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Dog days on 
the farm. Sassy 
thought I needed 
help checking the 
tire pressure of the 
combine before 
we started picking 
corn.—Trisha 
Slease, Indiana

Capture Your CountrYside...Capture Your CountrYside...
AND SHARE IT WITH US

FEATURED  
PHOTO



Pretty butterfly on a thistle in Minnesota farm field.—Kathryn 
Bahr, Minnesota

A very 
proud Buff 
Orpington 
shows off her 
new chick 
for the first 
time. —Robin 
Smiley,  
Michigan

Molly likes to sit on the saddle, even when it is on the 
pony.—Greg Adams, Ohio

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

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

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

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



This is our Tennessee  
Walking Horse foal, 
Lolly Pop, when she 
was 8 hours old. She 
is so engrossed in the 
world that everything 
caught her attention.— 
Debra Arnold, Missouri

Me with a little 
buckling named  

Maverick.  
We were sharing 
a laugh. —Tenley 

Long, South 
Carolina



Our silly ducks — 
they are such great 

entertainment! If 
they cant find the 

mud, they make it! 
—Heather Manley,  

New York

This is my beautiful  
grandson. He just 
turned 6 months 
old and loves the 
outdoors and all 
our farm animals. 
He is a lil'  
country boy!— 
Melissa Blake,  
New York
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CountrYside :: a letter to readers

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

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

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

Fax:  1-715-785-7414

145 Industrial Dr., Medford, WI 54451

Advertising office: csyadvertising@tds.net

Editorial office: csyeditorial@tds.net

Customer service/book orders: csymag@tds.net

www.countrysidemag.com

The Drama of Spring
A lot needs to happen before the seed hits the dirt. It’s 
this work that wrinkles the skin on your hands and 
compresses dirt underneath your fingernails. It’s the 
important work, the set-up, when we get plow down the 
past and grate us a level playing field to start the future. 
It’s this work that allows us to plant with confidence.

In this issue, we are giving you some less common and more 
challenging vegetables to consider planting this year—beets, watercress 
and cauliflower, to name a few. They are growing in popularity, and 
each one has its own finicky needs. But don’t be intimidated. 

In this way, our plants aren’t so different from us. In life, when we 
understand each one’s nuance and needs, what grounds us into the  
earth, we work together on a more efficient level. And so goes the 
relationship between plant and planter. 

This spring, we would love to hear from you: about your family,  
your garden or your livestock. What grounds you to the earth? I also 
want to encourage you to send us pictures of your life, of your family 
or farm in the moment of inspiration. One of our goals is to start using 
more reader pictures on the cover of our magazine, because nothing 
shows what we are truly about more than images of our readers living 
in the countryside. 

I hope you enjoy this issue. You are encouraged to get it dirty.

RYAN SLABAUGH 
Editor, Countryside

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

Countryside & small stoCk Journal

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

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

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

Countryside & Small Stock Journal  
(ISSN 8750-7595; USPS 498-940) is published  

bi-monthly by Countryside Publications,  
145 Industrial Dr., Medford, WI 54451. 

Periodicals postage paid at Medford, WI  
and additional mailing offices.  

©2016 Countryside Publications.

Editorial office: 145 Industrial Dr.,  
Medford, WI 54451, 715-785-7979,  

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

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

POSTMASTER: Send all UAA to CFS.  
(See DMM 707.4.12.5); NON-POSTAL AND 
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corrections to Countryside Subscriptions,  
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Standing Up for 
Becky Rupert

Countryside: The letter to editor 
in the January/February 2016 issue 
(“No Snake Oil, Please”) just is 
inaccurate and irritates me. The 
letter’s author is apparently one of 
the vast majority in America who is 
brainwashed by Big Pharmacy and 
the American Medical Association. 
Does he know that in the 1800s 
almost all doctors were homeopaths 
and most medicine was “natural”?

There have been some very positive 
outcomes from this medicine without 
the cost and adverse effects of current 
prescription drugs. He needs to look 
a little deeper.  

I’ve gotten to know Becky Rupert 
since reading her articles. She is very 
knowledgeable, dedicated and knows 
what works. 
Carol Anderson 
Colorado

Rainwater and Other  
Subjects of Interest

Countryside: Mr. Bobb 
(“Rainwater, a Cool Topic” July/
August 2015), I think, was right 
about folks being overly concerned 
about the use of rainwater. Most 
folks have no idea why rainwater in 
an underground cistern would be 
okay, but would not in a rain barrel. 
It has to do with temperature.

There are three types of bacteria. 

Philoduric, which is bacteria that can 
live and thrive in temps from 35°F 
down to around -160°F. Obviously, 
these bacteria cannot bother us 
as we are warm bodies. Next is 
Mesoduric bacteria, which can live 
and thrive in temperatures from 35°F 
up to 75°F. Then, of course, there 
are Thermoduric bacteria. These 
live and thrive in temps from 75°F 
up through 150°F. These are the 
bacteria that can live and thrive in 
our bodies. These are the bacteria 
that we need to worry about.

Most ground water (wells or 
springs) are around 55°F. (I think 
our maker had this all figured out, 
you reckon?) Any bacteria that can 
live and thrive in 55°F water won’t 
let you become a host, as your body 
temperature is much higher.

Water held in a cistern 
underground would fall in 
that category. It would stay 
around 55°F to 59°F.

On the other hand, water held 
in a rain barrel or anywhere above 
ground would serve as a breeding 
ground for Thermoduric bacteria. For 
example, cholera usually develops 
from standing water. It is not some 
mysterious killer from unknown 
causes. The Thermoduric bacteria 
in our system causes such diarrhea 
that people die from dehydration. 
Obviously, deep wells and 
underground cisterns and springs 

do not provide the Thermoduric 
bacteria a natural habitat, as they 
are too cold. Someone might say, 
“What about Giardia?” That’s true, 
but the water containing Giardia 
larvae had to be above ground, 
higher up on the mountain and was 
contaminated by a coon, beaver or 
some other warm-blooded animal. To 
my knowledge, and this is after the 
research coordinator for the Animal 
Sciences Department of a major 
land grand university and years of 
research, there are no exceptions. 
And we use this very information 
several times in our lives today.

One that comes readily to mind is 
how we age beef. All warm-blooded 
organisms have built into their bodies 
an enzyme that becomes active 
when a body dies and the body 
temperature drops to 75°F. This is 
nature’s way of getting the bodies 
ready to go back to the earth. When 
we kill a cow, we hang the beef in a 
cooler for two to three weeks. This 
gives the enzyme time to break 
down the meat fiber, thus making 
tender, prime steaks that we enjoy. 
We have always aged the deer our 
family has harvested (while raising 
six boys and four girls) if we were 
not going to can them. And yes, Mr. 
Bobb, you probably did develop an 
immunity drinking well water. I have 
spent time in 17 foreign countries 
and 39 of our 50 states. Here’s what 

Country Conversation & Feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; csyeditorial@tds.net
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No one is useless in this world who lightens the burdens of another. — Charles Dickens

I have observed throughout the 
years: The spring water and deep 
well water are perfectly safe all 
over the world. It’s the water from 
the top in some places of the world 
that usually causes problems. If a 
person is accustomed to drinking 
non-treated water at home, they 
usually don’t have trouble in other 
countries. It’s the folks who have 
been drinking treated water that have 
most of the troubles. And so bear this 
in mind: there are bacteria in some 
countries that can cause extreme 
sickness and even death. It’s best 
to stick to bottled water, if possible, 
abroad. Here in Middle Tennessee, 
we are blessed to have all our houses 
on gravity flow spring water.

Several other subjects caught my 
attention in the July-August issue: 
1) The raw milk issue will take 
care of itself as more information 
is made public. Raw milk makes 
your system alkaline, while treated 
(heated) milk and any processed 
food makes one’s body acidic. I 
don’t think man can improve on the 
natural system. It’s hard to find a 
research medical scientist who will 
tell you that anything processed 
is better than the natural state. So 
I’m saying, the medical community 
will eventually come around to 
raw and natural as best. But that’s 
not to say we should give up the 
fight. At this very moment, I’m in 
South Carolina visiting a friend who 
runs a Jersey dairy farm and sells 
his raw milk to the public, and is 
certified Grade A from the state. So 
it’s coming. It will just take time.

The big house is finally empty. All 
the children have their own places. 
Some here on the farm, some close by, 
some in another sate. All are doing 
good, but this place is too big and I’m 
selling some 10-acre tracts along the 
river. Anyway, I’m getting lazy and 
Rita only wants to fish or play with 
grandkids, so we’re cutting back on 
the work. Our garden is doing well 
and the corn crop looks better than 
ever. We wish the best to everyone.

Lowell Morgan
Clifton, Tennessee

Thanks to readers like Lowell, we 
can all walk away a little smarter. Big 
Dairy has a firm hold on the dairy 
shelves, so until they can figure out 
how to win at selling raw milk, we 
probably won’t see a change. But if 
you’re interested, we found asking at 
your local farmers market, or knocking 
on the door of a local dairy farm, are the 
two best ways to get raw milk today.  

Zoe’s Sunflower Power
Countryside: Zoe planted 

sunflowers in her Papaw’s garden. 
The seed package read four feet to 
six feet tall. Looks like her green 
thumb is developing very well, 
she had some grow to 14 feet tall!

Riley W. Hauser
Indianapolis, Indiana

Zoe, please start writing for us, 
so everyone can learn your tricks 
in the garden. Way to go. Everyone 
else: We love pictures of your prize-
winning vegetables, so this summer, 
please send them our way and we 
will publish as many as we can.

Homesteading 101 
Countryside: We’ve been called 

crazy, we’ve been told we’ve lost 
our minds. Some people actually 
say they admire us. My friend keeps 

telling us to keep it up, Agenda 21 
is coming. If you don’t know what 
Agenda 21 is, Google it. (Ed. note: 
For those with no internet, “Agenda 
21” by Glenn Beck is a fictional book 
based on an actual program of the same 
name by the United Nations to, in effect, 
produce a “one-world government.”)

What are they talking about? 
Homesteading, while holding down 
full-time jobs. Homesteading, the 
new buzz word. Yes, my husband 
and I both work full-time outside 
the home and we also homestead. 
That’s why people think we’ve lost it 
sometimes. Well…most of the time.

It’s hard enough homesteading 
when one doesn’t work, works 
part time or even works seasonal. 
But throw in 45-plus hour 
workweeks with crazy schedules 
and kids, we sometimes wonder 
ourselves why we do it.

I can tell you why we started doing 
it. Back in the day it was actually 
cheaper to do it that way. I am the 
ultimate tightwad. We started off 
with a few laying hens and meat 
birds. Feed was cheap. Guess what? 
Feed is no longer cheap. When eggs 
come on sale for $1.99 a dozen, you 
wonder why you’re still mucking 
out the chicken coop on a beautiful 

FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458
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summer Saturday morning instead 
of heading out to the beach. 

Then there comes a time when 
you start to think of what you’re 
putting in your body instead 
of saving your money for your 
children’s inheritance. Because 
honestly, what are they going to do 
with all that money you’re going 
to leave to them? Buy expensive 
organic produce at the local farmers 
market? We might as well teach 
them how to do it for themselves.

Homesteading from a kid’s point 
of view is well…depends how old 
the kid is. Our son loved the animals 
when we was younger. When a 
piglet would die he would cry for 
days. He’d love to help clean the 
goat stalls, pick up the eggs from the 
chickens, plant his own little garden. 
Now that he’s a teen I’m lucky if 
he asks if the goats have kidded 
yet. But I know that some day all 
the hard work and knowledge will 
become invaluable to him. I hope.

To us, homesteading provides us 
with clean, good quality food. We 
know our animals are happy and 
healthy. No factory farms here. My 
husband is good at making things 
easier for us. Automatic waterers 
and feeders make life easier. Raised 
beds for the veggies instead of plots 
of land help with the weeds and the 
sore backs. Prevention is also key. 
Keeping your animals in top physical 
and mental condition helps avoid vet 
bills. That goes for equipment also.

Good homesteading is also 
knowing your limit. How far are you 
willing to go mentally, physically, 
emotionally and financially? Use 
common sense. I know common 
sense is almost becoming extinct, 
but it’s still out there. At the moment 
we have several goats, laying hens, 
meat birds, fruit trees and seven 
raised beds for the veggies. I, not 
my husband, would love to have 
fiber goats (even though I don’t 
knit) and another 10 to 15 dairy 
goats. Not going to happen. We 
are almost at our limit with time, 
finances and land. The only other 
thing coming on our property in the 
next year or so are bees. But it’s easy 
to get off track. I know, been there, 
done that. It’s good to write down 

your goals. Otherwise you might 
become like Sophia in that old sitcom 
The Golden Girls and digress.

Looking back throughout the 
years, reading old posts on my 
blog, I wouldn’t change a thing. 
We’ve learned so many things 
like, even though you only need a 
liter of goat milk a week, she’s still 
going to give you five liters a day. 
So deal with it! We also learned 
that we are not full-time cow 
people, but that’s another article. 

And we’re still learning things 
every day. Like just this spring, we 
learned that we are not full time 
cow people and that a 150-pound 
goat that doesn’t want to go on the 
milking stand, feels like 500 pounds 
when you try and pick her up!

Some days I look at my husband 
and tell him that we are selling 
everything and moving to Halifax 
in an apartment where someone else 
can grow everything and we’ll buy it. 
Then I can keep our apartment clean 
and go to the gym to keep fit instead 
of pitching 150 bales of hay. He lets 
me rant for a while and then I go 
to the barn where I sit and hear the 
goats munching, burping and farting 
and think, “Man, this is the life!”

Lisa Doucette
Church Point, Nova
Scotia, Canada

Most people who get inspired by 
homesteading or living more off the 
land only can feel this way after they 
learn a lot, and gain some experience. 
Knowing your boundaries is good, 
but we’ve learned that when you’re 
homesteading, nature, animals and 
other forces all tend to conspire 
together, so when there is one problem, 
there are 10. Frankly, getting back to 
working within your boundaries is 
a constant struggle, and why some 
of us don’t age so well. This next 
letter gives some solid advice about 
how to avoid making mistakes, and 
perhaps keeping some of that hair 
from eventually turning grey.

The Fast Way to Trouble
Countryside: Experience is the 

best teacher, or so I’m told, but 
others’ experiences are really the 
best teacher. By learning from others 



MARCH/APRIL 2016  || 15

you can avoid mistakes and save 
yourself grief. My father always told 
stories about the neighbors and what 
lessons to learn and pitfalls to avoid. 
So I’ll pass on a few stories with the 
hope that we all can learn from the 
experiences of our elders. (Names 
have been changed to protect the 
innocent, or is it to avoid a lawsuit?)

Henry Taylor was born in Germany 
in 1876 and came to America in the 
1890s. He started with a dry house 
in the town of Sanborn. He later 
sold his dry house and moved to a 
farm in the area. He had a National 
Roadster with a wagon attached. The 
car would go up to 60 miles per hour. 
He would travel over to Sanborn and 
hire Italian migrant workers, load 
them up on the wagon and rush back 
to his farm. On one occasion he was 
traveling so fast that when he went 
to slow down, the wagon jackknifed 
sliding into the ditch, throwing the 
workers off of the wagon and into 
the ditch and the adjacent field. 
Fortunately no one was seriously 
injured. This story is typical of 
his other impatient adventures.

Later, while on his farm he was 
spraying his orchard, which was 
near the road. Again in a hurry, 
he failed to turn off the sprayer as 

he turned to head down the next 
row of trees. The spray covered a 
passing motor vehicle. The owner 
of this brand new car was upset to 
say the least. He got out to say a few 
words to this negligent farmer. Mr. 
Taylor, being rather feisty, took the 
spraying nozzle and pointed it into 
the driver’s face, drenching him in 
spray. The driver picked up a rock 
and pelted him in the jaw, creating a 
large gash. Taylor had to have seven 
or eight stitches. He refused any 
painkiller. He sat without flinching 
as the doctor sewed him up.

If Henry Taylor could find a 
quicker way to do something, all 
the better. It used to bother him that 
to unload a wagon of hay it would 
take two slings to get the hay off. 
How much better if he could remove 
the entire load with just one sling? 
It would speed up the hay harvest. 
He sent all over the country to get 
the equipment he needed. When it 
arrived, he installed it immediately. 
Attaching his tractor to the sling 
he proceeded to lift off a whole 
load of hay at once. The weight 
ripped out the front end of his 
barn. This cost him $500 to repair, 
which was back in the day when 
$500 was quite a lot of money.

It was time to put in winter wheat. 
Henry had grown oats earlier that 
year and as he dragged the field 
the oat stubble clogged up in his 
spring tooth drag. After cleaning 
it out a couple of times he got the 
idea to burn the straw as a quick 
way to clean the stubble away. Soon, 
with the help of some kerosene, the 
stubble was in flames and without 
much effort it was cleared away. He 
started to drag once more, but the 
heat had taken the temper out of 
the steel of his drag’s spring teeth, 
which then became unsprung. He 
ended up buying a new drag.

The main moral of the story is, if 
something isn’t being done there is 
probably a good reason why no one 
does it. If you get a bright idea think 
it through first and get wise input 
from others. Don’t be in a hurry to 
do things because doing it wrong can 
cost you more in time and money 
in the end. Other things to learn 
are to be careful of your actions, 
lest you inflict damage on others 
whether it is chemical sprays or 
excessive speed and poor restraints 
for your passengers. Treat your 
equipment with care. Be mindful 
of your equipment’s capabilities 
so that you don’t take the temper 
out of your steel or pull the front 
of your barn off. Lastly, listen to 
your elders, because learning from 
other’s experiences is far wiser 
than learning from your own.

Daniel Strauss

A Compliment
Countryside: We really 

enjoy your practical magazine! 
Keep up the good work!

Grace Heatwole
Rosthern, Saskatchewan, Canada

A Stuffing Tip
Countryside: Instead of buying 

bread for stuffing save up the 
ends, stale but not moldy odd 
pieces of crackers, biscuits, etc. 
Put in a plastic bag and keep 
in freezer until needed. It’s a 
nice mix with extra flavor. 

Janice Bever

from the readers :: CountrY Conversation
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To request a Book Catalog with a complete listing of all books available write to: 
Bookstore Catalog Request, 145 Industrial Dr., Medford, WI 54451

or call 1-800-551-5691
or visit CountrysideMag.com/Bookstore

255 pages, $24.95

How to Build 
Your Own Greenhouse

By RogeR MaRshall

Designs and Plans 
To Meet Your 

Growing Needs

Aquaponic Gardening

A Step-By-Step 
Guide to Raising 
Vegetables & Fish 

Together

256 pages, $29.95

By sylvia BeRnstein

219 pages, $14.95

Carrots Love Tomatoes

By louise Riotte

Secrets Of Companion  
Planting For Successful 

Gardening

365 pages,  
$24.95

Joy Of Gardening

By Dick RayMonD

Double Your 
Harvest, 

Solve Soil 
Problems

Let It Rot!

The Gardener's 
Guide To  

Composting

153 pages,  
$12.95

By stu caMpBell

Tips For The Lazy Gardener

Time Saving Tips 
And Routines To 
Produce Better 

Vegetables With 
Less Work

139 pages,  
$12.95

By linDa tilgneR

The Vegetable  
Gardener's Bible

Discover Ed's  
High-Yield  

W-O-R-D System 
For All North 

American  
Gardening  
Regions

351 pages,  
$24.95

By eDwaRD c. sMith

Free-Range Chicken Gardens

How To Create A 
 Beautiful,  

Chicken-Friendly 
Yard

218 pages,  
$19.95

By Jessi BlooM

The Fruit Gardener's Bible

A Complete Guide 
To Growing Fruits 
And Nuts In The 
Home Garden

319 pages,  
$24.95

By leonaRD peRRy & lewis hill

The Garden Primer

Reference Guide 
To Gardening 

Simply,  
Beautifully,  
And Well

820 pages,  
$18.95

By BaRBaRa DaMRosch

The Gardener's Weed Book

Identify And  
Control Weeds  

For A Super  
Garden

201 pages,  
$14.95

By BaRBaRa pleasant

Dead Snails Leave No Trails

Natural Pest  
Control For Home 

And Garden

186 pages,  
$12.99

By loRen nancaRRow & 
Janet hogan tayloR

CountrYside bookstore :: homesteading
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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

The Backyard Homestead Guide 
To Raising Farm Animals

By gail DaMeRow

Choose The Best 
Breeds For Small-
Space Farming;  

Gather Fresh Eggs; 
Collect Fresh Milk; 
Make Your Own 

Cheese; & Much More!
353 pages, $24.95

Storey’s Basic  
Country Skills

By John  
& MaRtha stoRy

A Practical  
Guide To  

Self-Reliance
564 pages, $24.95

621 pages, $14.95

Homemade Contrivances 
and How to Make Them

1001 Labor-Saving 
Devices for Farm, Garden, 

Dairy and Workshop

By skyhouRse puBlishing

304 pages, $9.95

Handy Farm Devices

How to Make Handy 
Farm Devices from Odds 

and Ends That Might 
Seem Like Junk

By Rolfe coBleigh

227 pages, 
$18.95

Mini Farming

Self-Sufficiency 
on 1/4 Acre

By BRett l. MaRkhaM

70 pages, $9.95

The “Have-More” Plan

“A Little Land— 
A Lot Of Living”

By eD & caRolyn 
RoBinson

414 pages, $22.99

Beekeeping For Dummies
By howlanD Blackiston

3rd Edition
Build & Maintain Your 
Own Beehives; Honey 

Production; Latest 
Tools & Equipment

DIY Solar Projects

By eRic sMith

How To Put The Sun 
To Work In Your Home

160 pages, 
$21.99

Back To Basics
By aBigail R. gehRing

4th Edition—
A Backyard Guide 

To: Buying & Working 
Land; Raising  

Livestock; Generating 
Your Own Energy;  

Enjoying Your  
Harvest; and More!

456 pages, $27.95

255 pages, $16.95

40 Projects For Building 
Your Backyard Homestead

By DaviD toht

Create Planters, 
Coops & Sheds; 

Add Solar & Wind 
Power; Install 
Aquaponics &
Hydroponics; 

Build Beehives

379 pages, $19.95

The Complete Idiot's Guide®
To Self-Sufficient Living

Live a Simpler, Less 
Dependent Lifestyle 

Without Feeling 
Deprived

By JeRoMe D. BelangeR

The Encyclopedia 
of Country Living

By caRla eMeRy

The Original Manual 
For Living Off The 
Land & Doing It 

Yourself

922 pages, 
$29.95

Basic Candle Making
By eRic eBeling

All The Skills & 
Tools You Need  
To Get Started  
Candle Making

104 pages, 
$19.95

Basic Soap Making
By 

elizaBeth letcavage

All The Skills & 
Tools You Need  
To Get Started  
Soap Making

126 pages, 
$22.95
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192 pages, $19.99

The Farmstead 
Egg Guide & Cookbook

No Matter Where 
You Live, 

You Can Have 
Farmstead Fresh Eggs!

By teRRy BlonDeR golson

480 pages, 
$21.95

Spiral Bound

Dining On A Dime  
Cook Book

By tawRa kellaM  
& Jill coopeR

Over 1,200 Recipes 
And Money  
Saving Tips

620 pages, $25.00

The King Arthur Flour
200th Anniv. Cookbook

All The Joy And Variety  
Of Baking—The 
Experience And  

Tradition Of America’s 
Most Historic Flour 

Company

By BRinna B. sanDs  256 pages, 
$24.95

Chicken And Egg

A Memoir Of
Suburban 

Homesteading 
With 125 Recipes

By Janice cole

185 pages, 
$12.95

Smoking Food

A Beginner's Guide— 
Everything You Need  

To Know About  
Home Smoking

By Janice cole

501 pages, 
$18.95

Serving Up The Harvest

Celebrating The  
Goodness Of  

Fresh Vegetables

By anDRea chesMan

137 pages, 
$10.95

Maple Syrup Cookbook

100 Recipes for  
Breakfast, Lunch 

& Dinner

By ken haeDRich

155 pages, 
$13.95

Spiral Bound

The Dandelion Celebration

A Guide To  
Unexpected  

Cuisine

By peteR a. gail

160 pages, 
$19.99

Homemade Cheese

By Janet huRst

Recipes For 50 
Cheeses From  

Artisan  
Cheesemakers

283 pages, 
$16.95

Home Sausage Making
By susan Mahnke peeRy  

& chaRles g. Reavi

How-To Techniques 
For Making And  

Enjoying 100  
Sausages At Home

286 pages, $9.99

By ellie topp &  
MaRgaRet howaRD

Small Batches & Simple 
Techniques For  

Preparing &  Enjoying 
The Homemade  

Goodness Of Fresh 
Fruits & Vegetables

Preserving Made Easy

376 pages, $24.95

Fermented Vegetables

Creative Recipes For  
Fermenting 64  

Vegetables & Herbs In 
Krauts, Kimchis, Brined 

Pickles, Chutneys, 
Relishes & Pastes

By kRisten k. shockey  
& chRistopheR shockey

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

Title       Quantity           Price

Order Form

Total books $

Shipping*   $ 
  
  
Subtotal   $
WI Residents

add 5.5% sales tax    $

Total   $

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

Visa        MC         Discover         AmEx

No.:
Expiration:
E-Mail:
Phone:

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

Mail your order to:
Countryside Bookstore 

145 Industrial Dr. 
Medford, WI 54451

172 pages, $14.95

Herbal Vinegar

Flavored Vinegars,  
Mustards, Chutneys, 

Preserves, Conserves, 
Salsas, Cosmetic Uses, 

Household Tips

Maggie osteR

Raw Food

A Complete
Guide for Every 
Meal of the Day

174 pages, $16.95

By eRica palMcRantz  
 iRMela lilJa

The Home Creamery

Easy Recipes for 
Butter, Yogurt, Sour 

Cream, Créme Fraîche, 
Cream Cheese, Ricotta 

and More!
210 pages, $16.95

By kathy 
faRRell-kingsley

At Home Canning DVD

Clear Canning 
Instructions For  
Beginners And 

Beyond

109 minutes, 
$19.95

with kenDRa lynne

142 pages, 
$17.95

Hardcover

Fresh Eggs Daily
By lisa steele

Raising Happy, 
Healthy Chickens...

Naturally

446 pages, $24.95

Butchering Poultry, Rabbit, 
Lamb, Goat & Pork

By aDaM DanfoRth

The Comprehensive 
Photographic Guide to 
Humane Slaughtering 

And Butchering Of 
Poultry, Rabbit, Lamb, 

Goat, & Pork
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in the garden :: Climbers Man is a complex being: he makes deserts bloom — and lakes die. — Gil Stern

FARMERS WITH 1,500 ACRES available and urban backyard gardeners alike 
often have the same complaint: “If I only had just a little more space somewhere,  
I could grow..." There often seems to be a need to produce just a little more, to  

grow an additional fruit or vegetable that would be great to have, but doesn’t seem to 
have any place to call home.

Unless a farmer or gardener wants to chop down all their shade trees and dig up the 
front lawn, all available crop space is in use. Yet there still is a need to grow a little bit 
more—but how? In fact, there are two ways. Two potential techniques for increasing 

Make Room in Your Garden 
with Climbers and Crawlers

BY  
GLENN G. 
DAHLEM, 

PH.D.
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Man is a complex being: he makes deserts bloom — and lakes die. — Gil Stern

acreage are not only easy to 
employ, but lead to property 
beautification while doing them.

Such two space-expanding, 
prettiness-enhancing tricks might 
be called planting climbers and 
crawlers. The former involves 
plants that like to go up, often in 
places where fruits and vegetables 
aren’t usually found. The latter 
finds ground-hugging plants 
adapted to narrow environments 
usually thought of as inappropriate 
for farming or gardening.

Let’s examine climbers first. 

CLIMBERS
Some plants just like to climb. An 

annual example is green pole beans; 
two perennial ones are Clinton 
grapes and strangler figs. Moreover, 
some trees don’t seem to mind 
being climbed upon, especially in 
their lower trunk area. One example 
is the American black walnut tree. 
A valuable commercial crop in its 
own right, yielding valuable meats, 
shells, husks and furniture-grade 
lumber, black walnut trees have 
widely spaced branches, leaving 
ample trunk space for climbers. 
But be careful about what you 
plant near walnut trees. Do your 
research first, as a lot won’t grow 
well with walnut trees nearby.

Sometimes climbers don’t need 
trees at all. Almost every farm and 
many urban properties have one 
or two less than attractive building 
sides, fences or other manmade 
structures. Use of cord, running 
from pegs in the ground to those 
building eves will give pole beans 
all the grip they need as they 
shoot skyward. As long as ample 
sunlight and occasional watering 
is available, pole beans will thrive. 
Most fences won’t even need any 
cord to help the beans or other 
climbers along. Here is where the 
beautification aspect comes into 
play. Bunches of dark green beans, 

hanging down in large numbers, 
will obscure a shed or garage wall 
or chain link, rail or wire strand 
fence. Granted, this will only 
take place a month or so during 
a growing season, but short-lived 
beauty is beauty never the less.

Clinton grapes are an agricultural 
curiosity like none other. A hybrid 
between two wild American species 
and dark blue European domestic 
grapes, they were developed by a 
New York state college professor 
early in the 19th century. Somewhat 
strong-tasting for table grapes, 
their very dark, elliptical-shaped 
fruit makes excellent wine for 
serving with wild game, mutton 
and sausage. Little known in 
the United States, Clinton grape 
wine is popular in Switzerland, 
Austria and Northern Italy.

Due to their wild grape ancestry, 
Clinton grapes are avid climbers. 
One vine made it up 100 feet on a 
huge blue spruce tree without any 
human assistance, where for many 
years it helped feed generations 
of songbirds. With minimal care, 
Clinton grape vines can yield under 
more manageable conditions. Just as 
the dangling pole beans contributed 
to an attractive environment 
before being harvested, hanging 
clusters of grapes will do so too.

Obviously, it’s easier to use 
annual climbers like pole beans 
than a perennial one like Clinton 
grapes. When Clinton grapes start 
their skyward journey, they plan 
to stay wherever it takes them! For 
example, if pole beans run along 
an unused clothesline, it’s easy 
to remove the dead vines once 
the growing season ends. Not so 
for perennial vines like Clinton 
grapes. Wherever they grab a 
hold, they intend to remain.

Another perennial climber, 
strangler figs, requires special 
knowledge, as do figs in general. 
Just as their name implies, 

As they rapidly 
grow, zucchini are 
self-weeding, as 
their thick broad 
leaves shut out 
the sun from any 
upstart weeds.

Zucchini can be harvested when 
it reaches 12 to 15 inches long.
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stranglers will damage or kill 
most live hosts upon which they 
intertwine.

There are four families of fig 
species. One doesn’t bear fruit. 
Another bears fruit but presents 
complicated pollination issues. A 
third readily produces, but takes the 
form of a conventional tree, rather 
than a climber. Then there are the 
numerous varieties of stranglers.

The best rule of thumb for dealing 
with strangler figs is, except for 
one species named clusia, which 
rarely kills its host but requires an 
almost tropical environment, don’t 
let them climb a valued tree. A 
good host for stranglers is a large 
dead or dying trunk of a tree that 
would have otherwise presented 
major removal problems. Strangler 
figs are not a parasite; parasites 
require a live host, off of which 
they live. Stranglers will envelop a 
living tree, but continue to flourish 
after they eventually kill it. They 
also thrive attached to non-woody 
hosts, such as concrete or brick 
walls, drawing nourishment from 
the soil like any other vine. As 
they slowly build upon such a 
foundation, they continually yield 
fruit, while creating an attractive, 
permanent living wall or barrier.

CRAWLERS
While climbers go up, crawlers 

expand along the ground, covering 
up unproductive or unsightly 
patches of soil. They also include 
annuals and perennials, and offer 
dual benefits of food production 
and beautification. One of the 
top crawlers is zucchini squash. 
It adapts well to almost any 
environment, and is a prolific 
producer of a universally appealing 
food commodity. Its large dark 
green leaves and numerous big, 
orange-yellow flowers make it one 
of the prettiest garden vegetables.

A favorite zucchini site is a 
roadside ditch, or narrow strip of 
sod along a driveway. As long as 
some sun and occasional water 
is available, zucchini will feel at 
home, even if it is planted in a row, 
not in hills, as squashes normally 
are. As they rapidly grow, zucchini 
are self-weeding, as their thick 
broad leaves shut out the sun from 

any upstart weeds. As long as a 
little dirt is available, they don’t 
seem to mind sharing it with a 
few rocks and stones. Zucchini 
will continue to bear throughout 
a summer if their fruit is kept 
picked, harvesting it when it 
reaches a foot to 15 inches long. 

Two good perennial crawlers are 
asparagus and rhubarb. There is a 
bit more work initially connected 
with asparagus than most other 
perennial vegetables, as the original 
rootstock may need to be buried 
in a prescribed manner at a depth 
of up to four feet. The stock is very 
long-lived. One bed planted in 
the early years of the 20th century 
was producing into the 1950s, 
without cultivation or fertilization.

The beautification aspect of 
asparagus occurs after it bears 
edible shoots for about a month 
in the spring. It goes to seed, 
producing tall, dark green ferns with 
bright red berries. These berries 

Due to their wild  
grape ancestry,  

Clinton grapes are  
avid climbers. One  

vine made it up  
100 feet on a huge  

blue spruce tree  
without any human  

assistance.

Rhubarb does well alongside 
a house, fence or garage, as 
long as some sun is available.

in the garden :: Climbers
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attract songbirds, and a row of dark 
green ferns can form an attractive, 
albeit temporary, property or garden 
border designation. Some gardeners 
blessed only with minimal available  
space have planted asparagus 
in a flower garden, achieving an 
interesting esthetic effect.

Rhubarb, unlike zucchini, doesn’t 
thrive if planted in a ditch, but it 
does do well alongside a house, 
fence or garage, just so some sun 
is available. As long as moderate 
water and a little fertilizer are 
provided, a row of rhubarb hills 
will continue to bear its edible 
stems throughout an entire growing 
season. Rhubarb’s large green 
leaves and pretty rose-colored stems 
make it one of the most naturally 
attractive garden plants. (Ed. note: 
Just remember the leaves are poisonous, 
so don’t feed them to livestock.)

There is one family of vegetables, 
native to India, but popular with 
some farmers and gardeners in both 
Europe and North America, that 
can be climbers or crawlers. That 
is, they may be trained up a lattice 
or fence, like grapes, or allowed 
to spread out on the ground, like 
pumpkins. These are the so-called 
bottle gourds, known as Doodhi 
or Lowki in their native India. This 
group of subspecies, from a culinary 
standpoint, may be prepared for 
eating either like a summer squash, 
such as zucchini, or winter squash, 
such as Hubbard. 

Although bottle gourds will never 
climb to great heights, like pole 
beans, nor spread out willy-nilly 
on their own, like zucchini, they do 
present a considerable degree of 
versatility to farmers and gardeners. 
They also lend themselves to 
a wider range of consumption 
options than do more highly 
specialized plants like Clinton 
grapes or rhubarb.

So the next time some agricultur-
alist dares to say, “If I only had  
the room....” 

You can tell him or her, “Climbers 
and crawlers say that you do.”

$1695
(price includes postage)

LongCreekHerbs.com

Long Creek Herbs
P.O. Box 127-E

Blue Eye, MO 65611

417-779-5450
Mon. - Fri.

8 - 5 Central

The Healthy, Natural Alternative
Your Nail Fungus Can Be Gone!

A Veteran-Owned Company

(price includes postage)

The Healthy, Natural Alternative

(price includes postage)

The Healthy, Natural Alternative

“When I used Herbal Nail Soak 
I was amazed and delighted 
at the results at clearing up 
my nail fungus. I’d gladly 

recommend it and you can 
quote me: “If y’all have fungal 
problems, BUY THIS! It works 

and they guarantee it!” 

Beverly R, Tennessee

I Guarantee it!
More information and

video on-line

Jim LongJim Long
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in the garden :: Cauliflower

Cauliflower in the Garden
Be careful about exposing the plants to high 
temperatures

BY NANCY 
PIERSON 
FARRIS 

south carolina

CAULIFLOWER CAN SERVE AS the focal 
point for a centerpiece or it can serve as a low 
calorie, low carbohydrate substitute for mashed 

potatoes. I enjoy it raw in my lunch salad, or steamed 
with a bit of butter or a sprinkle of Parmesan cheese.

The edible portion of cauliflower is fully exposed to 
any chemical used to control cabbage worms or other 
invading pests. By growing my own, I control what is 
sprayed on the plant.

Cauliflower will grow in spring or fall — succession 
planting in either season will provide fresh heads for 
several weeks.

The best curd forms during cool weather, though if 
young plants are exposed to extreme cold, the plant 
will form buttons rather than large, succulent heads. 
When exposed to high temperatures, the plant will 
form small, bitter, discolored heads. In my area of 
South Carolina, summer heat brings a quick end to 
spring cauliflower. When summer abates, however, I 

can grow lovely cauliflower during 
the fall months. In other areas, 
springtime allows for planting, 
although harvest must be done by 
the peak summer heat.

For my fall plantings, I start 
cole crops on a screened porch, 
protected from insects and hot 
summer sun. I pot up cauliflower 
seedlings into four-inch pots. I have 
fluorescent lights hung a few inches 
above the plants, and I feed them 
weekly with fish emulsion.

I put cabbage and broccoli plants 
into the garden about six to eight 
weeks after sowing the flats. I have 
had best results with cauliflower if 
I wait until seedlings are about 12 
weeks old.
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I set my fall cole crops into space 
that has already born a spring crop. 
Since cauliflower requires a lot of 
nitrogen, I like to place them into 
a row that has been vacated by a 
legume, which has fixed nitrogen 
in the soil. After tilling the area, 
I spread compost into a furrow, 
cover it with two inches of soil, 
then set the young plants about 18 
to 20 inches apart.

The large leaves of cauliflower 
transpire copiously, so plants 
require a steady supply of moisture. 
The USDA recommends an inch 
to an inch and a half of water per 
week.

Initially, all cole crops look 
alike. I label flats and pots, but 
sometimes a seed has floated 
over to settle with a cousin. Or a 
seedling gets into the wrong pot. 
What I thought was a cauliflower 
may form a cabbage head near the 
ground, rather than growing large 
leaves. Or a green curd forms in 
that nest of leaves, identifying the 
plant as a broccoli.

I grow self-blanching cauliflower, 
which makes a floret of leaves to 
protect the curd from sunlight. I 
gently open that floret to find a tiny 
white curd. Then I know I have 
cauliflower.

All cole crops attract cabbage 
moths, which lay eggs on the 
underside of leaves. I check my 
plants in early morning, crush any 
masses of yellow eggs, and pick off 
any green worms I see. I use Bacillus 
thurengiensis as a control. It is toxic 
only to worms. It is available in 
either dust or liquid. Clemson agents 
recommend using the spray, because 
dust can cling to bees, those faithful 
pollinators in the garden.

I start harvesting as soon as 
curds are a few inches across, and 
continue cutting them as needed. 
Unlike broccoli, cauliflower does 
not make side shoots, so after 
harvesting a head, I pull the plant 
and toss it into the goat pen. The 

leaves are edible, but we prefer 
collards for our greens.

If cauliflower curd begins to 
separate or turn yellow, I harvest 
them immediately. They will keep 
in the refrigerator for a couple of 
weeks. If I have many, I cook them 
briefly and pack into containers for 
the freezer.

If grown in fall, cauliflower 
withstands light frost. When night 
temperatures drop below 30°F, I 
cover each plant with a basket.

When exposed to 
high temperatures,  
the plant will form 

small, bitter,  
discolored heads. 

In my area of South 
Carolina, summer 

heat brings a quick  
end to spring 
cauliflower.

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

John C. Campbell Folk SChool
folkschool.org              1-800-FOLK-SCH

BraSStOwn                    nOrtH CarOLina

We still  
make things.

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



||  COUNTRYSIDE & SMALL STOCK JOURNAL26

in the garden :: gourds

THERE IS A LEGEND THAT SAYS, “If you 
give or receive a gourd, with it goes all the best in 
life; health, happiness and other good things.”

Anytime of year is excellent to think about growing 
gourds, sometimes referred to as “nature’s pottery.” 
The original shapes of clay pottery is thought to have 
been modeled on the shapes of certain gourds to make 
grain storage containers and musical instruments, such 
as rattles, drums, horns, whistles and flutes. They were 
even made into elaborate stringed instruments and 

thumb pianos. Some cultures turned 
gourds into birdhouses and hats. 
These are the ornamental gourds. 

Originally, women were 
prohibited from gourd cultivation 
in Europe. That idea certainly has 
changed in the modern world. 

So how does one describe a gourd? 
It is no surprise that a gourd is a 
member of the cucumber family along 
with squash, pumpkins and melons. 
The tendrils grow on the vine near 
the fruit and the leaves are usually 
five-lobed. Both male and female 
blossoms are known to grow on the 
same vine. Gourds are numerous 
and offer variety. For example, you 
can grow a “hard shell” gourd in the 
shape of a bottle, a dipper, a trough 
or a snake. For this type of gourd it 
is suggested to plant seeds as soon 
as the soil warms in the spring. In 
southern climates it is safe to plant 
gourd seeds around the end of April. 
However, if you plant too early, your 
seed can rot. If you plant too late, 
the gourd will not mature at frost. 
So it can be a tricky proposition. But 
if you pay attention to temperatures 
you can easily plant, sow and harvest 
gourds. The ideal pH conditions 
should range from 6.0 to 6.5. To raise 
the pH levels, add lime, wood ash, 
organic matter or seaweed. To reduce 
pH levels, add sulfur, peat moss, 
evergreen needles and ground bark.

Pay particular attention to 
ornamental gourds, as they are 
not edible and offer very little 
flesh. They are grown mainly for 
show. The flesh they do contain is 
tasteless and may even be bitter. 

To begin a gourd garden is a 
simple task with several choices. 
In spring, after the final frost, 
plant gourd seeds. It is preferable 
to soak seeds overnight to speed 
germination. If you decide to start 
seeds indoors, use peat pots or similar 
sized containers. Indoor plantings 
lengthen the growing season. 

All gourds sprawl, so give the 
seedlings room to grow. Black fabric 

Gourds for 
Farmers and 
Homesteaders

BY ANITA B. 
STONE 
raleigh, 

north carolina
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mulch helps keep weeds down 
between the hills and raises the 
soil temperature as well. Mulch is 
an excellent protective coating and 
provides thick cover for gourds. You 
can also use straw, grass clippings, 
shredded leaves and newspapers. 
Space four to six seeds about twice 
the length of the seed per dug hole, 
in hills six feet apart and in rows at 
least four feet apart. If you keep the 
seeds moist, they typically germinate 
in eight to 10 days, but can sprout 
as long as six weeks after planting. 
Most early growth is underground, 
so don’t despair if you don’t see 
much happening the first month or 
so. Gourds need at least six hours of 
daily sun and well-fertilized soils. 
Regular watering throughout the 
growing season is a must, especially 
right after you plant the seeds or 
seedlings. This holds true whether 
planted in the ground, in containers 
or in small peat pots for starters. 

Drip systems and soaker hoses 
are excellent choices because they 
deliver water directly to the soil 
and will avoid wetting the leaves. 
Wet leaves become susceptible to 
mildew and other fungal problems, 
so it is preferable not to use overhead 
watering systems for this crop. 

When applied properly, mulch 
becomes a thick protective cover for 
gourd growth. You can use straw, 
grass clippings, shredded leaves and 
wood chips. One spring planting 
I used shredded newspapers. This 
type of mulch worked, but it became 
messy due to ever-changing weather 
conditions, including wind and rain.

Gourds are vigorous growers and 
will readily cling to a trellis, fence, or 
arbor for support. Growing gourds 
vertically on a trellis is ideal if you 
don’t have a lot of ground space. 
Simply attach string or other type of 
gentle connective item and guide the 
plant upward, allowing each one to 
hang from the trellis. This method 
works well and, not only will you 
have an entire trellis covered with 

healthy gourds, but you can see what 
is growing and how the crop remains 
clean and easy to protect from insects. 

Trellis varieties include dippers, 
snakes, birdhouses, bottles and luffa. 
An oversized wire cage, larger than 
a tomato cage, works for smaller 
gourds. The ground varieties include 
kettles, cannons and baskets. A fun 
and creative planting would be to 
grow gourds in wood frames. For 
example, set the gourd seed in a 
wood box and allow it to grow. You 
will get a square-shaped gourd as 
it takes on the shape of its 
surroundings while moving 
through the growing stages. 

Luffa gourds, often called 
the “sponge” gourd, has 
remained a specialty gourd 
for decades. This cucumber-
shaped gourd can be used 
for filtering, cleaning and 
bathing. A surprise offering 
of the luffa is that it is edible 
when small. You can prepare 
and eat it in a similar way as 
zucchini or any type of squash. 
Luffas should be grown on a 
fence or trellis. They require 
a long growing season of 150 
to 200 warm sunny days, the 
longest growing season of 
all gourds. The vines grow 
about 30 or more feet. To sow 
luffa seeds, place directly into 
the soil. Because luffa loves 
nitrogen, apply plenty of it 

on a monthly basis until you see 
signs of bloom. Then, switch over to a 
potassium formula as the fruit grows. 

If you want to make a sponge, 
harvest when the fruit stops growing 
and the skin feels loose to the touch. 
Remove the skin, shake out the 
seeds, then bleach the gourds in a 
solution of water and 10 percent 
bleach. Simply dry them in the 
sun for about three weeks. Luffa 
gourds have become an excellent 
cash crop for homesteaders, farmers, 
agriculturalists and gardeners. 

Wet leaves become susceptible to mildew 
and other fungal problems, so it is 

preferable not to use overhead watering 
systems for this crop. 

Seeds saved from gourds will  
turn into vegetables that  

look completely different from  
their parents.

photographs by chris j. kottyan
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Another unique ornamental gourd 
is called a “finger gourd.” This gourd 
is also called, “Crown of Thorns,” or 
“Gourd of the 10 Commandments.” 
The upper surface of this gourd bears 
five pairs of prongs and may be 
white or cream-colored at maturity. 
Other colors include green-and-
white-striped, orange and bicolor, 
which is green and green-striped 
with bands or areas of yellow.

Once a gourd has reached its 
prime growth, there are two steps 

to curing. Surface drying is the first 
step and takes about one week. 
During this time, the skin hardens 
and the exterior color of the gourd 
is set. Place the clean, dry fruit in 
a well-ventilated area and arrange 
gourds in a single layer. Make sure 
the fruits do not touch each other.

Internal drying is the second 
step and takes about four weeks. 
Adequate curing in a dark, warm 
area will accelerate drying and 
discourage decay. When the gourd 

becomes light in weight and the 
seeds can be heard rattling inside, 
your gourds are ready to use. 

Seeds saved from gourds grown 
in your garden will likely produce 
an assortment of fruit of different 
shapes, sizes and colors, none 
of which may resemble the fruit 
from which the seed was saved.

Ornamental gourds make 
impressive decorations, which are 
prized for fall color schemes. A bowl 
filled with gourds makes an ideal 
table centerpiece. Dried and crafter 
gourds are always fun to see at annual 
state gourd festivals which are usually 
held in the fall of each year and you 
can always purchase gourd seeds 
to begin your own gourd garden. 

When you purchase gourd seeds, 
feel confident at a garden center or 
through catalogues. These seeds have 
satisfactory germination rates and 
are true to variety. If you collected 
seeds from a gourd that was allowed 
to freeze while it was green, the 
seeds will not germinate. Freezing 

Decorative, edible or both?

in the garden :: gourds
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kills fresh seeds. Dry seeds can be 
stored in the freezer without affecting 
germination rate. You can also use 
seeds from the inside of any gourd 
that has been dried. One year I placed 
a handful of viable seeds inside a 
plastic bag where they received 
moisture within a warm environment. 
The seeds did well and sprouted. 
When each one displayed four leaves 
per stem, they were ready to be 
transplanted outdoors. Make sure you 
use the “hardening off” technique 
for beneficial growth. The process 
of hardening off is to keep seedlings 
safe from sudden temperature 
changes. It gradually exposes young 
plants to the elements of wind, sun 
and rain and toughens them to help 
prevent transplant shock. If not 
processed properly the seedlings 
may die. Flexibility is the key word. 
Be prepared to take good care of 
baby plants through fluctuation 
of temperatures. And if there is 
a sudden late freeze, ice or snow, 
bring them indoors as you would 

any youngster to protect them from 
drastic shock. Using diligence you 
can figure out a method for each type 
of seedling that you transplant from 
an indoor temperature to an outdoor 
temperature. I have always chosen to 
set the transplants in their small pots 
outdoors in the sun for a brief period 
of time each day, slowly increasing 
the amount of time until the plant is 
totally ready to stay outdoors. You 
can do this with any seedling. You can 
also avoid transplant shock by using 
a heated germination mat, which 
is available in any garden center.

All gourds are susceptible to 
disease, much like squash, pumpkins 
and cucumbers. So be on the 
lookout for the cucumber beetle, 
aphids, slugs, snails and squash 
borers. You can easily forego any 
fungicides, herbicides by selecting 
a safe organic insecticidal soap, 
which not only protects the soil and 
the environment, but also prevents 
any ground toxins. Should you see 
powdery mildew, you can employ 

the same practices on the gourds. 
“Gourds are as promiscuous as 

alley cats and will cross with each 
other,” says James Underwood 
Crockett of The Victory Garden. 
“The fruit that results from initial 
crosses looks and tastes exactly like 
the variety that you plant…there’s no 
telling what kind of gourd mongrel 
will result.” Gourds are an easy and 
fun crop to grow and have become so 
useful in many areas, including food 
utensils, ornamental beauty for any 
season, bird nesting houses, excellent 
craft creations and you can even 
keep them as musical instruments 
if you desire, especially those with 
seeds inside the hardened skin. Take 
a look around the neighborhood, 
along country roads and urban 
gardens and you will see a variety 
of gourds, whether painted, plain or 
cut, being used for multiple purposes. 
Gourds represent a plethora of uses 
and have done so for hundreds of 
years, and will undoubtedly remain 
an excellent crop for the future.
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in the garden :: beets

NO MATTER WHAT 
climate you live in, 
cultivating beets is the 

perfect crop for anyone to grow. 
Not only are they tolerant of cool 
temperatures, but they are one of 
the best and easiest vegetables to 
grow, offering a sweet taste and 
nutritional punch. As a matter 
of fact, they are one of the few 
vegetables that enable you to eat the 
whole plant. For gardeners they can 
be an extremely lucrative cash crop. 

And, yet, so many of us do not 
grow or eat beets. The Federal 
Government doesn’t even track 
how many beets are grown and 
sold in a given year. “I think they’re 
making their comeback,” says 
Tammy Woodall, spokesperson 
for Goldsboro’s Cox Farms, which 
offers roots almost year round and 
the full beet in spring and summer. 

“Beets are a good source of 
phytonutrients, vitamin C, 
potassium, manganese and fibers,” 
says health coach Sara Hamm. 
Juicing has become popular these 
days with many types of fruits 
and vegetables. “You can make 

a drink of kale, apple, cucumber 
and ginger. The leafy greens on 
any vegetable, including beets, are 
fantastic, more iron than spinach,” 
she adds. “And you can sauté them 
in olive oil.” You can also boil beets 
in soups. For canning and pickling 
as a side dish, use a tender sweet 
beet and simply add them to salads, 
combined with feta cheese and 
pine nuts. Some people microwave 
beet greens for about 10 minutes 
or boil them until they become 
tender. Many growers like to freeze 
the vegetable for future use. 

Historically, a little known fact 
is that the beet was one of the 
first European crops brought 
over to cultivate by George 
Washington in the 1700s. Most 
gardeners are familiar with Thomas 
Jefferson’s magnitude of crops, 
but Washington was also a noted 
farmer who grew many crops, the 
beet being an experimental one in 
his garden at Mt. Vernon. According 
to a reliable source who worked 
at the Mt. Vernon gardens, the 
name given to what we currently 
call the beet, was “mangalwerzel,” 
also called the marigold or mangel 
beet, a cultivated root vegetable. 

This low-cost high-yield crop 
not only represents just plain 
red balls most of us visualize. 
Growers have developed unique 
root qualities and varieties to 
decorate our plates, which include 
red, yellow or white colors and 
different shapes. The red beets 
are the most common. Several 
cultivars include Little Ball, Detroit 
Dark Red or Early Wonder, which 
produces leafy beet tops also. Their 
flavor ranges from candy-sweet 
to almost bitter, depending on the 
type of beet and how long it has 
grown in the landscape. Burpee 
Golden beets and Albino White are 
sweet and mild cultivars. When 
growing golden beets, keep them 
moist, watering deeply and do 
not let the soil become dry. Keep 

You Can’t 
Beat 

a Beet
BY ANITA B. 

STONE 
raleigh, 

north carolina
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the area free from weeds and use 
a seaweed-based fertilizer with a 
one- to two-inch layer of mulch 
around the plants. Make sure the 
roots are at least one inch across 
when harvesting. Golden beets 
will store in the refrigerator for 
two weeks. The tops should be 
eaten shortly after harvest. You 
can grow golden beets in a fairly 
frost tolerant landscape and can 
be planted a month prior to the 
frost-free date in your area. Or you 
can start them indoors on their 55-
day growing period. Most yellow 
or gold beets have a mild flavor. 
They are often used in cooked 
foods because their skin is thin 
and doesn’t require peeling. Sugar 
beets are grown for a different 
purpose. Instead of slicing the 
roots, growers turn the plant into 
table sugar, animal food and other 
products. Sugar beets are white, 
sweet and bigger than ordinary 
garden beets with roots that can 
grow six inches or more across. 

Beet greens, which are located 
at the tops of the vegetable, are 
excellent in salads when they 
are young. Green Top Bunching 
beets are an excellent variety, and 
most growers prefer this type just 
for growing greens. When the 
plant becomes aged, the leaves 
or greens can be cooked. If you 
grow beets just for the greens, 
sow the seeds one-half inch apart 
and do not thin them. Beet green 
benefits give you vitamins C, 
A and E. Measurably one-half 
cup of cooked greens allows 30 
percent of the recommended 
daily allowance of vitamin C. 

Beets do prefer a cooler climate 
of between 60° to 65°F. Most types 
are tolerant of heat. The more 
sunny days we have, the more 
beet growth and development 
will occur in the garden. Beets 
make a great long season crop 
because they can handle cold 
weather, but not severe freezing.

Beets are a quick turnover crop. 
If you plant seeds in February and 
set into the garden in April, beets 
are ready for harvest in June. Beets 
can be left in the ground for quite 
a while yet before harvesting, but 
they’re at their most tender and 
tastiest when they’re almost two 
inches in diameter. By early June 
the seeds planted in the open 
ground in April have become 
four inch seedlings and are ready 
for thinning to two or three inch 
intervals. To plant, try putting a 
few seeds in loose, well drained 
soils. Any debris will shorten 
growth time. If you have clay 

soil, organic matter should be 
added. So many of us are using 
raised beds and cropping and 
beets function at their best in less 
compacted soil and less foot traffic. 

Since beets are sensitive to 
soil acidity, I generally start the 
plants in a large bucket or two, 
definitely out of harm’s way from 
falling pine needles, leaves, twigs, 
rocks and other debris. A low soil 
pH will stunt beet growth. They 
prefer a pH of 6.2 to 6.8 and will 
tolerate up to 7.5. Make sure that 
the fertilizer contains nitrogen and 
phosphorus, which can be mixed 
into the soil prior to planting. 

If you want to use fertilizer and 
lime, it is best to have the soil 
tested so that you can apply the 
best materials. Usually a 5-10-10 
organic fertilizer can be applied 
at the time of planting and again 
when the plants are about three 
inches high. Or you can fertilize 
weekly with compost tea or 
seaweed as soon as the plants 
develop their true leaves and 
they are two to three inches tall. 

If you prepare your seedbed in 
the spring, sow the seeds about a 
half-inch deep, spaced one inch 
apart, with one inch to one-and-a-
half inches between rows. When 
they double their growth, thin 
them to about one plant every 
three inches. Eventually there 
would be about three to four inches 
between plants to avoid crowding. 
A frequent error is over planting 
and under thinning. Make sure 
the beet seeds are actually small 

If you prepare your seedbed in the spring, 
sow the seeds about a half-inch deep, 

spaced one inch apart, with one inch to 
one-and-a-half inches between rows. When 

they double their growth, thin them to 
about one plant every three inches.



||  COUNTRYSIDE & SMALL STOCK JOURNAL32

fruits that each contain four to eight 
potential seedlings apiece, so don’t 
plant seeds too thickly together. 

Succession planting can be done 
at three-week intervals. However, 
try not to seed during periods 
of high heat. Maturity will occur 
within 50 to 70 days. Plant the last 
set about 90 days before the first 
frost. So check your location for 
projected seasonal frost dates. 

It’s a good idea to apply mulch 
once the plants are established. The 
mulch will prevent compaction 
and help keep weed growth to a 
minimum. Grass clippings make an 
excellent moisture magnet. Always 
cover the roots that might poke 
through the soil’s surface to prevent 
them from turning green and tough. 

The insects that may attack 
beets are flea beetles, leaf miners, 
aphids, Cercospora leaf spot, scab 
and root rot. Every one of these 
can be avoided by not wetting the 
foliage or over-watering. A rule 
of thumb is to keep the plants 
thinned, which will provide air 
circulation. Check the growth of 
your crop regularly to maintain a 
healthy balance. If you spot any 
pest problems, call your local 
extension office for suggestions. 

To harvest beets, the greens 
are best when they are about 
6” tall. And the roots are tender 
after forty to fifty days. The best 
size beet is up to two inches in 
diameter. To prevent wilting, 
keep the beets cool and with high 
humidity such as in a root cellar 
or on the back side of a porch.

For an heirloom Italian beet, try 
Chioggia and Cylindra, which looks 
like a potato. 

Because beets are good root 
cellar plants, you can sow another 
crop in June for harvest in the fall. 
Sow two rows, four to six inches 
apart and sprinkle the seeds in at 
one-inch intervals. If the weather 
turns hot in June watch for the life 
of these seeds as they may bake in 
the heat, so watering is essential. 

Harvesting leafy green tops is 
simply a matter of clipping a leaf 

or two from each bunch, leaving 
one to one and one-half inch of the 
stem attached to the root. If you 
prefer to harvest the whole beet, 
remove the greens from the root, 
leaving about an inch of stem on 
each root. If the greens are left on 
the root, you will wind up with a 
soft and bitter root. It is preferable 
to harvest greens just before you 
use them. If you decide to store 
them, rinse and dry the leaves and 
place them in a plastic bag or wrap 
them in a cloth and put them in the 
vegetable drawer of the refrigerator. 

Because I grow several vegetables 
in containers, I suggest proper 
soil as a key factor. That requires 
quality potting soil. Beets can be 
planted in the spring or fall or both 
for a double crop. You will need a 
pot with a six-inch depth to grow 
beets. Fill the pot with potting soil 
mixed with organic matter. Beets 
like well draining soil. As in the 
ground, keep the pH between 6.5 
and 7. When you set out seeds, the 
outside temperature can be as low 
as 40 degrees for germination and as 

high as 90 degrees. Plant the seeds 
about 3/4-inch deep about one foot 
apart. You will see the seedlings 
pop up in about six days or if cooler 
weather prevails, it may take up to 
two weeks. Thin the seedlings when 
they reach four inches in height. 
You can even eat the seedlings if 
you get hungry. Make sure you cut 
the seedlings, rather than pull them 
out from the soil because you may 
damage the roots of other seedlings. 
And make sure you set the container 
in full sun. If you want to protect the 
beets from leaf miners, try placing 
a light netting or cheesecloth on top 
to protect them from the adult flies.

Small or large, beets give us 
a wonderful dose of gardening 
and nutrition. You may find an 
incredible amount of interest in 
something as simple and as healthy 
as growing beets. Not only will 
they provide your family with 
an economically sufficient food 
source, but they can become part of 
the sustainability in the backyard 
or in the field, while enhancing 
an eco-friendly environment.

in the garden :: beets
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IT MIGHT SEEM LIKE AN overstatement, but 
life as we know it today would not exist without 
straw. Straw is directly responsible for advances in 

communication, building techniques, and trade. 

While cereal grains were originally cultivated for 
food, the byproduct, straw, was soon discovered to 
have value as well. Historians believe that rice was 
first cultivated in China more than 10,000 years ago. 
Sometime between 618 and 907 C.E., the Chinese began 
making paper from the straw that was left after the 
harvest.  In England, builders were adding wheat straw 
to the mud and clay they used to construct homes and 
buildings as far back as 1600 C.E. Settlers in the Nebraska 
Sandhills, finding almost no usable timber upon their 
arrival, used straw to build entire communities. 

Historians have counted 70 straw bale buildings 
built in the Sandhills from 1896 to 1945. One of them, 
the Pilgrim Holiness Church in Arthur, Nebraska, still 
exists and is included in the National Register of Historic 
Places. As ordinary as it may seem, straw has always 
been a vital part of human progress. Even today, straw 
is in high demand for everything from crafting to an 
alternative growing medium for gardeners. This high 
demand for straw has brought with it opportunities for 
increased productivity and revenue, and controversy. 

As global corporate grain production began to hit 
all-time highs late last century, the leftover straw was 

generally used in confined animal 
feeding operations as bedding 
for the animals. Because of the 
number and size of these corporate 
operations, small square bales fell 
out of favor with grain producers, 
and large round and square bales 
became common because they’re 
easier to transport and can be 
loaded and unloaded faster and 
cheaper by machines, eliminating 
some labor costs. Even though 
sustainable uses for straw are being 
explored—like biomass pellets—no 
one in the sustainable industry is 
sticking with small, square bales. 
Large, round bales have become 
the standard in sustainable and 
corporate organic farming.

We’ve always been told that 
Nature abhors a vacuum, and that’s 
true in the free market as well. At 
the turn of this century, most family 
farms had been replaced with 
corporate agriculture operations 
and fewer of the traditional square 
bales were available. The price for 
the limited supply of square bales 
began to climb. Today, a small-
scale farmer with a few acres and 
an old square baler can turn a nice 
profit for quality straw—and the 
grain is worth something, too. 

Where corporate agriculture 
sees only bedding, innovative 
thinkers see straw as an integral 
part of everything from art supplies 
to a new growing medium. If 
you’ve got small bales of straw, 
especially chemical-free straw, the 
market is thriving right now. 

In addition to its uses on the 
homestead, straw is also in demand 
for crafting. Straw marquetry is an 
art form where individual stalks of 

The Last Straw
Thanks to Monsanto, the chemical-free 
straw market is booming

BY JERRI  
COOK

Farmers depend 
on straw for their 

livestock, which keeps 
it in high demand.

in the garden :: straw
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straw are split, soaked in water, and 
then ironed before they are applied 
like veneer to the surface of an object. 
Historians have found evidence 
that this art form was practiced in 
both ancient Asian and European 
cultures. Today, artists and crafters 
alike make decorative boxes, pictures, 
and frames using this technique. 

Straw plaiting is an ancient art 
that is enjoying a sort of renaissance 
in Europe. Straw is woven together, 
often into intricate patterns, to 
make straw hats, place mats, door 
mats, as well as wall hangings. 

Crafters aren’t the only ones 
keeping the demand for straw high. 
New innovations in gardening are 
driving up the demand as well. 
In his book, Straw Bale Gardens 
Complete, author and gardener 
Joel Karsten walks gardeners 
through the steps necessary to 
turn a plain bale of straw into a 
thriving, weed-free mini-garden. 

Karsten uses bales of straw set 

on their sides to grow everything 
from climbing beans to potatoes. 
He describes how he conditions the 
bales for 12 days by soaking them 
with a hose and sprinkling fertilizer 
on the bale. He also describes an 
“organic” concoction that can be 
used instead of the chemicals when 

soaking the bales. Apart from 
finding this method of conditioning 
highly water intensive, I was struck 
by the instructions for the organic 
fertilizer. Why use organic fertilizer 
if you’re not using organic straw?

THE GLYPHOSATE WARNING
Unless you’re growing your own, 

purchasing from a certified organic 
farm, or know for certain the farmer 
supplying you with straw doesn’t use 
chemicals, you are almost certainly 
buying conventional straw that has 
been sprayed with a chemical called 
glyphosate. This is true regardless 
of type of straw you purchased. 
Glyphosate is the main ingredient in 
the commercial herbicide Roundup. 
Just before harvest wheat, barley, oat, 
rye and triticale crops are sprayed 
with Roundup in order to kill the 
massive amount of weeds that grow 
in grain crops that aren’t properly 
managed. Spraying is necessary 
to ensure the weeds don’t cause 
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Historians have 
counted 70 straw bale 
buildings built in the 
Sandhills from 1896 

to 1945. One of them, 
the Pilgrim Holiness 

Church in Arthur, 
Nebraska, still exists 
and is included in the 
National Register of 

Historic Places.
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mechanical issues with the combines 
and to ensure that resources aren’t 
wasted to mechanically clean the 
harvested grain. 

Cereal grain producers who use 
glyphosate are harvesting hundreds, 
if not thousands of acres of crops that 
have been produced with chemical 
fertilizers, pesticides and herbicides. 
Because their operations are so large 
and unsustainable, they really have 
no other choice. In the absence of 
composted manure and sustained soil 
management, the only way to grow 
grain on thousands of acres and make 
a profit is to use chemicals. 

Proponents of glyphosate 
offer two arguments in 
support of their use of 
Roundup: 1) It’s almost never 
used, and then only sparingly; 
and 2) It’s perfectly safe. To 
support the first argument, 
proponents point to tables 
and usage statistics from 
government and private 
sources. Faced with pages of 
yawn-inspiring numbers and 
equations, anyone with an ounce 
of common sense will come to only 
one conclusion—horse feathers. Of 
course Roundup is used on a regular 
basis. If it were used only sparingly, 
there wouldn’t be a demand for 
it. Common sense tells us that in 
our capitalistic society, Monsanto 
isn’t going to continue to produce 
something that there is no demand 
for. If they did, there would be a 
shareholder revolt on a scale never 
seen before. If a product doesn’t 
make money, no chemical company 
in the world is going to continue 
to throw money at marketing and 
distribution, let alone invest in a 
global media campaign to convince 
consumers it’s safe. Such an assertion 
defies logic. With this argument out 
of the way, we can move on to the 
next question. Is it safe for human 
consumption?

At least one study calls into question 
the safety of glyphosate in humans 
and animals. The National Center for 
Biotechnology Information released a 
study that concluded exposure to the 

chemical caused severe damage in the 
digestive organs of fish and humans. 
However, the Genetic Literacy 
Project disagrees, holding that 
glyphosate is perfectly safe and any 
questions over its safety are nothing 
more than the hysterical rantings 
of green freaks. So which is it?

The problem is there is no way 
to know for certain how much 
glyphosate is transferred to the straw 
and how much of that is transferred 
to the soil when straw is used for 
mulch or to the food grown in the 
straw when it is used for straw bale 
gardening. The decision is left to 
the individual. Are you willing to 
take the chance? If the answer is 
no, then you’ll need to pay close 
attention when you’re sourcing 
straw. Don’t assume that because 
you are purchasing certified organic 
straw that it will be chemical-
free. It won’t. There are plenty of 
chemicals certified for use in organic 
farming. However, glyphosate is 
not approved for organic use, and 
you can be reasonably certain it is 
not in certified organic straw bales.

Straw can also be 
used for art (below) 

and insulation for 
housing.

Buyer Resource
BUYERS LOOKING FOR SMALL 
STRAW BALES CAN CONNECT 
WITH SELLERS ON SEVERAL 
WEBSITES INCLUDING:

• The Straw Bale Market:  
www.strawbalemarket.com 

• The Internet Hay Exchange  
(they also list straw):  
www.hayexchange.com/straw.php

• Straw Locator:  
http://strawlocator.com/

• Straw Bale Gardens Complete 
is available from the Countryside 
bookstore, and it’s worth the 
read. I’m interested to know if 
any readers have tried straw bale 
gardening and what the outcome 
was—especially with respect to 
potatoes, carrots, garlic, and other 
root crops. If author Joel Karsten 
is correct, straw bale gardening 
might just be the most effective 
method of growing root crops ever 
concocted. If you’ve tried it, be 
sure to let us know how it worked 
for you.

• To get an idea of how to weave 
with straw, visit The Guild of Straw 
Craftsmen’s website at  
http://www.strawcraftsmen.co.uk.
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in the garden :: waterCress

FEW EDIBLE PLANTS ARE AS gregarious 
as watercress, Nasturtium officinale. When you 
find it, you will usually find a lot of it. Cold 

springs, small streams, and various wet places on land 
are sometimes found to have it in massive, spreading 
stands. Carla Emery wrote that very few things in 
life are for free, but one of them is watercress.

It has occasionally been suggested that watercress was 
introduced to the New World at some very early date from 
Europe (perhaps by Vikings), but most botanists regard it as 
a circumpolar species, native to both Europe and to North 
America. Personally I am included to support that latter 
view, but in any case it is almost a moot point because it 
has been widespread on both continents for so long. When 
the Pilgrims arrived in Massachusetts in 1621, they found 
watercress already there in abundance, and being heavily 
used by American Indians for food and medicine (more 
on that later). It helped save the Pilgrims from scurvy, and 
in commemoration of this, it became one of the traditional 
foods for the Thanksgiving Day feast (though nowadays 

this association has been largely 
forgotten). Its anti-scorbutic properties 
were particularly significant because 
it is generally available all winter. 
Measure for measure, watercress has 
four times or more vitamin C than 
lettuce, not to mention more calcium 
than cow milk, and is a good source of 
vitamins A and E. It is rich in iodine, 
iron and sulphur, and is also a source 
of cobalt, copper, fluorine, chloride, 
manganese, phosphorus, potassium, 
vanadium, zinc, folic acid, thiamine 
and riboflavin. And watercress is 2.7 
percent lysine by weight, which is 
the highest level of that amino acid 
than any vegetable studies so far.

Why then, we might wonder, has 
watercress not been widely hailed as 
a “super-food?” Probably because 
its reputation has been ruined in the 
past by occasional bad experiences 
with it. And that’s the catch—those 
accounts are very real. In some areas, 
particularly along the eastern seaboard 
of the U.S., there are official warnings 
against eating raw watercress due to 
the liver fluke parasite, which occurs 
in manure-polluted waterways and 
can be ingested through the cress. 
Watercress can also be a vector for 
coliform bacteria if it is growing ear 
manure or in runoff-contaminated 
ditches. For these reasons, foraging 
guidebooks often contain an obligatory 
(but sometimes vague) disclaimer 
telling readers to be cautious about it. 

However, the key is finding clean 
watercress, or growing it. The risks of 
watercress are really no different than 
the risks of other aquatic plants. The 
cleanliness of the water determines 
the safety of the cress, and that in turn 
is determined by what is upstream. 
The ideal situation, of course, is one 

Watercress has been a major 
part of the American food supply 

since the Pilgrims landed.

Bless the Watercress
Everything you need to know about this abundant, 
nutritious vegetable

BY JEFFERY 
GOSS, JR.

missouri
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where nothing is upstream at all. 
You may be able to find it (or grow 
it) near a springhouse, for example, 
and as long as the spring itself is 
pure, the watercress should be good. 
Along a stream or watercourse, 
it is best to get cress from as high 
upstream as possible, especially 
if there are livestock nearby. And 
certainly, highway or city ditches 
are generally not good places to get 
it. That said, clean watercress is not 
at all hard to come by in most of 
its North American range. In fact, 
most of the cases of illness from 
watercress are in specific areas, 
especially east of the Appalachian, 
and occasionally in Giardia-
afflicted waters of the northwest.

Provided it is clean, though, there 
are a diversity of ways it can be eaten. 
It can be used as a major ingredient 
in salads, unlike many wild greens, 
which are tough or pubescent (such as 
plantain and henbit), too mucilaginous 
(wood violet), or otherwise unsuitable 
to be the main salad component. 
Yes, watercress can be spicy, but 
like fresh mustard it is usually not 
intolerable. Watercress can be used in 
sandwiches, as a more nutritious and 
flavorful vegetable than lettuce. Even 
tacos are good with some chopped 
“berro,” as it is known in Mexico’s 
highlands. And yes, you can boil it 
with potatoes or put it in a soup, this 
being particularly a way to use it if you 
live in an area where consumption of 
the fresh watercress is deemed risky.

MEDICINAL PROPERTIES
Some attention should also be 

given to the value of watercress as 
herbal medicine. It helps to relieve 
indigestion and gas, promotes healthy 
kidney and bladder function, and 
according to some studies, watercress 
juice (usually mixed with another 
vegetable juice, such as carrot) 
can relieve fluid retention in heat 
disease, and clear up the symptoms 
of gout. Dieticians recommend it to 
diabetics for its ability to keep blood 
sugar down (though for this same 
reason, patients with low blood 
sugar should limit their watercress 

intake). A water decoction from slow-
simmering watercress can be used on 
the skin to control eczema and heal 
dermatitis; one doctor also writes 
that a home remedy for headaches 
is to fill a clean jar with watercress, 
pour boiling apple cider vinegar over 
it, let steep until cold, dip a clean 
washcloth in the vinegar and lay it 
over brow and forehead. (Most likely 
the pungent essential oil penetrating 
the skin is the active constituent.)

During the California gold run 
between 1848 and 1852, Chinese 
miners discovered that watercress 
broth or tea was very helpful in 
treating tuberculosis. So highly did 
they esteem the newfound plant that 
they sent some home to China, where 
traditional herb doctors soon found 
still other ways to use it. Today it is 
commonly grown in certain parts of 
China for its health benefits, and the 
stems are chewed as an odontalgic 
(toothache remedy) or to relieve 
gingivitis. And a carrot-and-watercress 
soup, consumed cold, is regarded as a 
cure for canker sores and hot flashes.

But by far the most historically 
widespread medicinal uses of 
watercress, as well as the most 
thoroughly proven, are those 
associated with colds and coughs. 
Its essential oil and sulphur content 
make it a good candidate for those 
uses already, but it is also rich in 
vitamin C (it cured the Pilgrim’s 
scurvy, remember?), which certainly 
adds to its immune-boosting benefits. 
Not only that, but its more pungent 
constituents help clear out the nose 
and other mucous membranes. The 
famous German “Kommission E,” 
which scientifically evaluates herbs, 
lists Nasturtium officianale as effective 
against coughs and colds in tea 
form. Other sources recommend the 
watercress-and-tomato or watercress-
and-carrot juice combination to 
clear up mucous congestion in the 
lugs. Native American traditions 
recommend it for colds and bronchitis: 
eating the fresh herb it possible, 
boiling a teat, and on the Eastern 
Band Cherokee reservation, placing 
the fresh leaves over hot coals and 

Watercress  
Science
Watercress is all one  
species, generally identified  
as N. officinale, although on rare 
occasions you may encounter 
the alternative name Rorippa 
nasturtium-aquaticum, which 
places it in the same genus as a 
land plant called yellowcress). Once 
you know what it looks like, you 
can easily recognize it: early leaves 
are entire and oblong, giving way 
to the familiar odd-pinnate leaves 
with one to four pairs of small side 
leaflets. The lower stems are usually 
white and the upper ones green, 
often with a brownish tint near 
the top (hence the plant’s German 
name, Brunnenkresse). It has roots 
along much of its stems, and in late 
spring, white flowers giving way 
to tiny seedpods, or siliques. Like 
all cresses, it is a member of the 
Cruciferae (Brassicaceae) family, 
making it distantly related to such 
plants as cabbage, mustard and 
turnips, as well as horseradish. 
Incidentally, it is not related to 
the vining annual garden plants 
commonly called “nasturtiums.” 
Those are actually a totally different 
genus, the Tropaeolum. Both plants 
get the name nasturtium (“nose-
turner”) due to their pungency.

Measure for  
measure, watercress 

has four times or 
more vitamin C 

than lettuce, not to 
mention more calcium 

than cow milk, and 
is a good source of 
vitamins A and E.
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breathing in the resulting combination 
of medicated smoke and steam.

Other uses also exist: it is a mild 
diuretic, a circulatory stimulant 
(making it a good winter tonic), and 
its fresh juice can be applied to the 
skin to stop pimple formation. This 
latter use is likely due to its high levels 
of vitamin E. According to the once 
eminent but now largely forgotten 
herbalist Joseph E. Meyer, watercress 
helps the body use oxygen, which 
improves muscular endurance and 
stamina, as well as regulating hear 
response and helping to promote 
fertility in both women and men. 
All these effects are due largely to 
the vitamin E content, as well as 
minerals and other constituents.

GROWING AND FINDING 
WATERCRESS

So yes, watercress really is some 
amazing stuff. Some of you will 
probably go out and get some after 
reading this; others may be wondering 
how or where to find some. If there is 
not already any growing near you, you 
can grow it quite easily from sections 
or from seed, in the right conditions. 
Seed catalogs sometimes sell it, usually 
the “English” watercress, which is 
really not much different from the 
common North American strains, 
except for tending to have rounder 
leaflets (the North American variety 
usually has more oblong ones).

But first, try to find out if there is 

already some growing near you, which 
you can propagate, not to mention 
harvest for use in the meantime. It 
generally does not grow in tropical, 
subtropical or arid parts of the world, 
but in temperate and even cold 
climates it is very common. It grows as 
far north as the Northwest Territories 
and in the Rocky Mountains, up to 
8,000 feet in elevation. But perhaps its 
most ubiquitous range is between the 
Great Plains and the Appalachians.

Watercress is hydrophytic, meaning 
its roots need to stay wet. It seems to 
grow best in or near shallow, quick-
moving water, and can often be found 
growing in profusion near water-
powered mills. To use some examples 
from southern Missouri, there are vast 
patches of it above the old Topaz Mill 
(on the North Fork River in Douglas 
County) and the famous Hodgson 
Mill (in Ozark County). In fact, if you 
look carefully at the logo on a bag of 

Hodgson Mill flour, you will see 
the artist’s careful depiction of 
some clumps of vegetation in and 
around the falls. You guessed it; 
those are watercress clumps.

If you don’t know what it looks 
like, don’t hesitate to ask around. 
Someone might even be able to take 
you to a good stand of it. The leaves 
are distinctive; don’t go solely by 
the white flowers. There are plenty 
of other aquatic and semi-aquatic 
plants with white flower stalks, 
and a few of them (such as water 
hemlock) are deadly poisonous.

Sometimes watercress grows in 
isolated tufts, a few plants here and a 
few there. I once spied a fine specimen 
growing in the Hurley, Missouri, 
schoolyard, in a tiny spring-fed 
trickle. However, the entire area is 
part of the Spring Creek watershed, 
with dozens of springs, tributaries, 
sinkholes, and various natural and 

Watercress can be spicy, like mustard 
greens. It should be stored in a cool and 
humid environment.

in the garden :: waterCress
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manmade drainages, some of which 
are interconnected and watercress 
grows in many of these places. So 
the seeds easily get around. The 
important thing though, is to be 
discerning about the cleanliness of 
the spot from which you get it.

Once you have some starter plants 
(including both leaves and roots), 
you can plant them. One source 
recommends planting them along a 
water course on your own farm: “Set 
them out in a convenient elbow along 
the banks of the stream; the best time 
to do so id during April (or) May.” The 
same source notes that the cress “has 
a preference for water that issues from 
limestone,” probably due to its slightly 
alkaline pH, or as some disdainfully 
call it, “hard water.” This may explain 
its abundant growth in the Ozarks.

However, you do not need a creek 
to grow watercress. Any flowing, 
cold water or even very wet soil 
will do. I have grown it under a 
dripping outdoor faucet. In some 
places, it is grown in a garden spot 
on land, but it must stay moist and 
be watered very regularly. And the 
key is regularly changing or moving 
water, not stagnant water. That is why 
watercress rarely grows in ponds. 
Ecologically, you will notice that 
watercress occupies a wide part of the 
transition zone. In water more than a 
few inches deep, it can be found along 
with some steadfastly aquatic plants. 
On water edges and around springs, 
it tends to occupy the same areas as 
mint. And as often as not, chickweed 
is also nearby, usually occupying 
slightly direr spots in the next zone 
(perhaps only a few feet away).

Partly because it is aquatic and 
partly because it is pungent, the leaves 
of watercress are usually not bothered 
by bugs. This makes it an ideal plant 
to grow organically, and in fact, there 
is hardly any other way to grow it. If 
you look at the fresh leaves you will 
notice how perfect-looking most of 
them are, free of chew-holes and the 
various insect and fungal signs often 
seen on the leaves of edible land plants. 
Watercress is conveniently out of reach 
of aphids, grasshoppers, the Japanese 

beetle and even cabbage butterflies.
However, the root mesh does 

sometimes contain water bugs and 
grubs, which should be washed out 
thoroughly if you are trying to clean 
the cress for food, though they are 
not a problem if you are just going 
to replant the clump. The root mesh 
often catches pieces of leaves, which 
decompose and become a source of 
nutrients for the plant. These leaves are 
also food for the little grubs. Liveworts 
sometimes grow on top of this root 
mass, if there is any soil underneath.

If you grow watercress or have 
access to a clean local source, you 
might also consider selling it. Unlike 
most wild plants, watercress is a 
recognized fresh vegetable crop, which 
can easily be sold at farmers markets or 
produce auctions. It is most abundant 
during the so-called “hungry gap” 
of early spring, when many vendors 
are short on produce to sell. Even a 
small clump of watercress, perhaps 
no larger than a queen-size bed, can 
grow enough greens to supply a small 
farmers market or café through the late 
winter and early spring. And a large 
population of it, such as you might find 
near a gristmill, can supply hundreds 
of pounds each week. Produce auctions 
are a good outlet because they can 
move it quickly while it is still fresh. 
When harvesting large amounts for 
market, the main challenge is keeping 
it fresh. Collect it when the weather is 
cool and keep the cress moist. Leave 
some small roots attached, although 
you can (and probably should) 
leave behind most of the root mat.

As soon as possible, the cress should 
be washed in cold potable water, 
using water pressure to dislodge 
and wash away any “junk” from 
the roots and stems. Trim off any 
flower tops. Many buyers prefer cress 
harvested before flowering, but if 
already flowering it is still marketable, 
though spicier. Check carefully for 
any weeds or anything that is not 
watercress. The most important 
thing is to keep it cool and moist.

According to the grower guidebook 
Wholesale Success, “The leaves of 
watercress quickly become yellow and 

slimy when improperly handled.” 
Ain’t that the truth! On one occasion 
I gathered some and did not put it in 
an airtight bag. Within three hours 
it was beginning to yellow. Since it 
is an aquatic plant, it should have 
a humidity lever over 90 percent. 
The shelf life, which is up to three 
weeks in a properly moist location, 
is dropped to only two or three days 
in a warm or dry environment. Some 
grocers use waxed boxes or plastic 
lining to keep watercress fresh.

Nevertheless, it is a good market 
crop to sell, especially in the months 
when it grows so profusely. It offers 
an item to provide when sales might 
otherwise be slim, or even a managed 
“wild crop” situation similar to nuts 
or mushrooms. Not to mention the 
nutritional marked, there are a few 
dietary supplements out there which 
contain watercress juice powder.

These are just a few of the benefits 
of this all-too-neglected plant. If 
you have a spring (when the French 
name cresson de fontaine) or a cold and 
shallow watercourse, you just might 
already have it. And watercress has a 
perennial root system, which allows 
it to spread asexually, provided of 
course, that the locations stays wet all 
year round. In some places, such as 
along intermittent streams that dry up 
every summer, it grows as an annual 
and must come up from seed each 
year. One plant, creeping nonchalantly 
over time, can eventually become 
a splendid stretch of watercress 
“forest.” And if you have an area of 
that, you are very blessed indeed.

References:  

Williams, Clee, “Watercress,” Encyclopedia of 
Organic Gardening. 1959 (Rodale). 

Logsdon, Gene. Getting Food From Water (has a 

section on growing watercress). 

Crop Profile (of) Watercress, Wholesale Success. 
2013. Executive editor Jane Jewett, Minnesota 

Institute for Sustainable Agriculture. 

Hutchens, Alma. “Water Cress,” Indian Herbalogy 
of North America. 1967 (Shambala, Toronto). 

Bartram, Thomas, M.H. “Watercress—Nasturtium 
officinale L.” Bartram”s Encyclopedia of Herbal 
Medicine. 1995 (Nat’l. Inst. of Medical Herbalists, 

Robinson, London).



||  COUNTRYSIDE & SMALL STOCK JOURNAL42

in the kitChen :: reCipes We lived for days on nothing but food and water. — W. C. Fields

The Countryside Cookbook

W E HAVE BEEN PUBLISHING RECIPES that readers have sent us for decades, 
and most of those recipes will never go out of style. Like the others, they are all 
without being pre-packaged and none contain processed food ingredients. If you 

would like to submit your recipes to the Countryside Cookbook, send them to countryside@
swiftcom.com, and if you can, please include pictures of your beautiful work.
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We lived for days on nothing but food and water. — W. C. Fields

Apple Pie Filling
I would like to share my recipe for 
apple pie filling. I’ve had it for a  
long time.

5-7 lbs. tart or semi-tart apples
10 cups water
5 cups sugar
1 cup plus 2 tablespoons 
cornstarch
2 teaspoons cinnamon
¼ teaspoon nutmeg
3 tablespoons lemon juice
2-3 drops yellow food  
coloring (optional)

Place 5 to 7 pounds of tart or semi-tart 
apples, peeled and cored, in a large pot 
of vinegar and water to keep them from 
turning brown. In a large pot, add all the 
rest of the ingredients except lemon juice 
and food coloring. Cook and stir until 
thick and bubbly, then add lemon juice 
and food coloring.

Slice apples into hot jars, leaving 
one-inch head space. Fill with hot syrup, 
leaving ½-inch head space (use plastic 
knife to distribute syrup and air bubbles). 
Adjust hot lids. Process in water bath: 
pints 15 minutes, quarts 20 minutes.

I only made quarts, using 2 quarts in  
a deep dish pie.

Note from the Author: I’m looking 
for a recipe for cranberry chutney. I 
bought some at Aldi’s grocery store 
two summers ago, and they have yet to 
restock it. Its consistency is spreadable 
and lightly jelled. The ingredients are 
listed as water, sugar, cranberries, corn 
syrup, distilled vinegar, golden raisins, 
orange peel, ginger, pectin salt, onion 
powder, dried red peppers, spice.

This is so delicious on sandwiches, 
pork, chicken and turkey. The only large 
pieces were the cranberries, and they 
were soft.

I hope the large family of Countryside 
readers can come up with something 
similar. I’ve checked all of my recipe 
books, but found no help there. I’m 
not computer-wise. (Send them to us 
at countrysidemag@swiftcom.com.)

— Dee Martin/Brooklyn Park, Maryland

Round Steak Casserole
This recipe can easily be doubled or 
tripled, and any excess can be frozen  
or pressure canned. I canned this for 
our daughter when she attended college 
and longed for a homecooked meal.

2 lbs. lean round steak,  
cut into pieces
Flour (any kind)
Salt and pepper
Oil or lard for cooking meat
2 pints tomato soup
4–5 potatoes, cut into quarters
1 large onion, sliced into strips  
(top to root)
2 quarts green beans
6 bay leaves
1 cup beef stock

In a heavy skillet add enough oil or 
lard to cook the meat (remove fat and 
bone). Dust meat in flour and place 
in skillet; brown evenly. Add salt and 
pepper to taste. Place browned meat 
in casserole dish. Combine tomato 
soup and beef stock; pour over beef. 
Add potatoes and onions, spoon 
sauce over the top. Add the green 
beans to the center of the casserole, 
and spoon sauce over beans. Place 
bay leaves on top, cover and bake 
at 350°F for 2 hours. Remove bay 
leaves before serving. Serves 6–8.

— Bonnie Wolfe/Ainsworth, Nebraska 

Breakfast Juice
I hate to see anything go to waste. 
I began a quest to make juices 
for breakfast from fruits that are 
often wasted. This all started years 
ago with rhubarb juice. I use:

1 gallon water
5 lbs. rhubarb
Sugar
48 ounces frozen grape juice
1 cup lemon juice

Add water to rhubarb in a large 
pot. Cook until soft and then strain. 
Add sugar to taste, using as little as 
possible. Add prepared frozen grape 
juice. Add lemon juice. Heat and can.

Note from the author: I have friends 
who have a crabapple tree that produces 
crabapples about the size of a shooter 
marble or maybe a little larger. We can 
use only so much crabapple jelly, so one 
year I cooked them well, strained them, 
and made a crabapple concentrate. It 
makes the most beautiful pinkish-red 
juice, and is by far better than frozen 
apple juice. I don’t even add sugar.

Another friend gave me apricots during 
a really dry year, and the apricots were 
tiny. I quickly found out it would take 
a lot of apricot halves to fill a jar with 
fruit. So once again, I cooked them well, 
strained them, and made a concentrate. 
This is good diluted with water, but 
even better with 100 percent pineapple, 
pear or peach juice from canned fruit.

I have canned juice from extremely 
small cherries that are too hard to pit 
for fruit. Experts are now listing all the 
health benefits of tart cherry juice.

Last year I was given my first 
chokecherries. I decided to use the 
cooked and strained chokecherries. 
I decided to use the cooked and 
strained chokecherries for juice, similar 
to the elderberry juice I paid a small 
fortune for in a health food store.

Maybe these ideas for juice will get 
the wheels turning and you, too, will can 
some delicious juice from fruit that may 
go to waste.

— M. Friesen/Kansas

Recipes
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THE DELICIOUS PASTRIES OF the 
Arab Middle East are not the invention of 
today or yesterday. They have a history 

that goes back thousands of years. Their roots 
can be traced to the many civilizations that 
flowed then ebbed, in that part of the globe.

Arab pastries are very different from the cakes 
and pies of the western world. In many cases, they 
are paper-thin layered pastries filled with nuts, 
spices and butter, then soaked in qatar, a syrup of 
sugar or honey. Their tempting-juicy-gratifying 
taste has inspired poets and men of letters through 
the centuries. Poems have been composed, songs 
have been sung, and legends born wherever these 
marvellously delicate pastries have been served.

An Arab poet once said, “With our exquisite 
and luscious sweets, can the beauty of any 
woman compare?” Another bard asserted, “To 
eat the pastries of the Arabs is to make a person’s 
life serene and happy and keep away evil.”

Golden colored when baked and 
oozing with syrup, their irresistible 
appeal makes the mouth drip. 
Many travellers who have tasted 
the sweets of the Arab countries 
have had the taste of these succulent 
dishes linger for many days or even 
months. The Arabs themselves 
quickly forget about diets as they 
devour these calorie-laden delights.

A housewife in the Arab countries 
always prepares her pastries with 
diligence and pride. After they are 
prepared, in most cases, the pastries 
are carried, a short time before 
the meal, to the local bakery to be 
baked. After they are returned, 
and when still hot, orange blossom 
syrup is poured over the top just 
before serving.

In the homes of the wealthy or in 
those of the middle class, no self-
respecting host will prepare a feast 
without trays of Arab pastry. In the 
Middle East they are served with 
tiny cups of piping hot strong Arab 
coffee. For the host, the ideal setting 
for serving these pastries is in 
attractive surroundings. At any of 
these feasts, baklawa (also known 
as baklava), the king of Arab pastry, 
was always to be found.

When our family emigrated 
and homesteaded in southern 
Saskatchewan during the early 
1920s they brought the art of making 
baklawa with them. The day that 
my mother made this pastry was the 
highlight of life in my early youth. I 
remember this episode well.

The cold prairie winter wind in 
the early 1930s was biting cold as 
I struggled with two pails of well-
water up the hill, yet I felt elated. 
The water was needed for the 
morrow—a day before Christmas 
and our yearly baklawa (baklava) 
making-day.

Every year for Christmas and 
Easter my mother Shams would 
make baklawa for the holidays 
and for me; the holidays were 
synonymous with baklawa. Even 
though my parents, who were 

Middle Eastern 
Sweets
Baklawa and other feast pastries  
from the Middle East

BY HABEEB 
SALLOUM

in the kitChen :: dessert
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Eastern Orthodox Christians, 
descendants of the first Christians 
in the world, tried to imbue in their 
children the religious significance 
of these holidays, for me, year after 
year, it meant baklawa.

In those days on our family 
homestead where the goodies of 
the modern age were only like Buck 
Rogers stories, it took mother, with 
some help from us children, a full 
day of back-breaking work to make 
two large pans of baklawa.

Very early in the morning mother 
would make the dough. While 
the dough was resting, she would 
spread white sheets over pillows 
placed atop a large table. She would 
then form the dough into balls, roll 
them out then stretch them out by 
hand gently on the white sheet until 
paper-thin. She would then, quickly, 
cut the stretched dough into sheets 
the size of the pans that would be 
used to bake the baklawa.

My mother’s special dough for the 
baklawa is what is know as strudel 
or phyllo (filo) dough, that today can 
be purchased from supermarkets 
for a few dollars. If mother only 
knew that her descendants would 
be making baklawa with hardly any 
work, I wonder what she would 
have thought?

Mother was proud of being able 
to make excellent baklawa and 
other Arab-Canadians who came 
to know her handiwork took pride 
in her accomplishment. Even today 
when I visit friends out west, I 
still hear older Arab-Canadians 
say: “Shams (my mother) used to 
make the best baklawa in southern 
Saskatchewan.”

Working at a fast pace, as the 
dough was cut and placed in a pan, 
each sheet was slightly buttered 
until about half the pans were 
filled. A stuffing made of walnuts, 
sugar and spices was then spread 
over top and the same amount of 
buttered sheets placed on the filling. 
The baklawa was then cut into 
squares and baked in the oven for 

40 minutes. Once baked a sugar-
syrup already made was spooned 
over top.

The aroma of the baked baklawa 
now filled the house. As I went 
to sleep that night I was in a 
world of ecstasy anticipating that 
Christmas Day’s sweet. I thought 
about bakalwa’s delicate sheets of 
phyllo oozing with syrup and its 
baked heavenly smell, Santa and 
his sleigh had been forgotten. To me 
Christmas meant baklawa.

In Syria from where our family 
hailed, it used to be said that no 
young lady would make a good 
wife unless she knew how to make 
baklawa dough. Fortunately, today, 
not only in the Arab countries 
but also throughout the Western 
world, this dough is prepared 
commercially and the young ladies 
are spared the ordeal of proving 
their suitability for marriage. With 
the commercially produced dough, 
any man or woman can easily  
make baklawa.

Baklawa
MAKES 24 TO 35 PIECES

In the lands of the Fertile Crescent during 
the bygone ages, when the rich held their 
banquets, Arab sweets reached their height 
of magnificence. At any of these feasts, 
pastries similar to baklawa, the king of 
Arab pastry, were always to be found made 
from this paper-thin dough. This dough, 
with the shredded version known as 
kunafa, is the base of the many varieties of 
syrup-soaked-sweets found on the tables 
of these ancient lands and Eastern Europe 
to where they were introduced by the 
Ottoman Turks. Today baklawa and similar 
sweets are found in many large urban cen-
ters throughout the world. Try this recipe.  
It requires hardly any work at all: 
 
1 1/4 cups sugar 
1 cup water 
2 teaspoons lemon juice 
2 teaspoons orange blossom water – 
found in all Middle Eastern stores 
2 cups walnuts, chopped 

1 cup sugar 
2 cups clarified butter (1 pound or 454 
grams), melted 
1 teaspoon cinnamon 
1 tablespoon orange blossom water 
1 package phyllo (filo) sheets

Place sugar and water in a pot, then 
place over medium heat and stir con-
stantly until sugar is thoroughly dissolved 
and mixture comes to a boil. Lower heat 
to medium/low and allow to simmer 
for 12 minutes. Stir in the lemon juice 
and continue to simmer for 3 minutes. 
Remove from heat and stir in the orange 
blossom water. Allow to cool somewhat 
but keep warm until pastry is ready.

Combine walnuts, sugar, 1/4 cup of 
the butter, cinnamon and orange blos-
som water; then set aside.

Butter well a 9x13 inch baking pan; 
then set aside.

Remove phyllo (filo) sheets from the 
package, unroll and spread out on a 
towel. Be careful to cover the unused 
sheets with a very lightly dampened 
towel or cling-wrap to prevent it from 
drying out as you work. Take one sheet 
and place in the baking pan, folding 
back any overlap, then brush with butter. 
Keep repeating the procedure until one-
half of package is used. Place walnut 
mixture over buttered layers then spread 
evenly.

Take one sheet of phyllo (filo) and 
spread over walnut mixture and gently 
brush with butter. Continue this pro-
cedure until remainder of the dough is 
used.

Heat remaining butter then pour 
evenly over dough.

Preheat oven to 400°F.
With a sharp knife, carefully cut into 

approximately 2-inch square or diamond 
shapes. Bake for 5 minutes, then lower 
the heat to 300° F and bake for 45 min-
utes or until the sides turn light brown.

After the sides of the baklawa turn 
golden, place under broiler, then turn 
pan around until top of baklawa turns 
evenly golden brown. Remove from 
oven, then spoon syrup over each 
square or diamond. Allow to cool  
before serving.
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Syrup of Qatar
What gives baklawa and the majority  
of other Arab pastries their mouth- 
watering taste is a syrup made from this 
basic recipe.

1 1/2 cups sugar
3/4 cup water
1 tablespoon lemon juice
1 tablespoon orange blossom water

Place sugar and water in a pot, 
then place over medium heat and stir 
constantly until the sugar is thoroughly 
dissolved. Remove from heat then stir in 
the lemon juice. Return to heat and bring 
to a boil. Remove from heat and stir in 
the orange blossom water then allow to 
cool but keep warm until pastry is ready. 
Note: If less sweet syrup is desired use 
only half the sugar.

Besides baklawa, the following are some of 

the other Syrian Arab pastries that I often 

prepare and enjoy when I am not counting 

the calories.

Deep-Fried Sweet Balls: 
Awamee
MAKES ABOUT 3 DOZEN PIECES

As a child growing up on an isolated prairie 
farm, I often watched my mother make 
this simple dish. Even today, the mouth-
watering taste of these syrupy balls that I 
often prepare, has never left me.

2 cups flour
4 tablespoons cornstarch
1/2 teaspoon salt
1 1/4 oz. package yeast, dissolved in 1/4 
cup of warm water
2 cups warm water
1 syrup (qatar) recipe
2 cups cooking oil

Combine flour, cornstarch and salt in 
a mixing bowl, then pour in yeast and 
mix well. Add water then stir until mixture 
resembles texture of pancake batter, 
adding more water if necessary. Cover; 
set aside for 1 hour.

In the meantime, prepare syrup, set 
aside, but keep warm.

Heat oil in a saucepan, drop 1 
tablespoon of batter into hot oil. Cook 
over medium heat until awamee turns 
golden brown, then remove with a slotted 
spoon and place on paper towels for a 
minute to drain. Dip awamee balls into 
warm syrup, then remove with a slotted 
spoon and arrange on a serving platter. 
Continue until all the batter is used.

Sesame Cookies: Barazek
MAKES ABOUT 40 COOKIES

A speciality of Damascus, barazek  
has been peddled on the streets of that  
city for centuries.

3/4 cup sesame seeds
1/2 cup honey
1/2 cup coarsely chopped pistachios
2 eggs
1 1/2 cups butter
1 1/2 cups sugar
2 1/2 cups flour
2 cups wheat hearts or semolina
2 teaspoons baking powder
1/2 teaspoon salt

Place sesame seeds, honey  
and pistachios in separate bowls,  
set aside.

Place eggs, butter and sugar in a 
food processor, then process into a 
paste. Transfer to a mixing bowl, add 
flour, wheat hearts or semolina, baking 
powder and salt. Knead into a dough, 
adding a little water if necessary.

Form into large walnut-sized balls, 
then dip balls, one at a time on one 
side only, into the pistachios and flatten 
with fingers, pistachios side down, on 
greased baking trays. Continue until all 
the balls are finished then brush each 
cookie with honey and sprinkle with the 
sesame seeds.

Bake in a 350˚F preheated oven for  
15 minutes or until the cookies turn 
golden brown, then remove and allow to 
cool before serving.

Arabian Shortbread: 
Ghurayba
MAKES 40 PIECES

Children in the eastern Arab world look 
forward to this delicious shortbread  
often made by their mothers in the  
family kitchen.

The Spaniards inherited this mouth-
watering dish, which they call Polvorones 
a la Andaluza, from the Arabs. The 
ingredients of both versions are still 
basically the same.

1 1/2 cups butter
1 3/4 cups confectioner’s sugar
1 teaspoon orange blossom water 
(mazahar)
1 egg yolk
3 cups flour
40 blanched almonds

Place butter, 1 1/2 cups of the con-
fectioner’s sugar, orange blossom water 
and egg yolk in a blender then blend for 
1 minute. Transfer to a mixing bowl then 
gradually add flour while mixing with 
fingers, until smooth dough is formed.

Form dough into 40 balls, a little 
smaller than a walnut, then place on 
an un-greased cookie sheet and flat-
ten slightly to about 1/2-inch thickness. 
Press an almond on each piece, then 
bake in a 300˚F preheated oven for 20 
minutes or until bottoms turn light brown. 
Remove from oven and allow to cool.

Sprinkle with the remaining confec-
tioner’s sugar; then serve or store.

Note: The ghurayba may feel soft 
at the end of baking time, but they will 
harden as they cool.

in the kitChen :: dessert
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Whips of Aleppo:  
Karabij Halab
MAKES ABOUT 30 TO 35

1/2 cup finely ground pistachios
1 cup sugar
6 tablespoons milk
1 teaspoon rose water
1 pound fine semolina
1/2 cup butter, softened
1 teaspoon mahlab (found in Middle 
Eastern grocery stores)
1 package yeast dissolved with 1 
tablespoon sugar in 1/4 cup warm water 
and allow to sit for 10 minutes until frothy 
Whipped cream (optional)

Combine pistachio, 1/4 cup of the 
sugar, 2 tablespoons of the milk and rose 
water to make a filling then set aside.

In another bowl, mix together 
semolina, butter, remaining sugar and 
mahlab with fingertips, making sure that 
butter is mixed well. Form a well then 
pour in remaining milk and yeast. Knead 
into dough, adding a little more milk 
if needed, then cover with plastic and 
refrigerate for 30 minutes.

Form dough into walnut-sized balls, 
then take one ball and with index finger, 
form a hollow. Place 1 teaspoon filling 
in hollow, pinch to close. Shape into 
cylinder, place on greased baking tray 
and pat down into oval shape. 

Continue process until all balls  
are done.

Bake in 300° F preheated oven for 
20 minutes or until they slightly brown. 
Allow to cool then place on serving dish.

Serve with whipped cream, allowing 
each person to dip the cookie into  
the cream.

Shredded Dough Cheese 
Cake: Knafa bil-Jibn
SERVES 8

In the Middle East, knafa bil-jibn is a 
traditional breakfast dish. However, it is 
also an excellent dessert.

1 package knafa dough (1 lb. or 454 g), 
available in Middle Eastern stores
1 cup melted butter
1 pound ricotta cheese, broken down 
with a fork
1 teaspoon orange blossom water
1 syrup (qatar) recipe recipe  
(previous page)
1/4 cup crushed pistachios or crushed 
blanched almonds

Thaw the dough if frozen then mix it 
with butter and place in a baking pan. 
Place pan over very low heat, then gently 
rub dough with hands for about 15 
minutes, ensuring that every part of the 
dough is moist. Divide dough into two 
halves then flatten half of dough by hand 
into an 9-by-13-inch well-buttered baking 
pan that is 2 inches or more deep. 
Combine cheese and orange blossom 
water; spread on dough in the pan. 
Spread the other half of dough on top. 
Bake in a 325˚F preheated oven for 

35 minutes or until surface of dough 
becomes golden brown. If surface is not 
golden brown in 35 minutes, place pan 
under broiler and turn it around until the 
top of knafa is evenly golden brown. 
In the meantime, prepare syrup using only 
half the sugar listed in the syrup recipe.

Remove knafa from the oven and, 
while still hot, pour syrup evenly over top. 
Garnish with pistachios or almonds; then 
cut into 8 pieces and serve while hot.

In those days on our 
family homestead where 
the goodies of the 
modern age were only 
like Buck Rogers stories, 
it took Mother, with some 
help from us children, a 
full day of back-breaking 
work to make two large 
pans of baklawa.
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in the kitChen :: gravy

Good Gravy
Thin or thick? It all depends on your taste

BY JERRI 
L. COOK

IF YOU WANT TO RUN AN efficient homestead, 
you need several food-related skills. Not only do 
you need to know how to grow and preserve as 

much of your own food as possible, you also need 
to know how to cook it. You won’t get far on an 
empty stomach, and making decisions on an empty 
stomach is likely to lead to an empty wallet. For the 
most part, cooking is a relatively easy skill to pick 
up. After a little practice, anyone can roast a chicken 
and mash some potatoes. The real trick is the part 
of the meal that binds it all together—the gravy. 

Gravy is a sauce that’s poured on top of food. That’s 
what we can all agree on. After that, the definition 
of gravy depends largely on the region where it’s 
served. In parts of New York and New Jersey, people 
eat something called tomato gravy. Here in the Lower 
Great Lakes Region, we call it spaghetti sauce. In some 
well-healed circles, thin beef gravy is called au jus. 
Down South, it’s called soppin’ sauce. Southerners put 
it on while the meat is roasting, and then ladle some on 
meal as well. Like Shakespeare’s rose, it doesn’t matter 
what you call it. It’s still gravy, and it’s still good. 

Gravy can be thickened 
with cornmeal, cornstarch or a 
variety of flours. Some gravies, 
like the traditional redeye 
gravy of the American South, 
are thin. No matter your taste, 
there’s a gravy to satisfy it. 

Thin gravies are most often 
used for dunking or sopping thick 
breads and biscuits. One of the 
best thin gravies for savoring a 
thick slice of generously buttered 
home-baked bread is redeye gravy, 
a kind of sopping sauce. Cook up 
a couple of ham steaks and reserve 
six to eight tablespoons of fat. 
Add a cup of brewed coffee and 
some salt and pepper. Put the ham 
steaks back in the pan and cook 
for about 15 minutes or until you 
notice a red hue in the center of 
the pan, caused by the diffusion of 
the fat. Butter up a piece of crusty 
bread. Put the ham and the bread 
on a plate and pour the redeye 
gravy over it. Add a vegetable or 
a fruit, and you’ve got a meal.

Thin gravy is a breeze, but 
thickened gravy is an art. For 
almost everyone who struggles to 
make a thickened gravy without 
the lumps, the problem is inevitably 
one of time. You can’t rush thick 
gravy. Unless it’s a powder 
from a pouch of store-bought 
instant gravy, it’s going to take 
20 minutes or longer depending 
on how much you’re making. 

Traditionally, thickened gravy 
is made with roux. Roux is equal 
amounts of fat and flour, cooked 
for five minutes or more. This is 
the first tricky part of gravy. It 

Creating tasty, 
thick gravy without 

lumps is an art.
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takes two tablespoons of flour 
cooked in two tablespoons of fat to 
thicken each cup of liquid. Making 
a roux and cooking it properly is 
the best way to avoid lumps. It 
all comes down to the type of fat 
you’re using, and how much. 

Some fats are more suitable for 
light gravy, while others are better 
for darker gravy. If you’re after 
a light-colored gravy, you’ll be 
better off using butter or even olive 
oil. But if it’s a dark gravy you’re 
after, you’ll want to use a heartier 
type of fat, like pan drippings or 
shortening. The difference is in the 
timing and temperature. For lighter 
gravies, keep the temperature low 
and cook it a little longer, about 
seven minutes, especially if using 
butter, which will burn at a much 
lower temperature than other fats. 

For darker gravies you can bump 
up the temperature because you’re 
using fats that burn at a higher 
temperature. When making roux 
for darker gravy, you want to cook 
it long enough so it turns a nice 
brown color. This isn’t something 
you can just walk away from and let 
happen. You’ll have to tend to it for 
around 10 minutes or so. If you’re 
cooking with fat drippings from a 
pork or beef roast, your gravy will 
be nice and dark because the roux, 
having been properly cooked, will 
be dark like the juice from the meat. 

When the roux is finished, it 
should have the consistency of wet 
sand. Once it has the right color, 
add the liquid, stir and cook until 
thickened. Roux gravy will thicken 
as it cools. So as you’re cooking, 
remember that in the time between 
when you take it off the burner 
until the time it’s served, some 
additional thickening will occur.

You can also use a beurre manié. 
This method is easier than making 
a roux, but the chances for lumpy 
gravy increase exponentially 
using this method. To make the 

beurre manié use equal amounts 
of butter and flour to form a paste, 
but don’t cook it. Instead drop 
small portions, a teaspoon or so 
at a time, into the warm juices 
strained from a roast. Immediately 

whisk the beurre manié until it is 
dissolved. Repeat this until all of 
it is in the liquid, and then cook it 
until it thickens. As with a roux, 
the usual ratio is two tablespoons 
of flour and two tablespoons of 
butter to one cup of liquid.

If you like a little shine to your 
gravy, thicken it with cornstarch. 
Just be aware that where lumpy 
gravy is concerned, it’s cornstarch 
that’s likely to cause it. Generally, 
one tablespoon of cornstarch will 
lightly thicken two cups of liquid. 
To properly add it to the liquid and 
avoid lumps, mix the cornstarch 
with an equal amount of cold 
water. Always add the cornstarch 
to the water, not the other way 
around. Once you have mixed the 
equal amounts of cornstarch and 
water, add it slowly to the liquid 
to be thickened, stirring constantly. 
The mixture will be cloudy at 
first, but as you stir, it will get a 

translucent color and thicken. It’s 
finished the moment it boils. 

You can make a thick gravy 
out of cornmeal, fat, salt, and 
milk or buttermilk. The trick 
to this method is to brown the 
cornmeal in a cast iron pan before 
you add the grease. And unlike 
using flour, you don’t need as 
much fat. After the cornmeal is 
brown, you only need enough fat 
to coat the corn meal. Generally, 
for every half cup of browned 
cornmeal, you’ll need to add about 
four tablespoons of fat. It takes 
a half-cup of browned cornmeal 
with the fat added to thicken 2 ½ 
cups of milk or buttermilk. Add 
some salt and serve over toast.

If you get lumpy gravy, all is 
not lost. You can put it through 
the blender or strain the lumps 
out. Or you can just give it to 
the dog. Dogs like gravy, too.

If you’re making gravy from pan 
drippings, a sure-fire way to avoid 
lumps is to use the vegetables in 
the pan. Take the meat out. Pour 
everything into a blender and 
puree. Voila! Lump-free gravy. 

There are plenty of gravy recipes 
to be had, but the best ones are the 
ones you enjoy making and eating. 
You can give your gravy a unique 
taste by adding herbs or spices. 
A little rosemary in pork gravy 
changes the whole feel of a meal. 

A word about store-bought in-
stant gravy: Don’t be fooled by 
labels on the packaging proclaim-
ing it is chicken or beef gravy. It’s 
not. It’s all artificial flavoring and 
modified corn starch. While it might 
be okay as an emergency backup, 
it’s nowhere near as good as home-
made. Your homemade meals de-
serve homemade gravy. Nothing 
makes a cook feel more appreciated 
than watching people sopping 
up every last drop of tasty hand-
made gravy. Good gravy brings 
happiness to every homestead.

For almost everyone 
who struggles  

to make a thickened 
gravy without the 

lumps, the problem 
is inevitably one of 
time. You can’t rush 

thick gravy.
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in the kitChen :: Canning

WHETHER YOU ARE A veteran home 
canner, or have just begun taking your 
first tentative steps into preserving your 

own homegrown food, you already know many 
of the reasons why anyone would bother. But if 
you’re wondering why so many people put in so 
much time and effort to fill their pantries with home 
canned foods, let’s look at some of the reasons.

Why Can?
This introduction is the first in a series intended  
to take the mystery out of home canning

• Home canned food tastes better, 
especially since it contains your 
favorite varieties of vegetables or 
fruits, instead of generic or substitute 
ingredients (such as commercially 
canned pumpkin containing other 
kinds of winter squash), and 
the ingredients are all fresh.

BY GAIL 
DAMEROW

Home canning gives you a 
sense of self-satisfaction 

while putting nutritious 
foods on your family table. 

artwork by bethany caskey.
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• Home canned food is better 
for you. When you home can 
produce from your garden, 
you know it was safely grown, 
safely handled after harvest, 
and safely processed. You 
know it contains no GMOs, 
preservatives, excess salt, high 
fructose corn syrup, artificial 
coloring and flavoring, and 
other undesirable ingredients.

• Unlike many commercially 
canned products, which are sold 
in cans lined with BPA-based 
epoxy, home canned food is 
free of BPA. (Information on 
BPA in commercially canned 
foods may be found at ewg.org/
research/bpa-canned-food.)

• Home canning saves you 
money in terms of purchased 
canned goods and trips to the 
grocery store. The greatest 
economic return may be realized 
by processing enough food 
at a time to fill the canner.

• Home canning reduces waste, 
since it lets you store each 
season’s excess produce for 
out-of-season use. Also, unlike 
food bought in cans, your 
canning jars are infinitely 
reusable (barring occasional, 
and inevitable, breakage).

• Home canning reduces your 
carbon footprint, since the 
food you can at home is 
not trucked cross country, 
but travels only from your 
garden to your kitchen and 
from there to your pantry.

• A lot of home canners cite self-
satisfaction and self-sufficiency 
as important reasons why they 
preserve the harvest by canning.

HOW CANNING 
PRESERVES FOOD

Canning is a method of 
preserving food by sealing it 
in jars, cooking it in the jars to 
destroy enzymes and undesirable 
microbes, and in the process 

removing air that hastens the 
spoilage of fresh foods. The trick 
is to heat the food just enough 
to destroy spoilage organisms 
without heating it so much it loses 
its nutritional value and flavor.

To anyone who grew up in 
a household where canning is 
not practiced, the process may 
seem somewhat mysterious. Too 
many people believe canning is 
complex and inherently unsafe.

But to those of us who grew up 
with mothers or grandmothers 
who canned routinely it becomes 
second nature. My husband 
Allan and I both grew up helping 
our mothers preserve foods by 
canning. Today we fill our pantry 
by canning much of what we grow 
in our own garden and orchard.

STORING HOME 
CANNED FOODS

After the jars have cooled, 
remove the metal bands. Otherwise, 
residual moisture between a band 
and the jar’s threads may cause 
the band to rust, making it difficult 
to remove later and also making 
the band useless for reuse.

Jars removed from the canner 
often have food residue sticking 
to them. If left on the outside of 
the jar, this residue will eventually 
attract insects and mold. Clean 
the cooled jars by washing them 
in warm, soapy water. I find 
that if I have added a splash of 
vinegar to the water in the canner 
before the jars are processed, 
they are easier to wash.

Canned food keeps best in a 
cool, dark place. The storage area 
should be as dry as possible, 
especially if your jars are sealed 
with metal lids. Dampness can 
cause the lids to corrode, resulting 
in a broken seal and spoiled food.

The ideal storage area has a 
temperature range of between 50°F 
and 70°F. Our pantry, like those of 
both our mothers, is in the basement 
where the seasonal temperature 
fluctuation is less than it is upstairs 
in the kitchen. When Allan and I 

Preserve the Harvest 
with Countryside
Future articles in this series will offer 
step-by-step detail on how to safely 
preserve the harvest. Briefly, it involves 
these basic and common sense steps:

1. Select only the freshest foods.

2. Sort out any that are not sound 
(bruised, diseased, or moldy).

3. Rinse produce to remove dust, 
insects, and residual soil.

4. Peel produce (such as potatoes) 
that require peeling.

5. Pit stone fruits (such as apricots 
and peaches).

6. Partially cook foods that must be 
packed into canning jars while hot.

7. Cover fruits with sweet syrup and 
vegetables with salted water.

8. Leave adequate head space (empty 
space at the top of the jar).

9. Add vinegar or lemon juice to low-
acid fruits or vegetables as needed.

10. Seal the jars with canning lids held 
with metal bands.

11. Place jars in either a boiling water 
canner or a pressure canner.

12. Process jars for the prescribed 
amount of time.

13. Remove jars from the canner, cool, 
and test them for an air-tight seal.

14. Remove the metal bands, then 
wash and dry the jars, as well as 
the bands.

15. Label the jars and store them in a 
cool place away from light.



||  COUNTRYSIDE & SMALL STOCK JOURNAL52

in the kitChen :: Canning

To anyone who grew up in a household where canning is  
not practiced, the process may seem somewhat mysterious. Too many 

people believe canning is complex and inherently unsafe.

Peaches and other  
stone fruits are  

usually pitted prior to 
being canned.
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lived in a house that didn’t have 
a basement, we stored our jars in 
the crawl space under the house.

Where we lived then, we didn’t 
have freezing weather. Freezing can 
cause a jar’s contents to expand, 
cracking the jar and spoiling 
the contents. Or freezing and 
thawing may cause the food to 
get unpleasantly soft. If you must 
store your jars where freezing is 
likely, pack them in well-insulated 
cartons, or in a refrigerator or 
freezer that isn’t plugged in (locked, 
please, for the safety of children).

Avoid storing home canned 
goods where the temperature 
reaches 95°F or above, such as in 
the attic or near a furnace or other 
heater. Also do not store them on 
a windowsill or any place where 
they will get direct sunlight. Such 
conditions can cause your precious 
canned foods to rapidly lose quality.

Be sure to label each jar with 
the contents and the date. The 
contents may seem obvious at the 
time, but in the future may cause 
confusion. For example, Allan and 
I can beets both pickled and plain. 
The contents are used in different 
ways, but in the pantry the jars 
look identical, as I found out when 
I once grabbed a jar of plain beets 
and served them as pickles.

The date is important because you 
should always use your oldest jars 
first so they don’t get out of date. In 
our pantry, we place the newest jars 
to the right of older jars, and use 
the jars on the left first. The USDA 
recommends canning no more than 
you can use in a year, which is 
basically sound advice. However, 
in our house we rely on canned 
homegrown foods to get us through 
the year, but we can’t always rely on 
any particular harvest. For instance, 
in the summer of 2014 we had a 
bumper crop of tomatoes, which 
we use a lot of, but the summer 
of 2015 brought us barely enough 
tomatoes to enjoy fresh. Had 
we not diligently canned all the 
surplus tomatoes the year before, 
we’d have gone for an entire year 

without home canned tomatoes.
The problem with prolonged 

storage is not so much spoilage 
(provided the seal holds) but a 
potential reduction in quality. 
According to Brian A. Nummer, 
PhD, Food Safety Extension 
Specialist at Utah State University, 
unopened home canned foods 
have a shelf life of one year and 
should be used before two years. 
In this case, the ambiguous term 
“shelf life” does not mean that 
home canned food suddenly 
“turns bad” at the end of one 
year, but rather it means that 
during the first year canned food 
has its highest nutritional value 
and retains its freshest flavors.

Say What?
BPA. Bisphenol A,  
a synthetic estrogen  
in the epoxy coating  
of commercial food  
cans that is linked to  
many human health  
problems.

CANNER. A large vessel used 
for processing jars of food, 
which may either use boiling 
water or steam.

CANNING JAR. A jar 
specifically designed for the 
home processing of foods; also 
called a Mason jar, Ball jar, Kerr 
jar, or fruit jar.

CANNING LID. A specially 
designed disk used to vacuum 
seal a canning jar.

HEAD SPACE. Empty space 
between the top of canned food 
in a jar and the jar’s rim.

METAL BAND. A reusable 
metal ring that is screwed down 
over a canning lid to hold it 
in place while jars are being 
processed in a canner.

— Gail Damerow
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NEW YORK HOBBY FARM 

1700’s restored farmhouse offers 3 BR, 
1 BA w/antique wood stove, pine floors 
& more. Post & beam barn, garage & 
workshop. On 50 mostly wooded acres w/
year round stream. $149,000  #23270  

DESERT LIVING – Off the grid 2 BR, 2 BA 
home on 46+ AZ acres. Solar powered, 
generators & more. $215,000  #80870  

FIXER UPPER 

25+ TN acres w/2 homes for a total of 
6 BR, 3 BA. Lots of wildlife, 2 ponds, 
mature hardwoods & no restrictions. 
$149,500  #03896 

ORGANIC FARM – Amazing 31 acre 
operation offers full irrigation system, 
solar power, ponds & more. Currently 
planted in tomatoes, squash & other 
veggies. Also grows pumpkins & 
mushrooms. 2 chicken coops. 2 BR, 1 
BA home. Fronts highway suitable for 
selling your produce. $149,000  #25417

KENTUCKY FARMHOUSE 

3 BR, 1 BA home is awaiting your 
personal touches. On 20+ acres w/barn, 
shed, storage bldg. & garage. Fenced 
w/2 ponds in the pasture.
$139,900 #54260  

OFF GRID COLORADO HOME 

74 mountain acres w/3 BR, 2 BA log 
home. Wood burning stove, family room. 
Detached insulated garage, green house 
& other outbuildings. Fenced & yr round 
access at the county road. Excellent 
hunting. $374,500  #51793

NO RESTRICTIONS 

100 KY secluded acres w/septic, water 
meter & power. Greenhouse & pole barn. 
Fruit & nut trees & grape vines. Creek & 4 
springs. Great building sites. 
$130,000  #01021

ARTIST’S RETREAT 

35 end-of-the-lane WI Acres w/unique 
2,000 sq ft open concept home. Russian 
stone FP, hardwood floors & more. 
Winding trails through the forest loaded 
w/deer, turkey & owls. Fenced area for 
animals & organic gardening. 
$129,000  #66110  

SPACIOUS COUNTRY HOME 

On 5 MO acres w/koi ponds, pasture & 
woods sits this 4 BR, 2 BA home. Near 
national forest. Natural landscaping. 
Near schools & shopping. 
$104,500  #49080  

NEEDS SOME  TLC – Old 3 BR, 1 BA 
farmhouse on 24+ NY acres needs 
some love. New septic & newer roof. 
All mineral rights convey. Seller is very 
motivated.  $125,000  #20000

1,200 NEVADA ACRES  – Beautiful mountain 
property is fenced & cross fenced w/
springs & ponds. Ideal as summer range 
for cattle, hunting or just to getaway. 
Cabin w/several fruit & shade trees. 
Offered by owner/broker. $275,000  #12946

No matter what you’re searching for        United Country Real Estate has 
what you are looking for. We are the leading real estate company 

serving smaller communities across America.

ENJOY good life!the

800.999.1020 ext 86 l UnitedCountry.com/cs 
Contact us today.

in the kitChen :: Canning

Further Reading
Each food, and combination of foods, 
may be safely canned only according to 
instructions established by home canning 
experts. These instructions are offered 
on authoritative websites and in related 
published pamphlets and books.

Over the past few years, the specifics for 
safe canning have changed significantly. 
Many recommendations in older books 
and pamphlets (and passed along 

by folks who have been canning for 
decades using methods they learned 
from Grandma) are now considered 
unsafe. The following two reliable sources 
are available both in print and online:

The USDA Complete Guide to 
Home Canning was last updated in 
2009. Its 190 pages cover all the basics 
for canning fruits, vegetables, meat, and 
seafoods in an easy-to-follow format 
designed to instill confidence in the 
novice. Much the information may be 

found online at nchfp.uga.edu (click on 
“publications” or “how do I... can?”).

The Ball Blue Book Guide to 
Preserving has long been called the 
canner’s bible. The 37th edition was 
published in 2015. Within its 200 pages 
are currently recommended step-by-
step instructions for all types of home 
food preservation. Ball’s website also 
offers a wealth of canning information at 
freshpreservingstore.com.
— Gail Damerow

After the jars have  
cooled, remove the metal 
bands, and wash both the 

bands and the jars.
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prep & survival :: gear I hear and I forget. I see and I remember. I do and I understand. — Chinese proverb

A Quick Pack
… For when you don’t have one and you should

BY 
CHRISTOPHER 

NYERGES
california

IT’S ALWAYS BEST TO PLAN AHEAD. Carry essential gear, since 
you never know when you’ll need it: knife, fire-starter, water, cordage—
that sort of thing. Obviously, you also need some sort of pack.

Still, sometimes it happens. You just don’t have what you need when you 
need it. Then you have to get creative, and find some makeshift solutions.

In the case of a day pack, did you know that you can take a pair of pants, 
or a sweatshirt, or even a button-up shirt and turn it into a day pack?

It’s really simple, and all you’ll need is some rope or cordage.

Professor 
Nicole Deweese 
demonstrates 
the pants-pack. 
The bottoms 
of each leg are 
first tied off, and 
then the legs 
are tied to the 
waist. The pants 
are filled with 
contents,you 
securely tie off 
the waist, and 
then you wear it 
like a pack.
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I hear and I forget. I see and I remember. I do and I understand. — Chinese proverb

Let’s use a pair of pants as our 
example. (Hopefully, you have an 
extra pair of pants to try this with.)

1. With a bit of twine, tie off the  
end of each pant leg. You should  
tie it tight.

2. Pull up the zipper and button  
the top.

3. Now fill the pants with whatever 
you need to carry. Fill the legs with 
soft material first, since the legs will 
become your pack straps. Next, fill 
up the upper part of the pants with 
whatever it is you need to carry.  
Try to balance the weight, and 
don’t have any sharp object jutting 
into the back, just like you do with 
a normal backpack or day pack.

4. Next, put a length of twine  
through the belt loops and cinch  
it up, and tie it well. Then bring 
each pant leg up to the waist, and 
secure the bottom of each pant leg 
to the waist. That’s it!

Go ahead and see how it fits. If the 
pack straps are too tight, you need to 
let out a bit of the cord on the pant legs 
and re-tie the pant legs to the waist.

From this explanation, you can 
see how easy it would be a turn 
a sweatshirt into a pack. With the 
sweatshirt, it’s all the same except 
you begin by taking a bit of cord 
and tying off the neck. You need 
to do this very securely, otherwise 
you will lose things on the trail.

There was one time when I actually 
needed a pack, and the only extra 
clothing item was my long-sleeved 
shirt. I took off my shirt and buttoned 
up the front. I stripped some fiber 
from some yucca leaves, and tied off 
the neck. Next, I tied off each cuff.

Since I was using this “pack” to 
collect acorns and pine cones, I first 
filled the arms with acorns, which 
I put into a few paper bags to keep 
them contained. Then I filled the 
remainder of the shirt with pine 
cones. I tied off the cuffs, and tied the 

cuffs to the waist of the shirt, securing 
it all together. It fit well, but was a bit 
uncomfortable because of the pine 
cones. Still, I got home okay and 
didn’t lose any acorns or pine cones.

Since it was already dark by the 
time I’d hiked home, I was a bit cold 
wearing only my T-shirt, but not too 
uncomfortable.

An emergency pack like this can 
be a savior in a time of need. When 
I didn’t have a pack at home, I have 
actually taken an old pair of pants 
and used them for my “pack” for a 
day trip.

Although I have seen many 
variations of this idea over the years, 
the first time I ever saw it was in one 
of Ellsworth Jaeger’s books, probably 
“Wildwood Wisdom.”

Christopher Nyerges is the author of “How to 
Survive Anywhere” and other books. He has 

led wilderness and wild food classes since 1974. 

He can be reached at www.SchoolofSelf-Reliance.

com or Box 41834, Eagle Rock, CA 90041.
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and many rainfall records were set.
As spring began, the rain 

continued and we experienced 
frequent flooding up until early 
July. We went from nearly flooding 
to baking. From the second 
week of July until the middle of 
August, our average temperature 
has been 101°F. We set a few 
all-time highs. We experienced 
regular heat advisories with 
heat indexes soaring to 110°F!

Because of the crazy course of the 
weather, everyone is talking about 
the El Niño and La Niña effect. 
Most people think of the severe 
droughts and overabundance 
of rain they bring to the earth 
when you mention them. 

Even though they’re in the news, 
they’re nothing new. They’ve 
been a part of the Earth’s weather 
pattern for thousands of years. As 
our technology develops, we’re 
better able to learn and understand 
what used to be a phenomenon. 
Meteorologists are constantly 
studying and learning more about 
the intricate relationship between 
the ocean and the atmosphere, 
especially related to these two 
systems since they have so great 
an influence on the earth.

But what are they exactly? 
Avoiding any lengthy, technical 
definitions (which I would 
just have to copy anyway), 
here’s what I’ve learned.
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prep & survival :: weather

El Niño and La Niña
What they are and how they will affect you 
this summer

BY RHONDA 
CRANK

the farmer’s lamp

I’M NOT A METEOROLOGIST MAGNET; 
nor am I a weather wizard. But as a sustenance 
farmer, the weather plays a large part in my life. 

I don’t know what the weather has been like where 
you are, but since last winter, we have experienced 
what can only be called crazy weather patterns.

We noticed last fall the livestock and wildlife 
here on the farm were not making as many winter 
preparations as usual. The fuzzy caterpillars were 
numerous and very light colors. My grandfather 
always told me this meant a mild winter. The 
squirrels weren’t concerned about the hickory 
nuts and acorns left lying everywhere. The coats 
of the animals never really got very thick.

As the season began, we barely noticed a change 
from fall, until the rains began. Here in west central 
Louisiana, we experienced one of the wettest winters 
on record. We had less than 10 days of freezing weather 
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EL NIÑO
In simple layman terms, El Niño is warmer than 

average waters in the equatorial Pacific. El Niño 
means “the little boy” in Spanish. It’s in reference to 
the “Christ child” because it usually arrived around 
December. He arrives every three to seven years. 

Records from the 1600s show it was recognized by 
fishermen of South America. It occurs when water 
along the equator in the eastern Pacific is warmed to 
above average. In turn, this warms the atmosphere 
allowing moisture rich air to develop. This initiates 
storms. See how everything is connected there?

All of the reasons for and conditions that create 
the variations of El Niño are not understood. We do 
know there is a physical relationship between winds, 
ocean currents and the temperature of the ocean and 
atmosphere. I like to keep things simple. I’m not 
one to delve into the increased intricacies that aren’t 
pertinent to my life. I find out what I need to know 
to make a good decision and be informed, but all the 
scientific mumbo jumbo just isn’t important to me.

Because of the multitude of variations, no two El 
Niños are the same, kinda like snowflakes. There’s 
a range for intensity, strength, and points of impact. 
The predictions based on the latest El Niño, indicate 
we should expect above-average temperatures for 
the North West and Great Plains of the U.S. with 
below average temperatures for parts of Texas, 
and Louisiana and the Gulf Coast this winter.

Scientists say the typical results when he arrives are 
above-average temperatures over most of Canada and 
the United States. The U.S. Gulf Coast and Florida 
experience above average rainfall and the Ohio Valley 
and Pacific Northwest are drier than usual. Has that 
been your experience this year? It has been here, 
as we’ve set records for highs and heat indexes.

LA NIÑA
She means “little girl” in Spanish and she’s often 

referred to as a cold event. She is the result of the building 
up of cool waters in the equatorial eastern Pacific area. 
As atmospheric temperatures cool in response to the 
colder ocean waters, less water evaporates. Since cooler, 
drier air is denser, it doesn’t rise and form storms. 

This results in less rain over the eastern Pacific, Ecuador, 
Peru and southeastern United States. She is just the opposite 

Localize
So what does this mean to you? Whew! I’ve included these 
two links so that you can check out the predictions for your 

area. We’ll see if the predictions are accurate. 

www.almanac.com/weather/longrange

www.farmersalmanac.com/wether/2014/08/24/2015-us-
winter-forecast/

prep & survival :: weather
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of El Niño. When she arrives, below 
average temperatures occur on the 
sea surface in the same east central 
equatorial Pacific. Her weather effects 
are just the opposite of El Niño’s. She 
almost always follows him. The link 
between the two was not made with 
any certainty until the early 1960s.

During a La Niña there are 
unusually strong trade winds 
resulting from the effects of El 
Niño. They are said to be the 
main contributing factor to colder 
than normal surface waters over 
the tropical equatorial Pacific 
and warmer than normal waters 
over the western Pacific.

Since she is opposite of El Niño, 
she brings unusually cold weather 
to the Northwest and North Central 
states. While she brings higher than 
normal temperatures to a broad 
area from the Rockies to the South 
East to the Mid-Atlantic States, 
these two systems, El Niño and 
La Niña, are polar opposites in the 
oscillation cycle of the Pacific Ocean.

We’re supposed to actually 
have a winter this year! The year 
before last we had a little winter, 
but this last year we had no real 
winter. Since we didn’t have any 
real freezing, we’ve had tons of 
terrible bugs! I hate bugs, especially 
mosquitoes! They were huge and 
thick as flies this year because 
the winter didn’t kill them off. 

Let me know how accurate the 
predictions for your area turn out to 
be. I hope this simple explanation 
has helped you understand this 
natural phenomenon that so 
drastically affects our lives. 

As for us this spring, we’re 
looking forward to some cold 
and maybe even some snow! 
Rare here, but it could happen! 
Here’s a funny thought for you: as 
I’m writing this article, it’s 105°F 
outside—not counting the heat 
index. While you’re reading this 
article, I hope it’s freezing here!

Learn more about Rhonda Crank and The Pack at  

http://thefarmerslamp.com, and reach her at 

thefarmerslamp@gmail.com.

Ancient 
Weather 
Adages
The old-timers could predict the 
weather with great accuracy. My 
grandparents were closer than any 
weatherman I’ve ever listened to. 
They had wisdom that we’ve lost. 
They knew things like:

• The darker the woolly 
caterpillar or its brown stripe,  
the harsher the weather.

• The higher the clouds, the 
better the weather.

We’re all familiar with, “Red sky 
at night, sailor’s delight. Red 
sky in the morning, sailors take 
warning.” Did you know it’s 
in the Bible? Yep, Jesus said, 
“When it is evening, ye say, it will 
be fair weather: for the sky is red. 
And in the morning, it will be foul 
weather today: for the sky is red and 
lowering.” (Matthew 16:2-3)

There are many old-timey sayings 
about the wind and weather pointing 
to the west as the place to watch 
for developing conditions. Jesus 
also said, “When ye see a cloud rise 
out of the west, straightway ye say, 
There cometh a shower; and so it 
is. And when ye see the south wind 
blow, ye say, There will be heat; and 
it cometh to pass.” (Luke 12:54-55). 
So people have long known how to 
read the weather signs. 

HERE ARE A FEW MORE:

• A weathercock that swings to the 
west proclaims the weather to be 
the best. 

• A weathercock that swings to the 
east proclaims no good for man 
or beast.

• Bats flying around in the evening 
indicate fair weather.

• To convert cricket chirps to 
degrees Fahrenheit, count 
number of chirps in 14 seconds 
then add 40 to get temperature.

• If there is dew on the grass in the 
morning, chances are it won’t 
rain that day.

• If you make a fire outside and the 
smoke goes straight up, you will 
have good weather. If the smoke 
curls and wisps then rain is on 
its way.

• When clouds appear like towers, 
the Earth is refreshed by frequent 
showers.

• Rainbow in the morning gives 
you fair warning—meaning a 
shower is approaching from the 
west.

• Ask any beekeeper about these:  
• Bees a’ swarmin’ in July, bring 
little more than a dry.  
• When bees stay close to their 
hive, rain isn’t far away.

— Rhonda Crank
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prep & survival :: heating

NOT UNLESS YOU BREAK H2O down into 
H and O, both of which are highly flammable, 
and that doesn’t happen in your stove or 

furnace. Most folks agree that water doesn’t burn, but I 
know a lot of wood burners who try their best to burn 
it anyway. Sixty percent of the weight of green wood 
may be water, and unless you dry it for a year or two, 
you end up making steam. The more steam, the less 
heat because so much of the fire energy is needed to 
drive out the water (steam). And steam cools your fire.

Wood structure resembles a bundle of soda straws 
surrounded by a rather impermeable sheath (bark). 
Most drying takes place through the ends as moisture 
moves from center to end, and very little escapes 
through the bark. The shorter the piece, the faster 
it dries, so the secret to drying wood is to cut it into 
stove/furnace lengths as soon as possible after falling 
the tree. If you buy tree-length wood, it does not 

begin drying until you buck it and 
in fact will begin to deteriorate 
and lose some of its BTU value. 
So buck it as soon as possible.

The more water in the wood, 
the more wood must be burned 
to evaporate the water. Ten cords 
of green wood may produce 
four cords worth of steam and 
creosote up the chimney and six 
cords of heat. The drier the wood, 
the more efficient the burn. 

With free solar energy available, 
it is worthwhile to dry wood for a 
year or two. If you cut your own 
wood, think how much cutting, 
splitting, hauling and stoking you 
can eliminate.

Air-dried wood will likely 
reach equilibrium moisture 
content with the atmosphere at 
around 15 percent, unless you 
live in the desert. So if you reach 
15 percent, that’s about as good 
as it’s going to get. Kiln-dried 
firewood might be lower than 15 
percent but will gradually add 
atmospheric moisture until it 
reaches the equilibrium point. So 
stop making steam and cut your 
wood consumption nearly in half.

My wood gasification furnace is 
very sensitive to wood moisture 
content and 15 to 25 percent is 
optimum—no smoke from the 
chimney! To some extent I can 
compensate for excess moisture 
by adjusting airflow to the firebox 
and gasification chamber and burn 
wood up to 30 percent moisture. 
But at 30 percent, efficiency 
goes down and steam exits the 

Water Doesn’t Burn, 
Does It?
Keeping wood dry will make your fires much 
more efficient

BY BEN 
HOFFMAN

My solar 
“kiln” (under 

construction) holds 
enough wood for a 

year of heating and 
wood for 2016-17 

is in the kiln. I 
will be checking 

temperatures, 
moisture content 

and weights 
once it is finished 

and loaded, and 
passing on the 

results.
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chimney. So I check moisture 
with a moisture meter used for 
lumber, but it only measures the 
outer ¼-inch. And firewood may 
be four or more inches thick.

For kicks, I measured moisture 
in some dry, split wood. A four-
inch piece measured 15 percent 
on the outer surface, but when 
split again, moisture in the middle 
was 27 percent. So I bought 
some 1-1/2 inch pins for my 
meter to get moisture readings 
inside the wood. You can’t drive 
pins that deep into hardwood, 
so I drilled a one-inch diameter 
hole, and checked moisture 
content about 1-1/2 inches deep. 
Surprise! The outside moisture 
reading was 15 percent; the inside 
was more than 30 percent.

Wood can be used in stoves, 
furnaces, outdoor wood boilers 
and biomass boilers. Of the four, 
biomass boilers are the most 
efficient, ranging from 70 to 90 
percent, depending on dryness 
of the fuel. They burn wood in a 
firebox, then burn the smoke and 
gasses in a ceramic combustion 
chamber at 1,800°F to 2,000°F. If 
wood is properly dried, there is no 
smoke from the chimney; if not, 
steam exhausts from the chimney. 
Some very efficient wood stoves 
and furnaces on the market will 
give 60 percent or more efficiency 
if fueling is done properly.

With free solar 
energy available, it 
is worthwhile to dry 
wood for a year or 
two. If you cut your 
own wood, think how 
much cutting, splitting, 
hauling and stoking 
you can eliminate.

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™
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One cord of wood for 2017-18 stacked 
for drying, running north-south, so the 

steady west winds blow through the 
pile. Plastic on top of the stack keeps 

rain off but lets wind through.

A hot fire is the key to efficiency, 
and filling the firebox full for a long 
burn cools the fire and reduces 
efficiency. Filling the firebox about  
1/3 full and maintaining a hot fire cuts 
wood consumption. This is especially 
important with outdoor wood boilers 
because their fireboxes are surrounded 
by water that cools the fire. Most 
outdoor wood boilers run 30 to 50 
percent efficiency, largely because 
of poor fuel and firing practices.

To improve performance of any 
wood boiler, add a 500 to 1,000 
gallon water storage tank to the 
system and maintain a hot fire to 
heat the water. Circulate the stored 
hot water, as needed, to heat living 
spaces and domestic hot water. 
Just adding a tank to may improve 
efficiency as much as 40 percent. If 
you have access to the internet, go to 

caleffi.com and read their edition of 
IDRONICS dealing with wood heat. 

For woodlot owners, cutting their 
own trees is a terrific economic 
benefit, saving money and 
improving the forest. Winter cut 
wood is drier than that cut in spring 
and summer, and you don’t have to 
fight chiggers, ticks or black flies. If 
a tree is felled with leaves on, let it 
lie until the leaves draw moisture 
from the wood and fall off. The 
wood will be somewhat dryer but 
will dry even faster when cut into 
stove lengths. Porous woods such as 
ash and oak dry faster than birches 
and maples. Splitting also fosters 
drying, as there is some moisture 
loss through the exposed sides, plus 
it makes more manageable pieces to 
handle. Wood heat is green heat, as 
long as the wood itself is not green!

Wood is the  
green fuel for  
rural heating
BUT DON’T BURN IT GREEN! 
Considering all of the factors 
involved in heating, especially 
in rural areas, wood can be the 
perfect solution.

• Firewood harvests are a chance 
to improve forest stands by 
removing dead, dying, diseased 
and malformed trees.

• Improved forest health means 
faster tree growth that produces 
oxygen and consumes CO² 
greenhouse gasses.

• Processing firewood takes less 
energy/fossil fuel consumption 
and transport than pelletizing or 
torrifying, and far less than coal, 
propane or fuel oil.

• Buying from local loggers 
minimizes consumption of 
motor fuels.

• Buying local wood boosts rural 
employment and keeps money 
in the local economy.

• Wood ash adds calcium, 
potassium, carbon and other 
nutrients to garden and ag soils.

— Ben Hoffman

prep & survival :: heating
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PREPARING FOR

Take a few farmers market tips from an experienced vendor

BY ALEXIS GRIFFEE

MANY FARMERS HAVE PERFECTED THEIR TRADE ON THE FARM, yet have no formal 
training or experience in how to market themselves or their farms to the public. One of the 
most accessible ways for a farmer to get their product to the public is through farmers markets. 
Across the nation, farmers markets are increasing in popularity and allow small farmers a rare 
opportunity to truly make a successful business out of what they love. 

With the rise of markets also comes the rise of competition from other small farmers. It can be 
a challenge to market yourself and your products without formal training or assistance. Farmers 
are finding themselves thrust into a new and confusing aspect of farming that they weren’t 
prepared for. There are several keys to success, and failure with being a vendor at a farmers 
market, make sure that your farm is on track!

PICK A NAME
Probably the most 

important choice when you 
are planning to begin a market 
is creating your farm name. 
Although one of the first steps 
in marketing your farm, this 
one can be the hardest to 
accomplish. When naming 
your farm, the first thing that 
you need to do is verify that 
there aren’t any other farms 
with that name, at least in 
your local area, already. You 
do not want to leave your 
customers wondering which 
“Jones’s Farm” they got their 
products from. To take this 
a step further, look online 
for any farms with the same 
name. If a quick online search 

generates pages of farms 
with the same name, then 
maybe you should consider 
a different name. Aside from 
leading to confusion for the 
customer, this can create a 
logistical nightmare if or 
when you decide to create a 
webpage for your products. 

CREATE A BUDGET
Most farms are operated 

on a limited budget. This is 
especially true when it comes 
to things like advertising 
and market displays. Many 
advertising items like banners 
and business cards can be 
purchased very inexpensively 
through various online 
websites. This is a great 

way to get your farm name 
out to the general public. 
Additionally, many websites 
hold sales that work out even 
cheaper than printing your 
own cards at home. Other free 
options like social media can 
be great ways to advertise 
your farm and also engage 
your customers. If you use 
social media as an advertising 
venue, be sure to update 
your page frequently, add 
photographs and even tell a 
bit about your farm family. To 
many customers, “knowing” 
their farmer is very important 
and it also breeds more 
loyalty. There are numerous 
creative and affordable ways 
to advertise your farm.
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Vendors at the Santa Fe Farmers 
Market sell their wares in 2015.
photos by ryan slabaugh

SET A PRICE
In an attempt to gain 

sales, many people 
are tempted to try and 
undercut the competition. 
Never undervalue your 
work or your product! 
Aside from the expense 
that a farmer invests, 
time is their greatest 
investment. Additionally, 
this tactic may start a 
“price war” with other 
vendors. To combat your 
lowered prices, they 
may lower their prices 
as well. Obviously, that 
is not a trend conducive 
to any profit. There is 
no need to see other 
farmers as competition. 
Go to the other farmers, 
introduce yourself and 
work on pricing together 
as a group. Setting a fair 
price will ensure that 
you all get paid what 
you need and that the 
customer isn’t put out 
by paying too much. 
Market research is vital 
to any business venture, 
even large corporations 
do it. A really low 
priced product can 
send the message that 
your items are subpar. 

Another tip regarding 
pricing is to always 
round to the half or 
whole dollar. Big bargain 
stores price things with 
odd numbers in an 
attempt to convey the 
message that the product 
is a deal. Market goers 
aren’t looking for deals; 
they are looking for a 
market experience and 
quality. Pricing items 
like that will lead to 
customer frustration as 
they have to either find 
change or get change 
back. Additionally, there 

are free ways to accept 
credit and debit cards 
on a tablet or smart 
phone. However, those 
services do charge a 
small processing fee 
for each charge. It is 
great to have the option 
to accept credit and 
debit, but you always 
want to encourage 
your customers to pay 
with cash to save you 
the processing fees. 
A customer is more 
apt to pay cash if their 
total comes out to a 
rounded amount.

PACE YOURSELF
The old adage goes, “If 

your work is something 
that you love, then you 
will never work a day in 
our life.” For the most 
part, there is complete 
truth in that statement. 
However, overextending 
yourself can bring on 
exhaustion and make 
you resent your work 
and ultimately, what 
you love. One of the 
biggest mistakes that I 
have witnessed through 
other farmers is burn 
out. Do not overextend 
yourself either by 
commitment or growing 
too fast. It is okay to 
say no to a market! 

Right now there is 
a huge movement in 
America to support local 
farmers and to know 
where your food comes 
from. This is a great 
movement and is long 
overdue, but it also has a 
great variety of farmers 
markets popping up 
all over. As a vendor 
myself, I get at least 
one request to come sell 
at a new market each 

If something is not working, 
reconfigure your plans and  

make it work. Never be satisfied 
with loss.
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week. Sometimes there is no 
scheduling conflict so I could 
realistically work out to attend 
markets four days a week. It 
is tempting to be lured by the 
possible income that I could 
get each day, but you have to 
evaluate your time and what 
you would have to give up 
to make a commitment to all 
of those markets. Personally, 
upon reviewing these markets 
I found that I would have to 
give up some of the limited, 
and only time that my family 
could be together. I had to 
weigh the options and saw 
that going to that particular 
market would place a burden 
on my family that I simply 
could not justify. Could I do 
them all? Yes, but how long 
would it take before my over-
scheduling would burden 
my family, myself, and lead 
to resentment? In the end, I 
am going to work two and 
occasionally a third market. 
For my family this is a balance 
that we are comfortable with. 
The minute that you over-
commit yourself so the markets 
become a burden is exactly 
when the work starts and 
the love leaves. You feel the 
burden, so does your family, 
and especially your customers.

GROW WISELY
As with any business, 

farming is a balancing act. 
In line with burnout from 
overextending yourself is 
growing too fast. I have 
witnessed farmers feel the 
boom of success and charge 
into expanding their operation 
all without a complete business 
plan. We have personally seen 
a farmer that experienced 
great success with two dairy 
cows. The milk was always 
sold out and people seemed to 
want more. Instead of slowly 
growing, and planning for 

excess milk during lean times, 
they charged head first into the 
expansion business and added 
four new cows. They are now 
dumping their product and 
taking losses. Any business 
requires the taking of risks, 
and farming is no different, 
but generally speaking, you 
should always have a back up 
plan! For example, this farmer 
could have easily invested 
in a couple of hogs or calves 
to feed the excess milk to 
instead of literally dumping 
their income down the drain. 
They then could have sold 
those animals later or kept 
them to feed their own family. 
Necessity is the mother of 
invention and in business, this 
is no exception. If something 
is not working, reconfigure 
your plans and make it work. 
Never be satisfied with loss.

FOCUS ON SERVICE
One of the greatest appeals 

of farming is the fact that you 
are your own boss. While 
that is true to a certain extent, 
farmers that sell at markets do 
not have one boss, but many. 
Without our customers, we 
would have no reason or the 
finances to farm and live the 
life that we love. By selling 
at a market we are subject to 
our customers and we need 
to make sure that we do 
what we can to keep them 
happy! As with anything in 
life, there will be customers 
that you like, some that you 
don’t, some that ask annoying 
questions, or some that treat 
you as if you’re simply an 
extension of a grocery store. 

No matter what, the single 
most important thing about 
selling at a farmers market is 
how you treat your customers. 
It doesn’t matter if you have 
the fanciest booth or the 
nicest packaging if you do 

not respect the market goers. 
I have seen it several times; 
there will be two farmers with 
identical products at a market. 
One farmer is standing up, 
smiling and engaging every 
customer that walks by, 
maintaining eye contact and 
giving them the opportunity 
to “know their farmer.” In 
the meantime, the other 
vendor sits down, plays on 
their phone, looks bored or 
ignores the customers when 
they walk by. Every time 
that I have seen this scenario 
play out, the customer will 
walk past the unengaging 
vendor to buy from the warm 
and friendly one. Even if the 
friendly vendor’s products 
cost more or their booth is 
“drab,” their personality 
does their advertising 
and gets them the sale.

In line with the need to cater 
to your customer base is the 
need for respect. Just as you 
would want others to respect 
you, we need to respect our 
customers. Agricultural and 
farmers market communities 
are very small, tight knit and 
word travels fast. Markets can 
be hotbeds for gossip. Whether 
the gossip is about a customer, 
another vendor or another 
market, just stay out of it all! 
Not only is it a good practice 
to avoid gossip in general, but 
you really do not want to be 
overheard speaking poorly 
about someone—especially 
a customer. “Loose lips sink 
ships” applies to a business as 
much as it does the military. 
Do not sink your reputation by 
entering into the gossip trap. A 
good word of advice, someone 
that gossips about others 
may one day gossip about 
you. Keep yourself, and your 
business out of other people’s 
affairs. Your reputation can 
make or break you in markets.
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BE ETHICAL
Items at markets 

usually command a 
premium price. Generally 
speaking, customers 
are more than happy to 
pay it because they not 
only want to support 
local agriculture but 
also want a premium 
product. Customers 
expect quality at markets 
and are willing to pay 
for it. Farmers know that 
farming is not a cheap 
endeavor. It is nice to 
have people truly value 
the efforts of the farmers. 
However, high prices 
have also lured people 
into using word play with 
their customers. Grass 
fed meat and dairy is all 
the rage right now and 
those items command 
a high price. There is a 
disturbing trend among 
some producers to tout 
their products as “grass 
fed.” I spoke with one 
farmer who was stating 
that their animals were 
grass fed, and I knew 
that he supplemented 
with grain and minerals. 
When questioned, he 
replied with a wink, 
“yes but they do eat 
grass during the day so 
they are grass fed. They 
never specifically asked 
if I fed them grain.” 

This farmer was 
leading his customers 
to think that his animals 
were raised solely on 
pasture. Being truthful 
about your product 
goes in line with 
having respect for your 
customers. I have also 
seen a rise in this with 
honey sellers. People buy 
bulk honey from other 
beekeepers, sometimes 

in other states, and then 
sell it to the customer. 
This is also common 
with small items like 
honey sticks which are 
generally ordered in 
bulk from a national 
company. While this is 
fine, what is not fine is 
the practice of letting the 
customer believe that it 
is from the beekeepers 
own hives. While 
many customers are 
educated on the proper 
questions to ask their 
producers, many simply 
do not know. We should 
never take advantage 
of a customer’s lack 
of knowledge on any 
item. Educating our 
customers on quality 
not only shows that you 
value them enough to 
care to address them, but 
also leads to a lasting 
relationship. However, 
you should never speak 
negatively of another 
farmer or vendor; simply 
educate the customer 
on your own practices. 

The rise of farmers 
markets is a great thing 
for farmers and small 
business owners across 
the nation. Markets 
allow everyday people 
to be proactive and in 
charge of their own sales, 
financials and future. 
However, being a vendor 
at a market does come 
with responsibility and 
its own set of challenges. 
It is up to us to keep 
up the momentum of 
the movement. If we 
stay creative, proactive, 
and honorable, the 
American small farms 
will rightfully rise again.

Alexis Griffee lives in Florida.

The minute that you  
over-commit yourself so the 
markets become a burden is 
exactly when the work starts 

and the love leaves.



Because of the popularity of home-processed 
foods, many states have enacted laws that allow 
home-based entrepreneurs to sell their products 
without a license. While this is an excellent route 
for market gardeners and small-scale producers 
to bring in extra revenue or determine if there 
is a wider market for their processed product, 
the restrictions on what you can sell and where 
you can sell it vary wildly from state to state.

Known as “cottage” or “pickle” laws, most 
states have enacted regulations that exempt home 
processors from licensing requirements under certain 
conditions. In Kentucky, a home-processor can make 
and sell jellies, jams and baked goods, but if they 
want to sell pickles, salsa, or something similar, they 
must be licensed as a home-based microprocessor. 
In addition to requiring that the product contain 
food grown on the home-based microprocessor’s 
property, Kentucky requires the completion of an 
approved food-handling course and registration with 
the State. In addition to a food-handling certificate, 
many states also require a water test for home-
processors who get their water from a private well.

 In Wisconsin, no water test or handling certificate 
is required, but the seller is limited to $5,000 in 
sales of home-canned items with a pH of 4.6 or 
lower, anything above the established pH or 
gross sales amount requires a commercial license. 
However, Wisconsin, like many other states, 
prohibits the sale of baked goods not produced in 
a licensed commercial kitchen. In South Dakota, 
home–processors must meet several regulatory 

requirements, including acquiring a letter of 
verification from a State-approved third-party 
processing authority approving the method used 
by the home-processor and documentation that pH 
and water standards are met. The home-processor 
must keep a copy of this letter of verification for each 
product at each location the product is sold. The 
letter of verification must include the following:

• the name of the food processor,

• the food item as it appears on the jar label,

• the size of the food container,

• the results of pH and/or water activity testing,

• the approval of the thermal processing method,

• the results of microbial analysis, and

• the date tests were completed.

All states that allow the sale of home-processed 
foods require that the seller place a label on each 
jar or package that clearly states the product was 
not inspected by the state or federal government. 

Some states restrict advertising and limit 
the sale of home-processed foods to in-home 
sales and farmers markets. Other states allow 
online advertising of home-processed foods, 
but shipping home-processed food across state 
lines requires inspection and licensing by the 
U.S. Food and Drug Administration. All states 
prohibit restaurants and institutional food service 
facilities from using home-processed products. 

S O, HOW’S YOUR SALSA? Do you make a killer applesauce? Do people say, “You should 
sell this stuff,” after tasting your strawberry jam? If you’ve ever entertained the idea of direct-
marketing your home-processed food, you’re not alone. Across the United States, home-

processors are discovering local value-added opportunities, marketing and selling their unique products 
at neighborhood markets and online. Value-added is the enhancement added to a product before it 
reaches the consumer. Value is added by processing, yielding a higher profit for the producer, especially 
if they can cut out the middle man and sell the final processed product directly to the consumer. 

peter piper piCked a peCk of 

pickle laws
if you’re selling canned goods at the market,  

beware of local regulations

BY JERRI COOK
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It is regulated  
by the USDA, and if you  

want to use it on your  
labels, you have to meet  

their requirements. Other terms, 
like “farm-raised” or  

“GMO-free” are not regulated, 
and the home-processor  

is free to use them on  
their labels.

If you’re considering going the home-based value-
added route, the best place to begin is your county 
extension office. They will be able to direct you to 
the resources you’ll need to get started. Forager.
com is a good online resource to learn the basic 
requirements for home-processors in your state, 
but always check with a state agency before you 
invest a lot of time and money. Laws can change. 

Don’t expect everyone to welcome your home-
processed product with open arms. Value-added 
producers who go through the process of setting 
up and licensing a commercial kitchen aren’t 
always welcoming of home-based processers, and 
are often outright hostile. An owner of a small 
commercial kitchen who produces a variety of 
sauces explains his opposition to laws that allow 
home-based processors to sell their products without 
a license. “They aren’t inspected or anything. For 
all the consumer knows, a cat walked across their 
filthy counter and licked the spoon as the sauce 
is being made. I took the trouble and expense to 
ensure my facilities are clean and inspected.” 

If you’re going to make a product for sale to 
the public in your kitchen, there are some basic 
steps you can take to let customers know that you 
are observing safe food-handling standards:

• Completely sanitize all equipment and 
surfaces. Take pictures of the area where 
your product is prepared to demonstrate 
how clean your work area is. 

• Never allow pets in the preparation 
area while processing.

• Never allow children to assist in processing 
food for sale. Not only is it dangerous for 
children to be around hot processing equipment, 
children have a tendency to put their hands in 
their mouths and other places, inviting a host 
of germs to participate in the processing. 

• Never re-use condiment jars. Use 
only new jars and lids.

Not only must home-processors meet the required 
state labeling requirements, the unauthorized use of 
additional labels could land you in hot water with 
other licensing authorities and trademark holders. 
There are some labels you cannot use unless you pay 
for the privilege and meet additional requirements. 
You cannot label your home-processed product 
organic, even if it was made with 100 percent 
organic ingredients, unless you pay the fee, pass a 
USDA inspection, and meet the requirements of the 
certifying agency you choose to work with. You can’t 
even use the phrase “made with organic ingredients” 

without passing the required inspections. The same 
goes for the term “natural.” It is regulated by the 
USDA, and if you want to use it on your labels, you 
have to meet their requirements. Other terms, like 
“farm-raised” or “GMO-free” are not regulated, and 
the home-processor is free to use them on their labels. 

 Vermont Law School, recognizing the increasing 
complexity of food labels, has developed an 
entire site dedicated to understanding food 
labeling requirements in the United States: http://
foodlabelfacts.org/. It is an excellent resource for 
anyone considering the value-added food market.

Home-processors also need to investigate product 
liability insurance. Even if your state allows the 
sale of home-processed food without a license, you 
are still personally liable if your product harms 
someone. The Center for Disease Control estimates 
that there are 76 million cases of food-borne illness 
every year in the United States. So many that food 
poisoning is a specialized area of personal injury 
law. Food safety attorney Bill Marler maintains a 
website dedicated to nothing but news of unsafe food 
and the legal consequences for the producer. If you 
don’t think that food-poisoning from home-canned 
foods is a problem, Mr. Marler and his staff remind 
you that in April of 2015, an Ohio woman died and 
many others were sickened after consuming potato 
salad made with home-canned potatoes. Without 
insurance, the home-processor’s personal assets are 
exposed if someone should become ill or die after 
consuming their product. You could lose everything. 

Several national insurance agencies offer insurance 
programs to the value-added producer. The Food 
Liability Insurance Program (FLIP) offers cottage 
food law insurance specifically to home-based 
processors. Visit www.fliprogram.com to learn more.

If you’re a market gardener or small-scale grower 
with an irresistible recipe featuring something  
you’ve grown, the demand for locally grown and 
produced food can provide new and profitable 
markets. Just remember that as a home-processor, 
you are part of the value-added 
community. It’s vital that all 
members observe the highest 
standards and abide by 
established regulations. 
It only takes one bad 
incident to reverse 
what is otherwise a 
burgeoning cottage 
food industry.

Jerri Cook writes regularly for 
Countryside magazine.
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animals & livestoCk :: horses All animals except man know that the ultimate of life is to enjoy it. — Samuel Butler

THE OLD SAYING "No foot, no horse," is 
one horse people like to recite all the time. 
What constitutes a healthy foot? As equine 

owners, you will have to be familiar with and 
responsible for the lifeline of your horse—its feet.

 LEARN TO SPOT A HEALTHY HOOF
A healthy hoof is one that includes hard, solid  

soles and soft, flexible frog bands with a triangular 
center. The outer hoof wall should be at least two  
times greater than the width of the white line, and  
the white line should bond with no deep cracks 
between the connecting sole.

COMMON PROBLEMS
1. A “frog-eating” bacterium called thrush can cause 

bleeding, soreness, or even death if not attended to.

2. Weak cracking of outside wall due to extremely  
wet or dry conditions. Horses have a great capacity 

Basics to Horse 
Hoof Care

to adapt to environmental  
changes. However, it must be 
gradual. Sometimes horses need 
a little help.

3. Sole bruising often results from 
constant, misuse of horses on 
rocky, uneven surfaces. If soles 
are tender, find out whether the 
cause is heredity (flat-soled) or 
environmental (ground being 
too wet, which softens soles 
or too rough and rocky).

4. Limb interference or hitting 
may result from unbalanced 
riding, lack of shoeing and 
trimming and fatigue of horse. 

COMMON SOLUTIONS
1. Thrush can be prevented or 

treated by practicing good 
“hoof hygiene.” A pick a day 
will be a very small price to pay. 
Advanced cases of thrush are 
life threatening to your horse 
so time is of the essence. Some 
common solutions can range 
from natural to commercial. On 
the natural side, vinegars or 
borax powder may be helpful. 
Commercial options include 
copper sulfate based solutions, 
peroxides, or chlorine water. 

2. Weak, “brittle” foot cracking can 
be helped by adding an oil-based 
hoof dressing. Weak, “soft” 
feet can be improved by using 
hoof-hardening conditioners 
(such as home remedies like 
pine tar/turpentine solutions 
or commercial products like 
Keratex or Tuff Stuff). Some 
cases may also benefit from an 
oil-based hoof dressing that 
acts as a repellent of water.

3. Sole bruising is a remedy for 
“Father Time.” Rest is best. 
Hoof padding under shoes 
is not a cure, but prevention. 
Pads provide protection against 
potential bruising. Pads may 

BY BRYAN 
S. FARCUS
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All animals except man know that the ultimate of life is to enjoy it. — Samuel Butler

have extreme negative effects if 
put on an existing bruised horse, 
as the concentrated pressure of 
a pad may be too much to bear.

4. Interfering limbs can be helped 
with improved riding skill, 
conditioning of the horse, and 
routine farrier work. Protective 
boots are recommended 
during these times of need.

WHEN TO CALL A FARRIER?
Generally, most horses, whether 

shod or not, should have the 
farrier call on them routinely. Most 
farriers recommend anywhere 
from six to eight weeks varying 
among each horse and each 
season. Most healthy horses can be 
barefoot if they are in a controlled 
environment. Some may need 
shoes for any of these reasons:

1. Weak hooves (protection);

2. Weak hoof/pastern 
angles (support); and

3. The job of the horse 
(performance).

A GOOD FARRIER SHOULD 
ALSO CONSIDER:

1. What science wants 
(for soundness);

2. What the rider wants 
(for performance);

3. And what the horse wants (for a 
lifetime of humane horseshoeing 
and handling in general).

Finally, the farrier you choose 
should have a professional 
level of National Certification 
(i.e. AFA, BWFA, AAPF). This 

choice can be hard. I suggest 
you listen to your horse and 
not exclusively on comments 
from your “horse-friends.”

It’s also worth remembering 
this timeless creed: “A 
consistently sound horse is a 
farrier’s walking billboard.”

Copyright 1998-2015 Farrier-Friendly. For  

more information contact Bryan S. Farcus, CJF 

or Shannon at farrierfriendly@hotmail.com.

Reference/Resources: 
AFA, American Farriers Association, www.

americanfarriers.org 

AAPF, American Association of Professional 

Farriers, www.professionalfarriers.com 

BWFA, Brotherhood of Working Farriers,  

www.bwfa.net 

www.butlerprofessionalfarrierschool.com
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To Shoe or Not To Shoe
What is a person to do?

BY BRYAN 
FARCUS

THINKING BACK 15 OR 20 YEARS AGO, 
who would have imaged that we would have all 
this information at our fingertips? Just click-on to 

the web, or tune-in to the social network and like magic, 
you’ll find the answers to all your problems! Right? 
Unfortunately, not. In today’s world we are actually 
being bombarded with so much information that we 
can’t decide which answer is the best. With our horses it 
even becomes more chaotic. For every question we can 
find just as many “dos,” as we find “don’ts.” With this, 
doubt will inevitably flourish. Then, perhaps, as things 
become more complicated it may lead us to readily accept 
just about any approach in order to reach a conclusion.

Lately it seems that we tend to lean toward the “all 
natural” approach for everything from soda-pop to 
shoeing. As to not offend anyone in particular, I will 
simply say that to trim and/or properly shoe a horse 
requires an intimate understanding of each horse as an 
individual. Therefore, a generalized approach, derived 

from an analysis of other horses 
in other situations is not always 
applicable, nor is it practical. We 
must consider all the variables that 
surround a particular horse. In my 
personal view, people shouldn’t tell 
people if a horse needs shoes or not, 
instead horses should tell people. 
Obviously, this requires that we do all 
we can to observe our horses in their 
current conditions before we decide 
to shoe or leave them barefooted. 
Yes, it is true that the study of wild 
horses in their environment will 
give us a basis for what healthy 
feet should look like. But, let’s face 
it, most of our modern horses are 
given different challenges—ones that 
may require a different approach.

animals & livestoCk :: horses
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Shopping for a Shoer?
By Bryan S. Farcus, MA, CJF

At some point, as a horse owner, you will be faced 
with the task of finding a farrier. This is not as easy 
as one may think. In a brief preliminary search, 
you may have scanned the phone book or a local 
newspaper only to find no mention of a horse shoer, 
blacksmith, or farrier. 

People ask me why is this? In my experience, word-
of-mouth is the best way to find a farrier.

My mentor and farrier friend of 35-plus years 
experience once said, “Your best advertisement 
will be your horse’s feet—they are your walking 
billboard.”

WHAT TO LOOK FOR IN A FARRIER

1) Does he/she have a good reference? Not only 
from your “horse friends’” comments, but more 
importantly, from the soundness of your friends’ 
horses.

2) Is he/she dependable?

3) Does he/she hold an actual certification and not 
just a certificate? These days it seems as though 
many certificates are awarded based on mere 
attendance and not on any real standard of skill. 
There are many weekly programs offered at various 
colleges that are aimed at awareness of the shoeing 
craft. Though these are great programs for horse 
owners and beginning farriers, such programs should 
not be confused with those that are exclusively 
skill-based. Most reputable, professional farrier 
programs will encourage students to follow-up their 
schooling with an apprenticeship and then work 
towards testing, in order to acquire a formal level of 
certification. Farriers who complete this process then 
receive a national card from one of the following: 
AFA, BWFA, or AAPF. Most of these professional 
associations offer a referral service, listing registered 
farriers by region.

4) Does he/she understand the nature of horses?

a) Internally—the anatomy and science.

b) Externally—the conformation and basic movement 
patterns. And, in my opinion, the most important:

c) Mentally—a humane horsemanship approach to 
horse handling.

Chances are the easiest question to ask and answer, 
yourself, is this: Would you want an automobile 
mechanic, who claims he can solve your car problem 
but doesn’t know how to drive, working on your 
car? In the world of horses, it’s not all that different. 
Horsemanship (learning how to operate and conduct 
ones self around a horse) is of the utmost importance 
for farriers to have first-hand experience. 

I am a strong proponent of every professional 
farrier having a solid background in areas that are 
“often skipped over,” such as handling, riding and 
health care management. To become a successful 
farrier, one needs experience in these areas to truly 
understand the “needs” of the horse and “wants”  
of their owners.
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IN TIMES OF NEED
Quite often in my shoeing practice, 

I receive phone calls or emails 
from concerned horse owners who 
want to know whether or not their 
horse needs shoes. I am always 
concerned that, without knowing 
the entire situation, I may not give 
them the best advice. Whenever 
possible, I will arrange a visit to 
see the horse. Though there are 
many horseshoeing books that offer 
you evaluation/observation tips 
regarding the issue of shoeing a 
horse (or not), it was in a text written 
by Dr. Doug Butler, The Principles 
of Horseshoeing, II, that I found the 
most detailed explanation. Butler 
begins his discussion regarding the 
application of horseshoes with this 
straight-forth statement: “The aim 
of (physiological) horseshoeing 
is to minimize the harmful effects 
of the horseshoe, and to take 
advantage of its useful effects.”

He then continues by specifying, 
“The horseshoe is a beneficial tool 
(for the reasons listed below) it will:

1. Protect the horse’s foot 
from excessive wear and 
resulting tenderness when its 
continuous use is necessary.

2. Provide traction when 
necessary for safety and/or 
speed on slippery surfaces.

3. Correct or influence the 
stance and/or gait of the horse.

4. Correct or improve “abnormal” 
and pathological conditions 
of the feet and or legs.”

By now, you may be asking 
yourself, how does this apply to my 
horse and me? Well, simply stated, 
anytime you place horseshoes on 
a horse it should always serve to 
promote/maintain strong feet, 
strong legs and strong gait.

Therefore, the decision to 
shoe (or not) should be one 
that is based on an evaluation 
of a few principle concerns. 
Together, you and your farrier 
should examine the following: 

1. Quality of the horse’s hooves 
(i.e. the presence of any deep 
cracks or extreme distortions 
of the wall). Flatter-footed 
horses can easily become tender 
if on hard ground and shoes 
can help prevent bruising. 

2. Position of the limb-to-hoof axis. 
Often referred to as the “natural 
angle,” this strong supportive 
alignment should always 
be sustained when shoeing, 
regardless of the intent or style 
of shoe that is being used. The 
three-phalange bones that are 
closest to the ground are the 
long pastern, short pastern and 
coffin bone. They should be in a 
chiropractic alignment, of sorts, 
which results in a maximum 
advantage for the horse to 
utilize his weight-bearing 
capacity to its fullest ability. If 
the horse’s digital bone column 
alignment is sacrificed, he will be 
susceptible to various hoof/leg 
problems (i.e. collapsed/“over-
under run” heels, long toe/
low heel syndrome, contracted 
heels, club footedness and 
limb length disparity).

3. And last, the consideration of 
his workload. Certain jobs the 
horse may be asked to perform 
may require a particular type 
of shoe. For instance, a trail 
horse will need traction for 
those slippery spots. He may 
need all four shoes if the trail is 
extremely uneven. He might also 
require preventive pads in the 
event that he is asked to travel 
on rough surfaces. Conversely, 
a reining horse is frequently 
asked to perform quickly and 
slide for a distance. He will need 
non-traction type hind shoes.

PRACTICAL POINTS

• By the natural weight 
distribution of horses, front 
ends normally carry 60 percent 
of the horse’s load, while hind 
ends carry 40 percent. This often 
results in the need for more 

supportive help by shoeing 
front feet. Perhaps, hind feet will 
only need a rebalancing trim.

• Pastured horses and their 
buddies may be safer without 
shoes or front shoes only, if 
kicking is a common habit.

• A break from shoeing during 
the off-riding season can be 
beneficial, in order to allow 
stressed-out, over-nailed 
hooves to regenerate.

• Mares that are about to foal 
should be left barefoot on 
hind feet to reduce the risk 
of injury to the newborn.

• Horses with chronic shoe 
pulling problems often suffer 
from short, tight-fitted shoes, 
which over time will weaken 
a foot by contracting the heels 
(drawing them closer together). 

• Keeping shoes on at “any 
cost” may prove to be too 
big a price to pay! Perhaps, 
these horses would be 
better off without shoes?

Whether to shoe (or not) is 
a decision that is best made in 
cooperation with your farrier, 
vet and trainer. I choose to hold 
on to the belief that when we 
all work together the decisions 
we make can only get better.

For Related 
Reading/Resources:

www.farrierfriendly.com

www.butlerprofessional 
farrierschool.com

www.yourhorseshealth.com

www.myhorsematters.com

Dr. Doug Butler and Jacob Butler, 
The Principles of Horseshoeing (P3)

Dr. Doug Butler,  
The Principles of Horseshoeing II

Lyle Bergeleen, “Hoof Talk”

animals & livestoCk :: horses
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WHEN I SELL BEES  
to a new beekeeper, 
the question of moving 

bees often comes up. I get questions 
like, “Why do you move them 
after dark?” or “Can I move them 
again once they are set?” or “Why 
do they have to be moved at least 
two miles away?” These and other 
questions about the subject are 
not easily understood and can be 
very confusing to beginners. Yet, 
the more we learn about bees the 
easier they are to understand.

The first thing to remember about 
bees is that you cannot make a bee 
do anything. They are programmed 
to be a bee and do what bees 
have always done. But you can 
sometimes manipulate them into 
doing what you want them to do if 
you understand a few basic things 
about them. So let’s answer a few 
of the questions about moving bees 
and why we do it the way we do.

When a bee first emerges from the 
comb, the first thing it does is clean 
its own cell. For the next couple of 
weeks it’s job is to take care of the 

brood; what we call a nurse bee. 
Next, it might graduate to a honey 
processor or a wax builder. Then it 
moves up to the position of guard 
bee and guards the entrances. The 
last phase of its life is as a field bee. 
Bees only live six or eight weeks 
during the summer months when 
the honey flow is in full swing 
because they work themselves 
to death in that short time.

A bee doesn’t need to orient to 
the hive until it starts foraging. This 
is why you can make a split from 
an existing hive and leave it setting 
in the same yard and not worry 
about all the bees going back to the 
original hive. The field bees will 
return to the original hive but the 
nurse bees will stay with the brood. 
If you make sure you have enough 
nurse bees by shaking a couple extra 
frames of bees into the split, you 
will usually be successful. You’ll 
want to keep checking to make sure 
that you have enough nurse bees to 
keep the brood warm and possibly 
shake more bees if necessary for 
a few days though, just in case.

However, if you want to move 
the whole hive to another spot in 
the yard, you may have a problem 
because the field bees will all go back 
to the original spot unless you move 
the hive at least two miles away. That 
is why the rule is to move bees less 
than two feet or more than two miles.

Bees have an exceptional ability 
to orient on the spot where the hive 
sits. They use the angle of the sun 
and also line of sight of prominent 
features of the land to help them 
locate their hive. So if you set a hive 
of bees in your yard and then decide 
that you don’t want them there but 
would rather have them in another 
spot in the same yard, you first 
have to move them to another spot 
at least two miles away for a few 
weeks until they have reoriented on 
that spot and then bring them back 
to the new position in your yard. If 
you bring them back too soon, the 
foragers that were foraging when 
you moved them will remember the 
old spot and ago back to it and you 

BY ED DANE

From 
Point A  
to Point 

Bee
Some advice for  

those wondering how 
to move the hive

above: Allowing good ventilation during the move  
is key. Also, doing so at night will ensure you don’t 

lose any bees that are out foraging.

animals & livestoCk :: beekeeping



will have defeated your purpose. 
You want to leave them there long 
enough for the old foragers to die 
off before you move them back. 
So I always tell new beekeepers to 
make sure that where they set the 
bees is where they really want them 
to be, permanently. Yes they can 
be moved, but it isn’t that easy.

Another of the frequently asked 
questions concerns why we move the 
bees after dark. The main reason for 
this is so that we don’t leave any bees 
behind. If you were to move the bees 
to another spot during the day, all of 
the foragers that were out collecting 
nectar and pollen when you moved 
the hive would be lost because the 
hive would be gone when they 
returned. If there was another hive 
within a foot or two of the spot 
where their hive sat, they would 
most likely assimilate into that hive 
and survive. If not, they would 
die. This could amount to several 
hundred bees if the nectar flow was 
in full swing. At the price of bees 
today, you don’t want to lose any of 
your precious bees if you can help it.

Several things to remember when 
moving bees are first, not to close 

the hive up completely. The bees 
will need ventilation so they don’t 
overheat and die on the trip to their 
new location. The best way to assure 
this is to use some screen to cover the 
entrances. This keeps the bees in the 
hive and also gives them ventilation. 
Be sure to remove this screen as soon 
as the hive is set on its new location 
otherwise they won’t be able to get 
out of the hive in the morning.

Another thing to remember is not 
to shine any light directly at the hive 
entrance. Bees don’t fly at night but 
like any insect, they will be drawn 
to light. One of the beekeepers I 
sold some bees to learned this the 
hard way one evening when we 
were moving his bees. I told him 
not to shine his flashlight at the 
hive entrance but he just couldn’t 
help himself because he was so 

interested in watching the bees. 
The next thing I knew, he was 
swatting himself and running for 
the cab of the truck. I had to chuckle 
because I learned that lesson the 
same way myself many years ago.

One more thing to always 
remember is to staple or strap 
everything together before you try to 
move the hive. If it’s been a week or 
two since the hive has been opened, 
the bees will probably have it glued 
together with propolis, but why 
would anyone want to take a chance 
knowing what could happen? It’s 
always better to be safe than sorry.

I hope this answers some of 
the questions that you may have 
had about moving bees. As I 
said before, the more we know 
about bees, the easier they are to 
understand. Happy beekeeping.
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animals & livestoCk :: goats

The Cute, Adorable Nigora

BY BESSIE 
MILLER  

evelyn acres farm

LET ME INTRODUCE YOU TO a new breed of goat that will 
rock your homesteading world. It’s called the Nigora. Half dairy and 
half fiber, these miniature goats make an amazing addition to the 

small farm or homestead. They are dual purpose and practical, for those 
(like myself) who value efficiency, producing gorgeous, soft fiber for the 
aspiring or practicing fiber artist, and delicious creamy milk for the family. 
Plus, they are some of the most fluffy and adorable goats you will ever see! 

I began my foray into the world of goat keeping in 2010 with two Nigora 
goats (bucklings, which in hindsight was not the smartest idea, but it ended 
up working out just fine). As an artist and aspiring spinner, I was drawn 
to the fiber aspect of the Nigora breed; and as a homesteader it seemed 

photos clockwise from top 
left: Evelyn Acres' Dean 
Martin, the author’s 
F2 Type B Nigora 
buck; Paradise Valley 
Farm Buttercream, 
the author’s F1 Type 
C Nigora doe; Evelyn 
Acres' Dave Thursday, 
the author’s disbudded 
Nigora buckling; Evelyn 
Acres' Irma Louise, a 
Type A/B Nigora doe.
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practical to choose a goat with dairy 
capacity as well. Since adding a 
couple Nigora does to the mix in 
2011 and having my first Nigora 
kids in 2012, I have become a 
passionate Nigora goat enthusiast. 

Nigoras are a relatively new 
breed; the first “official” Nigora 
breeding program was started 
in 1994. Nigora goats were not 
created as a “designer” breed, 
but to be a functional asset to the 
farm or homestead—specifically, 
a fiber-producing dairy goat. The 
first known Nigora, Cocoa Puff of 
Skyview, was born in the late 1980s. 
She was originally sold as a Pygora, 
but was rejected by the Pygora 
Breeders Association for having 
“dairy goat” type markings. More 
research was done into Cocoa’s 
background by her new owners, 
and it was discovered that she was 
actually from Nigerian Dwarf and 
Angora breeding (or possibly a 
Nigerian Dwarf/Pygora breeding) 
and therefore a Ni-gora. Cocoa 
Puff lived to be 15, and produced 
many beautiful kids in her time.

At the start of this experimental 
breeding period, Nigoras were 
created by crossing colored or 
white Angoras with Nigerian 
Dwarf goats. Today the American 
Nigora Goat Breeders Association 
(ANGBA) standard includes the 
crossing of Swiss-type (Mini) dairy 
breeds with Angoras as well. The 
ANGBA also has a grade Nigora 
breeding program. The end goal is 
top-quality milk/fiber production 
in one small, practical goat. 

Since the early 2000s, Nigora 
breeders have sprouted up in 15 
different states, including Alaska. 
The American Nigora Goat 
Breeders Association is growing 
and expanding, and registration 
services are expected to be 
available in the spring of 2014.

So why are Nigoras such a 
great choice for the small farm or 
homestead? First of all, their size is 
just perfect. Nigoras are a medium to 
small sized goat (ANGBA standards 
dictate between 19 and 29 inches 
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tall). This is fantastic if you have 
limited space for keeping livestock, 
or if you simply do not want to 
hassle with a larger dairy breed. 
Miniature goats are great for the 
novice as well, as they can be easier 
to handle in general, especially if 
you are a small-statured person 
like myself, or have children who 
will be helping out with goat care. 

Secondly, Nigoras are a dairy 
breed, and are the perfect size to 
supply milk for the family. Nigoras 
produce about the same amount of 
milk as a Nigerian Dwarf goat, and 
their milk is creamy and delicious. 
The breed is still in the beginning 
stages of development, and the 
Nigora’s milking capacity will only 
get better as stronger milking lines 
are bred into the gene pool. Again, 
the Nigora was created to be a fiber-
producing dairy goat, so all serious 
Nigora goat breeders should be 
focused on producing goats with 
lots of milk in their pedigrees.

The third thing that I love about 
Nigoras is their gorgeous fiber. With 
Nigoras you have a variety of fiber 
types in one breed—a nice perk for 
the fiber artist! Nigoras can produce 
three different types of fleece: Type 
A, which most resembles the mohair 
of the Angora goat; Type B, which 
is very fluffy and oh-so-soft, with a 
medium staple; and Type C, which 
is more like a cashmere coat, shorter 
and luxuriously soft. Sometimes a 
Nigora will produce a combination 
type, such as A/B, which has a longer 

staple with a little more fluff to it, 
or B/C, which is a longer cashmere 
type. I currently own a Type A/B 
doe (who is often mistaken for a 
sheep by passers-by) and a Type C 
doe. The A/B fiber is just heavenly—
soft, silky, easy to spin with. Much 
less “scratchy” than mohair. The 
Type C fiber, although shorter-
stapled, is also a dream to work 
with and produces beautiful yarn. 

Nigora goat care is similar to that 
of any goat, with the exception of 
shearing. Shearing is a fun (and at 
times challenging) job, and is done 
once or twice a year, depending on 
the needs of your goat and your 
climate. A Nigora with Type A fiber 
will most likely need to be shorn 
twice a year, like an Angora, while an 
A/B or B type will only need to be 
shorn once. Again, climate also needs 
to be factored in. If you live in an 
especially hot climate, it will probably 
be necessary to shear more often.

 Some fiber types can be brushed 
out; typically the lighter fiber types, 
such as B and C. This is usually done 

in the spring, when they begin to 
molt their winter coats. These types 
can also be shorn, if you choose.

There is some discussion as to 
whether or not you should disbud a 
Nigora goat. Most fiber goat breeders 
lean toward leaving horns intact, 
while those accustomed to dairy 
breeds tend to want to disbud. My 
goats have been disbudded, with no 
issues. However they are shorn in the 
spring and do not have heavy coats 
during the summertime. ANGBA 
standards allow horned, polled and 
disbudded goats. This is an issue that 
each person will have to research 
and decide upon for themselves.

In summary, the small stature, 
dual-purpose, sweet tempered and 
oh-so-fluffy Nigora goat would 
make an excellent addition to your 
herd—for the small or large-scale 
farmer, homesteader, fiber artist 
and dairy goat enthusiast alike! If 
you would like to learn even more 
about Nigora goats, you will find a 
wealth of information at the ANGBA 
website (www.nigoragoats-angba.
com). You can also find the ANGBA 
on Facebook, where we have loads of 
lively discussions about all thing fiber 
and dairy goat related, and where 
experienced Nigora goat breeders can 
answer any questions you might have 
about the breed. We look forward to 
welcoming new enthusiasts into the 
wonderful world of Nigora goats!

Learn more about Evelyn Acres Farm at www.

evelynacresfarm.webs.com.

Nigora 3 fiber types
The three main fiber types 
of Nigora goats. From L-R: 

Feathered Goat’s Farm Curly,  
Type A (courtesy of Julie 

Ploughman of Feathered Goat’s 
Farm); Artos Roux, Type B 

(provided by ANGBA,  
courtesy of Juan Artos);  

Evelyn Acres' Hana, Type C 
(owned by the author).

More Reading
THE AMERICAN NIGORA GOAT  

BREEDERS ASSOCIATION:  
www.nigoragoats-angba.com

AMERICAN NIGORA GOAT  
ENTHUSIASTS FACEBOOK GROUP:  

www.facebook.com/groups/ 
NigoraGoats

animals & livestoCk :: goats



7-YEAR FINANCINGNatural light saves energy costs. Buildings of a 1,000 uses. 
Low in cost per square foot. Superior working and livestock environments.

Convenient one-stop shop for feed systems, high tunnels and more. 
ZERO DOWN, NO INTEREST & PAYMENTS

- FOR UP TO ONE FULL YEAR -
Some restrictions apply

 all your farming and agricultural needs
farmtek is your solution for 

Made in the USA. 

1.800.327.6835 FarmTek.com/ADCTS

7-YEAR FINANCING

Made in the USA. 

Growers supply has everything
you need to Grow like a pro

ZERO DOWN, NO INTEREST & PAYMENTS
- FOR UP TO ONE FULL YEAR -

Some restrictions apply

Designed for your needs. Energy-efficient design. Easy installation.
Convenient one-stop shop for greenhouses, accessories, controls and more.
Grow anywhere, anytime. Produce healthy vegetables, plants and crops. 

1.800.476.9715 GrowersSupply.com/ADCTS



||  COUNTRYSIDE & SMALL STOCK JOURNAL84

how to :: greenhouse What I want to                     do is to make people laugh so that they'll see things seriously. — William K. Zinnser

A GREENHOUSE CAN BE CRUCIAL for extending the growing 
season. It keeps plants warm while letting in a full day’s worth of 
sunlight. But a large greenhouse costs thousands of dollars and a 

small, flimsy one may last a year or less. Small homesteads or urban gar-
dens may have little space to spare, but issues of money and space can be 
lessened by making the greenhouse seasonal.

If you recycle materials, a 10-by-10 greenhouse can cost as low as $30 per 
year. You can construct a new one for less than $200, repurposing most of 
the materials next year.

THE FRAME
Choose the perfect location. You can build it over a gardening space and 

sow seeds directly into the ground. Or park your car on the street for a few 
months and utilize your driveway. In a corner of your yard, a fence might 
block the wind or provide part of your framework.

Building a Cheap, Seasonal 
Greenhouse

BY MISSY 
AMES

Your greenhouse will 
be most effective if 
you build it strong and 
weather-proof. Also, 
ensure enough light is 
reaching the plants.

photos by missy ames
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Before you purchase a framework, 
search the classifieds. Many home-
owners tire of their yard gazebos 
after the fabric rips and the bare 
frames make great greenhouses. If 
you can’t find a good deal on a used 
one, order it online or at a hard-
ware store. A $200 frame can last 
10 years with good care, at a cost of 
$20 per year for your greenhouse.

A pop-up gazebo is a less-ex-
pensive and more portable option. 
At the end of the season, remove 
the plastic, fold up the poles, and 
store it in a garden shed until next 
spring. These don’t last as long 

because wear and humidity can 
weaken the joints. But a $50 pop-up 
gazebo which lasts only five years 
adds averages to $10 per year.

For a more permanent option that 
holds up to winds, purchase PVC 
pipes and joints at the hardware 
store. A 10-foot length of pipe costs 
between $2 and $9, depending on 
circumference. Elbows and tee joints 
are as low as 30 cents apiece. Free 
instructions for arched greenhouses 
can be found online. If you don’t 
glue the joints together, the PVC can 
be disassembled and stored along-
side a house for the rest of the year.

REINFORCING THE FRAME
Though good arched PVC green-

houses don’t need additional sup-
ports, a cheap gazebo does. By brac-
ing the joints of a pop-up frame, you 
extend the life several more years 

and give a solid surface for plastic to 
press against. Look for smooth bare 
branches, wooden dowels or PVC. 
Stretch a couple across the roofline, 
keeping sharp surfaces facing away 
from the plastic. Install more in T- or 
X-shaped formations against the 
frame’s poles. Pallets or upcycled 
steel racks can fit between supports, 
forming strong walls to hang lights 
or baskets. Be sure your reinforcing 
props allow light to shine through.

If your framework doesn’t have 
a bottom edge, lay long poles on 
the ground, stretching from cor-

ner to corner on all 
sides. This gives you 
a surface on which 
to fasten the bottom 
skirting of the plastic.

Fasten these ma-
terials tightly to the 
frame with cable ties or 
nylon cord. If fasten-
ers have sharp edges, 
such as cable ties, 
position them toward 
the inside of the green-
house so they don’t 
puncture the plastic.

To install electric-
ity, lay an outdoor 

extension cord along the ground 
and through the framework. Tie 
the outlet high onto the framework 
so it won’t rest in standing water. 
Running the cord before covering 
the framework with plastic al-
lows you to position it in a place 
where you won’t step on it.

CREATING A DOOR
Your door can be simple. It 

must open and close often with-
out damaging the greenhouse, 
hold back the elements, and al-
low you to pass through laden 
with carts or baskets of plants.

Try repurposing an existing door 
such as a discarded kennel gate. Or 
build a reinforced rectangle from 
PVC. Perhaps upcycle old racks or 
pallets. The door must fit within 
a larger doorjamb, which can be 
as simple as upright poles on ei-

The Materials
A BASIC GREENHOUSE NEEDS:

Frame 
Roll of 6mil plastic 

Fasteners, such as cable ties or rope 
Knife or scissors 

Duct tape

ADDITIONAL MATERIALS  
MAY INCLUDE:

Thermometer 
Outdoor extension cord 

Tables or racks 
Box fan  

Supplementary heat 
Shop light
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ther side, secured to the frame at 
the top, with a lintel cross-piece. 

Constructing the door on the 
most sheltered side of the green-
house keeps the wind from whip-
ping it apart. If the entry faces an 
outdoor faucet, you can water your 
plants without wrapping a hose 
around the exterior. And remember 
the path of least resistance, especial-
ly if you plan to carry many items 
to and from the greenhouse.

Secure the door to the jamb with 
flexible material that can take a lot 
of friction, such as nylon cord, leav-
ing it slack enough that you can 
open and close the door regularly. 
Swing the door back and forth to  
be sure it’s secure and will hold up 
to use.

THE PLASTIC
Six mil clear plastic is fairly in-

expensive, allows light to shine 
through, and holds up against a lot 
of abuse. Rolls range from 10-by-25 
feet to 20-by-100 feet. The more foot-
age per roll the more you’ll save per 
square foot. If you intend to build 
the greenhouse again next year and 
have a little extra money, buy a 20-
by-100 roll for less than $100 and 
save the leftovers for next year. 

Purchase a roll wide enough 
that you can stretch it all the way 
over your framework without 
seams. While this may be diffi-
cult on larger frameworks, a wide 
roll allows you to position seams 
down low, where heat won’t es-
cape as easily and the wind won’t 
catch the edge. A 10-by-10 gazebo 
frame needs a width of 20 feet and 
will still come up a little short.

Before covering your greenhouse, 
wrap sharp edges with cloth or 
duct tape. Then measure the length 
necessary to cover the greenhouse, 
adding a few feet on both ends, and 
cut the plastic from the roll. With 
help from someone else, center the 
plastic over the peak of the frame-
work and unfold to hang down 
both sides. Maneuver the plastic so 
it covers as much area as possible.

If the plastic doesn’t completely 
cover the greenhouse, position 
seams toward the most sheltered 
area. A seam located at the door 
saves time because you must cut it 
there anyway. When you add more 

plastic to finish the exterior, lay it 
underneath the original piece so 
precipitation will drop down the 
side instead of into the greenhouse. 
Most tape will not stick to 6mil plas-
tic, but duct tape holds fairly well 
and only obscures light in a small 
area. Apply tape when the plastic 
is completely dry, keeping extra on 
hand for repairs. Press firmly against 
the plastic, rubbing with your fin-
gernail so the tape adheres well.

Pull the plastic snugly against 
the sides, bringing surplus to the 
greenhouse interior and leaving 
a smooth exterior to face the ele-
ments. Avoid cutting since this 
leaves flaps to catch the wind; 
secure surplus to the frame with 
cable ties, rope, or staples. Care-
fully trim the plastic around 
your doorjamb, leaving at least 
six extra inches to wrap around 
and attach to the framework.

Pull the excess plastic at the 
foot of the greenhouse into the 
interior. Secure it to the running 
boards or set heavy objects such as 
buckets of dirt atop the skirting.

Measure enough plastic to cover 
the door with at least six extra 
inches on all sides. Keep the sur-
face flat and smooth while you 
fold slack edges around and se-
cure them to the frame. This can 
be done by stapling the plastic 
to PVC or wood, nailing a small 
board over the sides while trap-
ping the plastic in the middle, 
or taping the plastic together.

Windy Areas
A vigorous gust can toss a greenhouse 
across several properties. Temporary 
structures are especially susceptible.

Consider an arched formation 
instead of flat walls. Position the 
curved sides in the direction of the 
strongest winds. Build the door 
on the most sheltered side.

If wind can get under the plastic, it can 
lift the greenhouse. Extend the bottom 
skirting about 10 feet to either side. Set 

straw bales on the edges. Tack  
the edges to the bales then roll until 
they are encased in plastic and touch 
the sides of the framework. This holds 
the plastic against the ground and 
gives added insulation along the sides.

Avoid seams if possible. Unroll 
the plastic up one side and down 
the other, giving yourself plenty of 
skirting. If an arched greenhouse 
is less than 20 feet long and you 
use 20x50 or 20x100 plastic, it will 
only have seams at the two ends.

Small homesteads 
or urban gardens 

may have little 
space to spare, but 

issues of money 
and space can be 

lessened by making 
the greenhouse 

seasonal.

how to :: greenhouse
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Mini Greenhouses
Your greenhouse doesn’t have to 
be large enough to enter. It just 
needs to retain heat and allow in 
sunlight. Hoop houses are a classic 
mini-greenhouse design, but they 
don’t have to follow that pattern.

Construct a box from PVC, pallets 
with a few slats removed, or pieces of 
aluminum. Use either an arched design 
or install enough cross-bracing for a 
strong frame. Make it easy to reach and 
water your plants. Wrap sharp corners 
with cloth or tape before stretching 
6mil plastic over. Hold skirting down 
with cinderblocks or flower pots.

Mini greenhouses cost less, use less 
space, and are easier to heat.  

A heat lamp or strings of weatherproof 
lights will warm plants. A 10 x 
10x8 greenhouse may need an 
electric space heater during a cold 
snap while a mini greenhouse 
can thrive on a low-wattage heat 
bulb with old quilts thrown atop 
the structure during the night.

With a smaller greenhouse, you can 
construct a flap of plastic to pull back 
on warm days. This eliminates the need 
to harden plants off if you allow them 
to experience full sunlight from the 
time they sprout. Weigh the unattached 
side of the plastic with materials such 
as washers or magnets taped onto 
the edge so it will stay in place once 
you cover your plants back up.

ADDING THE EXTRAS
Within your basic greenhouse, 

sunlight will shine through during 
the day, raising the internal tempera-
ture. The plastic insulates at night. 
But you may need extra equipment.

Hang a $10 patio thermometer in 
the most shaded area, since direct 
sunlight causes an incorrect reading.

A heat lamp, attached to the 
framework with the bulb dangling 
away from combustible objects, can 
raise the ambient temperature by 
a few degrees. If you expect a hard 
frost, purchase a space heater for as 
low as $25 and turn it on after the 
sun goes down. Be sure to turn the 
heater off during the day and to re-
move it when you water your plants. 
Heaters or lamps should be posi-
tioned low within the greenhouse so 
heat can rise as it fills the interior. 

Just as the greenhouse can get 
too cold at night, it can overheat 
during the day. Good ventilation 
is key. If the internal temperature 
rises more than 100 degrees, posi-
tion an inexpensive box fan within 
the open doorway to circulate 
fresh air into the greenhouse.

A waterproof table reduces trips 
back and forth. A hanging shop 
light keeps you working after the 
sun goes down and helps you check 
temperatures during cold nights.

AFTER THE SEASON ENDS
Since UV light is plastic’s worst 

enemy, and because of wear and 
tear, you probably can’t salvage 
the exterior for next year. Cut solid 
panels from the walls to salvage 
for smaller projects. Cut off the rest 
of the plastic and throw it away.

If you need your driveway back, 
disassemble your framework 
and store it in a sheltered area. 
Or put the cloth canopy back on 
the gazebo and use it for summer 
entertaining. If the framework is 
in your garden, consider grow-
ing vertical crops such as beans, 
hanging twine from the supports 
and tacking it to the ground with 
landscape pins. Or cover the gazebo 
with light cloth to protect plants 
from the blazing summer sun.
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how to :: homesteading hints

Hack #4: Newspapers and 
Gardens

BY LIL 
ROBERTS

manteca, 
california

PUTTING DOWN NEWSPAPERS around plants in the garden helps 
keep weeds down, and also holds moisture when watering. Put several 
layers around each plant, and also along walkways between your rows 

of plants. At the end of the garden season you can just till the old newspapers in 
with the soil and it will compost down in no time. We have also used cardboard 
boxes that we open and lay along the walkways to cut down on weeds. 

Lil and her husband, Rex, are retired. They have lived in the country all their lives, and now live out in the 

country surrounded by almond orchards. They have several animals, including dairy goats, chickens, geese, quail, 

dogs and barn cats, and raise their own beef for butchering. 
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1001 Forbidden “Folk Cures”!
Grandma Swore By Them. So Why Are Greedy Drug Companies 
and Knife-Happy Surgeons CENSORING them from You?

It’s hard to believe that in America today, 
Big Medicine is determined to keep you 

from discovering a 99-cent household 
remedy for almost everything that ails 
you.

Today I spill the beans on one of the 
medical profession’s most closely guarded 
secrets. It doesn’t matter if doctors, physi-
cians and medical practitioners everywhere 
will be screaming mad. You need to know 
the STRAIGHT TRUTH about how to 
make pain disappear quickly, easily, in the 
comfort of your own home. Without painful 
surgery or expensive drugs.

I’m speaking about unlocking the 
ancient secret of apple cider vinegar. 
Vinegar is antiseptic - meaning it kills 
germs on contact. It is also a natural 
antibiotic. Molecules of this amazing liquid 
are able to connect themselves to dangerous 
substances, including toxic drugs and 
poisons. Once these dangerous elements 
are made inactive, your body can then expel 
these harmless substances. Now there’s 
more to know ...

Jaw-Dropping Results

The latest scientific evidence points 
to a stunning fact - that vinegar really is 
a wonder cure! We now have convincing 
proof that this extraordinary liquid “cure-
all” can trigger the most extraordinary 
turnaround of your lifetime:
•	 Sore,	itchy	skin	...	BANISHED!
•	 Annoying	arthritis	pain	...	RELIEVED!
•	 Painful	leg	cramps	...	NO MORE!
•	 Unsightly	 fat	 around	 your	 middle	 ...	

GONE IN RECORD TIME
•	 A	cloudy	memory	...	TRANSFORMED 

into laser-sharp thinking
And that’s just the tip of the iceberg. 

In her brand new 168-page Vinegar 
Anniversary Book, famed natural health 
author Ms. Emily Thacker presents her top 
1,001 scientifically-validated tips for using 
vinegar to FEEL BETTER and LOOK 
YOUNGER. In the first comprehensive 
book of its kind since the 1950s, she brings 
her homespun wisdom and researcher’s 
discipline to uncovering little-known cures 
for your nasty headache ... annoying hiccups 
... unsettled stomach ... and so much more.

As Mentioned in the Bible

From the Bible right through to modern 
times, vinegar has been documented as a 

powerful tonic to ensure strength, power 
and long life. Vinegar is mentioned five 
times in the Old Testament, and four times 
in the Gospels of the New Testament. In 400 
B.C., Hippocrates (considered the father 
of modern medicine) used vinegar to treat 
his patients. And the extraordinary healing 
powers of vinegar helped save thousands of 
soldiers during the U.S. Civil War, where 
it was routinely used as a disinfectant on 
wounds.

Remember how Grandma said putting 
diluted vinegar in your ear would ward off 
infection? Sure enough, authorities at the 
American Academy of Otolaryngology 
confirm it can prevent swimmer’s ear. And 
when after-surgery eye infections became a 
problem at the prestigious Yale-New Haven 
hospital, their Department of Bacteriology 
solved it with vinegar.

It seems the possibilities are endless:
•	Soothe	sprained	muscles	•	Control	appetite	
to	 lose	 weight	 •	 Relieve	 coughs	 •	 Banish	
nausea	•	Arthritis	pain	•	Cool	a	sunburn	
•	 Reduce	 sore	 throat	 pain	 •	 Lower	 blood	
pressure	&	cholesterol	•	Eliminate	bladder	
infections	 •	 Chase	 away	 a	 cold	 •	 Treat	
burns	 •	 Reduce	 infection	 •	 Aid	 digestion	 
•	 Improve	 memory	 •	 Soothe	 sore	 feet	 
•	 Treat	 blemishes	 &	 age	 spots	 •	 Remove	
corns & calluses

Also inside your brand new Vinegar 
Anniversary Book, you’ll get hints, tips 
and secrets for how to use vinegar around 
the home to clean, disinfect and eliminate 
mold and mildew. (It’s great for anyone 
with	 allergies	 or	 asthma	 ...	 PLUS	 we’ll	
alert you to situations when you should 
NEVER use vinegar.)

Why Big Pharma “Fat Cats” Want 
It Gone

Scientists and medical experts are still 
researching how one simple liquid can 
contain such a treasure trove of valuable 
nutrients and essential trace elements. New 
findings show the number of healthful 
compounds in a good apple cider vinegar 
make the ingredient list of most multivita-
mins look paltry by comparison!

Of course, one reason for vinegar’s 
renewed appeal is almost everyone has 
experienced the negative side of today’s 
most powerful drugs. Unwanted side 
effects, the need for painful surgery, and 

those HUGE bills that insurance may not 
cover. No wonder this miraculous news is 
going viral...

Here is your chance to treat yourself to 
over 1000 natural remedies, secrets, tonics 
and cure-alls for a healthier, happier life. 
This one small book lets you look and feel 
25 years younger -- with NO surgery ... NO 
painful injections ... NO expensive drugs.

Join happy readers like L.S. of Mon-
roe, NC, who says, “Thanks. This book is 
wonderful. A real life saver for me!”

Cosmopolitan magazine says “Apple 
Cider	 Vinegar	 Is	 the	 Magic	 Potion	 You	
Need In Your Life.”

Special Opportunity for Our Readers

Put	 these	 1,001	 Miraculous	 Cures	 to	
work for you ... and save money at the same 
time. By acting now, you get a handsome 
collector’s edition of The Vinegar Anniversary 
Book - and get to enjoy it risk-free for 90 
days. That’s right, you can read and benefit 
from all 168 pages without any obligation 
to keep it.

To get your copy of The Vinegar 
Anniversary Book direct from the publisher 
at the special introductory price of $12.95 
plus 3.98 shipping and handling (total of 
$16.93, OH residents please add 6.5% sales 
tax) simply do this:

Write “Vinegar Anniversary” on a piece 
of paper and mail it along with your check 
or money order payable to: James Direct 
Inc., Dept. VA2996,	500	S.	Prospect	Ave.,	
Box 980, Hartville, Ohio 44632.

You can charge to your VISA, 
MasterCard, Discover or American Express 
by mail. Be sure to include your card number, 
expiration date and signature.

Want to save even more? Do a favor for 
a relative or friend and order 2 books for 
only $20 postpaid. It’s such a thoughtful 
gift.

Remember: It’s not available in book 
stores at this time. And you’re protected 
by the publisher’s 90-Day Money Back 
Guarantee.

SPECIAL	BONUS	-	Act	promptly	and	
you’ll also receive The Very Best Old-
Time Remedies booklet absolutely FREE. 
It’s yours to keep just for previewing “The 
Vinegar Anniversary Book.” Supplies are 
limited. Order today.

http://www.jamesdirect.com

©2016 JDI VA206S
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CountrY life :: traditions Men seldom make passes at a girl who surpasses. — Franklin P. Jones

SPRINGTIME HAS FINALLY rolled around 
here in Nebraska, and the heavy frosts have 
retreated farther north. The return of the robins, 

larks and morning doves herald rebirth in our yearly 
cycle of life. Their melodies combined across the prairie 
to compose one of the most beautiful symphonies ever 
created. Nests are constructed in favorite locations in 
preparation for new additions in the coming weeks. 
Like the birds of the sky, the warming temperatures 
have also rejuvenated the people of Nebraska. Farmers 
work their fields, joggers emerge from their lonely 
droning treadmills, and men, women, and children all 
flood out to soak up the comfortable warmth. At our 
house, blossoming dandelions and buzzing flies leave 
no doubt; it is gardening time at the Assmann house. 

Like families across America, we devote ourselves each 
spring and summer to the task of gardening. Spider webs 
are cleared away as hoes and shovels once again see 
the light of day. Prior to the project commencing, plans 
are made, discussed, argued, and resolved. Everyone 
pitches in and all efforts are appreciated. Gardening 

is a family endeavor and creates 
strong family bonds. In fact, some 
of my earliest memories are of my 
grandmother working slowly down 
each row of her vegetable garden 
and teaching me the very basics 
of the tradition. Grandma passed 
away this past winter, and I began 
to reflect on the lessons learned from 
this woman and the larger meaning 
of our time together. Working the 
soil on hands and knees gives a 
person time to reflect and for the first 
time I have begun to understand 
the significance of the process. 

While teaching social studies at a 
rural high school, we spend a good 
deal of time studying cultures from 
around the world. Kids are curious 
about the traditions of people from 
around the globe. Dancing circles of 

A Family Tradition

BY CODY 
ASSMANN

nebraska
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Men seldom make passes at a girl who surpasses. — Franklin P. Jones

native people, fireside stories of the 
San Bushmen, and the mysteries of 
the Australian Aboriginal dreamtime 
all spark engaging discussion 
and grab the attention of young 
people. Kids love hearing stories 
about how Native American’s oral 
traditions were passed down and 
how rituals signaled the transition 
from youth to adult. As Americans 
we spend millions of dollars each 
year traveling around the globe 
to celebrate indigenous traditions. 
Entire economies are created around 
tourists viewing ceremonies, buying 
art, taking pictures, and purchasing 
a few trinkets to remember their 
journey. In such a fast paced and 
connected world, it is not surprising 
we crave more simplistic and pure 
expressions of humanity. Young and 
old alike seek an escape from emails, 
Wi-Fi, and cell phone connection. 
Personally, I used to feel a bit 
letdown when looking at our own 
society. Where are our traditions? 
Where are our oral stories? This 
year, with hands and knees covered 
in dirt, I found my answer. 

My wife and I took a few days 
off work to set up for our family’s 
shared garden. Each year we work 
together to prepare, care for, and 
harvest a garden that’s about 7,500 
square feet. This year my wife 
and I wound up getting to plant 
the majority of it by ourselves. 

Actually, my 2-year-old daughter, my 
wife, and I wound up getting to plant 
it. Being the first year our daughter 
could help, we were excited, and a 
bit curious, as to how it would go. 
We arrived and soon began prepping 
the site for the work to come. After 
laying out plastic to conserve water 
and reduce weeding chores, we 
began to plant our seeds. Of course 
my daughter was busy bouncing 
here and there, stopping to entertain 
her parents for a few moments before 
boogieing off to explore something 
else. Soon enough though, she 
grew interested in the action and 
settled down on hands and knees 
for a closer look as to what we were 
doing. Before I knew it, I looked 
over just in time to see her digging 
up all the newly planted seeds. 
Sitting down beside her I began to 
explain about how we plant seeds, 
why we plant seeds, and what we 
have to be careful about. I showed 
her how we plant the seed and then 

cover it with a thin layer of soil. She 
looked at me through curious eyes 
and seemed to understand. We got 
back to work, and sure enough, 
soon she was throwing seeds into 
the dirt and covering them up 
with the sloppiness of a 2-year-
old that makes you laugh. After a 
few minutes she grew tired of the 
new chore and, without stepping 
on her newly planted seeds, she 
galloped off for more excitement. 

Returning my attention to my 
work, I continued down my row. 
My mind wandered as I worked and 
suddenly I came to my realization; I 
was in the process of handing down 
my grandmother’s traditions to the 
next generation. Simple acts like 
planting seeds with a 2-year-old 
are the strands that weave together 
the tapestries of our histories 
and traditions. Our small, almost 
unnoticeable, moment was the link 
between the living and the deceased. 
With luck, my young daughter won’t 

photos by cody 
assmann
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know a summer without a garden, 
and will remember helping her 
daddy dig in the dirt as a young girl. 
Those memories may become part 
of her identity as she grows and she 
may eventually pass those teachings 
on to her family, continuing 
the traditions of long forgotten 
ancestors. She will no doubt pull 
in information from other sources, 
but a large part of her knowledge 
will come from the knowledge and 
stories passed down from generation 
to generation. In a digital age we, 
like all cultures around the world, 
still pass on knowledge with our oral 
history. It just won’t be attracting 

tourists from around the world. 
In America today we appear to be 

drifting further and further from our 
roots and our traditions. As a society 
we plow ahead full speed into the 
future and into the progress of the 
21st century. There will no doubt 
be many discoveries made the next 
100 years. There will no doubt be 
many medical breakthroughs to save 
countless lives. And there will no 
doubt be amazing people who rise 
and fall through the spotlight of the 
American public. My daughter may 
become one of those people who 
contributes great good to society. 
She may solve problems that plague 

us everyday. And she may be one 
of millions of Americans that get 
through life day-to-day with a smile 
on her face. Whatever the future 
holds for her, she will go forward 
with the lessons instilled from her 
experiences as a child. You see, 
activities like gardening offer much 
more than just a relaxing hobby 
and nutritious food. They offer us 
the chance to teach about where 
we come from and offer an identify 
of sorts. Though my grandmother 
has passed away, I can smile 
knowing that a piece of her lives in 
my daughter. Also, I can imagine 
someday a small piece of me may 
be remembered when the songbirds 
return and it is the time for planting 
seeds in Nebraska. 

Cody Assmann is the athletic director at Garden 

County High School in Nebraska and a part-time 

freelance writer.

You see, activities like gardening offer much more 
than just a relaxing hobby and nutritious food. 

They offer us the chance to teach about where we 
come from and offer an identify of sorts.
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CountrY life :: history

THEY WERE HEADING FOR the Kansas prairies, prepared to 
take on the many challenges of homesteading. Covered wagons, 
tightly loaded, often pulled by teams of oxen, labored west on a rutted 

Santa Fe Trail. European immigrants, many from Germany, brought with 
them among their most valuable possessions, the crafts and skills they had 
practiced in the old country. 

Today, travelers passing through central Kansas on Interstate 70 may 
not notice these unique reminders of our early pioneer history. They are 
limestone posts crafted by innovative homesteaders more than a century ago. 
Symbols of backbreaking work, now common fixtures along the pastures 
and road sides of central Kansas. Called “post rock fences,” they are posts 
chiseled from local cream-colored limestone and connected with strands of 
barbed wire. 

The Kansas Territory opened for settlement in 1854, and soon after, the 
first people of European ancestry arrived. Statehood followed in 1861. The 
Homestead Act of 1862 signed by President Lincoln during the Civil War, 
brought waves of immigrants to the plains of Kansas to claim free land  
for homesteading. 

There was, however, a significant obstacle, the plains of central Kansas 
were with a few exceptions, predominantly treeless. To fence in their claims, 

Post Rock Country
Unique reminders of bygone days

BY KARIN 
DENEKE

photos clockwise from 
top left: Post rocks 
connect an electric 
fence; An alternative 
use for an old post rock; 
An old farmhouse built 
from limestone; An 
abandoned homestead.

photos by chuck reel and 
karin deneke
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homesteaders needed an alternative 
fencing material. It so happened that 
the answer to this problem existed 
directly underneath their feet. 

Limestone layers below the 
surface of the prairie sod offered 
the solution. And homesteaders 
turned to the material below for 
their much needed fence posts. The 
stone was soft enough—when first 
excavated to allow the necessary 
cuts. Yet when exposed to air, it 
eventually hardened considerably. 
Hammers, chisels, a set of shims 
and wedges, as well as drills, often 
crafted by the local blacksmith, were 
the simple tools of the homesteaders. 
Barbed wire, invented in the 1870s, 
was used to connect the posts. 

The work was backbreaking, the 
weight of one post—five to six feet 
long— averaged between 350 to 
400 pounds. Just to set one of these 
monsters, a team of horses pulled a 
sled or platform, sometimes made 
from a large forked tree limb with 
branches laid crosswise, to a hand-
dug cavity of 18 inches to two or 
feet deep, where it was then tipped 
into the hole. One at a time, every 
15 feet, these post rocks were set. 
A finished fence line contained 
an average of 320 posts per mile. 
Corner posts were propped to 
remain in vertical position by leaning 
other stone posts against them at a 
45-degree angle. To accommodate 
the barbed wire connecting the posts, 
each post had to be drilled at the 
edges. One method was to string 
smooth wire through the holes to 
create a tight loop. Barbed wire was 
then strung through these loops. 

Consider the lack or absence 
of any type of mechanical means 
in those early days, and you 
will respect these monumental 
efforts of our pioneer families in 
conquering our wild places. 

What we refer to now as the Post 
Rock Country of central Kansas, 
stretches 200 miles as the crow 
flies across the state, beginning 
at the northeast end near the 
Nebraska state line to Dodge City 
and Wichita on the southern end. 
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During the peak of their use, 40,000 
miles of these post rock fences 
were erected in central Kansas. 

The posts became a symbol of 
innovation. The natural resources 
of the area dictated an alternative 
means of fencing to the conventional 
wooden posts used in other 
locations where timber was more 
common. An excellent building 
material, limestone was used for 
many projects, such as exterior 
and interior walls for homesteads 
and outbuildings, bridges, 
liners for dug wells, fireplaces, 
foundations, steps and porches. 

Traveling the rural roads of Kansas, 
historic homes and barns, churches, 
bridges and public buildings still 
remind us of the limestone building 
boom. During the early homesteading 
days, mortar needed to lay the stone 
blocks, came from slacked lime 
broken pieces of limestone, burned 
in crude kilns along creek beds. 

Starting in the 1920s, limestone 

construction declined. Railroads 
transported a variety of building 
materials to the prairie state. Slowly 
regional development passed its 
climax. Many people sold their 
farms and left for jobs in the 
growing cities. You can’t miss the 

abandoned homesteads, with caved 
in roofs and walls, often hidden in 
a jungle of weeds, now habitat for 
birds and small and large game. 

The Great Depression during the 
1930s brought a brief comeback for 
limestone. Funded by the Federal 
Government, work projects such as 
the Works Progress Administration 
rejuvenated temporarily limestone 
construction projects. 

The limestone resources of North 
Central Kansas are found across 
an area of close to three million 
acres. The Greenhorn Limestone 
formation—as the layer used for the 
rock posts is called—lies close to the 
surface, an 8- to 12-foot bed extending 
with little interruptions for miles. It 
is the top of many layers of sediment 
deposited by a series of interior seas 
that covered Kansas between 500 
million and 65 million years ago. 
The sedimentary limestone was 
formed from shells, coral and aquatic 
vegetation. If you look close you can 
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Kansas prairies can't 
miss the yellow and 

black flash of the 
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ground.
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spot evidence of fossils in the posts. 
Prior to settlement, the Kansas 

Short and Tall Grass Prairies 
supported large herds of buffalo, elk, 
mule deer and antelope. Matter of 
fact, the state symbol of Kansas is the 
American buffalo. In the early days of 
homesteading these animals supplied 
the pioneers with much needed food. 
Wildlife populations declined as 
more people moved to the prairies. 

As the years went by, Kansas 
developed a large livestock industry, 
now ranking third in the nation with 
six million cattle raised on ranches 
and in feed lots. The loamy soils of the 
state are well suited for small grain 
production, primarily wheat. Average 
size of a farm is now between 800 
and 1,200 acres. The rural population 
in Kansas declined during the last 
two decades as farmers and ranchers 
sold out, migrating from the country 
to the cities, leaving behind many 
ghost towns. Travelers on the back 
roads of the Kansas prairies can’t 
miss the yellow and black flash of 
the Western Meadowlark as it flies 
overhead, never far from the ground. 
The birds’ habitats are the open fields 
and meadows. They raise their young 
in nests made from woven grass, well 
hidden in the prairie vegetation. The 
male meadowlark prefers to perch on 
fence posts, often rock posts, belching 
out his garbled and abrupt song. 

To this day, limestone is harvested 
from quarries in the Post Rock 
Country of Kansas. A number of 
industries have emerged—among 
them a cottage industry crafting 
number and address signs for 
homes and farms. Post Rock 
museums now commemorate 
the history and application of the 
limestone rock. (Let’s not forget 
Dorothy’s yellow brick road in the 
1939 classic The Wizard of Oz!) 

Lincoln County is deemed the 
Post Rock Capital of Kansas. Post 
Rock fences have survived tornadoes 
and prairie fires and are a proud 
reminder of the ingenuity and 
work ethic of our brave pioneers. 

Karin Deneke lives and writes in Colorado.
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ANDREW LEWIS AND HIS FAMILY live 
on a farm in the southern tier of New York 
that was originally purchased by his great-

grandparents. “I’m the fourth generation on this farm 
and my children are the fifth generation,” he says.

“My great-grandparents had 17 children, and two of 
the 10 brothers were the dairy farmers when I was a 
child. My main recollection of the farm was in summer 
during haying season. My uncles Lee and Sam would 
do the mowing, raking and hauling during the day. 
Then in the afternoon, the other brothers would show 
up after working their fulltime off-farm jobs to help 
put up the hay. The farm name, Brothers Ridge Farms, 
reflected this family effort,” says Lewis.

The farm is in hill country, about 10 miles from the 
Pennsylvania border. The soil is relatively poor in this 
hill ground—mainly heavy clay and very rocky. “When 
I first got back to the farm, my first question was what 
can the land provide (in an attempt to work with the 
land as opposed to forcing the land to do something 
that doesn’t make sense). For instance, growing corn on 

this ground is not impossible—my 
family grew corn in earlier years—
but it’s not logical. What this farm 
does best is produce grass. So this 
was our initial decision, to pasture 
the land,” says Lewis.

Then came decisions regarding 
what type of livestock to raise. 
“The advantage in this area of 
the country is proximity to good 
markets. We are three hours 
away from New York City and 
other markets along the eastern 
seaboard that are fairly lucrative. 
We started out with commercial 
meat goats and that worked 
well except that hoof care was 
a tremendous job with the Boer 
goats. Ultimately we sold that 
flock and went into grassfed beef,” 
he says.

‘A Gradual Evolution’
At the Lewis Brothers Ridge Farms, animal care and family 
matter the most

BY HEATHER 
SMITH THOMAS

idaho
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“We are a 100 percent grass-fed 
farm. Last year we had more than 
125 head of finished beef. We buy 
calves and keep them a year until 
they go for processing. I don’t calve 
out any cows at this point; I have 
partners who produce the calves and 
we buy them at weaning. We either 
purchase calves or keep cows on a 
retained ownership basis (calved out 
by the other farmers). I am a custom 
finisher, or a stocker-finisher,” 
explains Lewis.

“This works fairly well for us 
and we’ve also added a flock of 
350 hair sheep. This has had its 
challenges but has worked out 
fairly well; the markets are very 
favorable for grass-fed lamb in 
New York City. We’ve developed 
some interesting markets for both 
the beef and the lamb. At this point 
our major focus is responsible 
expansion, with partner farms and 
additional farms that we’re leasing 
to graze livestock on,” he says.

The sheep and cattle are 
complementary in a grazing 
situation. “The ewes, once they are 
dried off, become my landscapers. 
We put them into brushy areas 
and riparian buffer areas to keep 
them cleaned out and not so 
overgrown. It’s been very beneficial 
to have the sheep,” he says. 

There are multiple opportunities 
regarding what might be best for the 
farm. “We know we will be grazing 
these farms for a long time. What 
species are doing the grazing for 
us will remain flexible,” he says.

“There are a significant number 
of dairy farms in this part of 
the country that have gone 
out of business. This provides 
opportunities to either partner 
with some of these farms or lease 
the entire farm and begin grazing 
on former dairy farms. Unlike 
most parts of the country we do 
not have significant competition 
for ground like is seen in other 
areas. Our land won’t support 
much row-crop agriculture. Thus 
we have a significant opportunity 
to lease these farms for reasonable 
rent payments,” he explains.

This opens a door to find more 
pasture. “A dairy that was milking 
cows until recently tends to have 
more fertile soils, on average, 
that an old abandoned hill farm. 
I started out with four hill farms 
and we are still paying the price 
in terms of low gains on the cattle. 
We just don’t have the fertility 
back into the soil yet. Our high 
stock density grazing and the 
sheep help to bring that back, but 
it’s a slow process,” he said.

GRAZING MANAGEMENT
“Our grazing program has evolved 

over the years—from moving the 
animals every three days to every 
day, and we’re working toward 
mob grazing. We plan to do three 
moves per day and try to get our 
numbers to about 100,000 pounds 
per acre, increasing that number 
even more as our fertility increases 
and will allow it. As the grass swards 
increase in density we should be 
able to increase that number. I 
firmly believe in those benefits, as 
we move forward,” says Lewis.

“It’s been a gradual evolution. 
We tried to get away with doing it 
every three days but realized it just 
doesn’t work as well as when you 
can tighten it up. One interesting 
thing we have been able to do is hold 
our entire flock of sheep and lambs 
behind a single poly wire. We’ve 
been able to train them to where they 
don’t question it. There are certain 
times of year they will question it, 
however, if they see greener grass 
on the other side and are getting 
hungry. In that situation they will 
push it, but for the most part we 
can hold however many cows we 
are running, and the entire flock of 
sheep and lambs with a single wire. 
This simplifies moving fences. I don’t 
have patience for moving net fence. 
If I had to move net fence two or 
three times a day I wouldn’t do it!” 

Whether the sheep graze with 
the cattle or separately depends 
on the time of year. “Generally 
we run them together in one big 
mob that we call a ‘flerd.’ Forage 
utilization is better that way, and 
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the operation is simpler. The one 
time of year we may separate them 
is during lambing. During that 
time we may put the sheep a day 
behind the cows, just because the 
very young lambs could get stepped 
on or trampled. During lambing, 
which for us begins May 18, the 
cattle get the first day’s utilization 
and the sheep get it the next day. 
This doesn’t hurt the sheep because 
they eat different things; there are 
many plants they don’t compete 
for and there are some plants left 
that the cattle haven’t touched 
that the sheep love,” he explains.

“This is safer for the lambs. 
Once they get up to 40 or 50 
pounds they are agile enough to 
avoid being stepped on. We’ve 
run them together as a flerd in the 
past and the issues we anticipated 
didn’t materialize,” says Lewis.

“We use a border collie to help 
move the sheep, but we also have 
every animal on the farm bucket-
trained. If I whistle, the cows all 
come and the sheep all come and 
the dog is simply coming behind the 
group to encourage any slackers. 
I think it’s a necessity to have the 
cows trained to follow, as opposed 
to pushing them.” It’s safer, and you 
can take them anywhere you want 
them to go, with no resistance.

“The border collie is essential 
for large flocks of sheep, however. 
I had to learn this the hard way. 
Now Vic, our 9-year-old border 
collie, has complete control over 
the flock and he’s a joy to watch as 
he works. He can easily do what 
it used to take four or five people 
to accomplish,” says Lewis. 

“We utilize low-stress livestock 
handling for both the sheep and 

cattle and this makes life much 
easier. One person can move the 
herd. Even in our chutes, it’s low 
stress for the animals. We are very 
quiet. They never get yelled at and 
they never get hit.” The animals 
are never reluctant to go into the 
corral or the chute. When they are 
put through the chute to go over the 
scale, for instance, it’s a non-issue.

“It’s amazing how readily 
they will adapt to going 
through willingly, if they don’t 
have negative consequences, 
and no bad memories.” 

MEETING THE CHALLENGES
“We have growing pains, just 

like any business, but we are very 
optimistic about the future and our 
goals. We feel grass-fed programs 
are here to stay. The growth rate 
of grass-fed beef marketed in New 
York City is just huge. There is 
tremendous growth potential in this 
market,” says Lewis.

“We have challenges getting 
proper finish on the animals year 
round with our cool season grasses. 
Those grasses tend to be energy 
deficient and with excess protein 
in the grazing season, and winter 
haylage also tends to be energy 
deficient for us,” he says.

“We are looking at a number of 
strategies to offset this and one 
is trying to get better grass with 
higher energy levels—higher sugar. 
Possibilities include sorghum, 
sorghum-sudan, sudan-millet, 
brown mid-rib sorghum, etc. We 
want to increase the sugar content in 
our winter feed which is primarily 
silages, for us. For summer, we 
are looking at a number of things 
to increase soil productivity—
everything from microbes to liming. 
We are looking at the possibility of 
key-line plowing, as well,” he says.

“There are a number of strategies 
we think we might be able to 
employ, over time, to increase our 
summer gains. Adequate, consistent 
gain in a reasonable amount of time 
is the name of the game, for grass-
fed beef. This is where feedlots 

“We use a border collie to help move the sheep,  
but we also have every animal on the farm bucket-

trained. If I whistle, the cows all come and the sheep 
all come and the dog is simply coming behind 

the group to encourage any slackers. I think it’s 
a necessity to have the cows trained to follow, as 

opposed to pushing them.” — andrew lewis

CountrY life :: family
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have a huge advantage; they have 
many years’ experience with what 
makes cattle gain and how. We are 
trying to replicate the science of a 
feedlot without using any grain, 
while keeping the cows on pasture. 
In a grass-fed operation they are on 
pasture year-round, so when using 
supplements those are all fed out 
on the pasture or fed haylage on 
pasture,” says Lewis. 

“It all comes down to delivering 
the proper energy and protein 
balance with forages. We don’t 
have the flexibility to bring in a 
commodity and correct deficiencies 
in a ration. This makes things a little 
more challenging,” he says.

“The intent and the goal is to raise 
crops and grazable forages that 
have the energy content that we 
are looking for. This is the biggest 
challenge we face. Marketing, by 
contrast, has not proven difficult, 
due to high demand. We have had 
tremendous success and can’t begin 
to supply the number of animals we 
could actually market. Everything 
else is a work in progress, but the 
marketing end has been fairly 
successful—largely based on our 
geographic position, near the cities,” 
says Lewis. 

“The forage side has been 
challenging, but we are striving for 
more consistency within the cattle, 
and consistent gains. We don’t need 
big gains like three pounds a day. If 
we can average 1.7 to two pounds 
per day, without drops along the way, 
this works. We must have consistent 
gains year-round in order to supply 
a fairly demanding year-round 
market.” This also creates a more 
acceptable product, since a gaining 
animal is more tender and flavorful 
than one that’s losing weight or 
merely holding its own.

“We can’t afford to have even one 
negative customer experience. The 
quality has to be there, each and 
every time. That itself will create 
market demand for a product. If 
you can supply a consistent quality, 
people will keep coming back for 
more. It just keeps multiplying. That’s 
a great problem to have, but we need 
to plan accordingly,” he says.

THE ROLE OF FAMILY
“My wife Katie and I have two 

daughters, 7 and 9 years old. They 
are beginning to be helpful on the 
farm. My wife works fulltime off the 
farm, but the girls enjoy helping me. 
It’s amazing how they’ve picked up 
on low-stress livestock handling. 
The youngest has a very good grasp 
of Bud Williams’ stock handling 
techniques. She walks with her arm 
out and her eyes down and she can 
walk right up to almost any steer 
on the property without any fear 
and has complete control over that 
animal,” he says. Often children 
have a good relationship with and 
ability to handle animals because 
the child is trusting and unafraid. If 
the child has total trust the animal 
doesn’t sense any nervousness or 
fear and is also trusting, with no 
negative consequences.

“This is one of the most enjoyable 
things about being on the farm 
fulltime; I get to see my children 
interact with the livestock and enjoy 
the many benefits of farm life. I have 
pictures of my youngest daughter 
as a 4-year-old holding a chicken 
by its feet. She’ll go and catch a 
chicken, flip it upside down and 
carry it around. It’s so fulfilling to 
watch kids grow up on the farm. We 
feel very lucky to be able to have 
them growing up here, with these 
experiences,” he says.

This is a great way to raise 
children. “Life and death to them 
is simply a matter-of-fact reality. 
We’ll be having steak for dinner and 
they will say, ‘Daddy, is this one of 
our steers?’ There is no negative 
connotation.” They have empathy 
and sympathy for the animals but 
the reality of life and death is part of 
their existence.

“The thing I am most proud of, 
in terms of what we are growing 
on our farm, is our children. The 
beef and sheep keep the bills paid, 
but the kids are the special part. 
It’s a symbiotic relationship, and 
the quality of life is very good, as a 
result,” he says. 

Heather Thomas writes from her home in Salmon, 

Idaho.
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grassroots :: truCks I explained to him I had simple tastes                               and didn’t want anything ostentatious, no matter what it cost me. — Art Buchwald

OKAY, I KNOW I MIGHT sound a little like Andy 
Rooney. Remember Andy on CBS’s 60 Minutes? 
Well, I wonder whatever happened to simple? 

Why do we have to buy so much stuff? Answer: Merchan-
disers do their best to make sure we “need” much more 
than we actually do. We spend so much money on conve-
nience. Just look at all the “convenience” items in a grocery 
store. Then we turn around and call most of it “junk food” 

and unhealthy. Look at all the gad-
gets in our kitchens, but who wants 
to “get by” without a dishwasher, 
a microwave oven and a garbage 
disposal unit? Then there’s the com-
plicated automatic washing machine 
with accompanying clothes dryer.

How about out of control health 
care costs when health-wise our 
nation rates number 40 world-
wide? Probably because of all 
that convenience food. We end 
up paying a lot more for food in 
cans and boxes than we realize.

Getting back to my main rant, I 
went shopping for a pickup truck the 
other day and tried to price a new 
one. It seems there are never enough 
pickups around, new or used. Their 
prices are always high, and it was 
that way back in the 1990s when I 
bought my last new pickup. At least 
back then one could still buy a fairly 
simple pickup with manual door 
locks and window cranks. Mine also 
had a five-speed manual transmis-
sion that I like. It was called a work 
truck. I ordered it from the Detroit 
factory with cruise control and air 
conditioning options. A very nice 
truck. Try buying one like that now. 
A base half-ton pickup, standard 
cab, now lists for $11,000 more than 
the $16,000 stretch cab I bought in 
1994. Today’s new pickup has gismos 
and gadgets I don’t want or need. I 
just wonder if I’m all alone in this?

It seems there are more and more 
aspiring young entry-level farmers 
coming on the scene every day. A 
movement that seems to have no end 
in sight and I applaud and encourage 
their efforts whole-heartedly! These 
are practical people because they have 
to be in order to survive their passion 
for independence and self-reliance. 
These young gardeners and farmers 
provide the best and freshest produce 
available locally, a real service to their 
communities. Wouldn’t it be nice of 
some manufacturer could offer them 
and old timers like me, a light-duty, 
full-sized, simple, dependable, eco-
nomical truck for our operations? 
Detroit should not assume everyone 
wants (or can afford) a high-tech 

What Happened 
to Simple?

BY KEN 
JOHNSON

wisconsin

It was called a work truck. I 
ordered it from the Detroit 
factory with cruise control 
and air conditioning options. 
A very nice truck. Try 
buying one like that now.
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luxury pickup. I strongly suspect 
there are millions of potential buyers 
for simple, lower priced pickups.

Personally, I like a straight six-
cylinder engine. I6 engines are natu-
rally balanced, they don’t require 
power-robbing balancers to counter 
the rocking, shaking motions of four 
cylinder and the V-engines. Some 
of the most reliable I6 engines ever 
produced were built in the U.S. One 
of them was the four-liter I6 built in 
Janesville, Wisconsin. Another was 
the Atlas 4.2 liter I6 built in Flint, 
Michigan. The Janesville engine was 
originally designed and produced for 
the military and they were used in 
Jeep vehicles until 2009. The I6 Atlas 
(Vortec engine) was designed and 
built specifically as a truck engine to 
propel 2002 to 2009 GM SUVs when 
they still had frames that bodies 
were mounted on. Vortec I6 engines 
built in Flint were on the Ward’s 10 
best engines list for several years. 
After 2008 automakers apparently 
opted for stubbier engines they could 
more easily fit crossways in front 
wheel drive engine compartments.

The I6s are smooth running, 
torquey engines and in my estimation 
are ideal for pickup rear wheel drive 
hauling projects as well as camper 
road trips. I think the Jeep Cherokee 
and GMC Envoy platforms would 
make great entry-level pickups with-
out all the so-called “convenience,” 
“luxury,” and “fashion statement” 
gimmicks found on all the pickup of-
ferings today. Construction workers 
may need 400 horsepower. I don’t 
and I suspect most pickup drivers 
don’t. Make mine simple. I don’t 
even need cup holders. I don’t want 
electric seats, electric windows or 
door locks. I prefer power steering 
and air conditioning to be options. 
The only things I want the engine to 
drive are the manual transmission, 
rear wheels and an alternator. There 
is so much stuff packed around a 
modern engine that you can’t even 
see an engine under the hood.

The EPA has been used to insist 
that all kinds of gismos be installed 
on engines to improve gas mileage 

and reduce harmful emissions. The 
usefulness of some of the gismos 
are questionable when all factors 
are considered. Platinum in catalytic 
converters? Is it really necessary to 
correct an emissions problem? Isn’t 
the real problem in the fuel itself? 
It seems that most of the onus for 
cleaning up emissions has been 
on the engine. Cat converters add 
$1,000 to every automobile and 
when they fail it’s another $1,000. 

Direct fuel injection is another 
expensive and complicated improve-
ment so engines can be more fuel-
efficient. Direct injection engines 
start and run more efficiently, but it 
takes sophisticated computer control 
devices to manage them—another 
expense. What if we just changed 
to cleaner burning fuels, say pro-
pane, butanol or ethanol, would 
we still need catalytic converters 
and computers to run our engines? 
Why can’t there be a trend toward 
simpler, less expensive alternatives 
instead of the opposite? What or who 
does “complicated” really benefit?

The EPA and insurance compa-
nies are also responsible for safety 
features, but do we really “need” 
all those air bags? Air bags have 
been known to kill people, too. Do 
we really need an automatic brak-
ing system (ABS)? How did we ever 
survive without extras like these in 
the past? If drivers are that unskilled 
they shouldn’t be driving in the 
first place, but accidents do happen 
regardless of all the built-in safety 
features. Modern vehicles have so 
many buttons to push and other dis-
tractions, is it any wonder why there 
are still so many accidents today? 
Some new vehicles have 70-plus gad-
gets on the options list. Look it up. 

Personally I like driving. I like road 
trips. I like the feel of the rubber on 
the road through my hands on the 
steering wheel. I like to hear the hum 
of the engine under the hood. I like 
the air coming through an open win-
dow and I like the practicality of own-
ing a simple vehicle that gets me from 
here to there. No power brakes, no 
power steering, no throttle by wire.

If I want a simpler pickup I guess 
I’ll have to find an old one and fix it 
up. I don’t want to pollute the air ei-
ther, so I’m hoping ethanol producers 
will see the light and take the neces-
sary steps to make butanol. To me 
ethanol is a good fuel, but in its pres-
ent state it is just too corrosive and it 
needs a higher engine compression 
ratio than gasoline to take advantage 
of its higher octane. Butanol would 
temper those aspects and butanol can 
be handled with existing gasoline in-
frastructure. Butanol can replace gaso-
line 1:1. The big petroleum companies 
have never liked alternative fuels, but 
they can produce cleaner burning bu-
tanol, too. All of our larger city popu-
lations could benefit from less pollut-
ing transportation fuels. Ethanol can 
fairly easily be converted to butanol 
and we don’t necessarily have to use 
food sources for ethanol/butanol. 

Agave is an interesting alternative. 
You know—the agave that makes 
the alcohol for Mescal or Tequila. 
Agave is a desert or semi desert plant 
that takes a while to get established, 
but our nation’s Southwest as well 
as Mexico has thousands of acres 
that could be used to grow agave. 
How might that boost our economy? 
If you want to do a little research, 
you will find others interested in 
agave for biofuel on the internet. 
Countries like China are also look-
ing for cleaner burning fuels.

I guess new, complicated fancy stuff 
is passing me buy and I don’t care. 
I still use a 70-something wringer 
washer and it’s an old friend. It uses 
a fraction of the water as a new-
fangled automatic uses. I can leave 
the clothes thrashing around in it as 
long as I please, or not. I can wring 
the clothes out and they’re ready to 
dry in about five minutes. Nothing 
complicated, just a little more manual 
labor and I don’t mind. Maybe I will 
find that old 1950s pickup, strip 
it down, paint it up, put a newer 
but stripped-down Atlas engine in 
it, and haul my produce to town. 
More complicated be damned!

Ken Johnson lives in Waupaca, Wisconsin.
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after Chores :: book review “You inherit your environment just as much as your genes.” — Johnny Rich

HOW GENETICALLY ENGINEERED 
organisms came to be regarded as safe and 
have now permeated our food supply, despite 

a complete lack of proof that they are indeed safe, is the 
subject of Steven M. Druker’s book Altered Genes,  
Twisted Truth. This eye-opening and well documented 
narrative starts in the early 1970s, when molecular 
biologists began developing the new and exciting 
technology of genetic engineering.

Nobel-laureate biologist George Wald called it “the 
biggest break in nature that has occurred in human 
history.” He warned that the technology entails 
“problems unprecedented not only in the history of 
science, but of life on the Earth,” and cautioned that, 
“going ahead in this direction may be not only unwise, 
but dangerous.”

Still, molecular biologists were excited about doing 
research in this new field, especially when grant money 
began to flow their way. Genetic engineering (GE) research 
initially involved microbes grown under controlled 
conditions in laboratories. At that time, molecular 
biologists openly acknowledged their limited ability to 
predict and control the effects of genetic engineering and 
many of them called for major precautions.

An especially strong warning was released in 1976 by 
one of the field’s pioneers, biochemist Erwin Chargaff. 
In an essay published in the journal Science, “On the 
Dangers of Genetic Meddling,” he said: “You can stop 
splitting the atom; you can stop visiting the moon; you 
can stop using aerosols…But you cannot recall a new 
form of life…It will survive you and your children and 
your children’s children.”

Yet, even as bioengineers developed a better 
understanding of the risks involved, they became 
increasingly more reluctant to openly discuss those risks. 
Any scientific discussion of the risks would discourage 
investors, imply legal vulnerability and increase 
government regulation. And so, although no consensus 
has ever been reached regarding the safety of genetic 
engineering, the fledgling biotech industry began publicly 
exuding confidence in its safety while playing down 
science-based evidence to the contrary.

In 1977, after several bills to regulate genetic engineer-
ing had been introduced in Congress, the biotech lobby 
mounted a massive campaign to convince our congress-
men that legislation is unnecessary. Their successful effort 

relied on misinformation regarding 
safety, including false claims of scien-
tific evidence that in reality did not 
(and still does not) exist.

By the early 1980s, corporations be-
came interested in the potential appli-
cations of genetic engineering to agri-
culture. As research expanded to food 
crops and other plants, so also did 
lack of legislative oversight expand to 
include genetically engineered plants.

In 1992, the Federal Food and 
Drug Administration (FDA) pub-
lished a policy statement declaring 
GE foods and derived additives as 
being Generally Regarded As Safe 
(GRAS). In making this assessment, 
the FDA claimed that: “The agency is 
not aware of any information show-
ing that foods derived by these new 
methods differ from other foods in 
any meaningful or uniform way, or 
that, as a class, foods developed by 
the new techniques present any dif-
ferent or greater safety concern than 
foods developed by traditional  
plant breeding.”

In truth, the FDA had received 
abundant information from its own 
experts alerting it to several mean-
ingful differences that create a need 
for safety testing. For instance, in the 
early 1990s, FDA’s Division of Food 
Chemistry and Technology issued a 
memo citing the risk of unintended 
effects in GMOs, noting: “…some 
undesirable effects such as increased 
levels of known naturally occurring 
toxins, appearance of new, not previ-
ously identified toxicants, increased 
capability of concentrating toxic 
substances from the environment 
(e.g. pesticides or heavy metals), and 
undesirable alterations in the levels 
of nutrients may escape breeders’ at-
tention unless genetically engineered 
plants are evaluated on a case-by- 
case basis.”

Yet, without any case-by-case 
evaluation, genetically engineered 
crops soon dominated American 
agriculture. Today the main 
engineered crops are alfalfa, canola, 
corn, cotton, soy and sugar beets. 
Most of these crops are incorporated 
either into processed foods (in the 
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form of such ingredients as soy 
lecithin and corn syrup) or into 
livestock feed.

Yet, as Dr. Gerald B. Guest, 
Director of FDA’s Center for 
Veterinary Medicine (CVM) noted: 
“CVM believes that animal feeds 
derived from genetically modified 
plants present unique animal and 
food safety concerns…Unlike the 
human diet, a single plant product 
may constitute a significant portion 
of the animal diet…Therefore a 
change in nutrient or toxicant 
composition that is considered 
insignificant for human consumption 
may be a very significant 
change in the animal diet.”

These memos, along with other 
key FDA documents discussing 
hazards of genetically engineered 
foods, and flaws with how the 
agency developed its policy toward 
GE technology, are posted on the 
website of the Alliance for Bio-
Integrity (biointegrity.org). These 
documents—expressing grave 
safety concerns by FDA’s own 
scientists—were largely ignored 
in the agency’s policy statement 
declaring GE foods as GRAS. 

The consequence of FDA’s policy 
statement is that GE foods need 
not be proven safe before being 
marketed, as required by the Food, 
Drug, and Cosmetic Act of 1958. 
Instead, the burden of proving any 
dangers shifted from the developers 
to those who are concerned about 
safety issues. Further, the FDA’s 
policy statement has been the pivotal 
event in the commercialization of 
GE foods, not only enabling their 
marketing in the United States, 
but also setting the stage for their 
acceptance by other nations. 

Phil Regal—then Professor of 
Ecology, Evolution, and Behavior at 
the College of Biological Sciences, 
University of Minnesota—stated: 
“While it might be no more than 
naive for a layperson to make 
such simplistic assumptions 
[regarding the safety of GE foods], 
it is otherwise in the case of a 
government regulatory agency 

[e.g. FDA] that has been repeatedly 
informed of the facts. When such 
an agency persists in ignoring these 
facts, even though the safety of the 
food supply is at stake, its behavior 
is not merely scientifically unsound 
but morally irresponsible.”

Dr. Regal, who spent many years 
campaigning for stronger safeguards 
regarding the development and re-
lease of GMOs into the environment 
and into our food supply, went on to 
state that he regarded the consequent 
risk posed for public health to be 
substantial. Yet he repeatedly heard 
expressed, not only from biotech rep-
resentatives but from government of-
ficials, the attitude that “If the Ameri-
can people want progress, they are 
going to have to be the guinea pigs.”

Most consumers believe the FDA 
carefully tests all GE foods before 
they are put on the market. But 
in an article called “Health Risks 
of Genetically Modified Foods” 
published in 1999 in the journal 
Lancet, the agency acknowledged 
that “FDA has not found it necessary 
to conduct comprehensive scientific 
reviews of foods derived from 

bioengineered plants…consistent 
with its 1992 policy.” Yet just one 
year later, then FDA commissioner 
Jane Henney declared: “FDA’s 
scientific review continues to 
show that all bioengineered foods 
sold here in the United States 
today are as safe as their non-
bioengineered counterparts.”

It’s no wonder we consumers 
are confused. But we aren’t the 
only ones. As one industry insider 
confided to Dr. Regal: “We've hyped 
ourselves so much about genetic 
engineering that we don't know 
what's hype and what isn’t anymore. 
Financing this whole business has 
absolutely depended on hype and 
on promising the world to venture 
capitalists and even to each other.”

Hype, contradictions, and 
confusion seem to be operative 
words in the biotech industry. 
Case in point: In 2004 the National 
Academy of Sciences (NAS) issued a 
report—requested and funded jointly 
by the FDA, USDA, and EPA—called 
“Safety of Genetically Engineered 
Foods: Approaches to Assessing 
Unintended Health Effects.” 
This report includes a bar graph 
showing the “Relative likelihood 
of unintended genetic effects 
associated with various methods of 
plant genetic modification.” Twelve 
bars represent 12 different modes 
of plant breeding. The shortest bar 
represents natural or pollen-based 
breeding. The longest bar represents 
mutations resulting from radiation 
or chemicals. Between the two 
extremes are bars of various lengths, 
some of which represent different 
modes of genetic engineering.

Now it doesn’t take a rocket 
scientist to recognize that the longest 
bar (radiation induced mutations) 
represents a greater danger than 
the shortest bar (natural breeding), 
and that genetic engineering, falling 
between the two extremes, represents 
a greater danger than natural 
breeding. However, by using illogical 
rhetoric, and without citing any 
science-based evidence, the report 
states that all forms of breeding 

Altered Genes, 
Twisted Truth

By Steven M. Druker
Clear River Press (2015)



||  COUNTRYSIDE & SMALL STOCK JOURNAL106

after Chores :: book review

pose similar, and negligible, risks. In essence the NAS report 
concluded: “Genetic engineering is safe because we say it is.” 

Yet many scientists continue to voice concerns about the 
safety of genetic engineering. In fact, in January 2015, more 
than 300 such scientists, fed up with continuing claims that 
scientific consensus exists regarding GMO safety, signed a 
document entitled “No Scientific Consensus on GMO Safety”. 
Here are some of concerns expressed by various scientists and 
medical professionals regarding GE foods and human health:

• Genetically engineered foods may contain allergenic 
substances.

• The use of antibiotic-resistance markers in genetic 
engineering could lead to the production of bacterial strains 
that are resistant to available antibiotics. 

• GE foods may contain toxic substances, such as increased 
levels of pesticides or heavy metals.

• GE crops may not be substantially equivalent to unmodified 
crops (as claimed by the biotech industry) in terms of genetic 
content, protein content, and/or production of metabolites.

• GE foods may be less nutritious; for example, containing 
fewer phytoestrogens, which offer protection against heart 
disease and cancer.

These concerns are not theoretical. They are based on 
facts. One of the many instances described in Druker’s 
book occurred in 1994 when Australian researchers inserted 
kidney bean protein into a pea. Now most of us can eat 
kidney beans or peas without having an allergic reaction. 
Yet this feat of genetic engineering not only made the pea’s 
altered protein abnormally allergenic but also induced 
allergic reactions toward the pea’s unaltered proteins.

In another instance, when Japanese bioengineers altered 
yeast to increase its fermentation, they were surprised to 
find that a toxin that naturally occurs at low levels appeared 
at levels 40 to 200 times higher after genetic modification. 
The shock was intensified by the fact that no foreign genes 
had been inserted, just extra copies of some of the yeast’s 
own genes. The scientists concluded that the results “may 
raise some questions regarding the safety and acceptability 
of genetically engineered food, and give some credence to 
the many consumers who are not yet prepared to accept 
food produced using gene engineering techniques.”

The biotech industry has publicly acknowledged that it 
doesn’t want you to know such things. A prime example is a 
statement appearing in a book called Biotechnology from A to 
Z, published in 1993 by Oxford University Press and now in 
the third edition. The author, William Bains, is a professor of 
Biomedical Science and founder of the biotechnology company 
Amedis Pharmaceuticals. In the introduction he acknowledges 
that it is crucial to educate the public about biotechnology 
and ensure that the information we receive is accurate.

Later in the book, however, he mentions the inverse 
relationship between the public’s knowledge about 
biotechnology and our acceptance of it—the more details 
people learn, the less receptive they become. Accordingly, the 

Throwing Caution to the Wind
By Steven M. Druker

Throughout the ages, societies have recognized the 
wisdom of exercising caution before rushing into 
new activities that could entail substantial risk. This 
understanding has been conveyed in several adages, 
such as: “look before you leap,” “better safe than 
sorry,” and “an ounce of prevention is worth a pound 
of cure.”

In the late 20th century, as policy makers and 
experts attempted to intelligently deal with several 
technologies that, despite their apparent promise, 
also appeared to have significant potential to damage 
human health or the health of the environment, they 
endeavored to express this folk wisdom in a more 
formal manner. The result became known as the 
precautionary principle. Although this principle has 
been articulated in several ways, all of them contain 
the following concepts:

1) When we have a reasonable suspicion of  
harm, and

2) When there is scientific uncertainty about cause 
and effect, then

3) We have a duty to prevent harm.

One way of stating the principle in the context of food 
safety is that when there is significant disagreement 
among experts about whether an additive might pose 
an unacceptable level of risk, the proponents of the 
additive have the burden of proving that it’s safe.

Long before anyone started talking about a 
precautionary principle by name, the United States 
Congress established a strict mandate [the Food, 
Drug and Cosmetic Act] for precaution as the  
central feature of the nation’s policy on food 
additives. Moreover, that 1958 law is more stringent 
than any version of the precautionary principle 
articulated thereafter.

Whereas such formulations specify that there 
must be reasonable suspicion of harm (along with 
significant expert disagreement about risk) before the 
principle is triggered, the US law lays down no such 
conditions. It categorically presumes that all additives 
introduced after 1958 are dangerous until proven 
safe, and it places the burden of proof squarely on 
the manufacturers.

However, in order to promote genetically engineered 
foods, the FDA illegally exempted them from the 
precautionary requirements; and it continues to 
pretend that they’re all Generally Recognized as Safe, 
despite overwhelming evidence to the contrary.

From: Altered Genes, Twisted Truth
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author suggests biotech advocates 
might have greater success by 
providing the populace fewer 
facts and more “mythic images.”

So what kinds of things does the 
biotech industry not want us to 
know? How about the USDA funded 
Beltsville, Maryland, project to 
develop a transgenic pig containing 
human growth hormone to make 
it grow faster and leaner. Not only 
did the pigs not grow fast, but they 
developed all sorts of illnesses 
and bizarre physical anomalies. 
The unintended consequences 
of genetic manipulation doomed 
this project to failure.

As far as I know, no pork chops 
(or any other meat) bearing human 
DNA is currently offered at the 
supermarket. But if it was, how 
would we know? As a genetically 
modified food, it would be classified 
as Generally Regarded As Safe, 
and therefore could be sold at the 
meat counter without fanfare.

GE proponents will tell you that 
the scrapping of failed projects like 
the one involving the Beltsville 
pigs is a clear indication that the 
industry is properly policing itself. 
But unintended consequences are 
not always so highly visible. After 
all, it took many decades for the 
human health and environmental 
consequences of the chemical 
revolution of the 1940s—with 
its introduction of new plastics, 
fertilizers, detergents and 
pesticides—to become evident. 

Without comprehensive testing, 
no one has any idea what the long-
term effects of genetic engineering 
might be. And without labeling of 
GMO foods, we have no way to 
know what engineered foods might 
be in our diets and therefore we 
have no way to track any possible 
long-term effects on our health.

As Druker points out in his 
book, the risk that most troubles 
proponents of GE foods is the risk 
that these products will be perceived 
as abnormally risky. This is the risk 
the biotech industry has primarily 
sought to manage, and in the process 
they’ve consistently distorted 

both logic and the basic facts.
If you believe the FDA rigorously 

tests all GE foods before they are 
declared safe and placed on the 
market, if you believe that the 
products of genetic engineering 
are no different from those derived 
through natural breeding, and if 
you believe there is a consensus 
among knowledgeable scientists 
that genetically modified foods 
are safe, you owe it to yourself to 
read Altered Genes, Twisted Truth. Be 
forewarned, however, that on several 
levels this book is not an easy read.

On one level, genetic engineering 
is a highly complex subject that 
Druker explains in great detail. 
On another level, it's downright 
disturbing to learn of the continual 
deception and disinformation 
perpetrated by the biotech industry 
and the government agencies that are 
supposed to be protecting us. And 
if you prefer not to accept Druker’s 
interpretation of the facts, you can 
take it to the next level by reading 
some or all of the original sources 
carefully documented in his 70 pages 
of notes. An executive summary 
covering the book’s key points may 
be found at alteredgenestwistedtruth.
com/executive-summary.

As summarized by Suzanne 
Wuerthele, a toxicologist with the 
Environmental Protection Agency: 
“This technology is being promoted, 
in the face of concerns by respectable 
scientists and in the face of data to 
the contrary, by the very agencies 
which are supposed to be protecting 
human health and the environment. 
The bottom line in my view is that 
we are confronted with the most 
powerful technology the world has 
ever known, and it is being rapidly 
deployed with almost no thought 
whatsoever to its consequences.”

Gail Damerow and her husband Allan minimize 

their exposure to GMOs by producing on 

their farm much of what they eat and feed 

their livestock. Gail is the author of Backyard 
Homestead Guide to Raising Farm Animals, 
The Chicken Health Handbook, Storey’s 
Guide to Raising Chickens, and several other 

books available from our bookstore on page 16.
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PERHAPS NO OTHER 
large animal enterprise 
offers as fast a turn-

around on investment as raising 
hogs. Range-raised pork is now 
sought out by the informed con-
sumer concerned about issues 
of factory farming and will-
ing to pay a premium to get a 
healthy and quality alternative. 

Klober’s four-step sys-
tem is as follows:

First, farrowing is done in 
a central area that is regularly 
cleaned and disinfected. There 
is no continuous farrowing and 
thus no perpetual pool of very 
young and lactating animals, 
which are often the epicenter of 
health problems. Second, soon 
after farrowing, the sows and 
litters are moved to pasture or 
wooded lots. Third, each group 
remains intact through wean-
ing, and this is done by remov-
ing the sows and leaving the 
pigs in a familiar environment 
to reduce stress. Finally, pas-
tures or lots are then kept free 
of hogs for at least 12 months 
to break the life cycles of most 
pathogenic organisms and 
parasites.

Klober likes hogs because in 
a seasonal production pattern, 
hogs can produce two litters of 
eight or more apiece each year. 
These pigs will grow quickly, 
producing several paydays each 
year. This book argues for rais-
ing hogs outdoors in order to 
greatly reduce the energy and 
facility costs.

Before starting to raise hogs, 
an initial assessment of the vi-
ability of a range or outdoor 
swine venture should ask the 
following: 1) Is labor avail-
able? 2) Will it compete di-

rectly with other ventures for 
available resources? 3) What 
are the available marketing 
outlets and options? 4) What 
kind of support infrastructure 
is available (e.g. vets, feed 
suppliers, seedstock sources, 
etc.)? 5) Do you like working 
with hogs? And 6) Is the fam-
ily in accord on this venture?

Klober notes that the labor 
investment per year for a sow 
and her two litters is on the or-
der of 20 hours or less. Klober 
also recommends establishing a 
loose networking of area swine 
producers. As a group, they 
tend to hold suppliers in place 
and to draw more buyers to the 
area. They can often share the 
purchase of some inputs, and 
perhaps most important, they 
can provide each other valuable 
shared experiences and support.

Regarding fencing, the best 
choice for perimeter fence for 
hogs is a combination of woven 
and barbed wire. Also a second 
electrified fence keeps the ani-
mals back from groups of the 
same species contained in ad-
joining farms.

Veteran hog farmers recom-
mend selecting replacement 
gilts only from their oldest 
sows. Their reasoning is that 
these females have had the time 
to build up the greatest levels of 
natural immunity to the “bug” 
mix on the home farm and to 
pass it on to their offspring. 
Also they are the most durable 
of the females. 

Klober’s chapter on herd 
maintenance starts with a dis-
cussion of animal identification. 
The first choice for individual 
animal identification is ear tags. 
But ear notching is one of the 

oldest methods of swine iden-
tification and is the most long 
lasting. Herd records should 
include when the boar was in-
troduced, exact breeding dates 
(if observed), ID of service sire, 
ration changes, health treat-
ments and general observations. 
In the days and weeks follow-
ing birth, herd records would 
include losses during lactation, 
sow conditions, pig growth and 
health care practices as they 
were delivered.

The book also has some mar-
keting tips for those considering 
starting a hog business. 

One of the weaknesses of the 
book is the author’s suggestion 
of using soy feed supplements. 
There was no mention of the 
fact that most soy feed is ge-
netically modified and therefore 
dangerous to the health of the 
pig and to the consumer of the 
meat of that pig. 

However, anyone considering 
starting a small-scale operation 
of outdoor hog raising should 
consider reading this book.
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Soup with Sauerkraut, 
99/1:82; Basic wheat 
dough, 99/1:84; 

CountrYside :: index
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Cast Iron Skillet 
Cornbread, 99/1:85; 
Bake Blue Hubbard 
Squash, 99/1:85; 
Sliced Radish 
Ferment, 99/2:70; 
Simple Onion Relish, 
99/2:71; Sauerkraut 
& stuffed cabbage (5 
fermented recipes), 
99/2:73; Segediener 
Goulash, 99/2:76; 
8 Soup recipes: 
99/2:77; Rhubarb 
juice, 99/2:78; 3 Egg 
recipes, 99/2:79; 
Yogurt tips, 99/3:13; 
6 barbecue rub 
recipes, 99/3:30; 
Tomato sauce, lazy 
man’s, 99/3:32; 
Tulsi (herbal) Tea, 
99/3:36; Blackberry 
Basil Vinaigretti, 
99/3:36; Rosemary/
Garlic Oven Roasted 
Potatoes, 99/3:37; 
Blubarb Jam, 
99/4:38; Strawberry-
Rhubarb Jam, 
99/4:39; Maple-
Vanilla-Peach Jam, 
99/5:38; Crockpot 
Hominy, 99/5:41; 
Breakfast Rice 
Casserole, 99/5:41; 
Rice & Eggs with 
Private Tso’s Sauce, 
99/5:41; Rhubarb 
juice, 99/6:14; 
Cranberry Muffins, 
99/6:41; Baked 
Ham, 99/6:41; 
Honey Baked 
Apples, 99/6:41; 
Creole Sauce, 
99/6:43; Spaghetti 
Sauce, 99/6:45; 
Egg Custard Pie, 
99/6:46; Maple 
Flavored Baked 
Chicken, 99/6:49; 
Maple Carrots, 
99/6:49; Baked 
Beans with Maple 
Syrup, 99/6:50; 
Sweet Cabbage 
and Apple Salad, 
99/6:50; Lentils 
with Maple Syrup, 
99/6:50; Sweet 
Maple Syrup Balls, 
99/6:50; Maple 
& Walnut Tarts, 
99/6:51; Maple 

Syrup Bread 
Pudding, 99/6:51; 
Tofu Cream Dessert, 
99/6:51; Maple 
Syrup & Date 
Muffins, 99/6:51

Recycling/
refurbishing: Wall 
of buckets, 99/4:92; 
Trash to treats, 
99/4:94

Salves: Make “green” 
healing, 99/2:80

Sheep: Feed 
stanchion, build, 
99/2:39

Soap: Nuts—
Sapindus Mukorossi 
for cleaning, 
99/1:43; Chemicals 
in, 99/4:60 

Survival/prepping: 
Lessons, test 
yourself, 99/3:46; 
Basic gear, 99/3:48; 
Staying safe while 
motoring, 99/4:50; 
Car kits, 99/4:52; 
Forage safely, 
99/4:56; Sept.-Nat’l. 
Preparedness month 
tips, 99/5:50; Fire 
safety, 99/6:54

Tansy: Some species 
poisonous, 99/2:8

Vacation: Inexpensive 
tips on the open 
road, 99/4:110 

Water: System 
for low-flow well, 
99/1:33; Estimating 
household/livestock 
use chart; 99/1:33; 
Install a handpump, 
99/1:34; Shortage 
tips, 99/1:35; 
Water rights and 
government, 
99/1:36; Off-grid 
systems, 99/2:23; 
Harvest rain, 
99/2:28; Frost-free 
advice, 99/3:40 

Woodshed: 
Chopping trick; 
99/1:25; Make a 
chainsaw holder, 
99/3:80; What I 
learned as a forester 
(humor), 99/3:84

 

Name: ___________________________________________________________

Address: _________________________________________________________

City:__________________________State:____________Zip:________________

Apron Order Form

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

All aprons are $24.99 each and available in Egg Collecting 
Style or Traditional Style. Please specify style(s).

Mail to:
Backyard Poultry, 145 Industrial Drive, Medford, WI 54451

or Call Toll-Free: 1-800-551-5691 or Fax: 715-785-7414
or Visit: www.BackyardPoultryMag.com

ORDER YOURS TODAY!

Check Enclosedm m Charge my credit card:

$

$

Traditional Style Apron     Quantity ____  x  $24.99 =

Egg Collecting Apron      Quantity ____  x  $24.99 = 

Egg Collecting Apron

   Available 
in 2 styles!

      Chicken Aprons

Order total  $___________

S&H $4 first item, $1 each add’l item  $___________

Subtotal  $___________

 WI residents add 5.5% sales tax  $___________

 Total enclosed  $___________

Traditional Style Apron

Only 
$24.99 

each
plus S&H
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Poor Will’s 
Countryside 

Almanack
Early and Middle Spring of 2016

BY W. L. FELKER

The year holds one moment, 
which may last for a week, 

when tree and bush and vine 
are on the breathless verge  
of leafing out. It is then that 

one can sand on a hilltop  
and look across the valley 

and see the scarlet and 
orange maple blossoms like 

a touch of pastel crayon 
across the treetop.

— Hal Borland

THE EPHEMERIS FOR 
MARCH AND APRIL

THE SUN'S PROGRESS
March 13: Daylight Saving Time begins 
at 2:00 a.m. Set clocks ahead one hour.
March 20: Equinox: 12:31 a.m.  
(EDT) The sun also enters Aries.
April 20: Cross-Quarter Day (the halfway 
mark between equinox and solstice), the 
sun entering Taurus at the same time.

THE MOON
March 1: The Desert Wildflower Moon 
enters its last phase at 6:11 p.m.
March 8: The Robin Chorus 
Moon is new at 8:54 p.m.
March 10: Perigee, the moon’s 
position closest to Earth
March 15: The moon enters its 
second quarter at 12:03 p.m.
March 23: The moon is full at 7:01 a.m.
March 24: Apogee, the moon’s 
position farthest from Earth
March 31: The moon enters its 
its last quarter at 10:17 a.m.
April 7: The Sandhill Crane 
Migration Moon is new at 6:24 
a.m. and lunar perigee.
April 13:  The Moon enters its 
second quarter at 10:59 p.m.
April 21: Apogee
April 22: The moon is full at 12:24 a.m.
April 29: The moon enters its 
fourth quarter at 10:29 p.m.

THE STARS
Orion’s progress into the west in the 

late evening sky measures the approach 
of spring as accurately as any other 
gauge. In the middle of January, Orion 
was located due south at 10 p.m. Now 
he stands at the edge of the horizon 
after dark. When he has disappeared 
before midnight, then clovers will be 
blooming, and mosquitoes will be 
hunting for you and your livestock.

THE SHOOTING STARS
The Lyrid Meteors reach their best on 

April 21-22.The meteors will appear near 
the Summer Triangle after midnight.

THE PLANETS
Jupiter, rising at dusk, shadows 

Regulus, the keystone star of 
Leo, through the night.

Saturn stays in Ophiucus; look 
for it above Scopio and below 
Hercules in the early morning sky.

Mars is visible due south in 
Scorpio during March, Ophiuchus 
(with Saturn) in April.

Venus moves to Aquarius and 
then Pisces, remaining the morning 
star until the end of April.

HOLIDAYS AND SPECIAL 
OCCASIONS
FOR HOMESTEADERS
March 27: Roman Easter
April 13 – 15:  New Year’s Day 
to immigrants from Cambodia, 
Thailand and Laos.
April 22 (sunset) to April 30: Passover
May 1: Greek Orthodox Easter

THE ALMANACK DAYBOOK
MARCH
1: Lunar tradition suggests that you 

put in your root crops as well 
as all your landscape plantings 
(shade for livestock, habitat for 
wild game) between full moon and 
new moon. After the new moon, 
seed plants that will produce 
their fruit above the ground.

2: In the South, start worming your 
sheep and goats every 17 days. In 
the far North, frost-seed the pastures 
where the ground is still freezing 
and thawing on a regular basis.

3: Bears, mountain lions and wolves are 
hunting in the West. Coyotes are out 

and about more almost everywhere.
4: Consider marketing outreach to 

immigrants from Cambodia, Thailand 
and Laos; their New Year’s celebration 
starts in a little more than a month.

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, 
announcing full early spring.

7: Carpenter bees start drilling holes in 
your barn siding. If you had those 
bees last year, they’ll be back.

8: The Robin Chorus Moon is new 
today. This morning robin chorus 
begins about an hour before sunrise 
on this date throughout the northern 
half of the country, a signal that, 
in the Deep South, homesteaders 
are planting corn for grain.

9: Tornadoes and flooding accompany 
the weather system due near 
this date more often than at 
any other time in March.

10: Lawn growth is starting, a sign that 
soil temperatures are rising through 
the 40s in much of the country.

11: Schedule outdoor work on days that 
historically bring milder weather: 
March 11 - 15 and March 25 - 31.

12: When you see bees and butterflies, 
you know that bass and sunfish are 
moving to spawn in shallow waters.

13: Daylight Savings Time begins 
this morning. Transition your 
livestock and family gradually 
to their new daily schedule.

14: Deep in the South, the great 
spring dandelion flowering 
is turning pastures gold.

15: Gold finches are turning 
gold almost everywhere.

16: Haying begins throughout 
many southern states.

17: Should you put peas and potatoes 
in the ground on St. Patrick’s Day?  
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Beautiful hand selected Western Red Cedar,
still water and crackling fire...all you need
to enjoy a relaxing soak, under the stars.
Choose wood-fired simplicity at half the
price of plastic spas or digital fingertip
control gas or electric heat.The moonlit
sky and peaceful relaxation are free.
• No Plumbing, No Power Bills!
• Jets available for wood heat tubs
• Digital control gas/electric

heated systems available too.

Call Toll Free
1-800-962-6208

www.snorkel.com

Heating Cost $0
with wood fire!

UNDERWATER
Woodstove
heats water
AMAZINGLY

fast!

Wood Fire
Under Water!

On Sale Now!
Ask about Special Freight Offer.

30 Years
Made in

USA!

Snorkel_SD131A:Countryside  10/24/12  8:44 AM  Page 1

Dept. SD16 A3

Maybe… unless your soil is too wet 
and cold or covered with snow!

18: Termites swarm as the 
weather moderates.

19: Beginning on the 19th and lasting 
through the 30th, the second major 
March storm period increases the 
threat of tornadoes in the South and 
surprise blizzards in the North.

20: Today is equinox, and the cold 
front that usually arrives near this 
date historically brings freezing 
temperatures and clear skies to 
the northern half of the nation.

21: The tapping of maples for sap 
ordinarily ends as maples flower.

22: Frosts could be over for the 
winter along the 40th Parallel, 
but an average year brings about 
20 more to northern gardens.

23: Today’s full moon may bring 
snow and a hard middle-spring 
freeze across the northern states.

24: 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.

25: The normal average air 
temperature 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: If your pastures get too much spring 
rain, your pasture plants can have 
an unusually high water content, 
and your livestock may not get 
enough nutrition from this forage.

28: All along the 40th Parallel 
wildflower-in-the-woods time begins, 
cued by the blooming of forsythia.

29: Where conditions permit, 
commercial potato, oats and 
corn planting is underway, and 
farmers band seed alfalfa.

30: Transition your livestock 
slowly from the last of the old 
hay to the first of the new.

31: Sweet and field corn planting time 
begins in the country's midsection. 
Plant peanuts in the South, sugar 
beets in the North. This is the time 
for turnips, carrots and salsify, too.

APRIL
1: Today is the first day of middle spring, 

a season that lasts into the fourth 
week of April and brings the first 
major wave of weeds and wildflowers 
into bloom across the central states.

2: The high-pressure system that crosses 
the country near this date initiates an 
11-day period of unsettled weather.

3: Poisonous plants that bloom during 
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Middle Spring include parts of 
bleeding heart, daffodils, ragwort, 
rhododendrons, and wisteria.

4: Under the dark moon, destroy 
tent caterpillars as they hatch.

5: From North Carolina into Oklahoma, 
plum trees are full of flowers, and 
the pears start to open. Quince, 
magnolias, crab apples, redbuds 
and cherry trees blossom, too.

6: Cover tender vegetables and 
flowers against frost as the 
moon turns new tomorrow.

7: When ticks and mosquitoes 
appear, the morel season is almost 
over, and the last frost is no 
more than four weeks away.

8: Japanese beetle grubs now move to 
the surface of the ground to feed.

9: In the Southeast, all the grasses are 
coming into bloom, and the April 
11 high-pressure ridge typically 
sweeps the northern pollen across 
the East; the low pressure that 
precedes the high pressure brings 
up the pollen from the South

10: The field and garden day is increasing 
at the rate of two minutes per 24 
hours all along the 40th Parallel.

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: The waxing moon should help 
the orchard grass to head up 
for harvest…and the rhubarb to 
grow. Remember that rhubarb is 
great for pie, bad for sheep!

13: It is time to cut the grass well into 
the Northeast and Upper Midwest.

14: If you till and replant your pasture, 
the incidence of worm larvae 
often declines significantly.

15: The use of sheep pasture in 
crop rotation has been found 
to increase soil fertility.

16: Listen for wild turkeys 
gobbling in the woods.

17: Now spring grains are seeded 
along the Canadian border, 
soybeans in Mississippi, and 
sugar beets in the Midwest.

18: Cutworms and sod webworms 
work the early corn fields.

19: The second major tornado period 
of April begins now — lasting, 
in most years, until the 27th.

20: When the high canopy is 
budding and greening, your 
tulips should be in full bloom.

21: Today is Cross-Quarter day (halfway 
between equinox and solstice).

22: The moon is full today, combining 

with the April 28 cold front to bring 
flurries and a freeze to the northern 
two-thirds of the United States.

23: Plan to seed turnips in 
middle summer for late fall 
and early winter grazing.

24:  After the April 24th cold front 
passes, chances for frost virtually 
disappear in the South.

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 

27: Be ready to sell to the Passover 
market as well as to the Orthodox 
Easter market as April ends.

28: Today brings the first cool front 
of late spring, the season during 
which the canopy closes over 
most yards and gardens.

29: The moon enters its final quarter 
today, favoring flock and garden 
maintenance in the week ahead.

30: As morel mushroom season closes 
in the Ohio Valley, follow the 
fungi north to continue picking.

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
1-8:    Mornings; Evenings
9-15:  Afternoons; Midnight to Dawn
16-23: Evenings; Mornings
24-31: Midnight to Dawn; Afternoons

APRIL
1-7:     Mornings; Evenings
8-13:   Afternoons; Midnight to Dawn
14-22: Evenings; Mornings
23-29: Midnight to Dawn; Afternoons
30–31: Mornings; Evenings

WINNER OF THE JANUARY-
FEBRUARY SCKRAMBLER 
SWEEPSTAKES

A prize of $5 was promised to the 
3rd, 33rd and 53rd persons to return 
the correct unscrambled words before 
my deadline. The 3rd was faithful 
Loretta Benner from Lucsville, Ohio.  
Marla Bentien of Ukiah, California 
was a late winner from last time.

ANSWERS TO THE JANUARY 
FEBRUARY SCKRAMBLER

NODP  POND
PPMU  PUMP
OUFNTNIA FOUNTAIN
SIFH  FISH
UEILLGBL BLUEGILL
SABS  BASS
IAIATLP TILAPIA
LTREIF FILTER
RFGOS FROGS
LLAFRETWA WATERFALL
CKMU MUCK
AAELG ALGAE
ED-EIRC DE-ICER
EAEHTR HEATER
GILSTH LIGHTS
FSHTAIC CATFISH
EDEWS WEEDS
LLSEII  LILIES
SIHF  OFOD FISH FOOD
OKI  KOI

THE MARCH-APRIL SCKRAMBLER
UREPAST
LOCREV
NEFGNIC
BOLAT
EZILITREF
SOFRT   EDES
PDDCKAO
LUSHF
SARSG
TATRONIO
GUMLEES
AGEROF
ZAREG
ROBSEW
TTES   LISO
WINGMO
ESWED
DRGGGNAI
ENAGAMTNEM

If you are the 2nd, 12th or 62nd  
person 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 without penalty—or you 
will receive a $5 bonus if you identify 
the mistake, correct it and win.

Copyright 2015, W. L.  Felker



Nov/Dec 2003 Vol. 87/6
• Build a one-log hauler
• A non-electric chick brooder
• Herbs for the holidays

Nov/Dec 2005 Vol. 89/6
• Solar and wind options for
grid-tied homes
• Build a fieldstone smokehouse
• Start your own business

Nov/Dec 2006 Vol. 90/6
• How to sell your crafts
• How to choose a grain mill
• Build a solar shower

Jan/Feb 2007 Vol. 91/1
•Be prepared with a
wilderness survival kit
• Choose the right knife

March/April 2007 Vol. 91/2
• Getting started with bees
• Stand-alone solar water pumping
• Raising rabbits step-by-step

May/June 2007 Vol. 91/3
• Feeding & care of your new 
Honeybees

• Choose the best cow for your 
homestead

July/August 2007 Vol. 91/4
• Keep your bees healthy
• Rearrange your chicken yard 
for fresh grazing

Sept/Oct 2007 Vol. 91/5
• Earthen Construction
• Free & wild winter food
• A tropical greenhouse:
at 9,100 feet

Jan/Feb 2008 Vol. 92/1
• Build a cold frame or
hoop house
• Shear your own sheep
• Is windpower right for you?

May/June 2008 Vol. 92/3
• The Integrated Homestead 
Part 1: Soil Fertility
• Solar hot water, options for 
every climate
• Coping with today’s economy

July/August 2008 Vol. 92/4
• Tools for the integrated homestead

• The time is right for a family garden!
• Dry your bounty

May/June 2009 Vol. 93/3
• Hard economic times? 
Actions speak louder than words
• Swap your lawn for an 
edible garden
• Standby generator systems: 
choosing a personal power plant

Sept/Oct 2009 Vol. 93/5
• Life on an Off-Grid Alpaca Farm
• The Fall Garden: Time to Plant 
for Spring
• Going Solar? Start Small with a 
Pint-Sized Inverter

Nov/Dec 2009 Vol. 93/6
• Build Your Own Root Cellar
• Anyone Can Weld!
•Garden in a Greenhouse

March/April 2010 Vol. 94/2
• Going Solar: The Real Cost
• How to Choose & Use The 
Modern Scythe
• Meet the Neighbors: How 3 
Homesteaders Built Their Dream Ponds

May/June 2010 Vol. 94/3
• Is it Time for a Cow?
• Composting the Easy Way, 
Let Your Hens Do the Work
• Build a Clamshell Greenhouse

Sept/Oct 2010 Vol. 94/5
• Hogs on the Homestead
• Solar Panels: Buy or Build?
• Onions: Truffles of the Poor

Nov/Dec 2010 Vol. 94/6
• Why Do You Need a Goat? 
Let Us Count the Ways...
• Build a Heirloom Sled
• Angle Grinders

March/April 2011 Vol. 95/2
• Security is Spelled 
F-E-N-C-E!
• Organically Certified Goats
• It’s Sweet Strawberry 
Season!

July/August 2011 Vol. 95/4
• Is it really food? Grow Your 
Own to Be Sure
• Beef on a Budget

Here’s “almost everything you ever wanted to know” Here’s “almost everything you ever wanted to know” 
about self-reliant Country Living!about self-reliant Country Living!

• Regular Price: $80 • Save over $50! • FREE Shipping* when you order today!

The very best in:
 • Gardening  • Country Cooking
 • Animal Husbandry • Alternative Energy
 • Food Preservation • Self-Reliance

Over 2,320 pages of timeless info on homesteading, gardening and 
self-reliant country living in one whopping 10-pound package!

We’re clearing out the warehouse by offering substantial savings on the issues listed below. All contain an abundance 
of priceless country wisdom! Order today and we’ll even pay the shipping*!

Mail this form along with $30 to: Countryside BI, 145 Industrial Dr., Medford, WI 54451
Or Call 800-551-5691 Today!

Name

Address____________________________________________

City_______________________State______Zip____________

YES! Send me the 20 Countryside Back Issues listed above for only $30, shipping 
included on U.S. orders (*Call for foreign and Canada shipping prices). I understand 
this is a limited time offer and available only while supplies last!

Visa/MasterCard/Discover/AmEx (Circle One)

Card #___________________________________ Exp_______

Phone number ______________________________________

Charge my Credit Card:

Check or Money Order included.3

...and much, much more!

& Small Stock Journal

20
$30!

Past Issues ofPast Issues of

For OnlyFor Only

(We may substitute if an issue sells out)
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www.NaturallyCozy.com
208-267-COZY (2699)

Handmade, Washable & Reusable

Feminine 
Hygiene Products 

& Incontinence Pads

251-295-3043
NaturesHead.net

NATURE’S HEAD
Waterless Composting Toilet

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

PANTRY STUFFERS, LLC
6300 Creedmoor Rd.
Raleigh, NC  27612

www.pantrystuffers.net • 919-809-3316

Soup Mixes & Cookbooks 

Quick, Easy, Nutritional Soups!
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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 5/28/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 5/28/16. 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 5/28/16. 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 5/28/16. Limit one FREE GIFT coupon per customer per day.

SUPER COUPON

FREE
WITH ANY PURCHASE

WOWSUPER 
COUPON

LIMIT 6 - 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 5/28/16. Limit one coupon per customer per day.

LIMIT 7 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 5/28/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 5/28/16. Limit one coupon per customer per day.

SUPER
 

COUPON

SUPER
 

COUPON
SUPER

 

COUPON

SUPER
 

COUPON

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 5/28/16. 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 5/28/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 5/28/16. Limit one coupon per customer per day.

SUPER
 

COUPON

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 5/28/16. 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 5/28/16. Limit one coupon per customer per day.

LIMIT 4 - Good at our stores or HarborFreight.com or by calling 
800-423-2567. Cannot be used with other discount or coupon or prior 
purchases after 30 days from original purchase with original receipt. 
Offer good while supplies last. Non-transferable. Original coupon must be 
presented. Valid through 5/28/16. Limit one coupon per customer per day.

SUPER
 

COUPON

SUPER
 

COUPON

SUPER
 

COUPON

Limit 1 coupon per customer per day.   Save 20% on any 1 item purchased. *Cannot 
be used with other discount, coupon or any of the following items or brands: Inside 
Track Club membership, extended service plan, gift card, open box item, 3 day parking 
lot sale item, compressors, fl oor jacks, saw mills,   storage cabinets, chests or carts, 
trailers, trenchers, welders, Admiral, CoverPro, Daytona, Diablo, Franklin, Hercules, 
Holt, Jupiter, Predator,  Stik-Tek, StormCat, Union, Vanguard, Viking.   Not valid on prior 
purchases. Non-transferable. Original coupon must be presented.  Valid through 5/28/16. 

WOWSUPER 
COUPON

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 
600+ Stores Nationwide.

• 100% Satisfaction Guaranteed
• Over 30 Million Satisfi ed Customers

• 600+ Stores Nationwide
• HarborFreight.com    800-423-2567

• No Hassle Return Policy
• Lifetime Warranty On All Hand Tools

Customer Rating

Customer Rating

 3 GALLON, 100 PSI 
OILLESS PANCAKE 
AIR COMPRESSOR 

LOT  95275 shown 
60637/61615

comp at $89
 $3999 

SAVE 
55%

SAVE 
79%

comp at $59.97

LOT 61637 shown 
5889/62281

 29 PIECE TITANIUM 
NITRIDE COATED

HIGH SPEED STEEL
DRILL BIT SET 

$1239

$29999 $1999 $19$ 99 

 $39999 39999 comp at 
$752 .99 

12,000 LB. ELECTRIC WINCH 
WITH REMOTE CONTROL AND 

AUTOMATIC BRAKE
LOT   61256/60813

61889/68142 shown

SAVE 
$453

Customer Rating

comp at $29.97
 $1199 

LOT 60625 shown
 95578/69645 

 4-1/2" ANGLE GRINDER  

SAVE 
59%

SAVE 
$180 SAVE 

60%

SAVE 
69%

Customer RatingWE CARRY A FULL 
LINE OF GRINDING AND 

CUT-OFF WHEELS

SAVE 
66%

 $599 
comp at 

$17.97  

 9 PIECE FULLY POLISHED 
COMBINATION WRENCH SETS 

SAE
LOT 69043/42304 shown

METRIC
LOT 42305/69044

YOUR CHOICE

 30", 5 DRAWER 
TOOL CART 

 $16999 
comp at $349 .99 

• 704 lb. capacity

LOT  69397 
61427

95272 shown

comp at $9 .99 

10" PNEUMATIC TIRE

Not for 
highway use.

 $399 

LOT 30900 shown 
69385/62388

62409
62698 SAVE 

57%

$2999

12 VOLT, 10/2/50 AMP
 BATTERY CHARGER/

ENGINE STARTER 
LOT 66783/60581

62334/60653 shown

comp at $69.99
 $4999 $4999 

SAVE 
$230

6.5 HP  (212 CC) OHV
HORIZONTAL SHAFT 

GAS ENGINES  

comp at 
$328

LOT 68121/69727 shown
CALIFORNIA ONLY

LOT   60363/69730 /68120 

$9797
 $11999 11999  $1999 

comp at $64 .99 

 3/8" x 14 FT. GRADE 43
TOWING CHAIN 

 Not for
overhead lifting. 

LOT 60658
 97711 shown 

• 5400 lb. capacity

LOT  60706 /62319
68056 shown

RAPID PUMP® 4 TON 
HEAVY DUTY STEEL 
FLOOR JACK

• Weighs 
105 lbs.

 $10999 comp at 
$199 .99 

SAVE 
$90

Customer Rating

SAVE 
49%

ADJUSTABLE SHADE 
AUTO-DARKENING 
WELDING HELMET   

LOT  61611 
46092  shown

comp at $79 .99 

$40
 $4999 $4949$ 99 

 6 PIECE 
SCREWDRIVER 

SET LOT 61313/62583
47770/62728
62570 shown

VALUE
 $798 

Customer Rating

Customer Rating

hft_countryside_0316_M-REG74354.indd   1 12/14/15   1:59 PM
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REACH OVER 300,000 PEOPLE FOR JuST $60/YEAR!

ALPACAS/LLAMAS

GAME BIRDS

HERITAGE SWINE

MINIATuRE CATTLE

LARGE BLACk HOGS

kuNE kuNE PIGS

MaY/JunE 2016 DEaDLInE: FEB 23, 2016

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 CR Rd. 
82, Lindsey, OH 43442. 419-665-2697. <loftypine@
yahoo.com> alpacas & llamas starting at $300.

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/dream 
chaserfarm.asp> Quality fiber and breeding stock for 
sale. $400 and up.

EaRTHCaRE SuRI aLPaCaS, Ed & Darlene Gei-
ser, 146 n Honey Lake Rd., Burlington, WI 53105. 
262-534-4091, Cell: 262-210-2081. <earthcare@
wi.rr.com> <www.earthcaresuri.com> Suri alpacas. 
Quality bloodlines, reasonable prices, packages: 
15 for 15K & others!

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, DVM., 22484 W. 
239 St., Spring Hill, KS 66083. <watusi@aol.com> 
<www.ladorada.com> ankole-Watusi cattle.

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

Nebraska
REGISTERED BRITISH WHITE PaRK CaTTLE, 
Walter & nancy Bohaty, 1371 42nd Rd., Bellwood, 
nE 68624. 402-367-4741. <nbohaty@gmail.com> 
<www.britishcattle.com> 

Oklahoma
aMERICan WORKInG FaRMCOLLIE aS-
SOCIaTIOn –a national performance regis-
t ry.  Tish  Toren.  920-883-7430.  <cra f ty 
shepherdess@gmail.com> <www.farmcollie.com>  
Multipurpose Farm Dogs: English & australian Shep-
herds, Standard & Border Collies, Shetland Sheep-
dogs and Kelpies.

Tennessee
CaSTLEROCK’S SPECIaL aSSISTInG CanInES, 
Giant Schnauzer & English Springer Spaniels, live-
stock guardian, service dogs. Cindy Choate, Memphis, 
Tennessee. 901-553-9401. <castlerock003@yahoo.
com> <http://castlerockspecialassistingcanines.
homestead.com>

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, 
Princeton, Mn 55371.800-328-6647. <www.oak-
woodgamefarm.com> Pheasant & Chukar Partridge 
chicks & eggs available.

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

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

HYOnaHILL, Ruth McCormick, 24900 Sky-
land Rd., Los Gatos, Ca 95033. 408-353-1017.  
<ruthmcc@flash.net> Registered Oberhasli dairy 
goats. Beautiful, quiet, delicious milk. Send for color 
brochure. 

Iowa
D & E DaIRY GOaTS, 2977 Linn Buchan-
an Rd., Coggon, Ia 52218. 319-350-5819.  
<rranch@iowatelecom.net> alpine, Saanen & 
LaMancha. Selling 200 head annually.

Pennsylvania
GOaTSVILLE aCRES, Marilyn Ryan, 15 Carbondale 
Rd., Waymart, Pa 18472. 570-488-5369. <mlryan@
echoes.net> <www.goatsville.com> Purebred Mini 
nubians.

Virginia

Arkansas
FaRMERS HEREFORD HOGS, Thomas Hardin, 
13776 E. Hwy. 56, ash Flat, aR 72513. 870-219-6285. 
Registered Hereford hogs. 

Nebraska
MEaDOWLaRK FaRM, Larry Rauert, 4767 n. 
Quandt Rd., Grand Island, nE 68801. 308-381-1518.  
<meadowlarkfarm@lycos.com> Registered Hereford 
hogs. Boars, gilts, feeder pigs, multi-bloodlines. 

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

Pennsylvania
SCEnIC RIDGE FaRM, 436 Churchtown Rd Honey-
brook, Pa 19344. 717-725-4666. Breeding services 
available from Lassiter. Piglets available. Registered 
Kune Kune Pigs.

Oklahoma
PaRHaM PHaRM LIVIn’ THE DREaM, Phillip and Dena 
Parham, Swink, Oklahoma. 580-579-8680. <info@
parhampharm.com> <www.parhampharm.com>  
Like us:<www.facebook.com/parhampharm?fref=nf> 
Registered Large Black hogs. Registered Dexter 
cattle.

Indiana
Martin Graver, 2502 South 625 West, South Whittley, 
In 46787. 260-723-4853. Minature Jerseys. 

Pennsylvania
WELSH MOunTaIn FaRM, amos T. Ebersol, 590 
Red Hill Rd., narvon, Pa 17555. 717-768-3652. Mini 
Jersey Cattle.

Alabama
LnL MInIFaRM, Levon & Lynn Sargent, 663 Hulsey 
Rd., Henagar, aL 35978. 256-657-6545. <www.
lnlminifarm.com> <lnlsargent@farmerstel.com>  

BuLLFROGS

CATTLE

DOGS

EQuINE

GOATS

HOGS

MINIATuRE LIVESTOCk
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COuNTRYSIDE :: aSSOCIaTIOnS 

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 KunEKunE PIG REGISTRY, PO Box 
7770, norco, Ca 92860. 951-505-5230. <american-
kunekune@yahoo.com> <www.americankunekunep-
igregistry.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 Hill, KS 
66083-9306. 913-592-4050. <watusi@aol.com> 
<www.awir.org>

BaRBaDOS BLaCKBELLY SHEEP aSSOCIaTIOn 
InTERnaTIOnaL, registry for american Black-
belly & Barbados Blackbelly hair sheep. Gorgeous, 
exotic-looking sheep. no shearing, very hardy, 
worm-tolerent, regularly twin unassisted. Bred for 
superior meat quality! Directory of breeders at 
<www.blackbellysheep.org> 

CaLIFORnIa RED SHEEP REGISTRY, InC., Lyn 
Brown, Registrar, PO Box 468, La Plata, nM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

COnTInEnTaL DORSET CLuB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, PO Box 506, north 

Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

COTSWOLD BREEDERS aSSOCIaTIOn–Rare 
Cotswold Sheep, Tony Kaminski, Registrar, PO 
Box 441, Manchester, MD 21102. 410-374-4383. 
<cbaregistrar@gmail.com> <www.cotswoldbreeder-
sassociation.org> Purebred white, black & white with 
natural colored genes.

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

aDGa nigerian Dwarf goats, aGHa Guinea hogs, 
KuneKune crosses, aMJa %Jersey, crossbred mini 
beef cattle & Babydoll Southdown sheep.

Arizona
THE ROCKInG ROBIn RanCH, Prescott, arizona. 
928-925-6886. <www.kunekunepig.com> Registered: 
Heritage KuneKune pigs many lines & colors, mini 
Jersey cattle. 

Pennsylvania
Pigeons, a great hobby. Full color quarterly magazine. 
naTIOnaL PIGEOn aSSOCIaTIOn 626-820-8080. 
www.npausa.com

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

FLORIDA
GREEnFIRE FaRMS, www.greenfirefarms.com. 
ultra-rare imported breeds: ayam Cemani, Cream 
Legbar, Swedish Flower Hens, Bielefelder, Marans, 
Isbar, Barbezieux, Bresse, Sulmtaler, Spitzhauben, 
Olandsk Dwarf, Orust, Barnevelder, Merlerault, 
niederrheiner, Marsh Daisy, altsteirer, East Frisian 
Gull, Lyonaisse, Malines, Pavlovskaya, Queen Silvia, 
Swedish Black Hen, Sussex, Twentse, Lavender 
Wyandotte, Yamato Gunkei.  

Illinois
CHICKEn SCRaTCH POuLTRY, Larry & angela 
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.

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

Minnesota
JOHnSOn’S WaTERFOWL, 36882 160th ave. nE, 
Middle River, Mn 56737. 218-222-3556. <www.
johnsonswaterfowl.com> Buff & White african geese. 
Rouen, Silver appleyard, Pekin, White & Black 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. 

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

Oklahoma
Country Hatchery, Inc., Matthew D. Smith, Box 747, 
Wewoka, Oklahoma 74884. Telephone 405/257-1236. 
www.countryhatchery.net. CHICKEnS: Barred Rocks; 
R.I. Reds; Silver-Laced Wyandottes; Blue, Buff, Laven-
der and Jubilee Orpingtons; Black australorps; Cinna-
mon Queens; ameraucanas; White Leghorns; Brown 
Leghorns; Cornish Rocks; Red Broilers; Black-Copper 
Marans; Welsummers; Icelandics; Kelso-Hatch, 
Blue, Red Pyle and Ginger Red Old English Games; 
Black Silkie and White Silkie Bantams. HERITaGE 
TuRKEYS: Standard Bronze; Bourbon Red; Beltsville 
White; Blue Slate; Royal Palm and Chocolate. Pilgrim 
Goslings. GuInEa KEETS: Pearl, Lavender and Royal 
Purple. MuSCOVY DuCKS: White; Black and White 
Pied; Blue and White Pied; and Chocolate. Order from 
website at 405/257-1236 or call for a Color Poultry 
Book with prices. 

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
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.

Minnesota
MInnESOTa SunSET, nancy Bakke-Mcgonigle, 
2518 Main St. S, austin, Mn 55912. 507-433-
5698. <bakke2b@yahoo.com> Purebred Saanens.  
Homestead goats since 1982.

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,10080 S. Wyman 
Rd., Blanchard, MI 49310. <The6PslnaPod@
power-net.net> <www.TheWhiteBarnFarm.com> 
989-561-5030. Romeldale/CVM breeding stock & 
fleeces.

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

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

Wisconsin
WOOLY WOOD RanCH, Roger & Bonnie Feist, 
amery, Wisconsin. 715-268-2456. <ovine@amerytel.
net> Registered Huacaya alpacas, Southdown sheep 
& Kiko goats. 
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Ca 93926. Year-round hatching. nationwide shipping. 
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com> Ducklings: Pekin, Rouen, Khaki Campbell, 
Golden 300 Egg Layer, White Layer, Blue Swedish, 
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Toulouse, Dewlap Toulouse, african, Buff, Tufted 
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pheasants, French Pearl guineas. 

FLORIDA
GREEnFIRE FaRMS, www.greenfirefarms.com. 
ultra-rare imported breeds: ayam Cemani, Cream 
Legbar, Swedish Flower Hens, Bielefelder, Marans, 
Isbar, Barbezieux, Bresse, Sulmtaler, Spitzhauben, 
Olandsk Dwarf, Orust, Barnevelder, Merlerault, 
niederrheiner, Marsh Daisy, altsteirer, East Frisian 
Gull, Lyonaisse, Malines, Pavlovskaya, Queen Silvia, 
Swedish Black Hen, Sussex, Twentse, Lavender 
Wyandotte, Yamato Gunkei.  

Illinois
CHICKEn SCRaTCH POuLTRY, Larry & angela 
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.

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

Minnesota
JOHnSOn’S WaTERFOWL, 36882 160th ave. nE, 
Middle River, Mn 56737. 218-222-3556. <www.
johnsonswaterfowl.com> Buff & White african geese. 
Rouen, Silver appleyard, Pekin, White & Black 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. 

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

Oklahoma
Country Hatchery, Inc., Matthew D. Smith, Box 747, 
Wewoka, Oklahoma 74884. Telephone 405/257-1236. 
www.countryhatchery.net. CHICKEnS: Barred Rocks; 
R.I. Reds; Silver-Laced Wyandottes; Blue, Buff, Laven-
der and Jubilee Orpingtons; Black australorps; Cinna-
mon Queens; ameraucanas; White Leghorns; Brown 
Leghorns; Cornish Rocks; Red Broilers; Black-Copper 
Marans; Welsummers; Icelandics; Kelso-Hatch, 
Blue, Red Pyle and Ginger Red Old English Games; 
Black Silkie and White Silkie Bantams. HERITaGE 
TuRKEYS: Standard Bronze; Bourbon Red; Beltsville 
White; Blue Slate; Royal Palm and Chocolate. Pilgrim 
Goslings. GuInEa KEETS: Pearl, Lavender and Royal 
Purple. MuSCOVY DuCKS: White; Black and White 
Pied; Blue and White Pied; and Chocolate. Order from 
website at 405/257-1236 or call for a Color Poultry 
Book with prices. 

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
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.

Minnesota
MInnESOTa SunSET, nancy Bakke-Mcgonigle, 
2518 Main St. S, austin, Mn 55912. 507-433-
5698. <bakke2b@yahoo.com> Purebred Saanens.  
Homestead goats since 1982.

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,10080 S. Wyman 
Rd., Blanchard, MI 49310. <The6PslnaPod@
power-net.net> <www.TheWhiteBarnFarm.com> 
989-561-5030. Romeldale/CVM breeding stock & 
fleeces.

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

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

Wisconsin
WOOLY WOOD RanCH, Roger & Bonnie Feist, 
amery, Wisconsin. 715-268-2456. <ovine@amerytel.
net> Registered Huacaya alpacas, Southdown sheep 
& Kiko goats. 
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naVaJO-CHuRRO SHEEP aSSOCIaTIOn, 1029 
Zelinski Rd., Goldendale, Wa 98620. 509-773-
3671. <drycreeknc@centurylink.net> <www.navajo-
churrosheep.com>

nORTH aMERICan BaBYDOLL SOuTHDOWn 
SHEEP aSSOCIaTIOn anD REGISTRY (naBSSaR). 
Protecting, preserving, and promoting the Babydoll 
Southdown. Educational bi-annual newsletter, 
information, and breeder list. <www.nabssar.org> 
naBSSaR Registry

nORTH aMERICan ROManOV SHEEP aSSOCIa-
TIOn, Don Kirts, Secretary, PO Box 1126, Pataskala, 
OH 43062-1126. 740-927-3098. <admin@narsa-us.
com><www.narsa-us.com>

nORTH aMERICan SHETLanD SHEEPBREEDERS 
aSSOCIaTIOn (naSSa), associated Registry PO 
Box 231, 305 Lincoln, Wamego, KS 66547. 785-
456-8500. <asregistry@yahoo.com> Faye Whitney, 
Executive 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 InTERnaTIOnaL aS-
SOCIaTIOn–Polled and white breed standard only, 
Secretary, 16529 nW Pauly Rd., Portland, OR 97231. 
503-629-5587. <info@stcroixhairsheep.org> 

TEXEL SHEEP BREEDERS SOCIETY, 1311 Stone 
arabia Rd, Ft Plain, nY 13339. 507-367-2199. <usa-
texels@gmail.com> <www.usatexels.org> Large loin 
eyes and incredible muscle. 

unITED HORnED HaIR SHEEP aSSOCIaTIOn, 
INC. (UHHSA), Association Office and Registrar: PO 
Box 161, new Lebanon, OH 45345, 937-430-1768. 
<uhhsa@yahoo.com><www.unitedhornedhair-
sheepassociation.org> Painted Desert, Texas Dall, 
Black Hawaiian, Corsican, Desert Sand, new Mexico 
Dahl, Multi-horned Hair and Mouflon.
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ALTERNATIVE ENERGY
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BOOkS

BuSINESS OPPORTuNITIES

CANDLES

CRAFTS/SuPPLIES

DO IT YOuRSELF

EAST FRIESIAN LAMBS

FREE

GARDENING

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

FREE CATALOGS.
800-259-4769   

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

GREENHOuSES

HERBAL REMEDIES

HERBS

FREEzE DRYING

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.

Generators–Run machinery, charge battery banks. 
Burn diesel or veggie oils (with our catalyst). use 
fraction of fuel compared to gasoline. 6kw - 68kw. 
natural gas also available. Leave message.  
574-642-1256.

FREE BOOKLETS: Soul, Grieving, Calamities, Good 
Loves You. Judgment Day, Restitution, Sample 
Magazine. Bible Standard Ministries (CM), 1156 
St. Matthews Rd., Chester Springs, Pa 19425.  
<www.biblestandard.com>

Conscious Caregiving: Plant Medicine, Nutrition, 
Mindful Practices to Give Ease: Carol Trasatto, sea-
soned herbalist. Extensive practical support through 
caregiving, illness, treatments, or dying. caroltrasatto.
com. Code CS10%.

$36,000 IN BACkYARD Growing flowers, gar-
lic, 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 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. 

Dairy Sheep. High grade East Friesian Lambs: 10 
ewes, 6 rams. Excellent breeding stock: Outstanding 
genetic diversity; all born 2nd half of april. Weaned, 
shots, “ready to go” mid June or later. Three of 
these rams would make outstanding breeders. 
Photos available (lambs and parents), all on site 
for inspection. Sold by head, Ewes: $550, Rams: 
$300-$650. Please call Dan Bawabe, Otis Hill Farm, 
norwell, Massachusetts.: (781) 801-0942 E-mail: 
danbawabe@ocboston.com.

FREE BOOkS/DVDS. Soon government will enforce 
the “Mark” of the beast as 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.

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

Extend Your Growing Season 3-4 Months! More plea-
sure and profit with easy to assemble greenhouse kits 
starting at $349. no special tools or skills required. 
Expandable to any length, quality built, quick ship-
ments. Free catalog. Call today! Hoop House, PO 
Box 2430, Mashpee, Ma 02649. 1-800-760-5192. 
<www.hoophouse.com>

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

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

NO HOMESTEAD SHOuLD BE WITHOuT 
COMFREY. 10 ROOT CuTTInGS $15.95. FREE 
SHIPPInG. BRuCE BuRDGE, PO BOX 10, JETERS-
VILLE, 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.

10 acre tracts, with 2 acres on Buffalo River, Tennes-
see. Chemical free, non flooding farmland with some 
timber. 9 solar powered homes available, everyone 
having 10 acres. Financing available. Call Lowell at 
615-545-7241.

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

Chubby Mealworms are the #1 suppl ier  
of dried mealworms in the uS. We only  
supply the best quali ty dried mealworms  
sold in the quantity you need and with Free 
Shipping. Over 50% Protein these are a 
100% natural healthy treat for your chickens!  
www.chubbymealworms.com (855)-473-6592.

Visit www.PartsDeptOnline.com for great deals on 
new milking equipment for cows and goats. We sup-
ply to all size dairy’s. Call for a free 180pg catalog 
1-800-245-8222.

HOME BREWING

kuNEkuNE PIGS

LAND FOR SALE

LEATHER GOODS

MEALWORMS

MILkING EQuIPMENT

Classifieds :: CountrYside
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POuLTRY

SEEDS/PLANTS/NuRSERIES

TRACTORS

WANTED

WOOL CARDING

WORMS

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 B IBLE Cor respondence  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.

“The Energetic Goat” 136-page book, a practical 
guide to applied kinesiology, contact reflex analysis 
and dowsing for your herd’s health. $27.95 ppd. From 
acres u.S.a. 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>

RIDGWaY’S 93rd 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>

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

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

Free Catalog: Egg Washers, Incubators-Brooders 
new/used! Nationwide locations! Repairs, manuals, 
supplies. Complete processing setup. Chicks, game-
birds, waterfowl, guineas, rabbits. Sunny Creek Farms, 
218-253-2291. <www.sunnycreekhatchery.com>

40 acres half wooded half pasture for sale in Central, 
Mn. Well, septic and electricity on property. $180,000 
call 218-640-1211 if interested.

1.43 acre home on the edge of town in Prairie Farm, 
Wisconsin. 3 bedroom, 2 bath home remodeled in 
2008. Small barn, organic gardens with raised beds, 
fruit trees, chicken coops, fenced yard. $124,500. 
Email jferber@chibardun.net

Live off grid, 6 months, May-October, Ocean front, 
Tenobscot Bay, Maine. 2 bedroom on 90 acres, $1000/
month. Call for info 207-567-3595.

SAWMILLS from only $4,397-MaKE MOnEY & 
SaVE MOnEY with your own bandmill-Cut lum-
ber any dimension. In stock ready to ship. FREE 
Info & DVD: www.norwoodSawmills.com/357 
1-800-566-6899 ext. 357.

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>

w w w. C a m p i n g S u r v i v a l . c o m  5 %  o f f  
w i t h  c o u p o n  c o d e  “ c o u n t r y -
s ide . ”  Over  20 ,000  p roduc ts  fo r  se l f - 
reliance, preparedness, hunting, camping, outdoors and 
survival from a 57-year-old company.

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

EuROPEan SCYTHES: Quality scythes, sickles, 
snaths, and blades for 140 years. SHIP WORLWIDE. 

OF INTEREST TO ALL

PERIODICALS

REAL ESTATE

RENTALS

SAWMILLS

Marugg Company, PO Box 1418, Tracy City, Tn 37387. 
<www.themaruggcompany.com> 931-592-5042. 

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

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

AuTOGRAPHS, BANNERS, POLITICAL PINS, 
leathers, baseball cards, sports memorabilia wanted. 
Highest prices paid. Write: Stan Block, 128 Cynthia 
Rd., newton, Ma 02159.

FINGERLAkES WOOLEN MILL.  Custom 
p r o c e s s i n g  o f  w o o l  a n d  b l e n d s . 
H o g  I s l a n d  S h e e p  P r o d u c t s .  
<www.fingerlakes-yarns.com> 315-497-1542. 

“Raising Earthworms” for Profit Illustrated 
manual for successful growing and selling— 
$15 .  Reques t  f r ee  b rochu re  desc r i b -
ing all our books. Shields Publications, PO 
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 > 
Bedrun Redworms–5,000/$55, 10,000/$95, 
20,000/$180, 50,000/$440. Postpaid-Fishing, 
Compos t ing ,  Garden ing .  Greg  a l l i son , 
112 Stilwell Drive, Toney, aL 35773. Free 
“How to Guides” included. 256-859-5538.

TOOLS

The Prepper’s Complete 
Book of Disaster Readiness

Life-Saving Skills,  
Supplies, Tactics and Plans

Hurricanes, tornadoes, fires, floods, earthquakes: 
disaster can strike suddenly, leaving a wake of chaos 
much too big for emergency responders to handle. 
The action plan presented in The Prepper’s Complete 
Book of Disaster Readiness is the key to 
riding out the aftermath of a crisis when the 
power grid is down, supplies are running short, and 
anarchy is the rule of the day. With detailed 
information on storing food, securing and 
strengthening a house, drafting emergency 

contingency plans, preparing children, packing bug-out bags, and even setting 
up an off-site survival retreat. When that day finally comes and civilization breaks 
down, a family’s preparedness is the only thing that will ensure their safety and 
survival over the days, weeks, or even months that follow. 272 pages, $16.95 + S&H

Visit: CountrysideMag.com/Bookstore 
Or Call: 800-551-5691

By Jim Cobb

SuRVIVAL GEAR
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This is wood heat that will give you comfort in so 
many di� erent ways!

• Controlled Heat - Provides your home or building with safe, even, clean 
 and comfortable heat. You set the thermostat where you want it.

• Peace of Mind - Keeping the � re outside eliminates the dangers and 
 mess associated with traditional indoor wood stoves.

• Save Money - Compared to the � uctuating costs of conventional fuels, 
 wood is a renewable, inexpensive and often free energy source.

with a Central Boiler outdoor wood furnace

Get in Your Comfort Zone

Outdoor Wood Furnace

Outdoor Wood Furnace

AVAILABLE FROM YOUR LOCAL CENTRAL BOILER DEALER  |  CentralBoiler.com
Central Boiler outdoor wood furnaces 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. ©2015 Central Boiler  |  ad7022

Staying Connected
Stay connected from almost anywhere in the world to the furnace that saves you 
money on your heating bills. Adding the FireStar XP wi-�  module keeps you in 
constant contact with your Central Boiler furnace if you’re away. The FireStar XP 
wi-�  module can even send you reminders such as when to add wood.

The optional FireStar XP is easy to 
install and con� gure.

Wireless outdoor version shown. Also 
available as desktop or wall-mount 
version.

View operational 
information 
and receive text 
alerts on your 
smartphone.

Phone not included.

with E-Link Technology

™
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