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Unique UGP-120 AC/DC Solar Fridge/Freezer – 4.2 cu/ft

Unique’s AC/DC solar powered fridge/freezers are versatile, 
portable and equipped with the world’s most reliable 
compact DC compressor cooling system.

UGP-2 
Unique 2  portable 
3 way freezer 

UGP-55L 
Unique 55L portable 3 way 
camouflage cooler

UGP-120L 
Unique 120L portable 
fridge/freezer

Unique UGP-55 Camou�age 3-Way Cooler (LPG/AC/DC) – 2.0 cu/ft

Ruggedly built for hunting trips, road trips and camping weekends, 
this adventure ready portable cooler can run on propane, 12V or 
110V power, ideal for remote hunting and camping trips.

Full speci�cation sheets available on website

UGP-55L 

Perfect for roadtrips to the camp or the cabin 
Unique’s coolers and freezers are adventure ready. 
Available in a variety of sizes, these coolers and 
freezers sport generous capacity and durable 
design making them ideal for hunting season!

HUNTING SEASON IS HERE!

Unique UGP-2 3-Way Freezer (LPG/AC/DC) – 2.2 cu/ft

This rugged, lightweight freezer features side handles and 
a small footprint for easy portability, and it can run on 
propane, 12V or 110V power for maximum versatility.





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

Looking down into the valley last October. The big maples always hold onto their leaves, a last splash of color 
before winter.—Ken Newman, Pennsylvania

FEATURED  
PHOTO



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. 

Meet 8-week-old Junior and Farmer Jay. Junior was the 
youngest member of the farm the day this was taken. Sweet 
little thing he is.—Lorraine Phillips, Pennsylvania

“Girl Friends” Lola and Sally.—Mel Dunfield, California



Our 4-year-old grandson loved our “enchanted” high tunnel 
with the hanging “pumpkins” (which are actually gourds).—
Jennifer Marlett, Indiana

This historic barn was built in 1885 and is located on a long dirt road and on a beautiful golf course, with views of trees, 
ponds, and many hay and corn fields.—Patricia Truel, Wisconsin

It was a good year for tomatoes and red beets.—Diane K. 
Sheaffer, Pennsylvania



Our 2-year-old Chocolate Lab, Ruger, with one of his favorite 
toys, an apple. We have a few apple trees and Ruger has 
decided that not only are they good to eat, they’re fun to try 
and sneak into the house.—Joanne Johnson, Wisconsin

Visitors to Rancho Summit don’t have to look far to locate 
the egg trail.—D.T. Duncan, California

My cousin sent me a kid’s book. My husband took the 
picture of me reading to our kids.—Teresa Shawver, New 
Mexico

Quail used to be thick as mud, but they are  
seldom seen or heard from now. They are a rare bird in these 
parts.—John Pitts, Texas
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Woolsey isn’t afraid to experiment in 
the kitchen. Her two years in South 
America made her an adventurous chef; 
and, her husband and three children 
motivate her to cook healthy meals that 
everyone will enjoy. 

Woolsey is a hardworking mom trying 
to balance home management, 
part-time work, church and community 
involvement, and everything else.

“Of all the interesting, and innovative 
appliances I’ve worked with, this was 
possibly the most amazing, the most 
interesting, and the most innovative,” 
Sharon said after her first few months 
with the Harvest Right freeze dryer.

This convenient freeze dryer is about 
the size of a mini-fridge and can be used 
in a variety of locations such as a 
kitchen, spare room, laundry room, or 
even a garage. Woolsey keeps her freeze 
dryer in her garage during the winter 
and brings it into her food storage 
closet during the hot summer months.

This appliance is a game changer for 
many reasons. It can freeze dry 6 to 10 
pounds of food at a time, which 
amounts to 1,500 pounds of food per 
year. When stored properly, 
freeze-dried foods can last for 15 to 25 
years, it is an essential tool for anyone 
who practices food storage like Sharon.

Freeze drying leaves the nutritional 
integrity, as well as the taste and 
appearance, of the food completely 
intact. A grape still looks like a grape; a 
slice of peach still looks as fresh as it did 
before it was freeze dried; meats and 
seafood stay fresh and taste fresh even 
after being freeze dried. Whether 
freeze drying full meals like lasagna and 
beef stew or preserving dairy products 
like cheddar cheese, yogurt and ice 
cream, Sharon has the confidence that 
the food is going to taste great. 

Besides preserving meals as long term 
storage for her family and making 
delicious baked goods, Woolsey has also 
found her freeze dryer useful in 
preserving her garden bounty. Like 
many avid gardeners, Sharon saw her 
food going to waste because she 
couldn’t use the produce fast enough. 
Now, she has a solution that keeps her 
goods fresh until she’s ready to use 
them. 

“[I love to preserve] my fresh produce in 
the freeze dryer because it plumps back 
to life so beautifully. It’s also the 
absolute best way to preserve herbs, 
especially as they retain 100 percent of 
their flavor.”

Produce from the garden isn’t all a 
freeze dryer can save from going to 
waste. Leftover meals and ripening 
grocery-store produce stay out of the 
trash can thanks to the freeze dryer. 
With foods that ripen quickly, like 
bananas or avocados, the Harvest Right 
freeze dryer can preserve them in their 

prime. Woolsey noted that her Harvest 
Right freeze dryer is “a game changer” 
for her beautifully preserved avocados.

The ability to keep food from going bad 
helps offset the price tag, Woolsey said. 
Families throw out $2,250 worth of food 
a year on average. That number alone 
almost pays for the freeze dryer. It is 
perfect to freeze dry food that would 
otherwise go to waste so that it can be 
used as a meal in a few weeks or to be 
eaten in 25 years.

Freeze dried pineapple, grapes and 
yogurt drops have replaced Woolsey’s 
kid’s favorite candy. She turns 
freeze-dried kale and Greek yogurt into 
powder to add to her morning 
smoothies; and freeze-dried ice cream 
dipped in chocolate has become a 
popular treat at her house parties. 
Woolsey has found a way to turn this 
remarkable food storage technique into 
a way of life.

Learn more about this revolutionary 
appliance at HarvestRight.com or call 

1-800-639-9022.

Harvest Right Freeze Dryers are easy to use, 
affordable, and preserve large batches of food 
within 24 to 36 hours.

U.S. Invention Gets
International Claim

People everywhere are trying to get their hands on 
an appliance invented in the U.S.
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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.
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145 Industrial Dr., Medford, WI 54451
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RYAN 
SLABAUGH 

Editor, 
Countryside

Because We All Have to Eat 
Rick Friday, our new cartoonist, has a not-so-funny 
story. After contributing hundreds of cartoons over three 
decades to a farm publication in Iowa, he published a 
cartoon this year aimed at Monsanto and a few other 
behemoths—the punch line jabbed Big Ag for the 
disparity in income between CEOs and farmers. He was 
promptly shown the door. (Monsanto denied putting 
pressure on his former publication, saying they laughed at 
the cartoon.)

The national press picked up his story, we heard about it, 
and I sent Mr. Friday a note asking him to contribute cartoons 
to our magazine. Short story: After a couple months of wading 
through all his letters and finding ours, he said yes. We’re glad 
to have him. Find his cartoons on pages 13 and 14. 

In this issue, we took a few of your good ideas and suggestions 
and combined them into two new compartments: Homestead 
Improvement (page 42) and Lost Skills (page 50). Since we’re just 
getting started, please let us know what you’d like to see us cover.

Last topic: This issue’s cover story. After an outpouring of 
letters from all types of opinions on a lightly sourced piece we 
ran about GMOs last year, we thought it was time to stop and 
devote our full attention to how our food supply got to where 
it is today. We invested hundreds of hours and thousands of 
dollars researching the subject, and published our best effort in 
this issue to help you (and us) understand the nuance involved 
in the current trends in our current food and seed supply. 

Our intent, as always, is to generate a healthy discussion. Find 
the story on page 58.

After you read the cover stories, please email me your thoughts about 
the future of food at rslabaugh@countrysidemag.com.



MOUNTAIN-VIEW HOME

110± acres of Maine recreation, 
hunting, fields and woodland.
$185,000 #08340

FARM WITH RANCH HOME

15± acres of Missouri pastureland. 
3BR, 2BA home. 
$179,000 #48690

RELAX UNDER THE STARS

19± acres of Virginia recreational and 
mountain property. Hunting, fishing 
and mountain land home
$225,000 #05350

INCOME-PRODUCING CROP FARM 

160± acres of Colorado dry farmland. 
80 acres of wheat and 80 acres of stubble.
$200,000 #15034 

ENJOY THE WILDERNESS

10± acres of mostly wooded 
campground in Arkansas.
$75,000 #62740

ROCKY MOUNTAIN LOT

10.5± acres of New Mexico Rocky 
Mountain land. Incredible views of 
valley and Heron Lake.
$50,000 #00006

ENJOY THE VIEW

5± acres of mountain land in Colorado. 
Ample building sites with shade trees.
$25,000 #54529

TIMBER AND PASTURELAND 

38± acres of Mississippi hunting, 
pasture and pine timberland. Pasture 
with creek frontage.
$225,000 #23629

OFF-GRID SUSTAINABLE FARM

20± acres of private Montana mountain 
land. Barns, corral, chicken coops, 
gardens, cabin and sawmill.
$100,000 #10135

Exp erience 

800.999.1020 

UCCountryHomes.comCONTACT US TODAY!

THE GOOD LIFE

the

Enjoy the stress-free        lifestyle of country living. Invest in your piece of paradise with the company that has 
specialized in lifestyle and country real estate for over 90 years. No One Knows the Country Like We Do®.
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Country Conversation & Feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; countrysidemag@swiftcom.com

Pioneer Event 
in Missouri

Countryside: A couple years 
ago, someone posted an article in 
your magazine about our event, 
Pioneer Descendants Gathering. 
We had quite a few responses and 
several families came to our show 
from Missouri, Texas and Tennessee. 
It was greatly appreciated. I’m 
enclosing our flier for this year. 

Betty Thomas 
Missouri

Thanks Betty. Since we can’t publish 
the whole flyer, here is the gist: The 15th 
annual Pioneer Descendants Gathering 
will occur on Saturday, Oct. 1, from 
10 a.m. to 5 p.m., and Sunday, Oct. 2, 
from 11 a.m. to 5 p.m. It is free to the 
public. Everyone is invited to see the 
demonstrations from the 1860-1960 era, 
including live music, antique engines, 
classic cars, blacksmithing, wagon rides, 
soap making and other homesteading 
exhibits. Overnight camping for 
exhibitors are welcome. All exhibits, 
demonstrations and animals must be 
approved by the hosts, Dale and Betty 
Thomas. To make arrangements, call 
417-683-2482. Directions: From Ava, 
Missouri, go 18 miles east on Highway 
14 to County Road 341 south for 4 
miles. Follow the signs. From Mt. Grove, 
Missouri, take 95 south to Gentryville. 
Take a right on Highway 14 to County 

A Comment Worth Sharing:
POST: HORSE TIPS: HOW TO TALK TO YOUR HORSE

Comment by Jim MacLachlan: “We’ve always used ‘No!’ on our 
horses. Like the kids, it’s one of the very first words they learn 
along with their names. The word ‘move’ accompanied by hand 
pressure is another. One race horse exercise rider I used to walk 
horses for talked fast and constantly. She usually didn’t expect 
humans to answer, a good thing since she was out galloping 
the horse for the most part. No one understood most of her 
babble, but the tone changed depending on her mood and the 
horses all seemed to get on well with her. When she was done 
riding, she walked out of the barn and drove away by herself, 
still talking up a storm. Sanity isn’t a requirement for the job.”

— From our Facebook page at www.facebook.com/iamcountryside
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One isn’t necessarily born with courage, but one is born with potential. — Maya Angelou

Road 341 south for 4 miles. Follow the 
signs. From West Plains, Missouri, take 
Highway 14 west to County Road 341. 
Follow signs to Edge of the World.

You Made Our 
Event a Success!

Thank you! We appreciate 
your support for our poultry 
sale. It was a huge success.

Maggie, Sara, Addie, Gage, Jeb, 
Ben, Eli, Sam and Sasha 
Boyle County Extension Office 
Danville, Kentucky

Runaway Squash
Countryside: A few hills 

of squash that just would not 
stop. Baskets of squash every 
other day. What to do?

I can’t throw food away, so I got 
out the recipe book to look for ways 
to do something with the squash. 
I found a recipe for zucchini jam. 
Why not? With a food processor, I 
shred it up and add 2 or 3 lemons 
for acid, and add a ¼ to ½ cup of 
vinegar. I cook slowly, about 30 
minutes. I measure as directed by the 
Sure-Jell package. I add 2 packages 
of Jello, any flavor. I bring it to a 
boil. As soon as it is ready, I add 
sugar that the Sure-Jell calls for. I 
had strawberry Jello. I use clean, 
pint jars that were sterilized and 
ready and give them a hot water 
bath. It turned out very good.

I’m off to the big box store 
to get every flavor of Jello they 
have. I’m turning out jam right 
and left and have made 65 pints. 
I left them sitting on the bar just 
so I could see how pretty they 
were. It looked like Christmas 
lights of all colors, and of course, 
I gave away jam for Christmas.

My husband of 67 years told me 
to plant a whole row next year, but 
he passed away in March, so I didn’t 
plant anything this whole year. 
Now the garden looks as lonesome 
as I feel. Happy gardening.

Betty Rittenberry 
Ladonia, Texas

Betty, we are so sorry for your loss. 
We hope you can muster the courage and 
energy to get that garden growing again. 

Correction
Countryside: In your Volume 100, 

No. 4 issue, you have an article on 
Tiny Homes, which I read because 
we had once considered the idea 
for our 65-acre, off-grid home here 
in Connecticut. We decided in the 
end to go with a well-constructed 
and insulated conventional house 
using solar panels and batteries 
for our major electrical supply 
and a wood stove for our major 
heating, but with hot water, back-
up power, and back-up heat all 
being supplied by liquid propane. 

Our current experience is that we 
use about 400 gallons of propane 
per year for all our needs in or 2,500 
square foot home. We thought this 
was pretty good in that the price of 
propane when last we bought it was 
$1.25/gal. This made our total yearly 
energy expenditure about $500. 

When I read the article, however, 
I figured we must be leaving all 
the doors and windows open all 

winter and leaving every electrical 
appliance running 24 hours a day, 
because a gallon of propane contains 
about 91,000 BTUs, thus 400 gallons 
contains 36.4 million BTUs, or about 
14.5 thousand BTUs/square foot/
year for our house, and your article 
said that on average, a house uses 
101 BTUs per square foot per year! 

That means we’re using 144  
times the average BTU expenditure 
per year!

I went to the U.S. Energy 
Information Administration website 
to determine if we were such 
spendthrifts or if maybe your article 
had bad information. On the website 
I drilled down to find average energy 
consumption per square foot per 
year in Connecticut and found that 
the average was 49,000 BTUs/square 
foot/year for Connecticut. This 
makes our 14,500 seem pretty good.

I’m not sure where the author 
came up with the 101 BTU/square 
foot/year number, but it doesn’t 
seem to be data based, unless the 
data was from the Amazon rain 
forest. Maybe he meant 101,000, 
but that seems high as I can’t 
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imagine the national average 
being twice that of Connecticut. 

Andrew and Marjorie Garrett

Andrew and Marjorie, you are 
correct. The number was 101,000 BTU 
per square feet per year, according to 
the Pew Research Study, which is a 
pretty reliable source. It’s amazingly 
high, isn’t it? We regret the typo in 
the graphic. That said, when checking 
our numbers, the scale the graphic 
represented is still correct. Tiny homes 
really are major energy savers, but 
it sounds like you have those bases 
covered with your solar-powered home.

A Fan of Marshall Nych
Countryside: I have enjoyed 

every article of Mr. Nych’s trials 
and tribulations! In the past, I 
have traveled from Connecticut 
to Ohio, through Pennsylvania, 
and never thought twice. Now I 
wonder as I drive the interstate, 

what adventure will befall him 
on either side of his freeway!

By email from Mary Anne Chiu 

Longing for Home
Countryside: I have enjoyed your 

magazine for many, many years. 
I still am. I was born in Germany 

on a farm. I moved to America in 
1959 and bought at 40-acre farm 
in Colorado in 1979. I have always 
grown my own food and I never 
bought any food that I could grow.

I had goats for milk, chickens 
for eggs and once in a while, I 
raised a calf and pig for food. My 

CountrY Conversation :: from the readers
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FAST�FENCE
Info�and�buy�now�at

www.electricnets.com
800-356-5458

farm burned down due to careless 
neighbors and I am now in Florida. 
I long to be back in Colorado. I 
would like to correspond with 
someone from Colorado. That 
would make me happy. After all, 
I am a Coloradan by heart. 

And to you, Countryside, keep 
those good magazines coming. 
I wouldn’t be without them.

Margot Paul 
Florida

Thanks Margot. We wish you luck 
and feel for the loss of your home. Best of 
luck, and we hope you can find a little bit 
of Colorado in your new environment.

A Life in the Garden
Countryside: Like Mr. Hodgen 

(July/August 2016 issue), I, too, am 
a card-carrying old goat. Only, I’m 
of the female variety of that species. 
I’ve worked in a garden since age 7 
and lived the simpler, homesteader 
lifestyle for more than seven decades 
now. My Connecticut Yankee relatives 
passed down the lore and information 
well, and it has been treasured.

The only two things that kept 
me out of the garden were: 1) A fall 
over a dog last year that resulted 
in a broken leg and hip, and yet I 
produced potatoes, tomatoes and 
squash in my little patio garden; 
and 2) a more serious diagnosis 
10 months later that gives new 
meaning to the word, “Survivalist.” 

All my focus is on being able to 
garden again, and now I have to 
convince someone (anyone) to till the 
garden. It’s all tall weeds and nettles 
right now. There has to be a garden, 
though, for more than food, because 
that’s what’s written in my final 
wishes. It says, “Scatter me in my 
garden. It’s where I spent my entire 
life, so why would I leave it now?”

Judy Way 
Wisconsin

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

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

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

The Answer

www.anewlife.org

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

Formulas for goats, sheep, horses and camelids

A bioavailable line of minerals 
formulated by herbalist and 
traditional naturopath Alethea 
Kenney. Created to improve digestion, 
growth, health, immune function and 
reproduction. Contains no fillers or 
artificial preservatives, non-GMO.

Healthy animals start with good nutrition.

www.BackInBalanceMinerals.com

FOr Orders:
North Central Feed Products, LLC

Zena dunker
70 Alice st., PO Box 10

Gonvick, MN 56644
877-487-6040 • ncfpllc@gmail.com

FOr PrOduCt INFOrMAtION:
Alethea Kenney
traditional Naturopath,
Western Herbalist, Aromatherapist
small ruminant Nutrition Consultant
for North Central Feed Products, LLC
218-657-2502, allie@borealbalance.com

Back in Balance Minerals®

Can ship anywhere in the U.S. Back in Balance Blends:   
Herbal Products for Livestock

Visit us at: www.ChickenSafe.com
E-mail: sales@ChickenSafe.com; Call: 662-385-5888 

The “Chicken Safe”
Walk-in Chicken Run

* Fully Galvanized Steel Framework
* All Joints Bolted
* Treated Timber Door & Frame
* Door 5’ 11” x 2’ 6”
* Galvanized Hinges & Bolts
* Strong 17 gauge Galvanized Welded Mesh 
* 1” Square Mesh Holes
* Mesh Ground Skirt All Around
* Anchor Pegs Supplied
* Optional PVC Part-Cover

Model Shown
13 ft x  13 ft

Variety Of Sizes Available Online
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CountrYside bookstore :: homesteading

CountrYside bookstore :: preserving

  NEW Books! • NEW Books! • NEW Books!

You can survive a 
couple of weeks with-
out food and a few 
days without water, 
but in some cases, 
you would be lucky 
to survive one night 
without shelter. This 

book presents emergency shelter designs 
built from a variety of elements, includ-
ing 100% gathered items, a combination 
of natural and store-bought supplies and 
even durable construction materials. 
Packed with easy-to-follow instruc-
tions and step-by-step photos, this all-
encompassing primer teaches you how to 
construct a variety of lifesaving shelters. 
144 pages, $15.95

The Complete Survival    
Shelters Handbook

A Step-By-Step Guide to Building 
Lifesaving Structures For Every  
Climate & Wilderness Situation

By Anthonio AkkermAns

Essential Oils

Harness some of the great-
est untapped resources in 
the world. Essential oils 
have been an integral part 
of human healthcare for 
thousands of years. Here 
is a simple yet compre-

hensive guide to essential oils. The book 
begins with an overview of the history, 
science, and methods of use of essen-
tial oils, discusses quality and safety, 
and goes on to explain how essential 
oils can be used for physical, mental, 
and emotional health, personal care, 
nutrition and cooking, home cleaning, 
and with pets. Includes protocols and 
recipes that are easy-to-follow and cre-
ate at home. Perfect for both the novice 
and the experienced essential oil user. 
205 pages, $14.99

100 Natural, Non-toxic Recipes  
for the Beginner & Beyond

By AiciA Atkinson

Pulling carts around 
the farm or serving 
as loyal pack animals, 
goats are naturally 
hardworking and 
make for friendly 
companions. This 

straight-forward guide teaches you how 
to choose, house, feed, train, and breed 
the best goats for your space and needs. 
Whether you want to churn out fresh 
dairy products, harvest soft cashmere for 
knitting, or keep goats as playful pets, 
The Backyard Goat makes it easy to 
enjoy the benefits of owning goats, with 
no experience necessary. Essential begin-
ner’s guide to: teaching tricks; milking; 
making cheese; harvesting cashmere; 
harnessing your goat; training a pack-
goat; & more! 215 pages, $16.95

The Backyard Goat
An Introductory Guide To Keeping 

Productive Pet Goats

By sue WeAver

Preserving Made Easy

Small Batches & 
Simple 

Techniques

286 pages, $9.99

By ellie topp 
& mArgAret hoWArd

Ball® Complete Book of 
Home Preserving

400 Delicious and  
Creative Recipes 

for Today

448 pages, $22.95

edited By Judi kingry 
& lAuren devine

Root Cellaring

Natural Cold Storage 
of Fruits & 
Vegetables

298 pages, $14.95

By mike & nAncy BuBel

186 pages, $12.95

How to Store Your 
Home-Grown Produce

Canning, Pickling,  
Jamming and 
So Much More

By John & vAl hArrison

The Beginner’s Guide to
Preserving Food at Home

Enjoy Local 
Produce 

Year-Round

231 pages, $14.95

By JAnet chAdWick

The Beginner’s Guide to 
Making & Using Dried Foods

Preserve Fresh 
Fruits, Vegetables, 
Herbs and Meat 

with a Dehydrator, 
a Kitchen Oven, 

Or the Sun

352 pages, $16.95

By teresA mArrone
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homesteading :: CountrYside bookstore

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

Title       Quantity           Price

Order Form

Total books $

Shipping*   $ 
  
  
Subtotal   $
WI Residents

add 5.5% sales tax    $

Total   $

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

Visa        MC         Discover         AmEx

No.:
Expiration:
E-Mail:
Phone:

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

Mail your order to:
Countryside Bookstore 

145 Industrial Dr. 
Medford, WI 54451

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 www.CountrysideNetwork.com

The Encyclopedia of  
Country Living

The Original Manual 
For Living Off The 

Land & Doing It 
Yourself

922 pages, $29.95

By cArlA emery

The Have-More Plan

How To Make 
A Small Cash 

Income Into The 
Best & Happiest 

Living

72 pages, $9.95

By ed & cArolyn 
roBinson

Making Your Small  
Farm Profitable

Proven Methods For 
Farming Smarter That 
Translates Into New 

Ways To Make Money

273 pages, $19.95

By ron mAcher

The New Woodburner’s 
Handbook

A Guide To Safe, 
Healthy & Efficient 

Woodburning

160 pages, $12.95

By stephen BushWAy

Storey’s Guide To  
Raising Rabbits

Breeds, Care &  
Facility Information 
For Raising Rabbits.

4th Edition.

242 pages, $19.95

By BoB Bennett

Home Made

101  
Easy-To-Make 

Things For Your  
Garden, Home  

Or Farm

176 pages, 
$14.95

By ken BrAren &  
roger griffith
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field & garden :: potatoes We cannot defend freedom abroad by deserting it at home. — Edward R. Murrow

I KNOW WHAT YOU’RE THINKING: what’s so special about potatoes?  
With all those ubiquitous orders of fries and mashed platters, why do I need  
to bother growing any of my own? 

Well, there’s one good reason—taste. You haven’t tasted a truly delicious tater 
until you’ve eaten one you just dug up and cooked for yourself. Seriously, there’s 
simply no comparison between store-bought and backyard spuds. And better yet, 
potatoes are one of the easiest vegetables to cultivate, especially when you grow 
them in containers.

START OUT RIGHT
To ensure the most delicious results, I always start with certified organic seed 

potatoes from a trusted source. On the East Coast, my personal favorite is Wood 
Prairie Farm in Bridgewater, Maine. This family business offers wonderful personal 
service, enthusiastic support of organic growing and high quality seeds of all kinds. 
Keep in mind that good seed potatoes are in demand, so get your order in early. 
I’ve been disappointed in the past by waiting until the last minute only to find my 
preferred variety already out of stock. On the other hand, you don’t want your 

A Beginner’s Guide to 
Container Taters

BY LORI 
FONTANES
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We cannot defend freedom abroad by deserting it at home. — Edward R. Murrow

starter spuds to arrive before you’re 
ready to deal with them. It’s best 
not to have them sitting around 
for more than a couple of weeks.

After you choose a good source 
for seed, then it’s time to pick the 
type of potatoes you’d like to grow. 
Most important consideration: 
what kind do you like to eat? 
Maybe it seems obvious, but 
sometimes we backyard farmers 
get carried away with things 
that are easy to grow rather than 
things our families enjoy. For 
example, there was the time I 
grew 30 pounds of radishes and 
no one but me would eat ‘em. No 
worries, though. I sweet-pickled the 
leftovers. They all went after that!

So, with the taste-bud caveat in 
mind, you can now wade through 
the staggering array of potato 
choices that many growers have 
on offer. Take your pick from a 
range of colors (ivory to deepest 
purple) or sizes (slender fingerlings 
to massive russets), or by texture 
(creamy to dry) and other features 
such as storage life, growing 
time and disease resistance.

WAIT, WAIT, THERE’S MORE
Choosing the right container 

is key to growing—not just 
successfully, but safely, too. I 
know a lot of gardeners have 
gotten sizeable crops by raising 
veggies in various vessels, 
from the bizarre to the merely 
available. As someone who’s been 
involved in a long-term study of 
soil contamination, however, I’m 
here to tell you that what’s in the 
container can also get into the soil 
and from there, into your plants. 

According to recommendations 
from the New York State 
Department of Health and 
Cornell University, you should 
avoid treated wood, railroad ties, 
telephone poles, pressure-treated 
wood and even some painted 
woods. Tires, by the way, are also 
not a great idea. (I know! I know! 
Everyone does it but, really, no.) 
These sorts of containers may 

leach unfriendly chemicals, which 
make them very unappetizing 
for supporting your spuds. 

In our garden, we use Smart Pots, 
a made-in-the-USA fabric container 
that comes in two sizes, 15 and 
25 gallons, holding about three to 
four, and four to five, potato plants, 
respectively. We generally use the 
smaller bag because eventually you 
have to replace the soil and I find 
those large bags a bit too unwieldy. 
The great advantage of a bag, by the 
way, is that you start with the sides 
rolled down when the seeds are 
first planted and as the plants grow, 
you gradually roll the edges back 
up. Simple, effective, durable and 
at less than $20, not that expensive.

Other container ideas include 
building a stacking frame of non-
toxic woods, also durable and 
easy to use, but a lot more work 
if you have to build your own. 
If you’re good at DIY, there are 

plenty of plans on the web for 
constructing stackable frames. 

Some folks also like to use 
trash cans, but again, I’m not 
big on chemicals getting into 
my food and the idea of those 
plants baking in the hot summer 
sun inside a black plastic 
container is not that appealing. 

YOU’VE GOT SEED
After you’ve made your 

selection and the post office finally 
delivers your little ventilated bag 
of future French fries, open the 
box right away. The instructions 
from the grower will tell you how 
to appropriately store the seed 
potatoes, generally in a cool, dry 
location, and not the refrigerator. 
Wood Prairie Farm recommends 
removing the potatoes from their 
sacks if you won’t be able to 
plant in less than two weeks. 

Depending on when and in 
what state of readiness 
they arrive, your seeds 
may already be sprouted 
and suitable for immediate 
planting. If not, Wood Prairie 
says you can place these 
starter potatoes directly 
in the light to accelerate 
the process, although 
others suggest this is not 
necessary. (I leave them 

opposite page:  
Fabric bags such as 

this one by Smart Pots 
make durable and 

practical containers 
for growing potatoes. 

above:  
Sprouted seed 

potatoes: cut into 
1.5-ounce pieces, 
and make sure to 

have at least two eyes 
on each segment; 

smaller potatoes can 
go into the bag whole

right: 
Don’t overcrowd your 
seed potatoes. These 

plants get huge!
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under a towel on a shelf in the 
pantry.) Either way, try not to wait 
too long as the spuds may begin 
to dry out and shrivel. Check on 
them about every other day to 
ensure you don’t miss the right 
moment. Once they’ve developed 
a sufficient number of sprouts, at 
least two “eyes” on each potato 
if small or two per piece if you 
are dividing larger spuds, you’re 
ready to get them into containers.

GET PLANTED
Assess the weather for the 

upcoming weeks before planting 
(or even ordering, if you want to be 
really fastidious). Potatoes can be 
started in spring for early summer 
harvest, but if your weather will be 
persistently cold and rainy, there’s 
no advantage in planting too soon, 
as the seeds could rot. Make sure 

the soil is at least 50 degrees and 
if the weather gets hot and dry, 
be extra vigilant about providing 
sufficient and consistent water.

On the day I decide to plant, 
I take a clean cutting board, 
slice the seed potatoes into the 
appropriate size (about 1.5-ounce 
pieces) and head directly into the 
garden. I line the bottom of the 
fabric bag containers with 4 to 6 
inches of good quality organic 
potting soil and place three to four 
potato seeds in each bag, roughly 
dividing the growing space into 
equal portions, and then covering 
the pieces with a bit more soil. 
For a larger bag, I can fit about 
five seeds quite comfortably. 
Even if you have extra pieces left, 
don’t be tempted to use them. 
Overcrowding will not end well!

Potato plants are not heavy 

feeders, but starting with good 
soil and some compost should 
maximize yield. For extra nutrition, 
I’ve used bagged worm castings 
mixed with the soil for planting and 
had excellent results. In addition, 
Wood Prairie recommends foliar 
amendments such as Liquid Fish 
(Neptune’s Harvest) or soluble 
seaweed powder (Acadian 
Seaplants extract from Fertrell Co.) 
sprayed on plant leaves four to six 
times per season. I’ve given my 
plants organic fertilizer some years, 
but to be honest, I get pretty busy 
with all my farm duties and often 
forget. I’ve never had a bad crop, 
so I’m guessing the quality of the 
initial soil and the seeds are the best 
predictors of successful outcomes. 
Water well and keep the plants 
watered evenly—not soggy and 
not dried out—for optimal results.

The sequence of 
baby potato plants: 

1) ready for first 
hilling; 2) second 

hilling; 3) top of bag. 
Note drip system 

in the bag for 
consistent watering.

Water well and 
keep the plants 
watered evenly—
not soggy and 
not dried out—for 
optimal results.

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

KINGS OF THE HILL
Now comes the fun part (to me, at 

least): watching for those first green 
tendrils as they emerge from the 
soil. Depending on the weather, this 
generally takes about 10 days, and 
soon after those first curly leaves 
break through the surface, you’ll 
need to keep a good eye on the plants 
as they grow quickly. (Later there is 
very little work, however.) You are 
looking to see when all of the plants 
reach about four to six inches in 
height. When that happens, you will 
do this thing called “hilling,” which 
is farmer jargon for taking more 
good quality potting soil and adding 
it to the bag. The idea is to keep the 
developing taters from being exposed 
to sun. Try not to cover the leaves as 
you add soil to the entire bag, not 
just around the base of each plant. 

Do this every time the plant grows 
another four inches or so, unrolling 
the sides of the bag as you go. When 
you reach the top of the bag, your 
plants should be quite big and 
bushy and still growing, but they 
will also be surprisingly delicate. 
Take extra care as you handle them, 
as parts will break off easily. 

I learned early on that using a small 
trellis or other support is critical, 
especially in heavy downpours and 
windy conditions. Also, we have 
ducks who like to jump into the bags 
to lay their eggs (who knew?). To 
protect against all of these challenges, 
I create an ersatz cage of trellises to 
deter varmints and provide a climbing 
surface for the sprawling potato vines.

POTATO TIME!
Once your plants reach full size, 

you will be treated to the charming 
sight of the tiny potato flowers. 
Any time after these blossoms 
fade, you’re welcome to dig into 
the soil and harvest a few. I rarely 
jump the gun this way, but have 
heard that the small, early spuds 
can be quite delicious. If you take 
these first fruits, though, make sure 
you cook them right away, as they 
will not be suitable for storage.

Generally speaking, I wait until 
not only the flowers have died off, 
but when the vines themselves 
begin to wither. At that point, I 
can be confident that the potatoes 
have reached full size and, boy, 
can they be quite hefty, even 
when grown in a fabric bag. Carol 
Deppe, author of The Resilient 
Gardener, recommends waiting 
at least two weeks after the vines 
have fully died back to maximize 
nutritional content and to make 
sure the potatoes are cured and 
ready to store. Depending on your 
area’s climate, you can also pick 
potatoes when you need them, 
leaving them stored in the bag’s 
soil until conditions turn cold and 
wet again when you must remove 
them, or risk having them rot.

Indoors, experts recommend 
that potatoes be stored in cool, 
moist spaces (38°F to 40°F), but 
unfortunately, in the summer, I 
don’t have any place in my home 
that meets those requirements. 
Refrigerating potatoes alters 

Varieties I’ve Tried & Love
My favorite russet: 

Butte
Large-sized, good 

keepers: Yukon Gold
Fun color, tasty:  

All-Blue

Yukon 
Gold 

potatoes
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BURN SAFELY
with the 
Stainless Steel

Portable
BurnCage™

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

PERFORATED LID and sidewalls 
maximize airfl ow and trap embers.

1600° TEMPERATURES mean more 
thorough burning with less ash.

No more UNSAFE 
and UNSIGHTLY

rusty barrel!

2 SIZES!

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

    888-212-0591
BurnCage.com

TOLL
FREE

PERFECT FOR:
•  Sensitive fi nancial documents 
•  All burnable household waste*
• Old leaves and branches

*  Always check local ordinances before burning.

their starch content and is not 
recommended. If you also do not 
have optimal storage space in your 
homes, harvesting on the go may be 
the best strategy for you. You could 
also consider succession growing 
your crop: planting one bag every 
two weeks. The only downside is 
that you will probably have extra 
seed potatoes left over. Or just 
decide to grow a ton of spuds!

SAME BAG, NEXT YEAR
In the fall, after I’ve dug every 

last potato from the bags, I pull 
out the plant debris and cover the 
soil with straw to shield it from 
winter extremes. Then, since i 
have a full bag at the beginning 
of the next planting season and 
I need an empty bag before I 
can start the next potato crop, I 
usually do one of two things. 

First, I may choose to plant a 
quick spring crop in the existing 

top:  
Freshly dug taters—

get dinner started!

above: 
Harvest day: this 

represents a couple 
bags worth of spuds.

right:  
I keep track of year-

to-year yields and 
refer to my harvest 

journal when making 
choices for next 

season’s varieties.

field & garden :: potatoes
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soil (i.e. radishes or lettuce). If 
you do this, however, be careful 
with your timing. I’ve also tried 
growing peas in last season’s 
potato bags but ran into trouble—
the peas weren’t podded by the 
time I had the seed potatoes 
ready to go, and I ended up 
having to reorder. Oh well!

Alternatively, I’ll skip the first 
planting and just take the rich soil 
to amend the flowerbeds before 
refilling the bags with new soil 
and starter potatoes. Also, if your 
potatoes are harvested by August, 
you may be able to do an autumn 
crop, too. I like to do peas in fall 
to add nutrients and then another 
kind of crop the following spring. 

ONE POTATO, TOO 
MANY POTATOES

How many potatoes can you 
expect to get from one medium-
size bag? It depends on factors 
including soil and compost 
quality, consistent watering 
and productivity of the variety. 
Last year we grew enormous, 
low-maintenance Yukon Golds 
with large individual taters and 
heavy overall yields. In general, 
though, we get about five pounds 
per bag, planting four bags per 
season. I’ve read brags on the 
blogosphere with even higher 
numbers, but believe me, 20 
pounds of spuds is plenty for my 
family. Although, come to think 
of it, can there really be such a 
thing as too many French fries?

LongCreekHerbs.com

Long Creek Herbs
P.O. Box 127-CS

Blue Eye, MO 65611

417-779-5450
Mon. - Fri.

8 - 5 Central
A Veteran-Owned Company

I Guarantee it!
More information and

video on-line

Jim LongJim Long

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

“I ordered the Nail Fungus Soak for 
my daughter - it worked wonders. 
I then ordered it for my father to 
use on his feet, and he is like a 

kid, so excited to see how well his 
toenails look after years of fungal 

infections. We will keep using 
it until his nails are completely 
healed. Thank you so much for 

your product! Blessings!”
Debbie B., North Carolina

$1695
(Price includes postage)

Further Reading
David Deardorff & Kathryn 
Wadsworth, What’s Wrong With 
My Vegetable Garden?; Timber 
Press; Portland, OR. 2011.

Carole Deppe, The Resilient 
Gardener: Food Production and 
Self-Reliance in Uncertain Times; 
Chelsea Green Publishing; White 
River Junction, VT. 2010.
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field & garden :: organiC

Going Organic Saves 
Me Work

BY ANITA 
B. STONE

the homesteader’s 
bits and pieces

I WAS A BIT SKEPTICAL to try organic agriculture because 
I thought it meant more work for me. But I found that it really 
meant less work once I learned how to grow crops correctly. 

The system provides health, wealth and the pursuit of happy 
digestive tracts, as organic crops are usually free of pesticides and 
have greater nutritive value than conventionally grown foods. 

The National Organic Standards Board’s definition is 
a fright: “organic agriculture is an ecological production 
management system that promotes and enhances biodiversity, 
biological cycles and soil biological activity.” 

Putting that aside, let’s just say organic farming is a positive 
production system that works in partnership with nature to 
produce food. British agriculturist Sir Albert Howard believed, 
“Widespread plant and animal pests and diseases are the result 
of poor soil health, and the key is through the use of manure 
and composted plant waste which decay from humus.” 

Ask Anita
What are the 
basics I should 
know about 
gardening?

A. Here are a few 
contributed by 
homesteaders along 
the way to increase 
crop yields and 
maintain soil health:

• Use organic 
mulches like straw, 
leaves or compost 
for conservation and 
reduction of weed 
growth.

• About halfway 
through each growing 
cycle, apply a bit of 
nitrogen to the crops.

• Be sure to water at 
least one inch weekly. 

• Keep pests at 
reasonable levels by 
determining when 
a problem is severe 
enough to require 
treatment.

• Keep up with current 
information.

• Keep a seasonal 
journal for crops and 
methods of deterring 
insects. 

• As weather turns 
colder, warm the 
garden about 15 
degrees by using 
simple windbreaks as 
trellises and teepee 
sticks tied together.

• Ask questions and 
try new techniques. 
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Needless to say, Howard was 
an avid proponent of organics. 

According to the United 
Fresh Fruit and Vegetable 
Association, there are three 
basic characteristics to define 
an organic farm: First, the soil 
requires conditioning through use 
of compost and plant material, 
green manure, cover crops and 
crop rotation. Next, soil fertility 
depends on earthworms and 
bacteria to convert matter to 
plants and control achieved by 
healthy soil. Finally, an organic 
homestead gives little or no 
adverse effect to the soil, crops, 
environment or human health. 
Certainly these strategies define 
limited or no use of pesticides, 
fungicides or herbicides. I am 
frequently asked whether or not 
the chemicals used in fertilizers 
create toxic soil. The answer is 
simple. Just purchase organic 
fertilizer or make your own. 
As for my garden, I don’t use 
store-bought fertilizers. I keep 
the soil as clean and healthy 
as possible and find the crops 
grow extremely healthy. 

One certain and familiar way 
to control the soil and work 
with nature is to grow our own 
produce. And if we follow up 
with our own production then 
we have full control of what goes 
into, onto and around the soil. 

Anita Stone is an expert gardener who writes 

frequently for Countryside Magazine. 

This is her first column. Ask her questions by 

emailing them to countrysidemag@swiftcom.

com, with the subject line, “Anita’s Row.”

I am frequently asked whether  
or not the chemicals used in fertilizers 
create toxic soil. The answer is simple.  

Just purchase organic...
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field & garden :: pumpkins

It’s Jack-o-Lantern Season
How to grow your own Halloween pumpkins

BY LORI 
FONTANES

ADMIT IT. You’ve always wanted to grow 
your own giant pumpkin patch just like 
the one in the Charlie Brown cartoon. Add 

a few cornstalks, maybe a scarecrow or two and 
voilà!—ready for a visit from the Great Pumpkin.

But unlike that oversized squash who (spoiler 
alert!) never actually showed up, you can have 
your pumpkin and get to carve it, too. Even 
beginners can grow a spectacular patch with enough 
Cucurbitaceae to meet anyone’s fall decorative needs.

SPACE INVADERS
Before you buy seeds, read up on pumpkin cultivars 

and select a variety that will work in your available 
space. If you don’t have a large lot, consider a bush 
variety that produces several fruit on a much smaller 
plant. Also, mini-jacks can be festive and these 
palm-size pumpkins work quite well on trellises. 

So, how much space will you 
need? How much space do you 
have? For vining varieties, University 
of Illinois Extension recommends 
50 to 100 square feet per hill. That’s 
a lot of vineage. At our house, we 
started with a broad, slightly sloped 
area about 20-feet by 20-feet that I 
blithely assumed would provide 
sufficient space for a dozen plants. 
Hmm, not so much. They overran 
each other and then they overran 
everything else. The next year, I cut 
back to three hills, three seeds each 
and still had plenty to harvest.

And, keep in mind, vines want 
to climb. Any nearby fence, shrub 
or tree is fair game for seeking 

A little scratched, a little 
green but these brave 

pumpkins made it all the 
way to Halloween!
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tendrils. (And suddenly we’re into 
Stephen King territory—well, it’s 
Halloween, right?) In Year 3 of my 
pumpkin-growing adventures, 
I even added stick teepees in 
the middle of the lawn in a zany 
attempt to “corral” the vines. (And, 
yes, they just ignored them.)

Oh, and don’t do what I did the 
first time: plant Cinderella pumpkins 
on the side of a hill. Actually, 
everything went pretty well until 
October, when the weight of the 
hefty Cucurbita maxima yanked 
on the vines and compromised 
the whole system. Oops.

Finally, if you’re growing squash 
on lawn rather than pasture, be 
prepared to restore the grass 
afterwards. We now keep a dedicated 
area for pumpkins, and after harvest, 
let the cold-sensitive plants gradually 
decay, feeding the soil as they go. 
No turf is harmed in the making 
of our fall festivals anymore.

READY, SET, GROW
Although stores sell seedlings, it 

is really not necessary to pay extra 

for that convenience since it is so 
easy to start pumpkins yourself. 
Once the soil is above 60 degrees, 
two to four weeks after average last 
frost, you can plant directly into that 
carefully chosen plot. Refer to the 
seed packet, but with most varieties, 
sow two to three seeds per hill, four 
to six inches apart, and then thin 
to one to two plants per hill after 
several true leaves have formed. 

In Four-Season Harvest (available 
from the Countryside Bookstore), 
Eliot Coleman says that squash do 
especially well with compost amend-
ments, but I’ve never had any trouble 
just using good quality potting soil. 
Carol Deppe from The Resilient Gar-
dener suggests covering nodes on 
vine varieties with extra soil to gain 
additional nutrient uptake from 
auxiliary rooting. She points out you 
can’t do this on lawns, though, since 

the roots won’t penetrate most turf.
Whatever you do, avoid over-

crowding. Since squash are so 
simple to start, you may be tempted 
to under-thin. Resist! Healthy 
plants need good airflow to avoid 
diseases, like powdery mildew, 
that stagnant conditions foster. 

WHERE’S THE BUZZ?
Odd as it may seem, pumpkins 

and other cucurbitaceae produce 
both male and female blossoms. 
Illinois Extension’s Vegetable 
Directory explains: “The pollen 
on these first male flowers attracts 
bees and alerts them to the 
location of the blooming vines.” 

A neat system that can be 
thwarted, however, if you’re unlucky 
enough to live in a bee-depleted 
area. If needs must, you can refer 
to Deppe for instructions on hand-
painting pollen, or look for examples 
on YouTube. Stock your yard with 
enough flowering companion plants, 
though, and your future pumpkins 
should be able to manage their DNA 
without your assistance. Watch 

photos clockwise from top: A seedling from bush variety 
“Gold Nugget.” Under favorable conditions, the 
first true leaf appears within two weeks; Welcome 
seasonal visitor! This pumpkin-loving pollinator shows 
up early in the day when the squash flowers open; 
Looks like someone over-planted. Result: powdery 
mildew and vines everywhere. (But we did get half a 
dozen good size pumpkins!); Pumpkins can take more 
than 100 days to come to maturity. This baby squash 
will need to run the gauntlet of weather and varmints.
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closely and you might get to see a 
specialized squash bee (Peponapis 
or Xenoglossa) that loves cucurbits 
almost as much as the Peanuts gang.

CRITTER CONTROL
Once your pumpkins get 

going, word will spread to all the 
neighbors—and I don’t mean the 
people kind. Squirrels, raccoons 
and groundhogs are just some 
of the varmints with a knack for 
knowing when fruit is ready for 
a destructive nibble. (And why is 
it always just a nibble? Why not 
eat the whole darn thing and not 
waste it! Sheez!) If you’re lucky, 

We now keep a dedicated area for pumpkins, and 
after harvest, let the cold-sensitive plants gradually 
decay, feeding the soil as they go. No turf is harmed 

in the making of our fall festivals anymore.

top: 
Mini-jack 
pumpkins grow 
quickly and easily 
when supported 
on trellises.

left:  
One disappointed 
bunny shows her 
disdain for our 
effective anti-
critter strategies.
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the pumpkin can handle a few 
exploratory scratches, but if it 
shows signs of decay, you’ll have 
to discard so it pays to consider 
protection strategies going in.

There are two separate phases of 
vulnerability: 1) seedling; and 2) 
fruit. For the former, you can set up 
a temporary barrier to deter ground-
level foragers who will trample, 
root up or devour nascent squash 
plants. In the past, I’ve successfully 
deployed poultry fencing that we’ve 
zip-tied to stakes, enlarging the 
area as the vines develop. With a 
large patch, however, that’s a lot of 
fence to maintain (not to mention, 
a bit short on aesthetics) so think 
about that when determining scale. 

At the fruiting stage, of course, 
you’ll need even more robust 
protection to keep wily rodents 
from wrecking Halloween. As I’ve 
learned the hard way, squirrels 
will go up, over, under and 
sideways to get at a tasty treat. 
Total coverage is the only way to 
keep them thwarted. This year we 
graduated to fruit cages topped 
with mesh roofs. A bit pricey, but 
they look and function better than 
plastic DIY. Ask me next year 
whether the upgrade withstands 
the rigors of winter and raccoons.

If you don’t want to spring for 
permanent housing, consider 
individual body-armor for each 
fruit. (I wish I were kidding.) 
Without a fully enclosed pen, we’ve 
been known to construct custom 
wire cages around each pumpkin 

to keep critters at bay. This can be 
tricky since the fruit is still attached 
to the vine (and growing) but it can 
work. Don’t forget, in some areas, 
burrowing animals mean having 
to use underground protection as 
well. Let’s just say, I spend a lot 
of time patrolling my pumpkin 
patch in the month of September.

ORANGE YOU GLAD?
After running the gauntlet of 

seedlings, bees and critters, you 
should be rewarded with at least a 
few green pumpkins. Green? Don’t 
worry. Once nighttime temperatures 
start to drop, the Halloween magic 
happens. At first, a few speckles of 
orange, then more and more, until 
one brisk morning, you realize it’s 
time to stock up on candy corn. 

According to Storey Publishing’s 
The Backyard Homestead, a pumpkin 
is ready to be trimmed from the 
vine “when your thumbnail doesn’t 
easily cut the skin.” I’m never 
this lucky or organized, however, 
and depending on the vagaries of 
varmints and weather, sometimes I 
have to rescue not-quite ripe fruit and 
hope it doesn’t rot. Pumpkins that 
cure in the field tend to store longer, 
usually at least until Thanksgiving. 
If we’re just going to carve ours 
anyway, as long as they make it to 
October 31, I’m good with that. 

After the holidays, we always toss 
our used pumpkins into the vegetable 
garden as compost and within 
seconds (okay, minutes), the squirrels 
carry them off (okay, devour them). 
I’m sure the furry brats are thinking, 
silly humans, why did you take all 
that time and trouble? We would’ve 
gladly eaten them for you last month. 

Happy Halloween!

Resources:                                
The Backyard Homestead, Carleen Madigan, 

editor; Storey Publishing; North Adams, MA; 2009. 

Four Season Harvest, Eliot Coleman; Chelsea Green 

Publishing; White River Junction, VT; 1992, 1999. 

The Resilient Gardener: Food Production and 
Self-Reliance in Uncertain Times, Carol Deppe; 

Chelsea Green Publishing; White River Junction, 

VT; 2010.

Pumpkin  
Patch  
Quick Tips
• Make sure you have enough 
space or support for vines to grow.

• Consider fencing or caging your 
patch if you have critter issues.

• Choose varieties that suit your 
growing season. 

• Don’t overplant!
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in the kitChen :: reCipes You better cut the pizza in four pieces because I’m not hungry enough to eat six. — Yogi Berra

The Countryside Cookbook

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

and if you can, please include pictures of your beautiful work.
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You better cut the pizza in four pieces because I’m not hungry enough to eat six. — Yogi Berra

Shipwreck Casserole
Ingredients: 
1–2 inches of raw potatoes, diced 
and rinsed
Salt and pepper to taste
1–2 quarts of canned pinto beans  
(a good layer)
Layer of diced onions
¼ – ½ cup uncooked rice (depending 
on the size of your casserole dish)
2 cups tomato juice
2 pounds hamburger, crumbled  
over top
Season with salt and pepper

In a deep casserole dish or roaster, 
layer the ingredients, starting with the 
potatoes on the bottom. Cover. Bake 
at 350°F for 90 minutes.

— Bonnie Thurman, Virginia

Swiss Chard with 
Garbanzos and 
Potatoes

Ingredients:
1 bunch Swiss chard
1 onion, chopped
1–2 garlic cloves, chopped
½ pequin chile, crumbled (optional)
3 tomatoes, peeled, seeded and 
chopped (or 1 can tomatoes)
Oil or lard
1 cup garbanzo beans, cooked until 
tender
3 potatoes, peeled, cooked and 
quartered
Grated cheese (Monterey Jack  
or parmesan)
Salt and pepper

Sauté onion and garlic in oil or 
fat until onion is tender. Add chilies, 
tomatoes, cooked garbanzo beans 
and chard stems, cut into bite-sized 
pieces. Cook 3 minutes. 

Add chopped chard leaves. Cook  
8 minutes more. 

Add cooked potatoes. Serve hot 
with grated cheese.

— Jeffrey M. Dickemann, California

Thin and Crispy Pizza 
Dough
This is a recipe I’ve been working on for 
a few years. It is always evolving. If you 
try it, let me know how it works.

Ingredients:
2 ½ cups semolina flour (regular  
flour is fine)
2 ½ tablespoons baking powder
1 tablespoon sugar
1 teaspoon salt
1 tablespoon olive oil
1 tablespoon molasses
3/4-1 cup water (adjust as needed)

Mix flour, baking powder, sugar and 
salt in a bowl until blended. Add oil, 
molasses and water. Mix together until 
the dough starts to form a ball. Add 
water if it is too dry and cracks. Add 
flour if it is too sticky.

Remove dough from the bowl and 
place on a floured surface (add corn 
meal to surface if you like a little 
crunch with your pizza). Knead 3-4 
times until dough is smooth and easily 
conforms. Place in bowl in fridge for 
30 minutes. The longer it sits, the 
sweeter the dough will be.

Remove dough from fridge and 
flatten into a circle. Coat crust with 
thin layer of olive oil. Add your favorite 
topics and cheeses to the center. Bake 
at 475°F for 10-15 minutes.

— Ryan Slabaugh, Editor

Recipes
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Guadalajara
Where colonial history meets 
modern Mexico

BY HABEEB 
SALLOUM
a taste of 

homesteading 
around  

the world

in the kitChen :: travel

GUADALAJARA, THE CAPITAL of the state 
of Jalisco and one of Mexico’s great colonial 
cities, is considered to embody the soul of 

the country. It is famous, even in the outside world, 
for its beautiful setting, green flower-decked parks, 
and its cultural and historic sites, rousing folklore, 
gourmet cooking, beautiful people and authentic 
handicrafts. Due to its innumerable attributes, 
travelers, writers and its own inhabitants have given 
it such labels as City of Roses, City of Fountains, 
the Western Mexican Pearl, and the Royal City.

I grew up on a homestead in the prairies of western 
Canada, where my vista included wheat fields 
and during bad years, dust. That was my image 
of the world until I traveled to other parts of the 
globe. I found cities with long histories, spectacular 
architecture, and traditions and cultures that spanned 

thousands of years. My small 
world of farming in southern 
Saskatchewan expanded year 
by year as I became familiar 
with the many attractions that 
the world has to offer. And 
Guadalajara was one of them.

For centuries, travelers seeking a 
taste of authentic Mexican culture 
and modern comfort have found 
that Guadalajara was the place to 
visit. Besides its endless historic 
sites, the city has always been 
a major center for the arts. But, 
above all, what made this rambling 
urban center welcoming were the 
city’s inhabitants, called tapatíos, 
known for their cheerfulness, 
civic pride and hospitality. It 
reminded me as I toured the city 
of the farming people of southwest 
Saskatchewan—always greeting 
strangers and ready to help.

Yet, even though this serene and 
colonial image of Guadalajara, 
to some extent, still prevails, in 
the last few decades, modern 
traffic and pollution have greatly 
tarnished the city’s reputation. 
However, in the last few years, 
a great effort has been made to 
clear the air and, according to the 
inhabitants, this has met with some 
success. The smog today is much 
less than it was 20 years ago.   

Guadalajara, named after a town 
established by the Moors in Spain, 
derives its name from the Arabic 
Wadi al-Hajara (River of Stones). 
Nuño Guzmán, the most brutal 
of the Spanish conquistadors who 
defeated and then massacred 
many of the Jalisco native peoples, 
founded it in 1542. In the ensuing 
centuries, the city became a great 
center, filled with churches, 
fountains, impressive mansions, 
parks, plazas, wide-tree-lined 
avenues and tropical gardens—a 
synthesis of the indigenous 
people and the Spanish.

In this, one of the most Spanish 
of Mexico’s metropolises and the 
second largest urban center in 
the country with one of the finest 
climates in the world—year-
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round spring weather—were born 
four things typically Mexican: 
jarabe tapatío (flirtatious hat 
dance), Mexican type rodeo, the 
traditional mariachi music, and 
tequila—a potent alcoholic drink 
for which Mexico is renowned. 
The city, through the years, has 
flourished as the center of a rich 
agricultural region and is the 
home of three universities today. 

Modern Guadalajara, with a 
population of some 4.5 million, 
dominates the state of Jalisco and is 
an energetic, noisy city, carrying a 
tradition of conservatism. Despite 
its expansion in all directions, it 
has preserved much of its colonial 
treasures. The heart of the old 
town is filled with fountain and 
flower-filled plazas, ancient 
government buildings, churches, 
other structures enwrapped in 
history and 11 museums housing 
the saga of the city’s past.

The best place to begin a tour of 
this section is at the core of these 
treasures, a 30-square-block area 
of restored civic and religious 
buildings imbuing an Old World 
atmosphere. It has the appearance 
of a landscape that has remained 
unchanged since Spanish times. 

Here, besides the charming 
plazas, the most important 
of the historic structures are 
the magnificent Guadalajara 
Cathedral, incorporating numerous 
architectural styles and whose 
two towering spires are the 
symbol of the city; the 17th-18th 
centuries Palacio del Gobierno 
with a spectacular ceiling mural, 
considered to be one of Mexico’s 
finest 20th century works of art; 
the gracious Teatro Degollado, a 
neoclassical masterpiece of colonial 
architecture and theatrical beauty; 
the 17th century Museo Regional 
de Guadalajara, containing 
a collection of Jalisco art, 
archaeology and history; and the 
Palacio Municipal, incorporating 
attractive murals that depict 
the settling of Guadalajara. A 
detachment of friendly tourist 

police patrols the area, assisting 
visitors with directions and 
answering their questions.

There is so much to see in and 
around the city but I selected a few 
sights that I wanted to discover 
on my own. I headed first to the 
Guadalajara Zoo, considered to 
be the most important in Latin 
America. It is in fact the largest in 
the country with respect to species. 
I did so much walking but never 
felt tired because of the many 
attractions that kept my mind busy. 

The next day, I headed out to 
Libertad Market, a destination 
for anyone who enjoys shopping 
locally. The market is exciting, 
busy and diverse, and ranks as 
the largest indoor market in Latin 
America and is open every day 
of the year. Myself, raised to be 
shy on the homestead, just could 
not keep up with my daughter 
who persistently haggled with the 
sellers. I very much believe they 
gave up on their prices because she 
tired them out with her persistence.

Close-by is the Plaza de los 
Mariachis, an interesting venue 
where mariachi bands walk around 
and strum their guitars, offering 
special love songs for a price 
that keeps increasing every year, 
thanks to the inflow of tourists. 

There are many other sites 
to see such as Plaza Tapatía, 
a nine block long plaza with 
gardens and fountains and the 
Parque Agua Azul, a beautiful 
park with magnificent gardens, 
much favoured by the tapatíos.

In recent times, the old city 
of Guadalajara has expanded 
to incorporate the neighboring 
towns of Zapopan, famous 
for its Basilica de la Virgen de 

Zapopas, whose tiny 10-inch 
statue draws thousands of 
pilgrims; and the artisan centers 
of Tlaquepaque and Tonalá. 

An artist and shopper’s paradise 
about five miles from downtown 
Guadalajara, Tlaquepaque appears 
to be especially made for tourists. 
Its attractive colonial streets and 
pedestrian arcades, lined with 
former grand mansions that 
today house galleries, museums, 
fine restaurants and souvenir 
shops, give the area an aura of 
history. In the past, the home of 
potters, this once separate town 
has become one of Mexico’s 
renowned arts-and-crafts centers. 

Next door, the municipality of 
Tonalá, one of the oldest towns in 
Mexico, is packed with workshops 
and factories. Here, most of the 
blown glassware, brass and copper 
products, ceramics, leather, paper 
mache and pottery produced in 
the area is made. A less touristy 
version of Tlaquepaque, it is 
a mecca for those searching 
for traditional handicrafts.

With so many historical and 
cultural attributes, it is no wonder 
that the Mexican state of Jalisco 
and its capital Guadalajara have 
developed one of the finest 
culinary traditions in Mexico. 

One of the dishes unique to 
this part of the country is tortas 
ahagados, crusty rolls filled with 
meat, and then, before being 
eaten, are drenched in a tomato 
sauce, ranging from very hot to 
mild. These sandwiches, which 
were my introduction to the state 
of Jalisco’s cuisine, is the dish 
most travelers first try when 
they reach Guadalajara. My 
introduction to it was memorable.

THE WORLD TOUR
Join HABEEB SALLOUM during the next several issues as 
he takes us around the world to six continents, describes 
their homesteading culture in every city he visits, and 
presents us recipes from the region. In the next issues, he 
will take us to Cuba, and then onto Brazil.
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“This is the specialty of 
Guadalajara,” the manager 
of one of the half dozen La 
Gorda Restaurants in the city 
that serve top Mexican food, 
beamed as he placed on our 
table a platter of crusty bread-
meat sandwiches. “Just drench 
the sandwich before you eat 
it in either one of these hot or 
mild sauces. It’s like no other 
sandwich that you’ve ever eaten.” 

I smiled to myself, thinking, 
“He’s a good salesman.” 

As instructed, I dipped, then 
drowned my sandwich into the 
dish of hot sauce before me. 
Nothing less than spectacular. 

However, the city’s two most 
famous culinary contributions to 
the Mexican kitchen are pozole, 
a meal unto itself and known to 
locals as the “king of Jalisco’s 
cuisine,” but challenged by 
birria, which, it is said, refuses 
to be only the pretender to the 
throne. Pozole, a soup-stew, is a 
delicious mixture of meat and 
corn, topped by shredded lettuce 
and red radish slices and served 
with tosados, a type of pizza, on 
the side. Birria, a flavorful and 
tastefully spiced goat-meat stew, 
is usually served with rice and 
chile de árbol (hot sauce), followed 
by frijoles de olla (a bean dish). 

These dishes are only few of 
the culinary delights unique to 
Guadalajara. Some of the others 
are: sopes, fried open-faced tortilla 
sandwiches; menudo, a corn and 
tripe soup along with another 
delicious creation called sopa 
de elote (corn soup); jericalla, a 
type of custard; and sangrita, a 
pomegranate and tequila drink.

The foods of Guadalajara made 
such an impression on me that, 
later, when I returned home, I 
prepared the dishes below to 
my taste. I have changed some 
of the ingredients and a few 
methods of preparation, but 
all the recipes are basically the 
same as when I enjoyed them 
in the city of their birthplace. 

Tortas Ahogadas:  
Crusty Sandwiches
SERVES 8

2 loaves of crusty French bread cut into 
8 pieces, or 8 crusty large rolls
Butter
1 pound thinly sliced seasoned  
roast beef

Slice each roll or piece of bread 
horizontally in half, then butter and fill 
with beef slices. Serve with both sweet 
and hot tomato sauces (see below). Each 
diner should drench the sandwiches to 
taste. 

Salsa de Jitomate: Mild  
Tomato Sauce

4 tablespoons olive oil
1 large onion, finely chopped
4 cloves garlic, crushed
2 cups stewed tomatoes
2 cups water
1 teaspoon salt
1/2 teaspoon pepper
1/8 teaspoon cayenne
2 tablespoons chopped fresh coriander

Heat the oil in a frying pan then sauté 
onion over medium heat for 10 minutes. 
Stir in garlic, tomatoes, water, salt, pepper 
and cayenne, then cover and cook over 
medium heat for 20 minutes. Stir in 
coriander then cook for a few moments. 
Allow to cool then purée. Serve hot or 
cold. (If to be served hot return to frying 
pan and heat.)

Note: To make the hot sauce, add a 
finely chopped hot pepper to the onions 
when sautéing, then follow the mild 
sauce’s instructions.

Pozole: Meat and Corn Soup
SERVES ABOUT 8 TO 10

This is a version of the traditional dish and 
is considered a meal unto itself. It is a type 
of soup, not for every day, but is nourishing 
and tasty as well as reviving. It is found in 
market squares and restaurants, served from 
earthenware bowls. In the homes, it is served 
with a lot of fresh garnishes as an appetizer 
or as an entrée and for snacks.

2 pounds beef with bones, cut into 
serving pieces

2 pounds chicken with bones, cut into 
serving pieces
2 teaspoons salt
10 cups water
1 large onion, chopped
6 cloves garlic, crushed
1 teaspoon chilli powder
1 teaspoon pepper
1 teaspoon dried oregano
1/2 teaspoon ground cumin seeds
1 pound frozen or fresh corn
2 tablespoons lemon or lime juice
Shredded lettuce
Chopped green onions 
Sliced avocado
Sliced radishes

Place beef, chicken, salt and water  
in a saucepan and bring to boil. Cover, 
and then cook over medium heat for  
1 hour. Add onion, garlic, chilli powder, 
pepper, oregano and cumin, and then 
cook for another hour, adding more water 
if necessary. Add corn, then cook for a 
further 30 minutes or until meat is well 
cooked, adding more water if necessary. 
Stir in lemon or lime juice, then place in 
8 to 10 serving bowls and garnish with 
shredded lettuce, chopped green onions, 
sliced avocado and sliced radishes. Serve 
with hot sauce.

Birria: Steam Cooked Meat
SERVES ABOUT 8

This recipe is of Arab origin, brought by the 
Spaniards to Mexico, and can be prepared 
with almost any type of meat. Slightly spicy 
with the moderating effect of chocolate, this 
soup goes well with plain rice on the side.

2 large hot peppers, seeded and 
chopped
1/2 cup vinegar
4 cloves garlic, chopped
2 tablespoons powdered cocoa (cacao) 



2 teaspoons dried oregano
3 teaspoons salt
1 teaspoon cinnamon
1 teaspoon pepper
1 teaspoon ground cumin seed
1 teaspoon ground coriander seeds
4 pounds beef brisket or lamb shoulder
12 cups
2 cups stewed tomatoes
Shredded cabbage to taste
1 medium onion, thinly sliced

Place hot pepper, vinegar, garlic, 
chocolate, oregano, salt, cinnamon, 
pepper, cumin and coriander in a 
blender, then blend into a paste. Chill in a 
refrigerator for a few hours.

Place water in the bottom part of 
a double boiler with a large-holed 
perforated top then bring to boil. Coat the 
meat with the paste then place in the top 
of double boiler. Cover, then steam meat 
over medium heat for about 3 1/2 hours 
or until meat turns tender, adding water 
as needed. Remove meat, and then place 
in roasting pan and broil until meat begins 
to brown, turning over once.

In the meantime, stir tomatoes into 
broth, bring to boil, and then simmer over 
low heat for 10 minutes. 

Cut meat and place in bowls and 
cover with broth, then top to taste with 
shredded cabbage and sliced onions. 

Sopa de Elote: Corn Soup
SERVES ABOUT 8

Elote is a delicious corn-based creamy soup. 

4 cups fresh or frozen corn, thawed
1 small hot pepper, seeded and finely 
chopped
4 tablespoons finely chopped green 
onions
2 teaspoons salt
4 tablespoons butter
4 cups milk
1 1/2 cups water
4 tablespoons grated cheese

Place corn, hot pepper, green onions 
and salt in a food processor, then process 
into a paste. Set aside.

Melt butter in a saucepan, then add 
corn paste and stir-fry over medium 
heat for 3 minutes. Stir in milk and water. 
Bring to boil then cook on low heat for 
25 minutes, stirring a few times. Serve 
piping hot with each guest adding cheese 
to taste.

Sopes Sardinas: Open-Faced 
Sardine Sandwiches
MAKES 12 SOPES

2 cups masa (found in Mexican markets 
and some supermarkets), or a mixture of 
half and half corn and wheat flour
4 tablespoons cream cheese, any kind
1/4 cup water
6 tablespoons butter
1 teaspoon salt
Oil for frying
1 cup finely chopped green onions
1 hot pepper, seeded and finely 
chopped
1 cup cooked beans, mashed
1 cup stewed tomatoes

1 cup mashed canned sardines
1/2 teaspoon pepper 

Preheat oven to 350°F.
To make the dough for the sopes, place 

masa or mixture of flours, cheese, water, 
4 tablespoons of butter and 1/2 teaspoon 
of salt in a bowl, then knead into dough, 
adding a little more water if necessary. 
Form into 12 balls. Roll out balls to about 
5-inch diameter, and then form raised 
borders for each round. Place on greased 
baking tray and bake for 30 minutes.

While the shells are baking, prepare the 
filling by melting remaining 2 tablespoons 
of butter in a frying pan, and then fry 
onions and hot pepper over medium heat 
for 5 minutes. Add remaining ingredients, 
including remaining salt, then stir-fry until 
mixture thickens, about 8 to 10 minutes. 

Heap each sope with mixture, and then 
serve while warm.

Tosados: Open-Faced 
Sandwiches

Oil for frying
12 tortillas, from 4-to 5-inches in 
diameter
Re-fried beans
Cooked and shredded chicken breasts
Shredded lettuce
Sliced tomatoes
Grated cheese
Sliced radishes

Heat oil to about 1 inch deep in a frying 
pan, then fry tortillas until crisp. Remove, 
and then drain on paper towels and allow 
to cool. Spread over tortillas, in order 
and according to taste, refried beans, 
chicken, lettuce, tomatoes, cheese and 
radishes, and then serve as appetizers or 
for snacks.
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in the kitChen :: purslane

Eating Purslane 
It’s a versatile, tasty plant that can be found 
almost anywhere

BY 
CHRISTOPHER 

NYERGES

HENRY THOREAU WAS FOND OF eating 
purslane, and consumed it frequently during 
his Walden Pond experiment. He wrote: “I 

learned that a man may use as simple a diet as the 
animals, and yet retain health and strength. I have 
made a satisfactory dinner off a dish of purslane, which 
I gathered and boiled. Yet men have come to such 
a pass that they frequently starve, not from want of 
necessities, but for want of luxuries.”

Purslane is probably one of the most versatile and 
well-liked weeds commonly available. The plant can 
be eaten raw, lightly cooked, pickled, fried, in soup and 
stews, and the seeds can be ground into flour. Though 
not commonly available at the produce section of 
supermarkets, it often appears at farmers markets.

In salads, use all the plant but the root. Wash it carefully 
to remove any dirt and sand adhering to this low-growing 
plant. Chop the leaves and stems for the salad. The leaves 
are mild tasting and slightly slimy. The thick, succulent 
stems are juicy and “crunchy.” A salad of only purslane, 

with seasoning and chopped onions, 
is very acceptable fare. The stems 
are great to quench your thirst 
when hiking along a dusty trail. 

As spinach, the plant should be 
lightly cooked in a small amount of 
water, seasoned, and eaten. Gently 
fried, either alone or with onions  
and eggs, and it becomes a delicious 
entree.

The chopped stem and leaves  
also mix well in soup, stews and  
egg omelets. 

Purslane is not only good and 
versatile, it’s good for you. In 1986, 
purslane was identified as being 
the richest leafy-plant source of 
omega-3 fatty acids, a substance 
that helps reduce the body’s 
cholesterol levels and reduces the 
risk of heart attack. This discovery 
was made by Norman Salem, Jr., a 
lipid biochemist (with the National 
Institute on Alcohol Abuse and 
Alcoholism in Bethesda, Maryland). 

Interestingly, rather than suggest 
people begin including purslane in 
their diets, Salem and his collaborator, 
Artemis P. Simopoulos (of the 
American Association for World 
Health in Washington, D.C.) studied 
range-fed chickens at a Greek farm 
that fed on wild purslane. The 
yolk from one large-sized egg from 
purslane-fed chickens contained 
about 300 milligrams of omega-3  
fatty acids, the same amount 
contained in a standard fish oil 
capsule, and 10 times more than what 
is found in a typical supermarket 
egg. Salem and Simopoulos’ findings 
about the eggs was published 
in the New England Journal of 
Medicine (November 16, 1989).
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RECOGNIZING PURSLANE
Purslane is a low-growing 

fleshy herb, whose outstretched, 
sprawling, prostrate stems are 
from three- to 12 inches long. The 
growing ends of the stems are 
sometimes uplifted in the lusher 
plants. The entire plant seldom 
reaches more than six inches tall.

The stems are tinted red, round-
shaped, and very succulent. The 
thick main stems of the plant 
radiate from the center root, and 
there are many lateral stems 
growing outward creating a 
matty appearance. The succulent, 
glabrous (hairless, smooth) 
leaves, 1/2- to one inch long, 
are obovate (paddle shaped), 
flat, and alternately arranged.

The sessile, yellow flowers, about 
a 3/16-inch across, open only in 
the sun. The floral parts include 
a two-cleft calyx, five (rarely six) 
two-lobed petals, and seven to 20 
stamens. The flowers mature into 
small seed capsules, with the upper 

FERMENTING POTS

NSFR

ELECTRICAL
C US

CHEESE PRESSES

Check our web Centuryfireplaces.com,  
then call 1-800-284-4328 to see how Century can work for you!

• A 92.24% efficient fireplace capable of totally heating your home.
• EPA tested zero clearance fireplace with a heat output of 167,227 BTU.
• NO POWER!  NO PROBLEM!  Many options, you can even cook on it.
• Three new door options allow you to choose the ideal look for your décor.
• Great customer service seven days a week and even evenings.
• Century’s 40-year safety record and A+ rating with BBB says a lot!
• GREAT FACTORY DIRECT PRICING!

Century,  a beautiful working  fireplace that will  really keep your  family warm!

The only plant that is 
sometimes confused 
with purslane by the 
beginning naturalist 
is the mildly toxic 
prostrate spurge, which 
has a similar shape 
and growing pattern. 
However, prostrate 
spurge lacks yellow 
flowers, doesn’t have 
the thick red stems, and 
tends to be much less 
conspicuous. If in doubt, 
break a stem. The spurge 
immediately exudes 
a thick, white latex 
substance. Purslane has 
no such white sap.
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Verdolago con Queso
Ingredients:

1 quart of purslane, including 
stems (collected wild)
4 quarts of water
½ cup of Monterey Jack cheese

Wash purslane and gently boil for 
about two minutes. Drain the water, 
and chop the purslane into smaller 
pieces. Return the purslane to a 
skillet and shred cheese over the 
greens. Warm on a low flame until the 
cheese is melted. Serves two.

Succulent Sunshine
Ingredients:

1 quart of purslane, including 
stems (collected wild)
3 sliced garlic cloves
10 peppercorns
1 quart raw apple cider vinegar

Cut purslane into 1 inch pieces 
and place in clean jars with lids. Add 
garlic and peppercorns. Pour raw 
apple cider vinegar over the purslane. 
(You can also use old pickle juice, or 
jalapeno pepper juice.) Keep this in 
the refrigerator at least two weeks 
before using.

Serve as a side dish with 
omelettes, sandwiches and soup.

The Shepherd Sings 
at Noon

This sandwich recipe was sent to 
me from Greg Kirshner of Fullerton, 
California. It’s very simple.

Ingredients:
2 slices rye bread (toasted or 
untoasted)
3 slices of good ham (or more)
1 handful of fresh purslane stems
Mustard and horseradish to taste

Add ham and purslane stems to 
one slice of bread. Add mustard and 
horseradish mixture to second piece. 
Combine and enjoy.

top coming off like a hat to release 
many small black seeds. The seeds 
have a built-in survival mechanism 
that fastidious gardeners hate. This 
mechanism causes only half the 
seeds to germinate the first year, 
40 percent the second year, and the 
remaining 10 percent the third year.

Introduced from Tropical 
America, purslane was in the 
United States before colonial 
times. Purslane is believed to have 
originated from India, from which it 
gradually spread to Southeast Asia, 
Europe, and throughout North 
America. It is common in gardens, 
flower pots, disturbed hillsides, 
rose gardens and waste areas. In 
Iran (ancient Persia) and India, 
purslane has been eaten for more 
than 2,000 years. Today, purslane 
can be found nearly all over the 
world. Here in Southern California, 

the purslane is not one of the early 
spring weeds. Rather, we find it 
sprouting up in the early summer, 
and it seems to prefer rose beds, 
fields, and even hard-packed soils. 

The only plant that is sometimes 
confused with purslane by the 
beginning naturalist is the mildly 
toxic prostrate spurge, which 
has a similar shape and growing 
pattern. However, prostrate spurge 
lacks yellow flowers, doesn’t have 
the thick red stems, and tends 
to be much less conspicuous. 
If in doubt, break a stem. The 
spurge immediately exudes a 
thick, white latex substance. 
Purslane has no such white sap.

If you’re still not sure what 
purslane looks like, go to any 
nursery. Where the herbicides 
are sold, there is usually a chart 
with photos of all the “noxious 
weeds” that must be eradicated, 
with the names of those herbicides 
that will kill them. Invariably, 
the wonderful purslane is found 
on such charts. Why? Because it 
sometimes grows in rose beds. 

As Walter Kelly’s Pogo 
reminds us: “We have met 
the enemy, and he is us.” 

Christopher Nyerges is the author of Guide to 
Wild Foods, How to Survive Anywhere, 
and other books. He has been leading Wild Food 

Outings since 1974. A schedule of his classes 

is available from School of Self-Reliance, Box 

41834, Eagle Rock, CA 90041, or online at www.

ChristopherNyerges.com.

Purslane, By the 
Numbers
Dried purslane has been found to 
be about 30 percent albuminoids 
(protein) and 35 percent carbo-
hydrates. One-hundred grams 
of purslane contain 2,500 I.U. of 
vitamin A when cooked; .10 mg. 
of riboflavin and .06 cooked; 103 
mg. of calcium raw and 86 cooked; 
25 mg. of vitamin C raw and 12 
mg. cooked; 21 calories; and small 
amounts of phosphorus, niacin, 
and thiamine.

in the kitChen :: purslane
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homestead improvement :: greenhouse Men will get no more out of life than they put into it. — Rev. William J.H. Boetcker

WITH THE short 
growing season 
in Wisconsin and 

the price of some plants in 
the nursery, I came to the 
conclusion that I needed 
a greenhouse to start my 
plants from seed instead of 
buying plants every year. 

I stopped in to visit several 
people who had greenhouses 
(both commercial and 
residential) to find out if 
they were happy with the 
model they had, and what 
they would change if they 
could do it over again. 
Almost all the residential 
people said they wished their 
greenhouse was bigger, and 
the commercial greenhouses 
said they had to replace the 
plastic every five to 10 years.  

After looking at the 
options—replace the plastic 
every few years or spend 
thousands on a glass model—I 
decided to build my own. 
Remodeling my place from top 
to bottom, I am often walking 
around the big box home 
stores and the local Habitat 
for Humanity Restore. Restore 
gets items from houses being 
torn down or remodeled, 
and sells the items to pay 
for building new houses. 

The Restore has everything 
for a house, including 
windows and doors. I 
decided on patio doors for 
my greenhouse for several 
reasons. First, the doors are 
the same height (usually 79 

to 80 inches tall), making it 
easy to build a frame for them. 
Secondly, the doors are double 
glazed (two glass panels) and 
more efficient. And thirdly, I 
struck a deal with the Restore 
manager that I would buy any 
patio door for $10 (no frame) 
roughly 36 inches wide. 

To work, a greenhouse 
has to be in the sun, which 
sounds obvious. Not only 
should it be on the south 
side of the house (or east if 
necessary), but it should be 
far enough away from any 
trees and buildings that could 
block the sun. On the south 
side of my place, I have a 
10-foot-wide covered porch 
and I wanted the greenhouse 
to be as close to the kitchen 
as possible (nothing like 
going out and picking fresh 
rosemary when cooking).

Once the site is picked, you 
have to decide what size to 
make the greenhouse. With 
3-foot wide doors, each side 
could be 6-, 9-, 12- or 15-feet 
long. I decided to use 8-by-8 
timbers in the corners and 
use five patio doors per side. 
The extra wide timbers in 
the corners will make up for 
any discrepancy in the door 
width (sometimes you get a 
34- or 38-inch-wide door). I 
live on a hill and I built a deck 
to support the greenhouse; 
on top of the deck, I applied 
rubber roofing to waterproof 
the green treated plywood, 
making it safe to use a water 

hose inside the greenhouse.
In total, this greenhouse 

cost just under $1,000 to build. 
This does not include the 
cost of building the deck that 
supports the greenhouse. I 
was able to keep it at this price 
because of buying the doors at 
Restore and finding the closet 
shelving on Craigslist from 
people who were remodeling.

Future plans for the 
greenhouse include adding 
aquaponics. Since my 
greenhouse is built on a deck, 
there is roughly five feet of 
space underneath it. I will be 
getting a stock tank (500 or 
1,000 gallons). After insulating 
the tank, I will start to raise 
perch (or tilapia) using a 
pump to get the water from 
the fish tank to the greenhouse 
so the plants will use the 
enriched water, and after 
running the water through 
the plants, the water will be 
returned clean for the fish to 
use. This way I will be able to 
grow 200 pounds of fish per 
year as well as all the veggies 
I need. This method also 
forces you to grow organically 
because chemicals that could 
be used on plants would hurt 
the fish. I will also be adding 
an automatic drip system 
to water the plants, freeing 
up time for other projects.

Romie Holl writes and homesteads from 

Campbellsport, Wisconsin. Look for 

more of her how-tos and construction 

projects in upcoming issues.

Winter is Coming…
So defend your plants by building a productive, 
safe greenhouse for less than $1,000

BY ROMIE HOLL
WISCONSIN
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Men will get no more out of life than they put into it. — Rev. William J.H. Boetcker

STEP 1: FRAMING

1. I notched the 8-by-8 posts, so 
when the 2-by-12s were added, they 
were flush with the posts. This way 
you can place the patio door flush 
with the supports and screw them on 
(I used 2.5-inch decking screws). The 
bottom of the 2-by-12 should be 77 
inches to 78 inches from the floor, as 
this will allow you two or three inches 
on top to screw the doors in place. 

2. The next step is to place the middle 
posts (eight feet from each end) and to 
put in 2-by-6 angle braces to make the 
structure is rigid. This is also a good time 
to paint the wood before you start screw-
ing on the patio doors. Between the bot-
tom of the posts, I used 2-by-6 boards 
to providing extra room to screw the 
bottom of the doors in place. I did not 
put any support between the doors be-
cause the wood around the glass in the 
door is its own support. I left the middle 
post long (12 feet). This will be trimmed 
once I have the roof rafters in place.

3.The manager of Restore called me and 
told me he had eight doors ready for 
me. I picked them up and my son and 
I put seven of the doors in place within 
an hour after getting home. Just make 

sure you put the “inside” of the patio 
door inside the greenhouse and have 
the vinyl or aluminum on the outside.

STEP 2: TABLES AND STORAGE

4. While I was waiting for more patio 
doors, I decided to build the tables for 
the plants, using 4-by-4s for the posts 
and 2-by-4s for the side. I wanted the 
tables to be at waist height, making it 
easy to work with the plants, so they 
are 32 inches tall, and the width is 36 
inches. I can reach across this eas-
ily. A bottom shelf that is 8 inches off 
the ground will be used for storage. 
Having the tables in place around the 
perimeter will make it easier to install 
the roof rafters. (I put down boards and 
walked on them.) I also bought and 
installed a casement window for airflow 
in the greenhouse ($25 at Restore).

5. I then built a middle workbench 
that was 4 feet wide and 7 feet 
long (32-inches tall again), which 
leaves me a 3-foot walkway all the 
way around the greenhouse. 

6. As I get more patio doors, I put them 
up and then I keep busy with other 
items in the greenhouse. On the middle 

workbench, I used 2-by-10s and ply-
wood to make a place where I can mix 
up soil and pot the plants. I also put up 
a 2-by-4 all around the perimeter of the 
greenhouse around 5 feet high. Not only 
does this make the structure stronger, 
it allows me to add shelving for even 
more plants and flats. I chose this height 
because I am over 6 feet tall and can 
see the flats easily; this also allows 24 
inches between the table height and the 
bottom of the top shelf leaving plenty of 
room to have bigger plants on the table.

7. Using 4-by-4 posts as frames, I 
used one of the patio doors as the 
door to get in the greenhouse.

HOW I BUILT IT:

1

4

2

5

3

6

7
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STEP 3: THE ROOF

8. I was as far as I could get on the bot-
tom half of the greenhouse, so it was 
time to start working on the roof. I put up 
the first 2-by-12 in place. The sidewalls 
are 7-1/2 feet tall and the middle is 9-1/2 
feet tall. Once the first 2-by-12 was 
in place, I glued the second 2-by-12 
boards together using nails and deck-
ing screws to hold them. I came back 
later and used 3/8-inch grade 5 bolts 
to make sure they will not come apart. I 
climbed on the roof of the house to see 
how everything looked. I placed a mark 
on each 2-by-12 (16 inches on center) 
where the roof rafters will go, as this way 
I won’t have to measure each one while 
I am nailing them in place. You will also 
notice that there is a second 2-by-12 
around the perimeter of the greenhouse; 
these went up after the doors were in 
place, and this covers the top of the 
doors helping them to be waterproof.

9. I cut and painted all the rafters (made 
from 2-by-8s) before I put them up. 
At first I just toenailed them in place, 
but later I came back and installed the 
metal brackets to hold them perma-
nently in place. After the metal brackets 
were in place, I also put blocking up 
between the rafters for extra strength.

10. For extra strength, I installed 
cross braces on the rafters. This will 

let me hang 2-inch diameter pipe so 
I can have hanging baskets and be 
able to slide them where I want.

11. To fill in the cracks between the 
doors, I first used the “door and win-
dow” grade caulk. On top of that, I used 
silicone caulk to waterproof everything. 
Since the roof rafters were now up, I 
could build the second level of shelving. 
(It would have been in my way installing 
the rafters.) These are 24 inches wide 
(two 12 inch wide wire closet shelv-
ing). This width was chosen because 
the top shelf is where I start all of my 
flats (each flat is 11 inches wide and 21 
inches long). With the amount of shelv-
ing I have, I am able to start 50 flats at 
the same time, and still have the bot-
tom tables to handle the bigger plants. 
I am choosing this type of shelving 
because it will allow water to flow from 
the top set of plants to the bottom set 
of plants, and it also lets light through.

12. I covered the end caps of the rafters 
and it was time to install the roof. I did 
not want to use glass for the roof of 
the green house, not only because of 
the extra weight of the glass but hail 
could break it. If you know what metal 
roofing is (corrugated steel), you can 
find clear polycarbonate that has the 
same shape—and it is a lot lighter than 
glass. It is also 10 times stronger, lets 

in 95 percent of light and has a 20-
year hail and anti-fade warranty on it.

STEP 4: BRING IN THE PLANTS

13. With the roof in place and the 
closet shelving installed on the tables 
and upper shelves, it was time to start 
bringing in the first set of plants. Ad-
mittedly the greenhouse looks empty 
when I brought in all the plants I had in 
the house. In the corners of my work 
bench, I screwed down two contain-
ers. One holds bamboo skewers, which 
I use to hold the seed packages when 
I plant. In the basket I have the items I 
use to check the pH level of the pots.

14. Since the greenhouse is so close to 
the house, it was easy to run electric-
ity and water to it (the water is turned 
off in winter and I water by hand). I 
added lights so I could see at night and 
a ceiling fan so the plants would have 
air movement and become stronger. 
If there is no air movement the plants 
grow straight and skinny and will be 
weak, the air pushing them around 
makes the plant get thicker stems and 
will be a lot stronger and hardier.

15. It is amazing how the greenhouse 
works. With no auxiliary heat in the 
greenhouse, you can see there is a 
40-degree difference between out-
side and inside the greenhouse.

8
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9
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16. Because the greenhouse can get 
hot enough to burn plants, I bought 
two automatic openers for the win-
dows. They open and close with the 
temperature and are adjustable.

17. The greenhouse has my full gar-
den started eight weeks prior to when 
I normally plant. Two weeks after I 
planted, it was time to start thinning 
out the seedlings, and there is noth-
ing like playing in the dirt while looking 
at the snow outside the greenhouse. 

Windmill Aeration For Your Pond
Uses No Electricity

Want a Healthy Pond?
A Becker Windmill can help!
         • Reduce Algae Growth
         • Encourage Natural Organic  
            Sediment Breakdown
         • Help Prevent Fish Kill
         • Much, Much More!

Dealer Inquiries Welcome

www.BeckerWindmills.com
888-905-3595 • 419-738-3450

Becker Products & Services, Inc.
Wapakoneta, Ohio • sales@aerationwindmills.com

We accept

Also Selling Electric  

Aerators, Water Fountains 

& Pond Filters

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
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Under Water!

On Sale Now!
Ask about Special Freight Offer.
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Made in
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WOOD STOVES ARE a great addition 
to any home. A home centered on a 
wood stove not only offers financial 

benefits and self-sufficiency, but adds a place for 
the family to make lasting winter memories. 

The first step in determining what wood stove would 
be best for your situation is to define your plans on 
what you want from the stove. The main question 
that should be answered before purchasing a wood 
stove is, what are your exact heating requirements 
and goals? One thing that you will need to determine 
is how much reliance you will be placing on your 
wood stove. Some people only use their wood stoves 
occasionally on particularly cold nights. On the 
other hand, there are some wood stove owners that 
utilize wood stoves as their only source of heat. 

Now that the main need of your 
wood stove has been determined, 
there are still other aspects of 
functionality that need to be 
explored. While heating is generally 
the primary intent of a wood 
stove, they are useful for other 
functions like cooking, especially 
in emergency situations. If cooking 
is an important aspect of your 
decision, there are also various 
products that you can add on that 
will make your stove even more 
versatile. Even if you do not want 
a full cook stove, you can still have 
the ability to cook, heat water, or 
even bake bread with some standard 
wood stoves. Aside from a full 
cook stove, some wood stoves are 
made with hot plates on top. These 
can be helpful for making small 
meals, or even just heating water. 
To take functionality a step further, 
several aftermarket products are 
available that provide you with 
even more cooking options. Some 
companies make baking boxes 
that can be added in a run of stove 
pipe. These boxes can be used 
to bake breads or other food. 

If you have determined that 
you will only be using your wood 
stove as a method of supplemental 
heating, you may want to look for 
stoves that have more aesthetic 
value. Aside from choosing a stove 
that is more intricately made, if 
you are looking for ambiance from 
your wood stove, you can choose a 
stove with a glass window so that 
you can easily view the fire. Wood 
stoves with glass fronts are also 
beneficial because you can easily 
monitor the fire. However, adding 
in a breakable component with 
the glass can add more expense. 
While thick, the glass can break if 
hit. Most wood stove companies 
do sell replacement glass. Often 
times, replacement glass pieces 
cost anywhere from $150 to $300! 

Wood stoves can be constructed 
from a couple of different materials. 
The two most common materials 
used for wood stoves are cast 
iron and steel. Each of these stove 

A Guide to 
Buying Your First 
Wood Stove

BY ALEXIS 
GRIFFEE

florida

Cast iron stoves with fancy 
glasswork will be more expensive. 
Advantages of this design are that 

you can easily see into the stove 
without having to open the doors 

to check. Negatively, the glass can 
break, meaning a higher repair bill 

in the long run.



SEPTEMBER/OCTOBER 2016  || 47

options have drawbacks as well 
as benefits. The material that you 
choose for your stove will greatly 
depend on your intent for the stove. 

STEEL WOOD STOVES
Most modern wood stoves are 

made from steel. Steel stoves are 
generally far cheaper and more 
readily available than cast iron. 

Another benefit to steel wood 
stoves is how fast it can heat up. 
Steel stoves heat up about twice as 
fast as cast iron. If your stove is in 
constant use throughout the winter, 
this is not as big of a consideration. 
However, if your stove is only 
used occasionally on cold days, 
then a steel wood stove may be a 
better option for your situation. 

A word of caution: some steel 
stoves are made with affordability 
instead of longevity in mind. It is 
always wise to look for any poorly 
welded parts that may fail with 
extended use. Additionally, it is 
recommended to verify what parts 
of the wood stove can be replaced if 
needed, through the manufacturer. 

CAST IRON STOVES
Cast iron stoves, while more 

expensive, are generally more 
aesthetically appealing than the 
straight, simple lines of a steel 
wood stove. The original wood 
burning stoves were made from 
cast iron and they are still as useful, 
and elegant as they were when 
first used. Due to the nature of 
cast iron, stoves made from this 
come with a variety of designs and 
refined corners. In more recent 
times, some manufacturers have 
also taken to coating the cast iron 
with a special porcelain enamel. 
This enamel coating, while very 
attractive, also has some practical 
benefits. The addition of the 
coating provides rust resistance, 
temperature resistance and 
prevents cracking due to the high 
temperatures and fluctuations 
that a wood stove experiences. 

From a functionality standpoint, 
wood stoves made from cast 

iron are as functional as they are 
attractive. Despite taking a little 
bit longer than steel to initially 
heat up, cast iron has a great 
ability to retain heat for longer 
periods than steel wood stoves. 
Additionally, cast iron stoves 
generally have the ability to burn at 
higher temperatures with a better 
combustion rate than steel. A fire 
that burns at higher temperatures 
leads to less creosote buildup in 
your stove pipe and chimney.

COMBUSTION TECHNOLOGY
When it comes to combustion 

technology in standard wood 
stoves, there are two main designs 
to choose from: catalytic stoves 
and non-catalytic stoves. Catalytic 
stoves are becoming more popular 
with manufacturers due to their 
steady and even-heating ability. 
Catalytic stoves function by using 
a catalyst bypass damper. This 
damper is opened for starting the 
fire and is engaged when the fire 
is at a hot, maintainable condition. 
Due to this, catalytic wood 
stoves do require more attention 
initially when being started. 

Despite their design, catalytic 
stoves require maintenance and 
parts replacement. On average, 
a catalyst can last around 
six seasons if used properly. 
However, in the event that the 
stove owner “over fires” the 
stove, extra wear is placed on the 
catalyst and its useful life will be 
reduced to about two seasons.

Non-catalytic wood stoves are 
made to facilitate combustion 
within the firebox alone. These 
stoves do not use a catalyst to 
facilitate burn. Non-catalytic wood 
stoves utilize a baffle system that 
diverts the flow of gasses through 
small holes in the top of the firebox. 
A main charm to this stove design 
is the brilliant fires that they 
produce. Many wood stoves with 
glass fronts that are chosen for their 
viewing are non-catalytic to take 
advantage of this design benefit.

Non-catalytic stoves do have 

their drawbacks. One drawback is 
that since the firebox facilitates the 
combustion, internal parts like the 
baffle will degrade faster. While this 
may not be a large concern to many, 
it is wise to ensure that you have 
these extra parts on hand. Another 
noted issue of non-catalytic wood 
stoves is the fact that they have 
major peaks in their heating. Due 
to the design, these stoves do not 
have the even steady heat of the 
catalytic stoves. While this is not 
a huge concern to the recreational 
stove user, this can be a major point 
of dissuasion for those that are 
relying on their stove for financial 
savings and sole heating needs. 

EMISSION RESTRICTIONS
The Environmental Protection 

Agency (EPA) imposed restrictions 
on wood stove emissions back in 
the 1980s. Recently, they have added 
even more regulations on the wood 
stove manufacturers regarding 
emissions. The EPA regulations are 
4.1 grams of smoke per hour for 
catalytic stoves, and 7.5 g/h for non-
catalytic stoves. Within the United 
States, all wood stoves have to meet 
these regulations to be sold legally. 

Even if you do not consider 
the emissions reduction as an 
environmental benefit, the EPA 
regulations also translate into 
savings for your pocket book as 
well. Recent data shows that these 
new emission regulations actually 
increase the efficiency of the stove. 
Efficiency translates into savings 
all the way around, be it through 
money spent on wood or energy 
expended to work cut, stack 
and store your heating wood. 

However, some companies have 
found a loophole to still produce 
stoves that do not meet these 
regulations. By using a law designed 
for fireplaces, some companies 
will produce stoves that leak so 
that they fall into the regulations 
of a fireplace not a wood stove. 
This loophole allows for stoves 
that burn at least 11 pounds of 
wood an hour with minimal air 
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control to be exempt from all 
testing. To keep the stoves under 
these regulations, these companies 
often do not ensure proper seals 
on their products. If emissions are 
important to your decision, it is 
vital to ensure that whatever stove 
you choose is certified by the EPA. 

WOOD STOVE SIZING
Wood stove sizes are broken down 

into three categories: small, medium 
and large. Small stoves are often 
used for heating individual rooms 
or small cabins. These stoves have 
a firebox size of less than 2 cubic 
feet. The second size category for 
wood stoves is medium. Medium 
stoves are the size that most people 
utilize for their own alternative 
heating needs. Medium stoves have 
a firebox size of 2 to 3 feet. These 
stoves are capable of heating a small 
to medium sized home. The third 
and final stove size is the large. Large 
stoves are best suited for those that 
have a large home to heat or live in 
a home with a very open floor plan 
that may be too much of a challenge 
to heat with a smaller stove. 

Log length is another consideration 
when choosing a wood stove to fit 

your heating requirements. The 
firebox is the area where the wood 
is placed and the fire is contained. 
Generally, the larger the stove, the 
bigger the firebox and thus, the 
larger pieces of wood it can hold. 
On average, most fireboxes are 
built to hold logs that are 16 inches 
in length. For proper air flow and 
combustion, it is recommended that 
your logs be three inches smaller 
than the firebox to allow for a 
more even and consistent burn.

While bigger may seem better 
when it comes to the size log that 
can be used, sometimes this can be 
a drawback as well. Larger logs are 
heavier and harder to handle. On 
the other hand, smaller fireboxes 
that require very small logs can 
also be a challenge. Smaller pieces 
of wood will not only burn faster, 
but they can be harder to procure. 
Smaller pieces of wood will require 
more work to cut and split the logs 
down to the appropriate size. 

PELLET STOVES
Similar to wood stoves, a pellet 

stove is another option that should 
be considered before you make 
your investment into alternative 
heating methods. Pellet stoves are 
often attractive to those who want 
the benefit, cost savings and feel 
of alternate heat, yet are unable to 
procure their own wood supply for 
fueling their stove. By design, pellet 
stoves require less maintenance for 
heating. Pellet stoves have an auger 
and hopper system to automatically 
feed the pellet fuel to the stove as 
needed per the settings that you 
have determined. Due to this, pellet 
stoves require less attention and 
are able to keep a more even and 
consistent heat in your home. 

However, a drawback to a pellet 
stove for your heating needs is that 
they still need electricity to function. 
Internally, there is a hopper that 
controls the flow of the pellets into 
the stove. This hopper requires 
power to operate. While the power 
use is minimal and generally pales 
in comparison to the power used 
to heat your home, this will not 
be a viable option for those in 
emergency heating situations. Yet 
another downfall of the pellet stove 
is the availability and cost of the 
fuel pellets. When the cost is broken 
down, pellets generally cost far more 
than wood. Additionally, instead 
of being dependent on yourself or 
locals for gathering your fuel wood, 
those that use pellets for heating 
are at the mercy of stores, usually 
big box stores. Due to this, you are 
dependent on the supply chain and 
ordering discretion of the stores. 
This can leave you in a major bind 
in the event of a long, cold winter 
when supplies can run out. 

SUMMARY
Regardless of your needs, wood 

heating is a great alternative to a 
majority of your energy dependence 
in the winter. Modern wood 
stoves come with a wide variety 
of options that are sure to fulfill 
everyone’s individual requirements. 

One thing that you 
will need to determine 
is how much reliance 
you will be placing 
on your wood stove. 
Some people only 
use their wood 
stoves occasionally 
on particularly cold 
nights. On the other 
hand, there are some 
wood stove owners 
that utilize wood 
stoves as their only 
source of heat.

Pellet stoves are more popular for people who do not have access 
to a good supply of wood, but who do have access to electricity.

homestead improvement :: heating



HEATING WITH WOOD?

YOU NEED ONE 
OF THESE!

• Improves warm air circulation   
• Creates its own electricity
• You can burn up to 18% less wood!

The Ecofan circulates the heat from your wood stove efficiently, and 
quietly warms up those cold spots that can otherwise be hard to reach. 

The fan creates its own electricity from the heat of the wood stove, so it 
costs nothing to run and operates almost silently. As the stove heats up, 
the fan spins faster. As it cools, the fan slows down. The efficient heat 
distribution also means you can burn less wood and be more comfortable 
in your home.

A variety of models are available to meet individual needs. A must have 
for anyone with a free-standing wood stove!

For more information, and to find out where to buy, go to 
www.ecofan.com 
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Quality is not an act. It is a habit. — Aristotle

 

Got good ideas you 

know work around 

the home? Share your 

homesteading hacks 

with editor Ryan 

Slabaugh at rslabaugh@

countrysidemag.com

ARCHIMEDES, 
somewhere 
between 287 BC 

and 212 BC, began to 
apply mathematics to 
physics, and that changed 
the world forever. 
Indeed, we would not 
have had levers, pumps 
or pulleys so early in 
our world history had 
the Greek inventor 
not, well, invented. 

One of his most famous 
inventions changed 
agriculture forever, and 
is still in use today. The 
Archimedes screw is 
turned by manual labor 
or windmill, and as it 
turns, it scoops up water 
from low-lying areas and 
pushes it up the tube 
by continuing to rotate. 
Eventually, it pours out 
of the top of the tube, 
and was used to build 
the first effective farming 
irrigation systems.

Archimedes actually 
took it one step further, 
too. He reversed the 
process, poured water 
in the top of the screw, 
and magically watched 
the screws begin to turn 
automatically. A couple 
millenniums later, that 
same technology would be 
used to drive our modern 
hydro-electric generators.

lost skills :: homesteading haCk #1

Simple 
homesteading 
solutions that 

have been 
around  

for centuries 
… and still 

work
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The Archimedes Screw
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Countryside Readers Set To 
Get FREE Survival Food

LOG ON NOW TO FreeFoodKit6.COM

I
n a crisis, your number 
one need is food. But not 
just any food. 

What everyone needs is 
good-for-25-years survival  

  food that you can rely 
on when the time comes that food 
is scarce. 
 Well right now – in what is  truly 
an unprecedented move – 72-hour 
Food4Patriots survival food kits are 
being given away to readers as long as 
they log on to FreeFoodKit6.com. 
and beat the program deadline. 
 “This is all happening because 
we’re worried that the people in 
Washington have an agenda that 
is about more than just guns and 
ammo,” explained Tim Boyle, a 
spokesman for the company.

Preparing now is your 
best defense.

 You want to put your family first. 
And to do that, you’ve got to start 
preparing now. Self-reliance in an 
emergency is critical to keeping your 
family fed. Experts say that everyone 
should have at least a 72-hour supply 
of non-perishable food on hand at 
all times.
  Unfortunately, too many people 
make the mistake of choosing 
products that were never intended 
to be survival food. They end up 
with expensive stockpiles that are 
too big and too bulky to move, 
should an emergency force them to 
leave their homes. 

Chances are, their foods 
were not packaged for a 

25-year or more shelf life. 
Most are not. 

 And if they were unlucky enough to 
stock up on MREs, they’ll be depending 
on a product that can actually make 
you sick if you eat it for too long.
 Food4Patriots survival foods are 
made of the finest ingedients, grown and 
packaged right here in the USA. They 
taste great. They provide the nutrition 
you need. And they were developed 
specifically for use in emergencies – 
although a lot of folks sometimes like 
them for a quick meal or snack. 
 Boyle explained, “These are  
home-style meals that we package in 
airtight and resealable military-grade 
Mylar pouches that keep them fresh 
and delicious until they’re needed. 
Your family will enjoy meals much like 
they’re already eating every day.”
 Every 72-hour kit that’s being 
given away contains four servings 
each of such familiar dishes as 
Liberty Bell Potato Cheddar Soup, 
Blue Ribbon Creamy Chicken Rice, 
Traveler’s Stew and the always loved 
Granny’s Home Style Potato Soup. 
    The company’s usual price for the 
72-hour kit is $27 plus shipping. But 
readers who act quickly can pay only 
the $9.95 shipping and handling fee 
through this program.
 “We’re trying to ensure no reader 
gets left out, but they have to hurry 
because we have a limited supply 
of the 72-hour kits we can give 
away,” Boyle warned. 

There is still time to take 
advantage of this free 

food offer, but be aware the 
program will end no

matter what at midnight,
 October 31, 2016.

Food4Patriots is committed 
to giving a free 72-hour 
survival food kit to every 
reader who reads this 
magazine and logs on to 
FreeFoodKit6.com. Provide 
your delivery instructions 
and agree to pay the $9.95 
shipping and handling fee 
for each kit claimed. That’s 
all there is to it.

OFFER ENDS 10/31/16 AT MIDNIGHT.

Farmers vow to keep up with the rush to supply 
Countryside readers who log on to FREEFOODKIT6.COM 
now and beat the deadline to claim their free 72-hour 
survival food kit.

How To Get Your 
FREE 72-Hour 

Survival Food Kit
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lost skills :: Canning game

EVERY YEAR, our 
family gets excited 
for the annual harvest 

of meat. Typically, we are 
hunting elk or whitetail deer, 
but three years ago, we were 
blessed to have a specially 
drawn moose tag to add 
to those deer and elk tags 
here in Idaho. It was quite 
something to fill our propane 
freezer with 100 percent 
moose meat. It was bursting 
at the seams and each 
vacuum-sealed packaged was 
carefully placed in the freezer 
like a large jigsaw puzzle. 

Not only did we have 
a moose, but we also had 
five whitetail deer as well. 
Normally we would have 
only three tags to fill, but this 
particular year, my father-
in-law and my husband’s 
cousin added to our bounty. 
So the only freezer we have is 
full. Now what? It was hard 
to imagine that there was 

actually a dilemma in this 
situation, but there was. We 
needed a different storage 
option. We chose to use our 
meat grinder and grind all 
of our deer into burger.

I can our fresh vegetables 
all summer and fill our 
shelves with diced tomatoes, 
tomato sauce, chili sauce, hot 
pepper mustard, hot sauce, 
dill pickles, lime pickles, 
jellies, jams, syrups, all sorts 
of vegetables and anything 
I can get my hands on. I 
love being able to put as 
much food on the shelves 
as I possibly can because I 
know it is fresh and without 
preservatives. We enjoy 
dehydrating and fermenting 
our food and also jerking 
and smoking our meats.

Canning meat is such 
an amazing process and 
one I thoroughly love. It 
could not be simpler. I have 
been eating venison all 

my life and I have to say 
that our canned venison 
burger is the juiciest, tastiest 
and melt-in-your-mouth 
venison I have ever had.

HOW TO PREPARE 
GAME MEAT

We chose to grind our 
meat for canning. We have 
a hand crank meat grinder 
that we use, as well as a 
Christmas gift, the Lem Big 
Bite Grinder. We do all our 
butchering every year and 
it got a little rough on the 
shoulder using the hand 
crank grinder, especially with 
the elk and moose. If we end 
up in tougher times where a 
traditional approach would 
be necessary, I can only 
imagine my exercise bike 
will be hooked up to that 
meat grinder. For now, we 
use the Lem. You wouldn’t 
have to grind your meat, 
you could also slice, cube 
or strip your meat, but we 
chose grinding this year. 

HOW TO PROCESS 
GAME MEAT USING A 
PRESSURE COOKER

Once you have your 
meat prepared and 
ready for canning, it is 
really an easy process. 

1. Fill your jars to within 
an inch from the mouth 
of your jar. Be sure 
to use the end of a 
wooden spoon to push 
your meat into the jar, 
removing as much 
open space as possible 
to alleviate extra air 

BY TAMMY 
TRAYER

idaho

How to Can Game
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in your jars. Add a 
teaspoon of salt and any 
additional seasonings 
or spices, remembering 
my warning from 
above. Wipe the top 
of your jar clean, 
keeping it dry as well. 

2. Heat your lids or Tattler 
rubber rings with 
boiling water for a few 
minutes. Wipe down 
your lids or rubber 
rings. Be sure they are 
completely dry and 
add them to your jar. 
Add your flat if you are 
using the Tattler setup 
and then add your ring; 
tighten snugly by hand. 
(You heard right, there 
is no liquid added to 
your jars. During the 
cooking process the 
natural juices will fill 
your jars. If the juices 
do not cover your meat 
entirely this is okay also. 
Chicken is another meat 
that we can regularly in 
the same fashion, only 
we chunk the meat.)

3. Now you are ready to 
add your jars to the 
pressure cooker. My 
pressure cooker holds 
seven quart jars at a 
time. Here is where 
you will need to read 
the instructions for 
your particular unit. 

For the quart jars, it took 
one hour and 30 minutes 
cooking time with my dial 
gauge set at 12. Pint jars 
would take one hour and 

15 minutes. Your pressure 
setting will depend on your 
elevation, your type of gauge 
and your pressure cooker.

The hardest part of this 
whole process I found to 
be watching the pressure 
cooker gauge for the day as I 
processed a whole deer on a 
sunny day. I am an outdoorsy 
girl, so it was a little hard 
being trapped inside, but it 
was worth every minute of 
my time once I tasted the 
meat. My suggestion would 
be to plan a project indoors 
that would allow you to be 
close to the kitchen to check 
the gauge periodically and 
then it is really a win-win. 

This particular year, we 
put 113 quart jars of venison 
burger on our shelves. 
They can be taken down 
and added to stew, any 
dish or eaten right out of 
the jar. Every year we are 
blessed to eat tasty and 
hearty food through winter 
with our bounty from our 
garden and foraging and 
our meat harvest from 
the wilds of Idaho.

Tammy Trayer is an author, freelance 

writer, and a radio show host at Mountain 

Woman Radio. Tammy and her family live 

traditionally off-grid and have a passion 

to help educate others by sharing their 

experiences of living off the land, dealing 

with autism, gluten-free and dairy-

free cooking, self-reliance, wilderness 

survival, traditional and primitive skills, 

and much more. Follow Tammy’s radio 

show on iTunes and her website. Learn 

more at http://TrayerWilderness.com and 

http://youtube.com/trayerwilderness.

Materials List
Here is the list of things you will need:

• A pressure 
cooker (I have a 
Presto 23-quart 
pressure cooker)

• A magnetic lid tool, if 
using the metal lids

• A canning jar lifter

• A canning funnel

• Wide mouth canning 
jars in your choice 
of size. I prefer 
the wide mouth 
because it is easier 
to get the meat in 
and out and I use 
quart jars because 
I have big eaters.

• Canning flats or lids 
for your jars. I have 
used the metal lids 
all this time, but I 
have started using 
the Tattler reusable 
lids which can be 
found at www.
reusablecanninglids.
com. I prefer these 
now because they 
are reusable and 
therefore I will be 
able to continue 
to can ongoing no 
matter what our 
future holds. 

• Metal canning rings 
or rims for your jars.

• Salt (canning)

• Any additional 
seasonings, spices 
or garlic cloves you 
would like to include.

Note: My recommen-
dation is to just use 
salt during the canning 
process and add the 
seasonings when you 
prepare the meat to al-
low for a better variety 
or if you do choose 
to add seasonings to 
do a variety of differ-
ent seasonings. One 
year we added garlic 
cloves to each jar and 
over time the garlic 
got much stronger 
and although we eat 
garlic in every meal, 
it became too much.

• A teaspoon

• A wooden spoon

Note: If you purchased 
your canning jars 
by the case, I would 
just like to provide 
a word of caution. If 
you stored your jars 
in a hot location prior 
to using them, the 
lids are probably no 
good. Also, if you go 
to open a new case of 
jars and the seals are 
hard to get off, then 
they too, are probably 
no good. Just so you 
are aware that once 
the lids have been 
sealed on something 
they cannot be reused 
with the exception 
of the Tattler lids.
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lost skills :: falling trees

FALLING TIMBER IS ONE of the most 
dangerous jobs on the planet, but safe practices 
can greatly reduce the odds of accidents. 

Fortunately, back in the 1970s, a Swede named Soren 
Erikson came to America and began teaching safe 
methods of cutting timber. His techniques are not 
only safer, they reduce the amount of effort needed. 
Back in those days, Scandinavians were using saws 
with bars that were 13 to 14 inches long. Since then, 
probably because Americans think bigger is better, 
it is difficult to find a good quality bar shorter than 
16 inches. I watched loggers in British Columbia 
cut 18- to 24-inch trees with 24- to 28-inch bars.

Long bars need more horsepower, meaning more 
weight, more gas and more muscle fatigue. My main 
objection to long bars—they are more dangerous. 
The longer the bar, the greater the chance of striking 

a foreign object—rock, brush, 
limb. And if you strike it with the 
bar tip, the saw will kick back 
hard. Long bars are particularly 
hazardous when removing limbs 
from northern softwoods with 
multiple limb whorls around the 
tree stem. With a little finesse, you 
can cut those 24-inch trees with 
a 12-inch bar. This article will 
deal with falling average trees—
straight, well balanced crowns, 
very little lean, no rot—then we’ll 
look at the difficult trees which 
require more thought and care.

To drop a tree, you must make 
two cuts, the notch, on the side 
facing the direction of fall, and the 
back-cut. I don’t know how the 
aborigines did it, but I learned from 
my granddad using a crosscut saw 
and an axe. First, we made a saw 
cut at right angles to the direction 
of fall, then chopped out the notch 
(illustration below). He was right-
handed, I was left, so we made a 
beautiful notch. Then we made 
the back-cut an inch or two higher 
than the base of the notch and 
sawed in (leaving a hinge) until 
the tree began to fall. When chain 
saws came on the scene, the same 
technique was used, but instead of 
chopping out a notch, the top cut 
was made with the saw, hopefully 
meeting the bottom cut evenly.

The problem with this technique 
was that as the tree fell, the notch 
closed, the hinge broke and often 
the tree kicked back off of the 
stump. Kickback is a leading cause 
of fatalities and serious injuries. 
If the notch was 45 degrees—the 

How to Fall 
Standing Trees 
Safely

BY BEN 
HOFFMAN

maine

The traditional notch has a horizontal bottom cut, a sloping top  
cut and the most common angle is 45 degrees. The back cut is also 
horizontal, about 1-1/2 inches above the base of the notch..

back cut

hinge
top cut

bottom  
cut
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most common practice—the 
hinge broke when the tree was 
halfway down, still dangerous; but 
sloppy cutters often made shallow 
notches and the tree broke before 
it reached the halfway point. The 
farther the tree falls before the 
hinge breaks, the less chance of 
kickback and the more time you 
have to get out of the danger zone.

To minimize damage to other 
trees, it is essential to drop the tree 
exactly where you want it and 
control its fall as long as possible—
the open-faced notch is the key. A 
safe notch is at least 60 degrees, and 
as close to 90 as possible. And if the 
top and bottom cuts do not meet 
perfectly, the tree will fall to one 
side of its desired lay. The top cut is 
critical—it must face exactly where 
you want the tree to fall. Most saws 
have a raised “pointer”on the saw 
body—simply aim it where the 
tree should fall. Make the top cut 
first, then sight down the kerf to 
assure that the bottom cut meets it 
perfectly. If either cut is too deep 
on one side, the tree will fall more 
to that side. Some folks complain 
that the wide notch reduces the 
useable lumber from the butt log, 
but most comes out of the butt swell 
and sloping grain. A shallow notch 
minimizes loss in the butt log.

The bottom cut of open-faced notches slopes 
upward and the angle between bottom and top cuts 
should be 60 to 90 degrees. The larger the angle, 
the longer the fall is controlled. Make the top cut 
first, then sight down the kerf and ensure that the 
bottom cut meets it perfectly. If the cuts overlap, the 
tree will fall at right angles to the deeper cut. The 
hinge thickness should be uniform.

60-90  
degrees
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Many trainers argue for the 
back cut to be at the same level 
as the “V” of the notch, but for 
weekend warriors, I recommend 
making it 1-1/2 inches higher. That 
lip is an added safety margin. To 
drop a tree precisely, you should 
keep the back cut parallel to the 
notch. If your hinge is thicker on 
one side, the tree will swing in 
that direction. (Actually, you can 
use this trick to start a tree in one 
direction, then swing it as much as 
45 degrees to avoid an obstacle.)

Always, before you begin cutting 
a tree, carefully examine the tree, 
the trees around it and the ground 
where it will fall. Are there dead 
limbs or other debris in the tree 
that may fall on you? When it falls, 
will it dislodge debris in nearby 
trees that may fall on you? Does the 
tree lean, or is the crown heavier 
on one side, or laden with snow 
that may affect its balance and 
direction of fall? A decided lean or 
unbalanced crown will affect the 
wood strength—compression in 
softwoods, tension in hardwoods. 
Are its branches intertwined with 
other trees in such a way that it 

may hang up rather than fall 
freely? When cutting a softwood 
with a dead top, pounding on a 
wedge can cause enough vibration 
in the top that the wood may 
break and drop on you. If the tree 
falls on a large rock or stump, 
it may break, or rebound.

Cut any brush that may affect 
your work, and always create an 
escape path behind the direction 
of fall, at an angle of 135 degrees. 
This is your protection in case of 
kickback. It may even be necessary 
to cut brush and small trees in the 
area where the tree will fall in order 
to make limbing easier and safer. 
Do not stand and watch as the tree 
starts to fall. Get out of there! If it 
is tipping slowly, you may need 
to cut more of the hinge, but be 
ready to move quickly in case it 
kicks back or rolls after falling.

The illustration below to the left 
shows a method of cutting when the 
saw bar is longer than the stump 
diameter. Simply make the back 
cut from the backside of the tree. 
The illustration to the right shows 
a method for cutting trees that are 
larger than the bar length. Note 

that in both diagrams, the notch 
(undercut) is only about 1/4 of the 
stump diameter. A recommendation 
by one manufacturer is up to the 
width of the bar, but this could be 
too deep in small trees. A depth 
of 10 to 25 percent of the tree 
diameter is usually sufficient, 
with depth increasing as diameter 
increases. Deep notches just make 
more work and do not leave 
room to drive wedges behind 
the bar. A wise precaution—
slip a wedge into the back-cut 
to ensure that the bar won’t be 
pinched if the tree tips back

The importance of precise falling 
is to get the tree to the ground with 
minimal damage to surrounding 
trees, especially reproduction. 
You may think those large feller-
bunchers used in the woods cause 
more damage than chain saw 
falling, but they don’t. A machine 
can sever the tree, lift it vertically, 
move it to an opening where it 
won’t damage other trees, lay it 
on the ground and pile several 
trees together, minimizing skidder 
travel in the woods to collect trees.

It may even be necessary to cut brush 
and small trees in the area where the tree 

will fall in order to make limbing easier 
and safer. Do not stand and watch as the 

tree starts to fall. Get out of there!

left: When the bar is longer than the stump, make 
the back cut with the bar parallel to the undercut. 
When you have cut halfway through, insert a 
wedge behind the saw to prevent the tree from 
tipping back and pinching the saw.

right: If the tree is thicker than the bar length, first 
cut the right side, then swing the saw and cut the 
middle and left. Be careful not to cut into the hinge. 
And remember to insert the wedge.

hinge
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We all want to know if science is making our food supply healthy or 
not. Turns out, it’s a personal, and complicated, question.

By Ryan Slabaugh

NUANCE , HAVE  A  SEAT
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It’s where we start this issue’s cover story: 
at the point where we set our baskets down 
and go looking for answers. As homesteaders, 
small farmers and sustainability advocates, 
staying close to our food supply matters a lot to 
us. But as technology advances, globalization 
expands and our farming practices grow more 
refined, the questions about what is healthy 
and natural are more complicated than ever.

Jerri Cook, a longtime writer for us, found 
answers by looking at the critical building 
blocks of our food supply: what is the difference 
between bioengineered food and genetically 
modified food? Why is labeling important, and 
what do you need to know as a consumer? She 
also dove into research to figure out if any of this 
is connected to disease or massive public health 
issues. What she found was, well, complicated.

Anita Stone and Missy Ames researched 
the food supply issue from the ground up. 
A large global movement is collecting and 
storing seeds in case something catastrophic 
enters our food supply. As they learned, 
homesteaders are a vital part of that movement, 
and there is more science being applied to 
our current seed supply than you might 
think, even if it’s labeled “all natural.” 

So, I don’t want to disappoint you, but if 
you are looking for a definitive answer as to 
where all this is going, you’re not going to 
like our conclusion, which is pretty simple: 
Food is inherently personal. The instinct to 
protect our food keeps us alive and is built 
into our genetic code. Just look across the 
dinner table some days, and you’ll recognize 
that we’re one genetic twist away from 
growling for the last of the mashed potatoes. 

It’s also impossibly complicated. We 
would be foolish to try and change your 
mind about what you should be eating. If 
you are strictly anti-GMO, vegan or do not 
care one bit, we bet you have a very good 

reason, and we bet there will be evidence in 
this cover piece to support your opinion. 

Two real world scenarios really show how 
food is a personal choice. In Vermont, passionate 
citizens have led several recent anti-GMO 
campaigns because, like many anti-GMO 
groups, they believe technology is making their 
food supply too monolithic. (Big Ag’s penchant 
for secrecy does not help this.) As a result, 
Vermont has very strict GMO labeling laws.

Conversely, if you live in South Africa, you are 
actively feeding your children GMO potatoes. 
A few years ago, bioengineers began adding 
vitamin A to sweet potatoes in a process called 
biofortification, and child blindness rates 
dropped dramatically. It’s fairly easy to argue 
that, in this circumstance, the combination of 
science and food is an overall positive, especially 
if you are that child who can see again.

But ultimately, that opinion is up to you. 
Please consider this cover story as a springboard 
to making your own well-researched decisions 
about what you eat. I know it has helped me 
to read past the fear mongering and to truly 
understand how science is applied to our food. 
I am proud to say, I no longer get nearly as 
lost wandering the labyrinthine grocery store 
aisles. I just know that whatever I choose to 
cook, and whenever I sit down to eat, nuance 
is at the table, whether I invited them or not. 

Ryan Slabaugh is the editor of Countryside & small  

stoCk Journal.

Here is where I get lost. I’m in the grocery store, and after walking 17 aisles lined  
with low-sodium, no-sodium, gluten-free, organic, all-natural, non-GMO, protein- 

added, vitamin-C enhanced, locally grown, cage-free, grassfed, farm-raised and  
vegan choices, I stare into my cluttered basket and wonder what, exactly, I just did.
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In 1970, futurist Alvin Toffler coined the 
term “future shock” to describe an emerging 
psychological syndrome that was about to engulf 
all Western societies. Future shock occurs when 
people are confronted with too many choices 
about their immediate and long-term futures. 

Toffler knew that at the rate technology was 
accelerating, it wouldn’t be long before overwhelming 
choices about lifestyle would lead to people into 
sub-groups as a natural defense—a way to limit their 
choices and thereby limit the extreme emotional 
and physical distress brought on by facing too 
many choices in too short a time. One thing he 
probably didn’t see was the clash between science, 
policy and rank ideology when it comes to food. 
Forty-six years after the book Future Shock was first 
published, there’s a whole new set of divisions in our 
culture forming, between organic-only, anti-GMO, 
all local, grassfed, vegetarian, vegan, gluten-free 
and all-natural camps, and the people who don’t 
care about any of it and just want good food.

So, welcome to 2016, where you’re generally  
either pro-GMO food or you’re not, and no matter 
where you stand—and we’re trying to be gentle 
here—you likely could use a few more facts to  
defend your argument. 

To truly understand the benefits and dangers  
of bioengineering and food modified by technology, 
we have to understand the terms as the scientific 
community understands them, not as they are 
understood by the masses on social media. 

So, let’s start at the beginning. 

BIOENGINEERING: THE APPLICATION 
OF ENGINEERING PRINCIPLES 

TO BIOLOGICAL SYSTEMS.

If you were to take a bioengineering class at 
the University of California at Berkeley, you’d 
quickly learn about two fields: engineering, the 
scientific field that uses mathematics to build 
structures and machines to solve problems central 
to human existence; and biology, the scientific field 
concerned with the study of living organisms. 
Within bioengineering, scientists have produced a 
whole new field of science called “biotechnology.” 

The University of Nebraska at Lincoln describes 
biotechnology as processes that “modify the genetic 
material of living cells so they will produce new 
substances or perform new functions.” It’s the 
area where mathematics and living molecules 
intersect, where the building blocks of life can be 
re-calculated to eliminate the problems that keep 
mankind from reaching beyond the known universe. 
This is exactly the goal of the dedicated men and 
women working around the world in the emerging 
fields of bioengineering and biotechnology. Even 
though some demonize them as mad scientists, 
these bioengineers believe they are changing the 
world for the better, and in many cases, their work 
is allowing people to live longer and disease-free.

Artificial insemination (AI) was the first 
biotechnology to be developed for the specific 
purpose of benefitting animal-based agriculture. 
It allows farmers to rapidly improve desirable 
genetic traits of their herds. Using technology 
to isolate desired genetic traits, farmers and 
breeders can ensure only the best genetics are 
being passed to their young stock. The practice is 
almost universal, even on organic dairy farms. 

In order to produce the most amount of milk while 
using the fewest resources, organic dairy farmers 
follow the same protocol as their conventional 
counterparts. When selecting the genetics they will 
use to inseminate their breeding stock, they consider 
the number of female calves the bull has produced, 
or “thrown.” If they are willing to pay more, 
producers can inseminate their cows with semen that 
is guaranteed to only produce a female. For dairy 
farmers, how much milk the bull’s offspring has 
produced is an important consideration. Experts in the 
field estimate that, because of artificial insemination, 
milk production per cow, organic cows included, has 
increased 265 percent in the last 40 years. With fewer 
cows producing more milk, there’s less manure to 
deal with, less methane gas, and fewer animal deaths. 

THE 
FUTURE 

F 
FOOD
Understanding the science behind  
our food supply will help you make 
better choices as a consumer

By Jerri L. Cook, Juris doctor
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Other factors breeders consider are overall health 
of the known offspring, as well as their longevity. 

The same holds true for organic meat producers. 
Like their conventional counterparts, consumers 
ask organic meat producers to maximize the taste, 
texture and appearance of their final product. 
Dairy farmers and ranchers prefer artificial 
insemination because of the proven advantages:
• When a high-producing bull is identified, 

its genetics can live on even after its death 
through the continued collection and 
storing of specimen during its lifetime;

• Using genetics from the most elite bulls guarantees 
that the resulting offspring will accurately 
reflect the superior genetic makeup of the sire;

• It eliminates the risk of reproductive injury and 
disease associated with the breeding process;

• It improves record-keeping, a must for any 
successful farm; and

• Artificial insemination is less expensive than 
running a bull and far less dangerous, especially 
on farms with children. It’s not uncommon 
to hear of a farmer being found dead in a 
field after being attacked by a bull. Housing 
a bull on a farm with children could have 
heartbreaking consequences. Some small-scale, 
truly sustainable farmers and ranchers still use 
bulls, but they are in the discernable minority. 

For the most part conventional farmers, organic 
farmers and sustainable farmers alike are all 
experiencing the advantages from advances 
in bioengineering. So are consumers. Artificial 

insemination has helped increase the amount of 
meat and milk on the market and has been a major 
part in keeping the prices low. In fact, the average 
price of a gallon of milk in April 2016 was just three 
cents higher than a decade earlier. The consistency 
and quality of dairy and meat products has also 
improved as producers use to learn artificial 
insemination. The popular Angus beef brand is an 
example of how successful genetic manipulation can 
lead to a better final product. There’s no way around 
it—anyone who consumes dairy or meat of any sort 
is consuming food produced from biotechnology. 

If you have limited your food choices to only 
vegetarian or vegan food, you’re also consuming 
food produced with bioengineering—even if it’s 
USDA-certified organic. Organic producers are 
also allowed and even encouraged to use high-
yielding hybrids and seed varieties that have 
been produced through traditional biotechnology 
techniques. Bioengineering allows scientists to 
identify and isolate the genes that make wheat 
susceptible to disease, and the result is strains of 
wheat that are resistant to fungus and bacteria. 
These bioengineered seeds, even the certified 
organic ones, are used to grow the wheat crop that 
is used to produce the nation’s bread. No matter if 
it is white, whole wheat or organic, it’s all produced 
using seed that was developed using biotechnology. 

Biotechnology has also produced tomatoes that 
resist blossom-end rot and other diseases. The same 
is true for every vegetable and fruit consumed in the 
United States—even the produce labeled “organic.” 
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Opponents of biotechnology point to the success 
of science in producing a superior wheat crop 
and call it a failure. One of the most adamant 
voices against bioengineered wheat is Dr. William 
Davis, author of Wheat Belly. Widely discredited 
by his peers, Davis has sold millions of books 
by proclaiming that bioengineered wheat causes 
opioid-based constipation, even going so far 
as to claim that new drugs like Movantik are 
being introduced because of the consumption 
of new wheat strains. When you look closer, 
nothing could be further from the truth. 

If you know someone who is taking Movantik, 
a prescription drug used to treat opioid-based 
constipation, be kind to them. The demons they’re 
battling have far darker appetites than a taste for 
bread and pasta. Movantik is used to treat people 
whose digestive systems have been slowed down by 
opioid use; it has become more common as opioid 
prescriptions have increased, according to evidence 
collected in a 2016 investigation by the Senate  
Judiciary Committee.

So as you can see, biotechnology is prevalent 
throughout our food supply, and in many ways,  
parts of our food supply depend on it to exist in  
the first place. 

But food constructed with biotechnology is not 
food that is genetically modified, although the two 
are related. If you claim to be against GMO food, or 
are downright alarmed by it, can you can explain how 
their belief against GMO foods is different than your 
beliefs about from food changed by biotechnology? 

On that note, what exactly is a genetically modified 
organism anyway?

GENETICALLY MODIFIED ORGANISMS: AN 
ORGANISM THAT HAS BEEN ALTERED USING 

DNA MATERIAL FROM ITS OWN SPECIES. 

GMO and advancing biotechnology advocates 
do not make small promises about the future 
of their work: they pledge to cut down on the 
staggering amount of wasted food and decrease 
the pressure on the environment from commercial 
fishing. For example: turning off the gene in 
apples that promotes enzymatic browning so they 
won’t turn brown immediately after being cut 
or bruised; or engineering a species of salmon so 
they are ready to harvest in 18 months instead of 
three years by turning on their growth genes. 

By some estimates, as much as 40 percent of the 
fresh produce purchased at grocery stores in the U.S. 
is thrown out because it went bad. It’s well reported 
that, for most consumers, “went bad” means it lost its 
eye appeal, not that the fresh produce actually rotted. 
Of course, some will argue that if people would 
grow their own produce, they wouldn’t have this 
problem. They could just pick and eat their food the 
same day. But the argument is unrealistic rhetoric. 

For those who entirely resist the idea of GMO food, 
the common fears are attached to humanity’s increases 
in cancer, heart disease and obesity, among other 
issues, and our general stagnation in lifespan. While 
there have been links used in hundreds of online 
articles to prove a connection, there is no real scientific 
proof, and in most scientific circles, the argument is 
not even open for discussion. A link is not a cause, 
and real scientists know that. There’s a link between 
spoons and obesity, but spoons do not cause obesity.

The most popular argument used to support a 
ban on genetically-modified food is that corn and 
soybeans can be modified to withstand glyphosate, 
and consuming products sprayed with glyphosate 
causes disease. Consider this comparison: the 
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top two organic fungicides, copper and sulfur, 
are applied at a much higher rate than synthetic 
fungicides. Both are lethal to humans if consumed 
in large quantities, as is glyphosate. Like glyphosate, 
the applicator must have a license and must wear 
the required protective equipment. But unlike 
glyphosate, copper and sulfur don’t break down 
and dissipate after a few hours after application. 

Yet, politicians have honed in on the anti-GMO 
movement, which has triggered more discussion and 
debate. It has great political value, especially when 
it comes to Alaska’s commercial salmon industry, 
which brings in a whopping $5.8 billion in revenue. 
Sen. Lisa Murkowski (R-Alaska) recently opposed 
the introduction of AquaBounty, modified fish that 
are ready for market in 18 months, for sale in the 
United States because of labeling issues. Advocates 
said the genetically modified salmon did not pose 
any threat at all to human health, and that raising 
these salmon domestically would take pressure off 
of the wild salmon population and prevent over 
harvesting. Yet, it got to the heart of the issues, that 
people want to learn more about what they are 
eating. Labeling is important, and has become the 
center of the debate. I write more on that later.

TRANSGENIC ORGANISMS: ORGANISMS 
ENGINEERED BY COMBINING DNA FROM 

TWO OR MORE DIFFERENT SPECIES.

If the GMO idea triggers passionate discussions, 
then the idea of transgenic organisms often causes 
full-blown meltdowns. These are the organisms 
that are often described as "Frankenfood," and 
conjure up images of scientific monstrosities. While 
some are a bit weird, a nuance is worth discussing: 
the science helped farmers save the entire papaya 
industry in Hawaii. 

In the 1990s, a virus all but destroyed Hawaii’s 
papaya crop. The state that had produced more 
than 80 million pounds of papaya in the 1980s 
saw production drop to about a fourth of that 
by 1994. The Ringspot virus that was killing 
Hawaii’s papaya trees was spreading in Asia 
as well. With the economic vitality of an entire 
industry in the balance, science stepped in to 
save the day. Using science, researchers created 
a miracle papaya. Rainbow papaya carries a 

protein from a goat gene, allowing it to reject 
the Ringspot virus. Today, nearly all of Hawaii’s 
papaya crop, valued at $11 million annually, comes 
from transgenic trees. The same holds true for 
Asia. It’s worth noting that there have been no 
reports of deaths, diseases or disorders caused by 
the trees or the genetically engineered papayas, 
and the trees are not having to be sprayed with 
alarming amounts of pesticides to fight disease.

Something similar is happening in Florida, 
where 80 percent of its orange trees are infected 
with a bacterium that causes citrus greening, 
a condition that kills oranges. The bacteria 
could destroy Florida’s citrus industry, which 
generates around $9 billion every year. Florida 
orange growers, and now growers in California, 
are trying everything to stop the spread of the 
bacteria from the Asian citrus psyllid, and some 
growers applied as much pesticide as allowed 
by law in order to get rid of the invasive pest. 
It’s not working. But they don’t have to use more 
pesticide because there is a cure for the disease.

Scientists have created a bacteria-resistant 
orange tree using a gene from spinach. The newly 
created oranges will likely save the U.S. citrus 
industry, if they ever make it to market, but for 
now, imported oranges from more unregulated 
regions are plugging the supply line, which begs 
even more questions about the safety of our food.

Medical advancements derived from livestock 
have also depended on transgenic research and 
manipulation. At one time, insulin was collected 
by removing it from the pancreas of slaughtered 
cows and pigs. The process was messy and time-
consuming, which made insulin an expensive drug. 
However, scientists made a transgenic insulin in the 
lab using microbes that produce a much purer and 
safer form of insulin for humans, almost eliminating 
the chances of an allergic reaction. Curiously, aging 
pop stars like Neil Young, who is a diabetic and 
uses GMO insulin, call for a ban on GMOs, which 
speaks to the complicated nature of the discussion.

Yet, opponents who argue we do not have a 
full scope of the impact of the changes we are 
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constructing today do have a point. There has 
been at least one notable unforeseen consequence 
that concerns the scientific community.

Bt corn is common corn that has been created by 
combining a gene from the soil bacterium Bacillus 
thuringiensis, or Bt as is commonly called. This makes 
the plant toxic to pests like beetles, caterpillars 
and rootworms, which eliminates the need for 
pesticides. At least, that was what it was supposed 
to do. However, cutworms have become resistant, 
and now farmers who plant Bt corn must now turn 
to powerful and expensive pesticides to control 
cutworms in their corn fields—a practice that was 
supposed be obsolete because of biotechnology.

Even though Bt corn didn’t perform as advertised, 
the scientific community has continued to work 
on the problem, and they may have found a 
solution. Researchers at the University of Kentucky 
have developed a way to make adult cutworms 
sterile, preventing reproduction. The research 
is promising, and if successful will likely be 
used by all corn growers, even organic ones.

LABELING

Many states, like Alaska, Vermont and Colorado, 
have included GMO laws on the ballots in recent 
years in response to public outcry over wanting to 
know more about what changes are occurring in 
their food supply. And they are learning that GMO 
food is a tough thing to regulate. Vermont, one of 
the leading states in requiring mandatory labeling 
of GMO food, is a good example. It demands that all 
food containing GMOs or transgenic organisms be 
labeled—except Vermont cheese and organic cheese, 
both of which are made with transgenic rennet. 

In the mid-1960s, food activists began to protest 
the veal industry, and naturally occurring rennet is 
a byproduct of the veal industry. After successfully 
persuading consumers to boycott veal, the price of 
rennet began to skyrocket. With the natural source 
all but wiped out by the fall in consumption of 
veal, cheese makers scrambled for another source 
as demand ticked up. Biotechnology stepped in.

By 1988, scientists had created a transgenic rennet by 
transferring a single bovine cell into microbes, which 
gave the microbes the ability to produce a substance 
known as chymosin. Chymosin is the ingredient in 
natural rennet, which is collected from the fourth 
stomach of an un-weaned calf. The chymosin created 
using biotechnology is called fermentation-produced 
chymonsin (FPC). The Food and Drug Administration 
found the new chymonsin to be almost identical to the 
rennet produced from calf gut, so the agency didn’t 
require any special labeling. With the introduction 
of FPC, commercial cheese making became much 
more profitable, especially for small farmers. It’s 
much faster to produce FPC in a laboratory than to 
produce and slaughter enough calves to produce 
all the cheese consumed in the United States.

Today, almost all cheese produced in the U.S. is 
made with transgenic rennet, including Vermont 
cheese and certified organic cheese. So far, after 
nearly 60 years of use, there are no reports of death, 
disease or disorder resulting from transgenic rennet. 

Advocates of labeling laws consistently argue that 
labeling helps consumers expand their choices, which 
is better for the overall marketplace. By helping people 
understand what they are consuming, it thereby 
soothes some of the stress caused by new technology, 
and creates a better shopping experience for everyone. 

EXPERTS IN THE FIELD 
ESTIMATE THAT BECAUSE OF 
ARTIFICIAL INSEMINATION, 
MILK PRODUCTION PER COW, 
ORGANIC COWS INCLUDED, 
HAS RISEN 265 PERCENT IN 40 
YEARS. WITH FEWER COWS 
PRODUCING MORE MILK, 
THERE’S LESS MANURE TO 
DEAL WITH, LESS METHANE 
GAS, AND FEWER ANIMAL 
DEATHS. OTHER FACTORS 
BREEDERS CONSIDER ARE 
OVERALL HEALTH OF THE 
KNOWN OFFSPRING AS WELL 
AS THEIR LONGEVITY.
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As maddening as it can seem, labeling can 
never be perfectly accurate, either. While organic 
producers are required to take steps to prevent GMO 
contamination, it’s also true that contamination still 
occurs—especially in corn and canola crops that 
are susceptible to drift. As Dan Charles of National 
Public Radio reported, these contaminated crops are 
still sold as organic, because the USDA rules only 
prohibit the use of genetically modified seed. As long 
as the producer didn’t plant genetically altered seed, 
they haven’t used it, and their crop is as organic as 
any other organic crop. Not to mention, only a small 
portion of organic crops can be tested for GMOs. 

FUTURE FOOD

Opponents of bioengineering point to bans on 
GMO imports by countries like the European 
Union and Argentina as a successful model for all 
countries to follow. However, the European Union is 
changing its ban on GMO due to new biotechnology 
called CRISPR. (Clustered Regularly Interspaced 
Short Palindromic Repeats, if you have to know.)

An article in Issues in Science and Technology 
defined the concept for the layperson quite well: “If 
rDNA techniques rewrote the book of life, making 
entire genomes readable, then CRISPR applies 
an editorial eye to the resulting book, searching 
for typos and other infelicities that mar the basic 
text.” In other words, it is cheaper and quicker 
than old methods and allows scientists to cut and 
alter the DNA of any species with relative ease.

In 2016, a British court found the CRISPR technology 
to be different than genetic modification, opening the 
door for research into treating diseases in a new way, 
and allowing for bio-engineered food on shelves of 
European Union stores. Argentina has also announced 
that CRISPR doesn’t violate their ban on GMOs. 

For consumers who are worried about the effects 
of bio-engineered food on their health, limiting their 
consumption to only certified organic products 
makes sense. Even though there is no credible 
evidence that organic food is any healthier or safer 
than non-organic food, alleviating stress has been 
scientifically shown to promote good health and 
prolong life. Any step we can take to reduce stress 
will improve our health. But we can’t stop technology. 
The future holds food that can slow the aging 
process, reverse diabetes, improve memory and 
prevent obesity. Science will do what it has always 
done—show us the path to much longer and much 
healthier lives. Whether or not living longer is good 
for us, and the planet, can still be up for debate.

In the distant future, NASA scientists are  
predicting that humans could develop plants that 
create oxygen from the gasses on Mars. Whole forests 
of genetically engineered trees and plant species will 
thrive on an alien world. For those who can manage 
the stress associated with new technology, the promise 
of tomorrow is exhilarating. They really don’t have 
anything to fear but fear itself when it comes to food 
technology. For those who see these as stumbling 
blocks on a dangerous path toward playing God, no 
benefit will likely change your mind.
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S crolls, skeletons 
and seeds. That’s 
what the discovery 

of Herod’s Palace in 
Masada, Israel, revealed. 
Ancient history, preserved 
for future generations. 

Scientists carbon-dated 
the date palm seeds to 
confirm they originated 
between 155 B.C. and 64 
A.D. Then the seeds sat in 
storage for four decades. 
In 2005, other scientists 
pre-treated the seeds with 
fertilizer and a hormone-
rich solution. Three were 
then planted. Eight weeks 
later, one sprouted. 

The tree grew slowly. 
By 2008, it had nearly 
a dozen fronds, and by 
2010, it was 6 feet tall. 
Nicknamed “Methuselah” 
because it came from the 
oldest known viable seed, 
the Judean date palm 
is male. It also became 
extinct 1,800 years ago, 
until the seeds were 
found, survivors because 
they had been enclosed in 
a clay jar then kept dry. 

Methuselah began 
producing pollen in 
2011. Because no female 
Judean date palms exist, 

scientists plan to cross 
Methuselah with an 
Egyptian variety called 
Hayani, found to be 
genetically closest. The 
offspring will be the 
closest relative to one of 
Israel’s most important 
export crops during 
the time of Christ.

The Importance 
of Seed Saving

Started in 1975 by 
Diane Ott Whealy and 
Kent Whealy, Seed Savers 
Exchange recognized the 
need to preserve heirloom 
species. “Grandpa Ott’s” 
morning glory and 
“German Pink” tomato 
became the first varieties 
saved. Now the initiative 
has over 13,000 members 
and protects more than 
20,000 cultivars. 

Seed Savers Exchange 
reports that 75 percent of 
the world’s edible plant 
varieties have been lost 
in the last century. It also 
claims that, in 2013, more 
than half of American 
cropland was planted 
with seeds that could not 
be saved and replanted 
because of patents.

Stewardship over 
heirloom seeds is scarce, 
possibly because allying 
with corporations 
guarantees more crop 
success. Perhaps it’s 
because consumers 
recognize a certain 
tomato’s shape and color 
to be breed standard 
instead of leaning 
on nature’s beautiful 
imperfections. Many 
people simply don’t 
know about the need 
to preserve a seed 
heritage or are unable 
to do so within their 
own yards or gardens.

Dr. Vandana Shiva 
works throughout India 
and other cultures to 
improve social and 
economic dynamics 
such as gender issues, 
genetic engineering 
and biodiversity. She 
has contributed to 
changing the paradigms 
of agriculture and 
food. Currently, Dr. 
Shiva’s fame is with the 
sustainability movement, 
which is growing in 
popularity. She travels 
internationally to speak 
on the importance 

Make Your 
Own Seed 
Bank
What you need to know about  
saving your own seeds 

By Marissa Ames

PHOTOS LEFT TO RIGHT:

Store seeds in well-labeled 
envelopes and in areas not 
easily exposed to light and 
moisture.

To find truly heirloom 
carrot seeds or tomato 
seeds, contact your local 
cooperative extension.
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of maintaining our 
seed heritage. 

Both Seed Savers 
Exchange and Dr. Shiva 
maintain that food 
sovereignty, the belief 
that cultivars and foods 
should remain in the 
hands of the people eating 
it, is our responsibility. 

What Seeds Can 
You Save?

No, you cannot 
preserve and replant 
seeds from just any 
supermarket produce. If 
you try, and present your 
attempts in a Facebook 
gardening group, you’ll 
soon be told it’s a bad 
idea. Here’s why.

Seeds must be open-
pollinated. That means 
heirloom cultivars are 
fine, as long as you know 
they are truly heirloom. 
Often, large and glossy 
hybrid tomatoes are 
massed with “heirloom” 
selections and can 
be indistinguishable 
without a DNA test. Most 
commercially cultivated 
crops are hybrids because 
crossbreeding produces 
a more vigorous and 

productive product than 
many heirlooms. It’s a 
stronger guarantee for 
farmers whose livelihoods 
depend on sales.

Hybrids are the first-
generation cross of two 
other varieties. Examples 
include many apples 
and most tomatoes sold 
on a large scale. This 
doesn’t mean the seeds 
won’t sprout; many will, 
if collected correctly. But 
the second generation 
can produce fruit 
displaying traits from 
every ancestor used to 
create the strain: uncles, 
grandparents, even 
bitter and wild ancestors 
used to strengthen the 
hybrid. These fruits are 
edible but they may 
not be tasty. And they 
certainly won’t be as 
good as the F1 parent.

Open-pollinated means 
the seeds collected will 
produce the same fruit 
as the parent variety, as 
long as both parents were 
the same cultivar. This 
is especially important 
with squash, which we 
will discuss later in the 
article. Open-pollinated 

varieties could be two-
century-old Cambodian 
eggplants or blue-toned 
tomatoes released for 
sale just this year.

To find seeds you can 
save, consult Cooperative 
Extensions to find trusted, 
local resources. Consult 
heirloom gardening 
groups dedicated to 
genetic preservation. 
Shop from companies 
focusing on heirloom 
and open-pollinated 
seeds. And if you need 
to save on shipping and 
purchase from the same 
company selling your 
favorite hybrids, look for 
the initials “OP” or an 
heirloom designation.

What about GMOs?
Relax. GMOs have 

not yet been found to 
be dangerous, as long 
as the genes used aren’t 
from an organism to 
which you are extremely 
allergic, and most of those 
were stopped before 
they ever reached the 
market. But you may be 
avoiding them for other 
reasons such as refusal to 
support the agricultural 

COMPANIES 
SELLING 
EXCLUSIVELY 
OPEN-
POLLINATED 
SEEDS 
CULTIVATE 
THEIR CORN 
AND WHEAT 
IN EXTREMELY 
REMOTE AREAS 
TO PROTECT 
THEM FROM 
POLLEN DRIFT. 
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practices surrounding 
use of GMOs.

The most common 
genetically modified 
crops in the United States 
are corn, wheat, canola, 
soybeans, cotton and 
sugar beets. Varieties 
of GMO potato and 
zucchini are available 
to commercial farmers. 
FlavrSavr tomato, 
the first GMO crop 
available for sale in the 
United States, is now 
off the market. The 
FDA approved Arctic, 
the first genetically 
modified apple, in 2015. 

This is when you 
need to worry. If you 
are a farmer producing 
cereal grains or other 
commodity crops such 
as cotton or soybeans, 
and you want to grow 
heirloom species, be sure 
your farm is nowhere 
near another commercial 
establishment. Pollen 
drifts in the wind. 
Several farmers have 
entered court battles 
because patented 
genes were found in 
their crops and they 
had never entered into 
contracts with the patent 
holders. This is because 
the genes entered their 
fields with drifting 
pollen. And, as they 
saved seed for the next 
year, they unknowingly 
propagated the GMOs.

Companies selling 
exclusively open-
pollinated seeds cultivate 
their corn and wheat 
in extremely remote 
areas to protect them 
from pollen drift. If you 
purchased heirloom 
corn from a specific 
rare seeds website, it 
was most likely grown 
near the Ozarks.

When Seed Saving 
Doesn’t Work

Simply growing an 
open-pollinated crop 
doesn’t guarantee 
viable seed.

Certain crops 
produce seeds but their 
regenerating does not 
create hardy offspring. 
Heirloom apple seeds may 
sprout, but the strongest 
trees are created by 
grafting heirloom scions 
onto good root stock. 
Sweet potatoes reproduce 
best from slips, vine 
cuttings inserted directly 
into fertile soil. Other 
plants, such as artichokes, 
are best grown from roots 
taken from healthy parents 
because seeds don’t 
always sprout true to type.

Some cultivars easily 
cross-pollinate. For 
instance, did you know 
there are only five 
domesticated species of 
squash? Acorn, zucchini, 
scallop, gourds and most 
pumpkin varieties are all 
sub-species of the strain 
Cucurbita pepo. If you plant 
two squash of the same 
sub-species side by side, 
the seeds will probably be 
a crossbreed. Save squash 
seeds with minimal 
work by growing a C. 
pepo (cocozzelle summer 
squash) only with different 
species like C. moschata 
(butternut) or C. maxima 
(hubbard.) If there are no 
other plants of the same 
species in the vicinity, your 
seeds will be true to type.

Seed-saving advocates 
explain how to safely 
ensure true stock in a 
small location: hand 
pollinate, and  then seal 
the blossom off.

Most tomatoes will self-
pollinate, but sometimes 
insects carry pollen from 

one variety to another. 
This produces hybrids 
which you may or may 
not want to save and 
propagate. Brad Gates 
of Wild Boar Farms 
explains how to ensure 
the parent produces 
true-to-type seeds by 
hand-pollinating. Strip 
away petals to reveal the 
blossom’s receptive organ. 
Sprinkle pollen from 
another blossom on the 
same plant into a smooth 
container like a sunglass 
lens, then brush it onto the 
receptive blossom with 
a paintbrush. The female 
part immediately seals 
off after a pollen grain 
enters. Strip away all other 
surrounding blossoms 
and mark the pollinated 
one with a ribbon.

To preserve squash, 
isolate a receptive 
female blossom right 
when it opens. With a 
soft paintbrush, collect 
pollen from a male 
blossom and then brush 
it onto the female. Now 
wrap a breathable paper 
bag around the female 
blossom to ensure no 
other pollen enters the 
flower until the blossom 

PHOTOS LEFT TO RIGHT:

Delicata squash seeds, 
ready to harvest. 

Those same seeds, along 
with a few others, drying. 
Getting rid of moisture 
is important. Seeds can 
be stored in the freezer if 
you live in a very humid 
climate.

A seed-filing system.
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dies and the fruit starts 
to develop. Mark the 
stem with a ribbon.

The Finer Details
The specific process 

for each crop differs. 
Cantaloupe seeds 
preserve so easily that 
tossing them into a 
compost pile often results 
in volunteers the next 
spring. Tomato seeds 
need to ferment a day 
or so for best viability.

Organizations dedicated 
to preserving species 
offer free resources. Find 
facts that haven’t been 
sponsored for profit by 
searching hundreds of 
Cooperative Extension 
sites with www.search.
extension.org. Seed 
Savers Exchange offers 
free .pdf documents 
online, such as a crop-
specific guide that details 
cultivars, whether they’re 
pollinated by insects, 
the wind, or are self-
pollinating, and how far 
you need to isolate them 
from the same species to 
ensure pure genetics. It 
also details what species 
can cross, such as beets 
with Swiss chard.

Research your specific 
cultivar. Find out if seeds 
are viable at market (when 
the fruit is ripe, such as a 
tomato) or after-market 
(after the plant is typically 
eaten, such as a carrot 
which is shriveled and 
inedible when the plant 
produces seeds). Plant 
your garden according 
to how much labor you 
wish to dedicate to seed 
saving, choosing different 
species if you don’t have 
time to isolate blossoms. 

A free download 
from the Organic Seed 
Alliance, available on the 
Seed Savers Exchange 
website, details what to 
do next. It explains how 
to soak and ferment wet-
seeded crops such as 
eggplant. Or screening 
and winnowing dry seeds 
such as beans or spinach.

Knowing how to store 
seeds is crucial. Just as 
Herod’s Judean date 
palm survived because 
it resided in a desert 
for two millennia, your 
saved seeds must be kept 
dry. Make sure the seeds 
are desiccated before 
you stash them away, 
using silica gel or food 

dehydrators set to the 
lowest temperature. Store 
in breathable containers 
such as envelopes or 
paper bags. If humidity, 
insects, or rodents are a 
problem, stash seeds in 
the freezer. But fluctuating 
temperatures reduce 
longevity. Avoid removing 
seeds from the freezer or 
exposing dry envelopes to 
seasonal highs and lows.

Examples of well-saved 
and preserved seeds range 
from the Judean date 
palm, a Siberian flower 
found in permafrost, or 
“Grandma’s” heirloom 
green tomatoes which 
were discovered in a 
wooden dresser drawer. 
They can include your 
favorite pepper, which 
has become scarce 
within catalogs ruled 
by hybrid types. 

If you’ve never before 
saved seeds, give it a 
try. Learn from each 
experience. And if you’re 
an experienced seed saver, 
thank you. From heirloom 
gardeners everywhere.

 
Marissa Ames writes from Reno, 

Nevada, where she maintains Ames 

Family Farm on 1/8 of an urban acre.

AVOID 
REMOVING 
SEEDS FROM 
THE FREEZER 
OR EXPOSING 
DRY ENVELOPES 
TO SEASONAL 
HIGHS AND 
LOWS.
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When I had the 
pleasure to 
attend “The 

Value of Seed Banks” 
seminar held at the JC 
Raulston Arboretum in 
Raleigh, North Carolina, 
recently, I listened to 
famed biology professor 
Dr. Janice Swab, who 
has traveled the world 
researching this project. 

“Seeds are humans’ most 
precious plant resources,” 
she began. “We collect 
them, exchange them, buy 
and sell them and take 
them for granted.” She 
paused. “So, what are we 
doing to ensure that the 

most useful seeds will 
be available if crops fail, 
environmental catastrophes 
occur, or for other reasons, 
we are unable to harvest 
necessary seeds?” 

Botanists have been 
addressing these 
possibilities for some 
time by keeping seeds 
in conditions that will 
allow them to retain 
viability. And scientists 
think we have a 
solution—seed banks. 

A seed bank is a 
depository, a storage place, 
a facility built to store seeds 
and keep them safe for an 
unseen emergency, sort 

of like a bank vault. After 
you make a deposit, the 
seeds stay and accumulate 
like a savings account. 
Often referred to as a “seed 
vault,” thousands of seeds 
are kept under certain 
atmospheric conditions, 
including proper 
temperature and humidity. 
When stored properly, 
seeds remain viable for 
decades, even centuries, 
and are studied for their 
DNA. Prior to being 
categorized, they are dried.

Because plants are 
our lifeline and help our 
ecosystem function, they 
also provide us with 
oxygen to breath, medicine, 
clothing, fiber and food; 
hence, we are dependent 
on seeds. Basically only 
30 crops comprise the 
world’s diet—wheat, corn 
and rice alone account 
for more than half of our 
food consumption. And 
we thank our farming 
communities who supply 
us with those needs.

Yet, our wheat seed 
supply is becoming scarce, 
from India to Africa to 
the southeastern United 
States. It’s even played a 
part in the war in Syria, 
as ISIS is hoarding wheat 
seeds from civilians. 

The introduction of seed 
banks began as far back as 
8,000 B.C. in the mountains 
of Mesopotamia, now 
present-day Iraq. Farmers 
realized their seeds 
required protection in 
order to ensure each 
year’s harvest. 

“So seed harvesting 
became a major ritual 
in ancient farming 
communities,” Swab 
interjected. “The most 
essential reason is crop 
diversity, which must be 
preserved—not because 
we need 100 varieties of 

a crop, but because we 
don’t want to lose any 
plants that may prove 
valuable in the future.”  

Can any of us imagine 
life without seeds? It 
would be unfathomable 
to think of the future 
without biodiversity. 
Yet, we take so much of 
it for granted. Unknown 
to many and despite 
aggressors who try their 
best to annihilate future 
crops, there is a global 
directory of plants that 
stands in place. So how do 
we save and preserve seeds 
for future generations? 

Selecting Seeds 
for Storage

What seeds are stored 
in seed banks? As we 
know, a seed is an embryo 
with its stored food. 
There are two types of 
seeds, gymnosperms 
and angiosperms. 
Gymnosperms are 
the naked seed and 
angiosperm masks 
itself with a covering.

Local seed banks focus 
on the storage of specialty 
vegetables or indigenous 
wildflowers. Other banks 
have a wide global focus. 
For example, the Global 
Crop Diversity Trust 
concentrates on priority 
crops to be the top-notch 
globally beneficial ones. 
Crops including apple, 
banana, barley, bean, 
carrots, oats, wheat and 
rice in order to conserve 
crop diversity worldwide.

Currently, more than 40 
governments within an 
established global systems 
provide farmers with 
access to plant genetic 
materials, such as seeds. 

A common story is told 
about Nikolay Vavilov, 
considered to be the 
“father of modern seed 

Seeds, 
Anyone?
How homesteaders are on the  
front lines of the movement to  
collect seeds around the world 

By Anita B. Stone
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banks,” who tried to 
end famine, but died of 
starvation. He collected 
seeds, tubers and fruits 
from around the world. 
The plant biologist and 
breeder made one of the 
first major breakthroughs 
putting forward the “Law 
of Homologeous Series 
in Hereditary Variation,” 
which among other 
things, predicted the 
likelihood of discovering 
new plant varieties.

“He helped transform 
academics of botany 
and was one of the 
first scientists to listen 
to farmers, including 
traditional and peasant 
farmers and why they 
felt seed diversity was 
important in their fields,” 
says author Gary Paul 
Nabham, who recently 
wrote a biography 
on Vavilov, the seed 
collector. Vavilov amassed 
a collection of some 
220,000 seeds, which 
spurred eight centers of 
crop origin. His work is 
preserved at the Vavilov 
Institute in St. Petersburg, 
Russia, the oldest seed 
bank in the world and one 
that holds a collection of 
more than 325,000 seed 
samples. His commitment 
and dedication to seeds is 
unparalleled, and proves 
his care for the future of 
agriculture. During his 
lifetime, he realized the 
necessity to save seeds, 
but because of Stalin’s 
collectivization of private 
farms and turning them 
into assembly lines, no 
farmer owned his land 
or controlled his crops. 
Stalin used Vavilov as 
a scapegoat, blaming 
famine and failure of his 
collectivities of farms, 
throwing him into 
prison. After more than 

18 months eating frozen 
cabbage and moldy 
flour, the agriculturalist 
who tried for more than 
50 years to end famine 
died of starvation. 

If Vavilov were alive 
today, he would be proud 
that his efforts led to the 
creation of global seed 
banks. Over the years, 
the world’s seed banks 
coordinated a National 
Seed Treaty signed by 
135 counties. Today there 
are 1,750 seed banks 
and approximately 
100,000 plant varieties 
that are on the global 
endangered species list. 

Yet, problems exist 
due to exploitation of 
ecosystems, habitat 
loss, weather conditions 
and a lack of public 
awareness. Exchanges 
between farmers, 
homesteaders, gardeners 
and agriculturalists 
play a major role in 
preserving crop varieties. 

During the time of 
Dwight D. Eisenhower’s 
presidency, The 
U.S. Department of 
Agriculture opened a 
national seed bank (and 
you can actually contact 
them and order seeds if 
you can convince them 
you’re a “researcher”). 
There are an estimated 
two billion seeds in the 
collection, all managed 
with proper temperatures 
and humidity. 

These seed vaults 
can be eradicated 
by way of weather 
events, exploitation of 
ecosystems, habitat loss 
and lack of concern for 
plant biodiversity. In 
order to preserve ancient, 
heirloom and major 
food crops, we should 
be aware that saving 
seeds not only helps us 

grow crops in different 
areas, but that aids in 
our overall conservation. 
Reportedly, there are 
more than 1,000 seed 
banks around the world. 

Currently 15 seed-
saving projects are 
working to preserve 
global agricultural 
biodiversity, including 
the Science and 
Environmental Health 
Network (SEHN).

One of the reasons there 
are so many organizations 
saving seeds is because 
managing seeds from 
every country in 
the world becomes 
overwhelming. Diversity 
cannot be properly 
managed unless seeds 
and plants are collected 
from different regions. 
Even poisonous plants are 
collected. The invasives, 
such as kudzu, are also 
banked because there is 
always the possibility 
of undiscovered uses 
for any plant. Scientists 
are exploring the use 
of kudzu as a biofuel. 
And, yes, there are 
marijuana seed banks 
included in this mix, for 
countries where growing 
marijuana is legal.

What is the procedure 
for storing seeds?

First, scientists and 
researchers decide what 
seeds to collect, mainly 
threatened plant seeds. 
Once located, seed 
collection begins. Seeds 
are manually collected 
with tweezers, pole 
cutters, nets or buckets. 
Details are recorded 
including location, 
description, habitat and 
soil type. Collectors then 
assign each sample a 
number to call their own. 
Each sample is cleaned by 

shaking them through a 
sieve or with a machine 
that blows air on them 
to remove the debris.

To reduce the moisture 
content of the seeds, 
they are then dried 
in a temperature and 
humidity controlled 
room. Once completed, 
they are placed in sealed 
airtight containers. Some 
use aluminum bags to 
protect the seeds inside. 

Finally, the seeds 
are frozen at -4°F.

Sometimes plants don’t 
produce seeds, such as 
the banana. In that case 
in-vitro storage is used 
where that living plant 
tissue is stored. The tissue 
is then placed in liquid 
nitrogen, around -320°F to 
ensure long-term storage. 

If there is ever a doubt 
about whether a seed 
will die, the scientist 
will remove seeds from 
storage and plant them 
to harvest, and then 
re-bank fresh seeds.

A multitude of diverse 
seed bank facilities are 
known worldwide, each 
bank focusing on specific 
crops, determined to be 
the most beneficial to their 
purpose. For example, 
The World Vegetable 
Center (AVRDC) works 
to alleviate poverty and 
improving nutrition 
through research and aims 
to improve poor rural 
and urban households 
by cultivating efficient 
vegetable varieties. 

The Science and 
Environmental Health 
Network (SEHN) has 
been spearheading 
work on the Rights of 
Future Generations for 
the past 10 years. Their 
dedication is to find legal 
channels to provide the 
framework for preserving 
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biodiversity for the 
future. Food Tank also 
collaborates with SEHN 
by recognizing the most 
important seed-saving 
projects that are going on 
to help preserve global 
agricultural biodiversity. 

One of the largest 
conservation projects, 
spearheaded by The Royal 
Botanical Gardens, is The 
Millennium Seed Bank. 
They maintain they have 
24,000 global species of 
plants stored with several 
thousand samples of 
England’s entire native 
population. The Bank 
Partnership has saved 
10 percent of the world’s 
wild plant species at their 
Wakehurst, England, 
location. The goal is to 
obtain and house 25 
percent of the world’s 
bankable plants by 2020 
and to increase global 
diversity. Researchers 
are testing old plants for 
medicinal and assessing 
horticultural values. 

The NSW Seedbank 
was organized in 1986 
to collect seeds for the 
Australian Botanic 
Garden in Mount Annan. 
During the past 30 years, 
the bank has grown 
to save and preserve 
Australian native and 
threatened plant species. 
After a major upgrade 
and creating a partnership 
with The Millennium Seed 
Bank in 2003, the NSW 
bank launched a range 
of horticultural research 
projects in their on-site 
lab. NSW now documents 
600 threatened plant 
species and 81 threatened 
ecological communities.

From the Louisiana Na-
tive Plant Initiative, the 
home to endangered spe-
cies, to The International 
Center for Tropical Ag-

riculture where regional 
offices in Kenya, Vietnam, 
Honduras and Nicaragua, 
aim to “reduce hunger 
and poverty, and improve 
human health in the 
tropics by increasing the 
eco-efficiency of agricul-
ture and crop research.”

Hawaii Public Seed 
Initiative created by 
The Kohala Center and 
funded by the Ceres Trust, 
assists Hawaiian farmers 
by holding workshops 
to educate them about 
storing and improving 
their seed varies. The 
group also organizes seed 
exchange events, bringing 
farmers together to trade 
varieties from different 
parts of Hawaii. The goal 
is to build knowledge of 
seeds through improved 
communication and 
information and to 
preserve the diversity 
of home gardens. 

Native Seed is an 
organization dedicated to 
seed conservation in the 
Southwest United States 
and Northwest Mexico. 
Based in Tucson, Arizona, 
the nonprofit has a state-
of-the-art conservation 
facility where 2,000 
varieties of arid-land-
adapted seeds and a 
reputation as a leader in 
heirloom conservation. 
Their unique bank 
currently houses varieties 
of traditional crops 
including corn, beans 
and squash, the “Three 
Sisters,” as they were 
called, once used by the 
Apache, Havasupai, Hopi, 
Maricopa, Mayo and 
other tribes. The aim is to 
maintain genetic purity of 
these traditional crops. 

No initiative is too small 
to be an integral part of 
seed banks. The Living 
Seed Bank houses more 

than 250 species of fruit 
trees, protects endangered 
species and provides an 
open door for research 
into agro-forestry systems. 

Seeds of Success work 
largely with the North 
Carolina Botanical 
Garden as part of their 
effort to restore after 
natural disasters. When 
Hurricane Sandy hit 
the eastern seaboard, a 
Supplemental Mitigation 
Fund was organized for 
restoring ecosystems from 
Maine to North Carolina.

Navdanya is a research 
bank founded by 
Candana Shiva, a world-
renowned scientist and 
environmentalist. The 
name “Navdanya” means 
“nine seeds” in Hindi, 
and saves endangered 
seed varieties in it’s vault 
and provides support 
for local farmers. 
They also conduct 
research on sustainable 
farming practices at 
their organic farm in 
Uttarakhand, North 
India. The organization 
has approximately 5,000 
crop varieties, mostly 
staples, including rice, 
wheat, millet, kidney 
beans and medicinal 
plants. They have 
established more than 
100 additional seed banks 
in 17 Indian states and 
have created a learning 
center, offering courses on 
biodiversity protection, 
agro-ecological practices, 
water conservation and 
other ideological courses. 

A popular initiative in 
the United States is the 
Seed Savers Exchange, an 
organization devoted to 
saving seeds and sharing 
heirloom seeds. Their 
mission is to “conserve 
and promote America’s 
cultural diversity and 

THE BANK 
PARTNERSHIP 
HAS SAVED  
10 PERCENT OF 
THE WORLD’S 
WILD PLANT 
SPECIES 
AT THEIR 
WAKEHURST, 
ENGLAND, 
LOCATION. 
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endangered food crop 
heritage for the future by 
collecting, growing and 
sharing heirloom seeds 
and plants.” Created 
more than 40 years ago in 
Iowa, this bank location 
is at Heritage Farm in 
Decorah. The organization 
also maintains seed banks 
at the National Center 
for Genetic Resources 
Preservation in Fort 
Collins, Colorado. The 
facility offers services 
through the sale of 
more than 600 heirloom 
varieties and is one 
of the largest banks 
in North America. 

The list continues 
to grow with Unesco 
launching the Man and 
Biosphere Program 
to conserve biological 
resources. And the Great 
Lakes Bioneers Initiative 
in Chicago strives to 
“honor and elevate the 
work of seed saving for 
the purposes of protecting 
and expanding the non-
GMO native and edible 
seed saving projects.” 

As recently as 2008, the 
New York City Native 
Plant Conservation in 
conjunction with the 
New York City Dept. of 
Parks and Recreation, 
launched a native plant 
conservation initiative 
to promote and conserve 
diverse native plant 
species. Launched with 
34 endangered species, 
they hope to preserve 
New York City’s 
biodiversity and general 
awareness surrounding 
the conservation of 
urban plant varieties. 
A partnership with 
the Brooklyn Botanic 
Garden uses research 
on endangered plants to 
create new management 
strategies for the future. 

They have a list of all 
native plant species 
in the city, which is 
used to develop seed 
transfer zones without 
diminishing the genetic 
fitness of native plants. 

Perhaps the 
granddaddy of all 
the seed banks is the 
international Svalbard 
Global Seed Vault 
(CGIAR), founded by 
conservationist Cary 
Fowler. Built at a cost of 
$8 million, the facility 
off Norway is the Arctic 
Repository of seeds for 
the world’s crops. The 
vault is also known 
as the “doomsday 
vault,” resting more 
than 1,100 kilometers 
south of the North Pole. 
The Svalbard Vault 
prohibits the storage 
of genetically modified 
plants, but the idea of 
crop diversity and seed 
banking allows access 
to continued creation of 
GMOs. Located deep in 
the side of a frozen arctic 
mountain on the outskirts 
of Longyearbyen, in the 
main city of Svalbard, 
Norway, the vault can 
weather any disaster from 
bombings to earthquakes. 
The location was selected 
due to being remote, the 
climate and geology and 
storage opportunities. 
The door opens to a 400-
foot long tunnel into the 
mountain, reminding 
some of a James Bond-
type facility. Since the 
opening of this global 
backup system in 2008, 
more than 800,000 
samples of approximately 
4,000 at-risk-plant 
samples have been 
deposited from across 
the world, representing 
some 13,000 years of 
agricultural history. 

Seeds are stored under 
tight security so that no 
single person possesses 
all the codes required to 
enter the vault. No one 
ever is allowed to open 
or test any of the seed 
packages and will only be 
accessed if the originals 
are destroyed. The Seed 
Vault can accommodate 
up to 2.25 billion seeds 
in total, which equals 500 
seeds of some 4.5-million 
crop varieties. Priority 
for space in the vault is 
given to seeds that ensure 
food production and 
sustainable agriculture. 
The collection is primarily 
composed of seeds from 
developing countries. The 
vault is managed by the 
Norwegian government, 
the Global Crop Diversity 
Trust, and the Nordic 
Genetic Resource Center.

The reality of seeds 
under stress and the 
possibility of losing 
crop diversity becomes 
an issue during wars 
or disasters, such as 
the floods in Thailand 
or typhoons in the 
Philippines. When Iraq 
was invaded, botanists 
took their seed banks to 
Syria for safekeeping. 
No matter what country 
becomes involved in 
disaster, the people 
require a vast amount of 
seeds for sustainability, 
rather than starvation. 
Syria’s civil war required 
the first withdrawal 
from a major seed bank. 

Would any of us 
have given our lives 
to save seeds? When 
we remember how one 
person—Vavilov—
collected and preserved 
seeds for the world 
to thrive, then we 
know the importance 
of seed banks. 
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THERE ARE NON-URGENT TIDBITS of 
beekeeping lore that the experts won’t tell you 
when you are just getting started with bees. 

Not because they are secret. But because the amount 
of information available to new beekeepers is vast, 
and so much of it is need-to-know, that less pressing 
but still interesting details—like deciding what to do 

Propolis: Bee 
Glue that Heals
Learning how to harvest the resin 
bees use to protect the hive might 
just keep that cold away

BY LAURA 
TYLER

colorado

with that gob of propolis you have 
been adding to all summer—fall 
by the wayside. But as you are 
ready, your willingness to continue 
learning and trying new things can 
feel like an initiation drawing you 
deeper into the world of bees.

WHAT IS PROPOLIS?
Honeybee propolis is a brown or 

reddish resinous substance made 
by bees to protect the hive against 
animal and bacterial invaders. The 
word “propolis” is a compound 
of the Greek words “pro” and 
“polis” and translates to, “Before 
the city.” Bees use propolis as a 
building material to fill gaps and 
crevices, varnish combs and shape 
entrances, sometimes creating 
fantastic gobs that supposedly 
aid ventilation in the hive.

People have observed bees using 
propolis to corral insect pests 
like small hive beetles into tiny 
propolis “jails,” and to embalm 
dead mice. It has potent antiviral 
and antibacterial properties that 
aid in protecting the colony from 
infection. Made up of plant saps 
gathered by bees, redolent of 
beeswax, pollen, and essential 
oils, propolis has a warm and 
spicy aroma that suggests comfort 
and mystery. Its use as a folk 
medicine dates back thousands 
of years. Today people use it to 
treat ailments ranging from oral 
problems and fungal infections 
to allergies and sore throat.

CULTIVATING PROPOLIS
The quantity of propolis a bee 

colony will produce depends on 
its nature and the conditions in the 
hive. Some colonies produce big, 
peanut buttery swaths of propolis 
that require diligent scraping 
on your part to move frames 
around. Others run a drier ship, 
highlighting the edges and ends 
of your equipment with a thin, 
almost delicate, reddish varnish.

by laura tyler
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No man will swim ashore                    and take his baggage with him. — Marcus Annaeus Seneca

Occasionally, when the right 
trigger is applied, bees will produce 
a terrific quantity of propolis, the 
size of a man’s fist or larger, in a 
single area, typically near the main 
entrance to the hive. I have seen 
this happen in my own colonies, 
usually when something has gone 
wrong. One time, the bottom edge 
of a frame came loose, touching 
the bottom board. The bees took 
this as an invitation to fill the space 
between the comb and bottom 
board with many square inches 
of potent, immaculate propolis. 
Another time, a piece of grass that 
fell into the colony near the entrance 
inspired a similar behavior. While 
these feats are exciting to witness, 
they are difficult to replicate or 
predict. When I see a colony has 
a propensity to make propolis, I 
will insert twigs along the bottom 
board near the entrance to inspire 
propolis creation with mixed and 
often disappointing results. 

The simplest and most reliable 
method of harvesting propolis 
is to scrape it and save it in a 
designated bucket each time you 
work your hive. Look for the 
bigger, cleaner areas of propolis 
that collect along the top edges 
on each frame. Also, there are 
many fun looking styles and 
shapes of propolis traps available 
from beekeeping suppliers. 

How to Use Propolis
I swear by propolis as a 
preventative remedy when I am 
traveling or feeling run down. 
I have also found it useful in 
treating sore throat. I prefer to 
take propolis raw as opposed 
extracted in a tincture or blended 
in a salve. My favorite way to use 
propolis is the way I learned from 
a beekeeper friend in my second 
year of beekeeping: 

Collect quality propolis, the rich 
looking, clean stuff free of bee 
parts and splinters, as you work 
your colonies throughout the year. 

Store it loose in a sealable 
container, either a bucket or plastic 
bags at room temperature. You 
may also freeze it. 

Choose a piece about the size  
of a pea, roll it into a ball and stick 
it on the back of a tooth, or the 
roof of your mouth. Hold it in your 
mouth for as long as you like, 
minutes or hours (after awhile it 
will break down) and then swallow 
or spit. Do not chew. Propolis 
has an intense yellow color that 
will temporarily stain your teeth 
and mouth. It also has a mild 
anesthetic quality. A mild tingling 
or numbness in the mouth is 
normal when using propolis. 

Caution: some people are allergic 
to honeybee products including 
propolis. If you experience an 
allergic reaction, discontinue use 
and consult a physician.
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Beekeeping literature is full of negative 
information about propolis, how it gums 
up your equipment and requires continual 
scraping to maintain frames in moveable 
condition. Propolis is “unnecessary in 
modern apiculture, apparently useless to the 
bees and a disadvantage to the beekeeper,” 
according to the 34th edition of A.I. Root’s 
beekeeping classic, The ABC and XYZ of 
Bee Culture. Curiously, the book goes on to 
extoll propolis’ importance as, “the base of 
an important antiseptic preparation used 
by surgeons…highly recommended as a 
domestic remedy for wounds and burns.” 

That is the nature of propolis. Challenging 
but important. And highly recommended to 
beekeepers seeking to expand their role as 
providers of bee products in their communities. 

Laura Tyler is the director of Sister Bee, a documentary about the 

life of beekeepers, and lives in Boulder, Colorado, where she 

raises bees with her husband. If you have questions for her about 

raising bees, contact her at laura@sisterbee.com.

by laura tyler
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Its use as a folk 
medicine dates back 

thousands of years. 
Today people use 

it to treat ailments 
ranging from oral 

problems and fungal 
infections to allergies 

and sore throat.

recipe:  
20% Propolis 
Tincture

Materials:
1 part propolis by weight
4 parts food grade alcohol by 
weight, 150 proof (75%) or higher. 
Bacardi 151 or Everclear,  
depending on your taste. 
Clean glass jar with a lid to fit the 
volume of tincture you are making.
Filter, either a coffee filter or clean 
piece of tightly woven cotton. 
Storage container, jar or bottle with 
eyedropper

Method:
• Place propolis in jar
• Pour alcohol over propolis
• Cover jar with a tight-fitting lid  
and shake
• Shake jar one or more times per  
day for two weeks
• Strain solids from your tincture using 
a coffee filter or woven, cotton cloth
• Decant your finished tincture into 
storage container
• Label and store away from sunlight 

This is a common formula published 
for centruies. For more information 
and more detail, we recommend: Bee 
Propolis: Natural Healing from the 
Hive by James Fearnley.
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MOST PEOPLE WHO RAISE CATTLE 
cannot increase their land base, so in order 
to increase production, they need to use 

the land more effectively and improve their efficiency. 
Often, it can be hard to know where to start.

There are some people who are out there to help, 
for free or very little cost. The Natural Resources 
Conservation Service, part of the U.S. Department of 
Agriculture, provides a service to help farmers create 
grazing management plans, and sends out people like 
Ken Johnson to help.

Johnson’s title is a technical service provider, but 
his job is to help farmers plan and apply conservation 
practices on their land.

Adding a CAP to Your 
Farming Plan
Low-cost resources are available to help you get more out of 
your grazing management plans

BY HEATHER 
SMITH THOMAS

idaho

animals & livestoCk :: grazing

“In most regions, land is 
becoming less available for 
grazing,” Johnson said. “I’ve lived 
in Monroe County, Kentucky, for 
nearly 40 years and have always 
leased 300 to 400 acres of pasture.” 

With the farmer and producer, 
the service providers develop 
a specialized conservation plan 
known as Conservation Activity 
Plan, or CAP. This can identify 
resource concerns on the farm or 
ranch and develop a plan to address 
those concerns.

Johnson worked for Natural 
Resources Conservation Service for 
33 years in south central Kentucky, 
and retired there—and then became 
a Technical Service Provider. He 
says the primary benefit of having 
a guy like him help you develop 
a CAP is to have someone else’s 
opinion as to how you can utilize 
your farm in better ways. 

“Another set of eyes can be 
helpful, especially someone who 
has seen a number of other farms, 
and has seen things that work and 
things that haven’t. Most of the 
time this service is either free or at 
a low cost,” Johnson said. “I don’t 
understand why more people don’t 
take advantage, and gain something 
from the process.” 

Johnson has always been 
interested in helping farmers and 
ranchers become more efficient. 
In the early 1980s, he and Steve 
Osborne, a state extension agent, 
began to organize grazing trials 
involving fairly intensive rotations. 
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Dairy farming is an important part of 
rural economies. Each cow generates 
approximately $20,000 of economic ac-
tivity in the local community each year. 
But new farmers face significant barri-
ers and are not entering the profession 
at a rate that offsets the loss of retiring 
producers. The U.S. loses 5-10% of its 
dairy farms every year. Because the av-
erage age of farmers is 59 years old and 
many do not have an identified succes-
sor, farm loss is expected to continue.

THE SOLUTION
Dairy Grazing Apprenticeship—the 
first accredited Apprenticeship for 
farming in the nation—was created 
by and for farmers to address this 
challenge.

Using the model of education that 
has prepared skilled workers in the 
trades for more than a century, DGA 
combines work-based training with 
related instruction for the federally rec-
ognized occupation of “Dairy Grazier,” 

a farmer who uses managed grazing. In 
managed grazing systems the majority 
of farm acres are planted to perennial 
forages and cows are rotated through 
paddocks of high quality grasses that 
are allowed to rest and regrow. Us-
ing this cost effective method, dairy 

graziers are able to restore natural re-
sources, produce high quality milk, and 
remain profitable in both conventional 
and value-added markets.

PROGRAM AND ORGANIZATION
DGA is 501(c)3 non-profit organi-

zation. Its training program is a Na-
tional Apprenticeship registered with 
the United States Department of La-
bor-Employment and Training Ad-
ministration (DOL-ETA). The devel-
opment of DGA has been supported 
in part by 2010, 2011, and 2014 grants 
from the Beginning Farmer and Ranch-
er Development Program (BFRDP) of 
the National Institute of Food and Ag-
riculture, USDA. To find more resources 
and programs for beginning farmers and 
ranchers please visit www.Start2Farm.
gov, a project of BFRDP.

EQUAL OPPORTUNITY PLEDGE
DGA is an equal opportunity em-
ployer. The recruitment, selection, em-
ployment, and training of Apprentices 
during their Apprenticeship, shall be 
without discrimination because of race, 
color, religion, national origin, sex, or 
sexual orientation.

For more information visit dga-national.org.
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This was well before anyone else 
was doing this on a regular basis.

“It just astonished me how much 
more grass you can utilize, and 
eventually grow more grass, when 
you get the right kind of animal 
impact on pastures,” Johnson said. 
“We have been doing this to some 
degree ever since. We moved to very 
small paddocks and quicker moves.”

In many areas of the country, 
this is still a service that has been 

largely overlooked. 
“We need to get the word out 

that this is available, at low cost 
or no cost to producers and that 
they can benefit from experience 
that other people have,” Johnson 
said. “It can always help to have 
someone with a different level 
of expertise who might be able 
to help you change your layout 
entirely or tweak it a little, to 
increase production.”

“It can always help to have someone with  
a different level of expertise who might be 

able to help you change your layout entirely 
or tweak it a little, to increase production.” 

— Ken Johnson, National Resources 
Conservation Service

Contact the  
National Resources 
Conservation Service
Headquartered in Washington D.C., 
the Service has volunteers and 
employees around the country and 
in every state. They also provide a 
number of free brochures, books and 
posters to help anyone who grows 
food on their land or in their backyard.

website: www.nrcs.usda.gov 

phone: 888-526-3227

email: nrcsdistribution 
center@ia.usda.gov

animals & livestoCk :: grazing
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IN INDIA, LIKE MUCH OF the rest of the world, 
during the last four decades, the poultry and dairy 
industry have transformed from backyard farming 

to a commercial, organized, scientific and vibrant 
industry, but the issues of food safety and quality remain 
unaddressed. 

Poultry and dairy sectors play a significant role in 
improving the socio economic condition of the rural 
population. Day by day, the consumers are becoming more 
aware about safety and quality of their food products. 
As the purchasing power of common people increases, 
they are interested in consuming safer products without 
bothering to pay more. Hence, the priority now is to lay 

more emphasis on organic farming 
in order to produce safer animal 
products without compromising on 
the animal welfare issues.

STATUS OF ORGANIC 
POULTRY FARMING IN THE 
WORLD AND IN INDIA

In 2005, poultry accounts for 
about 75 percent of the total 
organic meat market and consists 
of nearly 26,000 tons of organic 
poultry, which is dominated by 

Organic Poultry Production 
in India
Consumers there are starting to demand food reform,  
and researchers shared what they are learning as one of  
the world’s largest countries explores organic farming

BY T. SASIDHAR, K. 
MANI, R. AMUTHA, 

K. RAJENDRAN AND 
T. VASANTHAKUMAR

department of poultry 
science, veterinary college 

and research institute, 
tamilnadu veterinary and animal 

sciences university, namakkal

Free-range 
chickens cross 

a plank in 
Kerala, India.
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chicken. Chicken has become the 
most important organic meat due 
to its short production cycle, which 
permits producers to quickly 
increase supply. Organic poultry 
meat production has comparatively 
lower cost of production than 
other livestock meat. 

The demand for research and 
development efforts in the poultry 
sector is also going up as the world 
trade in organic poultry products 
is increasing. Currently, 130 
countries are producing certified 
organic products. Some developing 
countries like Argentina, Brazil and 
Mexico, are now exporting organic 
animal products to the developed 
countries. Our country has a vast 
scope for promotion of organic 
farming in the export market, 
without compromising national 
food security, as farming by tribes 
and under rain-fed conditions is 
generally organic oriented, since 
very little chemicals are used. 

WHY ORGANIC POULTRY 
PRODUCTION?

The main issues that push 
producers and consumers to 
enter into organic are chemical 
residues in the meat and egg 
and poultry welfare.

ORGANIC ISSUE IN “THE HINDU”
The environmental science 

journal Down to Earth, in its 1-15 
August, 2014, issue, has highlighted 
the problem by analyzing the 
antibiotic content in the chicken 
meat obtained from various markets 
in its labs, and the results are 
alarming. Typical antibiotics found 
in the chicken liver, muscles and 
kidney are the tetracyclines (such 
as doxycycline), fluoroquinolones 
(such as enrofloxacin) and 
aminoglycosides (such as neomycin).

Why are these dangerous? 
Repeated and prolonged exposure 
will lead to the emergence of 
resistant strains of bacteria. And 
these resistant strains will be passed 
on to the humans who consume 
them. Even the un-mutated bacteria 
in the meat can directly unleash an 
assault on the microbes in our guts. 

Are Organic Eggs Healthier?
According to the research 
done by authors of this 
story, here are the overall 
health benefits they 
discovered: 

• Organic foods are both 
safer and nutritious than 
conventional foods

• Deep yellow-orange 
yolks

• No salmonella issues

• No meat spot/ blood 
spots 

• Twice as much omega-3 
fatty acids

• Three times more  
vitamin E

• Six times more vitamin D

• More B vitamins

• Seven times more pro-
vitamin A beta-carotene

• Rich in lutein and 
zeaxanthin

• A quarter less  
saturated fat

• A third less  
cholesterol

• Maximum flavor

• Leaner

• Shorter shelf life

What is   
Organic?
FAO/WHO Codex 
Alimentarius Commission 
definition of organic as:

“A unique production 
management system 
which promotes 
and enhances agro-
ecosystem health, 
including biodiversity, 
biological cycles and 
soil biological activity 
and this is accomplished 
by using on-farm 
agronomic, biological and 
mechanical methods in 
exclusion of all synthetic 
off-farm inputs.” Organic 
guidelines are more 
stringent than free-range, 
and include:

• The choice of breeds 
or strains should favor 
stock that is well 
adapted to the local 
conditions and to the 
husbandry system. 
Preference should be 
given to indigenous 
species.

• The need for grains in 
the finishing phase of 
meat poultry.

• The need for roughage, 
fresh or dried fodder 
or silage in the daily 
ration of poultry.

• Poultry must be 
reared in open-range 
conditions and have 
free access to an 

open-air run whenever 
the weather conditions 
permit. The keeping of 
poultry in cages is not 
permitted.

• In the case of 
laying hens, when 
natural day length is 
prolonged by artificial 
light, the competent 
authority shall 
prescribe maximum 
hours respective to 
species, geographical 
considerations and 
general health of the 
animal; and

• For health reasons, 
buildings should be 
emptied between each 
batch of poultry reared 
and runs left empty to 
allow the vegetation to 
grow back.

SPECIFIC CRITERIA 
FOR ORGANIC FEED:

• Feed of plant origin 
from non-organic 
sources can only be 
used under specified 
conditions and if 
they are produced 
or prepared without 
the use of chemical 
solvents or chemical 
treatment.

• Feed of mineral 
origin, trace elements, 
vitamins or pro-
vitamins can only be 
used if they are of 
natural origin. In case 
of a shortage of these 

substances, chemically 
well-defined analogic 
substances can be 
used.

• Feed of animal origin, 
with exception of milk 
and milk products, fish. 
Other marine animals 
and products derived 
therefrom, should 
generally not be used, 
or as provided by 
national legislation.

• Synthetic nitrogen 
or non-protein 
nitrogenous 
compounds shall not 
be used.

SPECIFIC CRITERIA 
FOR ADDITIVES AND 
PROCESSING AIDS:

• Binders, anti-caking 
agents, emulsifiers, 
stabilizers, thickeners, 
surfactants, and 
coagulants. Only 
natural sources are 
allowed.

• Antioxidants: only 
natural sources are 
allowed.

• Preservatives: only 
natural acids are 
allowed.

• Coloring agents 
(including pigments), 
flavors and appetite 
stimulants: only natural 
sources are allowed.

• Probiotic, enzymes 
and microorganisms 
are allowed.
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And note too that the antibiotics 
used in poultry are the same as 
the ones used for humans.

What about the inedible parts of 
the chicken that we throw away 
or bury in the ground? Resistant 
strains from the feather, bone and 
such are now transferred to soil, 
ground water, ponds and streams. 
In effect, as Down to Earth points 
out, as a microbe becomes resistant, 
it influences other microbes present 
in the gut of the chicken and then 
those in the environment, making 
them resistant to a wide range of 
antibiotics.

AIMS OF ORGANIC 
POULTRY PRODUCTION

The aims of moving to a more 
organic poultry production 
system in India would be:

• To produce food of high quality 
in sufficient quantity;

• To interact in a constructive and 
life-enhancing way with natural 
systems and cycles;

• To consider the wider social and 
ecological impact of the organic 
production processing system;

• To encourage and enhance 
biological cycles within the 
farming system involving micro-
organisms, soil flora, plants  
and animals;

• To maintain and increase the  
long term fertility of soil;

• To maintain the genetic  
diversity of the production 
system and its surroundings, 
including the protection of  
plant and wildlife habitats;

• To use as far as possible 
renewable resources in locally 
organized production systems;

• To create a harmonious balance 
between crop production and 
animal husbandry; and

• To minimize all forms of 
pollution.

DISADVANTAGES OF 
ORGANIC POULTRY

Challenges to moving India’s 
poultry industry to organic include:

• Organic poultry products 
are costlier;

• Poor people cannot afford 
these costlier products;

• No quick accessibility 
for the consumers;

• Certification problem;

• Difficult to spare more 
housing space;

• Conversion period for 
conventional system to organic 
practices is very long; and

• Prolonged withdrawal period 
of six weeks if treated with any 
antibiotics or other drugs.

MANAGING LOSSES
In free-range systems with large 

flocks, including organic farming 
systems, too many cases have been 
observed in which hens have started 
to perform feather pecking that lead 
to a high rate of cannibalism and a 
20 percent mortality rate per year.

An experiment is to be 
incorporated in breeding programs  
to eliminate these behavioral traits  
to make sound and acceptable 
welfare systems.

SIKKIM, INDIA, GOES ORGANIC
In Sikkim, more than 70 percent 

of people have an agricultural 
background and 80 percent of 
these people keep livestock of 
different species as a supplementary 
source of income. Sikkim is the 
first state in India converted into 
a fully organic state. About 75,000 
hectares (about 185,329 acres) of 
agricultural land was converted 
into organic land and certified by 
APEDA, the government agency 
responsible for food management. 

The state shifted its focus toward 
organic agriculture, where the role 
of livestock and poultry sector 
shall be of paramount importance 

particularly to supply the organic 
manure. The enormous demand 
for poultry in the state is due to an 
increased flow of tourists every year. 
A wide gap exists between demand 
and supply of poultry products. 
To meet the demand, the majority 
of the poultry was imported from 
neighboring state of West Bengal. 

Farmers of Sikkim realized 
they could improve their chicken 
production and increase their 
earnings. Some improved breeds of 
backyard chickens were proposed 
to start poultry farming in rural 
areas. They combined all the good 
traits of the various strains, that is, 
can lay for a long time (more than 
12 months) and with characteristics 
of disease resistance, high-growth 
rate and starting to lay eggs earlier 
as compare to local Desi chickens. 

As recommended by the Indian 
Council of Agricultural Research 
(ICAR), Sikkim’s region introduced 
two high yielding backyard poultry 
breeds: the Vanaraja and Gramapriya.

PROBLEMS DEVELOPING 
ORGANIC POULTRY 
PRODUCTION IN INDIA

Some serious problems are 
still restricting growth in organic 
farming. Some of these potential 
obstacles, especially when exporting 
livestock products, are as follows:

• Lack of knowledge;

• Small farms;

• Problems in livestock feeding;

• Sanitary regulations;

• Traceability;

• Disease; and

• Lack of training and 
certification facilities.

THE FUTURE
What the organic food movement in 

India must work on going forward:

• Convert conventional agricultural 
land into organic land;

• Ban of antibiotic growth promoters;

animals & livestoCk :: poultry
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• Provide financial credit 
to the farmers;

• Earn subsidies from government;

• Augment integration systems;

• Train farmers and create 
awareness among people;

• Aid veterinary services

• Provide market facilities.

CONCLUSION
The rural and backyard poultry 

production in India is not yet 
considered organic because organic 
principles are not regulated and 
certified, even the backyard poultry 
production somehow related to the 
organic principles and practices. 

The organic standards have 
to be set, followed, certified and 
marketed as organic, which fetch 
more income to the farmers. But 
the fast-growing poultry industry 
cannot afford this slow production 
and business loss. For this, strict 
legislations have to set to ban 
antibiotics and other synthetic 
products usage, so food safety can  
be assured. 

Second, the poultry welfare 
issues are also unavoidable in 
organic poultry production, but 
more sophistically and comfortably 
the birds are reared in cages and 
environmentally controlled houses 
with biosecurity, so this ensures 
poultry welfare. 

What we need more than this. 
Poultry welfare, food safety, and 
quality issues will be vanished in 
upcoming days. But if we convert 
agriculture and animal husbandry 
into organic, the bond will increase 
and eco-friendly farming will root  
in India. 
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CountrY life :: family A weed is but an unloved flower. — Ella Wheeler Wilcox

FROM PERSONAL EXPERIENCE, allow me 
to save you, the reader, any embarrassment 
associated with punching “benefits of weeds” 

into one’s preferred internet search engine. In 
addition to instantly becoming on a first name basis 
with local law enforcement, I have compiled a list. I 
have also unearthed an undisputable fact: the officer 
and the gardener focus on very different weeds. 

We will examine the latter.
Like most gardeners, I used to gripe about the 

stronghold weeds have on my homestead. Not 
anymore. I have come to not only accept weeds, I now 
welcome and encourage them.

The Benefit of 
Growing Weeds

BY MARSHALL 
NYCH

pennsylvania

Let us look at the perks of such 
lush, hearty vegetation. One must 
admire a weed’s liveliness and 
will to survive. When flowers have 
wilted and expensive shrubs have 
faded to brown, which species still 
proudly remains green and perky? 
That’s right—weeds. Such is the life 
of lowly, underappreciated weed. 
There is something to be said for 
the loyal friend who is first to arrive 
and last to leave our yards and 
gardens. Even after it is attacked, 
sprayed, spat upon, chopped 
and cursed, weeds rebound with 
resolve. No plant life embodies 
perseverance and forgiveness quite 
like a weed. 

Come late summer, in my humble 
opinion, there is nothing tastier 
than a tomato straight from the 
garden. Sadly, my dad feels the 
exact same way. In his quest for 
a top-notch source of lycopene, 
my father often beats me to the 
first ripe tomatoes. When I staked 
them, their ripeness glistened in 
the August sun for all to see. Those 
who witnessed such luster simply 
helped themselves, leaving me 
without my favorite garden goody. 

One year I accidentally forgot 
to stake my tomatoes. My tomato 
plants loomed below, amidst the 
garden floor with the various 
species of weeds. Dad complained, 
“With all that pokeweed, I couldn’t 
find me a single red, ripe tomato!” 

Thank you pokeweed. Now, 
following a bit of sifting and 
lifting, I get first crack at those 
plump, ripe tomatoes.

Weeds redeemed themselves 
once more when my wife and I 
were building our home. Ever so 
handy, my father-in-law was ever-
so present. More often than not, my 
wife’s dad was the task manager 
and I was the lowly grunt. As we 
neared project completion in the 
fall, my father-in-law cautioned, 
“If you can’t keep the ragweed 
under control around here, I’m 
gonna’ quit coming over to play!” 

I had no idea deterring father-
in-laws could be so easy. I allowed 
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A weed is but an unloved flower. — Ella Wheeler Wilcox

ragweed to take hold. The next 
day, I ran out to buy fertilizer for 
my newfound friends. I even tried 
to transplant the wild weed from 
remote locations. Shamefully, 
popular seed catalogs don’t carry 
ragweed. I’ve noticed a significant 
reduction in visits from my  
new dad. 

While on the topic of in-laws, 
I learned my mother-in-law was 
severely allergic to a wide variety 
of vegetation, namely some of the 
local weeds. Hence, I felt compelled 
to order a bountiful bouquet for 
her at once. In addition to the 
overpriced roses and lilies for 
which my mother-in-law has an 
affinity, I snuck in a few estranged 
members of the weed family 
detested by her respiratory system.

The advantages to weeds are 
seemingly infinite. Consider the 
average burglar. Imagine the 
following domiciles are next-door 
neighbors. House number one 

boasts perfectly trimmed, expensive 
shrubs and is surrounded by fancy, 
well manicured landscaping. The 
second home, assuming it possesses 
grass somewhere, has let weeds run 
rampant. The yard’s theme seems 
to either be jungle or dandelion. 
Which house do you suppose the 
burglar will break into? There is no 
better home security and natural 
burglar deterrent than weeds. 

While on the subject of 
dandelions, I am offended when 
people are so strong opinioned 
about specifying they are not a 
flower. The very name dandelion 
(dent-de-lion) is French for lion’s 
tooth. Anything French must be 
fancy. Dandelions add rich, vibrant 
color to an otherwise bland yard. 
When they fade from blonde to 
white, like a sweet grandmother’s 
hair, dandelions provide countless 
hours of free babysitting. My 
daughter can blow dandelion 
seeds all day long. It’s a good thing 
too, for she is planting next year’s 
crop. Plus, dandelions can be used 
for salads or wines. The former I 
could care less about. The latter 
has my undivided attention.

Let’s face it: learning the science 
of botany or mastering the art of 
gardening can prove monumentally 
challenging. No plant can boost 
confidence and self-esteem like 
a weed. For budding gardeners, 
starting with various species of 
weeds may bear the most fruit 
(sans fruit of course). Weed seeds 

will grow wildly successful 
in hands with uncoordinated 
green thumbs. Such novices can 
merrily hone their skills and 
perfect the craft with weeds.

Another advantage to  
weeds is the natural barriers 
and borders they create. Robert 
Frost, a delightful poet, once 
penned, “Good fences make 
good neighbors.” I can think of 
no better fence than one studded 
with weeds that are barbed and 
bristly, prickly and poisonous. This 
deliberate arrangement will foster 
a relationship built of respect and 
distance.

Employing a similar vocation, I 
promote weed growth around my 
valuable trees. I personally believe 
weeds conceal the arbors from deer, 
beavers and other lumberjacks of 
the natural world. Though it is 
true the weeds compete for light, 
nutrients and my affection, the 
added protection is worth the 
stunted growth.

The next time your inner-
gardener stands staring confusedly 
at the wall of herbicides in the local 
hardware store, recall these benefits 
of weeds. Though I would strongly 
recommend plucking weeds from 
your computer’s search engine and 
browsing history.

Marshall Nych shares stories from his life with 

Countryside on a regular basis, and writes 

them from his home in New Wilmington, 

Pennsylvania.

The very name 
dandelion (dent-
de-lion) is French 
for lion’s tooth. 
Anything French 
must be fancy. 
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CountrY life :: Culture

HOMESTEADERS, COUNTRY CRAFTS 
and cultural traditional art seem to thrive 
in a parallel universe across the globe. 

Regardless of location, everyone has become 
doorkeepers of their own eco-friendly environments, 
sustainability and green space in an attempt to 
preserve tradition and maintain a healthy society. 
So it is with basket weavers who collect and weave 
from the land in order to create artistic forms. 
Unforgettable crafts and traditions continue to 
thrive, some reaching the boundaries of extinction. 

Agritourism and history weave 
a tangle of tradition in the city of 
Charleston, South Carolina, and 
continues to amaze visitors through 
generational crafts. Although 
noted for its charm, elegance and 
aesthetic magnetism, the city is 
popularized for a culture that began 
more than 400 years ago during 
the plantation era—the artistry of 
sweetgrass basket-making, one of 
the oldest forms of basket weaving. 

Originating in Africa, sweetgrass 
basketry remains popular in the 
21st century. Although time has 
not depleted the art, progress 
has begun to affect the tradition 
because of land development. So 
you might say that progress has 
begun to deteriorate one of the 
greatest and oldest forms of art. 

The history and equipment is 
simple. Sweetgrass weavers utilize 
a perennial known as Muhly 
(Muhlenbergia capillaries filipes) grass 
as a staple. 

Ascertained botanically in 1843, 
Muhly Grass Basketry has been 
handed down through generations, 
introduced into the low country in 
South Carolina. Sweet oil resonates 
from these baskets; hence, the 
sweetgrass basket logo. Today 
Sweetgrass basket making involves 
four woven ingredients, including 
bulrush (Scirpus lacustris), long 
leaf pine needles (pinus palustris), 
sweetgrass (muhlenbergia), sewn 
with strips of palmetto leaf (Sabal 
palmetto).

Muhly grass is a flexible, soft 
material and grows in rich moist 
soil. The baskets themselves suggest 
salty marshland and fresh hay. 
The major component of grass 
grows in bands along tide lines, 
usually near sandy soil and as 
some report being close to dunes 
along the ocean. Because of the 
depletion of sweetgrass, new areas 
are being explored, extending from 
South Carolina, along the coast 
around islands such as Kiawah 
(where Indian tribes once inhabited 
the land), Seabrook and Hilton 
Head, to name a few, to Texas. 

How Sweet It Is
Sweetgrass holds a special place in 
the hearts of Charlestonians

BY ANITA 
B. STONE

photo by chris j. kottyan

Celestine Flippin, a sweertgrass 
weaver in Charleston, South Carolina.

Visit www.CountrysideNetwork.com for a chance to win!

August 1 - 31, 2016 • VAluAble prizes giVen AwAy eAch week— 
cookbooks, Fermenting kit, pressure canner, 

Fermenting Crock, Jars, Squeezo Strainer & Much More!

GIVE
AWAY

2016 
Preserve 

the  Harvest



Visit www.CountrysideNetwork.com for a chance to win!

August 1 - 31, 2016 • VAluAble prizes giVen AwAy eAch week— 
cookbooks, Fermenting kit, pressure canner, 

Fermenting Crock, Jars, Squeezo Strainer & Much More!

GIVE
AWAY

2016 
Preserve 

the  Harvest



||  COUNTRYSIDE & SMALL STOCK JOURNAL90

In its prime, sweetgrass 
baskets were woven by 
African slaves who not 
only crafted them but 
sold them to patrons 
and plantation owners. 
Those who purchased the 
baskets began filling and 
transporting vegetables. 
If we fast forward from 
plantation days to current 
life, sweetgrass baskets 
continue to be used as 
an agricultural tool, as 
a continuous cultural 
enterprise and as an 
ornamental flare. Basket 
weavers carried on the 
tradition for centuries. 
Because the grasses grow 
in wetlands and marshes, 
water will not hurt the 

baskets. They can be washed in 
soapy water and rinsed in cold 
water and should then be air-dried. 

Basket making has always 
involved the entire family. Men and 
boys would gather the materials, 
while women designed several 
baskets of different size and 
proportions for everyday storage, 
including bread baskets, fruit 
carriers, sewing paraphernalia, and 
clothing. Men also began the craft, 
weaving large baskets from bulrush, 
marsh grass found in the area. Rice 
baskets became popular during 
the rice and cotton plantation era. 
Each time the rice was collected 
the process would rid the rice of 
the husk. Rice baskets were used 
for carrying cotton, seafood, grain 
and bread. Fanner baskets were 
woven to resemble fan-like art 
and would become a staple in the 
homes of many plantation owners. 

From field to trade, this 
traditional craft has survived 
generations and will continue to 
do so. An impressive interview 
with sweetgrass weaver, Celestine 
Flippen, revealed that she and 
her four sisters, as well as six 
grandchildren, practice the art 
of sweetgrass basket making. A 
weaver of 22 years, she explained 
how time-consuming it is to 
make one basket. She exuded a 
sense of pride as she spoke, as 
though she were at the top of her 
class. One could almost feel her 
enjoyment through the sparkle 
in her eyes and the sureness of 
her voice. “It can take as much as 
two and one-half months to make 
one basket,” says Flippen. “It is 
very hard work,” she added. 

During the rice and cotton 
plantation era, large baskets became 
increasingly popular for carrying 
agricultural products from place to 
place. Many people wove, collected 
and stored vegetables in sweetgrass 
baskets, which held their needs. 
The same farmers often sold their 
baskets to other plantation owners. 

What is causing the depletion of 
sweetgrass? Due to an influx of land 

photos by chris j. kottyan

CountrY life :: Culture

“It can take as much as two and 
one-half months to make one 
basket. It is very hard work.”

— celestine flippen
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development along coastal islands 
and marshlands, developers often 
ignore preservation of sweetgrass 
because it is visualized as a weed or 
brush that requires clearing. If we 
are not careful natural sweetgrass 
may become extinct and a historic 
art form will be lost along with 
part of the culture of a people. To 
curb extensive growth is a complex 
situation. As a horticultural and 
educational community we need to 
be concerned with the preservation 
and cultivation of this perennial. 
Search for materials has taken basket 
makers outside the community 
from North Carolina to Florida. 
Public interest and land access must 
continue if the art is to progress. 

Basket makers are both designers 
and technicians of their own 
creation. That is why no two baskets 
look the same and premium prices 
are requested. 

Not far from Charleston, once 
a small fishing village for half a 
century, Mt. Pleasant offered a 
large source of sweetgrass basketry. 
Today it has dwindled also because 
of land development and, therefore, 
roadside stands have lessened in 
number. Roadside basket stands are 
directly accessible to tourists, where 
you can see the weavers working 
hard. Many descendants of slaves 
hold the distinction of being the 
only place where this particular 
type of basketry is handmade. 

The Sweetgrass Preservation 
Society is doing what it can to keep 
this traditional trade alive. A South 
Carolina politician introduced a 
bill to allow sweetgrass baskets 
to become the state craft. The 
palmetto, a major material within 
the basket, is the state tree. 
And the tourist trade enhances 
the thriving of the industry.

In 1988, a biological and 
ecological assessment was made 
regarding sweetgrass resources and 
the impact of coastal development. 
The results of the conference 
were positive, including several 
public and private industries that 
pledged support of the sweetgrass. 

Even city zoning progressed 
forward by the pledge to make 
preservation of the basket stands 
a goal. The Association of Mt. 
Pleasant Basketmakers is leading 
the way to promote, preserve and 
protect sweetgrass tradition. 

In June 2003, Charleston 
Sweetgrass was formed to bring 
21st century support to basket 
makers. Descendents of slaves from 
West Africa continue the tradition 
with over 100 styles of baskets 
available and for sale. There is even 
a sweetgrass basket repair service 
for those who require it. 

The mission statement of 
Sweetgrass is “to preserve the 
heritage, legacy and traditions 
of the culture and their basket-
making art form. To protect the 
sweetgrass natural habitats and 
its environment from destruction 
by: utilizing the yearly Sweetgrass 
Cultural Arts Festival as a venue 
to bring focus and attention to the 
declining natural habitat locations 
where basket makers harvest the 
sweetgrass needed to produce their 
art form. …To be totally inclusive 
of all sweetgrass basket makers…in 
our efforts to protect and preserve 
the culture.” 

A variety of basketweavers 
continue to thrive on the homestead, 
beginning with a practice that has 
lasted for centuries. One of the most 
important concepts to remember is 
if we want to hold and keep any art 
forms intact for future generations, 
we must take responsibility to 
preserve the environment and its 
natural resources. 

Not only is sweetgrass important 
to Charleston’s history, it’s 
interwoven into family histories. 
With the determination and 
dedication of sweetgrass weavers 
such as Celestine Flippin, her family 
and descendants, the historical 
art form, with its one-of-a-kind 
beautiful designs and patterns, will 
continue to grow and prosper. 

Anita B. Stone writes regularly about plants and 

gardening for Countryside.
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grassroots :: teaChing No matter what accomplishments you make, somebody helped you. — Althea Gibson

THE WORLD OF AGRICULTURE IS so vast 
that people can spend generations involved 
in farming and ranching and still not be fully 

versed. This vastness combined with the constant 
new technology and scientific advances makes this 
uncharted territory for those new to agriculture. 
The face of farming is changing and more and more, 
and people everywhere are heeding the call to 
return to their roots. While this is terrific news for 
the future of agriculture, this does create a problem 
since many of these new farming families did not 
have the advantage of growing up in agriculture. 

While we live in the “Information Age,” information 
does not always translate into knowledge. Since 
anyone can have a blog, book or website, facts can 
become misconstrued and misinformation can be 
spread erroneously even with the best of intentions. 
Like a game of telephone, true knowledge can be 
passed along incorrectly, or with a slant of personal 
opinions. This can be a very misleading and 
confusing world to navigate for the new farmer!  

While books abound on all subjects 
and aspects of agriculture, area specific 
knowledge is vital. What may work 
for the author of that particular book 
in Florida will not help the farmer in 
Alaska. Even if you do not feel like 
it, your area specific knowledge is 
invaluable. If new farmers mistakenly 
follow a book that is wrong for 
their location and fail, how long 
do you think they will be a part of 
agriculture? With the numbers of 
farmers, ranchers and homesteaders 
falling steadily each year, we must all 
pitch in to offer any service that we 
can to help out those new to farming.

Words that have long resonated with 
me were from Fred Rogers. Perhaps 
it was because as a child, myself and 
countless others grew up with his 
kind, moral guidance. Rogers simply 
said, “When I was a boy and I would 
see scary things in the news, my 
mother would say to me, ‘Look for the 
helpers. You will always find people 
who are helping.’” 

I have tried to keep this approach 
in my life. As we have been through 
different experiences, I have found 
that it goes far deeper than one might 
interpret at first glance. 

A lot of things in life can be scary. 
“Scary” does not always come from 
disaster, but sometimes it can come 
from a journey into something new 
and unknown. Many people are 
recently following a calling back 
to land and agriculture. People are 
leaving their safe lives behind and 
venturing into this new world, and 
that is scary. Despite the fear, the 
uncertainty of entering a new world, 
the large financial investment of 
farming and homesteading, these 
people wade in undaunted. So, the 
question is, if someone new comes into 
the world of agriculture is looking for 
a helper, will they be able to spot you?

A lot of people truly have the desire 
to help others. It is not due to lack of 
care that they cannot be seen as they 
do their good works. Often times, 
well-intentioned people have no 
idea how to help beginning farmers! 
Depending on where your experience 
lies, there are several possibilities. 

It’s Time to be  
a Helper

BY ALEXIS 
GRIFFEE
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No matter what accomplishments you make, somebody helped you. — Althea Gibson

Some people may have an affinity 
for working with youth while others 
may enjoy public speaking. By being 
honest with yourself about your 
gifts, abilities and passions, you can 
come up with a plan to be a helper.

Not only does getting involved 
in youth programs help educate 
the youth, but it also helps to guide 
them as well. By volunteering your 
time, you become far more than 
a teacher; you become a mentor. 
There are far too many negative role 
models that our kids look up to these 
days. Guiding them, supporting 
them and helping them develop an 
understanding of something that 
could possibly become their livelihood 
will never be forgotten. Programs like 
4-H and Future Farmers of America 
(FFA) are always welcoming of those 
within their local community who 
want to assist. It does not necessarily 
take a lot of time to go and speak at a 
4-H club meeting, but the effect that 
you could potentially have on those 
children could literally be life altering. 

Local fairs can also be extremely 
educational and full of advocates 
of agriculture. Unfortunately, many 
fairs have turned away from their 
agriculture roots to chase after fancy 
shows and rides. Traditionally, fairs 
are where people can highlight their 
agricultural feats. Modern fairs 
that still embrace agriculture often 
have booths, events and displays 
that promote certain local areas of 
farming and ranching. By joining 
the fair board or volunteering, you 
can help to make sure that your local 
fair continues to stay on the correct 
path and supports farming. By even 
showing up to the planning meetings, 
you are stating that agriculture is 
still important and valid in your 
town! If you want to take things a 
step further, you can offer to help 
set up an educational exhibit. From 
hydroponics, livestock to row crops, 
educational exhibits can be filled 
with local agricultural knowledge 
as well as provide information on 
where new farmers can go for help. 

Your local extension office can be 
a wealth of information. While the 

agents may have degrees, they may 
not necessarily have experience. 
Even if your extension team is well 
versed in some areas in agriculture, 
there may be other parts that they 
have no firsthand knowledge about. 
This is often the case when it comes 
to various types of livestock. Since 
most people are familiar with their 
extension office, this is a great way to 
reach out. By going in and introducing 
yourself to your local agents and 
offering to help, you could potentially 
become a valued resource. Even if 
you leave your name and number 
for them to give out when they get 
a call for help on certain issues, this 
is a great way to reach out and also 
get involved in the community.

If there is a particular aspect of 
agriculture that you are experienced 
in, consider offering a class or an 
open house on your farm. Even 
if you charge a small fee for your 
time, your willingness to help and 
mentor will not be forgotten. For 
example, with the recent local surge of 
beekeeping, there are several people 
that jumped in head first without 
a full understanding of what was 
needed to keep bees. Many local 
farms are now offering classes that 
teach the aspects of beekeeping that 
are so often overlooked. Sometimes, 
all it takes is the invitation to your 
farm for people to get ideas. You 
will be surprised how easy it is to 
teach a class once you get started! 

Even if you do not feel experienced 
enough to teach a specialized class, 
just seeing how you set up your barn 
or manage some other part of your 
farm may be helpful. While these 
simple things may seem insignificant 
to you, it may really help out someone 
that is new. Another similar option 
is to simply offer farm tours, and not 
a full class. Farm tours will help to 
engage and encourage the general 
public. You never know whose fire 
for agriculture may be sparked by 
the generosity of you opening your 
farm to them. Generally, farm tours 
and classes will be advertised by your 
local extension office, 4-H or even 
your local newspaper. Aside from 

the benefit of uniting the community 
and truly exposing others to what 
it takes to get food on the table, this 
is an excellent way to reach youth 
as well. Many schools will sign up 
for field trips to farms that offer 
farm tours and have friendly and 
educational opportunities. Farm 
tours do not have to be terribly in-
depth. The biggest thing is to provide 
basic understanding of agriculture 
and then just let their questions 
flow! By letting people see firsthand, 
you have opened up a whole new 
world of understanding to them 
and there will be questions that 
they did not even know they had! 

Similarly, if you live around a 
local college that offers agricultural 
or veterinary programs, another 
suggestion is to contact the professors 
to offer your assistance. Despite the 
best efforts of professors, there is only 
so much that they can truly teach 
their students from a book. Many 
schools with veterinary programs are 
searching for local farms they can visit 
with the students. This opportunity 
will allow for the students to interact 
with the animals, practice basic 
procedures like blood draws, hoof care 
and general evaluation. Often times, 
veterinary programs are very lacking 
when it comes to large animals. One 
large local veterinary college stated 
that it only spends one chapter on 
studying goats! Nothing beats hands-
on education from kindergarten to 
college! By getting involved in a 
program like this, you will literally 
be setting up the next generation 
of veterinarians and farmers! 

A lot of time, especially if we 
are in the business of agriculture, 
we mistakenly see newcomers as 
threats rather than allies. I have 
seen frequently where newcomers 
are given the cold shoulder and 
treated like outsiders. Not only 
is this discouraging and morally 
inappropriate, if you’re in the 
business of agriculture, it is seen 
by your buyers—especially if it 
is at a setting where you are face 
to face with your customers. The 
biggest fear is generally loss of sales 
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if more people start coming into 
agriculture. While this may seem 
like the logical assumption at first, 
the truth is far different. Instead of 
being competition, these new farmers 
should be your allies! Strength in 
numbers applies to far more than just 
battles. By fostering a relationship 
with those who have similar interests, 
you are able to work together to 
ensure that you are on the same page 
with matters like pricing, public 
education, marketing and more. This 
relationship will ensure that you do 
not undercut each other and it will 
keep any bad mouthing at bay as 
well. You do not have to tear down 
other producers to build yourself up.

On another note, there are some 
times where the farmers have to 
come together to stand up for each 

other or to fix a problem. With 
farming land under constant threat 
of encroachment, this scenario 
has become all too common. In 
cases like zoning changes, one 
farmer may have a powerful voice, 
but a group of farmers that have 
become allies are a force to be 
reckoned with. On a smaller note, 
there have been numerous times 
when a piece of equipment breaks 
down on harvest day or the cows 
get out where you need help. If 
you have created and fostered a 
caring and generous relationship 
with others, they will always be 
the first to offer to help when you 
find yourself in a time of need. 

No one is innately born a farmer. 
Some are fortunate enough to be 
born into a family who farms, but 

that still requires the passing on of 
knowledge and skills. At one time or 
another, we were all beginners. There 
is nothing greater than the agricultural 
community coming together as one 
united front. It is time that we stop 
asking, “What do I get?” and start 
saying, “What can I give?” With the 
changing face of agriculture, farmers 
now have a rare opportunity. Not 
only can we be role models when it 
comes to agriculture, but also morally 
as well. Due to all of the newcomers 
to agriculture, we have a chance to 
set the bar high when it comes to 
how we help each other. We have 
a chance to model all that a farmer 
stands for, sustainability, freedom, 
strength and kindness. A farmer alone 
is strong; yet a farmer backed by other 
farmers literally supports the world.

While we live in the “Information Age,” information does not 
always translate into knowledge.

grassroots :: teaChing
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grassroots :: health

AS MUCH AS WE LOOK FORWARD to it, 
harvest time on the homestead brings hectic 
times. There just doesn’t seem to be enough 

time in the day to get everything done, let alone 
enough time to take a break away from the list of proj-
ects and chores. No one wants to come in from a dusk-
to-dawn harvesting or a grueling building project to 
get ready for an outing, even if that’s exactly what they 
need—time away. 

When there’s a seemingly endless list of things to  
be done, leaving the homestead just seems impossible. 
But there is a way to leave for just a little while without 
having to get dressed up or spend a bundle of money. 
Take a walk. It’s relaxing, and there are a variety of 
plants that grow along rural highways and byways  
that you can gather as you go. What could be better 
than a relaxing walk that yields a pocketful or two  
of useful plants?

FEELING GROOVY
For the sustainable-minded homesteader, walking is 

the best exercise because it is absolutely free—no need to 
mortgage the property to buy Pilates equipment or join 
some trendy gym. That alone should boost your spirits, but 
if tending to young plants and keeping up with a spate of 
newborn animals has you a bit frazzled, a short 15-minute 

walk will take that edge off. Here are 
just a few of the benefits of putting one 
foot in front of the other:

• If you struggle with weight, a 
short walk a couple of times each 
week will help you to lose a few 
pounds.

• Regular walking can help manage 
and even prevent many serious 
and life-threatening conditions 
including heart disease, high blood 
pressure and type 2 diabetes.

• A regular walk will keep your 
bones strong.

• Not only will your mood lift as 
you are walking, it will help you 
sleep better if you’ve been lying 
awake at night fretting about the 
chicken coop.

• A regular walk will also help 
to improve your balance and 
coordination. No one wants to be 
unbalanced.

• As you walk, try to be aware of 
your posture. Keep your head up 
and your shoulders straight. This 
might be more difficult than it 
sounds at first, especially if you’ve 
been walking though fields or the 
garden trying to spot emerging 
plants or weeds. When you’re 
walking for pleasure, keep your 
eyes on the horizon. You never 
know what you might spot in the 
distance. Remember to stretch for 
a minute or two before you set off. 
It’ll help prevent cramps.

WALK ON THE WILD SIDE
Homesteaders don’t like to be 

pulled away from their work. It’s 
a fact. They feel a little twinge 
of guilt if they relax for too long, 
knowing that something surely 
needs their urgent attention. These 
people get stressed out if they feel 
like they aren’t getting something 
accomplished. A little focused 
foraging with your stroll down the 
backroad can ease that stress. 

While it’s important to keep your 
head up as you walk, if you look 
down once in a while, you’ll discover 
a bounty of edible and medicinal 
weeds that grow alongside the road. 

A Healthy Walk 
in the Country

BY JERRI 
L. COOK
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Pick a select few along the way, and 
you will have the added benefit of 
accomplishing something on your 
walk. Just be sure not to consume 
weeds that are growing within 50 feet 
of a busy highway. Wildman Steve 
Brill, author of Shoots and Greens of 
Early Spring in Northeastern North 
America warns that these plants will 
have absorbed much of the toxic 
chemicals emitted by gasoline- and 
diesel-based engines. Here are three 
easily identifiable weeds that you 
can look for as you amble down your 
country road:

Canadian Thistle: North American 
Indians and the early settlers used 
Canadian thistle root for throat 
and mouth infections. Infusions 
of the root were considered useful 
to promote health. The leaves of 
this plant can be chewed to relieve 
toothaches as well as canker sores 
and other oral irritations because of 
its anti-inflammatory compounds. 
Juice squeezed from the fresh root 
helps to kill intestinal parasites and 
reduce gastritis. This roadside weed 
is easily identified by its small purple 
flowers that grow in clusters and 
open from a bract just below them. 
In some areas, they can grow as high 
as 5 feet. 

Common Mullein: Found in  
open fields and along roadsides,  
this invasive species doesn’t like 
shade. Mullein is easily recognized 
the tall yellow-flowered spikes that 
can grow as high as 10 feet tall. 
Mullein is a pioneer plant—one of 
the first plants to grow in a place 
that has been burned or where 
the ground has been disturbed. 
Europeans first recognized the 
medicinal properties of the common 
mullein leaf over 2,000 years ago. 
The leaves are used to treat cough 
and ward off pulmonary illness. The 
flowers can be used to soothe the 
itching of eczema. Bring something 
along to cut the thick stalk at its base, 
or just give it a yank if the ground is 
moist enough.

Red Clover: This plant is part of 
the bean family. Easy to recognize 
by its small purplish blossoms, 

it has long been recognized as a 
source of many nutrients essential 
to good health like source of many 
valuable nutrients including 
calcium, chromium, magnesium, 
niacin, phosphorus, potassium, 
thiamine and vitamin C. The flower 
and leaves can be made into a tea 
to help soothe coughing. Just pluck 
a few tops and put them in your 
pocket as you stroll by.

WALKING ON SUNSHINE
You have to make hay while the 

sun shines. This is true, but you can 
still take a few moments to stretch 
your legs and head for the horizon, 
even if that horizon is just down the 
road a piece. Give your mind and 
body a break from the growing list 
of tasks. Take a stroll, pick a weed 
or two, and you’ll be ready to jump 
right back into your busy homestead 
schedule with a fresh attitude and a 
pocket full of helpful weeds.

Walk Around  
the Clock
Experts who study these things have 
found that the best time to exercise 
is around 6 p.m. That’s when the lung 
function, body rhythms, temperature 
and hormone levels are likely to peak. 
But not everyone can walk in evening, 
especially those who are responsible 
for evening chores or meals. No 
worries. Walking has profound health 
benefits no matter when you do it.

MORNING 
If you’re trying to make walking a 
habit, studies show that regularly 
walking in the morning is the fastest 
way to do it. If you’re struggling to find 
the time for a break during the day, 
getting up a few minutes earlier in the 
morning will get you on the right path. 
Walking in the morning raises your 
metabolic rate, which will last all day. 
This helps your body to burn more 
calories and build energy. It also helps 
to reduce your appetite all day long 
and improves your mental acuity. It’s 
better to walk in the morning if there is 
a problem with air quality in your area. 
Air pollution is at the lowest level in the 
morning hours.

NOON 
Research shows that lung function 
is lowest in the afternoon, so if you 
want to go on a brisk walk, do it in the 
morning. But if you just need a stroll to 
clear your head, walking around noon 
time will help to clear the clutter out of 
your mind. 

AFTERNOON/EVENING 
Research shows that 3 p.m. to 7 p.m. 
is the best time to walk if you want 
to increase your endurance and build 
muscle. Because body temperature 
and hormone levels peak during 
this time, it’s easier to build muscle. 
Lung function is also best between 
these hours, helping to improve deep 
breathing and oxygen flow in the body. 
The body perceives exertion at a lower 
rate in the afternoon, so you can exert 
yourself more by walking faster and 
feel it less. If you walk before you eat 
your evening meal, it will help curb 
your appetite so you don’t reach for 
that extra helping. If you have trouble 
sleeping, a brisk after dinner will help 
you slip off to dreamland a little easier.

— Jerri L. Cook
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after Chores :: book reviews I always imagined that paradise will be a kind of library. — Jorge Luis Borges

KELLY KLOBER INTRODUCES his book 
by saying, “The poultry yard is, I believe, 
going to always be dominated first by egg-

producing chickens and then meat-producing 
chickens.” If one or two other poultry ventures 
are added, drawing from turkeys or waterfowl 
and to a lesser extent pigeons, guineas, game 
birds, or ornamentals, the producer of such birds 
will need to position himself as a knowledgeable 
hand able to provide backup support and supply 
birds of highest quality. He must also rely almost 
entirely on the production of purebred birds, 
often purebred with heirloom breeding status.

In the chapter on chickens, Klober stated that 
the Ancona and the Leghorn are among the most 
prolific of the laying breeds. He adds that the most 
productive species of chicken was the Single Combed 
Rhode Island White because they lay earlier and 
longer than anything else on the farm. For chickens 
that don’t lay on their eggs, Klober recommends 
the Silkie breed because they will lay on any type 
of egg. Klober also says Silkies sell well at local 
farmers markets, that they are an easy breed and very 
docile, but they will need some added protection 
from the elements and will not handle dampness.

In the chapter on turkeys, Klober notes that turkeys 
raised in confinement can no longer naturally 
reproduce and that the Thanksgiving turkeys we all 
enjoy were all produced by artificial insemination 
due to the monstrous disproportions to which 
they are now bred. The most common turkey 
breeds are the Bourbon Red, Royal Palm, Black 
and Narragansett. The last of these was long kept 
to naturally incubate eggs from other turkey and 
fowl varieties. Klober recommends heirloom breeds 
of turkey because of their distinctive and flavorful 
meat. Turkeys and chickens should not be penned 
together because of the risk of disease spread.

In the chapter on raising ducks, Klober offers the 
following points on managing breeding ducks: 1) 
artificial lighting can be used to increase early season 
duck egg production; 2) the ratio of drakes to hens 
in a group of as-hatched ducklings is roughly 1-to-
1. Many experts believe 20 ducklings to be a good 

Reviewing Beyond 
the Chicken

REVIEWED 
BY CRAIG 

SODERBERG

number with which to begin 
when launching a breeding flock; 
3) depending on the breed, a 
hen duck can begin laying by as 
early as 5 months of age. Experts 
don’t save setting hens from a 
female until her second year 
of production; 4) in a breeding 
pen, a duck should have 10 to 25 
square feet of space and summer 
shade either from trees or other 
structures, 5) a duck nest should 
be 12 inches by 16 inches to 18 
inches and there should be at 
least one nest for every four to 
five hens; 6) a duck hen in lay will 
consume .5 to .6 pounds of feed 
daily. They should also be offered 
a good source of grit free-choice. 

In the chapter on pigeons, Klober 
notes that the real problem with 
pigeons is finding a consistent 
market, one that will take birds 
of any sort or number, and one 
that will pay a good price. With 
that being said, Klober provided 
some ideas to potential pigeon 
producers. First, there could be 
a market for Homing pigeons 
since these are used to train bird 
dogs. Second, some people are 
getting involved in the “white 
dove” business. They provide 
pure white Homing pigeons for 
funerals, weddings, and other 
ceremonial events. A two bird 
release within 10 miles of home 
is generally around $50, and a 
six bird release within 50 miles 
of home will run around $150.

In the chapter on guineas, Klober 
notes that guinea is all dark meat 
with a very rich flavor. But they 
also have a very well-deserved 
reputation as feathered watchdogs.  
Some people also value the birds as 
a natural means of insect control or 
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I always imagined that paradise will be a kind of library. — Jorge Luis Borges

as an alarm system in the poultry 
yard. Ranging fowl of numerous 
species will hunker down when 
guineas sound the alarm. Guineas 
also handle cold weather very well.

Klober’s next chapter describes 
game birds and ornamentals such 
as quail, peafowl and pheasants. 
But these birds are not easy to 
keep and propagate. They are very 
flighty and have extensive penning 
needs and they only reproduce 
seasonally. Game birds can also 
have some legal restrictions as to 
their keeping, propagation and 
sale. The disadvantage of peafowl 
is that it has a voice, which has 
been likened to a human scream, 
and can be heard up to five miles 
away. These birds are also very 
vulnerable to parasites. One of 
Klober’s associates believes that 
the Red Golden pheasant is the 
easiest to handle and propagate. 
This variety performs best in 
simple housing. Regarding quail, 
Klober seems to recommend the 
Japanese Coturnix or Pharaoh 
quail. They are small, quiet, 
of good temperment, easy to 
handle, and cost relatively little 
to feed. There is a Texas A&M 
variety of Coturnix quail that 
can have a mature weight of 12 
to 14 ounces. It was developed 
for quail meat production. 

The Coturnix are voluminous 
egg producers but the eggs must 
be artificially incubated since 
the hens don’t go broody. But if 
you have a bar near you, pickled, 
hard-boiled Coturnix eggs are 
classic bar food. A pint jar of them 
may bring in $8 to $10. Klober 
ends his chapter by saying that 
people who are currently buying 
chickens or ducks from you are 

all potential buyers of quail and 
pheasant. They just don’t know it 
yet. Give them a bird or two to try 
and prepare handouts with recipes 
and a bit of background material 
and there may be some potential.

In Klober’s final chapter, he notes 
that our poultry opportunities may 
boil down to being the supplier 
of specialty fowl to a handful of 
nearby restaurants, running an 
old-fashioned egg route into a 
nearby pocket of urban sprawl, 
producing green eggs or holiday 
turkey for a cooperative-supplied 
CSA, working with one or two 
traditional breeds supplying 
seedstock and hatching eggs, 
providing the “white doves” for 
local events, or more likely it 
will be a combination of two or 
more such ventures that will be at 
least somewhat interconnected.

The book has some great 
color photos of various breeds 
and a helpful index. 

One of the problems with this 
book is the lack of diagrams and 
illustrations for housing and 
feeding and watering equipment. 
A second problem would be the 
verboseness of the author. It appears 
that he is aware of this since on 
the first page of the epilogue he 
states, “Editors tell me that I have 
a problem with not knowing 
when to put in the last period and 
turn off the old typewriter.”

But if you want to branch out 
into other types of poultry and you 
are aware that the poultry yard is 
going to always be dominated first 
by egg-producing chickens and 
then meat-producing chickens, and 
that these other types of poultry 
have less market appeal, consider 
reading what Klober has to say.
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Poor Will’s 
Countryside 

Almanack
Early and Middle Autumn of 2016

BY W. L. FELKER

Look to the 
Great Harvest

when all things 
will bear  
fruit and

will be ready for 
the Gathering.

— Paracelsus

THE SUN
Autumn equinox occurs on September 
22 at 10:21 a.m. as the Sun enters Libra. 
Cross-quarter day is October 23, 
the halfway mark between autumn 
equinox and winter solstice. The sun 
enters Scorpio at the same time. 

THE AUTUMN MOONS
SEPTEMBER: THE PUFFBALL 
MUSHROOM MOON
New moon Sep 1: 4:03 a.m. 
2nd quarter Sep 9: 6:49 a.m. 
3rd quarter (full moon) Sep 16: 2:05 p.m.  
4th quarter Sep 23: 4:56 a.m.

SEPTEMBER - OCTOBER: 
THE FROG AND TOAD 
MIGRATION MOON
New moon Sep 30: 7:12 p.m. 
2nd quarter Oct 8: 11:33 p.m.  
3rd quarter (full moon) Oct 15: 11:23 p.m. 
4th quarter Oct 22: 2:14 p.m.

OCTOBER - NOVEMBER: THE 
SECOND SPRING MOON
New moon Oct 30: 7:12 p.m. 
2nd quarter Nov 7: 2:51 p.m. 
3rd quarter Nov 14: 8:52 a.m. 
4th quarter Nov 21: 3:33 a.m.
  
Lunar Perigee, the moon’s most 
powerful position closest to Earth, 
occurs on September 18 and October 
16. Lunar Apogee, the moon’s weakest 
position farthest from Earth, occurs 
on September 6 and October 4.

THE PLANETS
Venus is the dominant evening star 
throughout the autumn. Mars flirts 
with her nearby in Sagittarius. Saturn 
shadows them both, seeming to 
almost touch Venus on October 30. 
Jupiter becomes the morning star on 
October 10 and keeps this position 

throughout the remainder of the year. 
THE STARS
Autumn evenings bring the Milky Way 
from east to west across the sky. As 
midnight approaches, the red eye of 
Taurus will have risen over the horizon, 
pulling December’s Orion with it.

THE SHOOTING STARS
October 7-8: The Draconids 
October 21-22: The Orionids (in Orion)

METEOROLOGY 
Weather history suggests that cold waves 
usually cross the Mississippi River on 
or about the following dates: September 
2, 8, 12, 15, 20, 24 and 29; October 2, 7, 
13, 17, 23, and 30. Fish, game, livestock 
and people tend to feed more and are 
more active (and more troublesome) 
as the barometer falls one to three 
days before these weather systems. 

A CALENDAR OF HOLIDAYS 
AND SPECIAL OCCASIONS
for Gardeners, Ranchers & Homesteaders 
September 5: Labor Day
September 12: Eid Al-Adha: 
(Festival of Sacrifice)
September 15: Harvest Moon Festival
October 1 - 9: Navaratri /Navadurgara
October 2 – 30: Al Hijira
October 3 - 4: Rosh Hashanah
October 11: Ashura

THE ALMANACK DAYBOOK
SEPTEMBER
1. Today is new moon day, the beginning 

of the best two weeks in early fall for 
planting and transplanting plants that 
produce their fruit above the ground. 

2. Fertilize cool season pastures to 
maximize their growth potential.

3. Hickory nutting season opens. 
4. Consider marketing to the 

high number of ethnic feasts 

in September and October.
5. Defoliate cotton plants to 

increase fiber quality. 
6. Lunar apogee today creates ideal lunar 

conditions for harvest, working with 
livestock and marketing your produce.

7. The percentage of cloudy 
days increases quickly now 
throughout the nation. 

8. Farmers are cutting corn for silage 
all across the nation’s midsection.

9. The sweet potato harvest has 
begun in North Carolina, the potato 
harvest in Wisconsin, the peanut and 
sorghum harvest in South Carolina. 

10. Autumn grass may be lower in protein 
than its spring counterpart. Consider 
a protein supplement for livestock. 

11. Lush fall grasses have been 
related to laminitis; inspect 
hooves on a regular basis.

12. The nighttime chorus of insects 
diminishes in direct proportion 
to the drop in temperatures and 
the reduced number of surviving 
species as fall advances.

13. In the fields, goldenrod is peaking, 
forecasting the end of wildflower time.

14. Dig tender gladiolus and dahlia 
bulbs, and store them for the winter 
away from frost and moisture. 

15. Keep your horses away from 
acorns when the September 15 
cold front brings wind and rain.

16. Today’s full moon increases 
the chances for colder 
weather and light frost. 

17. Early fall is bulb-planting month 
in the northern half of the country. 
Plant now as the moon wanes.

18. Lunar perigee today, so close to full 
moon, doubles the likelihood of 
frost across the northern states. 

19. Harvest silage and cut hay and 
tobacco as the moon wanes. Then 
cut the nails on all your pets. 

20. The cranberry harvest begins as 



SEPTEMBER/OCTOBER 2016  || 101

berries darken in the cooler weather.
21. Get ready to seed or re-seed 

spring pasture and the lawn. 
22. The waning moon also favors 

clipping hair, trimming hooves, 
worming livestock, pruning shrubs 
or trees to retard growth, cutting 
firewood, and having surgery. 

23. When the day’s length falls 
below 12 hours along the 40th 
Parallel (along a line between 
New York City and Denver), then 
the sugar beet, pear, cabbage and 
cauliflower harvests commence. 

24. Cobwebs become much less common 
as insect populations cede to the cold.

25. The slowness of the calls of 
crickets and katydids as the 
nights grow colder reflects the 
weakening of the sun’s power. 

26. Complete autumn culling now 
before feed supplements become 
necessary. Animals that can be kept 
at relatively low cost in the summer 
turn out to be much more expensive 
as pastures become dormant.

27. The slaughter of chickens is 
recommended when the moon 
is dark, especially just when 
the weather turns cold.

28. The last cold front of September 
and the first weather system of 
October will be strengthened 
by new moon on the 30th.

29. Dogs and cats can spread their fleas 
to hogs and other livestock. Keep 
your pets free of parasites throughout 
the fall and winter to come! 

30. Once again this month, the 
moon is new, increasing the 
likelihood of storms and frost.

OCTOBER
1. As the weather cools, keep 

warm water on hand for your 
brood ewes and does. They 
will be drinking more now.

2. Fertilize fields after harvest in order 
to decrease the springtime workload. 

3. Transplant new trees and 
shrubs, and then make sure 
they have plenty of water.

4. Lunar apogee today should help 
to bring mild weather as the 
moon waxes through the week.

5. Middle fall, the time that most 
leaves turn and drop, now 
arrives along the 40th Parallel. 

6. Dig gladiolus bulbs prior 
to heavy frost. 

7. Woolly bear caterpillars 
suddenly multiply. 

8. As cold weather settles across 
the North, be especially careful 
your pigs don’t get chilled. 

9. Place salad greens in the cold 
frame in northern states. 

www.RedDragonTorch.com

Work Easier, Order Today
1.800.255.2469

EXPERT WEED CONTROLEXPERT WEED CONTROL
AND MORE

• Melt Snow & Ice

• Heat Branding Irons,
Metal Castings,
Asphalt & Tar

• Burn Heavy Weeds,
Brush & Stumps

• Remove Paint,
Grease and Other
Residues

• Sanitize Animal
Confinement Areas

• CSA Certified

• USDA Approved
Organic Practice

• 500,000 BTU

• Made in Kansas

“The Red Dragon is an amazing product 
that’s incredible versatile. I use it for weeds 
and patching the driveway pavement in 
the summer, and for melting snow and 
ice in the winter. It gets the BBQ charcoal 
ready for cooking in about 15 seconds!”

E. Alscher-Manotick, ON, Canada

“Great product. I absolutely love it. 
It is very easy to assemble and 
use. I am particularly impressed 
with how little fuel it uses. We have 
a large gravel drive and two gravel 
pads. With regular use, a tank of 
propane should last a full season. 
High quality product. Low cost to 
operate. No chemicals. No dead 
weed debris to pull up. If it had a 
cup holder it would be perfect.”

P. Boyles – Lexington, KY

WITH THE RED DRAGON® TORCH

• White/Brown Egg Layers
• Jumbo Cornish Cross Broilers
• Red Rangers
• Rainbows
• Waterfowl
• Pheasants
• Guineas
• Bantams
• Chick Equipment & Medications

Since 1944
Hatching America’s  
Best Baby Chicks!

New Breeds Available 2/16/16

Call or E-mail for Friendly Service!
800-247-7014, Fax 641-395-2208

sales@hoovershatchery.com
www.hoovershatchery.com
     See us on Facebook!

FREE 
Brochure!
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Mulch root crops there too. 
10. Pull or plant posts during the low-

pressure systems that arrive before 
cold fronts. Temperatures are often 
warmer and the ground may be 
more cooperative at these times. 

11. In the garden, the addition of manure 
and compost throughout the autumn 
months allows full incorporation 
of that material with the soil.

12. Bulbs intended for winter and 
spring forcing should be placed 
in light soil now and stored in a 
place where temperatures remain 
cool (but not freezing). Then force 
and sell them in early spring.

13. The October 13 high-pressure 
system marks the transition 
from leaf-turn to leaf-fall in the 
mountains of the Northwest and 
Northeast; in the central states 
maples become orange and red. 

14. Make sure ventilation in the 
chicken house is adequate at the 
floor level and near the ceiling. 

15. The moon is full today, bringing frost 
and a good chance of snow to the 
northern states. Be alert for poisoning 
in your flock and herd due to toxic 
changes in the chemical composition 
of grasses and alfalfa after frost. 

16. Lunar perigee today increases the 
likelihood that middle October 
weather will be challenging. 

17. Provide free choice hay to livestock 
in order to reduce the chance they 
will gorge themselves on fresh 
growth as pastures grow back 
in milder autumn weather.

18. St. Luke’s Little Summer, a 
traditional time of clear, dry weather, 
starts today and ends the 28th. 

19. Colder ground temperatures (in 
the 40s and 50s) combine with a 
reduction in the average amount of 
daylight and sunlight this month 
to bring an end to the grazing 
season in much of the northern 
half of the nation this month. 

20. Gradually increase feeding 
of grain and free choice hay 
as the weather cools. 

21. Before you let your pastures rest 
for the winter, do your soil test 
and add nutrients as needed. Soil 
tests after harvest of corn and 
soybeans let you plan ahead for 
spring fertilizer requirements. 

22. The shorter days bring a surge of 
hormonal energy to many animals 
and people; take advantage of that 
energy to get ready for winter.

23. Today is Cross-Quarter 
Day, when the sun reaches 

halfway to winter solstice. 
24. If you want your hens to lay all 

winter, consider providing 14 hours 
of light for them — the period that 
usually produce best production.

25. Be careful of giving your animals 
the wrong percentage of grain in 
their fall and winter diet. Too much 
grain can lead to too much fat in 
the udder and reproductive tract. 

26. Feed your trees after all their 
leaves are down. If you put the 
leaves in bags and leave them 
behind the garage or barn, they 
will turn to compost and be ready 
for the garden in March of 2018.

27. In the cranberry regions of the 
country, most of the berries have 
been brought in from the bogs. 

28. The moon is new on the 30th, 
intensifying tides in the sea and 
creatures. In the North, seed the 
last of the winter greens and plant 
winter grains under this dark moon. 

29. In the South, a gradual alteration 
in leaf tone forecasts November’s 
radical transformation.

30. The moon is new today, and the 
weather should be brisk, keeping 
some of the trick-or-treaters at home. 

31. High pollen counts are over in most 
of the country until early next spring. 

LUNAR FEEDING PATTERNS
FOR PEOPLE, FISH AND BEASTS
When the moon is above the continental 
United States, creatures are typically most 
active. The second-most-active times 
occur when the moon is below the earth. 

DATE ABOVE BELOW
September 1 - 8: Afternoons;  
  Midnight to Dawn
September 9 - 15: Evenings; Mornings
September 16 - 22: Midnight  
  to Dawn; Afternoons
September 23 - 29:  Mornings; Evenings
September 30 – October 7:  
  Afternoons;  
  Midnight to Dawn
October 8 - 14: Evenings; Mornings
October 15 - 21: Midnight  
  to Dawn; Afternoons
October 22 - 30: Mornings; Evenings
October 31 – November 6:  
  Afternoons;  
  Midnight to Dawn

WINNERS OF THE JULY-
AUGUST SCKRAMBLER
Poor Will promised $5 to the 1st, 
the 10th, the 25th, the 66th and the 
130th person to return their correct 

Sckrambler solutions before the answers 
appeared in the next Countryside. 
The first correct respondent (who also 
identified the typo and therefore wins 
$10) was Judi Gasior from Lisbon, Ohio. 
Jeffery Goss from Billings, Missouri, 
was the 42nd correct respondent 
to the May-June Sckrambler.

ANSWERS TO THE JULY - 
AUGUST SCKRAMBLER
ELESK  LEEKS
NIPSHCA SPINACH
TEEBS  BEETS
SIDARHES RADISHES
ILOCCORB BROCCOLI
VCBGAAE CABBAGE
TELTCUE LETTUCE
NOOISN  ONIONS
RRACSTO CARROTS
AAAUSPRGS ASPARAGUS
RDOLLASC COLLARDS
RABIKOHL KOHLRABI
SAEP  PEAS
NESAB  BEANS
NURTIPS TURNIPS
EALK  KALE
AIGLRC  GARLIC
SNOODRAC CARDOONS
RAPINI  RAPINI
CAB HCOY BAC CHOY 
(should be BOC CHOI)

THE SEPTEMBER-OCTOBER 
SCKRAMBLER
If you are the 2nd, the 12th, the 27th, the 
65th or the 139th person to return your 
correct Sckrambler solutions before the 
answers appear in the Countryside to 
Poor Will, P.O. Box 431, Yellow Springs, 
OH 45387, you will win $5. There should 
be no typos in this puzzle, and no typo 
prize will be awarded. If you happen to 
find a typo, however, you may simply 
skip that word without penalty. 

SEOUH  HOEM 
DHSE  NARB
TOUGNIBLIUD 
SEOUHTOU VYRPI 
SPTCIE SSTMYE   
UINGBMPL EEIIYLCTRCT 
ACEFURN SUINNIOTAL
EFRI  OWOD LCOA
LFUE LIO 
AUANTRL SGA   
RMSTO WWNDSOI
TSORM ODORS   
RETHEAW OROPGINF  
KINGLCAU 
  

Copyright 2016 – W. L. Felker
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Call now for your free fence guide & catalog

www.kencove.com     1-800-KENCOVE

• Superior protection from predators

• Lightweight, portable design for   
  easy installation

• Ideal for poultry, goats, and sheep

• Choose from 82’ and 164’ lengths

• Free shipping on all electric netting

Starting 
at $110.50

 KENCOVE
ELECTRIC NETTING

 
 
 

 

269 E Main St. Berne, IN 46711 - PHONE: 260-589-8536
WWW.HITZER.COM

- Brass Cylinders
- Pump to Multiple
Locations
-Force Pumps
-Heavy Cast Iron
-Made in Indiana

Quality Amish Craftsmanship Since 1975

269 E. Main St., Berne, IN 46711 • 260-589-8536 • www.hitzer.com

Hand Built Wood & Coal Stoves,
Windmill & Pitcher Water Pumps

• Clean Economical Fuel Source 
• Freestanding Stoves

• Fireplace Inserts • Furnaces
• Gravity Fed Hopper System

(Requires NO Electric)

• Brass Cylinders • Pump to Multiple Locations
• Force Pumps • Heavy Cast Iron • Made in Indiana

Put some fun in your coop!
www.FowlPlayProducts.com

Free Gift of Love Bug Treats with order of a swing! Order from our Online Store or call :(877)223-8048

Put some fun in your coop!

Handy Sharp
Portable - Pocketable - Sharpener

208-446-4519 •www.handysharp.com

Works great on gardening 
tools and knives!

$7.99 -$19.99 each
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PO Box 36  Harmony, ME 04942 
207-683-2251 

www.bartlettyarns.com 

  100% Wool Yarn: 
Sport, 2 Ply, 3 Ply, 

Bulky, Rug 
Rovings 

Sweaters 
Blankets 

America’s Historical Yarn Since 1821 

 Custom Processing*Retail*Wholesale 
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

www.NaturallyCozy.com
208-267-COZY (2699)

Handmade, Washable & Reusable

Feminine 
Hygiene Products 

& Incontinence Pads

P.O. Box 354
South Whitley, IN  46787

   
1-800-456-4931

Re-acquaint yourself with 
our great products like:  

VITA-YEAST 20, 
AQUA-VITE, AQUA-LYTE, 

SUPER CARAYED
& ADE OIL.

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

www.pantrystuffers.net • 919-809-3316

Soup Mixes & Cookbooks 

Quick, Easy, Nutritional Soups!
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LIM
IT 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 
m

ust be presented. Valid through 11/28/16. Lim
it one coupon per custom

er per day.

LIM
IT 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 
m

ust be presented. Valid through 11/28/16. Lim
it one coupon per custom

er per day.
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IT 8 - Good at our stores or HarborFreight.com

 or by calling 800-423-2567. Cannot be 
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m

ust be presented. Valid through 11/28/16. Lim
it one coupon per custom

er per day.
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BREEDERS DIRECTORY :: COUNTRYSIDE

REACH OVER 300,000 PEOPLE FOR JUST $60/YEAR!

MINIATURE CATTLE

HOGS

NOV/DEC 2016 DEADLINE: AUGUST 23, 2016
HERITAGE SWINEALPACAS/LLAMAS

EQUINE

GAME BIRDS

GOATS

MINIATURE LIVESTOCK

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/dreamchaser-
farm.asp> Quality fiber and breeding stock for sale. 
$400 and up.

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

Kansas
LA DORADA, Elizabeth Lundgren, 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> 

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

Oklahoma
AMERICAN WORKING FARMCOLLIE ASSOCIA-
TION –A national performance registry. Tish Toren. 
920-883-7430. <craftyshepherdess@gmail.com> 
<www.farmcollie.com> Multipurpose Farm Dogs: 
English & Australian Shepherds, Standard & Border 
Collies, Shetland Sheepdogs and Kelpies.

Tennessee
CASTLEROCK’S SPECIAL ASSISTING CANINES, 
Giant Schnauzer & 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> Irish 
Dexter cattle, miniature donkeys. Grass-fed freezer 
beef for sale.

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

Wisconsin
PURELY POULTRY, PO Box 466, Fremont, WI 
54940. 800-216-9917. <Chicks@PurelyPoultry.com>  
< w w w. P u r e l y P o u l t r y. c o m >  I n d i a n  R e d  
Junglefowl, Guineas, Peacocks. Ducks: Manda-
rin, 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 Pheas-
ants: Chinese, Jumbo, Kansas, Manchurian Cross, 
Melantistic Mutant. Ornamental Pheasants: Red 
Golden, Yellow Golden, Blue Eared, Brown Eared, 
Lady Amherst, Silver, Timminicks Tragopans. Wild 
Turkeys: Eastern and Merriams.

California
AMBER WAVES Pygmy Goats. Ship Worldwide. 
951-736-1076. Debbie@amberwaves.info Text Only 
951-444-0074. Amber Waves offers the largest  
selection of registered pygmy goats and Nige-
rian 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 Test ing  
Negative for CAE, CL and Johne’s. Lifetime Support 
Why is this important to you? ASK!

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

Massachusetts
MENDING WALL FARM, Ed & Judy Lowe, PO Box 722, 
Assonet, MA 02702. 508-644-5088.  <mendingwall@
meganet.net> <www.mendingwallfarm.homestead.
com> Nigerian Dwarf, Tennessee Fainting. 

Pennsylvania
GOATSVILLE ACRES, Marilyn Ryan, 15 Carbon-
dale Rd., Waymart, PA 18472. 570-488-5369.  
<mlryan@echoes.net> <www.goatsville.com>  
Purebred Mini Nubians.

Arkansas
F A R M E R S  H E R E F O R D  H O G S ,  
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
W H I T E  B I S O N  FA R M ,  D a v e  &  J o d i  
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.

Indiana
Martin Graver, 2502 South 625 West, South  
Whittley, IN 46787. 260-723-4853. Minature  
Jerseys. 

Pennsylvania
Mini Jersey Cattle: Mini Moo Farm, 37 McCall  
Dam Rd, Loganton, PA 17747, ph 570-725-2011 
ext 1.

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.  
< w w w . l n l m i n i f a r m . c o m > 
< l n l s a r g e n t @ f a r m e r s t e l . c o m > 
A D G A N i g e r i a n  D w a r f  g o a t s ,  A G H A  
Guinea hogs, KuneKune crosses, AMJA %Jersey, 
crossbred mini beef cattle & Babydoll Southdown 
sheep.

Arizona
T H E  R O C K I N G  R O B I N  R A N C H ,  
P r e s c o t t ,  A r i z o n a .  9 2 8 - 9 2 5 - 6 8 8 6 . 
< w w w . k u n e k u n e p i g . c o m >  
R e g i s t e r e d :  H e r i t a g e  K u n e K u n e  p i g s  
many lines & colors, mini Jersey cattle. 

BULLFROGS

CATTLE

DOGS

MINIATURE PIGS
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SAANEN

California
METZER FARMS, 26000C Old Stage Rd., Gon-
zales, CA 93926. Year-round hatching. Nation-
wide shipping. Free catalog now, 800-424-7755. 
 <www.metzerfarms.com> Ducklings: Pekin, 
 Rouen, Khaki Campbell, Golden 300 Egg Layer, 
White Layer, Blue Swedish, Buff, Cayuga, Mal-
lard, Welsh Harlequin, White Crested & Runners  
(Black, Chocolate, Blue, Fawn & White) Gos-
lings: 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,  Swed ish  F lower  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@chickenscratch-
poultry.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 Amer-
aucana, 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 Crested, Saxony, Black & Blue Magpies, 
Penciled, White, Blue, Black, Grey (Mallard), and 
Emory Penciled Runners, White, Grey, Snowy, 
Black, Blue Bibbed & Pastel Call ducklings.  
Free brochure. 

Missouri
CACKLE HATCHERY®, PO Box 529, Leb-
a n o n ,  M O  6 5 5 3 6 .  4 1 7 - 5 3 2 - 4 5 8 1 .  
< c a c k l e h a t c h e r y @ c a c k l e h a t c h e r y. c o m >  
<www.cacklehatchery.com> Fancy chicks,  
ducks, geese, turkeys, bantams, guineas, 
pheasants,  quai l ,  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, Lavender and Jubilee Orpingtons;  
B lack  Aus t ra lo rps ;  C innamon  Queens ;  
Ameraucanas; White Leghorns; Brown Leghorns; 
Cornish Rocks; Red Broilers; Black-Copper Ma-
rans; 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
BASIL’S DUCKS, Todd Prutz, 4751 Coolidge Ave., 
Plover, WI 54467. 715-295-4048. <todd@basducks.
com> <www.basducks.com> Wood Duck, Mandarin, 
Green Wing Teal, Blue Wing Teal, Falcated Teal, 
Cinnamon Teal, Baikal Teal, Garganey Teal, Pintail, 
RedHead, White Redhead, Silver Redhead, Gold-
eneyes, Hooded Merganser, Ring Teal, Mallards, 
Smews, Tufted, Greater Scaup, Ring Neck, Ruddy, 
Canvasback, Common Merganser, Red Breasted 
Geese, Emperor Geese. 

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

Minnesota
MINNESOTA SUNSET, Nancy Bakke-Mcgoni-
gle, 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, 2720 
NE 25th Ave., Payette, ID 83661. 208-315-5659.  
<fishertexels@gmail.com> <www.fishertexels.com> 
Texel.

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

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

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

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

POULTRY

SHEEP

Everything You Need 
to Know About  
HOW TO  

RAISE POULTRY

Christine Heinrichs offers her 
seasoned advice in raising 
14 different poultry species: 
chickens, ducks, emus, geese, 
swans, turkeys, guinea fowl, 
peacocks, pheasants, quail, par-
tridge, pigeons, ostriches, and 
rheas. From feeding and hous-
ing to husbandry and health, 
from showing and marketing to  
legal concerns, Heinrichs clear-
ly details the differing require-
ments of each kind of poultry. 
175 pages, $19.99 + S&H

Updated 
& Revised

To get your copy visit
CountrysideNetwork.com

Or Call 800-551-5691

breeders direCtory :: CountrYside



||  COUNTRYSIDE & SMALL STOCK JOURNAL108

CountrYside :: assoCiations

CountrYside :: breeders & Classifieds advertising information

ASSOCIATIONS :: COUNTRYSIDE

For a color ad, add $50 per insertionDisplay Breeders/Classified 
(1" & 2" sizes)

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

We can help set up your ad, quote an ad you already have running  
or answer any other questions. E-mail us at 

csyclassifieds@tds.net or call 1-800-551-5691

Use pictures, logo and color! FREE Ad Design!

Countryside Advertising Information
Nov/Dec 2016 Deadline: August 23, 2016

MAIL TO: 
Countryside Breeders/Classifieds, 

145 Industrial Dr., Medford, WI 54451 

or E-mail: csyclassifieds@tds.net
www.countrysidemag.com • 1-800-551-5691 • Fax: 1-715-785-7414  

• Please type or print legibly and indicate the words you would like in bold or capital letters.  
• Don’t forget to count your name, address, phone number and e-mail if it is part of your ad.  

E-mail addresses & websites are two words. 
• 20 word minimum. Ads under 20 words will be charged $63. 

BREEDERS & CLASSIFIEDS ADVERTISING INFORMATION :: COUNTRYSIDE

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

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

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

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

CALIFORNIA RED SHEEP REGISTRY, INC., Lyn 
Brown, Registrar, PO Box 468, La Plata, NM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

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

COTSWOLD BREEDERS ASSOCIATION–
Rare Cotswold Sheep, Tony Kaminski, Reg-
istrar, PO Box 441, Manchester, MD 21102. 
410-374-4383. <cbaregistrar@gmai l .com>  
<www.co tswo ldb reedersassoc ia t i on .o rg>  
Purebred white, black & white with natural colored 
genes.

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

HEARTLAND HIGHLAND CATTLE ASSOCIATION, for 
free information on Highland cattle call 417-345-0575 or 
email <heartlandhighlandcattle@gmail.com> Check the 
webpage, <www.heartlandhighlandcattleassociation.
org> Contact for FREE infornatmational package.

I N T E R N AT I O N A L F I N N S H E E P R E G I S -
TRY, Deb Olschefski, Secretary, 3937 Ridge-
wood Rd., York, PA 17406. 717-324-2320.  
<www.internationalfinnsheepregistry.org>

509-773-3671. <drycreeknc@centurylink.net> 
<www.navajo-churrosheep.com>

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

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

NORTH AMERICAN SHETLAND SHEEPBREEDERS 
ASSOCIATION (NASSA), Celebrating 25 years of 
Service Associated Registry PO Box 231, 305 Lincoln, 
Wamego, KS 66547. 785-456-8500. <asregistry@
yahoo.com> Faye Whitney, Executive Secretary, 
413-628-3279. <secretary@shetland-sheep.org>  
www.shetland-sheep.org

J a c o b  S h e e p  B r e e d e r s  A s s o c i a t i o n 
Ded ica ted  to  conserv ing  Jacob sheep      
t h r o u g h  r e g i s t r a t i o n  a n d  e d u c a t i o n . 
Discover this majestic, heritage breed! www.jsba.org

NAVAJO-CHURRO SHEEP ASSOCIATION, 
1029 Zelinski Rd., Goldendale, WA 98620. 

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> 

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.

Display Breeders/Classified 
(1" & 2" sizes)

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

We can help set up your ad, quote an ad you already have running  
or answer any other questions. E-mail us at 

csyclassifieds@tds.net or call 1-800-551-5691

Use pictures, logo and color! FREE Ad Design!

Countryside Advertising Information
Nov/Dec 2016 Deadline: August 23, 2016

MAIL TO: 
Countryside Breeders/Classifieds, 

145 Industrial Dr., Medford, WI 54451 

or E-mail: csyclassifieds@tds.net
www.countrysidemag.com • 1-800-551-5691 • Fax: 1-715-785-7414  

• Please type or print legibly and indicate the words you would like in bold or capital letters.  
• Don’t forget to count your name, address, phone number and e-mail if it is part of your ad.  

E-mail addresses & websites are two words. 
• 20 word minimum. Ads under 20 words will be charged $63. 
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ALTERNATIVE ENERGY

COUNTRYSIDE :: CLASSIFIEDS 

AROMATHERAPY

BOOKS

CRAFTS/SUPPLIES

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

FREE CATALOGS.
800-259-4769   

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

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

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

AromaTherapeutix–FREE AROMATHERA-
PY GUIDE & CATALOG.  Natura l  and 
healthy lifestyle products. Over 170 Pure Es-
sential OIls at deep discounts. 800-308-6284.  
<www.AromaTherapeutix.com> 

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>

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

C o m p l e t e  W o o d w o r k i n g  S h o p ,  
5000 sq ft with showroom 200 ft Main St front-
age, old school set up. Located: Southeastern 
Michigan. 60 miles N of Detroit in Emmett. Call  
810-384-1163.

P R O C E S S  Y O U R  O W N  M E A T !  
Casings, cures, spices, seasonings, butchering 
supplies and more. Request Free Catalog. Sausage 
Seasonings & More. 10887 SW CR 4007, Richhill, 
MO 64779

SUNBEAM CANDLES 100% natural bees-
wax candles made with SOLAR POWER! 
<www.sunbeamcandles.com>

TANDY LEATHER’S  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>

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>

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

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

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

Make Beer and Wine–WindRiver carries quality beer 
and winemaking supplies at great prices since 1993. 
<www.windriverbrew.com> or 800-266-4677.

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

Chubby Mealworms are the #1 supplier of dried 
mealworms in the US. We only supply the best qual-
ity 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

BUSINESS OPPORTUNITIES

BUTCHERING SUPPLIES

CANDLES

COOKBOOK

DO IT YOURSELF

FENCING

FREE

FREEZE DRYING

Prevent  posts  f rom ro t t ing .  Qu ick– 
E a s y – E f f e c t i v e – L o w - C o s t .  G e t  i n f o  
1-888-519-5746. 

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

FREE BOOKS/DVDS.  Soon government  
wi l l  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.  
< t h e b i b l e s a y s t r u t h @ y a h o o . c o m >  
1-888-211-1715.

Hard neck seed garlic. Music, Romanian Red and 
Metechi. Northern PA, naturally grown. No pesticides 
or herbicides. $15/lb + shipping. 570-364-5509. 
scratte@ptd.net

GARDENING

GARLIC

GREENHOUSES

HERBS

KUNEKUNE PIGS

HOME BREWING

LEATHER GOODS

MEALWORMS

MILKING EQUIPMENT
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SEEDS/PLANTS/NURSERIES

TOOLS

TRACTORS

WANTED

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

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

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

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

“Why We Live After Death”, “The Search For 
Truth” and more free titles from Grail Forum, 786 
Jones Road, Vestal, NY 13850, 1-888-205-7307 or  
www.grailforum.com

FREE SAMPLE EDITION for livestock producers. 
“Stockman Grass Farmer Magazine”, PO Box 2300-
C, Ridgeland, MS 39158-2300. 800-748-9808.  
<www.stockmangrassfarmer.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>

DUCKLINGS, GOSLINGS, GUINEAS, PHEASANTS, 
35+ breeds. Minimum shipment two birds, Nationwide 
shipping. Year round hatching. Free color catalog: 
Metzer Farms, 26000C Old Stage, Gonzales, CA 
93926, 800-424-7755. <www.metzerfarms.com>

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

Free Catalog: 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>

RIDGWAY’S 93rd YEAR. Chicks, ducklings, tur-
keys, 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>

Own a 4 unit apartment up a hollow 14+acres  
in Eastern Kentucky call for details, Larry at  
606-495-8836. 

S AW M I L L S  f r o m  o n l y  $ 4 , 3 9 7 - M A K E  
MONEY & SAVE MONEY with your own 
b a n d m i l l - C u t  l u m b e r  a n y  d i m e n s i o n . 
In stock ready to ship. FREE Info & DVD:  
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>

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

CROSSCUT SAWS: SAW TOOLS, knives, firewood 
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. 
Marugg Company, PO Box 1418, Tracy City, TN 37387. 
<www.themaruggcompany.com> 931-592-5042. 

OF INTEREST TO ALL

PERIODICALS

POULTRY

REAL ESTATE

SAWMILLS

SEEDS

Affordable
MightyShipping Always  

Under $350!

Seeds & Shipping Don’t 
Have to Cost So Much!

www.seedsnsuch.com
Seeds ‘n Such, PO Box 1, Dept 4, Graniteville, SC 29829

Call (803) 663-1501 (leave name and address)

FREE SPRING 2017 CATALOG

SURVIVAL GEAR

WATER PUMPS

WELL/WATER

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.

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

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

Fulfill the dream of the late Sergeant Spratt. Find 
the peace you seek! 92+/- acres West Virginia farm. 
Organically maintained. 8 acres of pastured hay fields, 
2 spring fed ponds, 3 barns, 5bd home and creeks and 
mountain sides. Neighboring vet farmer’s land. Call or e-
mail for details. 304-565-4085, jsagoats@gmail.com.

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

<www.GreenGregsWormFarm.com> Bedrun 
Redworms–5,000/$55, 10,000/$95, 20,000/$180, 
50,000/$440. Postpaid-Fishing, Composting, Garden-
ing. Greg Allison, 112 Stilwell Drive, Toney, AL 35773. 
Free “How to Guides” included. 256-859-5538.

To get your copy visit

www.CountrysideNetwork.com
Or Call 800-551-5691

Wood Heat By Andrew Jones

A Practical Guide To Heating Your Home With Wood

There are four ways that wood can be used to heat a home 
or cottage: wood stoves, fireplace inserts, pellet stoves and 
masonry heaters. Wood Heat explains the pros and cons of each.  How-
to topics include step-by-step directions: The comparative advantages 
of heating with wood; Buying, cutting, splitting, stacking storing and 
moving fir wood; Building the perfect wood pile; Varieties of wood 
and their burning characteristics; The latest technology for burning 
wood efficiently and cleanly; Energy content of wood varieties per 
air-dried cord (BTUs); Catalytic and non-catalytic stoves; Cooking 

with a wood stove; How to make a good fire; Essential hearth and fireplace tools; Sizing 
wood-burning appliances; A chimney maintenance checklist. 175 pages, $19.95 + S&H

WORMS
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EPA-Certified Outdoor 
Wood Furnaces

Visit CentralBoiler.com or call 800-248-4681

AVAILABLE FROM YOUR LOCAL CENTRAL BOILER DEALER

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. ©2016 Central Boiler  |  ad7108

The ultimate wood heat.

Staying Connected
Stay connected to the furnace that saves you money on your heating 
bills from almost anywhere in the world. Adding the FireStar XP 
wi-fi module keeps you in constant contact with your Central Boiler 
furnace if you’re away. The FireStar XP wi-fi module can even send you 
reminders such as when to add wood.

View operational 
information and 
receive text alerts on 
your smartphone.

Phone not included. 
Requires data plan, 
wireless router and 
internet to enable 
remote access.

The optional FireStar XP is easy to 
install and configure.

Wireless outdoor version shown. Also 
available as desktop or wall-mount 
version.

with E-Link Technology

™

Get in your comfort zone with an EPA-certified outdoor 
wood furnace from Central Boiler.
• Controlled Heat for Your Entire Home - Set the thermostat where you  
 want it.

• Peace of Mind - Keeping the fire outside eliminates the dangers and  
 mess associated with traditional indoor wood stoves.

• Save Money - Wood is a renewable, inexpensive and often free energy  
 source.


