? 

 “What is an Earthship?” was my question when de-
cades ago, I first overheard the term during a discussion 
among a group of environmentalists. 

I quickly learned that we are dealing with a functional 
home, a home that has a minimal impact on the environ-
ment, and is constructed with recycled materials such as 
tires, aluminum cans, glass bottles—and not to forget—
the soil that surrounds it.

“If you can pound dirt, you can build an Earthship,” is 
a common phrase used in the Earthship community. And 
that is no joke. Old tires filled with sledge-hammered, 
rammed earth, stacked eight feet high, serve as load-
bearing walls of these dwellings.

Recycled glass bottles imbedded into exterior mortar 
walls—admitting a play of beautiful light—complement 
the interior of the homes. Aluminum cans may be used 
in exterior walls for a special decorative look, and are in-
serted in interior walls, to help stretch the use of mortar/
cement products that mold the walls.

Emphasis by far, is on a dwelling that is easy on the 
environment as it curtails carbon output, by recycling 
discarded materials, by taking advantage of free thermal 
heating and cooling, and using solar electric panels and 
vertical-axis windmills to meet the energy needs of the 
occupants. Earthships are designed for off-the-electric-

grid living, using sun and wind, and geothermal heating 
and cooling.

And that is not all. Earthships catch their own roof 
water, recycle their gray water, and maintain their own 
sewage system. And they can grow food in their indoor 
gardens—a buffer zone for the house—by using the 
generated gray water. It is not uncommon to find banana 
and fig trees in addition to a variety of produce thriving 
inside these south-facing, glass-front dwellings. And all 
this can be accomplished pretty much without tapping 
into fossil fuels.

My first encounter with Earthships took place dur-
ing a visit to northern New Mexico many years ago. For 
someone used to the traditional homes “back east,” it was 
quite an experience. From a distance, when traveling on 
Highway 64 from Tres Piedras, New Mexico, towards 
the Taos Valley, these free-form structures with their in-
teresting profiles, reminded me of clusters of mushrooms 
pushing through the ground.

A unique
earthship community 

Eco-friendly housing:
The intelligent man finds almost everything ridiculous, the sensible man hardly anything. — Johann Wolfgang von Goethe
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Over the years, and since I moved to south central Col-
orado, I continued to frequent this Earthship community 
which is located 12 miles northwest of Taos, New Mexico. 
The Greater Earthship Community, as it is officially called, 
occupies 600-plus acres of mesa. It is framed to the east by 
the majestic Sangre de Cristo Mountains. The homes are 
scattered thinly through a landscape of native shrubs—
predominantly sagebrush. The main and only entrance 
is off Highway 64, appropriately named Earthship Way. 
Visitors have restricted access to the development, thus 
the privacy of the residents is protected.

The community underwent a number of changes since 
I first discovered it. During a recent stop, I learned that 
the old visitor’s center at the right of the entrance as you 
are coming in, is now occupied by the new Academy, 
an instructional facility for Earthship builders. On the 
hill above it, in full view, old tires and heaps of colorful 
empty glass bottles lay scattered on the ground, obviously 
earmarked as future building materials.

On its left, the old visitor’s center is now flanked by 
a multistory arched structure incorporating hundreds 
of shiny metal cans in its design. I was told this was an 
experimental building—a part of the Academy.

An older Earthship north of the entrance, sitting be-
hind a partial privacy wall built with countless glass bot-
tles, now serves as the new visitor’s center. A self-guided 
tour can be booked here for a mere $7 per person.

The Earthship Biotecture Academy has a formal 

admission process—and a student body hailing from 
various parts of the world. An experienced group of 
instructors cover classes from Earthship design to plumb-
ing, gray water systems, and electrical power modules. 
All this takes place under the watchful eyes of the man 
who is the inventor of the Earthship concept, Michael 
Reynolds.

Reynolds, a 1969 graduate of the University of Cin-
cinnati, introduced the Earthship in the 1970s. Those 
were the days of Pop Culture, as well as accelerated 
environmental awareness preceded by the celebration 
of the first Earth Day on April 22, 1970. 

There are now several Earthship communities in the 
greater Taos area—one of these in the mountains. Well-
know celebrities Dennis Weaver and Keith Carradine 
commissioned Reynolds to construct high-end Earth-
ships for them. These homes received much attention. 
You can find Earthships in most western states as well as 
overseas. Reynolds’ journey has not always been an ideal 
one. He had to buckle under building code requirements 
for his expanding Earthship community, and eventually 
lost his license. Complaints over defects such as leaks and 
interior cracks in the plaster walls, in addition to law-
suits filed by unhappy buyers, caused the New Mexico 
Architects Board to strip him of his credentials, citing 
illegal and unsafe activities. Thus in the year 1998 The 
Greater Earthship Community was forced to become a 
UBC (Universal Building Code) enforced legal subdivi-
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sion. Reynolds’ license was later reinstated.
Code enforcement also opened up financing for po-

tential Earthship owners, who now have the opportunity 
to apply for mortgages from at least two Taos-based 
lenders. In addition, homeowners insurance is available 
for these dwellings.

The Earthship’s design evolved/improved over the 
years. Reynolds learned from his earlier mistakes. Earth-
ship Biotecture, as Reynolds’ company is called, now 
serves as the contractor for all homes at the Greater Earth-
ship Community. Construction drawings are available on 
the Biotecture website—the last time I checked, at the tune 
of $5,000 - $8,000 per plan, depending on the size of the 
home. In addition, for a lesser amount, a simple survival 

Earthship design 
is available. There are approximately 100 lots still for sale 
at the development. Lot sizes average from less than two, 
to three acres.

On the agenda by Earthship Biotecture for the Greater 
Earthship Community is the construction of a spec home. 
It will also substitute as a guesthouse, to give potential 
buyers a feel for Earthship living. I found the following 
quote from Michael Reynolds—testament of a man—
some refer to as the “carbon zero architect.”

As a citizen of the earth
I fully have the right
To harvest water from the sky
To grow my own food in my own house
To harvest energy from the sun and wind
To contain and reuse my own water on my own land
To make my shelter comfortable without the use of fossil 

fuels
And to harvest what others throw away to construct my 

own home

Earthships do not fit well into the tight conventional 
stick-built neighborhoods surrounding our cities. And I 
am sure the building code for such subdivisions would 
frown upon them. Yet Earthships can be sited anywhere 
in the United States, providing they meet the UBC. Most 
Earthship construction takes place in the unspoiled land-
scapes of the West—on the mesas and in the mountains. 
These structures make a positive statement and remind 
us that it is possible to create an energy efficient home 
that has minimal impact on the environment. r

When you have got an elephant by the hind legs and he is trying to run away, it is best to let him run. — Abe Lincoln

Beyond the Sidewalks
A Man, a Magazine, a Family, a Farm
One homesteader’s hopes, dreams, and 
struggles as chronicled in 15 years of 
Countryside magazine columns (1971-
1985), with annotations updated to 2014. 
Economists call the 1970s the “disastrous 
decade,” but those were the glory years 
for a doomsaying magazine editor and 
organic farmer and his family. Follow their 

adventures as they move from a homestead print shop on the 
edge of a small village (just beyond the sidewalks), to a working 
hog farm, to their dream homestead. Witness the joys of self-
sufficient country living and a growing family business—and the 
harsh realities of both. This is history, autobiography, philosophy, a 
touch of humor, and a real-time glimpse of life on a small farm in the 
1970s. 427 pages, $23.95 + $4 s&h. WI residents add 5.5% tax.

Countryside Bookstore: 1-800-551-5691

Thousands of 
glass bottles 
have been re-
cycled to make 
light-filled 
walls while 
cans fill an 
arched structure 
(left).
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Preparing for
power outages

By Jim CoBB

As the weather starts to warm, 
we typically see an increase in 
stormy weather. Along with 

the thunder and lightning comes the 
threat of losing power. While an argu-
ment can be made that our society has 
become entirely too dependent upon 
electricity, few would argue that the 
sudden, unexpected loss of power can 
sometimes be more than merely in-
convenient. Fortunately, most power 
outages last only a few hours at most. 
However, that’s not always the case. 
Just as an example, a friend of mine 
lost power during a bad storm a few 
years ago and it took over two full 
weeks for it to be restored.

Lighting
One of the first things you’ll want 

to reach for when the power goes out 
is a flashlight. Sure, lighting might 
not be a big issue during the day but 
Mother Nature tends to not worry all 
that much about making things con-
venient for us. What I recommend is 
to stash one flashlight in every room 
of your home. These need not all be 
expensive, high-end lights either. For 
the children’s bedrooms, I’d encour-
age you to purchase dynamo (crank 
powered) flashlights. Let’s face it, 
kids are kids and they will play 
with any flashlights you put in their 
rooms. Using the dynamo ones, you 
don’t risk finding dead batteries just 
when you need the light the most. 

In addition to flashlights, a head-
lamp or two may prove to be rather 
useful. They’ve come a long way over 
the years. The modern ones are LED 

and very lightweight and comfort-
able to wear. Headlamps come in 
very handy when washing dishes or 
performing other chores.

I also like to have a stash of 
candles on hand. They don’t require 
batteries and are incredibly cheap. 
You can often find great deals on 
them during holiday clearance sales. 
Does it really matter to anyone if the 
candle you’re burning in July has a 
picture of Santa on it? As with any 
open flame, though, use caution and 
common sense.

Of course, lanterns and oil lamps 
are beneficial, too, provided you have 
fuel for them as well as extra wicks, 
just in case. Personally, I’m rather 
fond of the UCO brand lanterns. 
The UCO Micro Candle Lantern 
uses small tea lights, which are very 
inexpensive, and puts out quite a bit 
of light.

Food
Short-term power outages pose 

very few problems when it comes 
to feeding your family. Worst case 
scenario, you have a dinner consist-
ing of crackers, peanut butter, cheese, 
and such. However, if the outage 
goes from hours to days, you might 
run into some issues, both with food 
prep as well as with refrigerated and 
frozen foods going bad. 

Most people have a gas or char-
coal grill sitting outside. These work 
even in the dead of winter, though 
admittedly cooking burgers when 
the temperature is below zero isn’t 
a lot of fun. You can cook more than 
just meat on them, too. Your normal 
pots and pans will work just fine, 

provided you keep the heat turned 
to medium or low and you keep 
any plastic handles away from the 
flames.

Camp stoves, even patio fire pits 
or plain old campfires, will give you 
the means to heat up a can of soup or 
water for coffee. If you’re not familiar 
with cooking over an open flame, 
though, I’d suggest doing a few prac-
tice runs ahead of time. Preparing a 
meal over a campfire is a bit different 
than using your normal stove top.

As for refrigerators and freez-

Homestead self-sufficiency:

How to determine if 
you lost power while 

on vacation

Take a plastic water bottle 
out of your recycling bin and 
fill it about halfway, then stick 
in your freezer, right side up. 
Once the water is completely 
frozen, turn it upside down 
and leave it in the freezer. Any 
time you return from vacation, 
check that bottle. If power was 
lost long enough to melt the ice, 
you’ll know it. If that happens, 
toss the food in the freezer into 
the garbage.
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ers, keep the doors closed as much 
as you can. This probably means 
keeping your teenagers out of the 
kitchen completely as they seem to be 
incapable of making a quick decision 
when looking in the fridge. Provided 
the food in the freezer doesn’t thaw 
completely before power is restored, 
it should be safe. Should the power 
outage show no signs of coming to a 
halt any time soon, you might con-

I was born in Australia because my mother wanted me to be near her. — Unknown

sider cooking up as much of the food 
as you can before it goes bad.

Another thing I recommend is 
keeping a couple of coolers on a shelf 
in the garage and a few frozen water 
bottles in the freezer. If keeping food 
cold becomes a serious issue, you 
have a short-term solution at the 
ready. Even if you don’t have a cooler, 
keeping the frozen water bottles in 
the freezer will help keep things cool 
longer.

Short-term power
Generators can be great to have 

on hand, provided you know how 
to hook them up properly and you 
have fuel to run them. There are two 
basic ways to use a generator. The 
simplest is to use a long extension 
cord and run your necessary appli-
ances and such off of that. Not a bad 
idea, provided you’re not plugging 
every single gadget and doodad you 
own into one cord. If you have a fairly 
large list of things you want to keep 
running during a power outage, a 
better solution would be to have an 
electrician do some magic and install 
a dedicated circuit and a transfer 
switch. Basically, he or she will route 
your necessary outlets through a 
separate circuit. When the power is 
running, you’ll not see any changes. If 
the power goes out, though, all you’ll 
need to do is plug the generator into 
an outlet outside your home, start it 
up, then flip the transfer switch.

A distinct drawback to generators, 
though, is the noise. While you might 
not be bothered too much by it, if you 
have neighbors nearby, they’ll know 
rather quickly that you have power 
when they don’t. Expect knocks on 
the door from them, with pleas for 

help with charging phones and lap-
tops, storing food in your refrigerator, 
that sort of stuff.

Another option worth consider-
ing is investing in a small portable 
solar panel system, such as those sold 
by Goal Zero or SunJack. These are 
great for charging phones and tablets. 
With the right accessories, you can 
also power up rechargeable batter-
ies. What I do is keep one of these 
panels propped up in a window at 
home all day every day. It has a small 
battery pack attached to it, which is 
kept charged by the panels. Then, if 
the power goes out, I know I’ll have 
at least some amount of electricity 
available to charge my devices if 
need be. 

Entertainment
I know it sounds frivolous but it 

pays to think ahead for ways to keep 
boredom at bay, especially if you have 
children. For many families, if the TV 
and Internet are no longer viable op-
tions, people don’t really know what 
to do with themselves. You can pick 
up a few board games for pennies on 
the dollar at rummage sales and thrift 
stores. Even a couple of decks of cards 
can help the time pass quickly. For 
the younger kids, craft supplies can 
prevent many a parent’s headache. 
In our home, we have a rather large 
collection of books, which is great for 
the readers in our family. 

Power outages happen all the 
time. While most of them are perhaps 
just an annoyance at best, there are 
occasions when the lights won’t come 
back on for several hours, perhaps 
days or even weeks. Almost all of 
the preparations we’ve discussed 
require little investment, whether 
we’re talking time, money, or energy. 
Yet, they’ll all be very welcome when 
the power goes out. r

Don’t forget about entertainment 
when the lights go out. A simple box 
and some crayons can lead to hours of 
fun for the younger set. For older kids, 
this would be a great time to teach 
them the basics of whittling, knitting, 
and other useful hobbies. 

The “Rocket Dome”
Solar Water Heater

Efficient, Affordable & Attractive
www.KCORSOLAR.com
Call NOW 864-216-3489

• Will save you $$$ on your electric bill
• Comes with 200 gallon hot water tank
• Easy to install
• Federal and state tax credits available

Equestrian Centers
Vacation Homes
Campgrounds
New Homes
Businesses
Farms & Barns

Parks & Rec Depts
Veterinarians
Mobile Homes
Emergency Shelters
Disaster Relief
Animal Shelters

PERFECT FOR:

Order now with code 
“FCS6” to receive a FREE GIFT!
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Make Ready To Survive is the new instructional DVD series from the creators of the Make Ready with The Experts firearms 
training videos. Featuring over 13 video titles on DVD or in streaming HD video available from www.Panteao.com. 
DVDs are ONLY $25.99 each or all 13 for $249.99 S&H included.

ORDER NOW! Online at www.Panteao.com; call: 803-978-2629; fax 803-978-2630; or mail this form to: 
Panteao Productions LLC, 701 Gervais St, Suite #150-193, Columbia, SC 29201

Name: ___________________________________________________________

Address: _________________________________________________________

City:__________________________State:____________Zip:________________

Visa/MC/AmEx/Disc No.:_______________________Exp.:______
Signature:_________________________ Phone:______________

Check Enclosed: Charge My Credit Card:

Total # of DVDs ______ x $25.99 = $______________      
    OR send me all 13 DVDs for $249.99

Please send me the following DVDs:
Short Term Prep & Plan
Suburban & City Environment
Emergency & Disaster Management
Firearm Selection
Building A Survival Kit
Shelter, Fire, Water

Improvised Trapping*
Essentials Of Survival
Civil Breakdown*
Bugging Out
Signaling For Rescue
Land Navigation*
Medicinal Plants* 

*Will ship in April 2015.
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By Jeff Hoard

Hm ranCH 

One of the easiest and 
most productive 
projects I’ve built 

here at HM Ranch is a 
simple solar oven. The 
only expense we had was 
for about 10 feet of foam 
weather stripping. Every-
thing else was scrounged 
and salvaged from things 
we had here in the scrap 
pile. The whole project 
started from an old 33 1/2" 
x 23" window. It is only a 
single pane but that just 
happened to be what I had, 
so I used it. The measure-
ment on the oven’s pieces 
can easily be changed to fit whatever 
size window you have, but it was this 
window that determined the size of 
our oven. 

The concept of this oven design is 
to angle the sides of the oven walls, 
and install a reflective material inside 
to bounce the sun’s rays onto the 
cooking vessel. We use cast iron to 
catch the sun’s rays and absorb the 
heat. And absorb the heat it does! 
This basically slow cooks the meal 
through the day the same way a slow 
cooker does, but using free energy 
from the sun instead of electricity or 
gas. Although the oven itself gets to 
only about 220°F, the cast iron Dutch 
oven reaches a much higher temp 
inside (remember, the design of this 
oven is to bounce the sun’s rays onto 
the pot). Very often I heat leftovers in 
our oven for lunch. We have cooked 

ribs, casseroles, roasts with potatoes, 
etc. We also hard cook eggs (up to 18 
at a time). This method makes meat 
incredibly tender. 

In the afternoons we’ll put a can 
of veggies in for a side dish. The cans 
don’t get so hot that they burst, but 
they do get plenty hot enough to just 
open and put on your plate, and you 
don’t have to use and wash a separate 
cooking pot. 

Being off grid we brew coffee us-
ing a Melita drip filter so we heat a 
pot of water for coffee twice a day. 
When you add up all of the cooking 
gas savings I’ve just described, you 
can see that it is substantial. And no 
matter what happens in this world, 
if the sun is shining we’re having a 
hot meal! 

One good thing about our lifestyle 
is that almost every day one of us is 

here on the ranch 
and can occasion-
ally turn the oven 
to follow the sun 
throughout the day 
(the oven pivots 
on its post). If we 
are away for some 
reason we will put 
our meal in and just 
point the oven di-
rectly south and as 
soon as one of us 
gets home we will 
turn the oven west, 
into the afternoon 
sun to maximize 
the heat into the 
oven to get the dish 
piping hot again 
before we eat. 

Eventually I will design and build 
a simple non-electric self-rotator 
which will make this oven much 
more efficient, but it is still a very 

Build your own solar oven

Homestead self-sufficiency:
I will always cherish the initial misconceptions I had about you. — Unknown

The turntable was built from an old 
swivel stool.

The Hoards built this rotating solar oven from salvaged pieces—be-
ginning with the window, from which all measurements originated.
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handy, free energy appliance that we 
value and use virtually every day. 

The construction of the oven 
was very simple compared to most 

of my other projects that give this 
much back. The pedestal was an old 
turnable stool. It has a good durable 
bearing so that is what I started with. 
Again, the rest of the dimensions 
were all dictated by the size of the 
window that was in my scrap yard. 
This was a single pane slider panel 
from a larger window wrapped in its 
own frame. The diagrams show the 
dimensions that I used. 

The materials to construct the 

oven itself consisted of some pieces 
of 1" x 2", chunks of 2' x 6" plus some 
scrap 1/2” plywood with its exterior 
and bottom ultimately wrapped in 
thin aluminum flashing. This is for 
protection from the elements. The 
outside does not have to be covered, 
it can just be painted but being out 
in the elements 24/7, 365 days a 
year, I wanted protection that was a 
onetime effort and that is why I used 
the aluminum on the outside. And 
that was a good decision because it’s 
been outside continuously for well 
over 10 years now and still looks 
about the same as the day it was set 
out. I initially covered the inside with 
the aluminum also but better choices 
could have been used for the inside 
(something more reflective) but this is 
what I had here on the ranch, so that’s 
what I used. Even aluminum foil has 
more reflection than the flashing but 
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what the ultimate size is. On the very 
top I made a shelf to set the pot on. I’ll 
twist up the top window retainer, pull 
the window and lean it against me, 
and put the pot in (or out of) the oven. 
Very basic, very inexpensive, very 
easy. On the edges where the window 
rests against the opening I installed a 
piece of aluminum channel on each 
side. It is not necessary but again, it 
was something we had in the scrap 
pile and by chance it fit perfectly so I 
used it. But again, it is not a necessity. 
But right there where the window 
sits is where the foam weather strip 
is installed (all four sides). 

The front of the top shelf is cut 
at an angle so the window can tilt 
out and this is where I installed a 
small piece of aluminum angle (with 
one screw) as a retainer to keep the 
glass closed. I installed three small 
pieces of sheet metal at the bottom. 
These secure the glass but still allow 
for tilting outward for loading and 
unloading. 

This design can be improved by 
using a double pane window to start 
with. Also the sides can be double 
layered with some foam insulation 
between them but again I used what 
we had which is quite sufficient, even 
in our cold valley. 

This has been a satisfactorily sized 
oven. Occasionally, but very seldom, 
do we wish it was larger and gener-
ally only wish this during major 
holiday feasts. But again, we are very 
satisfied with the size of this unit. 

Every day we are bombarded 
with natural resources. This is just 
one small way to take advantage of 
them. In one afternoon you can go 
a long way on building this project. 
Anyone with basic wood working 
skills would find this project very 
easy and certainly well worth the 
effort. 

Happy cooking! r

HM Ranch sells a DVD titled 
“Hoard’s Hillbilly Heaven,” a tour of 
HM Ranch. It is a poor man’s guide to 
low-cost comfortable, off-grid living, fea-
turing an educational workshop on using 
the scrap pile to build inexpensive utility-
generating devices. For more information 
visit www.hmranch-hoardmfg.com.

again, durability played a big role in 
my decision. The outside just wraps 
around into the inside. The inside 
pieces were custom fit and secured 
with small screws. I’ve since cut 
pieces of reflective bubble wrap and 
caulked those to the inside, which 
helped up the temperature a little. 
Four main pieces of 1/2" plywood 
make up the body of the oven and 
those are shown on the diagram. 
Again this was sized to work with my 
window and can easily be changed to 
fit any window size but this diagram 
gives a basic, proven design no matter 

The nice thing about egotists is that they don’t talk about other people. — Lucille S. Harper

The Hoards’entire homestead is off-
grid, as you may have guessed by the 
turbines in the background.
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By dan fink

A steady supply of drinkable 
water is the single most im-
portant factor in deciding 

where to settle down and live. It has 
shaped humankind’s migrations 
since prehistory, and people suffer 
when water suddenly becomes scarce. 
Most of us in the U.S.A. are used to 
tasty, unlimited water right out of the 
tap—until the next disaster strikes and 
city water supply is disrupted, or the 
electricity goes out and the well pump 
no longer works.

Living off the grid can actually 
provide a tremendous amount of 
water supply security, but it is also 
often the single biggest hassle. You 
are both the water company and the 
power company, and when things go 
wrong and you can’t fix the problems 
yourself, the response time when you 
call for help will be extended and the 
bill hefty.

System design philosophy
The single most critical factor in 

planning an off-grid water system is 
to store as much water as you possi-
bly can, right in, under or next to the 
house. This gives you a tremendous 
amount of flexibility, as you can 
utilize multiple methods to fill that 
cistern, and if your method requires 
electricity you can choose to run that 
pump only when you have extra 
incoming energy to burn. Electrical 
loads you have no control over are the 
bane of off-grid living (see Country-
side, January/February 2015, for an 
example of an uncontrollable load: 
refrigeration) Think of your cistern as 
a “battery” of sorts, which buys you 
time until you need to pump again. 
Even better, compared to electrical 

batteries, cisterns are inexpensive 
and last nearly forever. I recommend 
a minimum of 400 gallons of water 
storage for a typical off-grid home, 
with 1,000 gallons or more even bet-
ter (Photo 1).

Another aspect of this flexibility 

own equipment requirements. Also, 
be sure to keep in mind the end use of 
the water—humans need very pure 
water for daily life, while livestock 
and gardens are not so particular. 
Any type of purification equipment 
will add expense and complexity to 
your water system design, and some 
contamination simply cannot be recti-
fied economically.

Local water fill stations
These are the worst possible solu-

tion to an off-grid water supply, but 
most western municipalities and 
counties operate “ranch water fill 
stations” that operate from a pre-paid 
card. The water itself is usually pure 
and inexpensive, but your time and 
costs in hauling it are tremendous 
and unsustainable. Keep in mind that 
when the back of your pickup truck 
contains a big water tank, you don’t 
have much room left for groceries, 
tools and such. Wear and tear and 
extra fuel consumption on your ve-
hicle from the tremendous weight of 
water will also be brutal. 

However, if things go wrong 
with your homestead water system, 
water fill stations can literally be a 
lifesaver. You might be grouchy after 
such an emergency run to town, but 
you should instead feel happy and 
smug you have a cistern—those poor 
townies who don’t are buying up 
washtubs for sponge baths, buckets 
for flushing the toilet and water jugs 
from the camping store for cooking 
and drinking. All you have to do is 
back up your truck to your outdoor 
fill inlet and connect a hose, and your 
home will be functioning as normal. 
Incidentally, don’t forget to detach 
the hose after you’ve filled your cis-
tern, and be sure to plug the water 

Water systems
for off-grid living

Photo 1: 1,000 gallon plastic cistern
Photo courtesy Poly-Mart, Inc.;
www.poly-mart.com

is that a cistern lets you move water 
slowly over a longer period of time, 
so the pumping equipment require-
ments can be far less expensive. Con-
sider a typical on-grid water system 
that pumps from a well: Only a few 
gallons of water are stored in a small 
pressure tank, and when you take a 
shower and the pressure drops, the 
big well pump turns on to both lift 
the water out of the ground and to 
pressurize your faucets and shower 
head. With a cistern, all that turns on 
is a small pressure pump in the house 
that has low power needs.

Water sources
Your choice of water source for an 

off-grid home will depend entirely 
on your geographic location and the 
resources in your area. Each source 
comes with its own development has-
sles and expenses, and also with its 

Homestead water:
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fill line with a cap so mice can’t get 
in. I’ve been there, done that here on 
both of those.

Well water
Wells are by far the most common 

water source off the grid, as most 
locations are not lucky enough to 
have a spring that can be developed 
(see sidebar) or surface water that 
is clean enough to economically 
purify for drinking. Wells—and well 
pumps and the off-grid electrical 
equipment needed to run them—are 
all expensive, but most people have 
no choice. 

When you hire a company to 
drill your well, they’ll first walk you 
through the permitting process, if re-
quired by your local authorities. Once 
you’ve cleared that red tape and the 
crew shows up with their rig, your 
waiting period begins as you stand 
back and watch the show. Anxious? 
You should be, as they charge by the 
foot with no guarantee that they’ll 
hit water. There also may be a certain 
minimum depth mandated by your 
local authorities. Some people swear 
by having the well location “witched” 
by a dowser, but scientific studies 
have shown no increase in success 
rate. My belief is that through years 
of hit-and-miss experience, success-
ful dowsers have simply developed 
a very good eye for terrain features 
in their local area that can indicate 
underground water.

It is possible to dig or drill your 
own shallow well, depending on 
your local water table and soil type. 
But keep in mind that if permits are 
required, you may not be able to 
reach the minimum depth, and the 
home drilling tools you can buy or 
rent can’t penetrate rock. Also, these 
systems usually bore only a two-inch 
diameter hole, which leaves you very 
limited choices in well pumps and 
very few feet in lift capacity, com-
pared to the big boys who can drill 
through anything and leave you a 
4 inch diameter hole, sized for any 
standard well pump.

After the drilling crews hit an 
adequate water supply, they’ll likely 
take depth and flow measurements, 
send water samples to be tested, and 

try to sell you a pump they will later 
set, wire and plumb. This is a critical 
juncture for you off the grid, as many 
companies don’t know anything 
about the special considerations 
that are crucial for off-grid electrical 
systems. They’ll likely want to set a 
standard 240 volt AC pump, but that 
can be a real problem. The DC to AC 
inverter required (Countryside, July/
August 2014) will be far larger and 
more expensive, along with a larger 
battery bank. If it ends up that you 
can’t afford all this extra equipment, 

you’ll be forced to run a gasoline gen-
erator every time you need to fill the 
cistern, and the generator will likely 
need to be a big one, at least 6,000 
watts—and at high altitude or with 
a very deep well, even larger.

Instead, as soon as you get the 
well data from the driller, go straight 
to a local or online renewable energy 
dealer. They’ll be able to recommend 
a well pump suitable for your off-grid 
electrical system (Photo 2) and while 
it will be more expensive than what 
the well driller wanted to sell you 
you’ll save on electrical equipment, 
whether for a new install or an up-
grade. The recommended pump will 
have a “soft start” feature that drasti-
cally reduces the extra surge of power 
pumps require to start spinning, or 
it might be a 120 volt model so you 
don’t have to invest in a 120/240 volt 
inverter or 240 volt autotransformer. 
If you are reading this too late, a regu-
lar 240 volt pump has already been 
set, and your inverter won’t start it, 
don’t despair quite yet. There are new 
pump controllers available that can 
simulate soft start features and might 
enable that old pump to work. These 
controllers are expensive—around 
$1,000—but that’s much cheaper than 
buying and installing a new pump or 

Water terms and facts
• A gallon of water weighs about 8.33 pounds.
• It takes 833 foot-pounds (or 0.0003 kilowatt-hours) of energy 

to lift one gallon of water 100 feet.
• Water is most dense at about 39°F, and becomes less dense as 

it gets colder. It is one of very few substances where the solid form 
floats on the liquid form. If it were not for this unusual property, 
lakes would freeze from the bottom up, killing all aquatic life. 
The ice also insulates the liquid water underneath from cold air, 
so the lake freezes more slowly.

• A column of water one foot high exerts a force of 0.433 pounds 
per square inch underneath it.

• One pound per square inch of pressure will lift a column of 
water 2.31 feet.

• Head = The vertical distance (and therefore pressure) needed 
to lift water from your well to your cistern.

• Total Dynamic Head = Head, with the extra pressure needed 
to overcome friction from all vertical and horizontal pipes, valves, 
and filters added in.

Photo 2: A submers-
ible well pump. Photo 
courtesy Flotec; www.
flotecpump.com

I was lucky. When God rained manna from heaven, I had a spoon. — Peter Drucker
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an inverter upgrade.

Spring water
If you have a spring on your prop-

erty, consider yourself both extremely 
lucky and extremely wise for pur-
chasing that particular piece of land. 
Springs are simply a terrain feature 
where the underground water table 
breaks the surface of the ground. 
You’ll see a greener area with thicker 
vegetation, possibly some standing 
water, and maybe even a little run-
ning water below. 

To develop a spring, you’ll need 
to dig it out, set in a containment 
barrier, cover the bottom with gravel, 
and then lay both overflow and water 
supply lines. The standard procedure 
around here is to locate the head of 
the spring—the area just uphill from 
where standing water makes its 
appearance—and dig down about six 
feet there with a backhoe. Then, you 
can use the backhoe to set pre-cast 
concrete well rings, the bottom one 
perforated, the top one solid, and a 
pre-cast concrete lid with an access 
hatch and handle. The water supply 
line is run from the bottom of the hole 
through one of the perforations, and 
the overflow line from closer to the 
top. The overflow maintains water 
flow all winter long without freez-
ing, and lets you set the maximum 
fill level.

This is all a significant investment, 
especially if you are not sure if the 
spring will have adequate flow all 
year to meet your needs. But you 
can do a test development at a much 
lower cost. Dig the hole by hand, 
and set a food-grade plastic barrel 
that you’ve cut the bottom out of 
and pierced a few holes in the sides 
of, near the bottom. The gravel, sup-
ply and overflow lines are run in the 
same way as in a more major devel-
opment. The final steps are to insulate 
the spring box and all of the lines to 
prevent freezing, and to fence around 
everything to keep out livestock and 
wildlife—you don’t want to find a 
pile of poop or a dead animal near 
your drinking water supply! Finally, 
after a few days when the sediment 
from digging has washed away and 
the water is running clear, take a 

couple samples down for mineral 
and contaminant testing by a water-
quality lab. Some counties even offer 
this service at a reduced cost. You’ll 
want to take some steps to remove 
sediment and purify spring water 
before drinking it; a few of those are 
discussed later in this article.

The pump required to fill your 
cistern with spring water will usu-
ally be far less expensive and use far 
less energy than a well pump, unless 
your spring is located a long ways 
downhill from your house. Keep in 
mind that pumps can “push” water 
up many hundreds of feet, but are 

ing. Yes, you can purify water, but 
an upstream spill of agricultural 
or industrial chemicals, petroleum 
products, or even a sudden influx of 
sediment can render your purifica-
tion system useless and your drink-
ing water dangerous without you 
knowing anything is wrong. A spring 
technically is “surface water,” but 
“upstream” is far underground with 
little chance of contamination. Unless 
your local surface water supply is a 
crystal clear mountain rivulet with 
nothing upstream but wilderness, 
leave surface water for the cows and 
garden and get your drinking water 
elsewhere. Even then, purify it metic-
ulously due to sloppy hygiene habits 
of wildlife, who can carry giardia and 
other parasites.

Water purification
Depending on the results of your 

water test, you may need to install 
filtration, purification and condition-
ing equipment. Sediment is the first 
issue to address, as it gives your wa-
ter an off color, and can quickly ruin 
water heaters and pumps along with 
clogging water lines and filters, with 
larger particles settling on the bot-
tom of your cistern in an ugly layer. 
Many purification systems have strict 
requirements on maximum particle 
size that can be passed to them, and 
failure to follow these requirements 
will result in unsafe water, rapid 
system failure, or both. A good sedi-
ment filtration system will be based 
on the size of particles discovered 
during your water tests, and usually 
consists of a series of filters that first 
remove larger particles, working 
down to progressively smaller sizes. 
Proper design is essential, as sending 
big particles to a super-fine filter will 
quickly clog it. Some filters can be 
back-flushed to partially clear them, 
but filter life will still be shortened.

Water filtration makes your water 
pretty and protects your equipment, 
while water purification makes it safe 
to drink. The two primary methods 
used are reverse osmosis (RO) and 
ultraviolet (UV) light. RO filters are 
the most common, and use your sys-
tem’s water pressure to force impure 
water into a semi-permeable mem-

Photo 3: An RV/utility pump
Photo courtesy Shurflo; www.shurflo.com

limited by atmospheric pressure as to 
how far they can “pull” up the water. 
While the theoretical limit is higher 
and depends on your altitude, the 
practical limit is only about 20 feet 
of pull.

My spring water system uses a 
standard RV pressure/utility pump 
(Photo 3) that cost under $100, and 
lifts the water 40 feet over a distance 
of 450 feet. The pump is located 
underground in a “manhole” below 
the spring. Submersible pumps can 
also be used, but are generally more 
expensive. In my system, the cost of 
the backhoe service to excavate the 
spring, manhole and trench 450 feet 
of water line four feet deep was far 
more expensive than everything else 
combined.

Surface water
While usually fine for livestock 

and gardening, surface water is a 
dicey proposition for human con-
sumption because conditions can 
change at any time, without warn-
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brane. Impurities, bacteria, viruses, 
dissolved minerals and such aren’t 
passed though and go straight down 
the drain. Sediment will quickly 
clog the expensive membrane, so a 
series of replaceable pre-filters are 
always included. Be sure to follow 
the manufacturers recommendations 
on maximum particle size you send 
to their first filter; depending on your 
water source you may need to add 
additional filters in line before theirs. 
Because reverse osmosis also removes 
dissolved minerals, it is effective for 
“hard water” mineral problems. A 
whole-house RO system can be very 
expensive, but more affordable RO 
systems (Photo 4) are available that 
mount under your sink and supply 
purified water to a separate faucet 
that is included with the system. This 
can be an economical choice as if your 
water is reasonably clean to begin 
with, there’s no need to purify bath-
ing, sanitation or gardening water.

UV purification is a newer choice 
in the home market, and is also very 
effective. Water is passed through a 
flow restrictor into a tube containing 
an ultraviolet lamp, which kills bacte-
ria, viruses and protozoa (Photo 5). It 
is critical to follow the manufacturer’s 
instructions on pre-filtering down to 

Photo 4
An under-sink reverse osmosis water purification system with separate faucet.
Photo courtesy Watergeneral Systems; www.watergeneral.com

Photo 5
An ultraviolet light purification cham-
ber with power supply. Photo courtesy 
Pelican Water Systems; www.pelicanwater.
com

Photo 6: A typical water pressure tank.
Photo courtesy Flotec; www.flotecpump.
com

a maximum sediment size or your 
water will not be purified, as nasties 
can ride along on bigger particles and 
survive the UV light. UV systems 
also do not affect water hardness, 
so you still may need an additional 
“water softener” conditioning system 
depending on your water quality. The 

UV lamp uses electricity, but only at 
a modest rate, ranging from 30 to 150 
watts for a typical home, depending 
on the system flow rate. Most are 
designed so that the lamp to stays on 
at all times, and this constant power 
draw might be too much for a small, 
off-grid electrical system. In that 
case, it’s possible to add equipment 
to make the lamp come on only when 
water is being used, and also adding 
an automatic cut-off valve so there’s 
no possible chance of un-purified 
water getting past the UV unit. Most 
UV systems are designed to supply 
the entire house instead of individual 
faucets.

Most off-grid filtration and puri-
fication systems are configured with 
the coarse sediment filters between 
the water supply and cistern, using 
the well or spring pump to water 
through. This prevents sediment 
buildup at the bottom of the cistern, 
while keeping reasonably clean water 
in there. It’s recommended that you 
disinfect the cistern yearly; this is 
usually done with a small amount 
of bleach. Contact your local county 
extension for the recommended dos-
ages and times.

Water pressure
Your home water pressure pump 

will first pull water from the cistern, 
and send it under pressure to fill a 
smaller “pressure tank” (Photo 6) 
with a bladder inside that maintains 
steady water pressure for your fau-
cets. These usually range from five to 
40 gallons, and the bigger the better—
pressure tanks even out surges in 

When walking through a melon patch, don’t adjust your sandals. — Chinese proverb
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water use (like when someone flushes 
a toilet when you’re in the shower) 
and extend pump life, as the pressure 
pump doesn’t have to turn on every 
time a faucet is opened.

Look carefully at how many Watts 
of power your pressure pump needs, 
both to start up and to run. Some 
models and brands use far less than 
others, which is important off the 
grid, and there’s no need to oversize 
the pump. Mine is an inexpensive 
RV pressure pump, in fact the same 
model I used for pumping from my 
spring to the cistern, and it readily 
handles any two fixtures being used 
at one time. You might even consider 
getting your pressure through your 
local or online renewable energy 
dealer, who can recommend a model 
sized for your needs, but with mini-
mum power draw.

I am often asked about using grav-
ity feed pressure—a water tank up on 
a hill—but I only recommend this for 
agricultural applications. In a home 
system, with gravity feed the pres-
sure at your taps will vary depending 
on how full the tank is. On-demand 
water heaters need steady pressure 
to maintain even water temperature, 
and won’t turn on reliably if pressure 

drops too low. Also, filters and purifi-
cation systems require extra pressure 
to operate, which is best provided by 
a pressure pump. 

PV-direct water pumping
We already discussed the basic 

design philosophy for off-grid wa-
ter systems: pump slowly to save 
on expensive equipment, do it only 
when extra power is available, and 
pump into the largest cistern you 
can fit at your home. As it turns out, 
some water pumps are designed for 
DC electric supply (Photo 7) and can 
run directly from solar electric (PV) 
panels, with no expensive batteries 
or inverter required. These “set and 
forget” systems are a joy to work 
with, and pump away on their own 
whenever the sun is out. By adding 
float switches and a pump controller, 
the system can be designed to shut off 
when the cistern is full or the water 
source is getting low.

PV-direct pump controllers (Photo 
8) also contain circuitry called a 
linear current booster (LCB), which 
senses available power and allows 
the pump to start up and push water 
earlier and later in the day, and even 
on overcast days, though at a slower 
rate. But with a big cistern of water 
as your “battery,” the rate is not so 
important. PV-direct pumping has 
disadvantages, though. The main 
one is that the solar panels are dedi-
cated to the pump—they can’t also 
be used to charge the battery bank in 
your off-grid home. Also, the higher, 
faster and farther you have to push 
the water, the more solar panels are 

Photo 7: A DC 
submersible well 
pump designed to 
run directly from a 
solar electric array.
Photo courtesy Sun 
Pumps Inc.; www.
sunpumps.com

Photo 8: A PV-
direct pump con-
troller with linear 
current booster 
circuitry and float 
switch inputs. 
Photo courtesy Sun 
Pumps Inc.; www.
sunpumps.com

needed. Another disadvantage can 
come if your cistern is small, usage 
high, and you get hit by an extended 
period of bad weather. There you are 
with an empty cistern, full batteries 
in your house thanks to the gasoline 
backup generator, and no way to run 
the pump. For those reasons, most 
PV-direct systems are seen in agri-
cultural applications, where they are 
perfect for remote watering of crops 
and livestock.

Resources
While off-grid water systems can 

provide a great deal of water security 
for your family and your homestead, 
they can be complicated to design 
and install. It’s no fun spending 
thousands of dollars on drilling, in-
stalling pumps and equipment, and 
burying water lines only to find out 
your inverter isn’t powerful enough 
to start the pump, or your pump 
isn’t powerful enough to lift water 
all the way up to your cistern. Even 
experienced system designers and 
installers occasionally run into these 
issues, and I always (secretly) have 
my fingers and toes crossed when a 
new pumping system is fired up for 
the first time.

Fortunately, help is available. 
Most local and online renewable 
energy dealers will take the informa-
tion you and well driller provide, and 
design an efficient workable system 
for you that’s easy to live with. If 
there are any hitches during or after 
installation, they’ll also be able to 
help you solve the problems at the 
lowest possible cost. r
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DIY rainwater harvesting

By William l. seavey

In 2014, following three years of 
sparse rainfall, most of California 
was declared to be in Exceptional 

Drought. 
Reservoirs nearly everywhere 

were running very low, mandatory 
restrictions on outdoor and indoor 
water use began being imposed, and 
water bills were going up. In some 
cases, way up—especially when fines 
were imposed.

But finally many people were 
beginning to realize how precious po-
table water really is in a state where 
usage averaged 100-150 gallons per 
person nearly every day prior (and 
even during) the drought.

If I were ever to write a book about 
what happened in my town (and oth-
ers), it would be titled Ground Zero. 
That’s because our groundwater 
in many places was approaching 
close to zero unless very expensive 
measures were employed to find it 
hundreds of feet underground. (Our 
San Joaquin Valley aquifer, where 
75% of America’s crops are grown, 
was nearly depleted.)

In my little town of Cambria 
(population 6,400) on the Central 
Coast, the drought just added insult 
to injury. We had been under a county 
water moratorium already for 15 
years—most building had been sus-
pended until a “permanent” water 
source could be found (our water 
comes from two streams, and they 
were virtually dry in 2014). Rainfall 
that averaged between 20-30 inches 
yearly 10 years ago was averaging 
five to six inches.

Our Monterey Pine forest was 
beginning to die. 

In early 2014 we were told we 
would no longer be able to use 
potable (purified) water to nurture 
our plants. About the same time the 
local water/sewer district began re-
stricting water use to 50 gallons per 
person per day. To avoid draconian 
fines, we dropped water use over 
40% from the previous year, a record 
in California.

But in late 2014 it was revealed in 
the media that the town would still 
likely run out of water. Porta-potties 
were set up around our tourist town 
near the famous Hearst Castle. The 
Castle itself closed its restrooms, as 
its independent springs had fallen 
from 300 gallons a day to 50.

Then the $9 million brackish wa-
ter recycling plant, finally approved 
after years of wrangling, went online 
in early 2015. And then the rains 
came—nearly seven inches in a little 
over a month in late 2014.

The drought is far from over, 
but there is a hard lesson that run-
ning out of water is not an option. 

The hardships would have been 
many and our town could have been 
severely economically impacted. 

About four years ago I decided 
to pre-empt total helplessness and 
bought an 1,100-gallon poly tank. I 
knew I could somehow route rainwa-
ter from a garage roof to it, and grav-
ity feed it to plants in a worst-case 
scenario. (That scenario occurred!)

I live on a sloped lot so pumps 
would not be required. I’m a handy 
guy so was able to figure out how 
to capture gutter water and send it 
via PVC piping and into this giant 
barrel, along with others I was col-
lecting over time. It didn’t seem to 
be rocket science and over the course 
of the next three years I led several 
rainwater harvesting seminars (free) 
for members of my community as my 
sophistication increased.

Since rainwater is not being pres-
surized to enter the home (though it 
could be, codes permitting), a grav-
ity system like mine is much simpler 
than what most plumbers have to 
contend with. (But some plumbers 
and general contractors will do this 
work.)

Can rainwater be used for any-
thing besides plants? This is a com-
mon question. Of course!

It is relatively pure. It could be 
used to flush toilets. It is pure enough 
to shower, bathe or wash clothes 
with assuming your roof is washed 
clean and your storage containers are 
also sanitary. (Ideal roof: metal.) I’ve 
drunk rainwater straight with mini-
mal filtration through cheesecloth or 
a carbon filter. I’ve even drunk water 
from my giant tank, some of which 
was three years old—and it tasted 
fine. (Ed. note: We suggest you purify 

Homestead water:

Bill Seavey collects rainwater on his 
parched homestead in California.

Coolidge’s Law:Anytime you don’t want anything, you get it. — Calvin Coolidge



Countryside & Small Stock Journal, March/April 2015 29

the water before drinking by adding 1/4 
teaspoon of chlorine bleach—without 
scents, fabric protector, etc.—per one 
gallon of water. Mix thoroughly and let 
sit for at least one hour. However this 
won’t get rid of chemicals that may be 
in the water.)

Right now I can store about 2,000 
gallons using various “hybrid” meth-
ods that include plastic trash barrels, 
a stock watering tank, a hot tub, 
and a 275 gallon food grade square 
poly reinforced container bought 
from manufacturers. Other options: 
underground cisterns make sense 
(but they’re expensive); the cheapest 
aboveground approach turns out to 
be a modular swimming pool if you 
can’t dig and line a small reservoir.

Adequate storage is the weak link 
in any rainwater harvesting system, 
as it is simply not cheap. You can fig-
ure $1 per gallon set-up costs if you 
DIY, $2-3 if you employ others. 

But once paid for, it’s the gift that 
keeps on giving.

What’s amazing is how much 
water you can collect from rain and 
a roof (see box above). In the recent 
rains I was able to collect nearly 1,000 
gallons just from one inch on two roof 
surfaces. Later rains were routed to 
the parched ground as was practi-
cable. (Even I wished I could have 
been able to collect more, but 2,000 
gallons should be enough to get us 
through next summer.)

Below are some tips on how to 

(easy to cut with a hacksaw). If you 
don’t have a truck you could buy 
shorter pieces and link them together. 
Make sure you have enough slope 
from the roof(s) to the tanks and 
install a shut off valve if your tank(s) 
can’t overflow safely.

• Rain gutter protectors keep 
leaves away from downspouts and 
you may find them useful. I’ve 
experimented with various kinds—
they need to shed fine vegetative 
matter and the screens should not 
plug up themselves. In most cases I 
just get on a ladder and use a paint 
brush to sweep the gutters free when 
they’re dry. I’ve also gotten on the 
roof with a leaf blower.

• I’ve often thought someone 
should come up with some sort of kit 
to do all this. (I might be interested 
in investing, if so.) It might involve 
not only rainwater collecting (the 
hardware) but possibly water-saving 
devices for homes such as a toilet 
dam. (There is a cheap Canadian 
product available at Home Depot 
that inserts pretty neatly in a down-
spout, with a hose attachment—still 
experimenting with that. It could be 
part of the kit). r

To compute how much roof 
you need, and how much rain you 
can get/potentially store:

A roof surface of 20' x 50' would 
give you 1,000 sq. ft. Convert your 
area’s average rainfall (say, 18 
inches a year) to feet by dividing 
by 12. This gives you 1.5 feet of 
rain. Now multiply 15 feet by 
1,000 sq. ft. and you get 1,500 cubic 
ft. There are 7.48 gallons per cubic 
ft., so the total is 11,220 gallons. 
Source: San Luis Obispo County (CA) 
Coalition for Appropriate Technology’s 
Guide to Harvesting the Rain.

For further information:
Water Storage (Tanks, Cisterns, 

Aquifers and Ponds), by Art Ludwig, $19.95, OasisDesign.net
Bill Seavey’s “Budget” Roof Rainwater Catchment and Storage Set-

up (detailed instructions and illustrations), $8 pp, Crisis Response Publishing, 
P.O. Box 1681, Cambria, CA 93428.

How much water can your roof harvest?

save money and avoid stress in build-
ing a system:

• Big poly tanks can be delivered 
from retail outlets. They come in 
all sizes, configurations and prices. 
Check out some of them online or 
in the below recommended book. 
The hardest thing for me was siting 
the tank, since I had to level a sloped 
pad near my street. I dug out as much 
as I could and also had to reinforce 
the base with concrete.

• You’ll need 1" to 3" PVC piping 

A hot tub makes a great water storage 
vessel.

A hose diverts water from a down-
spout to storage tanks.
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By JeremiaH roBinson

madison, WisConsin

You could say that I’m an odd 
duck.

A homesteader and agri-
culturally-minded Mennonite, I grow 
a good portion of the food needs for 
my family—at least by dollar val-
ue—on my own land. This includes 
vegetables, greens, eggs, meat, and 
maple syrup. As the perennials get 
established I’ll have my own fruit, 
berries, nuts, and plants grown for 
soil fertility.

The odd part? I live four miles 
from the capitol building in down-
town Madison, Wisconsin, on an ⅕ 
acre lot.

Where I live, I face three major 
challenges in growing food:

Limited space: One-quarter acre 
isn’t much to grow on, especially 
when much of it is shaded.

Zoning regulations: City regula-
tions make it tough for me to raise 
animals, especially for meat.

Cold weather: In USDA Zone 5a, 
I see temperatures of -25°F and only 
get 110 reliable frost-free days.

However, over the years I found 
a method for growing that allows me 
to overcome all these obstacles. Can 
you guess what it is?

I’ll give you a hint: 
It was invented separately in an-

cient times by some creative folks in 
both China and the Amazon. 

In China, it allowed subsistence 
farmers to thrive on plots of moun-
tainside land that no traditional 

farmer could ever survive on. 
It gave the indigenous residents of 

ancient Bolivia the power to develop 
a wealthy and sophisticated agricul-
tural civilization atop worthless soil 
for 1000 years. 

For the past two millenia, these 
farmers quietly developed the most 
efficient and sustainable method of 
growing food known to man. And 
nobody noticed.

Rediscovered
However, about 50 years ago, 

some folks in Massachusetts calling 
themselves “The New Alchemists” 
rediscovered those old techniques 
and started adapting them to our 
modern world.

This ancient-turned-modern 
method of growing is called aqua-
ponics. It combines the raising of fish 
(aquaculture) with the growing of 
plants in nutrient-rich water (hydro-
ponics). The fish fertilize the plants, 
and the plants clean the water. 

It’s a fantastic and labor-mini-
mizing way to grow! It allows me to 
raise my own meat (fish) and grow 
the highest quality greens, all without 
weeding, mulching, fertilizing, or 
building soil. 

But those weren’t the challenges 

I needed to overcome. Let me come 
back to those.

Limited space
I built my aquaponics system in 

a 8' x 16' greenhouse. This includes 
enough space for 480 gallons of water 
and 70 ft.2 of growing surface, as well 
as a seed starting area.

This small space allows me to 
grow the following quantities of food 
each year:

• 50 lbs. of trout fillets
• 100 lbs. of cold-finished, food-

purged tilapia fillets 
• 75 lbs. of basil leaves for pesto 
• 50 lbs. of winter spinach 
• 40 lbs. of lettuce 
This adds up to a total farmers-

market value of $3,660, all from a 
small unheated greenhouse. 

Oh, and by the way, I don’t have 
to wash my lettuce and herbs since 
there’s no dirt and (usually) few 
pests.

Zoning regulations
In the city, I’m not allowed to 

raise walking animals for meat. This 
includes sheep, goats, meat chickens, 
rabbits, guinea pigs, cows, etc.

But I discovered one animal they 
never bothered to write regulations 
about.

Probably because they don’t bark, 
bleat, moo, escape, smell, eat wood 
siding, or mate in public, no mu-
nicipality that I know of has any rules 
about raising fish in fish tanks. Some 
homeowners associations require 
that tanks look nice or match the 

The secret to small-lot homesteading?

Aquaponics!

Aquaponics:
Coolidge’s 2nd Law: A lost article invariably shows up after you replace it. — Calvin Coolidge
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décor, but that’s not hard. This year, 
the Wisconsin DNR decided people 
like me don’t even need permits to 
purchase fish from a hatchery.

Problem solved.

Cold weather
Do you know what noise the snow 

makes when it gets really cold, and 
you walk on it?

It squeaks.
If you live in a place where the 

snow squeaks, you know what it 
means to worry about cold weather. 

Like squirrels, we store up plenty 
of tomatoes, potatoes, carrots, pesto, 
and applesauce for the winter. But 
we still crave our fresh greens when 
the world outside is white. Besides 
that, greens raised in the cold taste 
a loads better than those raised in 
warm weather—if you can keep 
them alive.

Fortunately, I happen to maintain 

a day job as an energy efficiency 
engineer with a specialty in cold 
climate heating. I experimented with 
a lot of methods for insulating and 
heating my aquaponics system, but I 
eventually came to a conclusion that 
surprised even me.

We can raise fresh greens outside 
in winter using aquaponics, and it 
doesn’t even take much energy. It 
does takes a bit of doing to set it all 
up for the cold, but if you include 
multiple layers of thermal protection 
it’s entirely possible to raise your own 
greens and fish outdoors all winter 
long with only a small input of heat 
and electricity. The trick is to insulate 
and air seal everything—in order to 
prevent evaporation at night—as well 
as to keep your plants, fish, piping, 
and filters thermally separated from 
the cold outdoor air. 

Conserving energy in this way 
allows your plants to maintain their 

The author’s aqua-
ponics system is 
located inside his 
greenhouse on a 
small city lot.

health all winter and grow slowly. 
To speed up winter growth you 
add small amounts of supplemental 
fluorescent light for a few hours after 
dusk during the weeks when there’s 
less than 10 hours of daylight. 

But wait! Where do I start?
Over the next four issues, I plan 

to go into detail on how to design an 
aquaponics system for the cold. The 
techniques I recommend aren’t hard 
to put into practice, though they take 
a bit of thought to understand.

In the meantime, if this article 
got you excited and you want to 
start making progress, you can 
download a set of plans from one of 
the sources listed below. Look them 
up on Google, and you’ll find what 
you’re looking for.

Zero to Hero Aquaponics Sys-
tem: Built from a chest freezer, treated 
wood, insulation, and pond liner, this 
system is maximized for cold weather 
(plan cost — $17 with freezer conver-
sion plans). 

Barrel Ponics: Built from 55 gal-
lon food-grade barrels. Designed for 
warm weather, especially missions 
to third world countries (plan cost 
— free).

IBC of Aquaponics: Built from a 
food-grade intermediate bulk con-
tainer (plan cost — free). Designed 
for warm weather. r

Jeremiah Robinson owns Frosty Fish, 
a company devoted to bringing aquapon-
ics to the North. Feel free to get in touch 
at www.frostyfish.com or 608-616-0463. 
Address: 944 Dane St., Madison, WI 
53713.
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By susan Perreault

What do you get when you 
cross 1,000 worms with 12 
fish, 80 high school students 

and one yard of red lava rock? A gar-
den that is virtually self-sustaining 
and grows food faster, taller, and 
lusher than in most conventional 
gardens.

Seniors at California State Uni-
versity, Sacramento, have introduced 
aquaponics to high school students at 
Luther Burbank High School in the 
south part of the city. 

Cheyene Kenniston, Ryan Now-
shiravan, Mary Xiang, and David Hill 
are all collaborating on this project 
on urban agriculture for their envi-
ronmental science class. They didn’t 
want it to be some rote written thesis 
on a theoretical project, but a living 
working example of what urban 
agriculture could be for the average 
person. 

“We wanted to make (aquaponics) 
more understandable for people to do 
themselves,” said Kenniston, one of 
the originators of the project. 

A simple project, however, was not 
what the greenhouse was destined 
to be. The aquaponic greenhouse 
quickly took on a life of its own. 
The greenhouse is the cornerstone 
of one of the school’s most popular 
after-school programs. In addition, 
the seniors have given students in 
the high school’s special education 
department something unique to 
learn from and enjoy. 

The goal of the project was simple. 
“We want to teach everybody about it 
because it’s such a great system,” said 
Sac State senior Ryan Nowshiravan.

In its most basic sense, aqua-
ponics combines hydroponics with 

ers in China have added fish to the 
water of their rice paddies for over 
1,500 years to add natural fertilizer 
to the water. In 1000 A.D, the Aztecs 
also used fish to aid in growing 
crops. They grew corn and squash on 
islands. In the ditches around these 
islands they added fish and mollusks 
that they raised as food. As the waste 
accumulated it was gathered from 
the bottom of the moats and used as 
fertilizer. Think of the natural fertil-
izers we use today; the fish emulsion 
we pay for in the organic supplement 
aisle works on the same principle.

In the spirit of eco-friendliness—
and cost savings—the Sac State 
seniors used as many items as they 
could find at the school for their 
project. The school had been a former 
FFA site, but, with staffing changes, 
that program was disbanded in 2008. 
Many items were still left, however, 
to give the project a healthy boost. An 
abandoned 25' x 30' greenhouse was 
the perfect place to house the aqua-
ponic set-up, and former grow tables 
were disassembled and their wood 
reused to fashion two–5' x 5' x 12" 

The fish that grew some food
in a California high school

Aquaponics:

The aquaponic bed in the Luther Burbank High School greenhouse pro-
vides the students with a great learning experience. 

aquaculture. In aquaculture, fish or 
other animals, including crawfish, 
prawns or snails, are raised in tanks. 
The water from these tanks is used to 
water and nourish plants or seeds in 
adjacent beds. Ammonia is a natural 
by-product of fish waste. If allowed 
to build up in the tank it becomes 
toxic to the fish. Bacteria covert the 
ammonia to nitrites and nitrates, 
then plants use these by-products 
as nutrients. As the water circulates 
through the porous rock bed, the 
nitrates and nitrites are removed by 
the plants and the water is filtered 
back into the fish tanks clean and free 
from toxins. Therefore, the aquaponic 
system creates the perfect closed loop 
system for growing plants and for 
growing fish! Though not done at 
Luther Burbank High, some people 
also use their aquaponic systems to 
raise animals for food. As the fish or 
other animals grow to sufficient size 
they are replaced by younger animals 
and the larger are used for food.

Aquaculture has been used for 
centuries in conjunction with 

farming, and is still used today. Farm-

Ettore’s Law: The other line moves faster. — Barbara Ettore
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beds. Two dusty 130-gallon plastic 
tanks were cleaned and became the 
homes for the fish that became the 
heart of the aquaponic system. The 
few items they actually purchased 
included two water pumps, a yard 
of 3/8" lava rock, pond liner for the 
wooden beds, and, of course, fish. 

“We started with 75 one-inch gold 
fish,” said Mary Xiang, Sac State 
student and Burbank High alumnus 
who suggested this school as the site 
for the project, “all but six of them 
died.” 

Poor fish choice and early hiccups 
with the measurement of the pH 

and ammonia levels caused the mas-
sive fish kill. However, as luck would 
have it, they were able to pick up 
three one-pound carp for free at the 
state fair during the summer.

“It was readily apparent after we 
added the carp,” said Nowshiravan, 
“we saw a jump in plant growth.” 

The nutrient-rich water floods the 
grow beds approximately every six 
hours. The carp, being many times 
larger than the one-ounce goldfish, 
immediately increased the nutrients 
flowing to the system. The amount 
of nutrient in the water is directly 
related to the size of the fish. The 
bigger the fish, the more waste they 
release. The more ammonia, the more 
nitrates and nitrites and the more 

plants the grow 
beds are able to support. 
Once set up and equalized, the only 
regular maintenance required is feed-
ing the fish, monitoring the water’s 
pH level, and adding small amounts 
of water to the fish tanks to replace 
loss from evaporation. 

The students planted a variety of 
plants during the first months 

of the projects. Herbs, such as basil, 
rosemary, lemon grass and lavender 
did well as did kale, iceberg lettuce, 
tomatoes and bird pepper seeds. All 
the plants showed more rapid growth 

Students David Hill and Cheyene 
Kennisten tend to the beds.

Ryan Nowshiravan addresses students in the greenhouse.

with the addition of the larger fish. 
The leafy herbs and lettuce grew in 
half the time they had before. That is 
one of the benefits of any aquaponic 
system.

“In aquaponics, lettuce can grow 
in 27 days. It takes 48 days with tra-
ditional farming,” said senior David 
Hill. The idea of urban agriculture 
has taken a solid hold among these 
college students; each one hopes to 
get jobs in sustainability or environ-
mental science when they graduate.

The aquaponic grow beds that 
started off as a college senior project 
have become so much more for the 
staff and students at the high school. 
When the project was first proposed 
by the students to the administrators 
at Luther Burbank High, it immedi-
ately caught the eye of teacher Aaron 
McClatchy. 

“When someone comes to your 
school and offers a project for free, 
your answer, as a teacher, is imme-
diately ‘yes’,“ said McClatchy. He 
admits he wasn’t sure at first how 
he would use the students’ gift, but 
it became readily apparent that his 
special education students could 
benefit almost immediately.

McClatchy uses the space to 
prepare his autistic and de-
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velopmentally delayed students for 
life after high school. The students 
perform the aquaponic and garden 
maintenance tasks to foster indepen-
dent living skills, including cooking, 
shopping, and self-management.

“It’s a great tool to use because 
there’s so many different things we 
can do,” said McClatchy.

His students have practiced a wide 
variety of tasks, from basic chores 
such as washing the gritty lava rock to 
more advanced projects such as taking 
the bus to the local big-box hardware 
store where the students bought and 
paid for greenhouse supplies. All of 
these tasks help the students with in-
dependent living skills like counting, 
using money, and following direction. 
McClatchy also uses the greenhouse 
and the adjacent garden as a calming 
space for the students when they are 
having a bad day. 

In addition to the greenhouse, 
other unused spaces at the school 
have been brought back to life. Bare 
ground behind the school is once 
again irrigated and planted for sea-
sonal vegetables. Abandoned cinder-
block bins hold compost piles over six 
feet high. And an old cement block 
enclosure—once home to a diesel 
tank that fed farm machinery—now 
holds the worms that feed the fish. 
All of the students are expected to 
add to and maintain the compost 
and worm piles with scraps from 
the cafeteria and to “harvest” the 
fish food—worms, solider flies and 
larva—by hand. 

Over 80 mainstream and special 
education students at Luther Bur-
bank High School use the aquaponic 
greenhouse and its adjacent tradition-
al garden; almost 30 of those students 
do so voluntarily in the after-school 
program. A day spent watching these 
kids dig, weed, repair irrigation, and 
chop worm food is testament to the 
lure of urban agriculture. 

“I just wanted to learn about 
gardening. It’s a good life skill and it 
can help you,” says senior Rovonia 
Delarosa Rowe. Her autistic school-
mate put his sentiment about the 
greenhouse even more succinctly. 
“It’s joyable.”

Why yes, Jose, that it is. r

34
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By tom tHeoBald 
 

Spring is one of the busiest times 
in beekeeping, as it is with much 
of agriculture, but it is also a 

very rewarding and intriguing time. 
In effect it is “planting time,” when 
the scene is set for the coming season, 
and what takes place in March and 
April can often have an irreversible 
influence on what comes over the next 
several months.

I’m in somewhat of a quandary 
as to just what “beekeeping” actually 
is today. We are seeing high colony 
losses and there has been a strong 
difference of opinion regarding what 
is causing this. A family of pesticides 
called “neonicotinoids” are believed 
by many beekeepers to be a major 
contributor and the science support-
ing their concerns is growing rapidly. 
On the other side are the regulators 
and the pesticide companies. I won’t 
get into this controversy here, as 
important as it is, many of you are 
already familiar with the evidence 
and the arguments, for those of you 
who aren’t, I would suggest that you 
inform yourselves.

What I would like to cover in 
this article is directed primarily to 
you beginning beekeepers. There 
has been an explosion of interest by 
what we refer to as hobby beekeep-
ers, or hobbyists, and each year 
for the past several years there has 
been an increasing number of new 
beekeepers.

As I said in the last issue, there 
are three ways to start a colony 

of bees: with a swarm, by buying an 
existing colony, or with a package. So 
just what is this thing beekeepers call 
a “package?“ Basically nothing more 
than a light wooden box, screened on 
two sides with a large center hole, 
which will hold a feeder can once 

die,” was his next comment. 
We talked for a while over the 

fence, I assured him that he wasn’t 
going to be attacked by the bees (but 
what did I really know, I was an al-
most new beekeeper) and I walked 
away wondering what kind of an 
occupation I had gotten myself into.

Well, the neighbor didn’t die, he 
moved away and here I am 40 years 
later. As far as I know I haven’t killed 
anyone.

Those were the last packages I 
would get until just a few years 

ago, when losses exceeded my ability 
to regain the numbers by splitting my 
own colonies and catching swarms in 
the spring. 

Sometimes referred to as “artifi-
cial swarms,” packages have been a 
part of beekeeping since they were 
first used by A.I. Root in 1879—136 
years ago. Root was experimenting 
with shipping small bunches of bees, 
a pound or less, but it wasn’t long 
before another inquisitive beekeeper, 
Frank Benton, invented the small 
queen cage still in use today. By the 
turn of the last century a package bee 
industry had grown up in warmer 
states where spring came early. The 
bees could build up and be ready to 

A journey with the bees:

the bees are put in the package. In 
a separate little cage is the queen, 
and when the package arrives at its 
destination and is installed in stan-
dard beekeeping equipment, that 
queen will become the mother of the 
colony. 

I installed 25 packages for myself in 
the spring of 1976, my first year of 

beekeeping on my own. These were 
in addition to 40 active colonies I’d 
bought the previous fall. I clearly 
remember the evening before I was 
to drive south to Colorado Springs 
to pick up the packages, which had 
come in from Texas in a group order 
for beekeepers in the Pike’s Peak re-
gion. I was like an expectant father. 
I nervously walked the two lines of 
single story hives I’d set up west 
of the barn, reviewing everything 
I’d done to assure myself that I was 
ready for the bees. 

The neighbor to the north woke 
me from my ruminations. He’d 
walked over to his back fence, about 
75 feet from the hives. “You aren’t 
going to put bees in those are you?” 
he called out. “Why yes I am,” I an-
swered, a little uneasily for I knew 
where this conversation was prob-
ably leading. “Oh, if I get stung I’ll 

Left: A bee “package.” Above: Shaking 
the package into the new hive.

Package Bees
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A typical package filling setup at C.F. Koehnen. Bees are poured into the funnel 
on the scale, set to the right poundage. The lower container is then poured into a 
package and the hole is closed with a feed can. The queen is already in her cage, 
supsended in the package. It was a cool day and the young bees were drawn to a 
warm back.

 You have to like bees. It looks intimidating, but these are young bees and there 
is virtually no stinging or defensiveness. 

yield excess bees by the time northern 
beekeepers needed them. This part of 
beekeeping, the queen rearing and 
package industry, has increased in 
importance with the influx of new 
beekeepers and the losses being ex-
perienced by established beekeepers. 
The challenge is whether the package 
producers will be able to keep up 
with a rapidly growing demand.

Even many commercial beekeep-
ers of long experience have nev-

er seen the origin of these packages, 
how they are produced, so when 
the time arrived that I once again 
needed to resort to packages I was 
determined to fill that blank in my 
own experience. In 2009 my friend 
Miles McGaughey and I made our 
first spring trip to California for pack-
ages and we shook bees and filled 
our packages with the crew at C.F. 
Koehnen and Sons, a queen breeding 
and package bee business established 
in 1907 in Glen, California. 

So that’s a long way to get to 
where I was headed. For new bee-
keepers packages are probably the 
best way to start. You know when 
they will arrive, what their breed-
ing is, and a good package will get 
you off to a good start. It isn’t rocket 
science, but there are some definite 
steps you need to go through to do 

it successfully. I’ll cover the basics, 
but there are some good, graphic, 
step-by step videos on YouTube that 
will go into detail. If you watch one 
or more of these a few times, you’ll 
be ready.

But here’s how I do it. You need 
a single story hive, with frames 

of honeycomb or foundation. Take 
three or four frames out of the center 

and set them aside. Now take your 
package, tap the bees down to the 
bottom, and pull out the feeder can 
and the queen cage. Set both aside, 
the queen cage in a safe spot in the 
shade where she won’t get stepped 
on. Now turn the package upside 
down and pour the bees into the 
gap where the frames were removed, 
most of them won’t fly, they will just 
pour out like so many raisins. Put the 
frames back in the hive body slowly, 
giving the deep layer of bees below a 
chance to move aside. Put the queen, 
still in her cage, between two frames 
in the center, push them together 
tightly and fold the metal strap (if 
there is one) over the top of one of 
the frames. 

These bees have probably been 
with the queen three or four 

days already and you could probably 

Roos’ Law: If there's a harder way of doing something, someone will find it. — Ralph E. Roos

release her right then. I recommend 
that you wait at least a day however, 
as the queen is the only leash you 
have on that mass of bees and if they 
decide to take to the trees you may 
have lost them. As long as you have 
the queen they won’t leave her. I 
put in packages in the late afternoon 
when there is still enough warmth 
and daylight that they can settle in, 
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but not so much that they can get into 
much mischief. 

These are mostly young bees with 
relatively few fielders so it is im-

portant to feed them from the begin-
ning, and continue feeding while they 
are building up. Here in Colorado we 
try to coordinate installing the pack-
ages with the end of winter, which for 
us and much of the northern U.S., is 
the dandelion bloom, about the third 
week in April for us. The packages will 
develop a field force as they mature 
and the queen starts laying, but the 
package needs help at the start. There 
are a number of ways to feed; prob-
ably the most common for beginners 
is the Boardman feeder that fits into 
the front entrance. This is exactly what 
was being used in the 1920s.

You could leave the queen in the 
cage for another day or two, 

or go back the next day and release 
her. Many new beekeepers are more 
comfortable with a “slow release” 
approach; they replace the cork plug 
in the queen cage with a miniature 
marshmallow and put the cage back in 
the hive. The bees will chew through 

the marshmallow in short order and 
release the queen themselves, inside 
the hive.

For established colonies that have 
overwintered successfully, April 
should be boom times. They have 
been building since February, when 
the first of the tree pollen started com-
ing in and the queen resumed egg 
laying. They have gone from perhaps 
10,000 bees to 40,000 plus and may be 
in need of space. You experienced bee-
keepers know the routine, so I won’t 
go into that at this point. 

Package bees have become an an-
nual addition to many beekeep-

ing operations so the skills you learn 
with your first package will probably 
be repeated in the years to come. 
Review the videos until you are con-
fident of what you need to do. In May 
and June we’ll set up for the summer 
honey flow. r

By CHarBee koenen

BeePods.Com

Spring is a time when beekeepers 
open their hives to do cleanups 

and count dead-outs. Today it’s dif-
ferent, spring doesn’t always spring 
in spring, fall doesn’t fall in fall and 
sometimes we don’t have winter.  
How does that affect the bees? Well 
bees are creatures of pattern and we 
beekeepers are pattern recognitionists. 
So since the pattern is now no pattern, 
and we’re likely in part responsible for 
it…it’s up to us to help them out.

In a Top Bar Hive like the Beepods, 
bees draw their own wax combs 
horizontally with “bedrooms” by the 
entrance and “pantries” deeper inside. 
In preparation for winter, the colony 
cuts back in size and back-fills the 
bedrooms with honey. Honey is not 
only food, but also the bee’s thermal 
blankets. Bees cluster tightly around 
their queen like a Rugby scrum. Some 
go headfirst into the cells, dislocating 
their wings and shivering to create 
friction and heat much like flannel 

sheets, once you wiggle your feet a bit. 
The small cluster heats the area around 
their queen to 90ºF, so her “mommy 
parts” stay warm and healthy. Once 
they’ve used the honey for heat, they 
eat it up and melt a doorway in the 
comb, and all move through to the 
next honeycomb blanket. This repeats 
until the cluster moves from the front 
of the hive to the back. Hopefully they 
stored enough honey to make it until 
spring brings new nectar sources. 

Bees do best with consistent win-
ter temperatures. But with our crazy 
weather, they break cluster more 
often and when temperatures drop 
quickly they may not get back in time 
to protect the queen, or worse, they re-
convene too far from the honey stores. 
Assuming they survived, your job in 
spring is to clean out the dead, and 
return the bees to the front entrance so 
they can begin foraging and growing 
their family again. 

Winter bees live a lot longer, but 
there will still be plenty of bodies 
inside on the floor and in the comb 
cells. The Beepod has a sliding screen 
floor for easy cleanup, otherwise just 
scoop out the bodies by hand. I try to 
extract as many of the dead head-first 
heater bees from their cell graves, 
gently tapping the bars on the side 
to eek out their bodies far enough to 
grab their wingtips and pull them out 
of the cells. 

By helping the bees we let them 
move onto other important tasks, 
like prepping beds, gathering propo-
lis, pollen and nectar. And if we run 
across a failed colony it’s no doubt 
a sad moment, but these days we 
can celebrate giving a new colony a 
home and hoping that they’ll learn 
the new patterns of food, forage and 
weather so they’ll one day become 
survivor stock and produce resilient 
offspring.

In recent years everyone has been 
experiencing rather dramatic mortal-
ity rates among their bee colonies. 
So I always tell my new beekeeping 
friends to not get too attached to their 
colony, for spring cleaning may be 
more than a reset. Just remember the 
goal is to help bees breed into survi-
vor stock that can regain strength as 
nature’s principal pollinators. r

Probe the earth and see where your main roots run. — Henry David Thoreau

Spring
cleaning
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By Carol elkins

When a ewe rejects her newborn lamb, there are 
several things that you can do to “persuade” 
her to change her mind before you opt to start 

bottle-feeding the lamb with expensive milk replacer. One 
of the most successful solutions is to use a head gate (stan-
chion) to hold the ewe’s head while her lamb nurses. 

Benefits of using a stanchion
It is critical that a newborn lamb receives colostrum 

during the first 24 hours of life to ensure that it has suffi-
cient antibodies to resist infection. At birth, the lamb does 
not carry any antibodies, and the colostrum provides the 
antibodies until the lamb is able to manufacture its own. 
A rejected lamb can be allowed to nurse that “first milk” 
if you restrain the ewe in a stanchion.

For the first few days after lambing, a ewe recognizes 
her lamb by sense of smell. Amniotic fluids stimulate 
the ewe to lick and clean the lamb. As the lamb begins 
to digest the ewe’s milk, the lamb’s feces and urine will 
take on what the ewe perceives to be “her lamb” smell. 
The sooner you can get a ewe’s milk into her lamb, the 
sooner she will be tempted to accept him as her own. 
Restraining the ewe in a stanchion prevents the ewe from 
butting the lamb or moving away from him to prevent 
him from nursing. 

Stanchion options
You can purchase a metal stanchion for around $150 

from companies that sell goat and sheep supplies. Avoid 
a stanchion built on a stand (a milking stanchion) because 
it prevents the ewe from lying down. The ewe may need 
to be restrained in a stanchion for long periods of time, 
even days, so it is important that the stanchion be con-
structed to allow her to lie down and comfortably eat. 
Alternatively, you can build a quick stanchion out of a 
few pieces of scrap 2 x 4 and a couple of bolts.

Before you use a stanchion
One reason the ewe may be rejecting her lamb (other 

than the fact that she is young or can’t count) is that her 
teats may be tender or sore. Be sure to check them; milk 
both sides to be sure there is good milk and no signs of 
mastitis, sores, or infections that could be causing her 
pain. Also check the lamb’s teeth. If they are pointed or 
overly sharp, nursing may hurt the ewe’s teats. If neces-
sary, file down the top edges of the lamb’s front teeth 
with a small file.

PIVOT BOLT

PIVOTING SLAT

EYEBOLT IN
LOCK HOLES

STATIONARY SLAT

Using a stanchion 
to feed a rejected lamb

The sheep shed:

Parts of the stanchion
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Building a stanchion
A stanchion works by having one stationary vertical 

slat and a second vertical slat that opens and closes around 
the sheep’s neck, 
pivoting on a 
bolt at the base 
and locking with 
another bolt at 
the top. 

Look around 
your barn and 
corral to see if 
you can build a 
stanchion into an 
existing pen or 
wooden stable 
divider. This will 
provide stability 
and make it more 

UPPER CASING

convenient to house the ewe and 
lamb(s).

When I decided to construct 
a couple of lambing jugs inside 
my sheep shed, I took the op-
portunity to build a stanchion 
into the wooden 2 × 6 slats of one 
of the jugs.

The design is simple: a top 
casing and bottom casing hold 
a stationary vertical slat on the 
right and left sides. A middle slat 
with a convenient handle (op-
tional) pivots on a bolt extending 
through both sides of the bottom 
casing. Drill as many locking 
holes as required to adjust the 
width of the opening between the 
stationary slat and the pivoting 
slat, and insert an eye bolt or long 
nail through a hole to provide the 

outer stop for the pivoting slat.

Using the stanchion
Put the ewe’s head through the stanchion and lock 

it in place. Place a tub of hay and a bucket of water just 
under her head so she can always eat and drink. The 
stanchion bars should be tight enough so that she can-
not pull her head out, but she should be able to move 
her head upwards and downwards to eat, drink, and (if 
needed) change to a lying down position. Keep a watch 
on whether the lambs are getting milk from her. She will 
try to kick them at first with her back legs, and they may 
be discouraged at first.

Don’t let her out of the stanchion unless her lambs are 
fully nursing and she is not trying to prevent them from 
nursing. This may take three to five days or sometimes 
as long as two weeks. Don’t feel sorry for her and let her 
out too soon. More time, rather than less time, is better. 
Provide fresh bedding under where she is standing so that 
she has a clean place to lie down if she chooses. When 
you finally release the ewe from the stanchion, keep her 
and the lambs in a lambing jug for a few more days to 
make sure she has really bonded with them.

Bottle feeding lambs to weaning is a huge task that I 
try to avoid if possible. The stanchion gate has worked 
for me many times, turning “psycho” mothers into dedi-
cated moms who support and nurse their lambs fully up 
to weaning age. r

Carol Elkins has raised Barbados Blackbelly sheep since 
1998, is secretary of the BBSAI, and founder of the Consortium 
for Barbados Blackbelly Sheep Breeders. Her farm’s website con-
tains the largest compendium of information about Blackbelly 
sheep on the internet. Visit it at www.critterhaven.biz.

Whether you spend all your waking 
hours with your flock, or just a few 
minutes before or after your “day” job, 
saving time and labor is important—to 
increase profits, or just to make your 
work easier and more pleasant. Keeping 
sheep! coming to your mailbox every 
other month will help. Be sure you don’t 
miss an issue, by renewing or starting 
your subscription today!

sheep!
145 Industrial Dr., Medford, WI 54451 

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

A problem well stated is a problem half solved. — Charles F. Kettering

The swivel arm allows room for 
various neck sizes.
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By CHeryl k. smitH

One of the best parts of raising 
a small herd of goats for dairy 
or meat is the kids. Having 

kids around is fun and never fails to 
bring smiles and laughter. Goats are 
normally bred in the fall and winter, 
and have their kids in the spring and 
early summer. While goat owners 
who have never had a goat give birth 
may be worried about getting them 
through the process safely, the reality 
is that with proper nutrition and care, 
the process usually goes smoothly—
as nature intended.

Knowing what to do when a prob-
lem occurs is essential, but don’t an-
ticipate problems. As the saying goes, 
“Expect the best, but prepare for the 
worst.” This article will provide an 
overview of what to look for in labor 
and how to recognize and deal with 
common problems that may occur.

The gestation period for a goat is 
150 days. Some does may give birth 
as early as 145 days and some as late 
as 155 days. To be prepared, get your 
kidding pen ready by the 144th day (or 
earlier, especially if the exact day of 
breeding is unknown.)

How to tell when the doe is 
getting close to giving birth. 

Most of the growth in the fetuses 
occurs in the last two months, espe-
cially in the last 30 days. This is why 
it is important to start slowly adding 
grain and alfalfa to a doe’s normal 
ration of grass hay and minerals at 
this time. The movement of fetuses 
may also be felt around this time, par-
ticularly if there is more than one kid. 

(Goats most frequently have twins.) 
To check for kids, feel the right side of 
the goat’s abdomen (otherwise move-
ment in the rumen, which is more 
pronounced on the left side, may be 
mistaken for that of kids).

Some goats will begin to have 
minor discharge in the last four to six 
weeks. In some does, the udder also 
begins to develop in the last month, 

although this is highly variable. I 
have had does whose udder didn’t 
fill until right after they kidded; oth-
ers had enlarged udders a month 
before kidding. Normally, in the days 
leading up to kidding, the udder will 
completely fill so that it looks tight 
and shiny. This is a big clue to im-
minent kidding.

Another helpful sign is soften-

Signs that a goat is going into labor

• Pawing the ground
• Loss of appetite 
• Personality change, such as fighting, isolation or 

neediness
• Discomfort, with frequent position changes
• Breathing heavily
• Staring into space
• Mama-talking or licking, as though a kid is already 

there
• Kids no longer moving on the right side

Basic kidding
Most births progress without a hitch,

but it’s always good to know what’s happening...

The goat barn:
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ing of the tail ligaments. Using this 
method to determine when to put 
a doe in the kidding pen is almost, 
but not totally, foolproof. Some goats 
will have intermittent softening and 
tightening over a few days, which can 
lead to several false starts!

To master this method of de-
termining kidding readiness, start 
checking early in the pregnancy. 
The ligaments are usually very firm 
at this time, although spacing may 
vary from goat to goat. Visualize a 
peace sign on top of the goat’s rump, 
stretching to the tail, with the center 
line at the tail and the two short lines 
to each side of the tail. These two 
short lines are the tail ligaments, and 
when they become completely mushy 
the doe will kid within 24, and often 
12, hours. This is the best sign that she 
is entering the first stage of labor. The 
tail will often flop to the side and the 
area in front of and to the sides of the 
tail may appear indented. 

As kidding time approaches, 
the doe’s body will also change in 
shape because the kids are moving 
into position to be born. Watch for 

behavior changes, as well, which will 
vary from goat to goat. Some goats 
will isolate and some will even fight 
others. Each doe is different and may 
exhibit different signs of impending 
labor. (See sidebar)

When these signs appear, move 
the doe into the clean, kidding pen 
that is bedded with fresh straw, and 
have a kidding kit at hand. At a mini-
mum, include clean towels or rags for 
helping to dry kids, lubricant such as 
KY jelly, 7% iodine and a prescription 
container, scissors, a feeding tube, 
pop bottle with Pritchard teat, and 
Ob gloves.

Stages of labor
Kidding, also called parturition, 

is divided into three stages. In first 
stage, the uterine contracts dilate the 
cervix by forcing the fetus, placenta 
and amniotic fluid against it. This 
stage can last up to 12 hours, but 
often takes less time, especially in 
experienced does.

Second stage is the period during 
which the doe pushes the kids out of 
her body. It normally takes less than 

two hours, but can be longer.
In third stage, the placenta is 

expelled and the uterus contracts 
back into its normal size. This stage 
usually takes an hour or two, al-
though the uterus does not reach its 
pre-pregnancy size until about four 
weeks after birth. In goats, unlike 
in humans, the placenta is not con-
sidered to be retained until 12 hours 
have passed. 

First stage
First stage begins with an orches-

trated release of numerous hormones. 
Estrogen secretion begins the process, 
causing the uterus to contract. The 
kid(s) stop moving and line up to be 
born, and the tail ligaments will relax. 
The doe will start getting restless and 
uncomfortable. 

The doe, like all mammals, will 
appreciate being moved to a clean, 
quiet and safe place for her birthing 
process. It should be well-enough lit 
to allow for assistance if needed, but 
dim enough to be relaxing and com-
fortable. The area should also not be 
too small, so that the doe can move 
around as needed and a person can 
comfortably work by her side.

At this point, she will likely not 
want to eat a lot, and will dig a nest in 
the straw as labor progresses. Many 
goats will spend the first stage chew-
ing their cud, and while some have 
no interest in food, others particularly 
enjoy eating straw, fir branches or 
other woody roughage. She also may 
move around a lot—lying down and 
then standing up—as she tries to get 
comfortable. Some goats will want 
their owner there, and others need 
to be left alone.

You may see a thick discharge, 
which means the doe has lost her 
mucous plug. Further discharge 
will occur, which can be tinged with 
blood. Thick, rusty-brown discharge 
is a warning sign that something is 
wrong and that you should contact 
your veterinarian.

Second stage
Also known as hard labor, sec-

ond stage often announces itself as a 
bubble at the entrance to the vagina. 
The babies have lined up for birth so 

OVER 26,000 Units Sold Worldwide!

The great pleasure in life is doing what people say you cannot do. — Walter Bagehot
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the doe can push them out. Contrac-
tions are stronger and more frequent. 
The doe may begin to vocalize as she 
uses her energy to push the baby out. 
Most does will be lying down at this 
point, but some stand up to deliver 
their kids.

The ideal presentation is a nose 
and two little hooves that are facing 
down. This is called diving position 
and is considered “normal.” If a 
nose and no feet are showing, and 
the progress seems to have stopped 
or the head comes out and then goes 
back in, intervention is called for. 
Insert a clean finger into the vagina 
to feel for legs that are bent back. You 
only have to straighten one of these 
to get the kid out, although you may 
straighten both. If one is pulled out 
farther than the other, it lessens the 
width of the shoulders, making it 
easier for mom to push the kid out. I 
always clean off the nose if the head 
is out and the amniotic sac is broken, 
so the kid doesn’t aspirate fluid.

Also normal in goats is breech 
position. You will see a tail, but no 
feet for a frank breech; you will see 
two hooves facing up for a footling 
breech. If the kid is small enough, it 
can be born in a breech position. The 
biggest concern is aspiration, if the 
amniotic sac is broken. A sign that a 
breech kid is stressed is meconium, 
which is black and is the first stool.

Crown presentation is another, 
less common problem. The top of 
the head is coming first, and so the 
kid cannot be born. This takes a little 
more expertise, but it requires push-
ing the kid back a little ways and 
getting the nose up while ensuring 
that legs are also coming out. A lamb 
snare is helpful for this.

Also less common is the kid with 
his head turned toward his back. 
You will see the legs but no head. 
The trick to solving this problem is 
to push the kid gently back in, which 
often straightens the head. These are 
the most common problems that are 
easily solved without a veterinarian, 
and with some practice and luck.

If a kid is not breathing or is hav-
ing difficulty breathing shortly after 
birth, “swing” it or hang it upside 
down by the feet briefly. To swing a 
kid, hold tightly with one hand on 
the back legs and one on the neck to 
stabilize the head and swing back 
and forth in a 90-degree arc to clear 
the mucous. The kid will be slippery, 
so be careful.

After each kid is born, help the 
doe clean her up. She will lick and 
you can towel dry. Then check the 
umbilical cord and dip it in iodine. In 
most cases, the cord will break on its 
own. You can cut it to one inch from 
the belly and then dip twice with the 
prescription container that has been 

Proclaimed by qualified design engineers to be the 
simplest, quietest, and the most practical grain mills 

in the world. Send $2 for flour sample and a color 
catalog of grain mills and other related items to: 

RETSEL Corporation
1567 E. Hwy 30, McCammon, Idaho 83250

Tel:208-254-3737     www.RETSEL.com  
Grains at wholesale prices

Since
1963
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Once the kid is born, the doe will lick it to clean and promote bonding. You can 
help by towel drying the kid and caring for the umbilical cord.
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filled with iodine. If it doesn’t break 
and is still attached, tie in two places 
and then cut between them with clean 
scissors before dipping.

Third Stage
Once kids are born, the placenta 

is normally delivered within two 
hours. Only after 12 hours without a 
placenta is it considered “retained.” 
You can usually tell when the doe is 
done kidding, often by witnessing the 
delivery of the placenta. 

In goats, often a bag of amniotic 
fluid and part of the umbilical cord 
will help to naturally pull the pla-
centa out after it detaches from the 
uterine wall. (Avoid the urge to pull 
on the membranes yourself; this can 
cause them to break and the placenta 
to be retained.)

Failure to deliver the placenta 
may indicate that another kid is still 
in the doe. One way to check for this 
is to “bump” or “bounce” the doe. 
This entails standing behind her with 
your hands around the abdomen and 
fingers intertwined and flat on the 

abdomen, and then lifting up quickly. 
If there is another kid, you should feel 
his bones. 

If you leave the doe after kids are 
born and come back to no membranes 
hanging from the doe any longer and 
no sign of a placenta, she probably 
ate it. Like most mammals, goats 
engage in placentophagy, or eating 
the placenta. Doing so is believed to 
improve milk production and may 
even provide needed iron.

A truly retained placenta can be 
treated with oxytocin, obtained after 
consultation with a veterinarian. 
Some people have had good luck 
with giving about five ivy leaves, and 
one study showed that bamboo root 
was helpful.

Aftercare
Make sure that kids begin nurs-

ing as soon as possible, but within 
an hour, after kidding. If a kid is too 
weak to suck, tube-feed some colos-
trum. Nursing causes contractions 
that make the uterus start to shrink 
back to its normal size. This helps 

with delivery of the placenta, and 
it also helps with bonding. Both of 
these functions are brought on by a 
release of oxytocin. (Milking a doe, 
when kids are to be bottled-fed, will 
have the same effect.)

Sometimes you will need to help 
the kids get started with nursing, 
although it is instinctive on the part 
of mother and kid. In rare cases a 
new mom will not know to nurse her 
young, and may need to be restrained 
to allow it. 

Once mom and kids are settled, 
provide the doe with some fresh, 
warm water spiked with a little mo-
lasses and some fresh alfalfa. She will 
be thirsty and ready for a rest, and 
you probably will, too. r

Cheryl K. Smith has been raising 
miniature dairy goats at Mystic Acres 
Farm in the coast range of Oregon since 
1998. She is author of Goat Health 
Care and Raising Goats for Dum-
mies (available from the Countryside 
Bookstore—800-551-5691 or www.
countrysidemag.com.)
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By lisa steele

as exPlained By Jennifer Connell,
oWner of foWl Play ProduCts 

I recently had the pleasure of 
speaking with Fowl Play Products 
owner Jennifer Connell, inventor 

of The Chicken Swing. It turns out that 
she and I are kindred spirits, in that we 
worry about our chickens being bored. 
Okay, so maybe that isn’t something 
that keeps you up at night, but when 
Jennifer started talking about feeling 
badly keeping her chickens locked up 
in their run (to keep them safe from 
predators), I could relate. I, too, want 
my flock to be busy and productive, 
and most of all happy. And believe 
it or not, swinging is an activity that 
chickens really seem to enjoy.

Jennifer spent hours watching 
her chickens’ behavior and even 
more hours watching them swing 
on various swing prototypes she 

came up with before developing 
and patenting The Chicken Swing™. 
She shared with me some pointers 
if you are considering making your 
chickens a swing to keep them busy 
on long winter days when they can’t 
get outside.

Lisa: Hi Jen! Your swings are 
great! I have one and our little chicks 
especially love using it. For those 
who are DIY-types and more inclined 
to try making a swing than buying 
one, I’m sure you can impart some of 
your lessons learned. Let’s start with 
the basics—materials. What are some 
of the swing materials you would 
recommend, and which should be 
avoided?

Jennifer: PVC piping and metal 
pipes should all be avoided because 
they are too slippery. Our swing is 
made of plastic, but there is a textured 

surface and a special shape, that al-
lows their feet to get a good grip. 
Your chicken needs to be able to grip 
the swing in order to feel safe swing-
ing. A board such as a 2 x 4 is also 
not recommended because it’s too 
wide. A branch or log with smooth 
cut edges is probably best for a DIY 
project. One disadvantage of using 
a log is that it will be heavy and not 
only make it harder for the chickens 
to actually move the swing (it will 
become sort of a hanging perch in-
stead), but when the chickens kick off 
the log, it can create a lot of force and 
possibly knock another hen in the 
head, which you clearly don’t want! 
If you do choose this type of design, 
please check it often for wear and 
hang it in a large outdoor coop. It is 
best to provide stability to the perch. 
If it rolls too much they will not use 
it. Picture kids using the backyard 
swing, we have hands that grip on 

The henhouse:

Hens have a
swingin’ good time

in the poultry yard
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to the chains, and although cute in 
a cartoon, chickens do not grab on 
with their wings, so you will need to 
add stabilizers to the perch of your 
swing to help them balance. A good 
way to do this is to use long eyebolts 
that extend up from the perch about 
four-inches. Then attach your rope 
or chain to the eyebolt. Putting a flex 
point above the perch of the swing 
will help them keep the swing mov-
ing. For added safety you could cut 
a 10"-12" piece of tubing to go cover 
the rope or chain to prevent it from 
looping, which could entangle your 
chickens.

Lisa: How about the rope? Any 
advice about the type of rope? Can 
chain be used instead?

Jennifer: A lighter weight chain 
can be used, I prefer a durable ma-
rine quality rope with UV protection 
of at least 1/4-inch diameter with a 

weave resistant to wear. It’s also a 
good idea to regularly check your 
rope to be sure it’s not wearing or 
fraying. A rope not made to handle 
outdoor conditions can wear out 
pretty quickly. Also check the swing 
itself. ‘Green’ wood will naturally 
dry and shrink as it ages and you run 
the risk of your eyebolts pulling out, 
or knotted rope slipping through, if 
you don’t use large washers on the 
underside. Chain can add unneces-
sary weight.

Lisa: Are there different size 

swings or is it a one-size fits all?

Jennifer: I designed my swing to 
be an appropriate size for days old 
chicks all the way up to full-grown 
hens and everything in between. A 
long-hanging swing in a brooder will 
fill up with baby chicks all swinging 
in a row and is just the cutest thing to 
see! As far as having a swing for two 
or more adults, they tend to get the 
push me/pull me thing going on and 
are not able to really swing. It is better 
to add another swing. So, a perch of 
about 15"-18" long will work best for 

Left: Jennifer poses next to one of her 
happy hens. Above: If you decide to 
use rope for your swing, inspect it 
frequently for wear and fraying.

You don’t have to break the bank to entertain your chickens. A simple log small 
enough for them to clutch and some rope makes a fine swing.

Chickens love to perch on branches. 
Here one is simply threaded through 
the cage wire.

To make headway, improve your head. — B.C. Forbes
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average sized chickens. I like using 
the same swing from chick to adult. 
Some chickens can be cautious of new 
things, and this strategy helps them 
swing on through adulthood. But any 
swinging or toy exposure at all with 
chicks will increase their interest in 
swinging as adults.

Lisa: How about placement of the 
swing? Is it best for indoor use inside 
the coop or outdoors?

Jennifer: The swing can be used 
inside the coop or outside in the run. 
I like to have one inside for inclement 
weather and one outside. One cau-
tion though, when you position your 
swing, allow room for the swinging 
motion but also consider the dis-
mount your chickens make, because 
there is a fair amount of “kickback.” 
Your design and placement need to 
consider this. Several good smacks 
against the back wall can damage a 
poor design. I think the goal of some 
of my birds is to make a big impres-
sion on dismount. The materials 
and your design, should handle the 
conditions of the coop and provide 
an activity without harming your 
flock or equipment. Poor placement, 
unstable design, rough edges, heavy, 
slippery, poorly shaped perches will 
affect the ability of your chickens to 

swing happily and safely. Be sure to 
maintain your DIY swing to avoid 
injury or frightening your chickens 
out of swinging all together.

Let’s look at the design elements 
of my swing. I know the average DIY 
person does not use molded plastic, 
but I think the explanation of its 
elements will help those of you with 
time and a tool belt, make one for 
your coop that is successful.

The Chicken Swing’s perch is 
made out of a high quality UV re-
sistant molded plastic. The patented 
mailbox shape and texture of the 
perch provides maximum pumping 
ability that allows chickens to get a 
big swing. I like the safety and swing 
ability of the light weight design, 
especially in smaller coops and with 
chicks in brooders. The strength and 
durability of the engineered plastic 
holds up to repeated “kickbacks” 
that end up hitting a wall or fence. 
It also provides the ability to meet 
USDA cleaning regulations. The 
tongues provide the stability and 
proper torque point with the shape 
and weight of the perch. The rope is 
custom made to meet the demands 
of the coop and the color hides dirt 
from fly poop. Other design extras 
in my swing are the safety side ties 
to add protection from a looping 
rope, the cross-member keeps it from 

twisting and the rope buckles make 
it easy to hang, level and adjust.

I choose to use high quality ma-
terials that would last a minimum 
of five years. Though my patents 
protect this design from being re-
produced to sell, the elements of 
this design can help the DIY-minded 
person make a true chicken swing, 
not just a hanging perch, or one that 
fails to work properly and safely in 
their coop.

Lisa: I am so glad to have had 
the chance to speak with you about 
chicken swings. I have both a Fowl 
Play Products swing and a “home-
made” log swing and I can attest to 
the fact the log is too heavy for the 
chickens to really swing it and it has 
become just a hanging perch for them. 
You have provided some good point-
ers here if someone is thinking about 
making their chickens a swing.

Jennifer: It was wonderful speak-
ing with you as well. I appreciate the 
information, tips and inspiration 
your books, articles and blogs bring 
to my backyard. And thank you for 
letting me share my experience with 
swinging chickens. I love the silli-
ness of a swinging chicken and the 
way it makes people smile. I hope 
one day a swing in a coop, whether 
it be a DIY swing or one made by 
Fowl Play Products, will be just as 
common as a swing in a parakeet 
cage. Check out Fowl Play Products 
for more information, photos and to 
purchase a Chicken Swing at www.
fowlplayproducts.com. r

Lisa Steele is the author of Fresh 
Eggs Daily: Raising Happy, Healthy 
Chickens…Naturally (available from 
the Countryside Bookstore). A fifth-gen-
eration chicken keeper and herbalist, she 
lives on a small hobby farm in Virginia 
which she shares with her husband, two 
horses, a flock of assorted chickens and 
ducks, their two dogs and a barn cat. 
She is an avid gardener, baker and knit-
ter. A frequent contributor to various 
chicken keeping publications, she writes 
about natural chicken keeping online at 
www.fresh-eggs-daily.com and on her 
Facebook page Fresh Eggs Daily.

If you decide 
on an indoor 

swing for your 
birds, make 
sure there’s 

enough room 
for “kickbacks” 
and dismounts. 
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By Jerry Hanson

Pine meadoWs HoBBy farm

oregon

In November of 2012, my wife and 
I found five acres to purchase from 
our county’s surplus property auc-

tion. This farm is a distance of one mile 
down the road from the 84-acre ranch 
we had been renting and living in for 
some years. We closed the purchase 
on our anniversary. 

The farm had been abandoned for 
some years. Some squatters occupied 
the property and stripped, wrecked, 
disassembled, and demolished the 
site. After cleaning up the land and 
salvaging as much material as I could, 
I accumulated a pile of usable build-
ing material. In addition I had collect-
ed other free material and stockpiled 
it at the ranch nearby for use at a later 
time. The result was enough material 
to build a small chicken coop and 
barn. The total cost of the coop was 
approximately $235. 

After measuring all of the mate-

rial, I sat down at my desk and began 
drawing designs based upon the 
available material. What I came up 
with was an enclosed chicken coop. 

The coop measures 6' wide, 12' long 
and 9’ high. The house area measures 
6' x 6' x 6'. I elevated this house two 
feet off the run. This frees up an en-
closed run of 6' x 12'. 

I was able to salvage some tin 
sheeting from what was left of the 
destroyed single-wide mobile home 
on the property and fastened it to the 
bottom of the frame of the chicken 
run. This way it prevents critters from 
digging under the chicken yard and 
getting to my hens. This makes it easy 
to clean out once per year in the fall 
when I get the farm ready for winter. 
I simply spread pine shavings on the 
floor and provide a recycled wooden 
box for a dust bath. 

The water container perches atop 
a cement block in which I place a 50 
watt light bulb plugged into a “farm-
ers outlet.” This outlet has a built-in 
thermostat, which turns on at 35°F 
and off at 45°F. This keeps their water 
from freezing in the winter months. 

Inside the coop I placed a remov-
able roost made from a 2" x 4" with 
routed edges for the chickens to roost 
on. This roost perches atop a tray that 
is 16" wide and long enough to reach 
from wall to wall of the coop with 
an inch to spare. This tray has a 2" 
lip around it and within this I place 
pine shavings. The floor of the coop is 
covered with pine shavings as well. 

Pine Meadows’ Hobby Farms 
easy-clean chicken coop 

Nothing is more terrible than activity without insight. — Thomas Carlyle

The tin from a destroyed mobile home on the property serves as a critter-proof 
coop floor. In fact, most of the building supplies had been collected over the 
years to reincarnate as this great chicken coop!
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YES! Send me ____ pair(s) of Stickmen Pottery Egg Salt & Pepper Shakers for only $29.99/pair (FREE US SHIPPING) in the following color(s):3
_____ 2 White     ____ 1 White/1 Black     ____ 1 White/1 Robin Egg    _____ 1 White/1 Lt Brown     _____ 1 White/1 Dr Brown    _____ 1 White/1 Green

Choose One:     _____ Glossy Finish    _____ Matte Finish

C
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www.MoonlightMileHerbs.com

Respiratory Issues RemedyH
E
R
B
A
L

Relieves deep respiratory issues in the upper head 
to lung congestion. Especially effective for breaking 
up congestion and sneezing with mucous discharge. 
It will provide astringent action to dry and soothe 
inflamed tissue.

For Poultry



...improving coop life

Start off your chicks swinging in the brooder

M
u s t
Se e

V i d eo www.FowlPlayProducts.com
(573)864-0096

Yes, it is true.. Chickens like to 
swing. This is not a glorified perch. 
This is an activity for your fowl to 
do while locked up in the coop. 

 Watch a video and see for your self.

360-927-2259
E-mail: tracy@apieceofthefarm.com

Website: http://www.apieceofthefarm.etsy.com/

Earrings • Wine Glass Charms • Decorative Coops

Hand-crafted, 
breed specific 

ornaments 
and jewelry.

• Dresses
• Feather Guards 
• Diapers
• Sizes XS-L

Pampered Poultry
95 Windsor Rd

Claremont, NH 03743
603-558-4934

julie@pamperyourpoultry.com

www.pamperyourpoultry.com
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Clean-up requires simply remov-
ing the roost and setting it aside, 
then removing the tray and carry-
ing it to the garden or compost pile. 
I also use this in a five-gallon bucket 
full of water with an aquarium air 
pump and air stone in the bottom of 
the bucket. Allowing the air to bub-
ble for three days allows the prolif-
eration of aerobic microbes to digest 
the goodies and create an excellent 
tea for the garden plants in approxi-
mately three days. This tray is the 
only thing you clean four times a 
year. I schedule my clean-out on 
the Summer solstice, Fall equinox, 
Winter solstice, and Spring equinox. 
(Ed. note: That would be roughly the 
21st of June, September, December and 
March.)

The floor of the chicken coop 
and the chicken run are cleaned out 
in the fall once per year as most of 
the chicken waste is collected below 
the roost. This method prevents any 
odor build-up. I chose fall for the 
annual clean out because the gar-
den would have been harvested and 
tilled making perfect sense to imple-
ment the spring growing season 
with the wood and chicken waste to 
amend the nutrients to the garden 
soil allowing it to cure through the 
winter before spring planting. 

With this design there is no odor 
build-up within the coop. In addi-
tion I placed two re-purposed win-
dows on the east and west walls 
to open and create a cross draft for 

New to homesteading? Don’t fret…
Chickens are early to bed, early to rise

By amBer Bartek 

Learning about raising chickens has a real learning curve. But the 
fun is in the journey! After you’ve taken that first step and bought your 
little chicks—you’ll be surprised how much you enjoy these sweet, silly 
birds that will warm your heart and soul.

You will have a lot of questions starting out. I know we did! Just go 
with the flow, go with your heart, and trust that answers will come.

Chickens do not need to be in a chicken coop all day—even if you are 
worried about predators because you live in a rural area or on a farm or 
ranch. Although, there are many more predators—they are mostly night 
predators, and your chickens are fast and can fend for themselves by 
day. And, they are so fun to watch as they eat grass, bugs, scratch in the 
soil, and give themselves dust-baths.

They know where their boundaries are. They do not go near the 
road—if that is what you are concerned about. (Ed. note: “Usually,” they 
don’t go near the road, but guineas, turkeys and geese will!)

Give free-ranging chickens a try. You’ll have farm-fresh eggs for your 
family, and sweet new friends that will entertain you with their antics. 
Your children will learn so much, and fall in love with these precious 
pets.

The most amazing thing about free-ranging is when you realize you 
don’t have to gather your chickens up to get them put to bed at night. 
Because they will give you a run for your money! You can just let nature 
take it’s beautiful course. They just walk up their ramp ladder and climb 
into their coop.

We recently started free-ranging our chickens. It was the best decision 
and the predators that we worried about never came. Our chickens now 
live by life’s natural rhythm. It is beautiful to watch.

They arise and wake with the rising of the early morning sunrise, and put 
themselves to bed at nightfall when the sun sets.

We can learn much from our chicken friends. We can learn to live by 
the music of life. r

Those who speak most of progress measure it by quantity and not by quality. — George Santayana

Scenes of the coop building process.
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and the annual clean out visit our 
YouTube channel at Pine Meadows 
Hobby Farm “The Little Red Chick-
en Coop at Pine Meadows Hobby 
Farm” and “Farm Chores Cleaning 
the Easy Clean Chicken Coop at 
Pine Meadows Hobby Farm” on the 
web. r

The coop is cleaned out four times per 
year. In the fall the litter goes into the 
harvested/tilled garden to settle until 
spring.

ventilation. This works wonderful. 
The nesting boxes were attached 

to the outside of the coop to make 
it easy for my wife to collect eggs 
without having to enter the coop. 

We allow our chickens to free-
range daily by opening the chicken 
run access door in the mornings and 
closing it at dusk after they have all 
gone to roost. 

This coop design and size accom-
modates one rooster named Rodney 
and 12 hens. To see a video presen-
tation of the building of this coop 
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By CHristy lindsey

In the last issue, there was an ar-
ticle about getting chickens ready 
for the winter and I wanted to offer 

another way of raising chickens, using 
an open-air coop instead. Most people 
build solid coops, and sometimes even 
add insulation and heat lamps, but 
when I first began researching how to 
raise chickens, I stumbled across the 
open coop method, which involves 
leaving large areas of the coop open 
to air year round, yet predator proofed 
of course. This is easily achieved by 
using wood screws and large washers 
to secure 1/4" hardware cloth to the 
coop’s frame instead of solid walls. 
Do not use chicken wire! Predators 
can rip off chicken wire, a lesson we 

learned the hard way with our first 
coop, and then spent months predator 
proofing it.

I’ve not read the book Fresh-Air 
Poultry Houses, written in 1924 by 
Dr. Prince T. Woods, but reading 
about his findings is what inspired 
me to use an open coop design. He 
discovered that the healthiest chick-
ens belonged to the poorest farmers, 
those who had the most holes in 
their coops. Chickens excrete a lot 
of moisture, both from their breath 
and droppings, and a closed coop 
can result in respiratory disease. Dr. 
Woods encouraged farmers to let the 
southern wall of the coop remain 
open to air year round, although 
we’ve taken it even further, and our 
coops are built so that most of the 
wall areas are open to air.

We’ve now built three coops, and 
even though we had to tear our first 
coop down due to moving, we were 
able to reuse a lot of the materials. 
Since chickens greatly benefit from 
lots of ventilation, yet don’t like 
drafts, we’ve built all of our coops in 
a similar fashion, with a solid wall 
behind the roosts and solid walls 
about two to three feet wide on either 
side of the roosting poles. This way, 
the chickens will not have wind blow-
ing on them while they roost. We add 
some more ventilated areas right 
above their roosts, and all other walls 

are hardware cloth, except for the 
nest box area. The roofs are hardware 
cloth with a tarp on top, and we at-
tach hardware cloth to the outside 
bottom edge of the coop, and secure 
it to the ground around the coop with 
landscape fabric pins, in order to 
deter any digging predators. The 
coops are built on the ground (one 
is elevated on some blocks), and 
we use the deep litter method of 
regularly adding straw to the ground, 
and then removing it all annually, 
which we then compost. Some rain 
does blow in during severe storms, 
but there are parts of the coop that 
always stay dry, too. Eventually, I’d 
like to add something to help keep 
the rain out, but the chickens have 
done well. Around here, once our 
critters are safe from predators, it 
usually takes a while to add all the 
things we want to that are nice, but 
not necessary to their survival. 

We have had zero predator prob-
lems with this design, although I 
went out one night a little late to lock 
up the chickens, and found a raccoon 
on the roost! I must have gotten there 
just in time, and scared him off. It’s 
amazing how defenseless chickens 
are at night, as they seemed oblivious 
to all the racket of my screaming and 
banging a board around, and a rac-
coon running all over the coop!

We have successfully raised sev-
eral different chicken breeds this way 
for a total of about three years, both 
in town and in the country, where we 
are now very blessed to live. We are 
in West Virginia, in zone 6, with 
hot summers and cold winters. The 
only negative issue we have had 
was during some subzero nights last 
winter when the very large comb and 
wattle of a rooster we had been given 
got frostbit. I know you can apply 
Vaseline as a preventative, but at the 
time, I wasn’t even thinking about 
that possibility. We’ve never had any 
other birds with large combs and 
wattles, so frostbite had never been 
an issue for us. It is definitely best to 
choose cold hardy birds if using an 
open coop. Also, chickens not used 
to the weather can become sick if 
suddenly exposed to it, but chickens 
who live always exposed to the air 

Raising chickens in “open coops”

The henhouse:
In wilderness is the preservation of the world. — Henry David Thoreau
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acclimate to the temperature changes 
very well. One of our Barred Rock 
hens even hatched out chicks this 
past early September in the coop, 
and she had them out free ranging a 
couple of days after hatching. She is 
very protective, too, so it was never a 
problem having the chicks in with the 
flock. A momma hen and her chicks 
are a lot of fun to watch!

I’ll mention a few other things 
some may enjoy. We use horizontal 
chicken nipples on our homemade 
five-gallon watering buckets, with 
a bird bath de-icer in it for winter. 
This keeps the water much cleaner. A 
friend told me a trick her dad used to 
“hypnotize” a chicken before butch-
ering. Lay the chicken on the ground 
and draw a line (with your finger or 
a stick) on the ground straight out 
from the chicken’s beak. The chicken 
won’t move until you scratch the line 
back out. One of our sons tried it and 
said it works. We are very blessed 
that our children can grow up free 
range, too!

We turned one coop into a rabbit 
pen, still retaining the open air de-
sign, and are now raising three does 
and one buck together in a colony. 
This is another method of animal 
management that is not widely prac-
ticed, but can be done successfully. 
We added rabbit wire to the bottom 
to keep the rabbits in and predators 
out, and their nest boxes sit back in 
the sheltered area. We added lots of 
extra places for them to jump around 
and increase the usable space. Our 
breeder rabbits seem very content in 
the 4x8 pen, initially designed to be 
a chicken tractor, and it’s tall enough 
for us to go inside. We currently have 
their first litters in there, too, but we 
will probably need to build a larger, 
separate finishing pen for the babies 
to move to once they get big, so they 
are not overcrowded. Even though 
they are being raised for meat, we 
want them to have enjoyable lives.

If you want to enjoy the benefits of 
healthy birds always in contact with 
air and sunshine, even if they must 
be confined, consider giving them 
plenty of year round ventilation.

Thanks for a wonderful maga-
zine! r
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Visit us at: www.ChickenSafe.com
or E-mail: sales@ChickenSafe.com

The “ChickenSafe”
Walk-in Chicken Run

* Fully Galvanized Steel Framework 
* All Joints Bolted 
* Treated Timber Door & Frame 
* Door 5’ 11” x 2’ 6” 
* Galvanized Hinges & Bolt 

* Strong 17gauge Galvanized Welded Mesh  
* 1” Square Mesh Holes 
* Mesh Ground Skirt All Round 
* Anchor Pegs Supplies 
* Optional PVC Part Cover

Model Shown
13 ft x  13 ft

Variety Of Sizes Available Online



54

By JoHn Bailey 

I used to raise rabbits over 20 
years ago and I did ok. How-
ever, now I realize how many 

things I did wrong and have found 
some of the best resources for rais-
ing rabbits. I own Hasenpfeffer’s 
Rabbitry, located in west Leon 
County (Tallahassee), Florida, 
where we raise pedigreed New 
Zealand Whites. You can visit our 
Facebook page to see more informa-
tion about us.

For those interested in raising 
rabbits, first I would suggest getting 
a primer book. I highly recommend 

by the end of next summer (2015) 
we will be able to add a tin roof. 

We use hanging cages and an 
Edstrom watering system (available 
through Klubertanz). In the first 
picture the green tub on top is the 
cover for our rabbitries water tower. 
The water tower is a over the fence 
horse/livestock feeder bucket with 
a Miller aluminum housing anti- 
siphon float valve, hooked to the 
water line. I will add one update 
to Mr. Bennett’s plans. He says to 
use a fiberglass roofing sheet, they 
no longer exist. Other materials 
are very flimsy and would require 
a lot of cutting, gluing, and work. 
We found the perfect upgrade for 
the bunny poo board, a full sheet 
of coroplast plastic cardboard (the 
stuff people make vinyl signs out 
of). Our local vinyl sign shop or-
dered us the full sheet, and had the 
factory cut it to our specifications 
(at a very good price). We expect 
the poo board to last many years, as 
rabbit urine is so corrosive.

I hope I have laid out some great 
information which will inspire oth-
ers to raise rabbits and obtain the 
level of enjoyment we have from 
the hobby.  r

Storey’s Guide to Raising Rabbits the 
new edition by Bob Bennett (avail-
able from the Countryside Book-
store). Mr. Bennett has over 50 years 
experience with raising rabbits and 
really lays out the how-to, while 
ensuring the best possible care for 
your rabbits.

Mr. Bennett believes in the 
hanging cage system, and so do I. 
He included plans for his “dream 
rabbitry” and a drawing for a more 
practical (less expensive) wooden 
rabbit shed that only requires seven 
2 x 4’s and four sheets of plywood. 
The material usage is astounding 
and the rabbit shed is so strong, 
while built with minimal materials. 
Mr. Bennett also includes drawings 
(art work) of other rabbitries that 
will give the reader other ideas on 
how to design their rabbitry.

See the picture on the left for our 
construction of the wooden rabbit 
shed, shown on p. 54 of Storey’s 
Guide to Raising Rabbits. I decided to 
expand our rabbitry late this sum-
mer and build another clone of the 
first rabbit shed facing the original. 
We call it our “bunny barn” and we 
wrapped the pressure treated wood 
in vinyl to extend its life. Hopefully 

By perseverance the snails reached the ark.— Charles Haddon

The rabbitry:

Building rabbit housing
can be as easy or as
complicated as your

talents allow
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By gloria asmussen

“As cute as they look, that is 
as good as they taste.” That 

statement is something I live by. 
Raising Highland cattle since 1990 
has not only been a passion, but a 
way of life. Many people don’t know 
what the Highland breed of cattle is 
or that they originate from Scotland. 
I have been asked, “How can you eat 
them? They are so cute.” Well, they 
are not just a cute face or a lawn/
pasture ornament, they are a true 
beef animal. 

Coming from a dairy farm in my 
younger years, all I ever knew was 
how to milk a cow, even though we 
did butcher Holstein steers each year 
for our family beef. After I left home 
I said I would never raise dairy ani-
mals, because you have to be there to 
milk them 24/7. Twenty years later, 
when I met my husband and we pur-
chased a 250-acre farm in Wisconsin, 
we decided to purchase animals. My 
reply was, “No dairy cattle.” 

So after researching beef cattle and 
wanting something different, not 

the norm, we came upon the Scottish 
Highland breed. That was in 1989. 
After renting out our cropland, we 
just had 40 acres left for our farming 
endeavor. So we purchased two year-
ling Scottish Highland heifers in the 
fall of 1990 and the following spring 
we purchased our first small fold of 
five Highlands, including the bull. 

We found that the Highlands were 
very docile, easy to handle and really 
great foragers. In the spring the older 
animals would actually rub down 
the small birch trees we had in the 
pasture and eat the leaves and any 

other green brush they could find, 
especially cedar samplings. They 
also enjoyed the grass pasture, but 
they didn’t need the feed that our 
neighbors were feeding their animals. 
During the cold harsh Wisconsin 
winters they needed hay, minerals, 
and protein. But they didn’t want 
to go into the barn; instead they 
would stand against the outside of 
the barn for a windbreak or go up to 
the woods. 

It was when we moved to Missouri 
and took the Highlands with us 

that we saw how versatile the breed 
is. They acclimated to the hot sum-
mer temperatures by shedding their 
winter hair coat in early spring. By 
June their hair was short like most 
other breeds. Some bloodlines would 
keep more hair on than others and the 
calves would usually have more hair 

also. They keep their dousan (fore-
lock) and the coarse spin hair. As long 
as they had shade and ponds to stand 
in, they grazed early mornings and 
late evenings during the hot summer 
months and they thrived very well. 
You will find Highlands in many 
southern states. There is a regional 
Highland Association that promotes 
and educates people on the breed. A 
free information packet is available to 
anyone. You can find the website at 
www.heartlandhighlandcattleasso-
ciation.org. The Heartland Highland 
Cattle Association also has an annual 
Highland cattle auction sale. Check it 
out at www.highlandcattleauction.
com. This year’s auction is April 23rd, 
at Norwood Sale Barn, Norwood, 
Missouri. 

It was in 2000 that we finally had 
raised enough Highlands to be-

The cow barn:

Highland cattle are docile, great foragers, and can stand a variety of climate 
conditions.

Highland cattle for beef
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gin selling pasture finished beef to 
friends and neighbors who wanted 
to purchase some after tasting it. 
We started to niche market the sale 
of our beef at different venues and 
agricultural events as well provided 
Highland beef to the health food store 
in our county. That is when we found 
people wanted to know more about 
the nutritional facts of the Highland 
beef. After researching it more we 
found information compiled years 
ago from AHCA, Blue Ox Farms, 
M.A.F.F. and the Scottish agricul-
tural college that the Highland beef 
is lower in cholesterol than turkey, 
salmon, pork and shrimp, and lower 
in fat than chicken, pork loin, and 
all cuts of commercial beef, and that 
Highland beef is higher in protein 
than other beef and even chicken 
breast. Currently there is a Quality 
Highland Beef study underway at the 
University of Missouri in Columbia, 
Missouri, by Dr. Bryon Wiegand, 
Associate Professor of Meat Science. 
The study is not complete yet, but 
the preliminary results show a trend 
that rises to the top is the tenderness 

of Highland beef. There are very 
few “tough” samples in the entire 
data set. These results seem true 
regardless of the production system. 
Tenderness traits are moderately heri-
table and tend to track with cattle of 
certain genetic origin, with Bos taurus 
(temperate climate) cattle having a 
greater propensity for tender meat 
compared with Bos indicus (tropical 

climate or zebu) cattle. There is also 
evidence in the literature that aging 
time postmortem can greatly contrib-
ute to tenderness, especially past nine 
days in the cooler for dry aged intact 
carcass beef. We also find a positive 
relationship between increased mar-
bling and increased tenderness. The 
Highland beef that has been tested 
seems to buck this last trend in that 
the fat percentage in most samples is 
low compared to the industry indicat-
ing less marbling, but still producing 
a tender product. This could prove to 
be a unique marketing tool for any 
Highland breeder selling their beef.

I have found that Highlands are 
cheaper to raise, especially for 

beef, as they don’t require the finish-
ing that many people do with their 
beef. I make sure they have enough 
minerals and protein available for 
them to eat especially in the winter 
when they are eating hay. During the 
summer they don’t receive minimal 
protein, but still have loose mineral 
available. The beef has a vein mar-
bling throughout the ribeye steaks 
and that also helps with the tender-
ness. My grass finished beef is very 
lean. To fry a hamburger, you may 
need to put some olive oil in the pan 
so the beef doesn’t stick to the pan. 
I use a slow cooker for my roasts, as 
they are very tender and tasty cooked 
that way. For my sirloin tip roasts I 
use a rub and then wrap them with 
tin foil and place them in the oven at 
250°F and roast to medium rare. Slice 
the roast thinly and you have a deli-
cious French dip with au jus. 

Over the past 15 years I have 
found more and more health-

conscious people who want to pur-
chase natural finished beef, with no 
additives, no GMO, no grain and no 
steroids. The customer wants beef 
that is humanely raised and is out 
in the pasture leisurely grazing to 
their heart’s content. So as I began 
this article, I will end it. “As cute 
as they look, that is as good as they 
taste.” r

Gloria Asmussen, Tunas, Missouri, 
is co-founder and Secretary of the Heart-
land Highland Cattle Association.

The philosophy of one century is the commmon sense of the next. — Henry Ward Beecher

The beef has a vein marbling and is 
very lean. This is a great product for 
the slow cooker as “low and slow” 
brings out the flavor without adding 
fat.
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CHP catalog full page

Call for FREE DVD and Catalog!

     888-213-2332
DRrototiller.com

TOLL 
FREE

Try the DR® ROTO-HOG™ 

Mini Tiller/Cultivator.

DR® ROTO-HOG™ POWER TILLER

Tows behind riding mowers, ATVs, or lawn tractors.

Smaller Jobs?

6 MONTH TRIAL

FREE SHIPPING!
PLUS

SOME LIMITATIONS APPLY.

86
48

1X
 ©

 2
01

5

FAR FASTER & EASIER 
to use than hard-to-handle, walk-behind tillers.

TILLS A 3-FOOT SWATH 
with each pass — twice the width of most walk-
behind tillers!

24 STEEL BOLO TINES 
turn at 230 rpm to create perfect seedbeds 
for planting.

REMOTE CONTROL 
lets you make precise adjustments to 
tilling depth from your tow vehicle.

—   Greg, 
Montana

“ Simplifi es a 
‘walk-behind’ 
operation beyond 
imagination!”

Till While You Ride!
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Countryside Bookstore
NEW BOOKS! • NEW BOOKS! • NEW BOOKS! To request a book catalog 

with a complete listing of 
all books available please 

write to: 
Bookstore Catalog 

Request, 
145 Industrial Dr., 

Medford, WI 54451
or call 

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

  Margaret Radcliffe’s classic Q&A guide is better than 
ever! This thoroughly revised and updated new edition gives 
expert answers to scores of new questions that knitters have 
asked since the first edition was published. 
        You’ll find more than a dozen new cast ons and bind offs; new 
techniques for beading and knitting backwards; tips for making 

smooth stripes when knitting in the round and for measuring gauge on tricky 
fabrics, such as ribbing and lace; fresh information on interpreting patterns and 
adjusting patterns to fit; and much more!  440 pages, $14.95

The Knitting Answer Book
2nd Edition

By Margaret radcliffe

Solutions to Every Problem You’ll Ever Face,
Answers to Every Question You’ll Ever Ask

    Fermented foods are a delicious, healthy addition to 
any diet, including the Paleo diet. They’re full of nutri-
tious bacteria and probiotics that aid in digestion and 

boost the immune system. A classic preserving method, the laco-fermentation 
process yield nutrient-dense live foods packed with vitamins, minerals, en-
zymes—and flavor!—and is easy enough for complete beginners. This guide in-
cludes in-depth instruction for making kimchi, sauerkraut, and pickles and then 
offers more than 120 recipes, using the same basic methods, for fermenting 64 
different vegetables and herbs. You’ll discover how easy it is to make dozens of 
exciting dishes. The recipes are creative, delicious, and healthful, and many of 
them can be made in small batches—even just a single pint.  376 pages, $24.95

Fermented Vegetables

By Kristen K. shocKey & christopher shocKey

Creative Recipes for Fermenting 
64 Vegetables & Herbs in Krauts, 

Kimchis, Brined Pickles, Chutneys, 
Relishes & Pastes

Aquaponic Gardening

By sylvia Bernstein

A Step-By-Step Guide to 
Raising Vegetables and Fish Together

   Aquaponics is a revolutionary system for growing plants 
by fertilizing them with the waste water from fish in a 
sustainable closed system. A combination of aquaculture 
and hydroponics, aquaponic gardening is an amazingly 
productive way to grow organic vegetables, greens, herbs, 
and fruits, while providing the added benefits of fresh fish 
as a safe, healthy source of protein. On a larger scale, it is 

a key solution to mitigating food insecurity, climate change, groundwater pollution, 
and the impacts of overfishing on our oceans.
     Aquaponic Gardening is the definitive do-it-yourself home manual, focused 
on giving you all the tools you need to create your own aquaponic system and 
enjoy healthy, safe, fresh, and delicious food all year round. Starting with an 
overview of the theory, benefits, and potential of aquaponics. 256 pages, $29.95

453 pages, $19.95

Storey’s Guide to 
Raising 

Miniature 
Livestock
By Sue Weaver

Goats, Sheep, Donkeys,
Pigs, Horses, Cattle, 

Llamas

246 pages, $9.95

Raising Small Livestock
By Jerome Belanger

Discusses Feeding, 
Breeding, & Butchering 

Rabbits, Turkeys, 
Wild Fowl, Hogs and 

Other Animals

339 pages, $19.95 

Storey’s Guide to
Raising Beef 

Cattle
By HeatHer SmitH tHomaS

3rd Edition
Health, Handling, 

Breeding

242 pages, $19.95 

Storey’s Guide to
Raising Rabbits

By BoB Bennett

4th Edition
Breeds, Care, 

Housing
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218 pages, $19.95

Free-Range Chicken Gardens
By JeSSi Bloom

How to Create a 
Beautiful, 

Chicken-Friendly Yard

192 pages, $19.95

Reinventing The Chicken Coop
By mattHeW Wolpe & 

Kevin mcelroy

14 Original 
Designs with 

Step-By-Step Building 
Instructions

246 pages, $39.95

Raising Poultry on Pasture

By american 
paStured poultry 

producerS aSSociation

Ten Years 
of Success

398 pages, $35.00

Pastured Poultry Profit$
By Joel Salatin

Net $25,000 
in 6 Months 
 on 20 Acres

394 pages, $39.95

The Small-Scale Poultry Flock
By Harvey uSSery

An All-Natural 
Approach to Raising 
Chickens and Other 
Fowl for Home and 

Market Growers

131 pages, $14.95

Gardening With Guineas

By Jeannette d. FerguSon

A Guide to 
Raising Guinea Fowl 

on a Small Scale

166 pages, $19.95

Chicken Coops

By Judy pangman

45 Building Plans For 
Housing Your Flock

278 pages, $24.95

Storey’s Illustrated Guide to 
Poultry Breeds

By carol eKariuS

Chickens, Ducks, 
Geese, Turkeys, Emus, 

Guinea Fowl, Ostriches, 
Partridges, Peafowl, 
Pheasants, Quails, 

Swans312 pages, $19.95

Chicken Tractor
By andy lee & 
pat Foreman

The Permaculture 
Guide to 

Happy Hens and 
Healthy Soil

246 pages, $17.99

My Pet Chicken Handbook
By liSSa lucaS & 

traci torreS, 
tHe expertS at 

my pet cHicKen

Sensible Advice and 
Savvy Answers for 
Raising Backyard 

Chickens

128 pages, $14.95

Chick Days
By Jenna WoginricH

An Absolute 
Beginner’s Guide for 

Raising Chickens 
from Hatchlings to 

Laying Hens

320 pages, $19.95

The Chicken Encyclopedia
By gail dameroW

An Illustrated
Reference

438 pages, $19.95

Storey’s Guide to 
Raising Chickens

By gail dameroW

3rd Edition

Care, Feeding,
Facilities

356 pages, $19.95

Storey’s Guide to 
Raising Ducks

By dave Holderread

2nd Edition
Breeds,

Care, Health

464 pages, $19.95

Storey’s Guide to 
Raising Poultry

By glenn droWnS

4th Edition

Chickens, Turkeys, 
Ducks, Geese, Guineas, 

Game Birds

142 pages, $17.95
Hardcover

Fresh Eggs Daily
By liSa Steele

Raising Happy, 
Healthy Chickens...

Naturally

239 pages, $24.95

Hatching & Brooding 
Your Own Chicks

By gail dameroW

Chickens, Turkeys, 
Ducks, Geese, 
Guinea Fowl

The Chicken Whisperer’s 
Guide to Keeping Chickens

By andy ScHneider & 
Brigid mccrea pH.d.

Everything You Need to 
Know About Backyard 
and Urban Chickens

176 pages, $19.99
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336 pages, $19.95

Storey’s Guide to
Raising Meat Goats

By maggie Sayer

NEW EDITION
Managing, 

Breeding, Marketing

283 pages, $19.95

Storey’s Guide to
Raising Dairy Goats

By Jerry Belanger & 
Sara tHomSon BredeSen

NEW EDITION
Breeds, Dairying,

Marketing

245 pages, $23.95

Goat Health Care
By cHeryl K. SmitH

Must-Have Health 
Care Book for Any 

Goat Owner

135 pages, $14.95

Goats Produce Too!
By mary Jane totH

The Udder 
Real Thing
Volume II

Cheese Making 
& More...

By cHeryl K. SmitH

Raising Goats For Dummies

340 pages, $19.99

Raise Goats 
and Reap 

the Rewards

245 pages, $23.95

How To Raise Goats
By carol amundSon

Everything You 
Need To Know

Updated &
Revised

229 pages, $29.95

Lamb
Problems

By laura laWSon

Detecting,
Diagnosing,

Treating

340 pages, $44.95

Managing Your Ewe 
And Her Newborn Lambs

By laura laWSon

Covers Preparation 
For Breeding 
and Lambing

324 pages, $17.95

Mad Sheep
By linda Faillace

The True Story 
Behind the USDA’s 

War on a 
Family Farm

112 pages, 
$24.95

The Shepherd’s Rug
By letty Klein 
& ann BroWn

A Braided 
Wool Rug 

From Roving

224 pages, $16.95

The Backyard Sheep
By Sue ann Weaver

An Introductory Guide 
to Keeping Productive 

Pet Sheep

Storey’s Guide to
Raising Sheep

438 pages, $19.95

By paula SimmonS 
& carol eKariuS

4th Edition
Breeding, Care, 

Facilities

131 pages, $39.95

Breeding Stud Sheep
By murray long

Covers All Aspects
of Stud Breeding

93 pages, $29.95

Storey’s Barn Guide to Sheep
Step-By-Step 
Basic Care,

Feeding, Lambing, 
Wool Production, 
Record Keeping

204 pages, $14.00

Sheep Succe$$
By natHan griFFitH

editor oF sheep! magazine

"A Better Ewe, & Big 
Bucks, Too"

The Low-Cost 
Cotswold Way

Hardcover
689 pages, $49.95

The Veterinary Book 
for Sheep Farmers

By david c. HenderSon

Increase Productivity, 
Profitability and Welfare 

Of Sheep

Wild Predators? 
Not in My Backyard!

By eugene l. FytcHe

Sound Advice & Sensible 
Strategies for Protection 

From Many Wild Predators
115 pages, $20.00

229 pages, $24.95

Storey’s Working Animals
Livestock Guardians

By Janet 
vorWald doHner

Using Dogs, Donkeys & 
Llamas to Protect Your Herd
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Feel free to use another sheet of paper, or call 1-800-551-5691 to place your order today!

Title       Quantity           Price

Mail your order to:
Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451

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

Visa        MC         Discover         AmEx
No.:
Expiration:
E-Mail:
Phone:

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

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

132 pages, $17.95

Build Your Own 
Earth Oven

By KiKo denzer WitH 
HannaH Field

A Low-Cost, Wood-Fired, 
Mud Oven

208 pages, $24.99

The Backyard Beekeeper
By Kim Flottum

An Absolute 
Beginner’s Guide to 

Keeping Bees in Your 
Yard and Garden

150 pages, $21.95

Earth Ponds
By tim matSon

The Country Pond 
Maker’s Guide To 

Building, Maintenance, 
and Restoration

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

217 pages, $18.95

Small-Scale 
Livestock Farming

By carol eKariuS

A Grass-Based 
Approach for Health, 

Sustainability, and Profit

260 pages, $24.95

How to Build 
Animal Housing

By carol eKariuS

Coops, Hutches, Barns, 
Sheds, Pens, Nest Boxes, 

Feeders, Stanchions 
and Much More

154 pages, $16.95

Fences for Pasture & Garden
By gail dameroW

Wire Fences • Rail Fences
Electric Fences • High-Tension 
Fences • Temporary Fences 

Woven Fences • Snow Fences 
Gates • Trellises • Much More

353 pages, $24.95

The Backyard Homestead Guide 
to Raising Farm Animals

By gail dameroW

Choose the Best Breeds for 
Small-Space Farming; 

Produce Your Own Grass-
Fed Meat; Gather Fresh 
Eggs; Collect Fresh Milk; 
Make Your Own Cheese

70 pages, $9.95

The “Have-More” 
Plan

“A Little Land— 
A Lot Of Living”

By ed & carolyn 
roBinSon



62

By anita B. stone

It is estimated that by 2050 about 
80% of the world’s population 
will live in urban dwellings; that’s 

about three billion people to feed. 
Given land acreage, that means 20 
percent more land will be required to 
grow the amount of food required to 
feed everyone. Just as high rises are 
being built to save space in small land 
areas, the idea of vines and crops that 
spiral upward, saving money and pro-
ducing more flowers and vegetables 
than a horizontal bed of comparable 
size, has become extremely popular. 
What better way to use the land that 
may enable most crops to triple in size 
and harvest in a fraction of horizontal 
space?

Additionally this type of garden-
ing can provide shade to your yard 
and help cool off your home. 

You can use plants that grow 
upward to help disguise those 

unappealing landscape features, 
such as a tool shed, a chain link fence, 
trash cans and recycle bins, even a 
working compost pile. By using trel-
lises or arbors you can create a living 
wall of plants that will hide ugly and 
unsightly areas. Additionally you can 
add shade to the landscape and help 
cool off the area, keeping your crops 

happy and your electric bill reason-
able. Growing plants over walls, 
fences and trellises, such as morning 
glories, clematis, hibiscus and other 
plants can also add privacy to your 
property. Keep in mind there must 
be ample light. If you are growing 
vegetables, it is easy to train them to 
grow up, not out. Plants will grow 

Hanging baskets and grow bags are 
a great way to grow both flowers and 
vegetables in a small vertical space. 
These items are very popular with 
older gardeners who don’t want to 
stoop to work on plants.

Growing plants in this manner 
also lessens problems with pests 
and diseases, as many pests can’t 
even reach your plants. Keeping 
your tomatoes off the ground will 
keep them free of soil borne diseases 
and many pathogens; weeds become 
more manageable. 

Vertical gardening is an easy way 
to irrigate, even capturing and 

reusing the water from one container 
to another in certain combinations. 
These gardens require a much smaller 
footprint than a conventional garden 
to grow large quantities of plants.

A new twist on vertical garden-
ing offers a chic way to fill gaps 
that cover both indoor and outdoor 
areas and spruce up gardens. A type 
of vertical garden that has grown in 
popularity is called a “living wall” 
garden. The living wall is part of an 
effort to bring green sustainability 
into the homescape. Imagine cover-
ing a complete wall with bean vines, 
tomatoes and cucumbers. In many 
ways, housing has come to recognize 
this principle—build up, not out—
which allows more space and less 
crowded environments. Giving an 

Vertical
gardening grows 

skyward 

wherever there is ample light, nutri-
tion and support. So regardless of 
whether your vines grow from a pot 
vertically or up a wall, crops will still 
yield and even increase productivity 
for you.

For many of us, vertical garden-
ing allows us to work standing up so 
we can save our backs a lot of wear 
and tear.

If you’re creative you can use 
vertical vegetable gardening to pro-
duce unusual effects in the garden. 

Growing beans in a vertical garden 
setting.

Vertical shrubbery adds dimension 
and visual creativity to the landscape.

Being a philosopher, I have a problem for every solution. — Robert Zend

The garden:
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artistic and impressive appearance, 
you can also help the environment 
if you use an organic approach. Just 
think what impact urban farmers and 
homesteaders would have on the en-
vironment if hundreds of thousands 
were to plant organics anywhere in 
the outside or inside garden. 

How to set up a living wall is truly 
an art. You will need to arrange 

lighting—fluorescent or grow lights 
will work. You can also place plants 
near a window or skylight. Living 
walls can be complete eco -systems 
or simpler configurations of plants 
that thrive in and decontaminate 
urban environments. Many living 
walls work outdoors, such as simple 
exterior walls fashioned with climb-
ing plants that grow from the ground 
up. Vertical gardening moves beyond 
potted plants, growing a wall of 
greenery regardless of size and loca-
tion by experimenting with plants. 
This alternative type of gardening is 
great for privacy without having to 
plant shrubs and hedges that require 
a large space. 

To build a living wall, select 
plants that absorb and filter out air-
borne toxins. Those especially good 
at removing toxins include azaleas, 
bamboo palm, chrysanthemums, 
spider plants, aloe vera, English ivy, 
elephant ear, philodendron, pathos 
and peace lily. 

Choose a corner of a room and 
spread a waterproof drop cloth 

to protect the floor while you strip 
the walls of plaster or drywall and 
install exterior grade plywood to the 
studs. On top of the plywood you can 
install bitumen-roofing material to 
protect the walls. The next step would 
be to staple cork bark over the area. 
Cut a hole in the cork large enough 
to fit one potted plant inside the 
hole. Remove the plant from the pot, 
packing the sides around the base 
to compact the soil. Remove any air 
pockets. “Plants don’t need to grow 
in pots,” says Michael Riley, Assistant 
Director of the Horticultural Society 
of New York. “They can grow in ways 
that are natural to them.”

Continue the process until the 
plants have been planted, spac-
ing them as desired. Add water to 

moisten but not drown them. Stand 
the panel up vertically and allow 
the soil to fall, then place the panels 
inside the wall stand.

Several ideas for wall gardens 
are using disposable cups or re-

cycled pocket panels. Stackable pots 
placed alongside a fence or inside an 
indoor foyer cavity adds a new ele-
ment to your crops. Each container 
features a variety of different colors 
and flowers, vegetables or herbs. You 
can grow an entire bounty on a wall 
or fence. 

Vertical trellis systems have be-

come homesteaders’ best friends. To 
begin, whether indeterminate or non-
bush type, tomatoes will grow and 
produce fruit late into the fall. Peas 
and cucumbers can be secured on a 
trellis system. Bush varieties will not 
require trellising, but the vine variety 
may grow to almost six feet tall. Most 
types of squash, especially acorn 
squash and mini pumpkins, grow 
well on trellises. Many questions 
about the weight and size of fruit on 
a trellis are always asked. The rule 
of thumb is that if it is smaller than a 
soccer ball, you can use a trellis. 

Think of growing vegetables in 
containers, only on a wall, and 

you will realize how important pot-
ting soil, temperature and moisture 
affect every plant. Plants that be-
come heat stressed or water hungry 
quickly lose their power and bolt to 
seed rather than give off high qual-
ity production. This may occur both 
inside and outside. 

No matter where you set out your 
seeds and crops, what better way to 
use the land than to go up and up and 
up…where you may reap the best 
crops you have ever planted. r

Homemade custom vertical berry trellis.

Left: Growing a vertical living wall.
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By nanCy Pierson farris

PHotos By don farris

W hen sunny summer 
days arrive, I think 
summer squash. Sum-

mer squash are low in calories (15 per 
half cup) and they contain the phy-
tochemical lutein, which is helpful for 
eyes. That interests me because I have 
battled glaucoma for 35 years. 

To get the earliest squash in the 
neighborhood, I have tried various 
techniques. I have started plants in 
peat pots about four weeks before 
my last frost date. During the last 
week, roots are coming through the 
pots and the plants may need water 
two or three times daily. When I set 
them out, I place them into holes deep 
enough so I can cover the rims of the 
pots with soil. Otherwise, peat pots 
will wick moisture out of surround-
ing soil and plants will suffer from 
dehydration. I have found that plants 
not started this way suffer transplant 
shock and don’t start growing much 
for several days. Direct seeded hills 
sprout within a week and make fast, 
steady growth, often producing 
within a few days after the trans-
planted squash. 

My favorite method is to create 
a mini greenhouse for early hills of 
squash. I save gallon jugs emptied 
of milk or vinegar. I wash the jugs 
and cut off the bottoms. Two weeks 
before my last frost date, I prepare 
the squash hills. I dig a hole about a 
foot deep and dump in about a pint of 
compost from my henhouse. I throw 
a shovelful of dirt over that, pour in 

about a pint of water, and sow four 
squash seeds. After covering with dry 
soil, I set the jug over the hill. As the 
chicken waste rots, the composting 
produces heat beneath the sprouting 
seeds. The jug collects solar heat. On 
warm, sunny days, I remove the jug 

because temperatures inside the mini 
greenhouse can get too high. I replace 
the jug in late afternoon to protect the 
hill from cool night temperatures. 

Squash grown under the jugs will 
usually produce about 10 days before 
the seeds I plant after frost danger has 
passed. I prepare all squash hills the 
same way, using compost beneath 
each hill. I think my squash have a 
richer flavor than what my neighbor 
grows using only chemical fertilizers. 
I grow several varieties of zucchini; 
my favorite scallop squash is Sun-
burst. (Park, Burpee, Harris.) It has an 
attractive golden color with a splash 
of green at the stem end. I cut big 
slices for sautéing; or, cut it crossways 
and make strips to stir fry. 

I grow many hills of my favorite 
stewing squash: the yellow crook-
neck. I found Horn of Plenty’s squash 
flavorful, and Dixie Hybrid produces 
well for me. I also grow some straight 
necks. Multipik (Harris) produces 
well and the plants are resistant to 
Cucumber Mosaic, which can appear 
with summer heat and put ugly green 
mottling on an otherwise gorgeous 
yellow squash. 

Some gardeners report that a 
white or silver plastic under the 
squash keeps away the aphids which 
carry mosaic. Paper or plastic under 
plants will also block pickle worms, 
which come up out of the soil and 
bore tiny holes in the squash. I hate to 
cut into a squash and find rot inside 
then discover the tiny hole where a 
pickle worm entered, dragging in 
corruption. 

Squash enemy #1, the squash 

Time for summer…
squash

Get squash a week earlier by planting 
under a protective cover. 

Oh, baby! This is one large zucchini! 
However, they are most tasty when 
they’re only about 8" long, otherwise 
they become woody.

The garden:
Bachelors’ wives and old maids’ children are always perfect. — Nicolas Chamforyt
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vine borer, is the larva of a day flying 
moth which lays its eggs on the stem, 
just above the soil line. Hatchlings 
burrow into the stem, destroying the 
plant’s root to leaves food transport 
system. Leaves wilt, and the squash 
slowly dies. Meanwhile, the larva 
eats the pith out of the stem, then flees 
the scene, disappearing into the soil 
where it pupates and later emerges 
as a moth.

The first preventive measure is 
deep tillage early enough to expose 
the pupa to cold night temperatures. 
The next preventive step involves in-
jecting bacillus thurengiensis Thuricide 
(Bt) into the base of the stem, about an 
inch above the soil. Begin this treat-
ment when the first blooms appear 
(they attract the moth) and repeat 
about 10 days later. The Bt will give 
fatal indigestion to any worm that 
eats on your squash stems. 

The third step is to heap soil over 
stems at a leaf node so roots will form 
there. If borers manage to infect the 
original plant, new young plants will 

carry on with production. Enemy 
#2, the striped squash beetle, sucks 
sap from the leaves, dehydrating 
the plant to death. Row covers keep 
out the egg-laying moth. I interplant 
with marigolds, which may repel 
the moths. I also check undersides 
of leaves periodically and crush any 
egg masses I find. 

Squash is one of the least labor-
intensive crops I grow. I take out 
weeds for the first few weeks, then 
the big leaves shade out the weeds. 
It takes only moments to bend over 
and pick two squash for lunch, unlike 
legume crops, which must be picked 
one pod at a time. Then comes the 

fun part. In the kitchen, squash only 
needs a light scrubbing, the ends 
cut off, and the whole thing cut into 
chunks for stewing, slices for sauté, 
or strips for stir fry.  

If you have a problem getting 
your children to eat vegetables, 
try adding some yellow squash to 
macaroni and cheese. They probably 
won’t even notice it; but the squash 
adds fiber and vitamins, and also cuts 
calories and carbohydrates. Zucchini, 
by shredding it into spaghetti or 
chili macaroni, just seems like extra 
noodles. 

I can squash the same way my 
grandmother did, except I use a pres-
sure canner and half as much salt. I 
cut up squash, and cook it until it’s 
soft enough to pack solidly in jars. I 
like to add sweet onions to my squash 
when I cook them. Then I pack them 
into the jars, put on lids, and process 
for 20 minutes at 10 pounds pressure. 
When I open the jar, I only have to 
heat the squash and it is ready to 
eat. 

I also freeze some squash. For this, 
I cook it until it’s quite tender, then 
cool and pack into freezer containers. 
I also stir fry zucchini with yellow 
squash and onion, cool it, pack into 
containers and freeze it. If I have 
snow peas and/or broccoli, I add that 
to the stir fry. 

If you haven’t grown summer 
squash before, maybe you should 
pencil it into your garden plan for 
next year. Plant hills about 30 inches 
apart, and leave a little width be-
tween the squash row and whatever 
is beside it, so you can get in to work 
the soil and to pick the squash. r

The author likes to freeze stir-fried 
squash with whatever else is available 
(left).
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By kenny Coogan

You might know Moringa ole-
ifera by a different name, like 
benzolive tree, drumstick tree, 

horseradish-tree, West Indian ben, 
murungai, ben-oil tree or moringa. 
No matter what you call it, ben-oil 
tree, Moringa oleifera, can benefit a 
large range of gardeners. Moringa 
can be used as an ornamental shade 
or barrier tree, for its fiber or gum/
resin and, more notoriously, for cu-
linary purposes using its fruit, oil, 
seeds and leaves. The tree is native to 
the Indian subcontinent and is now 
being cultivated world-wide for its 
nutritional value and ability to grow 
well in un-nurturing conditions. 

Trees for Life, based in Wichita, 
Kansas, is a nonprofit movement 
focused on empowering people in de-
veloping countries. They have been 
helping people grow Moringa for 
more than 25 years, while spreading 
awareness of its potential benefits. 

Their main role with Moringa has 
been to act as a catalyst behind the 
scenes. Several years ago, they real-
ized that one of the major roadblocks 
to Moringa reaching its full potential 
was a lack of scientific research. 

“We heard about groups that 
wanted to do nutrition programs 
with Moringa in Africa and other 
places, but their plans were stopped 
because there was not enough sci-
entifically verified evidence that 
Moringa would actually be effective,” 
Jeffrey Faus, Moringa Programs Co-
ordinator for Trees for Life, says. 

They developed a book about 
current knowledge and the need for 
further studies and sent it to various 
heads of state, ambassadors, and re-
search institutions around the world. 
“Today a search for ‘Moringa’ on 
Google Scholar returns 20,000 results 
for scientific articles; individuals, 
nonprofits and governments around 
the world are using Moringa; and we 

have heard that more than 200 million 
Moringa trees have been planted in 
Africa alone,” Faus adds. 

Moringa is a tropical tree, so 
it grows best in tropical and sub-
tropical areas. It cannot survive a 
hard freeze. In northern areas, it can 
be grown indoors or in containers 
that are brought indoors during the 
winter. 

“Early in our work with Mor-
inga, we were amazed to discover 
that it grows in the very same areas 
of the world where malnutrition is 
the worst,” Faus says. Trees for Life 
recommends that gardeners grow 
Moringa from seeds or cuttings, de-
pending on what is available in their 
area. Full growing instructions can be 
found at: www.treesforlife.org.

“For the people we serve in de-
veloping countries, it is an incredible 
boon to be able to grow such a highly 
nutritious plant themselves. It’s like 
having multivitamins growing at 
their doorsteps,” Faus says. 

Although Trees for Life does not 
consist of doctors, they are working 
on promoting more research to verify 
many of the claims that have been 
made. “We do know that the leaves 
are extremely nutritious, which 

can help with overall health and 
vitality—especially in people who 
are malnourished,” Faus says.  “Also, 
every part of the Moringa tree has 
been used in traditional medicine in 
countries around the world.”

Trees for Life has been mostly fo-
cused on people including the leaves 
in their diets to get added nutritional 
benefits. The leaves can simply be 
added to everyday foods that people 
are already eating. I include my trees’ 
leaves in soups and salads, often eat-
ing the leaves raw. 

Bob Hargrave, Agricultural Spe-
cialist, at ECHO, an agricultural ex-
tension organization based in North 
Fort Myers, Florida, says Moringa fo-
liage and fruit pods are rich sources of 
calcium and iron, and good sources of 
vitamins A, B, and C when consumed 
raw. Moringa is also a good source of 
protein including large amounts of 
the sulfur-containing amino acids, 
methionine and cystine.   

“Cook and eat young tender 
shoots, whole young leaves, and 
leaflets of older leaves like spinach,” 
Hargrave recommends. “Blossoms 
are edible; they taste like radish” he 
adds. 

Use sun and oven-dried flowers 
and leaves to prepare a tea. You can 
store dried leaves as future soup 
supplements. Cooking young pods 
is reminiscent of asparagus. Brown 
seeds from mature pods in a skillet, 
mashing them and placing them in 
boiling water will create an excellent 
cooking or lubricating oil, which is 
very similar to olive oil. The oil pre-
serves well, although it does become 
rancid with age.

“My favorite preparation of Mor-
inga was in a simple lentil sauce 
called ‘daal’ served over rice, which 
people shared with me in a rural vil-
lage in Orissa, India,” Faus says. r

Kenny Coogan, CPBT-KA, has a B.S. 
in animal behavior and is a weekly pet 
columnist. On his one acre of property 
he leads a permaculturist lifestyle. He has 
authored a children’s book titled A Ten-
rec Named Trey (And other odd let-
tered animals that like to play).”Please 
search “Critter Companions by Kenny 
Coogan” on Facebook to learn more. 

Grow a Moringa tree

Prayer of the modern American: “Dear God, I pray for patience. And I want it right now!” — Oren Arnotd
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Mantis Does It All!
•  Speed Weeds In Minutes
•  Tills New Garden Beds
•  Digs Planting Holes
•  And Much More…

Discover The Mantis Difference…In Your Own Garden! 
The Mantis Tiller is the lightest weight, easy-to-use gardening powerhouse that makes back-breaking 
hand tools…OBSOLETE!  From sod busting a new garden, to weeding around delicate plants, or 
digging a hole for a new shrub…the Mantis can do it all!

© 2015, Schiller Grounds Care, Inc.

NAME___________________________________________________________________________________________________

ADDRESS _______________________________________________________________________________________________

CITY_______________________________________________________ STATE ___________  ZIP ______________________

Mail to: Mantis, 1028 Street Rd, Dept. MT151109 
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By aBdellaH BoudHira

WWW.faCeBook.Com/aBdellaHfarmer

I am an organic farmer in Aga-
dir, Morocco, nestled just 25 
kilometers to the east of the 

Atlantic Ocean, where the mild 
climate is conducive to growing 
year round. My grandfather 
and father were farmers since 
the early 1950s when Morocco 
gained independence from 
France. While growing many 
different crops, their chief crop 
was tomato. My grandfather 
never bought seeds but 
only saved seeds from ripe 
healthy tomato plants until 
the late 1980s when hybrid F1 
seeds became available. The hybrids 
had the advantage of a long shelf life 
and could be exported internationally. 
These advantages caused Moroccan 
farmers to stop saving their heritage 
seeds and turn to using the hybrid 
seeds. 

My grandfather passed away in 
1998, the farm was split among the 
descendants, and much of it was sold 
off. My father kept his share of the 
small farm and continued to work the 
land, growing tomatoes, green beans, 
squash, potatoes, lettuce, cauliflower, 
and edible gourds. They marketed 
their produce in a way that included 
intermediaries, which meant that 
farmers received low prices for their 
produce but consumers paid high 
prices for the same produce. I chose 
to change the way we marketed our 
produce by selling directly to con-
sumers in the city. 

Realizing that food sold in the 
wholesale market came from conven-
tional farms that were sprayed with 
chemicals, I would have an advan-
tage if I could produce healthy food. 
I knew that in order to grow healthy 

food, I 
would first have 
to select healthy seeds. Unfortu-
nately, the only seeds available in my 
area were the hybrid seeds. However, 
because I was competent using the 
English language (by the way I am 
Berber man), I created a Facebook 
account and quickly gained friends in 
the United States. Those friends told 
me about the availability of heirloom 
seeds from a particular heirloom 
seed company. Those same friends 
purchased seeds from the company 
and mailed them to me. However, 

Moroccan authorities blocked the 
seeds coming into the country 
and returned the seeds to 
the American senders. I then 
asked my friends to send the 
seeds in other ways (edited). 
I felt this was the only way I 
could receive heirloom seeds 
because the Moroccan govern-

ment had welcomed Monsanto 
and other chemical companies 
into the country and seeds from 
other heirloom organic sources 
were not available in the country. I 
don’t know why?! Anyhow, I have 
been using heirloom seeds since 
2011 and I have saved seeds from 

some of them for replanting. Now I 
farm the way my grandparents did 
generations ago when they never 
used any chemicals or hybrid seeds, 
and when GMO seeds had not yet 
made their way to Morocco. 

I graduated from high school in 
2001 and began farming full time 
with my father, who had continued 
farming the land with conventional 
methods. I set out to switch to organic 
farming and worked hard to defy all 
the challenges to build up the soil 
fertility with compost and manure 
and to bring organic heirloom seeds 
to the farm. Other challenges facing 
Moroccan organic farms include the 
depletion of the underground water 
table, climate change and some seri-
ous insect problems, particularly 
with the Tuta Absoluta and white fly 
TMV. These insects cause serious 
damage to tomatoes, as well as zuc-
chini, peppers, cauliflower, cabbage, 
and others. Many farmers turned to 
growing vegetables in isolated green-
houses to keep away these pests. My 
Facebook farm page has gained favor 
and become dear to people around 
the world. r

When seeds are outlaWed
It could be a matter of life or death

Abdellah Boudhira displays his heir-
loom tomatoes and zinnias (above).

The trouble with our times is that the future is not what it used to be. — Paul Valéry

The garden:
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By gail dameroW

Preserving vegetables by adding 
salt and setting them aside a 
few days to ferment is part of 

our family tradition. Before fermenta-
tion became all the rage, it was called 
brine pickling.

When I was a kid my live-in 
grandmother made sauerkraut in a 
five-gallon crock. My other grand-
mother kept a huge garden. When 
I struck out on my own, the natural 
thing to do was grow a big garden 
with lots of cabbages so I could make 
my own kraut.

From an acquaintance I learned to 
make delicious deli-style dill pickles 
by salt fermenting cucumbers from 
my garden. Later I learned to fer-
ment homegrown jalapeño peppers, 
successfully imitating the jalapeños 
served at my favorite restaurant be-
fore it closed down.

When the World’s Fair came to 
nearby Knoxville, Tennessee, the 
Korean display introduced me to 
hot and spicy kimchi. In those days 
hardly anyone ever heard of kimchi, 
so from one of the attendants at the 
display I managed to wangle a recipe 
written in picturesque English, which 
required a great deal of interpretation 
and much tweaking to get the flavor 
right. Of course I then had to add 
Napa cabbages to my garden.

Although I’ve had many fermen-
tation successes over the years, I’ve 
also had a few puzzling failures. I 
wondered: How could the same fer-
mentation work so spectacularly year 
after year and then one time end up 
a dismal failure?

When Sandor Ellix Katz came 
out with his books Wild Fermentation 
and The Art of Fermentation I thought 
I would finally find the answer. But I 

was sorely disappointed. Katz fully 
embraces experimentation and isn’t 
at all bothered if his ferments come 
out uniquely different every time. 
Despite the unpredictable results, 
he pronounces each effort as being 
equally delicious. Admittedly, all that 

the book in my hands was turn to the 
section on kimchi, hoping it would 
help me perfect my Korean recipe. 
The Shockey’s recipe calls for two 
large Napa cabbages, so right away 
I was sent scurrying online to find 
out how much a large Napa cabbage 
weighs—about three pounds. By 
comparison, last fall my late harvest 
Napas, after having the tough outer 
leaves trimmed off, came to a measly 
half pound each. That’s the nature of 
growing your own; the results don’t 
always conform to what’s available 
at the corner market.

The author’s reasoning in listing 
ingredients by whole vegetables is: 
“What to do with the bit of cabbage 
left over? Worse is if there’s more 
waste in the outer leaves than an-
ticipated and you don’t have enough 
to meet the weight requirement. 
Recipes based on quantities of whole 
vegetables minimize waste of both 
vegetables and energy. You’ll know 
how much to pick or buy, and you’ll 
use it all.”

But fermentation is inherently 
somewhat variable—thanks to such 
factors as natural diversity in the 
composition of the same vegetable 
from one season to the next—and 
weighing ingredients offers some 
degree of consistency in the final 
outcome. Plus weighing lets me more 
easily adjust a recipe’s proportions 
to the seasonal bounty my garden 
provides. When preparing a recipe, 
I generally start with the ingredient 
I have the least of, and adjust the 
remaining ingredients accordingly. 
Happily, many of the Shockey’s reci-
pes list ingredients by both whole 
vegetables and weights. Several of 
their kraut recipes, for instance, call 
for “two heads, or about six pounds, 
of cabbage.” That’s more like it.

Beyond
The homestead kitchen:

experimenting offers a good learning 
experience, but it fails to provide any 
degree of consistency in reproducing 
the familiar fermented flavors our 
family enjoys.

So with some trepidation I ap-
proached the more recent book 
Fermented Vegetables by wife and 
husband Kirsten K. Shockey and 
Christopher Shockey. According to 
the subtitle, this book offers “cre-
ative recipes for fermenting 64 veg-
etables and herbs in krauts, kimchis, 
brined pickles, chutneys, relishes & 
pastes.”

Unlike Katz, the Shockeys do not 
include instructions for pickling with 
vinegar or using starter cultures or 
whey. Their book includes no recipes 
for cheese, wine and beer, sourdough, 
or kombucha. What it does include is 
clear and specific directions on how to 
lacto-ferment a variety of vegetables 
by the oldest, most straightforward 
method: with salt (and sometimes 
water). That got my attention.

The first thing I did when I had 

Kimchi

Kraut & kimchi
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Sliced Radish Ferment
Yield: about 2 quarts
(Fermentation vessel: 2 quarts or larger)

This recipe will work with any radish you choose. The result is espe-
cially dramatic with red or Watermelon radishes. Daikon radishes also 
render a lovely ferment, in both taste and texture.

 3 pounds radishes, thinly sliced
 1 tablespoon unrefined sea salt

1. Combine the radishes and half the salt in a large bowl and mas-
sage the mixture well with your hands, then taste. You should be able 
to taste the salt without it being overwhelming. Add more salt if neces-
sary. The radishes will soon look wet and limp, and liquid will begin 
to pool.

2. Transfer the radishes, a few handfuls at a time, to a 2-quart jar 
or a crock, pressing down with your fist or a tamper as you work. You 
should see some brine on top as you press. When you pack the vessel, 
leave 4 inches of headspace for a crock, or 2 to 3 inches for a jar. Top 
with a primary follower. Then, for a crock, top the follower with a plate 
that fits the opening of the container and covers as much of the veg-
etables as possible; then weight down with a sealed water-filled jar. For 
a jar, use a sealed water-filled jar or ziplock bag as a follower-weight 
combination.

3. Set aside on a baking sheet to ferment, somewhere nearby, out of 
direct sunlight, and cool, for 5 to 14 days. Check daily to make sure the 
radishes are submerged, pressing down as needed to bring the brine 
back to the surface. You may see scum on top; it’s generally harmless, 
but consult the appendix if you’re at all concerned.

4. You can start to test for flavor on day 5. You’ll know it’s ready 
when the radishes have a nice crispy crunch with pleasingly sour 
notes.

5. Store in jars, with lids tightened, in the fridge, leaving as little 
headroom as possible, and tamp down under the brine. This ferment 
will keep, refrigerated, for 6 months.

Excerpted from Fermented Vegetables © Kirsten K. and Christopher 
Shockey. Used with permission of Storey Publishing.

Back on the quest for perfect 
kimchi, my original recipe calls for 
Korean chile powder, or gochugaru. 
Not having ready access, I at first 
tried red pepper flakes. The flavor 
wasn’t quite right, so next I tried 
cayenne. Hot, but still lacking the 
depth of flavor I remembered from 
the Korean display. Then I tried 
Mexican chile powder. The results 
were interesting, tasty on a taco, 
but nothing like the Korean kimchi 
I craved. From Fermented Vegetables 
I learned that gochugaru is “vibrant 
red and has a bit of sweetness, like 
Hungarian paprika. Unlike paprika, 
however, gochugaru is hot.”

Well, that sounds precisely like 
hot paprika, which I use in abun-
dance to make Hungarian sauerkraut 
goulash that’s supposed to be so hot 
it brings tears to your eyes. I tried the 
hot paprika in my most recent batch 
of kimchi and—voila! Now we’re 
getting somewhere. Additionally, I 
have learned that real gochugaru is 
now readily available online, which 
wasn’t the case back when I started 
making kimchi.

In their book, the Shockeys rec-
ommend saving the fermented brine 
drained from kimchi and other veg-
etables. Previously the only brine 
I’d ever saved was from fermented 
jalapeños, which I sprinkle liberally 
over salads, chili beans, and loaded 
potatoes. I wasn’t sure what to do 
with the less spicy kinds of brine, but 
I went ahead and saved my kimchi 
brine, which turned out to be a wise 
move, as I will explain shortly.

Having thoroughly explored the 
pages on kimchi, I started reading 
Fermented Vegetables from the begin-
ning. The first three chapters in Part 
One explain fermenting fundamen-
tals, the ins and outs of different 
kinds of salt, and suitable utensils. 
Vegetable fermentation has gotten so 
popular that all sorts of specialized 
vessels are now available beyond 
Grandma’s stoneware crock.

The next five chapters of Part Two 
describe the basic steps for making 
krauts, condiments, pickles, and 
kimchi, plus a chapter on trouble-
shooting. Although the descriptions 

Continued on page 72.

Sliced radishes and salt are all that’s needed to make 
this utterly simple, and simply gorgeous, radish fer-
ment. Photo by Gail Damerow

Every saint has a past and every sinner has a future. — Oscar Wilde
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and photographs initially seem rather 
redundant, they prove quite helpful 
when you get to the recipe section in 
Part Three. Each recipe refers back 
to a specific technique in Part Two, 
leaving little doubt as to exactly how 
to proceed.

Success basically involves add-
ing the right proportion of salt for 
the quantity of vegetables, letting 
natural fermentation take place at a 
suitable temperature for long enough 
to achieve a pleasant pickled flavor, 
and making absolutely sure the 
vegetables remain below the brine 
at all times. That’s it! Failure results 
from overlooking any one of these 
principles—adding too much or too 
little salt, for instance, or forgetting 
to check daily for floaters and push 
them back down into the brine.

Everything else revolves around 
how vegetables are combined. Kraut 
and kimchi, for example, are both 
made by fermenting cabbages, but 
garlic and hot peppers give kimchi 
its entirely different flavor.

For good measure, the Shockeys 

Simple Onion Relish
(Fermentation vessel: 2 quarts or larger)
Yield: about 2 quarts

 5 large onions
  1–1½ tablespoons unrefined sea salt
 1 tablespoon mustard seed
 1 teaspoon ground cumin
 1 tablespoon sauerkraut brine (from your stash in the fridge)

1. With a stainless steel knife, trim the onions by making shallow, 
cone-shaped cuts on both ends. Peel away the papery outer layers of 
skin and any damaged or discolored layers. With the same knife or a 
mandoline, thinly slice the onions crosswise to make rings. Transfer 
to a large bowl and sprinkle in 1 tablespoon of the salt, working it in 
with your hands. Taste and sprinkle in more salt as needed to achieve 
a salty flavor that is not overwhelming. Add the mustard seed, cumin, 
and sauerkraut brine.

2. At this point there is brine building at the bottom. Press your 
onions into a jar or crock. More brine will release at this stage, and 
you should see brine above the onions. Top the ferment with a quart-
sized ziplock bag. Press the plastic down onto the top of the ferment 
and then fill it with water and seal; this will act as both follower and 
weight.

3. Set aside on a baking sheet to ferment, somewhere nearby, out 
of direct sunlight, and cool, for 7 to 14 days. Check daily to make 
sure the onions are submerged, pressing down as needed to bring the 
brine to the surface. You may see scum on top; it’s generally harmless, 
but if you see mold, scoop it out.

4. You can start to test the ferment on day 7. It’s ready when the 
onions are translucent, have lost their sharp bite, and are pickle-y tast-
ing without the strong acidity of vinegar.

5. Store in jars, leaving as little headroom as possible, and tamping 
the onions down under the brine. Tighten the lids, then store in the 
fridge. This ferment will keep, refrigerated, for 18 months.

Excerpted from Fermented Vegetables © Kirsten K. and Christopher 
Shockey. Used with permission of Storey Publishing.
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Onions will keep for up to 18 months when fermented with 
salt, mustard seed, cumin, and a bit of sauerkraut brine. Photo 
by Gail Damerow
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document some of their own worst 
failures. Kale, for instance, is one 
vegetable I won’t be fermenting. “We 
like strong flavors, but this was not a 
flavor we could work with,” say the 
authors. “It was never palatable.” 
Spaghetti squash is another vegetable 
to cross off the fermentation list.

As I worked my way through 
the 140 fermentation recipes, noting 
those I am eager to try, I came to one 

for onion relish. Now I’m not a big fan 
of raw onions, but I happen to have a 
load of pungent red zepellin onions 
in the pantry that were threatening 
to sprout. Since I had way too many 
onions to use up before they would 
start rotting, I fermented a bunch. Let 
me warn you right here—for days the 
whole house reeked of onion!

Finally the ferment settled down 
and I got brave enough to take a taste. 
The onions are still a little pungent, 
but they have mellowed consider-
ably and developed a surprising, and 
pleasant, crunchiness. Next summer 
I plan to ferment some of my sweet 
Spanish onions and I expect them to 
make an awesomely delicious relish. 
Meanwhile I’m saving the red zepel-
lin ferment to cook in recipes this 
winter, after my fresh onions play 
out. Or maybe I’ll dehydrate them, as 
suggested by the Shockeys, to grind 
into a powder to use like onion soup 
seasoning.

Oh, and that kimchi brine I had 
saved in the fridge? As it turns out, 
onions are among the few vegetables 
lacking intrinsic lactic-acid bacteria. 
To ferment onions, you either have 
to combine them with some other 
vegetable or, as I did, inoculate them 
by adding a little brine left over from 
some other ferment. It worked like 
a charm! If you don’t need left-over 
brine for pickling onions, you can 
always use it to make brine crackers 
and crisps or pickled almonds. Reci-
pes are included in the book.

Continuing to navigate through 
the highly readable recipe section, 
I came to one for sliced radish fer-

ment. I just so happened to have a 
bumper crop of Misato rose radishes 
in my garden, facing the season’s first 
hard freeze, so I harvested enough 
to ferment a jarful. It came out a 
beautiful pale pink and tastes more 
like Grandma’s sauerkraut than like 
radishes. It makes an attractive relish 
on the buffet table, not to mention a 
compact way to store all those sizable 
radishes for the winter.

The final six chapters of this book, 
Part Four, suggest 84 ways to use fer-
ments for breakfast, snacks, lunch, 
happy hour, dinner, and… are you 
ready for this?… desserts. An appen-
dix demystifies scum—which may 
or may not appear on a ferment—
explaining what causes it and how to 
identify the uncommon character that 
occasionally ruins a ferment.

I can see how my whole kitchen 
counter could easily become covered 
with crocks and jars full of bubbling 
vegetables in season. I have marked 
a couple dozen recipes I can’t wait to 
try, confident that every one of them 
has been tested, retested, tasted and 
approved not only by the authors 
and their family, but by their farmer’s 
market customers and students at 
their fermentation workshops.

Although I’ve been fermenting 
one thing or another for most of my 
life, this book encourages me to be 
much more adventuresome. As the 
authors say, “Fermenting vegetables 
is simple, once you know the tricks.” 
With the tricks I learned in Fermented 
Vegetables I expect to enjoy more 
future successes and fewer failures, 
while exploring the unique flavors 
offered by delicious, not to men-
tion highly nutritious, vegetable 
ferments.r

Gail Damerow grows vegetables on a 
farm in Tennessee’s Upper Cumberland. 
She is the author of several books includ-
ing The Chicken Encyclopedia and 
The Backyard Homestead Guide to 
Raising Farm Animals, available from 
our bookstore, where you will also find 
Fermented Vegetables by Kirsten K. 
Shockey and Christopher Shockey. Call 
1-800-551-5691 or visit www.coun-
trysidemag.com to order.

I invent nothing. I rediscover. — Auguste Rodin
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By linda BaCCei

This is a method I adapted that 
combines getting things started 
with dry salting and then using 

a brine solution as needed.
You will need a large glass or 

crock container—no metal. Use only 
Kosher, or pickling salt (no iodine). 
Shred or slice the cabbage (a great 
application for the food processor) 
and weigh it. The proportions are, 
2.5% of salt by weight of the pre-
pared cabbage. This works out to: 
6 level tablespoons salt per 10 lbs. 
cabbage. This ratio of salt promotes 
the transformation of the sugars in 
the cabbage into lactic acid—the end 
point of fermentation—which is what 
makes it “sour.” As you pack the 
container, you will be struck by how 
little salt is actually involved, and you 
may be tempted to add more. Avoid 
this urge. The correct ratio of salt to 
vegetable is critical.

Pack the container with alternate 
layers of cabbage and salt, tamping 
it down gently to get rid of trapped 
air and to start juices flowing. Cover 
with a sterile cloth, followed by a 
clean plate that is roughly the same 
diameter as the container, with some 
sort of weight on it. This will keep the 
cabbage packed and covered with 
brine. I like to use a Pyrex pie dish. 
The lip keeps a good separation be-
tween the fermentation mixture and 
your weight—in my case, usually a 
bunch of rocks which may not have 
the most sterile of histories. Ideally, 
the ambient temperature should be 
in the range of 68–72°F. Trying to 

ferment cabbage when it is hot risks 
spoilage.

After 24 hours, there should be 
sufficient brine produced to cover the 
cabbage (supposedly). If there is in-
sufficient natural brine, add enough 
weak brine, in the proportion of 6 
teaspoons salt (1.5 tablespoons) per 
quart of water to cover the cabbage. 
My cabbages must be dry, because I 
have always had to add extra brine, 
and depending upon the amount 
of cabbage I am trying to ferment, I 
will make up a half-gallon of brine 
at one time. You will also need brine 
for canning, and to replace brine lost 
during skimming.

Check the cabbage daily, and 
skim off any scum that forms at the 
surface, replace with brine to cover, 
rinse the cloth and plate as needed in 
hot water. If you are working in clean 

conditions, you should not have to 
re-sterilize the cloth and plate every 
time, although the Canning Police 
recommend it. 

The fermenting period will take 
between 10 days and three-to-four 
weeks, depending upon temperature 
and how “sour” you want your cab-
bage. After about 10 days, remove a 
sample of the cabbage and taste it. It 
should taste tart/sweet (a paradox, 
since we are “souring,” but this is my 
personal experience). The cabbage 
should have a fresh appearance—
dark, murky, slimy vegetables and/
or brine indicates spoilage, and if 
this happens, throw the whole thing 
away. Continue to sample the kraut 
every day.

The cabbage will gradually lose 
water and become softer, yellower 
and more sour. I prefer less fermented 
kraut, which retains some crisp-
ness of the fresh cabbage but has 
transformed enough sugar into acid 
to process safely in a boiling water 
bath. I don’t have a formula for how 
long you should ferment to reach this 
stage—a lot of this is experience. A lot 
of it will be personal taste. One year, I 
prolonged fermentation at the wishes 
of my husband, and ended up with 
the typical soggy “sour” kraut you 
get in a jar at the store. It was okay, 
but too fermented for my liking.

Fermentation will eventually 
reach an end point, and the kraut 
can safely be stored in brine in a 
cool place, without refrigeration, 
and will not further degrade. This is 
what householders used to do. They 
also used to drive around in horse 

How to make sauerkraut
AND other cabbage creations

The homestead kitchen:
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Basic Braised
Sauerkraut

There are probably as many recipes 
for braised sauerkraut as there 

are regions in Northern and Eastern 
Europe. The basic procedure is the 
same: prolonged cooking, slow (low 
temperature) in some type of liquid 
with seasonings added. The slow 
cooking mellows the kraut as it ab-
sorbs the flavors from the broth.

Drain the sauerkraut and taste: 
Determine whether it is still too 
“briny” for you, and if so rinse in wa-
ter. Squeeze out the excess water and 
put it in a Dutch oven or casserole. 
Add seasonings and enough liquid 
to barely cover the kraut. Bring to 
a simmer on top of the stove, cover, 
and bake at about 325°F for several 
hours, until all the liquid has been 
absorbed.

Stock: Any of the following, alone 
or in combination, make excellent 
braising liquids: Stock or bouillion, 
white wine, vermouth, beer, apple 
cider.

Seasonings: Juniper berries (you 
can substitute gin), bay leaf, pepper-
corns, paprika, parsley, thyme.

and buggy and read by candlelight. 
Canning is a much safer, cleaner and 
more reliable method of preserva-
tion. It is also pretty easy, since you 
do not have to deploy the pressure 
canner, and it allows you to preserve 
the kraut at the stage of fermentation 
you like. 

Pack the finished kraut and fer-
menting liquid in jars, cover with 
additional brine to fill the jar, mak-
ing sure to get rid of all air bubbles. 
This will take more extra brine than 
you might think. Fifteen pounds of 
cabbage will yield around 15 quarts 
of kraut. (Is there an easier formula 
than this?) This works out to two full 
canner loads, plus about a quart to eat 
right away. Process in a boiling water 
bath 15-20 minutes for pints, 20-30 
minutes for quarts. I have done a lot 
of canning, and found that once the 
water in the canner reaches a hard 
boil, 20 minutes is usually sufficient 
to get quart jars to seal, without a lot 
of the liquid boiling away

A note on crocks: I have found that 
they are not entirely waterproof—
there is always some liquid that seeps 
out of the bottom. I prefer glass con-
tainers for this reason, although it’s 
hard to find glass containers large 
enough. r

Almost everyone has heard of “scurvy,” the debili-
tating, often fatal disease associated with long sea 

voyages in the 16th to 18th centuries. Scurvy results 
from a deficiency of vitamin C (ascorbic acid), which is 
required for iron absorption and collagen production. We 
cannot synthesize vitamin C, and thus depend upon its 
presence in foods. 

Likewise, almost everyone knows that citrus fruits are 
a great source of vitamin C. But did you ever wonder how, 
in the era before mass transportation made these foods 
available year round, people living in northern climes 
obtained their ration of vitamin C? Answer: They grew 
and consumed cabbage, which is loaded with vitamin C. 
Well, in truth, ascorbic acid is present in other fruits and 
vegetables, but cabbage is really the vitamin C king. It 
matures at the end of the growing season, has a relatively 
long shelf life, and then somewhere along the line, some-
one figured out that you could preserve cabbage, and its 
anti-”scorbutic” properties, through fermentation.

When Captain James Cook set sail on his second 
voyage around the world, in 1772, he hauled along bar-

rels of sauerkraut. The story goes that some of the crew 
members refused to eat it (and suffered the consequences), 
suggesting that it was around this time that sauerkraut 
was introduced to the British diet. Sauerkraut continued 
to save the lives of the British navy until it was replaced 
by lemons and limes.*

But just because you can pick up vitamin C tablets 
at the drugstore does not mean you should ignore this 
northern European staple. It is easy to make and store, and 
properly prepared, is a delicious addition to the winter 
diet. If you would prefer to spend your money on some-
thing other than store-bought pills, know that vitamin 
C is not depleated by the heat of cooking, although it is 
sensitive to the presence of oxygen. Since fermentation 
is a chemical process that takes place in an oxygen-free 
environment, the vitamin C content of cabbage is pre-
served when you transform it into sauerkraut. Likewise, 
preserving sauerkraut through canning (as I recommend) 
will preserve its vitamin C content, since the process of 
canning involves removing air from the jars. r

*Sobel, Dava, Longitude, Bloomsbury USA, NY 1995

Additions: carrot, onion, fresh 
apple, applesauce, bacon, meat or 
sausage.

Make it French:* Slice and sauté 
one carrot and one onion slowly in 
fat or oil just until soft. Prepare a 
seasoning bag containing: 

4 sprigs parsley
1 bay leaf 
6 peppercorns 
10 juniper berries

Mix together 1 qt. drained sauer-
kraut, the carrot and onion, the spice 
bag, and add braising liquid to cover. 
Bring to a boil on the stove, cover and 
bake for several hours. Brown a pork 
roast on all sides, then add to the cas-
serole, timing its addition so that the 
meat and the sauerkraut are finished 
at the same time.

Make it German: Use beer or ale in 
the braising liquid, with a little grainy 
mustard and 1 teaspoon of maple 
syrup mixed in. Add sautéed onion 
and some minced, fresh thyme to the 
sauerkraut. Brown some sausages, 
then add to the casserole during the 
final stages of its cooking. r

* Adapted from Child, Bertholle and 
Beck, Mastering the Art of French 
Cooking, Vol. 1, New York, Alfred A. 
Knopf, Inc., 1961

Sauerkraut: Staple of the Winter Pantry

I can evade questions without help; what I need is answers. — John F. Kennedy
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Sauerkraut Soup
This is another family recipe 

involving fresh cabbage that I have 
adapted for sauerkraut. 

In a heavy soup pot, sauté 1 on-
ion, 1 carrot and 1 stalk celery—all 
finely minced—in some olive oil. 
This is a standard flavor base I use 
for most of my soups. Then add 
equal amounts of stock and canned, 

Stuffed cabbage is one of those deceptively “simple” 
peasant dishes that seem to require spending most of the 
day in the kitchen, even if you know what you’re doing. 
The cabbage needs to be well-formed and absent the in-
sect holes that tend to infest produce from my garden. You 
have to pre-cook the cabbage leaves or they won’t roll, 
but if cooked too long they turn to mush. So this means 
several trips to the cooker, because the outside leaves will 
cook first, leaving the inner leaves raw.  Since you haven’t 
made this dish in a while, you have to remember whether 
you should roll the leaves in the direction of the rib, or 
the other way around.  So I developed the recipe below, 
taking advantage of the ease of substituting sauerkraut. 
All you have to do is open a jar, after all.

Meat mixture: Brown l pound of ground meat. Pork 
is the more traditional, but beef and venison work great. 
Saute until soft (not browned) one onion and two cloves 
of garlic. To this add the following, and cook for 20 min-
utes or so:

 1 pint tomato sauce
 1/2 cup unsweetened apple sauce, or to taste*
 1/8 - 1/4 teaspoon ground clove*
 1/4 - 1/2 teaspoon ground allspice
 Pinch cayenne
 Salt and pepper to taste

You could, if you wanted to, forget about most of these 
seasonings and just add ketchup to taste. But that would 
be too easy, wouldn’t it?

Drain and rinse, if you need to, 1 quart sauerkraut, 
and place in a casserole dish. Pour on the meat mixture, 
then add enough canned whole tomatoes and their juices 
to just cover kraut and the meat. Cook the casserole, cov-
ered, in a low oven (around 320°F) for up to several hours. 
Uncover, and continue baking until excess water has 
evaporated. Your casserole should smell like ketchup.

Serve with cooked rice or (my favorite) a simple boiled 
potato. And don’t forget to pass the ketchup.

*Notes: The meat mixture must be a little on the sweet 
side, to balance the tart of the sauerkraut. You can also 
sweeten with some diced apple, even a little apple jelly. 

Maple syrup works great, but is probably not as healthy 
as apple—something I hate to admit, since we produce 
maple syrup on our farm. I’m not sure about honey—it 
may add too much of a strong note. Clove is a very strong 
spice that can easily dominate a dish, so be cautious.r

whole, cut-up tomatoes. The stock 
can be something already prepared, 
or you can make your own. My 
grandmother would use the carcass 
from a pork roast—dry roasted, not 
boiled (boiling meat removes the 
flavor from the bones). Remove the 
meat, if any, then cook the bones in 
some water. If no park roast, take 
some spare ribs, roast them, remove 
the meat, then use the bones to make 
the stock.

Remove the bones, add the to-
matoes, 1 sliced carrot, 1 potato in 
bite-sized pieces, 1 quart sauerkraut. 
After the soup is cooked, return the 
meat to the soup.

Make it vegetarian: Use vegetable 
stock, and add 1 cup lentils in with 
the other vegetables. 

If you can, wait until the next day 
to serve—this is one of many soups/
stews whose flavor improves with 
time. r

Stuffed Cabbage  A Love Story
When I was a child, every family holiday featured 

the usual turkey, ham, or roast beef and - the real star of 
the table—a big tureen of stuffed cabbage, prepared by 
my Polish grandmother. A simple dish, really; a mixture 
of ground meat and rice is rolled up in cabbage leaves, 
packed into a large pot, covered with canned tomatoes, 
and cooked for a while. But as the saying goes, the devil 
is in the details, and somewhere along the line, the in-

ter-generational link that 
preserved this old-world 
recipe was broken. We 
are talking about some 
little je ne sais quoi or two 
that makes the difference 
between okay and truly, 
uniquely delicious. 

Maybe the break hap-
pened because my mother 
and her four sisters could 
not wait to distance them-
selves from the crowded 
flat in a neighborhood 
where English was a sec-
ond language, from the 

vegetable garden and all its weeds, the chickens, the wood 
cookstove, not to mention the boiled cabbage that was the 
mainstay of their diet growing up in the Great Depression. 
They fled into post-World War II suburban prosperity, 
took up things like golf and tennis, and relied on 1950s 
culinary innovations like sauces made from Campbell’s 
cream of mushroom soup. Maybe my grandmother was 
a poor communicator. I remember my mother’s frustra-
tion trying to squeeze forth a family recipe: “How much 
paprika?” “Some—not too much.”

In any event, my grandmother passed away and her 
recipe for stuffed cabbage was lost. And needless to say, 
no recipe I have ever found even comes close. My mother 

Deconstructed Stuffed Cabbage
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and my aunts would try to recreate it 
from time-to-time, and it was never 
the same as Grandmother’s. Later, 
my cousins and I would repeat the 
attempt, with similar results. Finally, 
I decided to make one more effort, 
on the bitter-sweet occasion of a me-
morial get-together for my mother, 
recently passed away. 

The main element that was lost 
was the seasoning of the meat/rice 
mixture. In recalling those family din-
ners of so long ago, I always remem-
ber how the ketchup bottle would 
get passed around and poured onto 
the cabbage and it’s filling. Ketchup? 
On cabbage? So this time I reasoned, 
maybe there is something important 
about the seasonings that go into 
ketchup. I started fooling around 
with adding clove and allspice and—
voila! I served my creation and heard 
my cousin scream, “This is it!” 

If we are lucky, we have a few 
creative accomplishments in the 
course of an otherwise fairly ordinary 
lifetime. This is one of mine. r

Eva Schweizer’s 

“Segediener”
Goulash

My neighbor, Eva, was born in 
a part of Eastern Europe that 

changed nationalities regularly after 
major wars. In the early 20th century 
they were part of Hungary, then all 
of a sudden, they were Romanian 
and everyone was forced to learn 
and speak Romanian. After World 

War II the Soviet Union moved in, 
and Eva and her husband Franz had 
had enough. They made their way 
to the United States, and to our quiet 
valley in upper Vermont, which has 
not changed hands since the late 
18th century when New York and 
New Hampshire were fighting over 
who owned our little state, stuffed 
between these two neighbors. 

Eva recalls life in rural Hungary/
Romania, when every autumn, a 
festival would be held and each 
town would compete for the best 
“goulash” (basically, this means 
“stew”). The festival would follow 
the annual slaughter of all the farms’ 
pigs, so it is not surprising that pork 
was featured. This recipe is that of 
Eva’s hometown, Segediener, and 
uses sauerkraut.

Cut about 1 lb. of pork into bite-
sized pieces. Eva says to use some-
thing “tender” like baby spare ribs. 
By that, I think she means “moist,” 
because there is some fat content. 
(Traditionally, the pork meat would 
have been gathered from the butcher-
ing trimmings.) Brown the meat with 
some onion, then add some Hungar-
ian paprika. The amount will depend 
upon how spicy you like your food. 
(A small amount of paprika at least, 
is needed to create color.)

Put the meat mixture into a cas-
serole, then add some sauerkraut and 
the following seasonings:

About 5 juniper berries 
l bay leaf 
Some caraway seed
 
If you like a tidy dish, you can tie 

these seasonings into a cheesecloth 
bag. Stir in about 1 teaspoon of some 
sweetener, e.g. brown sugar, maple 
syrup.

Cover tightly and cook—either in 
the oven or on the stovetop—until the 
dish makes its own juices. Then add 
water to the level of the kraut. When 
it starts to simmer add 1 medium, 
peeled potato. 

Cook until the sauerkraut is 
braised and the dish well-seasoned. 
Just before serving, remove the po-
tato, mash it, and mix it into the dish. 
This will thicken the sauce. 

Serve with sour cream. r

No man is a failure who is enjoying life. — William Feather

R
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Spring
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By Wanda Clark

What a wonderful time of the 
year! Nature begins to wake 
up after playing dead all 

winter. The sun starts staying out a 
little longer each day—stirring the 
anticipation of the return of Daylight 
Savings time. We compete to be the 
first to spot a snow crocus, or daf-
fodil poking through the soil. That 
always means it won’t be long before 
the new buds will be popping out on 
the trees. 

Spring is time to start tilling the 
ground to plant the early vegeta-
bles—and the indoor planting so 
that the seedlings will be ready to 
plant after the last frost! We spend 
hours mulling over seed catalogs. We 
still have “country hearts” from the 
homes of our childhoods—confined 
in the suburban sprawl that rep-
resents our now reality. We dream 
of having hundreds of acres in our 
backyard garden plot. 

Spring marks a very special time 
of year for people of many faiths—
Passover, Lent, and Easter. A time to 
reflect and re-focus—a “different” 
type of new year. To provide quick 
and easy meals that meet the Wednes-
day and Friday Lent requirements, 
we package the following mixes 
ahead of time. Most of these mixes 
can also be used for Passover—either 
as they are or with minor modifica-
tions. Pre-packaging mixes ensures 
that we will be compliant to our 
faith commitments—regardless of 
what we are faced with in our busy 
schedules.

Quinoa (pronounced Keen Wah) 
is a near perfect protein grain similar 
to grits and is typically approved for 
Lent and Passover. Textured Veg-

etable Protein (TVP) is a soy-based 
vegetarian meat alternative that is 
Kosher and approved for Lent. The 
following are some of our favorite 
mixes.

Curry Quinoa Soup
1/4 cup quinoa 
1 cup TVP chicken bits 
1 cup dehydrated mushrooms
1 tablespoon dehydrated celery
1/2 cup dried apple dices  
1 tablespoon chicken bouillon
1 tablespoon dehydrated onion
1 tablespoon dry milk 
1 tablespoon curry powder 
1 teaspoon paprika 
1/2 teaspoon pepper 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

Carrots, Spinach &
Quinoa Soup

1/4 cup quinoa 
1 tablespoon chicken bouillon or 

dehydrated chicken broth 
1/2 cup dehydrated spinach 
1/4 cup dehydrated onion 
1 tablespoon garlic 
1 tablespoon dehydrated carrots
2 teaspoons cumin 
2 teaspoons paprika 
1/2 teaspoon coriander 
2 teaspoons ginger 
1/2 teaspoon pepper 
1/2 teaspoon salt 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

Sweet Potatoes
& Quinoa Soup

1 cup Quinoa 
1 cup dehydrated sweet potatoes

1 tablespoon chicken bouillon or 
dehydrated chicken broth 

1 tablespoon peanut butter pow-
der***

1/4 cup dehydrated corn**
2 teaspoons dehydrated mixed pep-

pers
1/4 cup dehydrated onion
2 teaspoons dehydrated minced 

garlic
2 teaspoons cumin
1 teaspoon dried cilantro
1/2 teaspoon pepper 
1/2 teaspoon salt 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

**Do not include the corn for kitniyot. 
Increase the dehydrated sweet potatoes to 
1 ¼ cups for a kitniyot-friendly version 
of this mix.

***Optionally, add 1 tablespoon of 
peanut butter when you cook the recipe.

TVP Ham Split Pea Soup
1/4 cup dehydrated onion 
1 tablespoon dehydrated carrots
1 tablespoon dehydrated celery 
1/2 cup dehydrated potato dices
1 tablespoon chicken bouillon or 

dehydrated chicken broth 
1 teaspoon marjoram 
1 teaspoon poultry seasoning 
1 teaspoon sage 
1 tablespoon basil 
2 cups dehydrated split peas**
1/2 cup TVP ham bits 
1/8 teaspoon pepper 
1/8 teaspoon salt 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

** May not meet the requirements 
for kitniyot. 

Curry Split Pea Soup
1/4 cup dehydrated onion 
1 tablespoon dehydrated carrots
1 tablespoon dehydrated celery
1 tablespoon curry powder 
2 cups** dehydrated split peas
1 cup TVP ham bits 
1 teaspoon pepper 
1/8 teaspoon salt 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 

Spring
          soup

The homestead kitchen:
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to the desired doneness.
** May not meet the requirements 

for kitniyot. 

Classic Potato Soup
1 cup dehydrated potato dices
2 teaspoons dehydrated celery ¼ 

cup dehydrated onion 
1 tablespoon dehydrated carrots
1 teaspoon garlic 
2 teaspoons thyme 
2 teaspoons chicken bouillon or 

dehydrated chicken broth 
1/2 teaspoon black pepper 
1/3 cup dry milk 
1/2 cup instant potato flakes 
1/4 cup butter powder 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

Italian Stew
1 cup small pasta like orzo** 
1 tablespoon dehydrated mixed pep-

pers 
1/4 cup dehydrated onion 
1/2 cupTVP chicken bits 
1/2 cup tomato powder 

2 teaspoons sugar 
2 teaspoons celery 
1 tablespoon garlic powder 
2 teaspoons oregano 
2 teaspoons cumin 
2 teaspoons salt 
2 teaspoons pepper 
1 tablespoon chicken bouillon or 

dehydrated chicken broth

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

** May not meet the requirements for 
kitniyot. Replace with ¾ cups quinoa for 
a Kosher version of this mix.

Garden Vegetable
1 tablespoon dehydrated leeks
1 tablespoon dehydrated carrots
1 cup dehydrated potato dices
1/4 cup dehydrated onion 
1 tablespoon dehydrated green 

beans** 
1/3 cup dehydrated tomato dices
1/3 cup tomato powder 
3 tablespoons sugar 
1/4 cup corn 
1/4 cup parsley 
1 tablespoon lemon juice powder

By maggie laverman

Here is the canning version of a 
recipe that is useful for young chil-
dren suffering from  constipation. 

8 lbs. (32 cups) rhubarb, washed and 
cut up (4 cups= 1 lb.)

10 quarts water
2 containers frozen orange juice (12 

oz. each)
2 cups pineapple juice
5 cups sugar (I get by with 4)

Cook rhubarb in water until soft.  
Drain. Strain cooked rhubarb through 
a clean pillowcase, staying above a 
big pot. Twist and squeeze out all the 
juice. It helps to go outside during 
this step as it’s very hot. Wear rubber 
gloves. Add juices and sugar. Pour 
into quart jars, add lids and tops, and 
water bath for 5 minutes.  

Tip: I have found this recipe to be 
a good use for non-mason jars (old 
mayo/applesauce jars) as it only 
needs to water bath for 5 minutes, 
reserving my nicer jars for more com-
plicated canning. I also make sure 
they are small-mouth jars so any left 
in the jar can be covered with an old 
mayonnaise lid I have my relatives 
save for me.

I also make sure to make at least 
52 jars to last a year, having one per 
week. r

1 tablespoon chicken bouillon or 
dehydrated chicken broth 

3 tablespoons garlic 
1/2 teaspoon pepper 
1/2 teaspoon salt 

Mix with 8 cups of water and cook 
for 30 minutes or until vegetables are 
to the desired doneness.

** May not meet the requirements 
for kitniyot. Replace with dehydrated 
zucchini if desired. 

Rhubarb Juice
canning recipe
(Works well for small

children suffering from
constipation.)

The older they get the better they were when they were younger. — Jim Bouton
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By Jeffrey m. diCkemann

Egg Molee
3 hardboiled eggs, peeled and cut 

lengthwise in half
1 large onion, thinly sliced
1 clove of garlic, thinly sliced
1 teaspoon ground turmeric
1 teaspoon finely chopped fresh 

ginger
3 or 4 fresh or dried chilies, cut 

lengthwise, seeds removed
1 stick cinnamon, 2 inches long
1 oz. ghee or butter (ghee is clarified 

butter)
1 can coconut cream

Lightly fry onion, garlic, chilies, 
ginger and cinnamon in the ghee or 
butter. Add the turmeric and cook 
for 2-3 minutes. Add coconut milk 
and salt, simmer until sauce is thick 
enough to pour over eggs. Do not 
cover pan. 

This Indian dish is scrumptious. 
Serve it with rice and maybe a light 
fish dish, or a veggie like eggplant. 

 
This brings me to remark that 

there is no other room in the house,  
other than perhaps the garage or 
workroom, that has more gadgets in 
it than the kitchen. So here is:

Gadget-Free Poached Eggs
Butter your pan well. Put in the 

water, sufficient to cover the eggs (or 
almost), and turn on the heat. Bring 
the water to only a pinpoint boil. 
Now crack the eggs gently into the 
water, by holding each one closely 
over the water. Let them cook to 
your liking. If they are peeking out 
of the water, gently close their eyes 
by scooping water over the yolks. 
When done, lift with a slotted spoon 
(the only gadget necessary) to your 
toast or whatever. Simple. 

 
Tea Eggs

This Chinese recipe is in the class 
called “dot-hearts,” a more attractive 

term than “snacks”. It’s good for trav-
elling, picnics or between meals. 

2 dozen eggs
2 teaspoons black tea
1-2 tablespoons salt
1 tangerine rind or 2 tablespoons 

star anise (I much prefer the anise. 
If you can’t find it at a local Chinese 

Visit www.harvestright.com  •  Call 1-801-386-8960

HARVEST RIGHT GREENHOUSES PROVIDE A LOT OF GROWING SPACE 
16’ diameter greenhouse has 202 square feet

24’ diameter greenhouse has 452 square feet

32’ diameter greenhouse has 804 square feet

Geodesic Dome Greenhouses
The perfect greenhouse — regulates climate all year round

 
•  Easy Setup — No Tools Required
•  Weather & Disaster Resistant
•  Versatile — Use as a Greenhouse 
    or a Portable Living Shelter
•  Maintains Ambient Temperature
•  Greater Growing Area  •  Portable

store, write to Penzey’s spices—www.
penzeys.com.

Boil the eggs for one hour. Re-
move from heat and immediately 
chill in cold water until cold. Now 
crackle the shells all over but do 
not peel. Be sure there are no large 
uncracked areas. Now boil again in 
water to cover, adding the tea leaves, 
salt, tangerine (if you prefer) or star 
anise, and simmer for two more 
hours. When done, keep the eggs in 
the water before serving. They need 
not be refrigerated except in very hot 
weather. Enjoy!  r

Egg recipes,
and a few other eggly matters
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By melisa mink

Homestead moma

An easy way to add inexpen-
sive, natural remedies to your 
home medicine cabinet is to 

make them yourself. It’s easier than 
you think to make for non-serious 
injuries and issues. Also, you can 
really save time and money by not 
having to run to the store for your 
usual antibiotic ointment. The basic 
knowledge of knowing how to use 
what comes from the land around 
us is fading, so I hope you find this 
helpful and educational. 

This basic healing salve made of 
ginger, cloves, turmeric, and com-
frey is designed to help relieve pain, 
inflammation and support tissue 
regrowth. It’s ideal for scraped knees, 
minor cuts, and the like. All ingredi-
ents are fairly easy to find, purchase, 
or grow. The health food store should 

have all in stock. The first three are 
highly antibacterial, antiviral and 
are known to help relieve pain and 
inflammation naturally. 

Turmeric is a very good as an 
anti-inflammatory used topically or 
internally. Used in many cases for 
joint and other bodily inflammatory 
issues. 

Cloves have the highest known 
ORAC value of any food know to 
man. It’s over a million! An ORAC 
value is the unit of measure to evalu-
ate a food’s antioxidant abilities. 
Cloves are also “The Original” form 
of modern day Novocaine and other 
potent numbing agents along that 
line. It’s still used in many OTC oral 
pain relievers. To be sure, check the 
label. When my children were cutting 
teeth, we would use a diluted clove 
oil to rub on and in seconds fussi-
ness stopped. For this just place 1/4 
teaspoon clove oil into 3/4 teaspoon 
cooking oil and you’ll have a natural 
baby tooth numbing oil. Choosing 
to add cloves to this antibacterial 

and healing salve has proven, in our 
home, to help relieve pain from minor 
cuts and scrapes. It will sting slightly 
at first but numbing takes place in 
seconds. Cloves and ginger are a 
must in my natural remedy bag of 
tricks for their powerful pain reliev-
ing properties. Even fresh ginger 
grated in warm water with a cloth 
soaked in it for a few minutes can 
relieve the fiercest topical pains. It’s 
great for using on larger open wounds 
or even after birthing a little one.  
The last one has quite the reputation 
to help aid in the healing of tissue. 
It would be a good idea to grow 
a comfrey plant (sold as shoots or 
roots), and learn about its uses. (Ed. 
note: Comfrey spreads like crazy—like 
mint—so plant it in a confined area.) It is 
very beneficial to the injured skin and 
is known to help minimize scaring. In 
a pinch many a soldier has had to rely 
on wild comfrey, the herb also known 
as “knit flesh,” to help aid healing of 
a flesh wound when conventional 
treatment couldn’t be found. 

Make your own “green”
healing salves 

For minor cuts, scrapes, and bruises

Alternative medicine:
As soon as a man acquires fairly good sense, it is said that he is an old fogy. — Ed Howe

Cover your herbs with olive oil.All of the ingredients are easy to find.
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This salve will be neon yellow 
when you’re done! That will be a fun 
way to remember what it is if you 
forget to label it.

Turmeric and ginger are the cul-
prits that give this salve its bright 
color. This recipe makes about 10 oz 
completed salve, give or take a bit.

To get started you will need:

A pint jar for soaking herbs
Olive oil, enough to cover herbs
1/2 cup organic cloves powdered
1/2 cup organic fresh ginger grated
1 tablespoon organic turmeric pow-

dered 

1 - 1/2 cup organic comfrey fresh (if 
using dry, use 1/2 cup )

6 to 8 oz, beeswax pellets 
A few 1- 4 oz. jelly jars, push up 

sticks or metal tins for storing

The beeswax, push-up sticks and 
tins can be purchased at any soap 
maker supply store online. You can 
also use 4 oz. jelly or canning jars. A 1 
oz. push-up stick will render a purse 
or pocket sized “to go” bar.

It is best to use organic herbs if 
it’s possible to grow yourself or fits 
in the budget. The modern process-
ing methods of some mass produced 

Mix the olive oil with your herbs, and place the jar in warm water for 48 hours.

Then dump your herbs into a cheese-
cloth (or pillow case), add more olive 
oil and strain.

Left: Then use equal parts herb mix-
ture to melted beeswax pellets.



82

herbs could greatly reduce the effec-
tiveness. With that said, sometimes 
the best isn’t available, then use what 
is available. 

First, place all herbs in pint jars 
and cover with olive oil. Secure 
with lid and place in slow cooker 
on warm/low setting. Surround 
pint jar with water up to half way so 
it’s surrounded with water but not 

Measure with basic pint jar or glass 
kitchen measuring cup.

First, put beeswax pellets in a 
double broiler to melt. Melt at a low 
setting and do not let water get into 
wax. That will totally ruin it. The 
salve stays good for years on one con-
dition, water or liquid never touch 
it. That will introduce bacteria and 
possibly cause mold. 

Have containers such as 1 oz. 
push-up stick, 4 oz. jelly jars or tins 
ready. The 1 oz. push-up will make 
for a perfect purse size version of 
your healing salve. When your wax 
is all melted, pour herbed oil into wax 
pot. If it starts to solidify, just reheat 
on low until all will mix together. Lift 
pot out of double boiler and wipe 
bottom clean and dry. Wipe again to 
double check there’s no water on out-
side of pan that could get into salve as 
you pour. Then pour into containers 
and label lids. Voila! You have now 
created an antibiotic, antiseptic, an-
tiviral, and anesthetic healing salve 
for use when you and yours are in 
need for scrapes, cuts and other small 
injuries. r

This article is written for educa-
tional purposes only. This is not meant 
to replace the advice of a trained medical 
physician, nor is anything here recom-
mended to treat, cure, or prevent any 
sickness or disease. 

You can use various containers for 
your salves: (l to r): push-up tubes, 
small jelly jars, or  covered tins.

Ed Sullivan will be around as long as someone else has talent. — Fred Allen

submerged. Let sit for about 48 hrs 
on warm/low. Check periodically to 
make sure heating is going properly. 
You don’t want it too hot or to cool. 
A high/warm to the touch is best. 
The idea is that cooking herbs will 
kill the good properties, so not too 
hot! You may also want to shake pe-
riodically to mix settled herbs. After 
the 48 hours have passed, pour into 
a cheesecloth and add a bit more ol-
ive oil, stir into herbs. Next squeeze 
through the cloth by twisting top 
closed and using hand strength. 
Squeeze out all that good oil. There 
may be some tiny particles of herb 
that come through the cloth. Some 
small bits are not a big deal. Do try 
to keep particles to a minimum, as 
you don’t want debris in a wound. 
Next, measure out the liquid you get 
and you will use this same amount 
of beeswax pellets. It can vary a little 
each time, based on volume of olive 
oil used, so an exact recipe is not easy 
to figure, but it’s equal parts of her-
bed oil to beeswax pellets. Example: 8 
oz. herbed oil to 8 oz. beeswax pellets. 
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By Jerri l. Cook, J.d. 

A meme is a sort of rumor that 
ricochets through a group. 
It’s the simplistic expression 

of the acceptance of an underly-
ing belief, true or not, that spreads 
throughout a certain group or com-
munity. Memes often incorporate a 
succinct, derogatory label to target 
those who don’t embrace the one-
dimensional conviction. One of the 
most recognized example of this is 
the term “Big Pharma,” the name 
given to modern medicine is one of 
the most popular, and deadly memes 
of our time: Big Pharma is to blame 
for most of the world’s ailments. If it 
weren’t for corporate interests, people 
would be healthier, happier, and live 
longer. So-called natural healers are 
more effective, cheaper, and promote 
a healthy planet. If it sounds too good 
to be true, it probably is. And in the 
case of this meme, not only is it self-
serving and uninformed, it could well 
be deadly. 

At its core, the anti-modern medi-
cine meme relies on the resentment 
of working class consumers toward 
the wealthy. It’s all about the money. 
If you’re ill, modern medicine is to 
blame. Rich people and the corpora-
tions they control want you to be sick 
because it’s profitable. But the whole 
idea falls apart when you consider 
that each year, Americans spend $33.9 
billion, yes billion, on complementary 
and alternative medicine (CAM). It 
would appear that the finger point-
ing has gotten a little out of control. 
It’s hard to point at Big Pharma while 
clinging to billions with both hands. 

The National Center for Comple-
mentary and Alternative Medicine 
(NCCAM) reports that 38% of adults 
in the United States report significant 
out-of-pocket expenses for non-
conventional care and supplements. 

However, not all of that care is help-
ful, and much of it can be deadly. Ask 
the average healthcare consumer, and 
they will almost certainly be unable 
to describe the difference between 
CAM and so-called natural healers. 
But there is a difference. One is sci-
entifically proven to be effective and 
helpful. The other is generally hokum 
that could kill you. 

Complementary and alternative 
medicines are just that, medicine 
prescribed by an actual medical 
doctor. Complementary and alter-
native medicines are integrated into 
a patient’s care by a licensed physi-
cian or licensed healthcare provider. 
Whereas natural healers often in-
volve a component of faith, or energy, 
or some other unseen and unquan-
tifiable element that has no basis in 
real scientific fact. These homespun 
techniques are meant to replace, not 
complement, medical care. 

Here a quack 
Lisa Campbell, a long-time life-

style blogger, remembers an experi-
ence with a natural healer in a post 
titled “The Quack Who Traumatized 
Me.” She describes an incident that 
occurred when she was in her early 
teens. Her mother, who she describes 
as “health-obsessed,” dragged her 
along to see a woman who held her-
self out as a natural healer because 
Lisa seemed to always be complain-
ing about one malady or another. The 
healer told Lisa’s mother that it was 
possible to diagnose illness by look-
ing for discoloration in a person’s 
eyes. According to Dr. Stephen Bar-
rett, M.D. of quackwatch.com, there 
is no scientific proof that checking a 
person’s eyes for discoloration can 
diagnosis any condition or ailment. 
It’s just as well, because according 
to Lisa, she wasn’t really ill anyway. 
She just didn’t want to go to school. 

She hated eighth grade. 
What happened next scared and 

hurt Lisa to her core. After peering 
into her eyes with a little flashlight, 
Lisa says the healer told her, “Oh 
wow. Oh my goodness. You are not 
healthy at all!” The woman told Lisa 
and her mother that Lisa had a “stu-
pid ovary.” 

She went on to tell Lisa that her 
kidneys were bad; her digestive tract 
didn’t function properly; her biologi-
cal age was 52; she was depressed, 
and kept on listing serious medical 
ailments as Lisa’s fear overtook her 
and she began to openly weep. Lisa 
couldn’t understand how the woman 
could keep reading her eyes through 
the tears. “But she kept pretending 
to,” says Lisa. 

Lisa’s mother was concerned and 
wanted to know what they could do 
to restore Lisa’s health, which wasn’t 
really poor in the first place. Accord-
ing to Lisa, the healer said, “Today’s 
your lucky day! I’ve got every herb 
she needs. Come this way!” Lisa’s 
mother predictably purchased a few 
hundred dollars’ worth of herbal 
remedies. 

But Lisa’s “treatment” would 
begin before she ever ingested any 
of the discounted herbs her mother 
was so fortunate to be able to pur-

One-dimensional medicine 
Alternative medicine:
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chase on that day. Upset and visible 
shaken, Lisa and her mother passed 
a large woman in the healer’s wait-
ing area. The woman insisted that 
Lisa sit down beside her, and the al-
ready frightened girl and her mother 
obliged. What happened next is best 
described in Lisa’s own words: 

When I sat down, she put both her 
index fingers up to my temples and 
started trembling. “Oh honey! You 
have so much negative energy inside 
you. It’s actually making my fingers 
shake!” Her fingers were indeed 
shaking. For several minutes, she 
shook and trembled with her fingers 
shoved into my temples. Finally, the 
trembling slowed and eventually 
stopped. “There,” she said sweetly, “I 
drew it out of you.” She pulled me in 
for a big pillowy hug as the [healer] 
looked on in approval. (http://allth-
ingscampbell.blogspot.com) 

Lisa still remembers the experi-
ence as one of the most traumatic 
and unhelpful experiences of her 
life. Fortunately for Lisa, the damage 
caused by her natural healing didn’t 
cause any physical damage. Others 
have not been so fortunate. 

There a quack 
Debbie Benson was a registered 

nurse in Portland, Oregon, who, 
despite her training, developed a 
deep distrust of medicine, probably 
because of the growing acceptance 
of the Big Pharma meme. Believing 
that natural healers where more ef-
fective and morally superior to con-
ventional practitioners, she turned 
to a non-physician “naturopath” 
against the advice and counsel of her 
experienced oncologist after having a 
cancerous tumor removed from her 
breast. When the area under her arms 
began to swell, the naturopath told 
her it was just the effect of the herbs, 
and that she was, in fact, clear of the 
cancer. Debbie’s memory lives on. 

Even when the advice of these 
so-called natural healers is relatively 
harmless, the herbs and supple-
ments they sell can be lethal. Tests 
done on herbs imported in bulk into 
the U.S. from India and China show 
dangerous amounts of heavy met-

als. Realgar, a common herb used in 
Chinese medicine is really arsenic 
sulphide, reports Dr. Edzard Ernst. 
On his website, Dr. Ernst describes 
the agonizing death of a 24-year-old 
man who thought he was doing the 
right thing by turning to a natural 
healer in place of recognized medi-
cine (http://edzardernst.com): 

A 24-year-old man with atopic 
dermatitis had received 18 days of 
oral herbal medicine and realgar-
containing herbal ointments over 
whole body from a TCM-practitioner. 
Seven days later, he started to de-
velop loss of appetite, dizziness, ab-
dominal discomfort, an itching rash 
and skin scaling. Subsequently he 
suffered generalized oedema, nausea, 
vomiting, decreased urine amount, 
diarrhoea, vesico-oedematous exan-
themas, malodorous perspiration, 
fever, and shortness of breath. 

He was taken to hospital on 
day 19 when the dyspnoea became 
worse. Toxic epidermal necrolysis 
complicated with soft tissue infec-
tion and sepsis were then diagnosed. 
The patient died shortly afterwards 
of septic shock and multiple organ 
failure. Post-mortem blood arsenic 
levels were elevated at 1225 μg/L. 
The analysis of the patient’s herbal 
remedies yielded a very high concen-
tration of arsenic in three unlabelled 
realgar-containing ointments (45427, 
5512, and 4229 ppm). 

The very herbs that so-called 
healers prescribe could be the cause 
of acute, chronic, and even deadly 
illness. 

When memes die 
In his book Do You Believe in 

Magic? The Sense and Nonsense of Al-
ternative Medicine, Paul Offit points 
out the dangers of natural healers, 
while guiding the reader toward the 
beneficial complementary and alter-
native medicines available through 
established medical practice. He tells 
of a young girl arriving at the emer-
gency room with acute pancreatitis. 
It was so bad that the pancreas had 
started feeding on itself. The cause of 
her near fatal condition was the more 
than 80 alternative supplements and 

herbs the mother kept in a bag that 
she carried with her at all times—in 
order to make sure her child was 
healthy. 

Despite the popular meme, the 
truth remains that for the most 
part, physicians in the United States 
are trained in CAM. Most doctors 
practicing in the U.S. today have a 
Physicians Desk Reference for Herbal 
Medicine or have access to one. They 
know which herbs are proven to treat 
specific ailments, and in what dosage. 
They can recommend suppliers that 
are subject to inspection and testing 
to ensure the herbal remedies they 
recommend are not loaded with 
heavy metals and pesticides. Doctors 
in the U.S. are keenly aware of the 
tendency toward self-treatment with 
herbs, and know which herbs can in-
terfere with prescription medication. 
In fact, it was through the miracle 
of modern medicine and CAM that 
actress Suzanne Somers was able 
to beat her breast cancer without 
chemotherapy. Somers didn’t ignore 
her doctor. She found a doctor who 
was willing to work with her to find 
the best therapy available. She didn’t 
need chemotherapy. 

Contrast the story of Suzanne 
Somers with that of Steve Jobs. When 
he learned he was ill, he ignored the 
urgent pleadings of his physician for 
the advice of a natural healer, and 
engaged in some sort of cleansing, 
leaving his medical team completely 
out of the loop. By the time he came to 
his senses, it was too late. All medical 
experts agree that had Jobs listened 
to his physicians, the cleansing, in 
concert with real medical care, may 
have been harmless, and Jobs would 
still be alive today. 

As American healthcare law and 
policy continues to evolve, it is im-
portant for consumers to remember 
that in the midst of chaos it’s easy 
to be confused and misled. Talk to 
your doctor about your preference for 
complementary and alternative med-
icine. If she doesn’t seem open, find 
another doctor, but don’t jeopardize 
your health and the well-being of 
the people you love because of some 
decades old meme that has since lost 
any shine of truth or usefulness. r

What happens to the hole when the cheese is gone? — Bertolt Brecht
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By PatriCe leWis

Gentlemen, please skip this 
article. You’re probably not 
going to be comfortable with 

the subject matter.
Ladies, let me ask you a ques-

tion: What would you do if “Aunt 
Flo” suddenly arrived and you were 
caught empty-handed with a blizzard 
outside, and you were unable to get 
to the store for critical supplies?

Even though women have had to 
take care of their personal hygiene 
needs for thousands of years, mod-
ern women seem to think washable 
and reusable sanitation products are 
novel and new. Nothing could be 

further from the truth.
Disposable menstrual pads are the 

new things, only available since the 
1950s or so. Marketers began adver-
tising them as sanitary, efficient, and 
healthy alternatives to the frumpy ol’ 
washables our grandmothers used. 
What they didn’t tell us is how non-
breathable, dioxin-laden, and non-
biodegradable their products were.

Eventually the “luxury” of dis-
posables sanitary pads became a 
“necessity,” and most women forgot 
(or never learned about) the option of 
reusable hygiene products.

But just as many young parents 
are discovering the ease and frugal-
ity of cloth diapers, many women are 

discovering the ease and frugality of 
washable feminine hygiene.

When a neighbor began a cottage 
industry about five years ago making 
reusable products (www.natural-
lycozy.com), my two daughters and 
I were just about her first customers 
since I’ve long been dissatisfied with 
disposables. I couldn’t be happier 
with these solutions to Aunt Flo’s 
monthly visit.

My friend’s business grew so 
rapidly that she couldn’t keep up. 
After 3-1/2 years she sold the busi-
ness to another young family, who 
have expanded the product line and 
continued to make high quality items 
with luxurious materials. There is a 
variety of fabrics to choose from, so 
each female in the house can have her 
own pattern.

So what’s it like, using washable 

Naturally Cozy
washable
feminine

hygiene product

Nature I loved, and next to Nature, Art. — Walter Savage Landor

The reusable feminine hygiene prod-
ucts will save you money, late night 
trips to the convience store, and come 
in some fun colors.
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and allow them to air dry.
About twice a year I soak all the 

(clean) pads in vinegar, then wash. 
This gets rid of any odor buildup.

I also have a full month’s supply 
of panty liners. These are soft cotton/
flannel items meant for daily use. 
The panty liners come with different 
colored snaps to distinguish which 
female they belong to. I’ve come to 
despise the store-bought disposable 
versions after a few years of using the 
cloth panty liners. We keep another 
dedicated bucket of water (with a 
splash of bleach) in the washroom 
for panty liners, then wash them with 
our whites (socks, underwear, etc.).

I’ve adopted the attitude that 
“ladies only” items should be pretty 
and feminine. Accordingly I bought 
attractive picnic-style baskets from 
thrift stores, and my daughters and 
I keep our napkins discretely stored 
in convenient places.

I think one of the greatest benefits 
of washable hygiene is the peace of 
mind in knowing we never have to 
make a mad dash to the store. Ad-
ditional benefits include long-term 
financial savings and ease on the 
environment. For those who like to 
live a “prepared” lifestyle, there is no 
finer investment for women.

Of course the initial cost of pur-
chasing pads and panty liners will be 
higher than disposables. But it’s also 
worth adding up how many dispos-
ables you purchase on a monthly or 
yearly basis, and compare them to the 
cost of washables. So far we’ve gotten 
five years’ worth of use out of our 
pads and they’re still going strong. 
The panty liners initially wore out 
quicker, but the quality has improved 
to the point where I anticipate similar 
longevity from my latest batch.

There is also the satisfaction of 
giving business to a hard-working 
young family which is hand-pro-
ducing high-quality products. These 
kinds of cottage industries are known 
for their sensitive response to cus-
tomer needs, and Naturally Cozy is 
no exception.

After five years of use, I can 
highly recommend Naturally Cozy 
washable feminine hygiene products. 
www.naturallycozy.com. r
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hygiene? In a word, comfortable. The 
pads are made of soft flannel and 
organic cotton, so there is no chafing 
and it’s easier on the “lady parts.” 
The fabrics breathe, which decreases 
trapped moisture and the problems 
that accompany it.

The pads wear well. Mine show 
a touch of fraying after five years 
of steady use, but to be honest the 
products have improved in quality 
since we first purchased ours.

Unlike some reusable pads which 
have an inner absorbent layer that 
can be changed (but which leaves 
the soiled outer shell still in place), 
these pads are meant to be swapped 
for another pad whenever necessary. 
This gives a fresher feeling at a time 
of month when many of us are feeling 
far from fresh.

In addition to the day pads, 
Naturally Cozy makes nighttime 
pads; and let me tell you, these are 
my favorites since they’re designed 
to catch “flows” going in unusual 
directions as we sleep.

We keep a dedicated bucket in 
our washroom for soiled pads, with 
a pair of dedicated tongs hooked 
over the edge. The bucket should be 
full enough of water that the soiled 
portion of the napkin is always 
submerged. Sometimes we’ll add a 
splash of hydrogen peroxide to the 
water, which helps loosen blood 
from fabric.

When we’ve all finished our 
cycles and the soak bucket is full, I 
use the tongs to lift the pads into the 
washing machine where I wash them 
by themselves, twice. The napkins 
should not be put in the dryer. In-
stead, we lay them on a wire shelf we 
installed near the washing machine 

Naturally Cozy truly is a family busi-
ness!
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By Jerri Cook, Jd 

It’s official. Homesteading is 
trendy. Who knew? Across the 
country, celebrities of every ilk 

are ditching life in the big city for 
life in the big country. Of course, 
celebrity homesteaders aren’t like 
homesteaders who do it from scratch 
every day. Celebrity homesteaders 
come with expensive equipment 
and paid help. Even so, you have to 
applaud their effort. At least they’re 
trying to appreciate the experiences 
of authentic homesteaders. Let’s meet 
the neighbors. 

1. Martha Stewart—If you’re 
out and about near Bedford, New 
York, keep your eyes peeled for the 
impeccably kept farm of America’s 
best known domestic diva. Martha 
Stewart’s 153-acre farm hosts every-
thing from bees to cows, along with 
expansive vegetable and flower gar-
dens. While she does do some of the 
work in the gardens herself, most of 
her farm is tended to by hired help. 
Stewarts’s farm was designated as a 
Certified Wildlife Habitat by the Na-
tional Wildlife Federation in 2007. 

2. Richard Branson—Virgin Ga-
lactic is going to Mars. Mars is a long 
way away, however, and in order 
for a manned mission to succeed, 
they’re going to need to bring along 
a lot of food—enough to feed each 
person for around 300 days. It’s a 
pretty good bet that some of that 
food will come from a farm owned 
by Richard Branson, the owner of 
Virgin Galactic. Branson owns a 
90-acre farm in Somerset County, 
New Jersey. The farm is home to his 
acclaimed restaurant Ninety Acres. 
Eighty percent of the food used by the 
restaurant is grown on the farm. If his 

vision pans out, someday we may see 
a Virgin Galactic shuttle delivering 
fresh greens to an orbiting fine dining 
establishment. 

3. Zach Galfianaskis—Every 
homestead should have a name. It’s 
bad luck not to name your home-
stead. Funny man Zach Galfianaskis 
named his 60-acre spread in North 
Carolina Farmageddon. Having 
had only minor parts in a series of 
forgettable films, Galfianaskis is 
best known for his web-based video 
talk show “Between Two Ferns.” 
The show centers on dry, verging 
on torturous, mock interviews with 
celebrities and politicians. His most 
famous interview is one he did with 
President Obama during the last 
election. Like his career, his efforts at 
farming have been half-hearted and 
disjointed. He bought some bees in 
an attempt to produce honey, but that 
didn’t get off the ground. Mostly, he 
just drinks high-dollar red wine and 
drives around on his tractor so he 
can clear his head. As he explained 
to Vanity Fair back in 2009, in the 
country “the fuzz is not around to 
mess with your buzz.” This probably 
won’t end well. 

4. John Richardson—The drum-
mer for the band that remembered 

finding out about you spends his time 
finding out about food. Badfinger 
gigs notwithstanding, Richardson 
and his family spend most of their 
time farming 200-acres of organic 
crops in Dunn County, Wisconsin. 
Richardson, his wife Angie, and their 
two children moved from Chicago to 
the farm, which has been in Angie’s 
family for over 100 years, back in 
1899. Unlike some celebrity farmers, 
the couple actually works the land on 
their own, with the help of extended 
family. If there’s a conflict with a 
Badfinger gig, the work on the farm 
wins. That’s how the priorities are 
when you farm. 

5. Vera Farmiga—This star of 
The Departed and Goats actually has 
goats on a small farmstead she and 
her husband own in upstate New 
York. Famiga has a fascination with 
goats, but readily admits her foray 
into goat keeping was limited and not 
all that successful. Farmiga set out 
to make cheese and butter. She tried 
breeding her Angora and Nubian 
goats, but realized she hadn’t done 
enough research when the semen ar-
rived. She told The Daily Beast, “The 
highly prized goat semen arrived in 
a tank of nitrogen. It did not occur to 
me that this was not a turkey baster.” 
Even so, Farmiga still has a couple 
of goats she keeps as pets, and she 
hasn’t ruled out trying again after 
she does a little more research on the 
subject. 

6. Mark Ruffalo—Probably best 
known for his portrayal of Bruce 
Banner and the Hulk in The Aveng-
ers, when he lost eight chickens in a 
fire on his 50-acre farm, Mark Ruffalo 
was devastated. Determined not to 
let the fire defeat his desire to build a 
homestead for himself and his family, 

Country neighbors:

Top 10 trendy homesteaders 
And they want to emulate you!

Leadership is in action, not position.— Donald H. McGannon

Even high-fliers in the fast lane want 
off.
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he built another chicken coop, a better 
one. This time, the coop was heated 
with solar power instead of propane. 
Ruffalo’s homestead provides the 
family with tomatoes, rhubarb, corn, 
and all the other bounties you would 
expect from a garden in upstate New 
York. Ruffalo has become one of the 
most outspoken activists against 
fracking in that state. 

7. Nicole Kidman—This Holly-
wood darling owns two farms with 
her husband Keith Urban, a 36-acre 
farm near Nashville, Tennessee and 
a 100-acre ranch in Australia. Kid-
man favors the alpacas that live on 
her farm in Tennessee. She says she’s 
attracted to their long eyelashes be-
cause it gives them a pretty face. On 
the ranch in Australia, the couple 
keep about 500 cattle. Since they 
spend so much of their time travel-
ing from Hollywood to their proper-
ties, all of the real work is done by 
employees, whose eyelashes may or 
may not be long and pretty. 

8. Russell Crowe—This star from 
down under is known for his work in 
box office hits like L.A. Confidential 
and Noah, but he’s no one-trick pony. 
Crowe owns a 1,400-acre spread 
in Australia, where he raises cattle 
and hangs out with his family. In 
an interview with Oprah Winfrey, 
Crowe said, “I don’t think any piece 
of dirt anywhere in the world means 
more to me than this.” He might be 
rich and famous, but he thinks like a 
homesteader. 

9. Jason Brown—First Fruits Farm 
sits on 1,000 acres in North Carolina. 
The owner, Jason Brown, was once 
a center for the St. Louis Rams—
number 60. He walked away from a 
NFL contract that would have paid 
him $37 million over five years in or-
der to begin his life’s work—feeding 
the hungry. Brown is a self-taught 
farmer. When he wasn’t playing 
professional football, he was watch-
ing YouTube videos about farming. 
When he walked away from the 
NFL, he walked into a life of service. 
According to Brown, greatness is not 
fame. Greatness is found in service 
to others. Brown plans to give all the 
produce from his farm to feed the 
hungry. 

10. James Woolsey—The former 
Director of the CIA under President 
Clinton lives completely off-grid in 
a solar-powered farmhouse just out-
side of Annapolis, Maryland. While 
he and his wife grow some of their 
own food on the land, Woolsey is 
more concerned with being energy 
self-sufficient than any other aspect of 
homesteading. Not because he wants 
to save money and promote sustain-
ability, because this former head of 
the CIA believes that the U.S. may 
face a terrorist attack like the world 
has never seen—an electromagnetic 

pulse (EMP) attack. According to 
Woolsey, such an attack would bring 
down the grid as we know it, and 
keep it down for well over a year, 
maybe longer. Woolsey predicts 
that in such a scenario, 90% of the 
American population would be dead 
within the first year. He’s become one 
of the loudest and most recognized 
voices for U.S. energy independence 
through renewable energy. 

Of course, there are some celebri-
ties who move to the country and 
then regret it, like Cheryl Crow. She 
had a 150-acre farm outside of Nash-
ville, but she missed having close 
neighbors so much, she sold off 99 
acres so it could be subdivided by a 
developer. Then she moved. Crow 
hasn’t lived on the property in years. 
She’s trying to sell the remaining 
acreage for around $4 million. 

The next time you find yourself 
toiling at some dirty or difficult 
homestead task, take heart. You’re 
trendy. Famous people want to be 
just like you. It might make mucking 
a stall or delivering a calf in the freez-
ing rain a little more bearable. r

There’s a lot to be said about keeping 
your sanity in the country. (Even if 
the cows do stroll to the neighbors’ on 
occasion.)
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By marsHall nyCH

Pennsylvania

Growing up on a farm, most of 
my friends, at least those not 
categorized as livestock, also 

descended from dairy farmers, pig 
farmers, or other brand of farmer. I 
always wondered what it would be 
like to hang out with cool kids from 
the city. These hip children belonged 
to parents who held amazing profes-
sions, such as veterinarians, doctors, 
lawyers, and other jobs paying six 
figures. The only six-figure salary 
I ever encountered happened as I 

gave chase to the pigs. Supposed to 
be in the barn at the end of our dead 
end road, they had conveniently 
wandered into Grandma’s garden. 
There were six of them…and there 
was celery. Furthermore, where one 
of the cool kid’s parents would have 
nursed an animal back to health, we 
handled critters quite differently on 
the farm. I never recall healing too 
many animals. 

I desperately longed to abandon 
my wholesome country cohorts. I 
wanted so badly to climb the social 
ladder. My climb would impatiently 
wait many years for a window to 
such clamber. The chance at this 
sweet ascent to the top came shortly 
after I graduated college. 

I was fortunate enough to land 
a teaching position at a local school 
district. I met many teachers, prin-
cipals, students, and their parents; 
most thought my upbringing to be, 
at best, backwardly crude. Only one 
on staff cared to share the pain of my 
hunting, fishing, and farming stories. 
The poor teacher I suckered in—Mr. 
Reed. 

After relaying my wild childhood 
with this well-mannered, serious in-
dividual, I could see the very flame 
burn in Kent Reed’s eyes I had years 
ago in Big Wayne’s just seconds be-
fore he hopped on Grandpa’s hog 
and rode it bareback. So before Kent 
could piggyback ride me, I changed 
the subject and invited him over 
for a family dinner. Kent graciously 
accepted and agreed to come to the 
farm after the evening school board 
meeting. 

I scrambled home to clean and 
prepare the old farmhouse in such a 
way to make it seem habitable. I lec-
tured the family on proper etiquette 

and manners when pretending to be 
a host. 

Ryan, my younger brother who 
was shoveling heaps of laundry into 
a bedroom, belched, “Does he hunt 
and fish?” 

“Yes,” I replied, “but please don’t 
change that.” 

A perfectly polished pickup 
pulled into the driveway beside my 
rusty S-10. Mr. Reed had arrived. 
Introductions went surprisingly well 
and conversations flowed as natural 
as the nearest pristine stream flow-
ing about a two hour’s drive from 
the farm. Suppertime came and, as 
usual, my dad Tough Guy slid his 
favorite fold-up camping chair to the 
head of the table. Naturally, Tough 
Guy’s brew fizzed from the armchair 
cup holder. 

Everything was going wonder-
fully. We planned a tour of the prop-
erty, talked of a farm pond fishing 
trip, and discussed the upcoming 
archery season. I felt my grip tighten 
on the rungs of the proverbial social 
ladder—arms climbing, legs strug-
gling to keep up. 

Then I saw it. I caught a glimpse 
of movement outside the kitchen 
window. Not exactly what I had in 
mind for my window of opportunity. 
Kent’s grand tour of the farm would 
occur earlier than scheduled. Rather 
than this fall when foliage peaked, 
I realized the field trip would be 
bumped up to this dreary, pitch-black 
night.

What I identified through my 
picture window of oppression ap-
peared to be the very menu item 
we were eating for supper—steak! 
While it did seem fare, it just wasn’t 
fair. I dismissed the first rude cow 
that dashed across the field as a 

Country neighbors:

The social ladder
Somehow, it’s different in the country

Reason and judgment are the qualities of a leader. — Tacitus
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happenchance heifer. “Perhaps this 
fine merlot Kent brought had side ef-
fects,” I hoped quietly to the heavens. 
My prayer continued, “Or maybe it 
was someone else’s cow.” 

Suddenly, more cattle reared their 
ugly heads. As a lead bull licked 
the smooth glass window, I felt the 
ladder sway back and forth. My lad-
der crashed as Reed acknowledged, 
“Holy cow! There are real cows in 
your front yard!”

Shrinking in my chair, I realized 
what I had to do. I’d hide under the 
table until the mess had cleared. My 
plan sounded good until Tough Guy 
commanded, “Grab the keyz’ n’ head 
for the truck boyz’! We gotta’ get ‘em 
back in the barn!” He leapt from his 
folding camp chair with the gusto of 
General Patton. On that night espe-
cially, I wouldn’t want to be a cow. 

The whole gang, including my 
sophisticated friend, tucked into the 
bed of the truck. Through bumps, 
fences or trees, Tough Guy made a 
beeline for the escaped cows. Save 
Kent and me, the rest of our crew 

sported appropriate cow chasing 
uniforms. Men donned flannel shirts 
and, fittingly, old Wranglers. In stark 
contrast, Kent and I still wore our 
dress clothes from the school day. 

As we flanked one-ton roasts, we 
were often required to roll off the 
tailgate then sprint through briars 

and brambles. These covert, tactical 
operations were precisely aimed to 
encourage cows along the path to 
head back to the barn. Such multi-
flora missions had negative effect on 
dress pants, shirts, shoes, and even 
socks. 

I couldn’t recall a time when deal-
ing with steak had been so unsavory. 
Painstakingly, we managed to get the 
herd near the barn. Unbeknownst to 
us, our problems had just begun. As 
Uncle Johnny swung the barn door 
open, Reed stood directly in front of 
the entrance. Nobody had told Kent 
it was the worst seat on the farm. 
Simultaneously, Grandma, Grandpa 
and all of the cousins waved and 
screamed frantically, causing a stam-
pede of a dozen hoofed hamburgers 
towards the gate and its profession-
ally dressed gatekeeper. 

The hefty heifers were well on 
their way to trampling my new 
friend. At what was literally his very 
last second, I was relieved to see Kent 
reach for the ladder leading to the 
upstairs hay barn. Reed clung onto 
the rungs for dear life. He managed to 
hold on just long enough for the last 
cow to go racing back into the barn. 
Immediately after it had passed, Kent 
lost his grip and fell lifelessly to the 
farm floor. 

I couldn’t help but detect a hint 
of irony in Reed’s inability to climb 
the ladder. I too was experiencing 
similar problems with my social 
ladder, but none as fresh as the one 
Kent landed into upon his descent. 
Our family calls them patties, but 
Kent conjured a more familiar name 
for it. I was pleasantly surprised to 
hear my friend summon such vivid 
vocabulary.

My social ladder has gone mistak-
enly full circle. Kent’s transformation 
has him just as country as any of my 
old buddies. Over the years, Mr. Reed 
and I have become the best of friends. 
Although Kent hasn’t returned for a 
steak dinner, he has truly grown to 
love the farm and my farming family. 
Kent hunts our woodlots, fishes our 
ponds, and even continues to help 
with chores…so long as they do not 
involve cows for he now steers clear 
of steer. r
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A perpetual holiday is a good working definition of hell. — George Bernard Shaw
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By dorotHy Butler

fresno, California'

Reading the Jan-Feb 2015 issue 
started me thinking back to when 

my husband, children and I lived one 
block from downtown Chula Vista, a 
suburb of San Diego. I felt it was so 
important for children to commu-
nicate wiyth animals and the earth, 
we made a container garden. As for 
animals, they enjoyed the company of 
a mioni goat, a flock of chickens, one 
red rooster my baby granddaughter 
named “Pecker.” All of my three 
granddaughters had their pet hen 
with the names of Henrietta, Priscilla, 
and Lucy. I bribed the neighbor with 
eggs just so she wouldn’t get too ir-
ritated with the rooster crowing at 
daylight. It worked.

Let’s not forget the dog, Mopsy, 
the Lassa—she was special.

Just wanted to tell you how much 
I enjoyed the Jan-Feb 2015 issue—my 
first. I am 88 years young and it kept 
me up way past my bedtime. 

By Paul smitH

longvieW, WasHington

My most used homestead skill is 
my imagination.

As young kid, my parents encour-
aged me to dream and visualize in 
situations where we had to come up 
with a solution that required materi-
als we didn’t have or find a new tech-
nique. I was raised on a wheat farm 
in the Palouse Country, Northern 
Idaho, born at the start of WWII. We 
were just coming out of the Depres-
sion; we were poor and didn’t know 
it, because we learned to “make do.” 
The closest town was six miles away 
over muddy, dirt roads. The closest 
mechanic was, a two-hour round trip, 
25 miles away. If it had to be fixed, we 
had to learn how to do it.

I remember an incident where a 
bearing froze on the combine right 
in the middle of harvest, causing a 
drive chain to wrap around a pul-
ley, tearing a huge gash in the sheet 
metal in the machine’s side. (We call 
them combines, because they com-
bine the grain reaper and separator 
into one machine. Some also call them 
thrashing machines, because they 
thrash and separate the kernels of 
grain from the stock, “stubble,” and 
chafe.)

Well, we had to come up with a 
way to patch the gash, about 14” long, 
as well as mount the shaft and bear-
ing back in it’s exact former location 
so the machine would operate cor-
rectly. Did I mention that the field 
we were cutting was about 1/2 mile 
from the shop?

Obviously, this was before por-
table generators or battery powered 

drills, which meant that we would 
have to hand drill about 15 holes 
through two layers of 1/16" steel 
sheet, in a location where we had 
about 12" of clearance. A hand drill 
was about 18" in length and you 
needed to be able to push the drill 
with your shoulder while guiding 
the bit and turning the crank. Even 
then, each hole would take about 15 
minutes to drill.

We had a decision to make, do 
we disassemble the mechanisms 
around the gash enough to allow 
clearance for the drill, or do we find 
another way to make the holes? An 
oxy-acetylene torch could be used to 
burn the holes, except we had two 
problems. 1. An oxy-acetylene torch 
uses flame, a no-no in a dry grain 
field if you didn’t want to lose your 
valuable crop to fire. 2. Remember, 
we were poor and didn’t know it? We 
didn’t own an oxy-acetylene torch, 
although we could have borrowed 
one from the neighbor. So we went 
to the house and got the 22 caliber 
rifle, cleared everyone out of the way, 
except the shooter, and shot 15 holes 
in the steel. We patched everything 
together; the bearing lined up per-
fectly and we continued the harvest, 
only losing a day.

By mike and tammy Wilson

ByHalia, mississiPPi

After thinking a bit on this one, 
it came to me in a snap. I use 

this skill everyday, sometimes more 
than once, seven days per week, 365 

Question of the month: days per year. It is cooking! Making a 
nutritious, delicious meal out of what 
is on hand is one of the most crucial, 
money saving skills to have. What-
ever we grow, buy on sale, store for 
winter, etc., must be used creatively 
because if they don’t like it, they 
won’t eat it, and then it is wasted. 
This skill takes planning and careful 
attention to your inventory. Keeping 
a pantry stocked is part of this skill. 
Staples are a must and every family’s 
needs are different. Finding things on 
sale locally takes diligence. It takes a 
little time to develop this skill, but 
with perseverance, one can be an 
expert in no time.

I challenge everyone to spend 
more time working on this and see 
just how much money can be saved 
around the homestead. I welcome 
any suggestions.

Thanks for a wonderful maga-
zine. 

Nutritious meals 
can be tricky

Teaching children 
the importance of 
their environment

Last time we asked:
“WHat is your most-used Homestead skill?”
A common thread coming through all of the replies 

was “being open to new ideas.”

Imagination
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By BeCky

I do not know if you can use this 
since it is hand written. (Ed.: You bet 

we can use it!) We have no electric, so 
no computer. I could go to the library, 
but right now my truck is down. I 
could rive my horse and buggy12 
miles one way on a busy highway, but 
I think I will pass on that one.

I love this magazine. The infor-
mation I receive with each issue is 
priceless. I would much rather rad 
reader submitted articles than every 
page being from “experts” whose 
ideas don’t always work for every 
homestead.

Your question of the month: What 
is my most-used homestead skill? 
Wow that was a toughy.

At first I was going to say garden-
ing since I love doing it so much. I 
begin sowing seeds in my house in 

cannot cook very well. And if I do 
not maintain my barn, fences, etc., my 
livestock could get injured. 

So, after much thought and de-
bate, I came up with my answer. My 
most-used homestead skill is “think-
ing and my own two hands”!

Now, I have a question for every-
one. I am looking for ideas. I have five 
acres of land and am trying to make 
it work the best for me without abus-
ing the land. I want whoever comes 
behind me to have a valuable piece 
of property that will work for them 
as well, and not be all used up like 
the farm fields surrounding me. (The 
only “chemical” I have is bleach.) We 
try to live as self-sufficient as pos-
sible, so a little about our life first, I 
guess. We have no electricity, wood 
heat, city water for now, propane 
cooking and refrigeration, kerosene 
lamps, garden, we can, quilt, sew all 
our clothes (except socks and shoes). 
We raise livestock for food and travel, 
no tv, battery-operated radio. My 
only “cheating” is the propane and 
a Mantis-type tiller I have yet to use. 

January and continue until December 
when I am adding barn cleanings 
to the turned soil. But then I started 
thinking about all the produce from 
my garden I have to “put by,” so I 
thought canning must be my most 
used skill. Everything from apples 
to zucchini goes in a jar in my cellar. 
But wait… now I have an overflow-
ing cellar and a family to feed so 
cooking delicious, healthy, satisfying 
meals must be it. Yes, that’s it I think. 
Breakfast, dinner, supper, desserts all 
from foods we grew ourselves.

Oh, hold on, that can’t be it. What 
about all the livestock we raise for 
food? I have to care for, feed, doc-
tor and butcher all those animals as 
humanely as possible, so that is a 
much needed and used skill. How-
ever maintenance is one of my very 
important skills. If I do not maintain 
my garden tools I would not have a 
very productive garden. If I did not 
maintain my canning equipment my 
jars may not seal, causing spoiled 
food or sickness. If I fail to keep my 
kitchen utensils sharp and clean I 
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Cooking!… or is it 
gardening…
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My goal is to do as much for our-
selves as possible.

Five acres with a small Amish 
house is what I could afford, so it is 
what I have to work with. Crammed 
close to the house are a small barn, 
shop and garden. The rest of the land 
is divided into three pastures (two 
small and one larger). The largest 
pasture used to be all woods and was 
mostly cleared before we purchased 
it. A small wood lot remains at the 
very back. All the leftover stumps 
leaves no chance of haying so I have 
to purchase hay each year, which is 
costly during drought years. 

We raise many ducks, geese, 
chickens and soon some turkeys and 
guineas for meat and eggs. They are 
all free-ranged most of the year and 
get lots of food scraps in season. Feed 
costs are minimal with them. We have 
two buggy horses and are beginning 
to use them on other tasks as well 
to “earn their keep.” There is also a 
miniature horse that was supposed 
to be gelded, but I did not lean down 
that far to look! He makes his own 
trouble but is interesting (to say the 
least) to have around. We have a ram 
and three ewes (two of which lambed 
in November and December) and a 
wether we are butchering in January. 
They are used for meat and breeding 
for replacement meat. We sell the 
young ewes. We have a one-year-old 
Holstein to butcher next fall and a 
bred cow due in the spring for butter, 
milk and cheese. We do not eat pork, 
so no pigs. All of our livestock have a 
purpose (except the mini horse) and 
none are just pets. 

Sustaining that number of large 
livestock on five acres is not normal 
and overgrazing is possible. The land 
did not have much grass when we 
purchased it. (The old tree pasture 
was barely seeded.) I will be seeding 
this early in spring and want to use a 
grass mix that grows quickly, is deep 
rooted, drought tolerant, clover types 
and think that will help. The sheep 
ate everything the cow didn’t, the 
cow ate what the horses ignore so I 
have a clean palette to start with.

One of the smallest pastures we 
close off in spring to plant our sweet 
corn and sunflowers, then open it so 

lorna Jean fosgate Banks, 
neBraska

My most treasured homesteading 
skill, used for most of my adult 

life no matter where I am or live, has 
been something that at times is rare, 
but when found in others is a prize. 
It’s a skill of the mind, a way of look-
ing at problems as a challenge and 
then working out the solution with 
what I have and who can, if anyone, 
help. I’m sure there’s a technical term 
for this kind of logic-intuitive think-
ing but I don’t know what it is. 

 It’s helped to find the ways to 
help my critters, family and friends 

the stock can glean wheat we leave. 
There is also a creek that runs diago-
nally through our land.

Does anyone have any ideas on 
how to best utilize and maintain our 
land and still feed our stock without 
robbing the land or our bank? Our 
soil here (Missouri) is very black and 
rich on my first garden. The whole 
property has top-rate soil.

Please send any ideas to Country-
side so everyone who may have my 
problem can benefit. Thank you. 

We don’t consider many of the tools 
available now as “cheating”... work 
smarter, not harder!

many times. And myself almost al-
ways! That mind-set might lead you 
down many different paths, but you 
wouldn’t have chosen those paths if 
you wouldn’t have had that way of 
thinking. 

 It can be fostered at a young age 
in children, by having/helping them 
solve their own problems as much 
as possible, and yes, having them 
experience the consequences too. I 
have talked with folks at college level 
teaching, and they’ve told me that 
many of the young people that sit 
in their classes don’t have this skill. 
They have to be told what the prob-
lem is and step by step how to fix it. 
I’m not sure this can be taught at an 
older age except with life being the 
teacher. They say it’s because of how 
the young people were raised. 

 So the older I get, the more I value 
this skill, and my parents and grand-
parents that encouraged it from the 
start! This has led me to expertise of 
a kind in the fiber arts, animal hus-
bandry, child raring, writing and so 
much more. And the more I know, the 
more I understand there is so much 
more to learn! 

Fire woman
By Bear 

Western nortH Carolina

Please don’t confuse the title of the 
article with the fine men and women that 
work tirelessly to fight fires under many 
circumstances. They deserve our utmost 
respect and gratitude for a difficult job. 

I am writing in answer to Coun-
tryside’s question, “What is your 

most-used homestead skill?” (Jan/
Feb. 2015). At first thought I had 
none, or many, or who cares about 
my skills? Then it occurred to me that 
someone out there would like a little 
guidance in operating a wood-stove. 
I affectionately got my nickname 
around the homestead from my hus-
band and other family members. 

It started 10 years ago when we 
designed our custom home. Our in-
tent was to make it as “green” as pos-
sible even though we wouldn’t live 
off-grid. Our purchase, after much 

Next issue’s
question of the 

month:
What is the most important 

lesson you’ve learned from 
a fellow homesteader? This 
can include parents/grandpar-
ents/neighbors—even a book/tv 
show. or YouTube video.

Send your ideas by February 
25th, to: Countryside Editorial, 
145 Industrial Dr., Medford, WI 
54451; csyeditorial@tds.net.

Problem solving 
comes to mind
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research, was a Hearth Stone wood 
stove. We were fortunate enough to 
have a store locally that sold them 
and I didn’t have to go out of town to 
buy. After the transaction for the sale 
was complete, I was asked where I 
wanted it delivered and did I have an 
installer? Well, long story short, 
ground was not even broken for 
the house, I needed the store to 
keep it for me until it was time for 
installation. And yes, I would be 
glad to use their installer. Since I 
was totally unfamiliar with their 
procedure (apparently no one had 
ever bought a wood stove and 
asked for it to be kept for about 
10 months before delivery). The 
sale was complete and I wanted 
to make sure I got the exact stove 
I picked out. Finally, a manager 
said they could put it upstairs un-
til I was ready. I understand now 
why this is not customary. The 
wood stove weighs what seems 
to be a ton and looking back now, I 
can’t imagine how they got it to their 
upstairs and stored in a place where 
nothing would happen to it.

North Carolina has strict codes 
for wood-stove installations and it 
was pretty much like watching an 
artist at work during the installation. 
I was glad for the expertise and also 
to know the same installer would 
service the stove. The installation 
passed the code inspection with fly-
ing colors, and I was off to my new 
homestead challenge. 

The first thing I did was thor-
oughly read the instructions that 
came with the stove and I’d highly 
recommend that to anyone buying 
a wood stove especially for the first 
time. There’s more to it than lighting 
a match and staring trance-like at the 
ambiance the flames reveal through 
the glass front. That’s the stuff glossy 
sales pictures are made of but with 
some diligence you can get there. 

My first mistake was buying green 
(not dried enough to burn) firewood. 
There are many unscrupulous sellers 
of firewood that are willing to take 
your hard earned cash for a face-cord 
of wood that won’t be much use for 
another year. Since we had a new and 
well-insulated house, I was ready to 

do my share to fight the big power 
company and their high costs. Also, 
I thought, burning wood was to be 
economical for the homeowner and 
good for the environment. (Wood ash 
is great for the garden or compost 
heap but that’s another article). So, 

and refuses or can’t answer the ques-
tions, doesn’t get my business. Any 
firewood that hasn’t been split for a 
year is probably too green to use (un-
less you’re okay with lots of smoke in 
a cold house). 

Another important wood stove tip 
is to make sure its serviced and 
cleaned at least once a year. We 
have ours serviced at the end of 
each burning season and its ready 
for the next season. Only once did 
we have to have it cleaned during 
the season when too much creo-
sote built up and it was probably 
my own fault for once again using 
wood that wasn’t ready. 

Over the years, I’ve learned 
to get wood one way or another 
for the next season; the year 
before. Oak burns best per the 
authorities, but I’ve used other 
hard woods and they do well too. 
Hickory, cherry, sour wood, locust 
and poplar have all been used in 

the stove and work well as long as 
they are dry. Poplar in particular is a 
great starter wood but hard to come 
by unless you have your own to cut 
down. We took down three trees last 
year from our yard and a large poplar 
was one of them. I use it sparingly 
as it burns hot enough to get rid of 
creosote build up and helps when the 
fire starts to wane and I need to give 
it a jump-start. For several years I had 
to purchase that fancy kindling that’s 
treated to start a fire fast but 

I’ve learned to gather lots of kin-
dling year round from various tree  
limbs that are cut for other reasons. 
Its work to gather, cut and stack small 
pieces of wood but the reward is 
great come winter. I’ve stacked and 
restacked firewood to the point of 
feeling I know each piece personally. 
It’s important for us to cut, split and 
stack the wood in a protected area 
by the side of our garage, usually in 
summer. It’s easy to get to when the 
wind starts to howl. I normally take 
about a weeks worth at a time to the 
front porch and bring in armloads on 
a daily basis and stack it next to the 
stove. Each household has a different 
amount of wood needed for a stove. I 
don’t cook on mine and its function is 
purely for heat (and yes, ambiance). 

To prevent future disasters “…I learned 
to ask how long ago the tree was felled 

and when was the wood split?”

the firewood was purchased and 
neatly stacked.

After several attempts to get a fire 
started, which wasn’t too difficult as 
the installer gave me my first armful 
of “dry” wood, I knew I was on my 
way to having a beautiful warming 
fire in no time. Things were going 
okay and we even opened a bottle of 
red wine to celebrate the lovely am-
biance of the glowing flames. Then I 
started adding the “green” wood. It 
didn’t actually look green but it cer-
tainly was considerably heavier than 
the stuff the installer gave me. Before 
long, smoke was pouring out of the 
wood stove. It overpowered the main 
and upper level (there are three levels 
if you include the finished walk-out 
basement which is not heated by a 
wood stove—anyone going down 
there in the winter is advised to take 
an extra jacket, I don’t turn on elec-
tric heat). It didn’t matter that it was 
probably 30°F outside, I ran around 
opening all the windows and doors 
while I got the installer on the phone. 
In no time, he diagnosed the problem; 
green wood. 

Since that first event, I learned 
to ask how long ago was the tree 
felled and when was the wood split? 
Anyone insisting their wood is good 

The first half of our life is ruined by our parents and the second half by our children. — Clarence Darrow
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Depending on how cold and how 
long the cold season is, I use about six 
to eight face-cords of wood a season. 
I first start the stove sometime in 
October and burn wood until early 
April. Each year is different. I live in 
the Southern Appalachians and while 
we don’t always have huge amounts 
of snow, we have plenty of cold days. 
And since I’m a truly dedicated “fire-
woman,” I often get up at three in the 
morning to add more wood to the 
stove. This is probably not appealing 
to a lot of homesteaders but maybe to 
others it’s the norm, as it is for me. 

Another necessity with a wood 
stove is to clean out ash. I clean out 
the ash about every five or seven 
days, depending on how much I’ve 
burned. I use the small shovel that 
comes with the fireplace set and 
add to other ash in a heavy gauge 
fireproof bucket. (I have a 1920s 
bucket from a wringer-type wash-
ing machine, its heavy metal with a 
porcelain coating.) When its full, and 
the ash is cold, it goes either to the 
compost or set aside for next years 
garden. 

I feel I’ve been pretty successful 
over the years beating the high cost 
of heat. Granted there is expense 
involved in burning wood but it’s 
a wonderful warm that can’t be 
duplicated with electric heat. My 
nicest compliment is when family or 
friends walk in from the cold and say 
how warm and cozy it is. Our wood 
stove heats adequately the main 
level and upper level. Our house is 
3,200 sq. ft. (including the basement) 
and I’m happy to say, I can keep the 
winter electric cost to about $65 to 
$75 a month (since they raised the 
rates). We have all electric appliances, 
computers and an extra freezer in the 
basement. I consider the cost not too 
outrageous since we are not off-grid, 
just frugal in our electric use. (I’d 
rather have the dollars in my pocket 
than to the electric company.) 

I didn’t realize this article was 
so long and maybe not informative 
enough for everyone but I also real-
ize my “most-used” homestead skills 
overlap. In between writing, I had to 
feed the dog, hard boil eggs for sand-
wiches, put chicken in to roast, drive 

to my daughters to feed her cats while she’s out of town, switch the laundry 
and yes, put another log on the fire. I’m a fire woman.

As a side note, Countryside is a constant guide for our quest in homestead-
ing. Our future will include downsizing to a smaller house and hopefully will 
contain a woodstove. Homesteading continues to be our way of life, my hus-
band and I are in our 70s, still searching for the best way to homestead. r

 leaH mCallister

old Home farm, arkansas

The other day we stopped by 
the local feed store (Marion 

County Feed) after work. As I sat in 
the SUV with the window down (in 
December—how odd!) enjoying the 
smell of grain and hay, I listened as 
my husband walked up the ramp 
to the loading dock and inner door, 
greeting several friends and neigh-
bors on the way up.

“Hi Greg!” one of the workers 
greeted him. “How’s the sheep?”

“Doing good. What do you make 
of this weather?”

(What followed was a discussion 
of how odd the warm day was, and 
what signs had been seen foretelling 
the rest of the year—such as a ring 
around the moon, a wooly caterpil-
lar, and someone had even opened a 
persimmon seed.)

Then: “So, Greg, what are you 
getting?”

“Two all grain, sack of chicken 
scratch, cracked corn, and a sheep 
and goat block.”

“I’ll get right to it.”
So in my husband goes to be greet-

ed by the owner and his employees 
(who, by the way, also subscribe to 
Countryside). They too discussed the 
weather, the animals, who had been 
in recently that everyone knew.

When my husband came out, his 
order was sitting on the loading dock. 
He handed in his “pink slip” and then 

Country neighbors:

helped load the feed into the back of 
the SUV.

That visit took me back to my 
childhood. I had listened to my father 
have the exact type of conversation 
upon arrival at the very same feed 
store. Only I was by his side, sliding 
into the cool warehouse where I could 
smell the bran, all grain, molasses, 
hay, corn, and if I were lucky, the 
resident cat would come out to see 
me. If I were really lucky, she would 
have kittens with her. I would play 
close to the entrance with the cat 
until Daddy came back out. His feed 
would be stacked neatly on the dock. 
He would help load it into the back 
of the pickup. Then, because it was 
the 1960s and America had not yet 
been consumed by fears, phobias, 
panic attacks and busybodies who 
think they have to make all sorts of 
laws to keep people “safe,” I would 
climb into the truck bed, nestle down 
between a couple of feed sacks, and 
either stare at the sky on the way 
home watching the clouds, or read a 
book I had brought along.

Life in the country really doesn’t 
change much from generation to 
generation. Methods change, people 
come and go, but the basics are still 
there, carried on as always. The local 
feed store is kind of like that bar in 
the sitcom Cheers—”A place where 
people are all the same and every-
body knows your name.” They know 
you, genuinely like you, and they 
trust you. That’s such a nice feeling. 
It’s like coming home. r

Comfort at the feed store
Where everyone knows your name
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By W. l. felker

The Sun advances, and the Fogs 
retire:

The genial Spring unbinds the frozen 
Earth,

Dawns on Trees and gives the Prim-
rose Birth.

—Poor Richard’s Almanack, April 
1742

The Ephemeris for 
March & April
The Sun’s Progress

March 8: Daylight Saving Time 
begins at 2:00 a.m. Set clocks ahead 
one hour.

March 20: Equinox occurs at 
12:14 a.m. The sun also enters Aries. 
A total eclipse of the sun occurs on 
this day, but it is not visible in North 
America.

April 20: Today is Cross-Quarter 
Day (the halfway mark between 
equinox and solstice), the sun enters 
Taurus at the same time. 

The Phases of the Flower-
ing Moss Moon, the Yellow 

Sapsucker Moon & the Petal 
Fall Moon

Everything is happening now, 
and the moons watch over the whole 
process: flowering moss cedes to the 
earliest chickweed and then to the 
full range of wildflowers, then to daf-
fodils and robins and yellow–bellied 
sapsuckers, and then to butterflies, 
and then to flowering trees and then, 
at the end of middle spring, to petal 

fall. At that point, the undergrowth 
and the high canopy are turning 
green throughout the southern two-
thirds of the country, frogs and toads 
have mated, and the early mornings 
are full of birdsong.

March
5: The Flowering Moss is full 

at 1:06 p.m. Also today, the moon 
reaches apogee, its position farthest 
from Earth.

13: The moon enters its final quar-
ter at 12:48 p.m.

19: Lunar perigee: The moon is 
closest to Earth

20: The Yellow-Bellied Sapsucker 
Moon is new at 4:36 a.m.

27: The moon enters its second 
quarter at 2:43 a.m.

April
4: The moon is full at 7:06 a.m. 

and there will be a total eclipse of the 
moon this morning

11: The moon enters its final quar-
ter at 10:44 a.m.

16: Lunar perigee, the moon’s 
position closest to Earth

18: The Petal-Fall Moon is new at 
1:57 a.m.

25: The moon enters its second 
quarter at 6:55 p.m.

29: Lunar apogee

The Stars
The Milky Way fills the west-

ern horizon as Orion sets just after 
sundown. Now the middle of the 
heavens are in their prime spring 
planting position, Castor and Pollux 
to the west, Leo with its bright Regu-
lus directly overhead, and Arcturus 
dominating the east. 

The Shooting Stars
The Lyrid Meteors reach their best 

on April 21-22.The meteors will ap-
pear near the Summer Triangle after 
midnight.

The Planets
Venus and Mars share Pisces in 

the west during March evenings. 
Then Venus moves to Taurus, and 
Mars travels to Aries, disappearing 
into the sunset on April 18. Jupiter 
continues his residence in Cancer, rid-

ing across the western sky from dusk 
until the middle of the night. Saturn 
remains in Scorpio as a morning star, 
very low in the southeast.

 
A Calendar of Holidays & 

Special Occasions for 
Farmers, Ranchers &

Homesteaders
April 2 (sunset) to 11: Passover: 

The Jewish market typically is best 
after religious holidays come to a 
close. 

April 5: Roman Easter: Save your 
newly weaned, milk-fed lambs and 
kids weighing about 25 to 45 pounds 
and not older than three months, for 
this market. 

April 12: Greek Orthodox Easter: 
Like Roman Easter lambs, Orthodox 
Easter lambs and kids should also 
be milk fed. 

April 13 –15: New Year’s Day for 
immigrants from Cambodia, Thai-
land and Laos.

The Almanack Daybook
March

1: Sandhill cranes gather along the 
Platte River in Nebraska, prelude to 
their migration north. 

2: In the South, start worming 
livestock every 17 days. Spray fruit 
trees with dormant oil.

3: The first cold wave of March 
usually puts a quick end to the 
Groundhog Day thaw.

4: Daffodils flower from the Great 
Lakes south.

5: Beginning today, the first major 
storm window of March opens—and 
stays open through the 14th. 

6: Pussy willow catkins push out 
in the Middle Atlantic region, an-
nouncing full early spring.

7: Under the waning moon, test 
your soil. 

8: In the North half-open pussy 
willows promise plenty of sap still to 
come, especially near new moon.

9: The weather system due near 
is date is accompanied by floods and 
tornadoes more often than any other 
front during the first three weeks of 
the month. 

10: The robin chorus begins before 
dawn along the 40th Parallel.

Poor Will’s
Countryside

Almanack
~ for ~

Early & Middle 
Spring

Life shouldn’t be printed on dollar bills. — Clifford Odets
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Call for a FREE DVD and Catalog!
Includes product specifi cations and factory-direct offers.

888-213-2332TOLL
FREE

Equipment that works 
as hard as you do. 
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SOME LIMITATIONS APPLY.

FREE
SHIPPING

When you buy DR equipment, you get 6 months to 
make sure it’s the right product for you. If you’re not 
100% satisfi ed, we’ll take it back. No questions asked. 
CALL FOR DETAILS.

Try a DR® at Home for 6 Months!

DRfi eldbrush.com

DRtrimmer.com 86
47

2X
 ©

 2
01

5Trims around fence 
posts, trees, and 
other obstacles 
with spring-
loaded action!

TRIMS PRECISELY 
by automatically defl ecting around obstacles!

MOWS WIDER 
by extending the reach of your riding mower.

5X FASTER 
and more powerful than any handheld 
trimmer! 

HEAVY-DUTY DR® TRIMMER CORD 
out-trims and out-lasts 
ordinary trimmer line.

DR® TOW-BEHIND TRIMMER MOWER

World’s FIRST Trimmer 
for Riding Mowers!

Powerful Fence, Ditch, 
and Roadside Mowers!

Ours Theirs

DR® ALL-TERRAIN TRIMMER MOWER

DRtrimmer.com 86
47

2X
 ©
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5

Spring-loaded trimmer head 
easily defl ects around fence 
posts, trees, etc.

For ATVs 
and tractors
3 point hitch
model 
available.

CLEANLY TRIM FENCE LINES 
with spring-loaded mowing deck that trims 
right up to, & around, fence posts!

EASILY MOW 
DITCHES, ROADSIDES, 
POND EDGES! 
The mower offsets up to 
4-feet to the side of your 
vehicle.  Reach under f
ences, into ditches, 
under trees/shrubs.

CLEAR WAIST-
HIGH WEEDS 
around trees, nursery 
stock, orchards. 
Super thick 
cutting cords 
allow you to mow 
without fear of 
striking hidden 
objects.

• FLATTEN 3" THICK SAPLINGS 
•   DEVOUR 8' HIGH WEEDS 

AND BRUSH
•  CUT A SWATH UP TO 

30" WIDE
• GO ANYWHERE

DRfi eldbrush.com

•  CUT A SWATH UP TO 

Take Back Your Property!

DR® FIELD AND 
BRUSH MOWER

The DR® FIELD and BRUSH MOWER isn’t 
complicated. It’s overbuilt, so you don’t need 
to second-guess where you take it. When 
you’re behind a rugged steel deck, propelled 
on all-terrain tires, with a six-pound blade 
swinging at 195mph, you’re calling the shots.

Try it out on your place with 
our 6-Month Hands-On Trial. 
We’ve got you covered.

TOW-BEHIND models 
also available!

Trims around fence 

TRIMS PRECISELY 
by automatically defl ecting around obstacles!

by extending the reach of your riding mower.

and more powerful than any handheld 

HEAVY-DUTY DR® TRIMMER CORD 
out-trims and out-lasts 
ordinary trimmer line.

TOW-BEHINDTOW-BEHIND TRIMMER MOWERTRIMMER MOWER

Ours TheirsTheirs

TRIMMER MOWER
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11: Deep in the South, the great 
spring dandelion flowering is turning 
pastures gold.

12: When you see bees and but-
terflies, you know that bass and sun-
fish are moving to spawn in shallow 
waters.

13: Along the Canadian border, 
frost-seed the pastures

14: Markers for this week include 
the spiraling of the male titmouse in 
his mating ritual and the early court-
ing calls of the flicker and pileated 
woodpecker.

15: Gold finches are turning gold 
almost everywhere.

16: Get all your onion sets, spin-
ach, beet and pea seeds ready. Com-
plete spring transplanting of berries, 
bushes and trees. 

17: Should you put peas and po-
tatoes in the ground on St. Patrick’s 
Day? Unless your soil is too wet, at 
least put in a few!

18: Termites swarm as the weather 
moderates. 

19: The tapping of maples for sap 
ordinarily ends as maples flower.

20: Beginning today and lasting 
through the 30th, the second major 
March storm period increases the threat 
of sudden blizzards in the North. 

21: As the moon waxes, continue 
seeding in flats (or directly in the 
ground) seeds that will produce their 
fruit above ground.

23: At this point in the year, soil 
temperatures begin to rise through 
the 40s in much of the country, and 
crabgrass germinates in the garden—
about the same time that yellow for-
sythia flowers and daffodils open.

24: Plant spring wheat, seed to-
bacco and set out pansies, cabbages, 
kale, collards and Brussels sprouts 
before full moon.

25: The normal average air tem-
perature rises at the rate of one degree 
every three days as middle spring 
approaches. 

26: The field and garden day is 
now increasing at the rate of two 
minutes per day across the nation’s 
midsection. 

27: Pollen begins to become sig-
nificant across the North as south-
ern allergens arrive with warming 
winds.

28: All along the 40th Paral-
lel wildflower-in-the-woods time 
begins, cued by the blooming of 
forsythia. 

29: Where conditions permit, com-
mercial potato, oats and corn planting 
is underway, and farmers band seed 
alfalfa. 

30: Haying begins throughout 
many southern states.

31: Sweet corn planting time be-
gins in the country’s midsection; corn 
is knee high and better in the South

April
1: Middle spring arrives. 
2: Plant peanuts in the South, sugar 

beets in the North. This is the time for 
turnips, carrots and salsify, too.

3: Pollen counts rise steadily 
throught April, thanks to all the trees 
in flower. 

4: Today’s full moon may well 
bring snow and a hard middle-spring 

freeze across the northern states.
5: From North Carolina into Okla-

homa, plum trees are full of flowers, 
and the pears start to open. Quince, 
magnolias, crab apples, redbuds and 
cherry trees blossom, too. 

6: After the front due near this date 
passes east, the possibility of damage 
to flowering fruit trees increases in the 
Appalachians. 

7: Japanese beetle grubs now move 
to the surface of the ground to feed. 

8: Farmers are seeding oats and 
spring barley 

9: . Field corn planting is in full 
swing throughout the South and the 
central states, cotton planting along 
the Gulf. 

10: On April 10, the sun passes a 
declination of 7 degrees 53 minutes, 
about 65 percent of its way to sum-
mer solstice.

11: From now on, the chance of 
snow below the 40th Parallel rapidly 
decreases until it becomes only one in 
100 by April 20. 

12: Afternoons above 60°F occur 
three times more often between the 
12th and the 30th than between the 
1st and the 11th. 

13: During April, trees are in full 
flower throughout the Central Plains, 
the Northeast, the Northwest and the 
Rocky Mountains. 

14: If you have beehives, check to 
make sure bees are carrying in pollen. 
Bees need pollen to raise larvae. 

15: Under the dark moon, destroy 
tent caterpillars as they hatch; then 
plant all your remaining root crops.

16: Perigee today increases the 
chance for stormy weather.

17: Cover tender vegetables and 
flowers against frost as the moon turns 
new tomorrow.

18: The moon is new today, entic-
ing the black and gray morel mush-
rooms to emerge in cool, damp nights. 
That moon will also help the orchard 
grass to head up for harvest…and the 
rhubarb to grow for pie!

19: The second major tornado pe-
riod of April begins now—lasting, in 
most years, until the 27th. 

20: When the high canopy is bud-
ding and greening, your tulips should 
be in full bloom, and wild turkeys 
will be gobbling. 

My grandfather always said that living is like licking honey off a thorn. — Louis Adamic

P.O. Box 354
South Whitley, IN  46787

   
1-800-456-4931

Re-acquaint yourself with 
our great products like:  

VITA-YEAST 20, 
AQUA-VITE, AQUA-LYTE, 

SUPER CARAYED
& ADE OIL.
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21: Today is Cross-Quarter day 
(halfway between equinox and sol-
stice).

22: It is time to cut the grass well 
into the Northeast and Upper Mid-
west.

23: Garlic mustard is turning the 
woodland floor white with flowers. 

24: After the April 24th cold front 
passes, chances for frost virtually 
disappear in the South, become rela-
tively insignificant throughout much 
of the North 

25: As conditions permit, sow 
seeds for forages that will provide 
as close to year-round grazing as 
possible.

26: Average high temperatures 
reach 70 along the Ohio River as 
cutworms and sod webworms work 
the cornfields. 

27: Plan to seed turnips in middle 
summer for late fall and early winter 
grazing.

28: Today brings the first cool front 
of late spring, the season in which the 
canopy closes over most of the yards 
and woods of the United States. 

29: As morel mushroom season 
closes in the Ohio Valley, follow the 
fungi north to continue picking.

30: The three fronts of early May 
(due on the 2nd, 7th and 10th) are the 
weather systems most likely to bring 
chilling rain and the possibility of 
snow to the North, and late frost to 
the central states.

Lunar feeding patterns
for people and beasts

Best hunting and fishing should 
occur with the moon above the earth. 
The second-best time occurs with the 
moon below the earth.

Date: Above; Below
March

1 - 4: Evenings; Mornings
5 - 13: Midnight to Dawn; After-

noons 
14 - 20: Mornings; Evenings
21 - 26: Afternoons; Midnight to 

Dawn
27 – 31: Evenings; Mornings

April
1 - 3: Evenings; Mornings
4 – 10: Midnight to Dawn; After-

noons

11 - 17: Mornings; Evenings
18 - 24: Afternoons; Midnight to 

Dawn
25 - 30: Evenings; Mornings

Winner of the January-February 
Sckrambler Sweepstakes

A total of 64 readers solved the last 
puzzle, and a prize of $5 was prom-
ised to the 3rd, 33rd and 53rd persons 
to return the correct unscrambled 
words before my deadline. The 3rd 
was Debbie McCoy of Walkerville, 
Michigan. The 33rd was Mary Anne 
Chiu of Copperopolis, California. 
The 53rd was Bonnie Bond of Siggins, 
Mississippi.

Answers to the January-February 
Sckrambler

RISTCHSAM: CHRISTMAS
AHTSKNGGVIIN: THANKS-
   GIVING
MMEORLIA YDA: MEMORIAL
   DAY
HAKKUNAH: HANUKKAH
MADARAN: RAMADAN
OMREHT’S YAD: MOTHER’S DAY
MNROA AEESTR: ROMAN 
   EASTER
RAMID SAGR: MARDI GRAS
ESECHIN EWN ERAY: CHINESE
   NEW YEAR
RVSSPAOE: PASSOVER
HERFAT’S AYD: FATHER’S DAY
XODOORTH RESTEA: ORTHO-
   DO  EASTER
RLBAO YAD: LABOR DAY
UATONIRADG MTIE: 
   GRADUA-TION TIME
NDPNDNCEEIEE ADY:

Next time:

   INDEPENDENCE DAY
SARH HHHASAAN (misspelling!) 
ROSH HASHANAH (worth an extra 
50¢ to the winner)

The March-April Sckrambler: 
Basic Food Supplies

Here are some basic items you 
may have in your kitchen.

ORULF  
OAOEPTTS   
TUBRET   
GSUAR   
TSLA   
EEPPPR   
OTSRARC   
SIONNO   
KMIL   
READB   
GNBKIA WOPRED  
FEFECO   
ATE    
IINSRSA   
TUNEAP RETTUB  
AYTES   
CEIR   
AASPT   
HORSTENGNI  
OPUS   

If you are the 2nd, 22nd or 62nd per-
son to return your correct Sckrambler 
solutions by my deadline to Poor 
Will, P.O. Box 431, Yellow Springs, 
OH 45387, you will win $5. If you 
happen to find a typo or misspelling, 
you may simply skip that word with-
out penalty—and you will receive 
a 50-cent bonus if you identify the 
mistake and win. 

Copyright 2015 – W. L. Felker

•• Prevent ketosis in cows
• How to save heirloom tomato seeds

• A journey with the bees, Pt. III
• We’ll visit the organic Holterholm Farm

in Maryland
• Build a chainsaw holder.... And much more!
Send your homesteading tips & questions to:

Countryside Editorial
145 Industrial Dr., Medford, WI 54451 or csyeditorial@tds.net
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Capture Your Countryside...
and share it with us!

Countryside is proud to present an on-going photo contest. Send us photos from your homestead— 
livestock, grandchildren, garden, barn, etc.—and we may share it with Countryside readers! Each 
issue’s “Featured Photo” will receive a FREE Countryside t-shirt!
     E-mail your photo(s) as jpeg attachment(s) to friend@countrysidemag.com with “Capture Your 
Countryside” in the subject line, be sure to include your name, mailing address, phone number and a 
brief description. Or mail photo(s), including your name, mailing address, phone number and a brief 
description, to “Capture Your Countryside,” 145 Industrial Drive, Medford, WI 54451. 
Any photos received will become the property of Countryside Publications and can be used at anytime. Countryside Publications retains 

the right to publish and/or reproduce any and all photos submitted in future issues or publicity, with or without mention of source. 

My working steers when 
they were younger, they 
are twins named Bright 
and Bold. — Jenna Rice 
Vermont

Here are Rise and Shine, on a cold
December morning in Michigan.

—Gerry Kluesner, Michigan

Featured 
Photo
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Her Highness, AKA Smudge, inspects the first bowl-
ful of my first attempt at sauerkraut. She approved, 
so I ate it! It was terrific, very sour. — Martha Keller, 
Oregon

A recent winter sunrise 
on the homestead.—
Laurie Neverman,
Wisconsin

This is our one-year-old Chocolate Lab named Jake. 
He is jumping in the last big snow of March, and lov-
ing every minute of it! — Dan & Alice Ross, Ohio

Here is a bit of my
countryside, my 

girls making  
breakfast.— 

Linda Sands, Florida
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269 E Main St. Berne, IN 46711 - PHONE: 260-589-8536 
WWW.HITZER.COM 

 

- Brass Cylinders 
- Pump to Multiple    
Locations   
-Force Pumps 
-Heavy Cast Iron 
-Made in Indiana    
   

 

Quality Amish Craftsmanship Since 1975

269 E. Main St., Berne, IN 46711 • 260-589-8536 • www.hitzer.com

Hand Built Wood & Coal Stoves,
Windmill & Pitcher Water Pumps

• Clean Economical Fuel Source 
• Freestanding Stoves

• Fireplace Inserts • Furnaces
• Gravity Fed Hopper System

(Requires NO Electric)

• Brass Cylinders • Pump to Multiple Locations
• Force Pumps • Heavy Cast Iron • Made in Indiana

Goji Berry Plants
See Countryside May/June 2014 
for Grow a Superfood: Goji Berries. 
Hardy zones 3-10.

435-753-3656
phoenixtears@digis.net
www.phoenixtearsnursery.com
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SHOP REDBRANDSTORE.COM

Camo Hat Plammer Die Cast truCk Gloves
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THE GENESIS
ADJUSTABLE DIGITAL THERMOSTAT WITH 

TEMPERATURE & HUMIDITY DISPLAY
ACCURATE. DEPENDABLE. 

AUTOMATIC.

For more information on quality GQF 
products visit  GQFBrand.com

912.236.0651

BREEDING  TECHNOLOGY

model #1588

For over 55 years GQF has researched and 
built products for accuracy and dependability.  

We stand behind all of our products with a 
full one year warranty.

IN-HOME FREEZE DRYERS

1.801.923.4673 * HARVESTRIGHT.COM

A MUST for every self-reliant family! 
Instead of canning and 

dehydrating, you can now 
Freeze Dry. Preserve all 

your food’s nutritional value 
and flavor. Plus, the shelf life 

is about ten times as great 
when you Freeze Dry.

Freeze Dry Your
Own Food At Home

Introducing the In-Home Freeze Dryer

PANTRY STUFFERS, LLC
6300 Creedmoor Rd.
Suite 170, Box 238
Raleigh, NC  27612 919-809-3316

Affordable, yummy 
soup mixes to have on hand.

www.pantrystuffers.net www.etsy.com/shop/CarryItAprons

13colors 
available

The EZ Garden Mat is great for carrying yard 
debris, fresh cut flowers, veggies from your garden 
and much more.  (Pictured with Gardener Apron)

CarryItAprons

The Gardener Apron is made to 
hold gardening tools and more! 

Use with the EZ-Garden Mat and 
you’re ready for the day!

Open Pollinated Garden Seeds

SEED TREASURES
 We are a small 
family homestead 
seed business, rais-
ing most of our own 
historical, open polli-
nated, 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.

512-227-4048
www.DrippingSpringsOllas.com

Visit us online for a dealer near you.

What is an OLLA?
 It is an organic clay 
pot buried in the 
ground up to the neck 
and filled with  water 
every 3-5 days. 
 As far out as 18”, 
plants will draw out 
the water, saving up 
to 70% in water use. 
 An ancient system, 
proven, simple, off 
the grid.
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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 

Call us direct 
and use 

Promo Code “PREP” 
for a special offer

(Expires 2/28/15)

COMPLETE OFF-GRID 
POWER PACKAGES

• Solar Panels • Wind Turbines 
• Inverter/Chargers & Inverters

(Magnum Energy; Outback Power 
Systems; AIMS) • Batteries 

(Discover RE [Better by Design]; 
US Battery; DEKA) • Solar Water Pumps 
(Grundfos; Sun Rotor; Lorentz; Pressure 
tanks and all components) • Off-Grid 
water treatment (Reverse Osmosis; 
Hard water, sulphur, bacteria, etc)

 • LED lighting AC & DC

Comfortable
Off-Grid 
Living 
Shouldn’t 
Require a 
Bank Loan.

Solar Made Affordable

330-893-3785; FAX: 330-893-1606
3939 Cr 135, Millersburg, OH 44654
E-mail: locustlane@pcfreemail.com

Solar powered water systems—
Off-grid pump system 
experience since 1997

With our pre-wired  packages 
shipped right to your door.

TAKE THE HEADACHE OUT OF DIY

Call
For a 
Catolog!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

Lip Balm
Clay Masks

Soap Berries Soaps

 Pepper Plants
500 varieties of Hot & Sweet

 Eggplant Plants
65 varieties of Rare & Standard

PO Box 170-CS;  Rosemont, NJ 08556-0170  (908) 996-4646

www.ChilePlants.com

Tomato Plants
180 varieties of Heirloom & Hybrid
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• 100% Satisfaction Guaranteed
• Over 25 Million Satisfi ed Customers

• 550 Stores Nationwide
• HarborFreight.com    800-423-2567

• No Hassle Return Policy
• Lifetime Warranty On All Hand Tools

SUPER
 

COUPON!
SUPER

 

COUPON!

SUPER
 

COUPON!

SUPER
 

COUPON!
SUPER

 

COUPON!

SUPER
 

COUPON!
SUPER

 

COUPON!

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 6/2/15. 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 6/2/15. 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 6/2/15. Limit one coupon per customer per day.

LIMIT 8 - 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 6/2/15. 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 6/2/15. Limit one coupon per customer per day.

LIMIT 8 - 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 6/2/15. 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 6/2/15. Limit one coupon per customer per day.

LIMIT 8 - 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 6/2/15. 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 6/2/15. Limit one coupon per customer per day.

QUALITY TOOLS AT RIDICULOUSLY LOW PRICES
HARBOR FREIGHT

LIMIT 1 - Save 20% on any one item purchased at our stores or HarborFreight.com or by calling 
800-423-2567. *Cannot be used with other discount, coupon, gift cards, Inside Track 
Club membership, extended service plans or on any of the following: compressors, 
generators, tool storage or carts, welders, fl oor jacks, Towable Ride-On Trencher, 
Saw Mill (Item 61712/62366/67138), Predator Gas Power Items, open box items, 
in-store event or parking lot sale items. Not valid on prior purchases after 30 days 
from original purchase date with original receipt. Non-transferable. Original coupon 
must be presented. Valid through 6/2/15. Limit one coupon per customer per day.

SUPER COUPON

ANY SINGLE ITEM

20%
OFF

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 6/2/15. Limit one FREE GIFT coupon per customer per day.

SUPER COUPON

FREE
How Does Harbor Freight 
Sell GREAT QUALITY Tools 

at the LOWEST Prices?
We have invested millions of 
dollars in our own state-of-the-art 
quality test labs and millions more 
in our factories, so our tools will go 
toe-to-toe with the top professional 
brands. And we can sell them for 
a fraction of the price because we 
cut out the middle man and pass 
the savings on to you. It’s just that 
simple! Come visit one of our 
550 Stores Nationwide.

SUPER
 

COUPON!

WITH ANY PURCHASE
3-1/2" SUPER BRIGHT
NINE LED ALUMINUM

FLASHLIGHT
ITEM 69052

69111/62522/62573

VALUE
 $699 

Item 
69052 
shown

Item 60625 
shown

REG. PRICE $19.99
 $999 

LOT NO.  95578
69645 /60625

 4-1/2" ANGLE GRINDER  

SAVE 
50%

SUPER
 

COUPON!

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 6/2/15. Limit one coupon per customer per day.

 $33999 
REG. PRICE 

$499. 99 

SAVE
$200

$29999
LOT NO.  69675/69728

CALIFORNIA ONLY 

LOT NO.   69676/69729

• 70 dB Noise Level

Item 
 69676 
shown 

4000 PEAK/
3200 RUNNING WATTS

6.5 HP (212 CC) 
GAS GENERATORS70 dB Noise Level70 dB Noise Level70 dB Noise Level

SUPER
   QUIET

SAVE 
61%

REG. PRICE $12.99
 $499 

12" TOOL BAG

LOT NO. 61467
38168/62163/62349

Item 61467 
shown

Tools sold 
separately.

SAVE 
$200

Item 67421 shown

27",  11 DRAWER 
ROLLER CABINET 

LOT NO. 
67421
61485

 $15999 

INCLUDES:
• 6 Drawer Top Chest
• 2 Drawer Middle Section
• 3 Drawer Roller Cabinet

REG. 
PRICE 

$359 .99 

SAVE 
50%

Item 69643   
shown

 $2999 
REG. PRICE $59 .99 

60 LED SOLAR SECURITY LIGHT

LOT NO. 69643/93661
60524/62534

Includes 6V, 
900 mAh NiCd 
battery pack.

SUPER
 

COUPON!

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 6/2/15. Limit one coupon per customer per day.

$5999  $8999 
REG. PRICE $119. 99 

Item 68053 
shown

 RAPID PUMP® 

1.5 TON ALUMINUM 
RACING JACK 

 LOT NO. 68053 
69252/60569
62160/62496

• 3-1/2 Pumps Lifts Most Vehicles

• Weighs 27 lbs.

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. 

SAVE
$60

SAVE 
62%

LOT NO. 66783/60581
60653/62334

12 VOLT, 10/2/50 AMP
 BATTERY CHARGER/

ENGINE STARTER 

REG. PRICE $79 .99 
 $2999 

Item  60653  
shown

SUPER
 

COUPON!

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 6/2/15. Limit one coupon per customer per day.

$3999 $5999 

REG. PRICE 
$79. 99 

SAVE
50%

 3 GALLON, 100 PSI 
OILLESS PANCAKE 
AIR COMPRESSOR 

LOT NO. 
 95275 /60637
69486/61615

Item 
 95275 
 shown

Item  61229  shownSAVE 
$140

8 CHANNEL SURVEILLANCE DVR 
WITH 4 INFRARED CAMERAS

 $25999 
REG. PRICE $399 .99 

LOT NO. 68332
61229/61624/62463

Over 2500 hours of 
recording time.

COUPON!

SAVE 
53%

 AUTOMATIC WRIST
BLOOD PRESSURE 

MONITOR 

REG. PRICE $29 .99 
 $1399 

LOT NO. 
 67212 
62220

Not available in Florida, 
Nevada or North 

Carolina.

SAVE 
$150

REG. PRICE 
$249. 99 

 1 TON CAPACITY 
FOLDABLE

SHOP CRANE 

LOT NO. 
69445/69512/61858/93840

• Includes 
Ram, 
Hook and 
Chain

Item 
69512 
shown

Item 
67212 
shown

$9999

 MOVER'S DOLLY 

LOT NO. 
 93888 /60497
61899/62399

SAVE 
40%

 $899 
REG. PRICE 

$14.99

• 1000 lb. 
Capacity

Item  93888  shown

SUPER
 

COUPON!

hft_countryside_0315_M-REG54884.indd   1 12/30/14   4:03 PM
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Alpacas/Llamas

Countryside’s
Breeders Directory

Reach over 300,000 people 
for just $60/year!

See details on page 113.

Bullfrogs

Cattle
Game Birds

Missouri
WEGENER FARMS LLC, Dawn Wegener, 3659 Rock 
Creek Valley Rd., High Ridge, MO 63049. 636-376-2324. 
<dawnquitmeyer@gmail.com> <www.wegenerfarms.
com> Llamas: Champion breeding stock, herdsire, bred 
& open females, gelded males. Top Quality fiber, calm 
temperment, all GORGEOUS! Boarding available.

Ohio
LOFTY PINE ALPACA & LLAMA RANCH, 2882 
Cty. Rd. 82, Lindsey, OH 43442. 419-665-2697. 
<loftypine@yahoo.com> Alpacas & llamas starting 
at $300. Pet, 4H, Guard, breeding, show.

Wisconsin
DREAM CHASER FARM ALPACAS, Ann & Maurice 
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 breeding 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.

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

UNDERHILL FARMS, Lynn & Karen Kaufman, 187 
21st Ave., Moundridge, KS 67107. 620-345-8415. 
<info@underhillfarms.com> <www.underhillfarms.
com> Belgian Blue 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.

Nebraska
REGISTERED BRITISH WHITE PARK CATTLE, 
Walter & Nancy Bohaty, 1371 42nd Rd., Bellwood, 
NE 68624. 402-367-4741. <nbohaty@gmail.com>  
<www.britishcattle.com> Production sale 4-11-15.

Oregon
WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dal-
las, OR 97338. 503-704-2408.<whisperinghillsfarm@
gmail.com> <www.whisperinghillsfarm.com> Heritage 
Polled Shorthorns. Fast growing grass-fed Shorthorn 
genetics. Also Suffolk sheep.

Texas
AAVALON FARM, Sharon & George Adams, 1059 AnCR 
468, Palestine, TX 75803. 903-549-2036. <aavalon 
farm@hughes.net> <www.aavalonfarm.com> Belted 
Galloways. Semen available. Visitors welcome.

Illinois
GRANDVIEW ACRES, Dennis & Laura Gray, 14014 
State Line Rd., Durand, IL 61024. 815-248-9012 & Cell/
TXT: 815-988-8867. <smallfarmer2008@hotmail.com> 

Dogs

Great Pyrenees LGD’s, St Croix, Suffolk, DorperxKata-
din sheep & Boer, Kiko, Nubian goats. Purebred pup-
pies-weaned or EXPERIENCED. Parents protect our 
livestock from predators and RAPTORS. Raised with, 
Lambs, Goats, Poultry, more; NOT human socialized. 
Our losses reduced to ZERO with these dogs.

Oklahoma
AMERICAN WORKING FARMCOLLIE ASSO-
CIATION –A national performance registry. Tish 
Toren. 920-883-7430. <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 & Swedish Vallhund herding, live-
stock guardian, service dogs. Cindy Choate, Memphis, 
Tennessee. 901-553-9401. <castlerock003@yahoo.
com> <http://castlerockspecialassistingcanines.
homestead.com>

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

Minnesota
OAKWOOD GAME FARM, INC., PO Box 274, Princ-
eton, MN 55371. 800-328-6647. <oakwoodgamefarm.
com> We sell day-old pheasant and chukar partridge 
chicks and eggs. Ask about our new smaller quantities 
on eggs and chicks.

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. Par-
tridge: Chukar, Hungarian. Ringneck Pheasants: Chinese, 
Jumbo, Kansas, Manchurian Cross, Melantistic Mutant. 
Ornamental Pheasants: Red Golden, Yellow Golden, Blue 
Eared, Brown Eared, Lady Amherst, Silver, Timminicks 
Tragopans. Wild Turkeys: Eastern and Merriams.

California
AMBER WAVES Pygmy Goats. Ship Worldwide. 951-
736-1076. <debbie@amberwaves.info> Text Only 951-
444-0074. Amber Waves offers the largest selection of 
registered pygmy goats available anywhere. We are the 
premier exporter of pygmy goats worldwide. Whether 
you are looking to add a family pet or a whole herd 
we can help. Customers include Hollywood Elite and 
International Dignitaries. Visitors always welcome by 
appointment. Herd testing negative for CAE, CL and 
Johne’s. Why is this important to you? Ask. 

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

TALL-TAIL’S, Dorothy Lovato, 4181 Leon Dr., Clayton, 
CA 94517. 925-672-3097. <dilovato@aircloud.net> 
Oberhasli & Saanens. Buck service. 

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

Massachusetts
MENDING WALL FARM, Ed & Judy Lowe, PO Box 722, 
Assonet, MA 02702. 508-644-5088. <mendingwall@
meganet.net> <www.mendingwallfarm.homestead.
com> Nigerian Dwarf, Tennessee Fainting. 

Minnesota
WHISPERING WILDWOOD FARM, Patricia Sch-
ramm, Embarrass, Minnesota. 218-410-4358. 
<schramm1937@gmail.com> Nubians. 

Pennsylvania
GOATSVILLE ACRES, Marilyn Ryan, 15 Carbondale Rd., 
Waymart, PA 18472. 570-488-5369. <mlryan@echoes.
net> <www.goatsville.com> Purebred Mini Nubians.

California
The USA Herd–American Kunekune Pigs, Jim & 
Lori Enright, PO Box 16, Jurupa Valley, CA 91752. 
951-505-5230 <theusaherd@gmail.com>

Arizona
THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.kunekunepig.com> Registered: 
Heritage KuneKune pigs many lines & colors, mini 
Jersey cattle. 

FARMERS HEREFORD HOGS, Thomas Hardin, 
13776 E. Hwy 56, Ash Flat, AR 72513. 870-219-6285. 
Registered Hereford hogs. 

Missouri
CROWLEY’S RIDGE MINIATURE FARM, David 
Stoltzfus, 32169 Co. Rd. 337, Advance, MO 63730. 
573-421-2365. KuneKune pigs. Quality breeding 
stock available. 

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. 

Pennsylvania
WHITE BISON FARM, Dave & Jodi Cronauer, 
394 Russet Rd., Patton, PA 16668. 814-674-2330. 
<apache_jc@yahoo.com> <www.whitebisonfarm.
com> Idaho Pasture Pigs, KuneKune Pigs, American 
Bison, Gypsy Vanner Horses.

Kansas
UNDERHILL FARMS, Lynn & Karen Kaufman, 187 
21st Ave., Moundridge, KS 67107. 620-345-8415. 
<info@underhillfarms.com> <www.underhillfarms.
com> Large Black hogs.

Equine

Goats

Heritage Swine

Hogs

Large Black Pigs
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Michigan
HORTON FARMS, Robert & Christine Horton, 11650 
Remick Rd., Blanchard, MI 49310. 989-561-2386. 
Large Black Hogs. Taking orders for breeding pairs.

Colorado
TWO SHOES RANCH. Registered Miniature Her-
efords. Bill & Dona Shue, 696 Co. Rd. 22, Craig, 
CO 81625. 970-629-5761 or 970-629-5760. 2shoes 
ranch@gmail.com http://2shoesranch.com Grass-
Fed, Quality Genetics, More Meat, Less Feed.

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

Alabama
LNL MINIFARM, Levon & Lynn Sargent, 663 Hulsey 
Rd., Henagar, AL 35978. 256-657-6545. <www. 
lnlminifarm.com> <lnlsargent@farmerstel.com> 
ADGA Nigerian Dwarf Goats, AGHA Guinea Hogs, 
KuneKune crosses, AMJA %Jersey, crossbred mini 
beef cattle & Babydoll Southdown Sheep.

Arizona
GOLDEN-RULE FARM, Sabrina Spires, 7525 
Derryberry Dr., Flagstaff, AZ 86004. 928-600-
0409.  <GoldenRuleFarmAZ@gmai l .com> 
< GRFkunepigs.us> Kunekune pigs.

THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.kunekunepig.com> Regis-
tered: Heritage KuneKune pigs many lines & colors, 
mini Jersey cattle. 

California
DOLCE VITA RANCH & CATTLE CO., Charli McCord, 
2545 Corbett Creek Rd., Catheys Valley, CA 95306. 
209-410-8916. <charlimcc@gmail.com> Kunekune 
Pigs. Also: Miniature Hereford Cattle, Miniature 
Mediterranean Donkeys.

TANGLEWOOD RANCH, Dave & Laura Simmons, 
Grass Valley, California. 530-271-2023, Dave cell: 
530-802-6445, Laura cell: 818-489-2525. <tangle 
woodranch@aol.com> <www.Tanglewood-ranch.
com> KuneKunes pigs & Dexter cattle.

Texas
RUNNING CREEK RANCH, Sulphur Springs, Texas. 
724-622-7453. <sales@runningcreekranchtx.com> 
<www.runningcreekranchtx.com> Breeding & selling 
quality KuneKune Pigs. AKBA Registered. 

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

Illinois
CHICKEN SCRATCH POULTRY, Larry & Angela 
McEwen, RR3 Box 44, McLeansboro, IL 62859. 
618-643-5602. <larry_angie@chickenscratchpoultry.
com> <www.chickenscratchpoultry.com> Coronation 
Sussex, Light Sussex, Lavender Orpington, Chocolate 

Orpington, Jubilee Orpington, Black Copper Marans, 
Blue Copper Marans, Blue Laced Red Wyandotte, 
Welsummers, Blue Ameraucana, Black Ameraucana, 
Rumpless Araucana, Olive Egger.

GARY UNDERWOOD, 2404 S. Simmons Rd., Stock-
ton, IL 61085. 815-947-2359. <garyu@jisp.net> SC 
& RC Rhode Island Red bantams, Columbian Rock 
bantams.

Iowa
COUNTY LINE HATCHERY, 2977 Linn Buchanan Rd., 
Coggon, IA 52218. 319-350-9130. <www.countyline 
hatchery.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 Crest-
ed, Saxony, Black & Blue Magpies, Penciled, White, 
Blue, Black, Grey (Mallard), and Emory Penciled 
Runners, White, Grey, Snowy, Black, Blue Bibbed & 
Pastel Call ducklings. Free brochure. 

URCH/TURNLUND POULTRY, 2142 NW 47 Ave., 
Owatonna, MN 55060-1071. 507-451-6782. Large 
fowl: Wyandottes: White, Golden Laced, Buff, Black, 
Silver Penciled, Partridge, & Columbian; Mottled Java, 
Black Java, S.C. Rhode Island Red, R.C. Rhode Island 
Red, Black Giant, White Giant. Dominiques, Buckeyes 
and Rhode Island White, Dark Brahma, Cochins: 
Black, Blue, White, Buff & Partridge; Black Langshan, 
White Langshan. S.C. Leghorns: Buff, Black, Dark 
Brown, Silver & White; R.C. Leghorns: Light Brown, 
Black & White; White Faced Black Spanish, R.C. 
Mottled Ancona. Black Astralop. White Crested Black 
Polish, Bearded and Non-Bearded Silver, Golden and 
Buff Laced Polish, Crevecoeur, La Fleche, Salmon 
Faverolle, Welsummers, Silver Campine, Golden 
Campine, Lakenvelder, Silver Penciled Hamburg, 
Golden Penciled Hamburg, Bearded White Polish, 
Golden Spangled Hamburg. Black Sumatra, Black 
Breasted Red Cubalaya, White Frizzle, Red Naked 
Neck, Sultan, Black Ameraucana, Silver Duckwing 
Ameraucana, Silver Phoenix. Bantam: Black Old 
English. Modern Games: Brown Red, Birchen, Red 
Pyle and Black Breasted Red. Silver Penciled Rock, 
Red Naked Neck, White Naked Neck, S.C. Rhode 
Island Red, S.C. Leghorns: White, Dark Brown, Light 
Brown; S.C. Mottled Ancona. R.C. Rhode Island Red, 
Quail Belgium, R.C. White Leghorn. White Crested 
Black Polish, Bearded White, Bearded Golden Polish, 
Bearded Buff Laced Polish, Wheaton Ameraucana, 
White Crested Blue Polish, Buckeye. Cochins: 
Birchen, Partridge, Buff, Golden Laced, and White; 
Dark Brahma, Buff Brahma, Salmon Faverolle, Black 
Langshan, Black Frizzle, White Frizzle, Bearded 
White Silkie, Bearded Mille Fleur. Geese: Canadian, 
Egyptian. Ducks: Muscovy: Black, Blue, White and 
Chocolate. Turkeys: Narragansett, Black, Bourbon 
Red, Slate, Wild Turkeys, Royal Palm, Beltsville White 
Turkeys, Standard Bronze Turkeys. 

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

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.

Wisconsin
BASIL’S DUCKS, Todd Prutz, 4751 Coolidge Ave., 
Plover, WI 54467. 715-295-4048. <todd@basducks.
com> <www.basducks.com> Wood Duck, Mandarin, 

Green Wing Teal, Blue Wing Teal, Falcated Teal, 
Cinnamon Teal, Baikal Teal, Garganey Teal, Pintail, 
RedHead, White Redhead, Silver Redhead, Gold-
eneyes, Hooded Merganser, Ring Teal, Mallards, 
Smews, Tufted, Greater Scaup, Ring Neck, Ruddy, 
Canvasback, Common Merganser, Red Breasted 
Geese, Emperor Geese. 

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

Colorado
DESERT WEYR, Ken & Oogie McGuire, 16870 Garvin 
Mesa Rd., Paonia, CO 81428. 970-527-3573. <www.
desertweyr.com> <sales@desertweyr.com> Black 
Welsh Mountain sheep.

Idaho
FISHER TEXELS, W. Eugene & Niki Fisher, 2275 N. 
Grays Creek Rd., Indian Valley, ID 83632. 208-256-
4426. <fishertexels@gmail.com> <www.fishertexels.
com> Texel.

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

Minnesota
PERGAMINO FARM, 320-396-2361. <harpspun@
aol.com> East Friesian Dairy Sheep. Fleeces and 
other products. 

Missouri
MISSOURI KATAHDIN BREEDERS ASSOCIATION, 
Randy Wehner, 12 Morningside Ln., Long Lane, MO 
65590. 417-345-1515. <MoKats@case-agworld.com> 
<www.case-agworld.com/MKBA.html> Katahdin 
Hair Sheep. Why shear when all you want is meat? 
Missouri Katahdins are hardy, good mothers and 
excel on forage.

New York
LIGHTHOUSE FARM, Mary & Herb Tucker, PO 
Box 85, West Clarksville, NY 14786. 585-928-1721. 
<maire8797@yahoo.com> <www.lighthousesheep 
farm.com> 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, Horned 
Dorset & Miniature Baby Doll Southdown sheep. 

Oregon
WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dal-
las, OR 97338. 503-704-2408.<whisperinghillsfarm@
gmail.com> <www.whisperinghillsfarm.com> Suffolks. 
Fast growing, grass-fed Suffolk genetics. Also Heritage 
Polled Shorthorn cattle.

Pennsylvania
TRIMBUR FARM FINNSHEEP, Heidi Trimbur, 58 
Bitting Rd., Alburtis, PA 18011. 610-845-3607. <www.
trimburfieldfinnsheep.com> <trimburfield@gmail.com> 
Finnsheep: quality breeding stock selected for tempera-
ment, conformation, fertility, premium colored/white wool, 
grass-fed programs and parasite resistance.

Wisconsin
WOOLY WOOD RANCH, Roger & Bonnie Feist, 
Amery, Wisconsin. 715-268-2456. <ovine@amerytel.
net> Registered Huacaya alpacas, Southdown sheep 
& Kiko goats. 

Miniature Cattle

Miniature Livestock

Miniature Pigs

Poultry

Sheep

Various
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Associations
AMERICAN BLACK WELSH MOUNTAIN SHEEP 
ASSOCIATION, Eugenie McGuire, Sec./Treas., PO 
Box 534, Paonia, CO 81428-0534. <info@blackwelsh.
org> <www.blackwelsh.org>

AMERICAN EMU ASSOCIATION, 1201 W Main St., 
Suite 2, Ottawa, IL 61350. 541-332-0675. <info@
aea-emu.org> <www.aea-emu.org> Emu.

AMERICAN HIGHLAND CATTLE ASSOCIATON, 
Historic City Hall, 22 S. 4th Ave., Ste. 201, Brighton, 
CO 80601-2030. 303-659-2399, fax: 303-659-2241 
<info@highlandcattleusa.org> <www.highlandcattle 
usa.org> Perfect for your Farm or Ranch: Excellent 
Forager; Calving Ease; Docile Temperament; Pictur-
esque Heritage Breed; Lean, Tender, Flavorful Beef. 
Contact us for free info packet!

AMERICAN KUNEKUNE PIG REGISTRY, PO Box 
7770, Norco, CA 92860. 951-505-5230. <american 
kunekune@yahoo.com> <www.americankunekunepi-
gregistry.com> Official Registry for the Kunekune Pig 
in America. Established in 2006, Annual Conference, 
Sanctioned Shows/Events.

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

BARBADOS BLACKBELLY SHEEP ASSOCIATION 
INTERNATIONAL, registry for American 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> 

CALIFORNIA RED SHEEP REGISTRY, INC., Jerry 
Brown, Registrar, PO Box 468, La Plata, NM 87418. 

505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

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

COTSWOLD BREEDERS ASSOCIATION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, PO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com>  
<www.co tswo ldb reedersassoc ia t i on .o rg> 
Purebred white, black & white with natural colored 
genes.

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

I C E L A N D I C  S H E E P  B R E E D E R S  O F 
NORTH AMERICA (ISBONA), Membership 
S e c r e t a r y,  2 5 3  N o r t h  S t . ,  M e c h a n -
i c  F a l l s ,  M E  0 4 2 5 6 .  2 0 7 - 7 4 0 - 5 11 0 . 
<membership@isbona.com> <www.isbona.com> 

I N T E R N AT I O N A L F I N N S H E E P R E G I S -
TRY, Deb Olschefski, Secretary, 3937 Ridge-
wood Rd., York, PA 17406. 717-586-2117. 
<www.internationalfinnsheepregistry.org>

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

N O R T H  A M E R I C A N  B A B Y D O L L 
S O U T H D O W N  S H E E P  A S S O C I AT I O N 
AND REGISTRY (NABSSAR). Protect ing, 
p r e s e r v i n g ,  a n d  p r o m o t i n g  t h e 
Babydoll Southdown. Educational bi-annual 
newsletter, information, and breeder l ist. 
<www.nabssar.org> NABSSAR Registry: 641-942-
6402.

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

NORTH AMERICAN SHETLAND SHEEPBREED-
ERS ASSOCIATION (NASSA), Associated 
R e g i s t r y  P O  B o x  2 3 1 ,  3 0 5  L i n c o l n , 
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 -
ney, Execut ive Secretary,  413-628-3279. 
<secretery@shetland-sheep.org> On the web: 
<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 BREEDERS, INC., 
St. Croix = $mart Choice, Secretary, Kathy Ben-
nett, 15863 Tiller Trail Hwy., Days Creek, OR 
97429. 541-825-3750. <rbr15863@hughes.net> 
<www.stcroixsheep.org>

ST. CROIX HAIR SHEEP INTERNATIONAL 
ASSOCIATION–Pol led  and wh i te  b reed 
standard only, Secretary, 16529 NW Pau-
ly Rd., Portland, OR 97231. 503-629-5587. 
<info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 308 
Leatherwood Hollow Rd., New Tazewell, TN 
37825. 423-526-2093. <usatexels@gmail.com>  
<www.usatexels.org> Large loin eyes and incred-
ible muscle. 

U N I T E D  H O R N E D  H A I R  S H E E P 
ASSOCIATION, INC. (UHHSA), Association 
Office and Registrar: PO Box 161, New Lebanon, 
OH 45345, 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.

 The Encyclopedia of 
Country Living
40th Anniversary Edition

Practical advice, invaluable information 
and collected wisdom for folks in the country, 
city, and anywhere in between. Includes how to 
cultivate a garden, buy land, bake bread, raise 
livestock, make sausage, grow herbs, churn 

butter, build a chicken coop, catch a pig, cook on a wood stove, pinch 
pennies, create and live with renewable energy sources,  deliver a baby 
alone,  preserve and can your own food,  make a quilting frame, prune 
a tree,  bathe under primitive conditions, make your own vinegar, treat 
bites and stings from ticks, scorpions, snakes and spiders, and so much 
more. 922 pages, $29.95 + S&H

The Original Manual For Living 
Off The Land & Doing It Yourself!

To Order Your Copy Call 1-800-551-5691 
Or Visit www.countrysidemag.com

by Carla EmEry
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Business Opportunities

Gardening

Greenhouses

Health

Countryside Classifieds
Buy, sell, trade • Equip your homestead • Promote your business

Just $3.15/word: 20 word minimum • May/June 2015 deadline: March 2, 2015

Atlernative Building

Atlernative Energy

BUILD UNDERGROUND houses, shelters, green-
houses dirt cheap! Featured on HGTV. Brilliant break-
through thinking—Countryside. Remarkable—NPR. 
800-328-8790. <www.undergroundhousing.com>

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 REFRIGERATORS FOR OFF-GRID 
LIVING! Call Lehman’s at 888-332-5534 for free 
brochures on Diamond gas refrigerators or visit: 
www.Lehmans.com. Five year warranty.

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

Efficient Power Generators–Run machinery, charge 
battery banks. Burn diesel or veggie oils. Use fraction 
of fuel compared to gasoline. Best prices. Natural gas 
also available. 574-642-1256.

Old Fashion Hand Made Authentic CLOTH DOLLS, 
Sunbonnets, Doll Clothes American Made in Kan-
sas. Free Catalog. <www.santafetrailsdolls.com> 
913-856-6757.

White Angora goat yarn hanks 3 1/2 oz. ($31.50). 
Free samples with self addressed stamped enve-
lope. Harold Mauldin, 366 Mauldin Rd., Jefferson, 
GA 30549.

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, Pol-
lution Crisis, Judgment Day, Restitution, Sample 
Magazine. Bible Standard Ministries (CM), 1156 
St. Matthews Rd., Chester Springs, PA 19425. 
<www.biblestandard.com>

FREE BOOKLET provides a clear Pro and Con as-
sessment of Jehovah’s Witnesses teachings. Write 
Bible Standard (CM), 1156 St. Matthews Rd., Chester 
Springs, PA 19425. <www.biblestandard.com>

$36,000 IN BACKYARD Growing flowers, garlic, herbs, 
lavender, microgreens, heirloom tomatoes, mushrooms, 
landscaping plants. <www.profitableplants.com>

SUNBEAM CANDLES 100% natural bees-
wax candles made with SOLAR POWER! 
<www.sunbeamcandles.com>

TANDY LEATHER’S 188-page Buyer’s Guide of 
leather, saddle and tack hardware, tools and much 
more for leathercrafters and farm or ranch is free. Tandy 
Leather Factory, Dept. CSY, 1900 SE Loop 820, Ft 
Worth, TX 76140. <www.TandyLeather.com>

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

F R E E  F E N C E  G U I D E  &  C ATA L O G — 
Elect r ic  net t ing ,  so lar  supp l ies ,  woven 
w i re ,  h igh- tens i le  w i re ,  and  ro ta t iona l 
grazing supplies. 1-800-KENCOVE. www.kencove.
com. 

First  generat ion from South Afr ica. The 
highest superior male Boar goat I have ever seen. 
Very agressive breeder and proven to produce 
extremely large and intelligent babies over 300 
pounds, with very attractive markings. Show quality. 
Photos available. $1,500 or best offer. Stud ser-
vice while available. Call Mike at 414-881-2787 or 
414-571-6565.

FREE  BOOKS/DVDS.  Soon government 
wi l l  enforce the “Mark” of the beast as 

Tough Greenhouse Plastics, Pond Lin-
ers.  Resis ts  ha i ls tones.  Samples .  Box 
42 ,  Neche ,  ND 58265 .  204-327-5540 . 
<www.northerngreenhouse.com>

E x t e n d  Yo u r  G r o w i n g  S e a s o n  3 - 4 
Months!  More p leasure and prof i t  w i th 
easy to assemble greenhouse kits starting at $349. 
No special tools or skills required. Expandable to 
any length, quality built, quick shipments. Free 
catalog. Call today! Hoop House, PO Box 
2430, Mashpee, MA 02649. 1-800-760-5192. 
<www.hoophouse.com>

ANCIENT BIBLICAL HEALING SCIENCE 
Wise Men gave baby Jesus Frankincense 
& Myrrh .  Repor ts  revea l  two power fu l 
immune builders.Free “Missing Link“ Tape. Call 
1-888-506-2460.

American Made

Angora Goat Fiber

Aromatherapy

Books

Candles

Crafts/Supplies

Dairy Goat Books

Chimney Covers

Fencing

Do It Yourself

For Sale

Free

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

FREE CATALOGS.
800-259-4769   

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

Church and State unite! Let Bible reveal. The 
Bible Says, P.O.B. 99, Lenoir City, TN 37771. 
<thebiblesaystruth@yahoo.com> 1-888-211-1715.
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Music & Instruments

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

FREE copy of the Essiac Handbook. About the famous 
Ojibway herbal healing remedy. Call 1-888-568-3036 or 
write to PO Box 278, Crestone, CO 81131-1182.

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

NO HOMESTEAD SHOULD BE WITHOUT COMFREY. 
10 ROOT CUTTINGS $15.95. FREE SHIPPING. BRUCE 
BURDGE, PO BOX 10, JETERSVILLE, VA 23083.

Make Beer and Wine–WindRiver carries quality beer 
and winemaking supplies at great prices since 1993. 
<www.windriverbrew.com> or 800-266-4677.

ACCORDIONS, CONCERTINAS, BUTTON 
B O X E S ,  R O L A N D  R E E D L E S S 
ACCORDIANS– New, used, buy, trade, repair, 
ca ta logs  $5 .  Cas t ig l ione ,  Box  40CTS, 
W a r r e n ,  M I  4 8 0 9 0 .  5 8 6 - 7 5 5 - 6 0 5 0 . 
<www.castiglioneaccordions.com>

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

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

FREE BIBLE Correspondence Course: non- 
denominational. Write: 83 Gilbert Rd., Gouverneur, 
NY 13642.

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

“Why We Live After Death”, “The Search For Truth” 
and more free titles from Grail Forum, 786 Jones 
Road, Vestal, NY 13850, 1-888-205-7307 or 
www.grailforum.com

FREE BOOK  t o  l ove rs  o f  t ru th :  The 
Alien Exposed, An Acid Test For The Authen-
tic Anabaptist Love Of Truth Write: Living Faith 
C h r i s t i a n  F e l l o w s h i p ,  2 7 2 1 6  I n g e l 
Rd., Brookfield, MO 64628. www.thefaithonce 
delivered.info 

ORGANIC FARMING: Practical farm-scale 
advice, hundreds of books, “Acres U.S.A.” monthly 
magazine ($29 for one year). 1-800-355-5313 
<www.acresusa.com>

FREE SAMPLE EDITION for livestock producers. 
“Stockman Grass Farmer Magazine,” PO Box 2300-
C, Ridgeland, MS 39158-2300. 800-748-9808. 
<www.stockmangrassfarmer.com>

P O N D  S U P P L I E S :  L i v e  g a m e f i s h  f o r 
stocking. Large selection of pond and water 
garden supplies. Free color catalog! Stoney Creek, 
Inc., Grant, MI. 800-448-3873. <www.stoneycreek 
equip.com>

Mealworms by the Pound–Bluebirds, Chickens, Turkeys, 
& Ducks all love our dried and live mealworms. <www.
mealwormsbythepound.com> or 888-400-9018.

E g g  C a r t o n  S o u r c e – A m e r i c a ’ s  b e s t 
source for Egg Cartons. Free Shipping. 
<www.eggcartonsource.com> or 888-902-2272.

Quail & Gamebird Supply–Incubators, Flight Pen Net-
ting, Nipple Waterers, Gamebird Coops, Predator Control, 
and more. <www.quailsupply.com> or 888-633-9309. 

RIDGWAY’S 92nd YEAR. Chicks, ducklings, turkeys, 
guineas, gamebirds, goslings, books and supplies. 
Visa/MasterCard/Discover. Free catalog. Ridgway 
Hatchery, Box 306, LaRue 7, OH 43332. 800-323-
3825. <www.ridgwayhatchery.com>

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

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

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 Pheasant and Chukar Partridge chicks and 
eggs for sale April thru July. Small quantities available. 
Family owned and operated since 1967. Call or write Oak-
wood Game Farm, PO Box 274, Princeton, MN 55371. 
1-800-328-6647. <www.oakwoodgamefarm.com>

Free Catalog: Egg Washers, Incubators-Brooders 
new/used! Nationwide Locations! Repairs, manuals, 
supplies. Complete processing setup. Chicks, game-
birds, waterfowl, guineas, rabbits. Sunny Creek Farms, 
218-253-2291. <sunnycreekfarms.zxq.net>

“Our 16th Year!” Over 5000 happy customers around 
the world! Protect engines, farm equipment, barns, 
homes from rats, mice, squirrels Spray Rataway Fra-
grance. $25 makes a gallon. Safe around children & pets. 
To order www.Rataway.com or call 805 646 2177.

MISSOURI OZARKS MOUNTAIN SPLENDOR. Af-
fordable ranches, farms. Back Home Real Estate, 
800-938-8800.

VERY SECLUDED 50 acres, central Ohio. 2 houses, 
one built in 1978, walkout basement, other log built in 
2002. Gas and oil well with income and free gas. Orchard, 
stocked pond, cave for food storage, gardens. Spring 
and well water. 32’X60’ heated shop; barns and chicken 
house. Call for additional info. 740-659-1108.

WEBSITE CORRECTION: Affordable organic farm 
in southwestern Virginia’s Blue Ridge Mountains. 
Everything you need to sustain a family. Amazing 
views! www.paradisefarm.weebly.com

Heating

Herbal Remedies

Herbs

Home Brewing

KuneKune Pigs

Leather Goods

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

Metal Yard Art

Of Interest To All

Periodicals

Ponds

Poultry

Rat & Mice Control

Real Estate
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Or Visit www.countrysidemag.com

• Call for multiple issue discounts
• Feel free to use a separate sheet of paper

Please type or print legibly and indicate the words you would like 
in bold or capital letters. • Don’t forget to count your name, address, 

phone number and e-mail if it is part of your ad. • 20 word minimum. 
Ads under 20 words will be charged $63. 

Mail to:
Countryside Breeders/Classifieds, 

145 Industrial Dr., Medford, WI 54451 
or E-mail: gchristopherson@countrysidemag.com

www.countrysidemag.com
1-800-551-5691 • Fax: 1-715-785-7414  

Number of words _____ x $3.15 =                         $_______

Words in all CAPITALS _____x 25¢ =                  $_______

Words in bold _____x 25¢ =                                  $_______

X No. of issues you want your ad to run: _____ = $_______

Payment enclosed (U.S. funds):                              $_______

Liner Classified:
Your Name:

Address: 

City, State,  Zip:

Classification:

E-mail:

Ad:

Classification:

Your Farm Name:

Your Name:

Address:

City, State, Zip:

Phone Number:

E-mail:

Website:

Breed(s):

Additional Words $2 each per year:

Liner Breeders Directory:

Directory listing (6 issues):                           $60.00
Additional words ($2 each):
Total Amount Enclosed (US): 

Display Breeders/Classified (1" & 2" sizes):
For a color ad, add $50 per insertion

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

Gary can help set up your ad, quote an ad you already have 
running or answer any other questions. Contact Gary at 

gchristopherson@countrysidemag.com
or call 1-800-551-5691

Use pictures, 
logo and color!

FREE Ad Design!

Countryside Advertising Form • Next Deadline: March 2, 2015

Wool Carding

Worms

Southeast Idaho, 3BR 2BA home on 6 acres in quiet 
setting includes: windbreak, orchard, pasture and 
water rights. $189,900. Holly 208-312-4839, Westerra 
Real Estate Group MLS112613.

SAWMILLS from only $4,397-MAKE MONEY & SAVE 
MONEY with your own bandmill-Cut lumber any dimen-
sion. In stock ready to ship. FREE Info & DVD: www.
NorwoodSawmills.com/357 1-800-566-6899 ext. 357.

FRUIT TREES, BERRIES, GRAPE PLANTS–Large 
selection. Reasonable prices. 1-866-600-5203 for 
free catalog. Schlabach’s, 2784-C Murdock Rd., 
Medina, NY 14103. 

For the Best non-GMO and non adulterated groceries 
delivered right to your doorstep with a lowest price 
guarantee check out WWW.S.GPDB.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.

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

EUROPEAN SCYTHES: Quality scythes, sickles, 
snaths, and blades for 140 years. FREE CATALOG. 
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.

BROADFORKS–Highest quality, blacksmith made 
with select Ash handles. <www.gullandforge.com> 
502-682-8529.

tique farm tractors. Free access to thousands of 
articles, photos and technical info, plus our popular 
discussion forums. <www.YesterdaysTractors.
com>

AUTOGRAPHS,  BANNERS,  POLITICAL 
P I N S ,  l e a t h e r s ,  b a s e b a l l  c a r d s , 
sports memorabilia wanted. Highest prices 
paid. Write: Stan Block, 128 Cynthia Rd., Newton, 
MA 02159.

FINGERLAKES WOOLEN MILL. Custom 
processing of wool and blends. Hog Island 
Sheep Products. <www.fingerlakes-yarns.com> 
315-497-1542. 

“Raising Earthworms for Profit” Illustrated 
manual for successful growing and selling - $15. 
Request free brochure describing al l  our 
b o o k s .  S h i e l d s  P u b l i c a t i o n s ,  P O 
B o x  6 6 9 - E ,  E a g l e  R i v e r,  W I  5 4 5 2 1 . 
<www.wormbooks.com> 715-479-4810.

< w w w . G r e e n G r e g s W o r m F a r m . c o m > 
B e d r u n  R e d w o r m s – 5 , 0 0 0 / $ 5 5 , 
10 ,000/$95,  20 ,000/$180,  50 ,000/$440. 
Postpaid-Fishing, Composting, Gardening. 
Greg Allison, 112 Stilwell Drive, Toney, AL 
35773. Free “How to Guides” included. 
256-859-5538.

Sawmills

Seeds/Plants/Nurseries

Survival Gear

Tools

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>

Tractors

TRACTOR PARTS and more for older and an-

Wanted
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After chores:

By nanCy roBerts

It is a misty June at 4:00 a.m. and I am waiting at the door 
for Sunny to come back in from her potty run. I woke 
her up to give her a break from being a milk dispenser 

and get an extra meal in her. The doggie love of my life, 
Lady Kate, left a year ago after spending her life with me. 
It takes awhile for a grieving heart to be ready to love again 
and when I was ready I was hoping for a Corgi. However, 
being a rescue dog was more important than being pure-
bred. What luck for me when my daughter, who works at 
the local shelter, came home with a “car problem.” When 
I went to check on 
the car a purebred 
Corgi jumped out 
and into my arms. 
She was an owner 
surrender, under-
weight and with 
a urinary tract in-
fection. But she 
would be mine as 
soon as she was well and could be spayed.

It was perfect timing. I lost my younger sister last 
month, the hardest two and a half weeks of my life. 

The day Sasha brought Sunny home, I was in the middle 
of a battle, with my vet’s help, to save the life of my 
favorite goat. We lost that battle and other goat lovers 
will understand that is as hard for us as losing a dog or 
cat. This young white and gold dog was truly a bright 
ray of light in my life when I truly needed it. She is my 
sunshine; my Sunny.

One of my closest granddaughters reminded me this 
week that she starts college classes soon and I will have 
1 ½-year-old Sawyer on Thursdays. I have read that 
babysitting wards off Alzheimer’s. With my abundance 
of great-grandchildren, I have a pretty good chance of 
staying sharp into my old age. The old ones go and the 
new ones come in. We have to make room for them, but 
I hope my replacement can wait a few more years. 

I stand at the door on a cool spring night and ponder the 
circle of life. My mother left this earth just two weeks 

ago. It was an easier death to accept than my sister’s, 
because Mom had lived a long life and had so many 
health problems that it was a relief to know she would 
no longer be suffering. So much grief this spring, remind-
ing me that the older we get the more we need to make 
peace with grieving. My youngest daughter Sasha, the 
same age as my granddaughters, came and gave me a 
fierce hug after my mother died. I was a dutiful daughter, 

but I had not been close to my mother and was grieving 
more than I expected. She said, “Momma, I am going to 
be totally devastated when you die and I am glad that I 
will. It means that I had the best momma possible. I will 
miss you so much because I had the privilege of loving 
you so much.”

Grief is a privilege—a privilege of having loved so 
much. A lot of grief came to me all at once and I hope 

I bore it gracefully. Now my heart is healing with the help 
of family, nicer weather and this new dog. She comes in 
and eats hastily, then hurries down the hall to nine fat 
week-old puppies. Lucky for them, and the families who 
will love them, that she had that infection. It put off her 
spaying long enough to discover she was pregnant. They 
will be much needed income for the humane society when 
they are old enough to adopt. For the few weeks they are 
here they are much joy to me and my family.

Sawyer sat in my lap a couple of days ago, stroking 
the puppy we call Mae West. (Yes, there is a Hum-

phrey Bogart, Audrey Hepburn, John Wayne—you get 
the picture.) I was trying to get Sawyer to say puppy. She 
looked at me as if she thought I was confused and said 
“dog.” A dog and a human at the fresh new start of their 
lives. Me: a young great-grandma with a lot of life behind 
me and I hope a good bit yet ahead. I hope to see this 
grandchild’s children, but when I do go I want to leave 
something worthwhile behind. There will be quilts, and 
if I were to have a gravestone my family will probably 
have “what you focus on is what you get” inscribed on 
it because they heard it so much. Tonight, as I give up a 

bit more sleep to nine 
new lives, it occurs to 
me that I would like 
to leave one more 
thing. I would like to 
leave my family a les-
son in grieving; a re-
minder to welcome it 
because it is suffering 
to be grateful for. A 
life well lived will be 
one well loved, and 
loved well. Be grate-
ful there will be losses 
that leave you totally 
devastated while you 
learn to live with the 
loss of the physical 
presence and learn to 
live joyfully with the 
memories.

Life is not forever, 
but love is. r

We last spoke with Nancy shortly after Christmas 
2014, and learned she had one more loss last year—a 
brother, on Christmas Eve. Our condolences go out to 
Nancy and her family.

Circle of life

Sunny

Little Sawyer plays with one of 
Sunny's pups.

May you live all the days of your life. — Jonathan Swift
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Optional FireStar XP 
Outdoor Wi-Fi Module

Visit CentralBoiler.com or
call (800) 248-4681 for the dealer nearest you.

facebook.com/CentralBoiler

All E-Classic outdoor wood furnace models adapt easily to new or existing heating systems. It’s important that 
your outdoor furnace and system be properly sized and installed. See your local dealer for more information. 
*Requires data plan to enable remote access. For a limited time, data plan is provided free of charge for first 
two years. FireStar XP wi-fi module, wireless router and internet required. Screens are simulated and may differ. 
Product specifications and appearance subject to change with notice. ©2015 Central Boiler • ad6781

E-CLASSIC
OUTDOOR WOOD FURNACE

Heat your home with an E-Classic outdoor wood furnace and take 
pride knowing you are saving thousands of dollars every year on your 
heating bill. Because of the E-Classic’s efficient design, it uses 50% less 
wood than traditional wood heating. That gives you more time to do the 
things you want to do. Less work and more play.

With energy prices skyrocketing, how much could you save by heating 
your home and domestic water with an E-Classic outdoor wood furnace? 
Contact your nearest Central Boiler dealer today to find out.

Stop paying high heating bills now!

• View water and Reaction Chamber™ 
temperatures, burn time and furnace 
mode in real-time with an easy-to-
read display on your smartphone or 
other web-enabled device

• View performance and operational 
data charts and graphs over a chosen 
period of time

• Have texts or emails sent to most any 
web-enabled device

“Your furnace is calling...”

Access Anywhere!

Data plan provided 
free of charge for 

first two years!
LIMITED TIME OFFER

WINTER INSTALLS 
ARE AVAILABLE!


