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UNIQUE OFF-GRID PROPANE RANGES

We’ve moved off-grid cooking forward 30 years! With cast-iron cooking 
surfaces, 9-volt ignition and awesome looks, you just found your perfect cabin/cottage gas 
range. All our Unique propane gas ranges have sealed vs. open burners - no more double 

clean up. And best yet, no standing pilots wasting fuel (much greener). 

Just because you choose to live off-grid doesn’t mean  
you can’t choose the best!

OFF-GRID PROPANE RANGES  |  PROPANE FRIDGES  |  PROPANE FREEZERS  |  PORTABLE APPLIANCES  |  SOLAR FRIDGE/FREEZER

Contact  us for a Unique dealer near you:  

info@UniqueOf fGrid.com  •  1-877-427-2266

www.UniqueOf fGrid.com
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Start a New Career
          DO WHAT YOU LOVE

Penn Foster’s fast, fl exible, and aff ordable programs will help you get 
a fresh start with a new career in the growing animal care industry.

Call Today: 1.800.572.1685 ext. 7611 
or visit us at pennfoster.edu

We’re Diff erent.

Enter ID# AV6S84T to enroll online

6
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Learn online, at the right pace for you

Aff ordable...graduate debt free

Nationally accredited

AVMA-accredited Vet Tech AS Degree

Built-in Career Services

Expert instructor support

Online Community

twitter.com/pennfoster  •  facebook.com/pennfostereducation 
925 OAK STREET, SCRANTON, PA 18515

Veterinary Technician Associate Degree        
plus other related programs like:

 
  Natural Health Care for Pets Certifi cate

Veterinary Assistant Career Diploma     

                          Pet Grooming Certifi cate

Dog Obedience Certifi cate
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Country conversation & feedback
Contact us at: 145 Industrial Dr., Medford, WI 54451; editor@countrysidemag.com

They fought city 
hall—and won

From the editor:

Countryside: For Swamp Fox and other 
Marion County, Florida taxpayers: 
Back in the mid 1980s, my husband and 
I lived  in Palm Bay, Brevard County, 
Florida. The “city fathers” decided 
to tax the property owners for “road 
repair.” At that time, there was an old 
law on the books in Tallahassee that 
stated that the city, county or state 
leaders could tax the property owners 
for road repair.  That way Farmer Jones 
and Farmer Smith could have the road 
between their farms paved.  

The Palm Bay City Council found 
this old law and decided that since 
they could not get the taxpayers to 

Cooperation with 
Nature is key

Countryside: I would like to respond 
to the letter regarding how vegetarian-
ism requires tilling of soil and wastes 
water. I am a lifelong vegetarian, 
and for the last four years have been 
growing as much of my own food as 
possible.  

I am a beginner when it comes 
to gardening, but have been using 
the Back to Eden method, which does 
not involve tilling at all. We grow a 
lot of legumes and have never tilled 
the soil since we started this method. 
We harvest rainwater to water our 
garden, and we compost everything 
and add back to the soil over time. 
The soil actually improves each year 
with this method. 

As far as tilling soil in the forest 
contributing to greenhouse gas, it’s 
important to remember that just the 

If you’re a regular reader of this publication you’ve probably noticed some-
thing different in this issue. We’ve switched to a different type of paper that 

we think is easier to read. The brighter paper and color photos throughout 
will allow us to show plants and animals in their true colors.

Looks expensive, you say? Actually, switching to this paper costs us a 
little less than before. This helps offset increases in postage costs and allows 
us to keep subscription rates low. (Which, by the way, has been $18 since at 
least 1985—maybe longer, but those copies aren’t in the office.)

We occasionally get comments from loyal readers warning us not to be-
come like the other magazines you may see on the newsstand. Countryside will 
continue to publish the letters, articles, and advertising about homesteading 
and self-sufficient living that you’ve enjoyed in the past. Only the paper is 
changing, not what we print on the pages. 

We hope you enjoy it!
And as always, feel free to contact us at the address above with your 

thoughts and ideas. —Anne-marie

Fresh look; same great material

vote a general tax increase (with 
no specifications where the money 
would go), they would pass the ref-
erendum and just tax everybody. The 
city was divided into sections and the 
first two sections were repaved before 
we got involved.

Our home had a 100-ft. road front-
age and our tax was about $3,000. If 
the tax wasn’t paid, they put a lien 
against the property so that it would 
be paid when the home was sold. 
The street we lived on was dead-end 
and the crown was higher than the 
front door. We were told that all they 
wanted to do was resurface it. Since 
that had been done less than five 
years ago, we fought back.

To make a long story short, the 
taxpayers got together and formed 

the Palm Bay Peoples Committee. In 
less than six months, we were able 
to remove the mayor and entire city 
council, and were able to pass a ref-
erendum that any laws that charged 
over $25,000 had to be passed by the 
taxpayers, and a tax increase of two 
million that covered road repair, and 
fire and police benefits.

All of the liens on properties were 
taken off, all of the people who paid 
the tax got their money back, and no 
one else got presented with the tax.  

The answer is you can fight city hall. 
We were not Republicans or Demo-
crats, we were angry taxpayers. — 
Bobbie Gitls, Piney Flats, Tennessee
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10Windmill Aeration for Your Pond
Uses No Electricity

Great way to improve your pond!!

Bottom aeration is the first and most important thing to 
do with pond water. Bottom aeration helps to get rid of 

bottom gasses and de-stratifies water.

• Your pond will take on 
a whole new look
• Clearer water for 

swimming, boating, and 
fishing

• Reduces algae and 
cleanses the water

• Helps prevent fish kills

Also 
selling Electric aerators, 

Water Fountains and Pond 
Filters.

Becker Products 
& Services, Inc.

15286 St. Rt. 67 
Wapakoneta, OH 45895

888-905-3595 or 419-738-3450
www.aerationwindmills.com

We accept

Beautiful hand selectedWestern 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
Dept. SD149A

Heating Cost $0
with wood fire!

UNDERWATER
Woodstove
heats water
AMAZINGLY

fast!

Wood Fire
Under Water!

On Sale Now!
Ask about Special Freight Offer.

30 Years
Made in

USA!

Snorkel_SD139A:Countryside  10/24/12  9:39 AM  Page 1
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     The Merck Veterinary Manual	is	the	most	comprehensive,	reliable	reference	
for	veterinary	professionals.	Trusted	for	more	than	50	years,	this	reference	now	
features	hundreds	of	full-color	images,	including	illustrations,	photomicrographs,	
and	radiographic,	ultrasonographic,	and	endoscopic	images.	In	addition,	this	book	
has	been	updated	to	reflect	the	latest	advances	in	veterinary	medicine.
						This	new	edition	offers	comprehensive	coverage	of	exotic	and	laboratory	

animals	and	an	extensively	revised	zoonoses	reference	table.	The	section	on	behavior	has	been	
thoroughly	revised,	and	includes	the	most	current	information	on	diagnosing	and	treating	be-
havioral	disorders	 in	dogs,	cats,	and	other	domestic	animals.	The Merck Veterinary Manual 
has	also	been	completely	redesigned	for	easier	reading.	Offering	a	colorful	new	look	at	animal	
health,	this	edition	is	truly	indispensable.	2,945 pages, $60.00

The Merck Veterinary Manual 10th Edition

To place your order call 1-800-551-5691 • www.dairygoatjournal.com

The World’s Most Trusted Veterinary Reference

Countryside: Re: “Not everyone wants 
a computer” in the May/June issue. 
One issue we have is people tell us to 
go use the computers at the library. 
We are handicapped and cannot easily 
get around. We don’t have a vehicle to 
drive there. Some organizations will 
take us grocery shopping or to medical 
appointments, but not anyplace else. 
The taxi gets to be expensive for those 
on limited budgets. 

It’s irritating when we subscribe 
to some magazines and an article that 
is interesting and for which we have 
paid will say “For more info on this go 
to www.…”  Some stores we shop at 
actually charge us a higher price if we 
don’t buy online or with a credit card. 
It seems a shame that we are being 
forced to pay a higher price. I don’t 
think we are the only people feeling 
this pressure. It is just a shame, and 
discrimination. — Wisconsin

No computer =
discrimination

natural breakdown of fallen limbs 
on the forest floor releases plenty of 
carbon dioxide into the environment. 
However, we don’t till the soil in the 
forest, either. We have areas where 
our trees are so crowded the forest is 
unhealthy. Working with a forest con-
servation expert, we are selectively 
thinning trees. These trees, along 
with deadfall on the forest floor, are 
going into our hugelkulltur swales, 
which start with the fallen logs, then 
we add mulch from our own garden 
trimmings and branches we pick up 
off the forest floor and chip, then 
compost from our chickens, and cre-
ate planting beds that slow the runoff 
of rainwater and remain moist for 
longer periods of time. Everything is 
done with an eye toward cooperating 
with the natural environment while 
providing food for ourselves. I’m 
sure I have accidentally killed a bug 
or two when making small holes for 
seeds, but our overall goal is to live 
in cooperation with the earth, leaving 
it better than we found it. I believe it 
is entirely possible to live lightly on 
the earth while being a vegetarian. — 
Janelle Komorowski 
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Countryside: In response to Mr. Bender’s letter in the July/August 2014 is-
sue, Snopes, the internet site that debunks a lot of the false information on 
the web has the following information regarding the national debt growth 
under modern Presidents:

Dates in Office Debt Levels Debt Increase % Increase
Reagan 1/81 $848B 
  1/89 $2,698B  $1,850B  218%
Bush (GHW)  1/89 $2,698B 
  1/93 $4,188B   $1,490B 55%
Clinton 1/93 $4,188B
  1/01 $5,728B  $850B  35%
Bush (GW) 1/01 $5,728B
  1/09 $10,627B  $4,899B  86%
Obama 1/09 $10,627B
  4/11 $14,288B $3,661B  34%

The numbers for Mr. Obama are the latest Snopes had available to 
them.  Looking at the numbers, Mr. Bender is correct in his assertion that the 
President is getting a bum rap for raising the national debt exponentially; 
but if we take the argument to the next step to equalize the debt increase per 
months in office, the following analysis evolves:

Months in Office Debt Increase Debt Increase/Month in Office
Reagan  48 $1,850B  $22B/month
Bush (GHW)  24 $1,490B  $31B/month
Clinton  48 $850B  $8.85B/month
Bush (GW)  48 $4,899B  $52B/month
Obama  26 $3,661B  $140.8B/month

These numbers are not in “constant” dollars so actual values will change 
but relative amounts shown above are close to how it will come out with 
that correction.

What’s the bottom line?  Depending on which side of the aisle you’re 
on, you can claim victory by putting forth either the first or the second table 
above. — Larry Larson, Piney Flats, Tennessee

Countryside: A reader wrote in stating that under President Obama, our Na-
tional Debt had risen by only 1.4%. That dog don’t hunt.

There seems to be a lot of debate as to which President is most responsible 
for the increase in the National Debt. Take a look at the growth in the National 
Debt by President using an unbiased approach. This analysis uses National 
Debt figures from the U.S. Treasury Department and the White House Office 
of Management and Budget.

To be sure, there is plenty of blame to go around for the uncontrolled 
growth in the National Debt. For this analysis, I’ve begun with Ronald Rea-
gan’s first term and followed it through the first term of Barack Obama’s 
administration. No effort has been made to cast any particular President in 
a favorable or unfavorable light.

The numbers below reflect the amount of the increase in the National Debt 
during each presidential term.

• Ronald Reagan’s 1st Term: $656 billion increase
• Ronald Reagan’s 2nd Term: $1.036 trillion increase

Out of all the topics in the last issue, this one got the most response:
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On the Square in Kidron, Ohio 
4779 Kidron Road, Dalton, OH  44618

IN THE HEART OF AMISH COUNTRY
OPEN EVERY DAY EXCEPT SUNDAY

 LIVING OFF THE LAND?
WE CAN HELP!

Lehman’s has been providing 
non-electric, practical 

tools, appliances and books 
for over 55 years to the 

homesteading community

LEHMANS.COM 
877.438.5346»

»

For a FREE copy of the catalog and 
special e-mail offers, mail to: 

Lehman’s, Dept. 2KYH, 289 Kurzen Rd. North, 
Dalton, OH 44618

Name:

Address:

Zip:

E-mail:

CountrySideMagazineJuly2013.indd   1 7/16/13   11:55 AM

Backlash on budget numbers

•
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NOTICE: 
Remember those scam no-
tices we run in the front of 
the magazine (pg. 6)? Well, 
now it seems these people 
calling readers with threats 
if they don’t pay the $59.99 
(or whatever today’s) price. 
If you get a call like this, 
don’t fall for it. The price of 
a Countryside subscription 
is $18—and we never so-
licit subscriptions by phone 
or email. If you do get a call 
like this and you can trace 
the number, we’d like to hear 
about it. 

SEPTEMBER 20-21
LEGACY PARK |  FORT COLLINS

SustainableLivingFair.org

exhibitors

renowned
speakers

family
activities
& yoga

beer garden
& local food

live music
featuring
iron horse

250 
workshops
75

FOR YOU

FOR THE WORLD

12 & under free

Coloradoan, Chipotle, Eldorado Water, FC PAN, Go West, KRFC 88.9
Old Town Yoga, Public Service Credit Union, REEL Motion, RUNA

$10/$5 students

• George H.W. Bush’s Term: 
$1.587 trillion increase

• Bill Clinton’s 1st Term: $1.122 
trillion increase • Bill Clinton’s 2nd 
Term: $418 billion increase

• George W. Bush’s 1st Term: 
$1.885 trillion increase • George 
W. Bush’s 2nd Term: $3.014 trillion 
increase

• Barack Obama’s 1st Term: $5.806 
trillion increase • Barack Obama’s 
2nd Term as of Jan. 2014: $1.473 tril-
lion increase

To summarize, the National Debt 
increased by huge amounts under 
each of these presidents. However, 
the largest increase under any Presi-
dent, whether for one or two terms, 
occurred during Barack Obama’s first 
term, which saw an increase of $5.806 
trillion to the National Debt. 

As of the end of President Obama’s 
first term, the National Debt stands 
at $16.433 trillion dollars. Current 
Obama administration projections 
indicate that the National Debt will 
increase to over $20 trillion by the end 
of his second term. 

It is clear that the National Debt 
has been growing uncontrollably 
in recent years, regardless of which 
political party has been in power.  To 
reverse this trend, we need to hold 
our elected officials accountable and 
demand that they balance the budget 
and reduce the National Debt. — R. 
Chaney
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October 11-13, 2014
Maine: Fall 2014 Goat School 

will be held at Stony Knolls Farm, 49 
Maple Lane in Saint Albans, Colum-
bus Day weekend October 11-12th, 
and a Soap and Cheese class on the 
13th. Call: 207-938-3714 or visit www.
goatschool.com.

August 23–24, 2014
Illinois: 13th Illinois Renewable 

Energy  and Sustainable Lifestyle Fair 
Hosted by the Illinois Renewable En-
ergy Association at the Ogle County 
Fairgrounds. Exhibits will include 
solar, wind, biomass, geothermal and 
healthy personal home and yard care 
products. Organic produce, native 
plants and environmentally sound 
products will be for sale. 

Workshops will cover topics in-
cluding local foods, how to produce, 
prepare and preserve your own food, 
raising small animals, how communi-
ties can work together to build more 
sustainable systems, energy use and 
efficiency in third world countries, 
growth and resource consumption, 
natural health management, adapt-
ing to change and many more. En-
joyable and educational children’s 
activities will be offered.

Visit the IREA web site: www.
illinoisrenew.org Sonia Vogl, 1230 E. 
Honey Creek Rd., Oregon, IL 61061; 
815-732-7332; sonia.vogl@gmail.
com.

Purchase hard-to-find fence styles  
along with fence tools and Red Brand  

gear at redbrandstore.com.

SHOP RED BRAND ONLINE

RRRRRRRRRRRRRRRRROOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOOTORESTORESTORESTSSTTTOTTOOROOORRRRERERREEEEEESSTOSSSTOSTOSTORESTOROOREOREREREREREETTTTTTTTTTTTTTTTTSTORESTORETOO ERRRRRERRREOO EEEEERREETTT RTOSTTTSTT RSTORESTORESTORESTSSTSTOSSSSSTTORETOTOTORTOREOORERRERRRRREEESTOSTSTOTOROOOREOROREREESSSTSSSSSSTSTTTSS ETOREEERES OSTTOORRRRRRREET REEROTTSTSSSSSTORESTOREORTSSSSSSSS OSSSSS ESSSTOTOTTTTTTSSSTSTSS ROOTORTORROOORSSSSTSSSSSSTSTTTSTTOTORROORRTTTSTTT RREOSTORTOSSSSSS OT RRERSSSSSSSSS

September 5–5, 2014
New York: Southern Tier Sheep 

and Wool Growers annual Wool Pool 
will be Friday, September 5 from 1:00 
p.m. to 4:00 p.m. and Saturday, Sep-
tember 6, from 8:00 a.m. to 4:00 p.m. 
at the Otsego County Fair Grounds, 
Morris, New York. 

The pool will be accepting white 
and naturally colored wool again this 
year. The wool will be separated into 
two categories: good clean wool and 
off-sorts/short wool. 

The wool pool is more than a place 
to sell your wool. It is a place to see 
old and new friends and to network 
with other shepherds about rams, 
ewes, equipment and markets. The 
pool is also all-volunteer based, so 
please help if you can. 

When you shear or if you have 
already shorn try to keep your wool 
clean and dry. Store out of the sun 
and away from vegetable matter and 
polypropylene. 

If you have any questions or are 
looking for more information please 

Coming events: contact Sue Smith at 607-293-8810.

Friday, October 3, 2014
Missouri: Casi Farmers Confer-

ence at the Community Center in 
Vanzant. There will be a crop variety 
show and talks by Carroll Montgom-
ery and Jill Henderson. For more 
information contact Jeffery Goss at 
417-885-7787, or the Community 
Center 417-948-2372.

October 4–5, 2014
Missouri: Pioneer Gathering, 

Drury. Pioneer descendants gather-

ing, demos of old-fashioned home-
stead and farm skills, blue grass 
music, free admission. For more 
information contact Betty & Dale 
Thomas, 417-683-2482.
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The 
Get 

Home 
Bag

A vital component of readiness

Homestead preparation:
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By Jim CoBB

For most people, home is where 
you will want to be during a 
crisis. That’s where you have 

the bulk of your supplies and where 
you’ll find the assistance and sup-
port of your family and possibly 
your neighbors. But, what if disaster 
strikes when you are away from 
home? Many of us spend several 
hours each day at our jobs, which are 
often located a considerable distance 
from our homes. Adding in commute 
time and errands before or after work, 
we’re gone for upwards of nine or 10 
hours a day. Odds are about even as 
to whether a crisis will occur while 
we’re away as opposed to when we’re 
safe at home.

The Get Home Bag (GHB) is an 
important part of your overall disas-
ter readiness plan. Simply put, it is 
a portable collection of supplies and 
gear, designed to get you from Point 
A to Point B, on foot if necessary. The 
GHB is not a “run off to the woods 
and live off the land” type of survival 
kit, nor is it intended to meet your 
needs indefinitely. Instead, the focus 
is on having just what you’ll need to 
get you home or to another safe loca-
tion in the event you cannot easily 
drive your normal commute.

What goes into the
Get Home Bag?

There are several categories of 
supplies that need to be included in 
the GHB:

 Food
 Water
 Shelter
 Medical/First Aid
 Hygiene
 Navigation
 Communication
 Tools
 Security

As we talk about each of these 
categories in detail, it is important 
to bear in mind that the GHB must 
be light enough for you to carry for 
long periods of time. One of the most 
common mistakes when assembling 
a GHB is overloading the pack or 

tions. You could carry all of your 
water with you, figuring approxi-
mately one gallon of water per day of 
travel. Or, and this is my preference, 
carry some water with you but also 
have in your GHB the means to filter 
and disinfect additional water found 
during your journey. Two liters of 
water, split between two bottles, will 
weigh about five pounds, figuring in 
the weight of the bottles themselves. 
Having multiple containers gives you 
the ability to carry potable water in at 
least one of them at all times.

For filtration and disinfection, 
there are a number of portable devic-
es on the market today, with Berkey, 
Katadyn, Aquamira, LifeStraw, and 
Sawyer being the most well-known 
brands. There are even water bottles 
with the filters built right in. 

Shelter
This category encompasses every-

thing that will help protect you from 
the elements. Hypothermia is a very 
real threat, even in mild weather. It 
is important you have a way to keep 
yourself warm and dry. Clothing 
is your first line of defense. If your 
job requires you to dress in suits or 
skirts, I highly recommend you have 
a change of clothes in your GHB. 
You will appreciate having durable, 
comfortable clothing for your hike. Be 
sure to have a pair of shoes or boots, 
as well as at least one pair (preferably 
two) of thick socks. What I’ve done 
is set up a separate small bag with 
a complete change of clothes and a 
pair of hiking boots. This bag sits 
alongside my GHB. Should I end up 
having to start trekking home on foot, 
the first thing I’d do is change into 
my travel attire, leaving my business 
clothes behind. I also keep one extra 
pair of socks in my GHB, just in case I 
end up having to wade through high 
water and my feet get soaked.

Most people who live in areas of 
the country that experience seasonal 
swings in temperature likely already 
have jackets, hats, and such on their 
person when they leave the house 
during cold weather. However, I 
suggest keeping an extra hat, pair of 
mittens or gloves, and other similar 

bag. Therefore, each and every item 
added to the GHB must be carefully 
considered as every ounce counts.

Food
You aren’t going to be preparing 

any five-course meals while you’re 
trekking home, so skip the jars of 
home canned venison chili. Focus 
on food items you can eat on the go. 
Stick with things like granola bars, 
protein bars, dried fruit, nuts, and 
hard candy. Most of us are already 
carrying surplus calories around 
our waistlines, so there’s little need 
to plan for large meals. The goal is 
simply to reduce or eliminate the 
rumbling tummy.

If you figure the length of your 
journey will require at least one night 
spent in the field, you might consider 
adding a couple of simple heat-n-eat 
foods, such as ramen noodles. This, 
of course, will require you to also 
have cooking and eating implements 
with you, which could be as simple 
as a small mess kit like those carried 
by Boy Scouts from coast to coast. 
The thing to remember, though, is 
almost all foods like this will require 
water in the cooking process, which 
cuts into the supply you’ll have for 
staying hydrated.

You might consider adding a 
small fishing kit or a few animal 
snares as well. However, hopefully 
you’ll be on the move most of the 
time, rather than sitting and waiting 
for a bite.

Water
Water is an essential component 

of life. While the old adage says you 
can survive three days without wa-
ter, you really don’t want to be a test 
case. The problem, though, is water 
is heavy and there’s nothing you 
can do about that. You can’t make it 
lighter or less bulky, it is what it is. A 
gallon of water weighs a little over 
eight pounds. While picking up a 
gallon poses little problem for many 
people, coupled with all your other 
gear and carrying it for miles on end 
may wear you out. 

To satisfy your hydration needs, 
you have a couple of different op-
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items in your GHB during those 
times of year when they’d likely be 
needed. 

A couple of good quality emer-
gency blankets, sometimes called 
space blankets, will go far toward 
keeping you warm and dry, par-
ticularly if you stop to rest for the 
evening. I do not suggest purchasing 
these from discount retailers or dollar 
stores, as you’ll find the quality se-
verely lacking. You need emergency 
blankets that are durable and aren’t 
going to fall into shreds the first time 
you open the package.

Along those same lines, consider 
purchasing a small folding poncho. 
They weigh next to nothing and if the 
rain is pouring down, they will help 
you keep at least reasonably dry. In 
a pinch, you could use a heavy-duty 
garbage bag, cutting a hole for your 
head and two more for your arms. 
Garbage bags can also be used to 
carry gear or laid flat on the ground 
so you don’t end up with a wet be-
hind after sitting.

Some folks who expect to travel 
quite a distance include a small tent 
or at least a tarp in their GHBs. This 
is a judgment call. Doing so adds 
considerable weight and bulk to the 
pack but having a tube tent or a tarp 
could be very beneficial if you’ll be 
spending more than a night or two 
on the road.

No matter where you live, a 
wide brimmed hat and sunglasses 
will certainly prove useful if you’re 
traveling on foot. Sunscreen and lip 
balm are also highly recommended. 
Around here, the mosquitoes come 
large enough to qualify as low-flying 
aircraft so insect repellant is also a 
must.

We also include fire-starting gear 
in the shelter category. These supplies 
include strike anywhere matches, a 
ferro rod, butane lighters, and ready-
to-light tinder such as dryer lint or 
cotton balls soaked with petroleum 
jelly. Be sure to have at least three dif-
ferent ways to light a fire, just in case 
something gets lost or breaks.

Medical/first aid
You will likely not need a ton 

of medical supplies but you should 

have at least a small first aid kit, 
stocked with adhesive bandages, 
gauze wrap, pain relievers, antacids, 
anti-diarrhea medication, moleskin 
for blisters, and perhaps a tweezers 
for splinters. The idea isn’t to be able 
to perform open-heart surgery, but 
just to get you home in one piece.

If you have prescription medica-
tion you must take on a regular basis, 
include enough doses in your GHB to 
last you for your trip home. 

Hygiene
While one day without brushing 

your teeth won’t kill you, being able 
to keep reasonably clean will help 
prevent illness and infection. In your 
hygiene kit for the GHB, include a 
travel size toothbrush and toothpaste 
as well as a small wash cloth and bar 
of soap. Hand sanitizer should be 
used after going to the bathroom and 
it can also double as a fire starter, due 
to the alcohol content.

There are natural alternatives to 
toilet paper but most of them are 
substantially less than ideal. Remove 
the cardboard tube from a roll of toilet 
paper, then put the roll into a plastic 
bag and crush it flat to save space in 
your pack.

Navigation
Depending upon where you work 

and how far it is from home, this 
category may not be absolutely nec-
essary. I mean, if you work 10 miles 
from home, you probably know each 
and every route blindfolded. Even 
so, a compass and a map of the area 
can help prevent you from getting 
turned around should you need to 
deviate from your normal routes due 
to storm damage, road closures, or 
other reasons.

Communication
Being able to send and receive 

information can be vital during a 
disaster or its aftermath. Of course, 
the ubiquitous cell phone is likely 
the first and best option. But, plan 
ahead for the possibility you can’t 
get a signal, your battery dies, or the 
phone is lost.

While pay phones are few and 

far between today, they are still out 
there if you look carefully. It is a good 
idea to keep in your GHB a list of 
important phone numbers as well as 
some loose change for making calls. 
Remember, if your phone dies or is 
lost, you won’t be able to access your 
contacts list so have those numbers 
written down.

There are many different models 
of small crank-powered radios on 
the market. Most of them work very 
well and will allow you to listen to 
news broadcasts and keep abreast of 
developments related to the crisis.

Given that we have no reliable 
way of predicting the future, try as 
we might, it is conceivable that you 
may have a need to signal for help. 
Perhaps you are injured and need 
assistance or you get turned around 
in the woods and can’t find your way 
out. The sound of a whistle carries 
much further than shouting, plus you 
won’t lose your voice. A signal mir-
ror works well, during the day only, 
of course. At night, a glow stick can 
be activated and tied to the end of a 
length of cord, then spun around to 
create a large circle of light that can 
be seen for quite a distance.

Security
This can be a tricky category, but 

I do believe you should have some 
method of defending yourself, just in 
case. For many people, the method of 
choice is a firearm, typically a hand-
gun. If you decide to go that route, 
please do everyone a favor and seek 
out training on the proper use of the 
weapon. 

Other options for security include 
pepper spray, stun guns, and batons. 
I do not recommend relying upon a 
knife for defense unless you have re-
ceived the proper training in its use. 
Otherwise, you are far more likely 
to have it taken away from you and 
used against you.

Tools
In this category, we have a few 

different odds and ends that, while 
perhaps not strictly necessary for 
survival, sure make life easier. First 
and foremost is a good quality knife. 

There are two kinds of complainers, men and women. — Unknown
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This is not an area where you should 
skimp and buy something cheap. You 
want a knife that is sturdy and that 
will retain a sharp edge. Remember, 
you are more likely to be injured us-
ing a dull knife than a sharp one. With 
that in mind, consider adding a small 
knife sharpener as well.

A multi-tool, such as those pro-
duced by Leatherman or Gerber, are 
very useful. It is one of those things 
that, once you have one, you’ll won-
der how you got along without it.

A flashlight or headlamp will 
be very welcome after the sun goes 
down and you are still on the road. 
Be sure to have at least one set of 
extra batteries. There are, of course, 
crank powered flashlights available, 
which will save you from needing 
the batteries.

Duct tape is also highly recom-
mended. It has a million and one 
uses, including patching rips in cloth-
ing. Wrap several feet of it around 
a pencil to cut down on the weight 
and bulk of carrying the whole roll. 
Cordage is important as well. I sug-
gest paracord, due to its strength. 
Paracord consists of several thin 
strands of cord covered in a fabric 
sheath. If need be, you can remove 
one or more of those smaller strands 
and use them separately, increasing 
the total footage of cord you have 
available to you. What I do is take an 
old plastic gift card and cut a notch at 
each end. Then, I wedge one end of 
the paracord into a notch and wrap 
the cord around the card several 
times, then slipping the end into the 
other notch. This keeps the cord from 
getting tangled in my pack.

Another highly useful item is a 
shemagh, also known as a headscarf. 
You’ve probably seen our military 
forces wearing these in the Middle 
East, as that is where this item origi-
nated. The shemagh is a square piece 
of fabric, usually around three feet 
on a side. It has many uses, such 
as wrapping it around your mouth 
and nose to protect against dust and 
debris or dampening it and placing 
it around your neck to cool down. In 
cold weather, it can be another layer 
of warmth. In a pinch, you could even 
wrap a few items inside it and carry it 

hobo style at the end of a stick.
One last item to consider, and 

this doesn’t neatly fit into any of the 
categories, is something inspirational 
to you. A few photos of your family 
or a small religious text of your choice 
may help give you extra motivation 
when the going gets rough.

How do I carry all this 
stuff?

There is a reason why I saved this 
discussion for after the listing of con-
tents. I highly recommend you first 
determine what needs to be carried 
in your GHB, then go out and find a 
suitable pack or bag for it. Frequently, 
people will buy the pack first and 
then either find it is too small or, and 
this is far more common, they will 
buy a pack that is entirely too large, 
then feel compelled to fill it. 

The ideal for most people is going 
to be a backpack. By carrying your 
supplies on your back, you free up 
your hands. Plus, it is less fatigu-
ing to carry your gear on your back 
than over your shoulder or in your 
hands.

The pack should be well made 
and durable. Avoid the cheap ones 
you’ll find at back-to-school sales, 
unless you simply cannot afford 
anything better. The shoulder straps 
should be padded and a waist belt is 
a bonus. It is very important to field 
test the pack after purchasing it. Load 
it up, strap it on, and walk around for 
at least a couple of hours. It should 
be comfortable and not so heavy you 
feel like a pack mule.

A great idea would be to visit 

a camping store, such as Gander 
Mountain or REI, and talk to an 
employee there about backpacks. 
They can recommend certain styles 
of packs based on your body shape 
and other factors. You need not 
necessarily spend a couple hundred 
dollars on a pack, but by taking their 
recommendations into account, you 
should be able to find something 
more affordable.

There are also a number of “sling 
packs,” which are basically one strap 
backpacks. The strap runs across 
your body, from shoulder to opposite 
hip. Provided you don’t weigh them 
down too heavily, these can be a great 
option.

Avoid anything along the lines of 
a rolling suitcase or duffel bag. These 
just aren’t made for use on anything 
other than a hard, smooth surface like 
pavement. What will end up happen-
ing is you’ll need to pick it up and 
carry it over rough terrain and these 
sorts of cases just aren’t very light to 
begin with, let alone loaded down 
with your supplies.

How do I maintain the 
Get Home Bag?

At least a couple of times a year 
completely unpack the GHB and 
inspect all of the contents. Check 
expiration dates on all the food items 
and change out any stored water. 
Any batteries should also be rotated 
out and replaced with fresh ones. 
Carefully examine the pack and gear 
for wear marks and other signs of 
deterioration. 

What I do is to add GHB inspec-
tion to the list of things you do when 
the clocks change, right along with 
testing your smoke detectors. In the 
fall, you could add the cold weather 
gear we talked about in the Shelter 
section and remove it in the spring, 
should you wish to do so.

Consider the Get Home Bag as 
your lifeline to safety and treat it ac-
cordingly. Keep it with you at work or 
in your vehicle, so it is ready at a mo-
ment’s notice. While it may turn out 
to be an item you never truly need, it 
is far better to have it and not need it 
than need it and not have it.  r
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By thomas sCiaCCa

Arguably, the most important 
thing to store for a SHTF (Stuff 
Hits The Fan) or complete 

TEOTWAWKI (The End Of The World 
As We  Know It)scenario is knowl-
edge. Without it, you won’t survive. 
Beyond that, what physical things 
should you be storing? Check your 
list against ours to see what you might 
be forgetting or need more of.

Rubbing alcohol: Not only is 
rubbing alcohol good for disinfect-
ing, it can also be used as a great ice 
pack when combined 1:2 with water. 
Rubbing alcohol also works as a fire 
starter, cleaning and disinfecting 
tools and more. Just don’t use it for 
mixed drinks!

Yarn: Having sheep, shearing 
them, processing wool, and spinning 
yarn is laborious, and unless you’re 
already an expert your future learn-
ing curve will thank you for having a 
supply of yarns on hand for knitting 
warm clothing and making repairs.

First aid ointment: A simple cut 
can result in serious infection if not 
treated properly. And because tubes 
of first aid ointment usually only 
contain an ounce, make sure you 
have plenty.

Anti-diarrhea medications: Diar-
rhea is also something that people can 
regularly die from without proper in-
tervention. Expect cholera, a disease 
whose main symptoms are profuse, 
painless diarrhea and vomiting of 
clear fluid. Dehydration can occur a 
few hours after the onset of cholera. 
This disease regularly killed folks in 
pioneer times and there’s no reason 
it couldn’t return.

Arnica: This homeopathic remedy 
(Arnica montana) has been used for 
medicinal purposes since the 1500s 
and is still popular today. Applied 
to the skin as a cream, ointment, 
liniment, salve, or tincture, arnica 
has been used to soothe muscle 
aches, reduce inflammation, and heal 
wounds. It is commonly used for 
injuries such as sprains and bruises. 
As an herb, arnica is generally used 
only topically (on the skin) because 
it can cause serious side effects when 
taken by mouth.

Toiletries, deodorant, beauty 
products: Just because the world 
might go to heck in a hand basket 
doesn’t mean you have to look and 
smell bad. Taking care of your ap-
pearance is good for both your physi-
cal and mental well-being.

Bleach: The importance of clean-

liness and disinfection of cooking 
utensils, the home, garden tools, 
animal holdings, and more will in-
crease as diseases increase in a SHTF 
scenario. You should have lots of this 
on hand.

Books of all sorts, in print: A 
good library will be important for 
reference, but also entertainment. 
Long, dark winters will be a misery 
for those who don’t attend to a de-
cent library. Without electricity, solar 
power is a good way to recharge de-
vices for digital books, but once the 
device breaks (and you know it will) 
that power is useless.

Brewing/alcohol making sup-
plies: Storing alcohol for trade or 
personal use is one thing, but being 
able to make your own will be more 
valuable than currency. Tastes better 
than currency too! (Just don’t con-
sume all your profits.)

Ammunition reloading equip-
ment: A lot of people have a stored 
supply of ammunition, but once 
that runs out, will more be available 
at stores? Don’t bet on it. Save your 
brass and anything lead, and learn 
how to reload ammo. It’s a talent 
that requires extreme precision and 
attention to detail (an incorrectly 
loaded cartridge could destroy your 

I was walking down the street wearing glasses when the prescription ran out. — Steven Wright

Which of these

50 essential items 
do you have for teotwawki?

Homestead preparation:
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gun or cause serious injury), so don’t 
take this task lightly. If you’re up for 
it, though, you could save a lot of 
money by investing in a reloading 
press.

Citric acid: It comes in canisters 
large or small, and is important for 
food preservation, cleaning, and as an 
additive for nutritious seed sprout-
ing. It also acts as a meat tenderizer 
for the inevitable tough meats you’ll 
be eating, and can be used to flavor 
beverages. You can buy it in bulk 
online.

Cocoa nibs: The health benefits of 
quality, unsweetened cocoa are well 
documented, and it will be worth 
its weight in gold as a cherished 
ingredient for sweets and treats. It 
can be used as a valuable barter item, 
but because of its storage abilities 
and ability to bring joy to a dreary 

with you. (We’ve used Paracord to 
lace up our hiking boots. Heck, you 
can even floss with one of the inner 
threads of Paracord! Can you tell we 
love this stuff?)

Dates: Dried dates are a very 
nourishing, and very storable, food. 
They are very sweet, which will be 
welcome when sweeteners become 
scarce.

MRE (Meals Ready to Eat): Grow-
ing vegetables and hunting game are 
essential skills, but on the slow days, 
it’s good to have some back up. High 
quality MRE has an extremely long 
shelf life and come in a variety of 
tasty flavors.

Epsom salt: Epsom salts contain 
important magnesium, which is use-
ful for soaking sore muscles, soothing 
sprains, and more. Epsom salt is also 
useful in the garden to help increase 

household, feminine supplies will 
be essential to have on hand, how-
ever, we don’t recommend tampons. 
Why? One average female in the U.S. 
will use between 10,000 and 15,000 
disposable tampons or pads in a 
lifetime, meaning there is no way to 
stock enough. Instead, stock reus-
able sea sponges and reusable pads, 
which can be cleaned, disinfected, 
and reused.

Nail files and nail clippers: Poor 
foot and nail maintenance and health 
can cause serious problems and in-
fections later. Don’t underestimate 
the importance of caring for your 
feet and hands, arguably the most 
important tools you’ll have.

Water filtration and water puri-
fication: Water is essential for life so 
you’ll need several gallons a day per 
person. So even if you store enough 
for a year, what about year two? It’s 
a good idea to have a good filtration 
system, as well as water purification 
tablets as backup.

Medicinal houseplants: Stock-
ing aloe vera gel and citronella oil 
is great, but having a renewable 
resource is always safer. Can’t grow 
houseplants? Now is the time to 
learn. Collect medicinal houseplants 
and make sure you know how to 
grow them effectively for the home 
medicine arsenal.

Games: Along with good books, 
games are more important than you 
think to keep the family sane. TVs and 
DVD players breakdown in time, but 
Uno, poker, chess, and checkers never 
wear down and are always available 
to you and your family when it’s too 
dark and cold outside to do anything 
else. Winters will be longer than you 
think without entertainment.

Garlic: As a valuable flavor en-
hancer and for its medicinal and 
healing properties, there is no way 
you can have enough. We also recom-
mend storing and regularly rotating 
bulbs for growing your own when 
stored supplies run low.

Ichthamol ointment: This sticky, 
dark, slightly stinky goop is also 
known as drawing salve and it works 
incredibly well for extracting splin-
ters. Just a dab will do ya, so a one-
ounce tube of it will last years. Every 

existence, we recommend keeping 
it for yourself. And store more. Nibs 
can be used in themselves or ground 
into powder, so having nibs on hand 
is more versatile.

Paracord: You’ll need to tie things 
up and genuine, milspec Paracord 
is stronger, lighter and more versa-
tile than rope. Plus, the seven inner 
strands of Paracord can also be sepa-
rated and utilized for another variety 
of uses only adds to its handiness and 
the importance of always keeping it 

vegetable yields.
Fabric: Chances are you’re for-

getting some key, long-term items 
in your holdings, like fabric and the 
skills to make new clothing as your 
current stock wears out. In a bad sce-
nario, your clothing will take much 
more of a beating than it currently 
does now, and you’ll wish you had 
denim, cotton, and more available for 
repairs or making new clothes.

Feminine supplies: If you’re 
a woman or have women in the 

You’re likely to encounter floods, tornadoes, earthquakes, blizzards and other 
natural or manmade disasters (blackouts) at some point, so be prepared.
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knitting needles will enable you to 
make sweaters, mittens and blankets 
to a host of other items. Sewing and 
knitting are essential skills.

Oil press: Oil is not only for cook-
ing, it is also for soap making, food 
preservation, and health and skin 
care. The problem is that oil doesn’t 
store well. An oil press will allow you 
to extract oils from nuts or seeds.

Old medical books: While treat-
ments can be found in old medical 
books, they’re most important use is 
to diagnose disease symptoms. Many 
diseases have been near eradicated 
and medical books no longer teach 
students what they look like. These 
diseases will likely reemerge in a 
TEOTWAWKI scenario.

Pencils/pens/paper: We hardly 
use them anymore, but they will 
become more desirable and more 
valuable later. Make sure you have 
enough.

Reading glasses: We age and 
along with that comes reading diffi-
culties once we hit middle age. Keep 
several pair, in case you lose or break 
them… which you will.

Salt: No, you’re not storing 
enough for eating or food preserva-
tion. It never goes bad. Store more.

Shoes for children: Children 
grow and they will need shoes that 
keep up with them. Cheap shoes that 
will last six months are fine as a child 
is growing quickly, but once their feet 
stop growing, make sure you have 
high quality shoe wear available for 
them.

Slingshot: Silent, deadly, and ac-
curate with practice, the sling shot is 
a way to defend yourself and hunt 
small game, even when ammo runs 
out. Rocks can be used effectively if 
you have practice under your belt. 
Make sure everyone in your group 
has at least one.

Soap: Cleanliness will be para-
mount as basic societal conditions 
decline. While you can make your 
own bar soap, make sure you have 
enough soap of all kinds, like soap 
flakes for laundry, or ammonia, to 
keep up with the cleaning demands. 
Cleanliness is one of the most impor-
tant things to pay attention to.

Socks: Foot health is important, 

medicine cabinet should have this.
Hand tools: Repairs to your shel-

ter and anything else will be neces-
sary. There are many antique and new 
hand tools that will drill, dovetail, 
saw, and plane wood for shelter 
maintenance. Invest in the basics.

Hemp seeds: Hemp is good for 
fiber for nets and rope, can be woven 
into excellent fabric, and can be used 
to make a good milk product. No, it 
won’t make you high.

Honey: It has an indefinite shelf 
life (honey has been found in Egyp-
tian tombs and is still perfectly ed-
ible) and is important as a sweetener 
as well as having medicinal and im-
portant wound-healing properties. 
Make sure it’s 100% pure honey.

Potassium iodate (KIO3): Potas-
sium iodate is a critical item to have 
in the event of a nuclear disaster. Ra-
dioactive fallout can travel thousands 
of miles and if you’re in the zone 
where it occurs, you can be sickened 
and die in short order. KIO3 protects 
your sensitive thyroid gland from the 
effects of radioactive iodine, meaning 
you don’t want to be without this 

important precaution.
Compost pile: Composting is 

environmentally friendly and will 
enrich your soil to help plants grow. 
You can throw any vegetable waste 
in your compost pile (and even coffee 
grounds and egg shells), but abso-
lutely no meat, fat or sweet things 
that might attract rodents or bugs. 
Locate your compost pile well away 
from the house, keep it moist and 
turn it over regularly.

Loom: Storing fabric is impor-
tant, but having a loom available 
for weaving blankets, clothing, and 
more will be important. A large loom 
is not necessary; even small woven 
squares can be stitched together into 
larger items.

Lye: Lye is used in soap making 
and to preserve or prepare certain 
types of food, like hominy, curing 
olives, or making century eggs. It 
will also be impossible to make soap 
without lye. Historically, lye was 
made using wood ashes, but this 
process takes time to learn to do cor-
rectly, and some woods work better 
than others.

Needles/thread: Don’t underesti-
mate the amount of thread that will 
be necessary for clothing repair, and 
how easily needles can break when 
being used regularly. During the 
Revolutionary War, sewing needles 
were a trade item among women. 
It’s a good idea to stock different 
thicknesses of thread, making sure 
not to neglect heavy-duty thread for 
repairing jeans or leather items. And 

I bear no grudges. I have a mind that retains nothing. — Bette Midler
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and making sure you have plenty 
of sturdy, high quality socks for the 
entire family will keep you comfort-
able when you are on your feet all 
day. And make sure you learn how 
to darn them.

Sundried tomatoes: Sundried 
tomatoes are an all-around kitchen 
staple that can provide flavor and 
nutrition to soups and stews, along 
with many important vitamins and 
minerals. It’s easy to take sundried 
tomatoes and soak them in oil to add 
flavor, or grind them into a powder 
as a thickener. They are so versatile 
in the kitchen and for nutrition that 
we’re sure you’re not storing enough 
until you get your own tomato crops 
growing.

Stainless steel buckets, milk 
pails, etc.: Stainless steel will almost 
last forever. Buckets and milk pails 
are easy to disinfect and clean, too. 
Forget plastic in the home—it de-
grades and becomes increasingly 
difficult to keep sterile and clean.

Tea tree oil: Due to its long shelf 
life (indefinite) and ability to assist 

Your nails can be 
Happy Again!
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Blue Eye, MO 65611
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More information & video online

with wound healing and disinfec-
tion, tea tree oil is an essential item 
to have in your medicine cabinet. It 
can be used alone or added to other 
skin preparations.

Heirloom seeds: Why heirloom 
seeds? Because you’ll be able to save 
the seed year-after-year for continued 
harvests. GMO and hybridized seeds 
won’t produce viable offspring, and 
many times the resulting seed won’t 
even germinate. A good heirloom-
based seed bank is paramount.

Tobacco seeds: Growing tobacco 
for trade will give you an edge, and 
it has uses as a plant for making re-
pellants in the garden for problems 
such as aphids, borers, rodents, and 
more.

Seed-starting supplies: Don’t as-
sume you can just throw some seeds 
in the ground and have them grow. 
With many plants, like grains, this 
is the way to go, but your seed stor-
age will go further if you start seeds 
then transplant viable vegetables into 
the garden. Invest in reusable seed-
starting supplies.

Vitamin C: Scurvy is a pretty 
horrific disease, both to have and ob-
serve. It doesn’t take much vitamin C 
to ward it off, but the lack of it is just 
not an option. People underestimate 
the value of vitamin C in the diet, 
and how quickly you can get into real 
trouble without it. Citric acid (#11) 
provides vitamin C, but we prefer to 
save that for food preparation and 
preservation and stick with vitamin 
C tablets for scurvy prevention.

Alternate energy sources: Elec-
tricity and natural gas may not be 
available from the utility company 
during a bad situation. Think about 
how else to heat the house (such as 
a wood stove) and provide electrical 
power (e.g. windmill, solar panels).

Animals: The amount of wild 
game available will likely dwindle 
with time. Having livestock such as 
sheep and goats will enable you to 
sustain yourself with meat, milk and 
fiber. Not everyone has the room for 
animals on their property, but if you 
can, do it.

You may have items to add to the 
list (clear plastic totes, ziplock bags, 
generator), but I wanted to keep this 
already large list to a manageable 
(yet not overwhelming) length. And 
isn’t 50 a nice round number? On a 
serious note, though, you may find 
that you’re not in a location that en-
ables you to keep goats, chickens and 
sheep, but this is where you need to 
be creative and think about creative 
partnerships you might make with 
close friends or family members who 
can stock the items you can’t.

Remember, the more you prep 
now, the better you’ll be able to take 
care of your family during times 
when others are panicking. Use this 
list as a starting point to being capable 
and equipped in an emergency. And 
that’s key, whether you’re talking 
about a typical tough situation or an 
all out TEOTWAWKI scenario.

Be safe and stay prepared.

Tom Sciacca is a U.S. Marine veteran 
of the Gulf War, a survival enthusiast 
and President of CampingSurvival.
com.• www.CampingSurvivalBlog.com 
• www.wildernesssurvivalstories.com/ • 
www.urbansurvivalstories.com/

Most conversations are simply monologues delivered in the presence of witnesses. — Margaret Millar
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By wanda Clark

north Carolina

My husband and I both came 
from hard-working North 
Carolina families. My hus-

band’s family were full-time farmers. 
My father worked with the telephone 
company, but took his “home farm-
ing” tasks very seriously. We both 
grew up with large family gardens 
where the garden supplied the veg-
etables until the next summer. 

Our first “big” purchase after we 
got married, was an 18 cubic foot 
frost-free upright freezer. We live in 
the suburbs and have a small back-
yard garden that we supplement 
with fruits and vegetables from our 
farmers markets. As time went by, 
we added three more freezers. In 
addition to fruits and vegetables, I 
purchased large quantities of meat 
when it was on sale, and began to 
“prep” meals to cook for my family 
when I got home from work. 

Things went well—until Hurri-
cane Fran hit in 1996, we were with-
out power for 10 days. We had a gen-
erator—and a five-gallon container of 
gas—but, all of the gas stations were 
without power as well. We would 
take out the “thawed” food from each 
of the four freezers every day. We sent 
the kids all over the neighborhood to 
look for propane tanks. We cooked 
lots of food each day and all of our 
neighbors came and ate with us each 
day while the power was out. Noth-
ing went to waste, but at the end of 
10 days, our four freezers full of food 
were emptied.

My husband and I agreed that 
we needed a preparedness plan that 

was not dependent on electricity. 
We had canned tomatoes and green 
beans, but cold water processing has 
limitations. We purchased a 14-quart 
pressure canner and modified our 
strategy. The challenge with canning 
for us with our limited storage space 
proved to be rotating the jars to en-
sure that you use the oldest first, and 
purge the jars over two years old. 

dehydrate effectively, we need dehy-
drators with very strong fans.

Afterwards, I decided to purchase 
dehydrated vegetables from a North 
Carolina company that special-
izes in dehydrated and freeze-dried 
products. I excitedly purchased a 
package of dehydrated vegetables. 
I could hardly wait for them to ar-
rive! When they arrived, I placed the 
“confetti” looking vegetables into a 
pot and promptly cooked them. My 
husband’s response —“I’d rather 
starve to death.”

The next year was a year of dis-
covery and adventure. My husband 
and family were spoiled by my gour-
met recipes. I purchased pre-mixed 
mixes from the majority of the food 
vendors, but my husband didn’t like 
them. Then, I bought every book 
available on Amazon for dehydrated 
food mix recipes. The “discovery and 
adventure” was finding flavorings, 
seasonings, and ingredients that 
could be added to the food mixes, 
which would please my family’s 
picky tastes. Who knew there was 
dehydrated butter, sour cream, wine, 
soy sauce, teriyaki sauce, honey, mo-
lasses, etc.? I created the recipes for 
“Soup Mixes Using Dehydrated Food 
Products” which documented all 153 
of my “husband-approved” recipes.

My dear friend and ministry part-
ner, Steve Moore, realized the poten-
tial for retail, wholesale, and ministry, 
and partnered in establishing Pantry 
Stuffers as a business.

Today, we have two books, “Soup 
Mixes Using Dehydrated Food Prod-
ucts” and “Re-hydration Made Easy.” 
In 2013, we received approval from 
the North Carolina Dept. of Agri-
culture to begin home-packaging 
our food mixes. In March 2014, we 
opened a retail store at The Cotton 
Company in beautiful downtown 
Wake Forest, North Carolina. In 2014, 
we also started an Etsy Online Retail 
store. 

We have many more books and 
food packages planned for the future. 
It has become our passion. We are 
taking every opportunity to intro-
duce the convenience and nutrition 
of dehydrated, freeze-dried, and 
powdered products. r

How it started…
A 10-day power outage leads 
to the beginning of a business

Homestead preparation:

Sounds easy…but when I at-
tempted to move back jars to the 
front, I managed to put too much 
pressure on the shelf bracket which 
broke three of the shelves beneath it, 
all falling on me and breaking on the 
floor below. I was bruised and cut… 
and the mess… there are no words!

At that point, I decided to research 
alternatives to freezing and canning. 
I learned that dehydrated and freeze-
dried vegetables retain more nutri-
tional value than frozen or canned. 
So, I bought a dehydrator from an 
infomercial and attempted to dehy-
drate tomatoes. When I checked on 
my tomatoes after a couple of days, I 
had “fur.” The tomatoes had molded. 
Our climate is very, very humid, so to 

A wise man turns chance into good fortune. — Thomas Fuller
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By melissa west

Virginia

W                     h en my husband, Eric, first told me 
about the land his family had left 
vacant—some 180 mountainous 

acres in the southern Appalachians—I caught 
a glimpse of our future. The story of the un-
wanted, roughly logged land was a hidden 
gem, and I polished it until it shone, convinc-
ing my husband to turn our hands to the 
land. I saw us living simply in a sturdy cob 
house, chickens scratching outside. 

Though a bothersome black bear has deterred us 
from raising chickens, we’ve made our cob house, solid 
and beautiful. “Cob” is simply clay earth, sand, water, 
and straw. It’s a building material similar to adobe, but 
instead of bricks, the 18-inch thick walls of a cob home 
are sculpted into one big mass. Like most North Ameri-
can dwellings made from cob, ours is small (about 350 
square feet) and off-grid. We’re not professional build-

ers, and our house isn’t perfect. Still, it’s ours, built by 
us and owned by us. 

During my suburban childhood, I had little outlet 
for the things that I was interested in, so I spent most 
of my time living vicariously through the characters of 
books that I read. Consequently, as an adult, I’m eager 
to act on my dreams, not just read about them. Our 
main resource for building our house was The Hand-
Sculpted House, by Ianto Evans, Michael G. Smith, 
and Linda Smiley. I read it three times, and then I 
transformed it from fantasy into a tool. Every time I 
picked it up after that, I stained the pages red with the 
iron-rich clay of the land. No matter how many times 
I washed my hands, I couldn’t seem to get the color all 
the way off. Even though my hands aren’t red any-
more, I still can’t get the land out of me. After building 
on the land, of the land, you are always connected. 

The first step in building our new home was to 
clear a driveway, two old logging roads that we could 
connect with a switchback. Loggers had used the hill-
side as a dumping ground, so Eric and I spent several 
weekends digging out layers of brush and cutting it 
into firewood-length pieces. This was the first of many 

Our little cob cottage
in the woods

Alternative housing:

If you survive long enough, you’re revered—rather like an old building. — Katharine Hepburn
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times that I used the skills I had learned from the local 
forest service’s chainsaw certification course. I highly 
recommend taking such a course, as a chainsaw was 
one of the most useful, but also the most dangerous, 
tools I used when building our home. 

After clearing, Eric’s brother Brian came down from 
Indiana for a weekend. He’s a talented Bobcat driver, 
and he smoothed the logging roads, graveled the lower 
part, and created a switchback between the two. Brian 
taught Eric and I how to operate the Bobcat. It’s a 
rough machine, but I grinned through the jostling—this 
was certainly something I never thought I would do!

Once we could drive to our site, we cleared brush 
and marked the perimeter of our house. Even this 
simple project took days! The perimeter staked, it was 
time to start digging. Maybe we were crazy, but we dug 
the whole rubble-trench foundation by hand, three feet 
deep. A large heap of excavated clay filled the inside of 
our house when we were finished. 

After digging a trench, laying drainpipe, and back-
filling it with gravel, we were ready to begin working 
with stone. I learned how to dry-stack a stone foun-
dation using the book Building with Stone, by Charles 
McRaven, which I found at my local library (and 
available from the Countryside Bookstore). I tested the 

sturdiness of my walls by walking on them—and was 
grateful for success. 

We were ready for the first layers of cob that May. 
The only problem was, I had never made cob before. 
Or was it a problem? After all, I had never dug a 
foundation, designed a house, or stacked a stone wall 
before, and I had managed. With some trepidation, I 
spread out an 8-foot x 10-foot tarp, on which I piled 
three buckets of red clay soil and one bucket of sand. 
Holding the ends of the tarp, I shifted the contents, 
mixing the sand in with the clay. Then, I created a divot 
in the mixture and added water, squishing it together 
with my bare feet. I ended up with a very thick red 
velvet cake batter—but maybe not even a worm would 
eat this one! Next, it was time to sprinkle in straw and 
stomp it in. The very last step was rolling the mass into 
a log, and then separating it into smaller balls, called 
cobs, that could be handled easily, tossed from per-
son to person and shaped into the walls of our home. 
Did I do it correctly? Would my mixture form a log, 
or would it fall apart? I grabbed the ends of the tarp 
and pulled. The heavy mass rolled with it, and when I 
peeled it back, I had a beautiful cob log. Success! 

The first layer of cob seemed to disappear, covering 
only a few feet of the 20-inch wide foundation. I had to 

“Cob” is simply clay earth, sand, water, and straw. Views of 
the foundation-building in progress.
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take special care to fill in the crannies that the natural 
stone foundation had created, plus make sure that I 
covered the entire width of the wall. The first layer of 
cob is the base for all succeeding layers; I didn’t want 
to mess it up!

The next few months of our lives developed a 
rhythm dominated by foot mixing, wedging the 
mixture into cobs (much as a potter wedges clay), and 
stacking it on our house, making sure to integrate the 
new layers in with the old. Did I get tired of it? Yes, and 
no. Even with the help of friends and interns, mixing is 
hard work that can get tedious. If I were to build again, 
I’d use a mortar mixer or a Bobcat to make batches. I 
never did get tired of hand-building, however. I loved 
using the material to create the curves of our walls, 
unique niches, and our cob bench.

We also experimented with two cob-hybrid tech-
niques. We used “bale-cob” on the north-facing side 
of our house, which mixes straw-bale building materi-
als and techniques with cob. Thanks to the increased 

insulating abilities of bale-cob, a small wood stove, and 
a large amount of interior thermal mass in the form 
of cob walls and earthen floors, our home is cozy and 
warm in the winter, even in below zero weather. 

The second technique was “cobwood,” which we 
used on a small portion of an interior wall. Here, we 
cut a de-barked log into sections the width of our wall, 
and then stacked them, adding cob between the wood 
pieces. Be aware, however, that cob pulls away from 
wood while drying. To prevent gaps in the wall, attach 
old nails to each piece of wood. 

We had decided to build the roof after the walls, 
making the cob walls a load-bearing structure. This 
decision was made on the “We’ll deal with it later” 
philosophy. Building a roof seemed so intimidating! 
Of course, I now see how building the roof first would 
have been better—but that’s how hindsight works. 

After designing the basics, we planned a series of 
work parties. With many helping hands, we erected 
two massive logs in the middle of our home, the posts 

The guy who invented the first wheel was an idiot. The guy who invented the other three, HE was a genius. — Sid Caesar

Friends helped mix the cob by...foot.
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that would support a central beam. It was almost un-
believable to watch how, working together, 15 people 
can carry entire trees, making it seem as easy as carry-
ing a 4 x 4. It was hardly an effort to set the rafters in 
place, which were simply smaller logs that ran from the 
central beam onto the cob walls. The rafters did not rest 
directly on the cob, but rather onto horizontal logs, for 
added weight distribution. 

We hired a friend, who was also a handyman, to 
help us finish the roof. His first job was to cut and at-
tach our purlins—rough-cut 2 x 6’s—to the log joists. 
After I helped him with the purlins, we covered the 
purlins with a layer of plastic sheeting, and finally our 
metal roof. While many people prefer the organic look 
of a living roof on a cob house, we had decided on a 
metal roof for catching rain water. 

The last part of the house that we were able to fin-
ish before an early winter set in was making a ceiling 
and insulating the roof. Eric used his chainsaw mill to 
mill poplar boards, which we screwed onto the un-
derside of the rafters. Using blow-in insulation made 

from recycled blue jeans, we filled the gap between the 
wooden ceiling boards and the metal roofing. 

The next summer, we once again began work on our 
home, albeit at a slower pace. We opted not to recruit 
any interns this summer, and simply worked as our 
schedule allowed. Major building phases included 
plastering the walls, making the floors, and furnishing 
our home. 

Plastering is a fun yet messy business, so we did 
that before finishing the floors. Quick-acting pulver-
ized agricultural lime makes the best lime plaster—the 
regular, non-quick acting type will simply brush off 
your walls, never truly setting. We created two layers. 
The first was a thick mixture of sand, lime, and straw. 
The second was a lime wash that we tinted with paint 
pigments. You can’t simply paint your cob walls with 
paint from the hardware store; the painted layer will 
separate from the cob wall and peel off. 

To make the earthen floors in our home, we first 
had to level out the floors, which we did with tons of 
rock and gravel. After leveling, we began experiment-

Views of the interior and the roof 
going up. The walls were built before 
the roof, but they wouldn’t repeat that 
process again.
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ing with earthen floor mixes. Here, we found a mixture 
of about three buckets of sand and one bucket of clay 
worked best. To make the floor tough, resistant to wear 
and tear, and washable, we applied linseed oil and 
floor wax to the top layer of flooring. We went through 
a lot of linseed oil, and it didn’t smell very nice either. 
It’s a smell that still remains in places that don’t get a 

lot of air, like under the bed. 
The floor took about six weeks total to dry in our 

humid climate, and towards the end, each day seemed 
almost torture. We wanted to move in! 

Finally, during the second week of November in 
2011, the floor had dried. We came home from school 
that Friday, and as we headed into the cramped, 
termite-infested, leaking, stove-less travel trailer that 
we then lived in, I turned to Eric and said, “I can’t 
wait to move in tomorrow!” His reply? “Let’s move in 
now!” In the fading light, we transported our mattress 
and bare necessities down the hill.

Settling into our home was a gradual affair. Over 
the next few weeks, I built a log bed, started making 
kitchen counters, sewed cushions for our cob bench, 
and emptied out the travel trailer. By the time Eric’s 
family came to visit for Thanksgiving, we were ready. 

The first meal we cooked in our new home was 
Thanksgiving supper, complete with two kinds of pie. 
Afterwards, our guests had a slumber party in the liv-
ing room. As I went to sleep that night, climbing into 
a bed that my own two hands had made, in a house 
that so shortly before had been only an idea, I knew it 
was the best Thanksgiving I had ever had. I was truly 
thankful. r

Never ask old people how they are if you have anything else to do that day. — Joe Restivo

Interior views of the ceiling, kitchen, and a lovely seating 
area.
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By karen isaaCson 

I live in a manufactured home.  Tech-
nically, it’s a mobile home (though 
not very mobile now that it’s tied 

down and all) but in Washington, the 
distinction is made between mobile 
homes and manufactured homes by 
the date at which HUD took over ju-
risdiction regarding their construction 
and the codes that apply to them. 

Why I live in one is because the 
stick built house that used to be 
here had dry rot (my ex put his foot 
through the kitchen floor when mov-
ing the fridge to get to the fuse panel), 
rats had gotten into the attic and walls, 
there was little to no insulation and 
cleaning the crawl spaces and attic 
would have cost thousands, the crawl 
space under the kitchen wasn’t con-
nected to the rest of the crawl space, 
there was carpenter ant damage and 
mold.  It wasn’t something you could 
remodel, so we decided to tear it down 
and replace it; we’d once thought of 
building an entirely new house, but 
circumstances led us to the replace-
ment path instead.

 
What you have to deal with

Here in King County, Washington, 
there are three agencies that deal with 
mobile home placements on prop-
erty. One is the county health depart-
ment, if you have a septic system, 
which I do. The health department has 
to certify that the system is working, 
based on you getting a report from 
your local septic company based on 
their test of the system.  The inspection 
was informative; the guy told me the 
system needed to be pumped shortly 
thereafter, and when my ex didn’t step 
up and do that, I did (nothing makes 

you feel more like a grown-up than 
getting your septic system pumped. 
Or so they say…) and just in time, it 
turned out.

The county building department 
had to approve the tear down of the 
existing house. Then, they had to okay 
the placement of the manufactured 
home we put on the property, the ex-
cavation to place it so the doors were 
close to ground level to make it ac-
cessible for the future, and make sure 
we weren’t destroying wetlands (out 
by the mailbox is a patch that shows 
up on the maps as kind of damp, so 
someone had to come out and check). 
The building department also had to 
sign off on egress,  decks, stairs, etc., all 
of which are built after the placement 
of the house (I’ll refer to it as my house 
from hereon in).

The state department of Labor and 
Industries in Washington has jurisdic-
tion over the house in two ways, one, 
the section that deals with electrical 
systems oversees the electrical connec-
tions outside the house and up to the 
house; and two, the section that deals 
specifically with the house handles 
electrical wiring inside the house, 
modifications to the house (such as 
replacing siding, or a sliding glass 
door with a window, or windows 
with French doors).  In my case, since 
the siding on the house was in poor 
shape in some areas, my ex-husband 
and I discussed covering what was 
there with T1-11, but we found that 
wouldn’t work due to the fact that the 
house was engineered only to handle 
the weight of the existing layer of sid-
ing and probably wouldn’t be able to 
handle the weight of an additional 
layer.  After the move to our site, noth-
ing was either plumb or square, and 

replacing some of the siding with 
three sheets of T1-11 took us several 
hours of work when ideally it should 
have taken no more than one. We then 
changed course and went with vinyl 
siding instead, which turned out to 
be a good idea for the long term—no 
painting, and as long as I’m careful 
with mowing, no holes from rocks (or 
insects, either). 

One oddity regarding the inspec-
tions: the state department of Labor 
and Industries has jurisdiction over 
the septic connection up to two feet 
from the house, and then the local 
county health department takes over.  
The county inspector wasn’t pleased 
when asked to inspect the connection 
from the septic system to the house, 
but that is one part of the entire pro-
cess I found to be problematic in that 
information on placing mobile homes 
was piece-meal and there were a lot 
of discrepencies between the three 
websites and offices involved. 

One thing to watch for is the condi-
tion the house is in after it’s moved.  
Big speed bumps are to blame for 
tweaking my house in the move; I 
hired a reputable firm to move it, but 
I have sheetrock to patch as a conse-
quence of the bumps it took. You’ll 
have the seam down the middle of 
the ceiling and end walls to patch or 
have patched as a consequence of the 
house being sawn in two if you buy a 
double wide.

You’ll need to find a firm/person 
to do the setup, which involves tying 
it down (it needs to be inspected when 
it’s done to see it was done properly), 
and you’ll need diagrams and specs of 
the tie-downs used by the firm you se-
lect as well as documentation of what 
they will do. Ask for bids, and ask how 
much advance notice they need. 

Depending on your skill level, you 
might need someone who’s good at 
sheetrock/mud and tape work.  Me, 
I’m hiring that out.

What to look for
Shop around and be cautious of 

anything really old and cheap; in 
Washington, due to the age of and 
code restrictions regarding mobile 
homes, you can’t take them over 
county lines if they are too old and 

Alternative housing:

Tips for fixing up
a mobile home
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you must live in them or place them 
in the same county. You might also 
be looking at inadequate wiring, or 
a lack of sufficient insulation, single 
pane windows or really crappy wood 
framing, and while you can typically 
tear out most of the walls inside a 
mobile home as they are non-weight 
bearing, that’s a lot of work and you 
have to consider if you need to be able 
to live in it right away or if you can 
wait until you fix it the way you want 
it to be. Can you live elsewhere while 
you do that? Do you need to be able to 
live in the house while you’re working 
on it? Do you have the strength/skill 
to do it? What will you do with the 
material you pull out?

From what I’ve seen in tearing out 
the walls in an older (1960s vintage) 
mobile home, the lumber in interior 
walls is about 1x3, not the best to begin 
with, and paneling is the norm. Ev-
erything is stapled or pneumatically 
nailed together (and is in my much 
newer house as well as the two brand-
new houses across the street that sold 
for somewhere in the mid $300s).  Re-
placing the paneling isn’t impossible, 
but you need to consider that, a) you 
might need a permit (Washington’s 
are cheap), and b) you can’t put in 5/8" 
sheetrock in an older mobile home 
because of the weight; they aren’t 
engineered to handle it. Part of the 
reason for getting a permit is that the 
department in charge of same will ask 
you questions about what you want to 
replace the paneling with and provide 
you with diagrams and answer your 
questions, although dealing with any 
building department means time in-
volved in getting someone to get back 
to you, and it can be frustrating.

The wiring and the fuse box in an 
older mobile home may not be up to 
handling the number of devices or the 
appliances you put in the house; re-
member you aren’t adding just lights 
necessarily, but small appliances, a 
computer, etc., and you may need 
to address this. Same with any older 
house, like the one I lived in when 
I was in high school—you couldn’t 
use the toaster and the microwave at 
the same time because you’d blow a 
fuse (it was built about 1923).  Mine 
was built in 1993, and the wiring is 

still kind of weird (most of the lights 
are on one circuit, along with a lot of 
the outlets). 

Older mobile homes may not have 
sufficient insulation which could 
make heating them with their existing 
heating system costly, and putting a 
wood stove in a mobile home means 
looking for one that is certified for 
use in a mobile home because of the 
draft needed and the tightness of more 

is the surface of the wallboard. You can 
paint it, however, and Grippr primer 
covers and sticks (you still have to 
prep the surface, but you can at least 
use the primer and paint to cover up 
the hideous wallpaper).  Some folks 
like Kilz, but even the low-odor stuff 
stinks and it took three coats of it to 
cover some Barbie pink paint in a 
house we used to live in, so I’m not 
impressed with Kilz.  I’m remodeling 
the kitchen (all the cabinets are falling 
apart) and since the backs are glued 
on to the wall, I’ll need to run a box 
cutter around the perimeter to make 
sure I don’t tear up the surface of the 
wallboard any more than is necessary.  
The former owner took the original 
medicine cabinet off the wall in the 
master bath and replaced it with a 
gaudy gold-framed monstrosity, but 
the vinyl surface of the wallboard got 
torn up in the process and it will take 
work to make it smooth and paintable 
again. I’ll have one bit of wall painted 
in a room full of ugly wallpaper.

If there’s sheetrock, it’s thinner 
than what you’d find in an apartment 
or stick-built house, and you’ll need to 
figure out how to hang things on the 
wall. I tried some molly bolts only to 
have them tear through the sheetrock, 
and regular sheetrock screws don’t 
have enough depth to hold. I did find 
some hybrid screws/wall anchors at 
Target that seem to do the trick, but 
at over $4 a package of six, they are 
not cheap.

I find the biggest problem with my 
house is a lack of storage. Darn thing 
is 66' x 28' and I’ve had to build in a lot 
of shelving, plan a broom closet, and 
put in pantry shelves in a big closet in 
the laundry room. One cabinet in the 
kitchen was hardly usable due to the 
width of the face frames and the nar-
row openings between them. Plus, the 
kitchen only had three drawers, and 
I don’t know about you, but I have 
more than three drawers’ worth of 
mixing cups, pot holders, silverware, 
and, of course, stuff. 

Would I do it again? The process 
wasn’t fun, and it was time consum-
ing and frequently frustrating, but 
yes, I would. It’s a comfortable, quiet 
house in a good location and I’m quite 
pleased with it. r

Diplomacy is the art of letting someone else have your way. — Unknown

modern mobile homes. I intend to put 
a wood stove in the house eventually, 
just as backup in an emergency.  Here 
in the Pacific Northwest, and probably 
in northern states, there’s an option for 
additional insulation in a newer mo-
bile home—here it’s called something 
like the “Alaska package.” That’s 
something to keep an eye out for.

You may find that switching to gas 
water heating requires a water heater 
certified for use in a mobile home, or 
that you have to add plumbing and/
or walls to keep it to code. You might 
also find that despite assertions to 
the contrary, people installing water 
heaters or furnaces may not know 
much about mobile homes and the 
requirements for such appliances.The 
firm that put in the new water heater 
in my house didn’t read the label 
(literally) which said right on it that 
it was not for use in a mobile home 
and it had to be replaced with a more 
expensive one, and yes, we had to pay 
the difference. 

If there’s wallpaper on the wall-
board, you can’t peel it off like wallpa-
per applied over sheetrock; it actually 

Remodeling a mobile home can be 
tricky, but it’s cheaper than a replace-
ment.
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Equipment that works 
as hard as you do. 

DRstumpgrinder.com

Call for a FREE DVD and Catalog!
Includes product specifi cations and factory-direct offers.

888-212-0591TOLL
FREE

  

DRfi eldbrush.com

Remove Stumps FAST and EASY!
 ELIMINATE Landscape Eyesores with a DR® STUMP GRINDER.

The DR® STUMP GRINDER 
uses carbide-tipped cutting 
teeth that take over 360 
“bites” per second, 
pulverizing stumps into 
a pile of woodchips. 
Quickly and easily, you 
can grind any size tree 
stump below ground 
level. Gone forever!

• EXPAND lawn areas. 

•  OPEN UP fi elds and meadows.

• BLAZE new trails.

•  REMOVE mowing 
hazards.

DRstumpgrinder.com

DRfi eldbrush.com

 STUMP GRINDER 
uses carbide-tipped cutting 
teeth that take over 360 
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DRfi eldbrush.com

 CUT A 44" WIDE PATH Attaches easily to your ATV or riding mower.

MOW WEEDS, BRUSH, even 2" thick saplings — with up to 17 HP 
of V-Twin power!

 REMOTE CONTROL lets you manage all blade, 
 clutch, and engine functions from your 
 towing vehicle!

 OUTRIGGER™ TOW BAR enables cutting 
 100% outside the path of towing vehicle to 
 mow along fences, under trees. 

Powerful 
Self-Pro-
pelled 
Brush 
Mowers 
also 

 CUT A 44" WIDE PATH

MOW WEEDS, BRUSH,
of V-Twin power!

 REMOTE CONTROL
 clutch, and engine functions from your 
 towing vehicle!

 OUTRIGGER
 100% outside the path of towing vehicle to 
 mow along fences, under trees. 

 REMOTE CONTROL
 clutch, and engine functions from your 
 towing vehicle!

 OUTRIGGER

 Clear Overgrown Property Fast!
Take control with a DR® FIELD and BRUSH MOWER.

Attaches easily to your ATV or riding mower.

 even 2" thick saplings — with up to 17 HP 

 lets you manage all blade, 

 Clear Overgrown Property Fast!
 FIELD and BRUSH MOWER.

Try a DR® at Home 
for 6 Months!
Call for details.

FOR A LIMITED TIME.

FREE
SHIPPING
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Self-Propelled Brush 
Mowers also available!

Now Starting at 
1,49999

WITH

FREE 
SHIPPING!
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By katie hunter

floyd, Virginia

The Right-to-Farm Act was 
established to protect farmers 
subject to the growth in housing 

development on once solely agricul-
tural land from nuisance lawsuits, but 
increased desire for self-sufficiency 
has pushed for changes in these laws 
that could have a direct effect on 
homesteaders nationwide. 

Modern homesteading is at an all-
time high as people are compelled to 
lead a more agrarian lifestyle, maybe 
to have more control over their food 
supply or maybe to just leave the 
hustle and bustle of city life behind. 
Setting up self-sustaining homesteads 

in the country on predominately agri-
cultural lands seems simple enough 
and your state’s right-to-farm laws 
provide protection from new neigh-
bors who might not see the beauty in 
a rooster alarm clock, but what about 
your backyard? 

Right-to-Farm in suburbia
Right-to-Farm laws were estab-

lished to protect farmers from nui-
sance lawsuits and newly established 
ordinances as suburbs sprung up in 
previously agricultural lands. These 
laws are designed to give the farmer 
a legal stance when displaced city 
dwellers quickly realized just exactly 
why the grass is greener in the coun-
try and they file a complaint about 

the smell. Prior to the enactment of 
these right-to-farm laws, farms could 
be shut down or restrictions affecting 
their production could be enforced 
if the new neighbors weren’t happy 
with their country setting after all and 
filed a nuisance lawsuit. Currently 
every state in the country has passed 
a right-to-farm law.

The decision in a nuisance lawsuit 
is argued in a court of law and left 
up to a judge to decide. The right-to-
farm laws simply give the farmer a 
legal leg to stand on when defending 
themselves in these lawsuits, but the 
outcome depends on several circum-
stances of the case such as the time 
frame the farm has been operating 
without nuisance. These laws are to 

Right-to-Farm and what it 

means for homesteaders
like you

Currently, every state has a right-to-farm law. Yes, manure can be smelly when not handled properly, but we think it’s bet-
ter than any alternative chemical choice. Photo by Linda N.

No man should plant more garden than his wife can hoe. — Old saying
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The Solar Food Dryer	describes	how	to	use	solar	energy	to	pre-
serve	your	summer’s	harvest.	With	your	own	solar-powered	food	
dryer,	 you	 can	quickly	 and	 efficiently	dry	 all	 your	 extra	 garden	
veggies,	fruits	and	herbs	to	keep	their	goodness	all	year	long	-	with	
free	sunshine!	Solar	food	dryers	perform	amazingly	well	under	a	
wide	range	of	conditions,	working	effectively	 in	almost	any	cli-
mate	where	you	can	grow	fruits	and	vegetables.	As	a	bonus,	solar	
food	drying	is	a	great	way	to	learn	about	solar	energy	and	to	ex-

perience	the	incredible	power	of	the	sun—as	well	as	being	a	great	deal	of	fun!	122 
pages, $15.95 + $4 shipping. WI residents add 5.5% tax.

The Solar Food Dryer

By EBEn Fodor
FREE!

Use solar 
energy—it’s

How to Make And Use Your Own 
High-Performance, Sun-powered Food Dehydrator

help protect farmers who use good 
management practices win private 
nuisance lawsuits and put newcom-
ers on notice that agricultural prac-
tices are a reasonable expectation in 
certain localities. The right-to-farm 
laws are not meant to protect farms 
from legal consequences of poorly 
managed operations having a nega-
tive environmental impact and these 
laws do not encompass the trending 
move of small farms and homestead-
ers into urban areas.

Right-to-Farm laws: 
The controversy

This is where the right-to-farm 
laws begin to muddy. For example, 
Michigan initially enacted their 
right-to-farm law in 1981, which 
gave the upper hand to residents us-
ing their property for farming as long 
as they followed the state-mandated 
guidelines. This decision opened up 
a once corporate-dominated profes-
sion to local, small, entrepreneurs 
in urban areas and homesteaders. It 
was ahead of its time and started a 
boom in the local food industry as 
well as an increased awareness of 
sustainability. Michigan was at the 
forefront of a global trend towards 
local food as local markets grew 
nationally 300 percent between 
1992 and 2007, according to the U.S. 
Department of Agriculture and reg-
istered farms peaked. The boundar-
ies defining city and farm territory 
began to blur and the complaints 
began to rush in. 

In April of 2014, Michigan legis-
lators sought to solve the conflict of 
neighbors upset at the sounds and 
smells of chickens and developers 
requesting budget changes to hide 
anything that looked like a farm. 
To put an end to the debate over a 
landowner’s inherent rights, changes 
were adopted to the state’s current 
right-to-farm laws, which agreed 
that cities were not suitable places 
for farming practices. These changes 
stripped protections under the right-
to-farm laws from any and all farm 
operations located within 250 feet of a 
residence or having 13 or more homes 
within one-eighth of a mile. These 
areas were deemed “primarily resi-

dential” and farming was no longer 
considered a reasonable expectation 
in suburbia where local nuisance 
ordinances now ruled. 

Right-to-Farm and homesteading
If Michigan leads by example 

and changes to Right-to-Farm laws 
begin to take place on a national level, 
already we are seeing minor adjust-
ments to these laws in Wisconsin, 
Missouri, Ohio, and Arizona, and as 
the surge in demand for local food 
continues along with the increased 
movement towards self-sufficiency, 
the conflict will rise. As urban farm-
ers and backyard homesteaders begin 
to feel the pinch, the need for changes 
in agricultural laws will only be more 
evident. 

What this means for you is that 
you will have to follow local ordi-
nances when considering backyard 
farming or homesteading. Many 
urban farmers don’t realize they 
were never protected by their state’s 
Right-to-Farm laws in the first place 
and have to follow local ordinances. 
Bringing the farm to urban areas is an 
entirely different ball game and the 
right-to-farm laws do not adequately 
cover this increasing trend. 

Do your research
Knowing your local ordinances is 

just as valuable as feed when it comes 
to homesteading. Michigan’s changes 
to state Right-to-Farm laws denied 
urban or backyard farmers raising 
small numbers of animals protection 
under the Right-to-Farm Act and 

some may not be able to have chick-
ens, goats, and other small livestock 
in certain areas where once they were 
appropriate. Keep up with changes 
in legislation that may have an effect 
on your small farm or homestead 
and play an active role in your local 
government. Speak out against the 
not-in-my-backyard mentality and 
practice sustainable farming that is 
less intrusive and easily incorporated 
into an urban setting if you are unable 
to purchase agricultural lands whole-
sale to start your homestead. 

Sources:
American Farmland Trust- Farm-

land Information Center:
www.farmland.org/programs/

states/wa/documents/APPENDIXI-
Righttofarmlaws.pdf

U.S. Department of Agriculture:
www.usda.gov/documents/1-

Whatandwhy.pdf

Kate Hunter is an expert on organic 
gardening and sustainable farming. 
When she’s not working on the family’s 
organic farm, Hunter Farm (http://
hunterfarm.org/), she makes and sells 
natural products and upcycled clothing 
on her Etsy shop Turnip Mims (http://
turnipmims.etsy.com/). Kate enjoys 
whole food cooking and has been writing 
about nutrition, healthy living, cooking, 
and gardening for over ten years. Kate is 
a mother of three and spends her time bak-
ing, taking pictures, canning, growing 
and drying herbs, raising heritage breed 
chickens, reading, writing, and checking 
food labels of course.

1-800-551-5691 • www.countrysidemag.com
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By heather smith thomas

John Miller and his family moved 
from Montana to Idaho in the fall 
of 2012. He and his wife Ruby 

and their children and another Amish 
family (from Ohio) purchased a ranch 
at Baker, near Salmon, Idaho. 

raised some really good ones. Then 
we started buying young horses 
from Iowa. A farmer there has 20 
mares and some bloodlines we really 
like. They have good minds; they 
are willing workers and really walk 
out. We’ve got four of those now, 
and we want to get some more. As 

we get more young ones coming on 
we might sell older, extremely well-
broke horses to people who want to 
use them for anything, like feeding 
cows, or people getting started with 
draft horses. Because we’ve got a lot 
of good horses we can put colts with 
them in a hitch and train them easily, 
especially in the wintertime feeding 
cows,” he explains.

“We enjoy starting young horses. 
We usually put one beside a team, 
where they don’t have to pull much. 
This gets them used to the routine, 
responding to Whoa, Get Up, and 
turning. We gradually put them in 
there pulling and it’s amazing how 
fast they catch on,” he says.

Currently their workhorses are all 
Belgians except one. John’s son Mat-
thias (nickname “Sy”) says that one 
was a mistake. “He’s a cross between 
a Percheron and a Belgian. We loaned 
one of our mares to a farmer for a 
short time, and he had a Percheron 
stud. She got bred overnight. We 
almost sold him when he was a colt 
because we didn’t like him. Now 

The Millers put up hay with teams 
of horses. Haying with horses has 
been their Amish tradition, and John 
enjoys working with his teams. He 
grew up with horses, farming with 
horses in Montana.

“My family always had Belgians. 
We’ve found Belgians to be mellow 
and easy-going, and generally safe—
not that we haven’t had our share of 
runaways—but all in all, they’ve been 
really good horses,” says John.

“We never owned a stud. We bor-
rowed a stud, raised some colts, and 

Horsepower for haying

The horse barn:

The closest anyone ever comes to perfection is on a job application form. — Unknown

Matthias Miller cutting hay with a 
team.
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we’re really glad we didn’t—because 
he’s one of our best horses! He likes 
to work and is eager to go; his ears 
are always forward,” says Sy.

Haying with horses
“As we started farming more 

ground and put up more hay, we 
began using a round baler and 
power carts for running the haying 
equipment,” says John. “An Amish 
company in Ohio makes all kinds 
of horse-drawn farm implements 
and these power carts. Those work 
really well and make our haying a 
lot easier. We can do 130 acres of hay 
very comfortably and it’s not such a 
burden.” A four-horse team can pull 
a big round baler with the power cart 
for making the bale.

“There is a big baler that’s ground 
driven, but it takes tremendous 
power. There are also small square 
balers that are ground driven, and we 
used those early on. They had a small 
Wisconsin engine mounted onto the 
baler. We also used the horse-drawn 
ground-driven sickle-bar mowers. 
That works, but it’s hard to do as 
much acreage as we need, to put 
up enough hay for our cows,” John 
says.

“Those mowers have a tremen-

dous amount of tongue weight and 
also have side draft. Unless you have 
the little dollies out front to carry the 
tongue weight, it’s hard to keep the 
horses’ shoulders from getting sore—
from all the motion. We try to be re-
ally careful to keep the tongue weight 
as light as possible. We use adjustable 
springs that pull the tongue up, to 

take most of the weight away from 
the horses’ necks,” he says.

They also started using a neoprene 
shoulder pad. “We really like these; 
they don’t soak up any sweat. The 
old ones filled with deer hair were 
good, but they soak up the sweat and 
once the horse has a sore shoulder it’s 
hard to get it to heal,” he explains. 
The neoprene is non-abrasive and 
stays dry. 

“We also keep the collar fairly 
tight. We’ve found that we sore a 
horse quicker by having a collar too 
big rather than too small. I was taught 
that you had to be able to stick your 
hand down between the horse and 
collar, but you want it fairly snug. 

day we’d take a five-gallon bucket of 
cold water, put some loose salt in it, 
and go along with a brush and wipe 
the horses’ shoulders down. We had 
very little trouble this summer with 
sore shoulders, and we farmed a lot 
of acres.” 

This success was due to multiple 
factors--reducing the tongue weight 
and trying to keep the horses clean, 
with the right size collar. “As they 
work, they lose weight from what 
they were in the spring, and we 
downsize the collars a little, if we can, 
and keep them fitting snug. We really 
like the collars that don’t just have the 
buckle (latch system) up on top. Ours 
have what looks like a leather sock 

When the horse drops his head, down 
comes the collar, and pretty soon he’s 
sore down around the lower edge. 
You don’t want it loose, with too 
much movement,” he says.

A neighbor mentioned that he 
washed his horses’ shoulders with 
cold salt water. “We started doing 
that this summer. At the end of the 

that goes around the top and buckles 
on each side. These are adjustable to 
about three sizes. I think the ones 
with the latch system right on top can 
sore a horse,” John says. 

When you use horses this much, 
you have to diligently find ways to 
keep them working comfortably. “If 
a horse gets sore and you have to let 
him stand for a week or two during 
haying season, this can be a big prob-
lem. Prevention is very important.”

On the baler and mower, they 
use four horses. “We generally like 
to drive three (in the lines) and put 
the fourth horse on the jockey stick. 
We can also put four in the lines. 
My youngest son Matthias ran some 
that way this past summer. If they 
are trained, and we don’t have any 
young horses in the team, we can do 
that, but I don’t feel you have quite 
as much control. A person can drive 
three just about as comfortably and 
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with as much control as you can drive 
two horses,” says John. 

“With two horses in a team, the 
lines cross between them. For three 
horses you just unsnap those lines, 
lead the third horse into the middle, 
and snap a line to each side of him 
and put little check straps between 
the front. It’s very simple to drive 
three horses with two lines. Their 
response is almost the same as when 
driving two horses,” he explains.

“If we are driving four, we usually 
put our jockey horse on the left. If 
we have a colt with the older horses, 
that’s where he goes because all our 
turns are right-hand turns. He 
is led around the turn, rather 
than pushed around it. This 
makes it easier for him.”

“On the rake we use just 
two horses, and four on the 
round baler. To do a lot of 
acres you generally need 10 
horses. It’s not that you can’t 
juggle and shift around with 
fewer, but if you want to do 
all the haying when it’s ready, 
without wearing the horses 
out, you need 10 because there are 
four on the mower, four on the baler 
and two on the rake.” If it’s good 
haying weather and you need to keep 
going, you don’t want to overwork 
the horses.

“This past summer our young-
est son (Sy, now 17) did almost all 
the mowing, and kept ahead of us. 
There were just a few times that I put 
the other mower on and helped him 
finish a field. He is really good with 
the horses. He helps start the young 
ones, especially if they are mild man-
nered,” says John. 

Daughter Hannah (age 19) also 
enjoys working with horses, and last 
summer did most of the raking. “I 
especially like horses that walk re-
ally fast and are not lazy, and I don’t 
have to get after them all the time so 
we can get the field done. The black 
team I was driving last summer were 
Percherons, and we only had them for 
the summer. They were very good, 
even though they were really green 
when we started them. The owner 
had health issues and didn’t have 
time to work with them, and wanted 

us to take them for the summer. They 
hadn’t been worked much at all,” 
she says.

“When I started using them to 
rake hay, I had to always be on my 
toes and could never trust them to 
stand for me to go open a gate, drive 
through, and go close it, because they 
would just take off. Dad went with 
me the first few times, just to get me 
through the gates, but before the end 
of summer I could do that with those 
horses by myself. They were doing 
very well, walked fast doing their 
job, and became more dependable. 
They wanted to go a little too fast at 
first, but after about an hour they’d 
settle down and not be so frantic, and 
just keep up their fast walk most of 
the day. Their owner got better and 
wanted them back, so after haying the 
horses went back to him—and were 
well trained and he could handle 
them very easily,” says Hannah.

“I told my brother Sy that I want 
to learn how to mow, but he does very 
well at that, so I just go behind and 
rake. Earlier we just had a one-sided 
rake; you had to go round the field 

then turn and go the other 
way to put the two windrows 
together. This rake puts two 
together at once and makes 
it a lot quicker and I really 

like it.”
Her brother Sy has been driving 

horses since he was eight years old. 
“At first I was always with somebody, 
before I drove them by myself. Last 
summer on our new place I did most 
of the mowing for the first cutting 
and a little bit of everything on the 
second cutting when dad was busy. 
I first started baling three years ago. 
This is a little more difficult than 
mowing. You have to pay a lot closer 
attention to what you are doing,” he 
explains.

He enjoys helping start young 
horses. “We generally start one by 
putting it in the lines beside a big 
one when feeding hay. That gives the 
young horse two hours of work every 
morning. They learn how to back 
up to a bale, pull hard, then back up 
again. We drive each colt with a broke 
horse until they get good enough to 
hitch them up together. That’s when 
they start improving fast and work-
ing together as a team,” says Sy.

“We need a few more horses for 
haying. The young ones we’re getting 
will only be yearlings so they won’t 

He who lives far from neighbor may safely praise himself. — Erasmus (1466–1536)

Hannah Miller raking hay 
with a team.
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be old enough to do much work. We 
might get an older team just to fill 
in for next summer. It won’t matter 
whether or not they are broke because 
we can train them real fast—if they 
are old enough to work and have 
good minds,” he says.

“With young ones, as soon as they 
are good enough to drive together, 
even if they are still very green, they 
learn to work together. If they grow 
up pulling together, they usually 
make a good team. They give it all 
they’ve got, and even some more. 

“We don’t drive them single, un-
less we’re in the woods. When we’re 
skidding out logs, I just ride the 
horse, and can drag out four big poles 
at once. These were green trees, and 
really heavy,” says Sy. In the woods 
the horses are more maneuverable 
than any machine, and have a lot of 
power. They have better traction and 
don’t spin out!

“When we hitch the teams for 
farming, we generally use four 
horses, but sometimes six. If there is 
no tongue involved, we can do them 
tandem such as two and two, or three 
and three. Having six abreast is not 
as good when we have to turn, but 
we sometimes use five abreast. It’s a 
little trickier to drive them tandem, 
but the horses learn fast because 
they have ropes going up beside 
them—to the team in front. If a horse 
tries to go to the side, the rope rubs 
hard on their legs. This keeps them 
in line, once they are pulling hard. 
They learn to trail along behind the 

John Miller bales hay.

team in front,” he 
says. 

“When driv-
ing them tandem, 
it takes a good 
lead team. You 
are back too far to 
tap them, so they 
have to do every-
thing on voice commands. Our four 
horses from Iowa work really well 

together, with the two mares in the 
front,” says Sy.
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Advantages of  working 
with horses

John appreciates his horses and 
cattle. “If you don’t enjoy animals 
and just raise them for the dollars, 
you are in the wrong business. It’s 
the same with workhorses. You need 
to like to drive a team. My best days 
are when there is no stress and I’m 
just working with the horses or out 
in my fields with a shovel irrigating,” 
he says. He gets a lot of satisfaction 
and contentment working with the 
land and animals.

The lifestyle is part of the reason 
for using horses. “Human nature 
often leads us into thinking bigger is 
better. If I look strictly at efficiency, 
however, and dollars at the end of 
the year, if I farmed with tractors and 
kept the acreage down to where I 
wouldn’t have to buy an $80,000 trac-
tor, it might be more efficient than do-
ing it with horses. But if I consider my 

Buggy horses 
“Last fall we bought a couple two-year-old Stan-

dardbreds from back East. One of  them is really 
calm. The other one really wants to go but he’s hot-
headed. We’re trying to see what we can do to calm 
him down. Our trotting horses must be dependable, 
especially if  we’re out on the highway. You don’t 
want a flighty horse. These Standardbreds are bred 
for speed,” John says.

“Of  all the Standardbreds, maybe one out of  100 
actually has the speed needed to be a top racehorse. 
The people who raise them try them out as two-year-
olds to see if  they have speed. Those that don’t quite 
make it get sold as ordinary horses. Amish communi-
ties back East use all of  those horses,” says John.

“With these trotting horses, if  we are only going a 
short distance, we can easily go 20 miles per hour. 
But going a longer distance, such as travelling to 
town (about 12 miles) we trot slower, and it takes a 
little over an hour to get there. We don’t want to wear 
out the horse because we still have to come back 
home again!”

machinery costs (with horse-drawn 
equipment) and figuring in the cost 
of my horses, and the amount of fuel 
burned in a day, haying with horses is 
fairly efficient. We don’t burn much 
fuel with our machines. We can mow 
all day with five gallons. I can bale 
for a day with about seven gallons,” 
John says.

“We have to feed the horses in 
the winter, but it all works out. Part 
of why we do it is the lifestyle that 
goes with it. If I was strictly looking at 
dollars, I don’t think an $80,000 trac-
tor and a 16-foot mower and all the 
other equipment could be justified 
on this little 300-acre place. It doesn’t 
really matter how big or how small 
your place is; it’s how much you do. 
If I had that machinery, it wouldn’t 
pay for itself being used only two or 
three weeks during the year. We’d 
have to do more acres to pay for it,” 
he explains. Then a person gets into 
the problem of doing more than they 
want to do—working more ground 
and longer hours just to pay for the 
machinery. “It’s always a challenge, 
to find the right balance—to be ef-

ficient and still try to maintain the 
lifestyle you enjoy,” says John.

Hannah and Sy enjoy helping 
with haying and other horse chores. 
“It’s a pleasure going out and getting 
the horses ready and hitching them 
up,” says Hannah. “It just seems 
more ‘alive’ than working with a 
machine! We prefer to work with 
horses. There’s a lot of satisfaction in 
having the horses do a good job, and 
getting done with the last row, finish-
ing everything. There’s enjoyment 
in taking the horses back in, giving 
them grain.” The horses are part of 
the team effort.

Sy enjoys going out in the morn-
ing and harnessing the horses and 
taking them out to the field. “As 
they start working, I like the smell of 
their sweat. We have to be careful in 
the spring when we first start using 
them, however, and not use them too 
hard. They need a little time for their 
shoulders to get tougher,” he says. 
The Millers only need one team in 
the winter for feeding the cows, but 
trade off so the horses all get a little 
work. rCall Toll Free 888-902-2272

Gravity isn’t easy, but it’s the law. — Unknown
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By Cheryl k. smith

Sixteen years ago I got my first 
goats: Jinx and Kea, two Nige-
rian Dwarf does. They were born 

in the spring and I bought them in the 
summer. I didn’t think about breeding 
at first because they were too young 
and I was having so much fun playing 
with them and taking them for walks 
in the woods. As summer turned to 
autumn I realized that I didn’t know 
any nearby Nigerian Dwarf owners 
and there was not a buck in sight. I 
needed to get them bred so I could 
start step two of my plan—milking. 

Small herd owners, who need to 
breed their dairy goats so they can 
milk, often do not keep any bucks for 
a variety of reasons. These include 
housing, separation of space, pre-
vention of breeding, the smell, and 
additional expenses.

Separation of space and 
housing

Most dairy goat keepers don’t 
keep their does and bucks together. 
They like to have some control over 
the breeding so they can know when 
the doe(s) will kid. If the herd already 
has doe kids from a specific buck, 
then inbreeding with the father may 
not be the best choice. When a buck 
is with the does, often it is impossible 
to tell when a doe is in heat. They 
just sneak back behind the building 
(or wait till you aren’t looking) and 
do the deed.

Another reason that dairy goat 
keepers prefer to keep bucks and 
does separate is the buck smell. 
Bucks not only have scent glands that 
contribute to their smell, but they are 
also known to urinate on their legs 
and beards. This smell can get into 

the milk, making it less desirable for 
drinking or making cheese. Just frat-
ernizing with the does can be enough 
to get that smell all over the place.

Bucks are also known to be more 
aggressive than most does, so I don’t 
trust them around small kids. If a 
buck is allowed to run with does up 
until they have their kids, he still 
needs to be put in a separate enclo-
sure at that time.

The first consideration, then, in 
deciding to get a buck or bucks is 
whether you have the space and 
housing that is necessary. They also 
need a companion; so if there is just 
one buck, he will need a wether to 
keep him company. So now you have 
a pet, as well as a working member 
of the herd, to feed. That leads to the 
next consideration: expense.

Additional expenses
Additional expenses for a buck 

include a strong fence (to prevent 
escapes and accidental breeding), 
housing and land for browsing. You 
will also have to feed the buck (and 
his wether companion). Good qual-
ity hay and a mineral block are the 
minimum requirements. You may 
want to feed the buck some grain in 
the fall, as well, because he is likely 
to lose condition as he uses more 
energy obsessing over the does he 
can see (or at least smell, depending 
on their proximity). Other minor 
expenses will include supplements, 
dewormer, a pail for drinking water, 
a bowl for feed or other supplements 
and a hay feeder. 

Compare these costs (and the 
aggravation or work) to the cost of 
breeding to someone else’s buck. If 
you have only a few does, the solu-
tion becomes obvious—lease a buck, 

Breeding for the small
dairy goat herd

The goat barn:

send your doe on vacation to an-
other farm, or take her for a driveway 
breeding. (Another option is artificial 
insemination, which I don’t address 
in this article.)

Leasing a buck
The price for leasing a buck can 

be as low as $75 to as high as several 
hundred dollars. I consider leasing 
a healthy buck a winning choice for 
all involved. The does get to have a 
boyfriend around, the buck gets to 
spend a few months (more or less) 
with some beautiful ladies, and the 
owner gets the experience of having 
a buck on the farm without the com-
mitment. 

Often the breeder who sold the 
goats is willing to provide a buck. 
One advantage of this is that the buck 
is coming from the original farm, and 
so the does are more likely to have 
been exposed to the same bugs as he 
has. The original breeder may also be 
helpful in determining which buck 
would be a good choice.

Unfortunately, many breeders are 
unwilling to lease bucks or have other 
limitations on who they will lease to. 
For example, I lease them to people 
who have purchased goats from me 
and have no other goats in their herd. 
I limit anyone with unrelated goats to 
driveway breedings.

You will need to keep a leased 
buck for at least three weeks to one 
month to ensure that your goats have 
gotten bred. If they come into heat 
after a first breeding he will be there 
to cover them a second time. 

I chose leasing as the solution 
to the breeding problem with my 
Jinx and Kea. We got Harley from 
the original breeder, and kept him 
for almost five months—until a few 
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weeks before the girls kidded. They 
really loved him and living with us 
gave him the opportunity to live in 
a more normal setting (not with a 
bunch of fighting boys). The owners 
had plenty of other bucks, so they 
didn’t need him back right away.

Buck Lease Agreement 

_________________, of ________________, City, State, (“Lessor”) and __________________________,  of City, 
State, (“Lessee”) agree to lease the Buck known as ______________________________, subject to the following terms 
and conditions: 

Dates of Lease. The lease shall begin on ______________, or at the time Lessee picks up the buck, and end on 
________________, or at the time Lessee returns the buck to _____________ Farm, but for no more than ______ 
month(s).

Responsibility and Liability during Shipment. Lessee shall be responsible for transporting the buck to and from Lessor’s 
farm to Lessee’s farm, unless otherwise agreed to by the parties in an addendum to this agreement. Lessee shall assume 
all legal liability for the buck during shipment to Lessee’s farm.

Payment. Lessee agrees to pay $_____. A $50 deposit shall be made payable to Lessor at the time the buck is picked 
up. The deposit may be deducted from the total amount due for breeding, at the time the buck is returned to Lessor.

Condition of Buck. Lessor certifies that buck is in good health, has recently been dewormed and had his hooves trimmed, 
and is fertile. If the goat fails to successfully breed any of Lessee’s does, Lessee shall provide a second breeding at no ad-
ditional charge, if Lessee desires. Lessee is responsible for returning the buck in as good of condition as when picked up.

Reasonable  Management and Feed. Lessee agrees to provide reasonable management to ensure the ongoing health 
of the goat, including, but not limited to adequate hay, water, and minerals, and other health maintenance. Under no circum-
stances shall buck be fed grain or other concentrates. In the event that the buck becomes ill, Lessee shall contact Lessor to 
discuss treatment to be undertaken. However, in an emergency, Lessee shall have the authority to obtain veterinary care for 
the buck, but shall be responsible for the cost. In the event that the buck dies while on lease, Lessee shall pay a lump sum 
of $______, but will not be liable for breeding fees.

Housing. Lessee may keep the buck with does, but shall house him separately from all other bucks at all times.
No Semen Collection. Lessor agrees not to collect or have another person collect semen from the buck.
Service Memoranda. Lessee shall be responsible for providing services memoranda, with the required information re-

garding does bred. Lessor agrees to return completed Service Memorandum for each doe bred to Lessee within 30 days of 
receipt of them from Lessee and upon receipt of all monies due under this agreement. 

Extension and Penalty. Lessee may extend the length of this lease only if Lessor agrees and the agreement is in writ-
ing. In the event of no such agreement, if Lessee does not return the buck by the end date specified above, Lessee agrees 
to pay a late charge of $___ a day.

Entire Agreement. This Agreement constitutes the entire agreement between the parties, No modification or amendment 
of the Agreement shall be effective unless in writing and signed by both parties. This Agreement replaces any and all prior 
agreements between the parties.

Governing Law. This Agreement shall be construed in accordance with the laws of the state of _____________.
Dispute Resolution. Resolution to a dispute arising between the parties that cannot be resolved through direct negotiation 

shall be referred to mediation. A decision reached by the parties in mediation shall be final and binding upon the parties. The 
expenses and fees involving the services of a mediator shall be determined as part of the mediation agreement. Mediation shall 
be completed within no more than thirty (30) days after the parties are unable to reach a resolution by direct negotiation.

Severability. If any portion of this Agreement is determined to be invalid or unenforceable for any reason, the remaining 
provisions shall continue to be valid and enforceable. If a court finds that any provision of the Agreement is invalid or unen-
forceable, but that by limiting such provision it would become valid and enforceable, then such provision shall be deemed to 
be written, construed and enforced as so limited.

Waiver. The failure of either party to enforce a provision of this Agreement shall not be construed as a waiver or limitation 
of that party’s right to subsequently enforce and compel strict compliance with every provision of this Agreement.

_________________________________ __________________________________
Lessor      Lessee

_________________________________ __________________________________
Date Signed     Date Signed

As with purchasing a goat, goat 
owners who plan to lease a buck 
from another breeder need to put 
their agreement in writing. This 
clarifies what is being agreed to, 
protects both parties and will help 
prevent hard feelings if something 

unexpected occurs. (See example of 
a lease contract,below.)

Sending her on vacation
Another less desirable solution 

is the reverse of leasing a buck—
boarding the doe at the buck’s farm. 

Friendship is honey, but don’t eat it all. — Moroccan proverb
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tages to driveway breeding. Often a 
long drive to a breeder is required, 
particularly if the doe’s owner lives 
in an isolated area or a long distance 
away. This puts stress on the doe that 
can interfere with getting pregnant. 
I have driven goats for several hours 
only to find weeks later that they 
didn’t settle. This entails a repeat of 
the drive.

I have also had people drive to 
my house, only to discover that the 
doe was no longer in heat (or perhaps 
wasn’t to start with). Which leads to 
a common dilemma for those who 
don’t keep bucks: How do you tell 
when the doe is in heat?

Telling when a doe is in heat
Does’ heat is driven by several 

factors. The first is the sun. When the 
days start getting shorter, the doe’s 
hormone system starts a reaction 
that ultimately causes her to become 
fertile and sexually receptive to the 
buck.

The second factor is the buck 
himself. French researchers recently 
found that estrus (heat) can be put 
into play by a pheromone that bucks 
synthesize in the skin of their heads. 
Rather than the urine that bucks so 
freely spray their heads and beards 
during breeding season, this citrus-
scented chemical is the key to “turn-
ing on” the does. 

Each estrus cycle is about 21 days 
long (although it can be 18 to 24 days) 
and the actual heat lasts anywhere 
from 18 to 36 hours. Once a doe goes 
into heat, it is time for the owner to 
go into action to get her to the buck. 

Even a half day wait can be too long 
and you will have to wait three more 
weeks to get her bred.

Goat owners who don’t have 
bucks sometimes can’t even tell when 
their does are in heat, particularly if 
they haven’t previously had kids. 
They may develop subtle signs such 
as a pink vulva and some minor dis-
charge, or just acting different with 
a little extra tail-wagging. They are 
much less likely to vocalize and they 
have no reason to stand at the fence-
line. Sometimes they may mount 
each other, and if a wether (castrate 
male) is kept with them, he may be 
a heat-detector and act buckish. The 
best solution is to obtain a buck rag, 
which is rubbed on the top of the 
head (See sidebar).

Once a small herd owner decides 
which of these alternatives to pur-
sue, he or she should get a buck rag 
from a friendly breeder and have it 
at the ready. Any time after July, if 
a doe is acting different, get out the 
buck rag and wave it in front of her 
face. If her tail starts wagging like 
crazy and she gets excited, she is 
probably in heat. Write it down on 
the calendar and then start planning 
to be ready in three more weeks. And 
remember, time is of the essence, es-
pecially if you are doing a driveway 
breeding. r

Cheryl K. Smith is a freelance writer 
and editor. She has been raising min-
iature dairy goats in the coast range of 
Oregon since 1998. She is the author of 
Goat Health Care and Raising Goats 
for Dummies.

This creates added stress for the doe, 
which can decrease the chance of 
successful breeding. It may also be 
harder to set up because the doe will 
need to be housed separately from 
all other goats in the herd except 
the buck—a requirement that some 
breeders cannot meet. Owners may 
also not want their goat or goats away 
from home for weeks. As with leasing 
a buck, the parties involved will need 
to draft a contract to ensure that all 
bases are covered.

I once boarded two does that I 
hold sold to a family. They had only 
been gone for three months and the 
owners needed to improve their 
housing, so the girls came back to 
their herd of origin for a month. 
Because they were the only goats 
owned by the family, had not been 
exposed to other goats or sheep and 
knew the herd, I was able to keep 
them in the general population and 
breed them when they came into 
heat.

Driveway breeding
Driveway breeding is just what it 

sounds like: bringing the doe to the 
buck, with breeding occurring in the 
driveway. This prevents exposure 
of other goats in the herd to a new 
goat and potentially new microbes or 
bacteria. It doesn’t require any special 
housing or feed expenses.

Normally the doe is put on a leash 
(to prevent her from running away on 
a strange farm) and the buck (leashed 
or unleashed) is let out to breed her. 
The doe’s owner usually pays a set 
fee (from $50 to several hundred dol-
lars) once the doe is bred. This is ideal 
from the perspective that because the 
breeding is known to have occurred 
at a specific time, the kidding date 
can be projected to within five days 
of actual kidding. We normally have 
the buck breed the doe three times 
in the visit to ensure that she settles 
(gets impregnated).

Most breeders to not charge a 
second fee if the doe fails to settle. 
After waiting for three weeks post-
breeding, if the doe comes back into 
heat she can be brought back to the 
farm for another try at no charge. 

There can be several disadvan-

A buck rag is a rag 
or towel that has been 
rubbed on the head of and 
legs of buck during breed-
ing season. It is kept in a 
tightly-closed container and 
brought out regularly for a 
doe to sniff to determine 
whether she is in heat or 
to help stimulate estrus. 
Goat owners who don’t keep 
bucks and don’t plan to lease a buck or send their doe 
to live with a buck should get a fresh buck rag each 
year to help guide their breeding decisions and timing.
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By Jane anderlini 

The first time I saw a picture of 
an American Blackbelly sheep, 
I’m sure my heart skipped a 

beat. Within a month, we added six 
percentage American Blackbelly ewe 
lambs to our predominantly Katahdin 
flock and enjoyed them so much that, 
the following summer, we brought 
our first registered American Black-
belly lambs home to start our current 
registered flock. There are many more 
than 10 reasons why these sheep are 
amazing; these are my top 10:

Beauty. It’s hard to beat the stately 
beauty of American Blackbelly sheep. 
These sheep always look proud and 
alert. Their brown and black mark-
ings look sharp and distinct at any 
time of year. Rams have impressive 
horns that rival those of wild sheep, 
and even though we’ve found that 
the rams will use their horns to pro-
tect themselves, ours haven’t used 
their horns aggressively. 

Shearing not required. American 
Blackbelly sheep are hair sheep. Their 
winter coat is a wool undercoat that 
sheds along with hair fibers in the 

spring (or summer, depending on 
your climate) much as a dog sheds its 
thick winter coat. This is in contrast 
to wool sheep that are sheared annu-
ally. American Blackbelly sheep can 
save time and money without shear-
ing costs. Their hair looks great year 
round; it seems to repel dirt (they just 
never get dirty), and our experience 
has been that ticks are not attracted 
to them. 

Tail docking not required. An-
other time and money saving fea-
ture of these sheep is that the tail 
docking that is customary with most 
wool sheep breeds is not necessary. 
American Blackbelly sheep all have 
tails. Their tails are narrow and fairly 
short with short hair that prevents 
the tails from getting soiled (even 
during lambing). We think it’s more 
comfortable for the sheep to have 
tails for protection from hot summer 
sun and cold winter winds, and they 
can twitch their tails to send flies on 
their way.

Smaller size. American Black-
belly sheep tend to be smaller and 
grow slower than many of the sheep 
breeds that have been bred for rapid 

market weight and size. This is not a 
disadvantage, though. It means they 
eat less feed, make less mess, and 
take up less space than larger breeds 
of sheep. The slower growth makes 
for healthy sheep that develop and 
mature at a natural rate.

Non-selective grazers. While all 
sheep need good feed, American 
Blackbelly sheep are not as fussy as 
some about what they eat. They are 
happiest with a variety of food choic-
es and make their own selections 
wisely. They don’t necessarily need 
lush pasture, enjoying wooded areas 
with a mixture of grasses, trees, and 
brush. They also thrive in climates 
where hay must be fed for half of the 

American 
Blackbelly 

Sheep
Top 10 reasons why these 
unique sheep could be the 

breed for you!

The hair of the Blackbelly doesn't 
need to be shorn.

A clear conscience is often the sign of a bad memory. — Unknown
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year due to snow coverage. 
Adaptable. We live in an area with 

extremely cold winter temperatures 
for extended periods of time and we 
can also have very hot, dry spells 
during the summer with dampness 
in spring and fall. The American 
Blackbelly sheep easily adapt to these 
changes and extremes. They’re hap-
piest outside surrounded by wide 
open spaces where they can see the 
horizon and the sky. They appreci-
ate having a shelter, but will often 
prefer to be outside even in winter 
conditions.

Healthy. American Blackbelly 
sheep are hardy, even though they’re 
structurally finer boned than our 
other breeds of “hair” sheep. It’s 
rare for them to have hoof problems. 
They require less de-worming than 
other breeds, and some breeders are 
able to skip de-worming altogether. 
For us, they respond well to herbal 
treatments. They bring health to a 
crossbreeding plan. Newborns hit 
the ground running—they practically 
bounce up and keep on bouncing.

Intelligent. We have three breeds 
of hair sheep and love them all, but 
the American Blackbelly sheep seem 
to be amazingly intelligent. They 
figure things out quickly and often 

A Blackbelly ram
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instinctively. This can be challenging 
because their reactions are lightning 
fast and they may seem flighty at 
times, but afterwards we can al-
ways see exactly why they chose a 
particular action. They are happi-

present, they instantly spring into ac-
tion by stomping, jumping, and run-
ning to safety (in our case, up to the 
house and barn area or to our llama 
if they’re in a fenced area away from 
the barn). The other breeds of sheep 
will be startled and run after them. 
American Blackbelly sheep won’t go 
near people they don’t know. Lambs 
stay very close to their mothers and 
always on the opposite side of them 
from strangers or threats.

Easy lambing/great moms. Amer-
ican Blackbelly ewes lamb with ease. 
So far, we have never had to assist 
with a delivery as we have with our 
other breeds. They take excellent care 
of their newborns. When the lambs 
are outside with their mothers, they 
tend to stay closer to them than lambs 
of other breeds and the American 
Blackbelly mothers always know 
where their lambs are. They’re very 
family oriented, often babysitting 
the lambs of other ewes and letting 
other lambs climb on their backs. 
Something specific to the American 
Blackbelly sheep that we’ve noticed 
in our flock is that they share. Ewes 
with triplets will make sure every 
lamb has a chance to drink milk and 
the lambs themselves will take turns 
at the udder. This behavior carries on 
into adulthood where no one specific 
sheep monopolizes the hay manger 
to the exclusion of others.

If you’re looking for intelligent, 
healthy sheep that are beautiful and 
relatively easy to care for, American 
Blackbelly sheep could just be for 
you. I have a lot of respect for these 
sheep; they seem a lot like deer to 
me and are endlessly fascinating to 
watch and to work with. 

To find a breeder near you, check 
out the Breeder Directory on the Bar-
bados Blackbelly Sheep Association 
International (BBSAI) website www.
blackbellysheep.org. We are very fortu-
nate to have the BBSAI. Its directors are 
professional, helpful and efficient. They 
will help in any way they can. The as-
sociation is growing with the breed and 
is an excellent source of information on 
history, breed standards, and everything 
else there is to know about American 
Blackbelly sheep.

est in a group with other American 
Blackbelly sheep. They don’t like 
to be alone, even less so than other 
sheep breeds we’ve had. They are 
generally not cuddly sheep and can 
even seem aloof or unfriendly, but 
they know when they need human 
assistance and are very grateful for 
help if they’ve hurt themselves or 
need something they can’t do for 
themselves. If fed grain regularly or 
have frequent human contact, they 
become very friendly once they un-
derstand they are safe. 

Protective. I fully believe our 
American Blackbelly sheep will be 
the ones that save our whole herd at 
some point. They move the herd to 
safety if predators are around, being 
constantly alert and reacting quickly 
to anything that doesn’t belong. If a 
strange dog, cat, or other animal is 

A Blackbelly lamb

I’m not confused, I’m just well-mixed. — Robert Frost
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By Cindy Berman morrow

Animals are a part of our everyday life. They clothe us, feed us, transport 
us, protect us and even fill the role of “best friend.” Unfortunately, 
those who are meant to look after their welfare do not always live 

up to the task.
Recently, a herd of 176 alpacas found themselves in dire need of rescue 

from an Oregon farm. The rescue was coordinated earlier this year by Cross 
Creek Alpaca Rescue. When members of the Columbia Alpaca Breeders 
Association (CABA), the Northwest regional affiliate of the Alpaca Own-
ers Association, Inc., heard of the situation, they sprang into action. The 
commitment and appreciation these business owners have for alpacas goes 
beyond their own back yard. They were outraged by the condition of the 
animals and collectively, the group donated more than $6,500 toward the 
care of the rescued alpacas, which were being housed at OSU - School of 
Veterinary Medicine, with more to come. They also reached out to alpaca 
owners throughout North America, and donations began to come in from 
as far away as Virginia, Georgia, Tennessee and Arizona.

While it is easy to point to the economic downturn as reason for the abuse 
these animals suffered, the explanation is likely not so clear-cut. The exact 
circumstances that led to such dire conditions are uncertain, but there are 
ways to prevent similar situations from happening with any livestock.
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being of alpacas. Attending these shows can prove to be a highly educational, 
exciting and enjoyable experience. These shows also offer unmatchable 
networking opportunities, where alpaca business owners and individuals 
interested in this livestock come together from across the country, and the 
globe, to discuss their alpaca business, experiences, successes and failures. 
A calendar of upcoming educational and show events can be found at www.
alpacainfo.com.

Adequate planning
No endeavor will succeed without a plan. Thomas and Connie Betts of 

Cascade Alpacas of Oregon in Hood River, Oregon, attest to the fact that 
creating a well thought out, detailed business plan has helped them to suc-
ceed in the industry.

“People who expect to succeed in this livestock industry must run it like 
the business that it is,” said Connie. “Keep focused on your goals and pay 
attention to cash flow and expenses. It is important to not go into debt in 
case things don’t turn out. From the beginning, we were prepared for ‘worst 
case scenarios.’“

The Betts have been running their alpaca business for almost 10 years. 
They earned their return on investment within two years, and now have 
increased their revenue every year except one during the recession when 
revenue was flat.

“From the beginning, we knew our focus would be on fiber and other 
revenue streams, such as boarding alpacas, and not as much on the selling of 
alpacas,” said Connie, “and we focused our business plan on that. Because of 
our focus and ability to stay on track with our mission, we are now known 
for the fineness of our fiber and we often run out of yarn before our season 
ends in October!”

The alpacas, including alpacas boarded at their ranch by other individu-
als, and their yarn shop are Thomas’s full-time job.

 

Be prepared for change
Beth Osborne of The Alpaca Hacienda in Temecula, California, originally 

Deciding to own
alpacas

The anger and hurt felt by those 
who assisted with this rescue was 
amplified because they understood 
how preventable the situation was. 
As with other livestock industries, 
rescue situations occur. Successful al-
paca businesses exist, are attainable, 
and whether the focus is breeding 
stock or use of their fiber, alpaca busi-
ness owners understand and embrace 
the work that goes into running their 
alpaca business. With the industry 
steadily growing in North American 
for more than 30 years, successful al-
paca business owners did not go into 
this venture expecting to “get rich 
quick.” Many have, indeed, made a 
successful living in this industry but, 
as with any business, research and 
hard work are necessary.

Research is the most important 
step when considering starting any 
livestock business, and a prospective 
owner must understand the basic 
information necessary to care for 
these animals. Every livestock spe-
cies has its special requirements and 
visiting alpaca farms is an excellent 
place to begin the investigative pro-
cess. A listing of local farms can be 
found at www.alpacainfo.com, and a 
wonderful repository of information 
about alpacas can be found at www.
ariACADEMY.com.

Learn from someone with experi-
ence and integrity,” said Lona Nelsen 
Frank, owner of alpaCas of Tualatin 
Valley, LLC in Beaverton, Oregon. 
“And when you decide to purchase 
your first alpacas, buy from someone 
who will mentor you 24/7; not just 
at the point of purchase, but in the 
future.”

Another great way to learn about 
the industry is to attend alpaca shows 
and events. These shows are national, 
regional and local. The alpaca in-
dustry features a world-class show 
system developed to promote posi-
tive public awareness of the unique 
qualities of alpacas. They provide 
owners the opportunity to learn how 
to improve the breed and enhance 
their marketability while promoting 
and protecting the health and well-

Some of the beautiful colors of alpaca yarn.

Praise does wonders for the sense of hearing. — Unknown
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we create items to sell in the store,” 
said Osborne. “We’ve begun making 
nuno scarves, which shoppers have 
come to expect. Around the holidays, 
they sell like hotcakes!”

Dr. Jeri Booher, owner of Tim-
berland Alpacas in Forest Grove, 
Oregon, and co-president of CABA, 
also knows that as with any business, 
change can happen at any time, and 
can directly affect your operation.

“When the economy took a hit, all 
businesses were affected,” said Dr. 
Booher, “Successful business owners 
adjusted accordingly.”

 

Becoming part of  an 
agricultural community

Joining organizations focused on 
the alpaca and livestock industry 
offers countless resources to help 
ensure a successful alpaca ownership. 
Alpaca Owners Association, Inc. re-
gional affiliates, FFA, 4-H, State Farm 
Bureaus and County Agricultural 
Extension offices can provide access 
to local resources. Everything about 
the care of any livestock is easier 
when you have help and support 
to guide you in the proper direction 
instead of reinventing the wheel on 
your own.

entered the alpaca industry concentrating solely on the breeding of high-end 
breed stock. When compared to other livestock, the North American alpaca 
industry is still in its infancy and until recently, the focus of the industry was 
developing a national herd with high-quality fiber. Now, with more than 
230,000 registered alpacas, alpaca business owners can shift their focus to 
other qualities of this livestock.

“The alpaca industry followed the natural progression of any livestock 
industry,” said Osborne. “But the change in the business doesn’t mean we 
throw the baby out with the bathwater!”

Osborne’s focus today is to be an asset to her community by providing 
jobs, hosting community events and tours and providing community service 
hours to high school students. Osborne also concentrates on her farm store 
where she sells handcrafted alpaca fiber products. She also cares for alpacas 
other owners board at her ranch, which provides additional income.” I have 
built a family of boarders and we gather at the farm for felting days, where 
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Alpaca Owners Association, Inc. 
(AOA), headquartered in Lincoln, 
Nebraska, serves as the national 
livestock association for alpacas in 
North America. As the largest alpaca 
association in the world, AOA facili-
tates the expansion of a strong and 
sustainable alpaca industry through 
the tracking of bloodlines, registra-
tion and transfer of alpacas, national 
educational outreach, the national 
show system, marketing, public rela-
tions and its highly respected judges 
training program.

The AOA affiliate organizations 
support ranches within geographical 
areas. For complete list of affiliates, 
and for more information on how 
to join AOA, visit www.alpacainfo.
com.

”The owners of the rescued herd 
were not active members of any of 
the national, regional or local orga-
nizations that we are aware of,” said 
Lona Nelsen Frank of ALPACAS 
of Tualatin Valley, LLC. “They did 
not participate in industry events or 
shows. They did not form mentoring 
partnerships with successful alpaca 
business owners. They were not part 
of the alpaca community. They do not 
represent our industry.”

A labor of  love
While many alpaca business own-

ers do, indeed, enjoy their morning 
cup of coffee while watching their 
herd in the field, this is just a small 
portion of their day. Just like any 
livestock owner, alpaca owners put a 
lot of labor into their business.

Stacie and Skip Chavez, owners 

of Albuquerque Alpacas in the North 
Valley of Albuquerque, New Mexico, 
start each morning and end each day 
caring for their herd. They check on 
the well-being of each animal, feed 
and water them, and then go into the 
field and barn to clean manure.

Stacie arranged for Seed2Need, 
a local organization that grows food 
for people in need to pick up manure 
every other week. Alpaca manure is 
a rich soil conditioner that improves 
soil quality and its ability to retain 
water. Now, Seed2Need sells com-
posted alpaca manure to help fund 
their efforts.

Ensuring proper shelter, solid 
fencing, general health checks and 
regular vetting and assisting in the 
birth of crias (baby alpacas) are just 

some of the other day-to-day tasks 
a successful alpaca business owner 
faces.

The common element you will 
find with all successful alpaca busi-
ness owners is that they enjoy what 
they do. And there are so many things 
about this livestock to enjoy. The 
alpaca industry is, in many cases, 
100 percent American made from 
start to finish. Employees are being 
hired to work on farms, creating jobs 
for Americans. The alpaca industry 
receives no government subsidies 
or other similar support. Alpacas 
are environmentally friendly. When 
compared to other livestock, alpacas 
are a safe animal for children to work 
with, and the entire family can get 
involved.

“Alpacas are my ‘glass of wine’,“ 
says Stacie. “I get out of my car after 
my marketing job and can sit in the 
middle of a field surrounded by these 
beautiful animals. It is the perfect end 
to a stressful day.” r

 
For more information about the 

alpaca industry, to locate a farm near 
you, or to view a calendar of upcoming 
shows and events, visit www.alpac-
ainfo.com.

To contact Cindy Berman Morrow, 
email: cindy@alpacaassociation.com; 
phone: 216-952-7510.

Alpacas can survive in bad weather, but shelter is required.

Wise men talk because they have something to say; fools talk because they have to say something. — Plato
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By heather smith thomas

The goal of this small Idaho 
dairy is to sell good, clean 
milk directly to the public. “We 

farmed in southeastern Pennsylvania 
prior to moving to Idaho,” says Bill 
Stoltzfus. “We’d been farming there 
since 1973, but our rural area was 
becoming crowded.”

“There was a lot of development 
in that area. I had a good friend in 
northwest Washington and I came 
out west to visit him a few times. I 
really liked the idea of moving west 
and putting cows out on pasture, to 
get away from the farming end a lit-
tle bit. We started looking for places 
in western Washington and Oregon, 
but ended up here in Idaho, near the 
little town of Buhl. It’s been an ad-
venture—probably similar to what 
brought all the pioneers out here.”

In 1992, he and his wife Don-
na bought a 40-acre parcel with 
a house, and built the dairy barn 
and corrals. “That original farm is 
all pasture. I was buying my feed 
locally—corn silage and hay. Then 
one of the guys who raised a lot of 
hay for me was retiring and I had 
the opportunity to buy his farm. 
This gave us more room for our 
young stock.” The farm now con-
sists of 200 acres. They are milk-
ing about 90 cows, raise their own 

heifers and currently have about 90 
head of young stock. 

“We raise our own feed and for-
ages. The cows have corn silage and 
pasture. When we moved here, buy-
ing our feed was a good way to do 
it, but now with the higher prices 
for feed I am really glad that we are 
growing our own,” he says.

“My son Eric is in charge of the 
processing plant, and son-in-law 
Eric Butterworth is helping with the 
farming end of it. We had a fellow 
named Eric working here for awhile, 
so it was a bit confusing with three 
people named Eric!”

His wife Donna works at the 
processing plant. “Before we had 
the creamery, she was very involved 
in the dairy. She has enjoyed getting 
out of the barn and into the process-
ing plant. She’s also in charge of all 

the girls who run our store,” says 
Stoltzfuz.

The heifers, dry cows, and the en-
tire milking herd are on a rotational 
grazing program. They are supple-
mented with a little hay and some 
corn silage through the summer, but 
pasture is their main feed.

“The rotations are not as inten-
sive as some pasture dairies, but the 
milking herd gets a fresh lot every 
day. I really like having them on pas-
ture; I think the cows are healthier, 
and they help the pasture by spread-
ing the manure themselves. They are 
harvesting a good portion of their 
feed,” he says.

The cows are all registered Hol-
steins. “I’ve been into the breeding 
end of this, improving the herd, my 
whole life.”

For about 10 years the dairy sup-
plied milk to a small processing 
plant in town. “We had the oppor-
tunity to buy that plant in 2003 but 
it didn’t seem to fit our program at 
that time. I was really interested in 
direct marketing, however, so when 
a second opportunity came, we pur-
chased that plant in 2007. Milk was 
at an all-time high at that time, hit-
ting $20 per hundredweight,” says 
Stoltzfuz.

“Buying that plant has proven 
to be one of the best things we’ve 
ever done. We process about 95% of 

Easy Street is a blind alley. — Unknown

Homestead business:

and dairy
Wholesome milk products
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our milk. We sell a little skim milk 
and occasionally some whole milk 
if we have extra, but most of it goes 
through our plant. We do a full line 
of cream top whole milk, skim, 2%, 
half-and-half, cream, butter and ice 
cream.”

The plant is in town, on the main 
highway, with a store front. “This 
location has been fantastic because 
we get a lot of tourists as they go 
through town, along with regular 
customers. We have a truck on our 
milk route five days a week, deliv-
ering milk to stores and restaurants 
within a 120-mile radius—as far east 
as Pocatello. We go to Boise and Sun 
Valley. We have big customers and 
little customers,” he says.

“We sell our milk as local, fresh 
and natural. We are not certified or-
ganic but we do things as naturally 
as we can. We process all our milk 
in returnable glass bottles. It’s a 
niche market, but a good one—a lot 
of hard work but also a lot of fun,” 
Stoltzfuz says.

“One of the things printed on our 

milk bottles is an invitation to our 
customers to see where their milk 
comes from. We’ve given hundreds 
of people tours through the cream-
ery and the farm to see the cows and 
feed the calves,” he says.

“We are very much a niche mar-
ket and don’t do much advertising 
except in some of the local travel 
magazines. The tours have been 
good; many of the people who come 
are our customers. I could adver-
tise on TV or radio and tell people 
to try our milk because it’s the best, 
but then people would just think 
I’m trying to sell them something. 
I don’t need to do that. When our 
customers come and take the tour 
and see our operation and what we 
do—the whole deal—they go and 
tell their friends and family. When 
a friend tells you that you need to 
try a product, it’s more convincing 
than any advertisement. The word 
of mouth has been far and away our 
best advertising.”

“Our goal is to put out the best 
possible product that we can. It sells 

itself. Some customers have ques-
tions about GMO feeds, etc. Right, 
wrong or otherwise, just the fact 
that we grow all our own forages, 
and people can see the whole thing 
and what we feed the cows, makes 
a difference to them. They can ask 
questions and we are very open with 
what we do and how we do things.” 
Customers can be assured that this 
is a wholesome, healthy product.

More and more people are be-
coming interested in where their 
food comes from. “We have a 
program called Idaho Preferred, 
through the Idaho Department of 
Agriculture. They promote all Idaho 
Ag products. There is an Idaho Pre-
ferred label on much of our packag-
ing, and this tells people at a glance 
that it is locally grown. We’ve been 
with this program from the begin-
ning and it’s nice to see the growth 
it’s had, with more and more people 
interested in supporting the local 
economy—knowing what they are 
getting and where it’s from,” says 
Stoltzfuz. r

CloverLeaf cows enjoy the fresh air and sunshine on pasture.
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By Jerri Cook

Countryside staff

It’s fall, and whatever hay you’ve 
grown is off the fields and baled. 
But the work isn’t finished. Now 

is the time to think ahead to the next 
growing season in order to improve 
your hay fields. Using proper soil 
amendments, sensible crop rota-
tions, and direct seeding in the fall 
or spring, any hay field, no matter 
how neglected, can produce healthy 
grass. And even if you’re relatively 
certain that your field is producing 
at the highest capacity it can, a little 
attention to detail ahead of winter 
can forestall any issues next spring. 
Forewarned is forearmed.

After the last cutting in the fall, 
invite your favorite shovel and pail 
along and head out for a walk in 
your hay field. Fall is the perfect time 
for taking a soil sample. The crop is 
off. You’ve used the nutrients you’re 
going to use. Taking the soil sample 
now will yield an accurate analysis 
of what your soil needs to continue 
supporting your hay crop. 

You’ll need to bring several labo-
ratory bags along with you. Get these 
from your local University Extension 
Service or Master Gardeners Club. 
In a five-acre field, you’ll want to 
take three to five samples to get a 
good overview of your soil’s health. 
However, instead of just randomly 
walking and digging, take a moment 

to think back to last spring. Did you 
notice any areas that seemed to un-
derperform? Did you notice anything 
yellow in your field that shouldn’t 
have been there? If so, make sure to 
target these spots for testing, as it’s 
more than likely you’re going to be 
doing some amending to the soil in 
that area before next season.

To take your soil sample, dig a 
hole somewhere between four and 
six-inches deep. It’s better to do this 
when the soil is damp or moist. Place 
the sample in your pail and move to 
the next sampling zone and repeat. 
Mix the samples well and fill one 
of the testing bags as instructed. By 
mixing the samples from several dif-
ferent spots, you’ll get a good overall 
picture of your soil’s health. 

It takes a few weeks to get the re-
sults back from the lab. So, while you’re 
out in your field taking the samples, 
keep digging. After you’ve gone six 
inches and take the sample, widen the 
hole to one-foot wide by one-foot deep. 
Sift through the soil you’ve removed 
and count earthworms. In healthy 
moist soil, you find 10 earthworms. 
If you’re not finding that amount in 
each place sampled, your soil could 
use some attention. You may have a 
nutrient deficiency issue, or your soil 
may be compacted. When was the last 
time you turned the soil?

Even the highest producing hay 
field has to be rotated every five 
years. Not only is the soil tired, but it 

needs a breather—literally. The con-
ventional wisdom is that you spread 
manure, tip the soil, and plant corn. 
But what if you need that hay field? 
Suppose grass is your only option. 
Relax. All is not lost.

A poor producing hay field in 
early fall can be turned into a better 
producing hay field come spring. To 
restart your hay field, spread manure 
and turn and disk the soil. Replant 
with grasses that establish quickly 
in your area. Generally, a mixture of 
perennial rye grass, orchard grass, 
and clover with a cover crop of oats 
or barley in front to help keep the 
weeds down will a good base for a 
newly reinvigorated hay field. 

Even if turning the soil isn’t possi-
ble, you’re still not out of options. You 
can use a no-till drill to plant your 
grasses in August and September. 
Don’t worry if you don’t have one 
of your own. Many county agencies 
have one that farmers can use for a 
fee. If not, you should be able to find 
someone in your area to do it for a 
reasonable price. The no-till drill will 
place the seed at the right depth in the 
soil without turning it over. 

You can also frost seed in the 
spring. Rough disk the field in the 
fall. Then in spring, after the snow 
comes off, broadcast the new seed 
over the area. As the frost comes out 
and the ground heaves, the seed is 
pulled down into the soil. Clover is an 
excellent choice for frost seeding.

Of course, there’s no reason to go 
tipping your hay field if you’ve only got 
small concerns. The problem is, small 
concerns grow into big concerns if not 
dealt with efficiently. If your hay looked 
pretty good but you had weed issues, 
you may only need a little touch-up to 
revive your field. For most hay fields, 
the weeds that stand out most are the 
yellow ones, and it doesn’t take long to 
go from a few dots to a sea of yellow.

If you saw dandelions in your hay 
last spring, it’s likely that your field has 
a calcium deficiency, and if you sent 
in a soil test it will confirm as much. 
The good news is that there is an easy 
fix—gypsum. Gypsum is a calcium-
rich, water-soluble mineral that can 
be broadcast over the entire hay field. 
While gypsum is not a liming agent 

Crops & soils:

The way to

healthy hay
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want to consider giving it a rest, or 
at least leaving part of it ungrazed 
for a rotation.

When you see mustard in your hay 
field, you know you’re in for a battle. 
Mustard seed can lay dormant for ten 
years before it germinates. You have 
no mustard one year, and a whole 
field of the stuff the next. Mustard 

and shouldn’t be used to raise pH in 
fields, it does release aluminum tox-
icities and supply calcium and sulfur 
to plants. Gypsum will also support 
a healthy earthworm population, 
needed for proper soil tilth. This is of 
particular importance to those with 
clay soil. Gypsum not only helps clay 
soil hold water, it actually draws water 
deeper into the soil. Generally, gypsum 
is applied at a rate of one to two tons 
per acre every few years, with the cost 
running about $45 a ton.

If your hayfield is in a low-lying 
area and tends to remain wet for long 
periods of time, you may have seen 
buttercups popping up last spring. If 
you don’t do something about them 
now, you’ll see even more the next 
time around. If you’ve got butter-
cups, you’ll need to add lime. In order 
to know how much, wait until you 
get the results of your soil test back. 
It’s worth noting that buttercups are 
generally the result of over grazing or 
over foraging or poor-quality stands. 
If you’ve let your livestock graze 
part-time in your field, you might 

A sea of yellow (anything) is not what 
you want to see in your hay field.
(These are buttercups.)

generally arrives three to four years 
into your hay rotation. Other than ap-
plying chemical herbicides, you only 
have two choices—cut or burn it off 
before it goes to seed, or use a weed 
exhausting method of rotation. Anne 
and Eric Nordell’s method of ridding 
the topsoil of weed seed before a crop 
is ever planted is a proven method of 
eradicating irksome weeds like wild 
mustard. To learn more about this 
method, go to www.mofga.org and 
search for “Nordell.”

If you had any notion that growing 
hay was a passive activity, you might 
want to think again. Every crop needs 
to be managed in order to produce to 
its fullest. If you’re a hay grower, there 
is no better way to be outstanding in 
your field than to be out, standing in 
your field. If you’re not engaged, your 
hay field will show it.

One last thing. While you’re out 
there with your shovel and pail, don’t 
forget to fill in the hole. You don’t 
want to find it again by accident next 
spring when you’re out wandering 
the field. r
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By Cheryl k. smith

oregon

Shortly after I moved to my property 15 years ago, I found a dessicated 
weasel in the barn. It was a longtail weasel (Mustela frenata), about 10 
inches long from nose to tail tip, and brown in color—which indicated 

that it had died between spring and fall (they turn white in the winter). New to 
the country, I thought it looked cute and was sorry I didn’t see a live one.

My next encounter with a weasel occurred 10 years later and didn’t involve 
actually seeing one—dead or alive, but waking up to find half my chickens 
dead. They had been dragged to all corners of the chicken coop--not eaten, but 
nearly decapitated. (Naturally, hens and not roosters.) Unable to determine 
where a critter could have gotten in and repair or block it, I experienced the 
same horror the next morning.

I had designed the coop myself, believing that it was invulnerable to 
raccoons, opossums and the more obvious predators. (That cute little dried-
up weasel was but a distant memory.) I noticed only in hindsight that the 
multitude of rats that were digging under the chicken house had gradually 
disappeared. 

The word “weasel” conjures up visions of a sneaky, devious person, or a 
vicious little mammal that attacks poultry just for the thrill of the kill. Think 
of the thieving gang of weasels portrayed in the children’s book Wind in the 
Willows.

Weasel words are those that are twisted or misleading, used to benefit the 
individual uttering them. This is believed to have come from the idea that 
weasels suck eggs; so weasel words are those in which the meaning is sucked 
out. But in fact, weasels do not have the necessary jaw muscles to suck eggs 
(or blood from a chicken’s neck).

When I started researching these 
animals, my frame of reference grew 
out of all of these misconceptions. I 
believed that my chickens had their 
necks chewed through because the 
weasel was just interested in suck-
ing blood. My explanation for the 
multiple dead bodies in the corners of 
the chicken coop was that the weasel 
was on a killing spree. 

These ideas are all wrong, though. 
As it turns out, weasels are usu-
ally more beneficial than harmful. In 
fact, I probably have weasels on the 
property right now and am not even 
aware of them.

Weasels in North America
The Mustelidae (weasel family) 

is quite large, consisting of not only 
weasels but minks, ferrets, martens, 
badgers and otters. The subgroup 
Mustela (true weasels) consists of up 
to 16 species. The long-tailed weasel 
(Mustela frenata) is the most widely 
distributed weasel, and is found in 
most of the United States. Other com-
mon weasels in this area are the least 
weasel and the short-tailed weasel 
or ermine.

Long-tailed weasels range from 
11 to 16 inches in size, including 
the tail, with the males larger than 
the females. They are normally 
light brown, with a white belly and 
black-tipped tail. Some varieties molt 
their brown coat and become white 
in the winter. They are long-necked 
and short-legged creatures, a help-
ful adaption for getting into small 
places. Their voice is said to be a 
high-pitched shriek.

Reproduction and lifestyle
Long-tailed weasels have only 

one litter each spring, regardless 
of food supply—unlike least and 
short-tailed weasels, which can have 
a second litter in late summer. The 
actual gestation period is from 205 
to 337 days; however, the mating oc-
curs in the spring and then the ball 
of cells called a blastocyst floats feely 
in the uterus for nine to 10 months 
before implanting and developing 
into a kit.

Three to 10 babies are in each lit-
ter; the babies are called kits. Once 

The weasel
Friend or foe?

He that has much to do will do something wrong. — Samuel Johnson
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kits are born and the mother starts 
lactating, she does not go into heat 
for another 65 to 104 days. She can 
also protect herself and her kits from 
interested males by choosing or mak-
ing a den with entrances too small for 
them to enter.

Kits are born with fine white hair 
covering their bodies. They get their 
razor-sharp milk teeth in three or four 
weeks, but do not open their eyes for 
another week or so. They can start 
eating meat after about a month—
in their blind condition—but may 
not be weaned until they are up to 
three months old. They finally reach 
full size at six months of age, but 
are sexually mature several months 
before then.

Weasels are mostly nocturnal 
and solitary, living in dens that are 
constructed under rocks or logs in a 
hole, usually near a water source. The 
den is dry and padded with leaves 
and even fur from some of their prey. 
Weasels are also known to move in to 
the previously used den of another 
ground dweller such as a prairie dog, 
rabbit or gopher.

Their range is normally 30–40 
acres. They spend most of their time 
on the ground, but also sometimes 
climb trees. 

Males live separate from the 
females and kits. This leaves the 
burden of feeding the kits entirely to 
the female. According to biologists, 
males will occasionally bring a dead 
mammal to the female’s den, but such 
generosity is linked to their desire for 
sexual activity rather than feeding 
the young.

Weasels on the farm
Weasels are actually more benefi-

cial than detrimental on the farm—
most of the time. They eat rodents, 
fish, birds and frogs, as well as eggs. 
They are excellent helpers around the 
chicken house, as long as the rodent 
population is thriving, because they 
normally prey on a species that is 
regularly available. Only when they 
are running out of food—especially 
when they have young to feed—
do they turn to chickens as a food 
source.

Because weasels eat other small 

animals such as mice, shrews, voles 
and rabbits, they can also help protect 
the vegetable garden. The lanky-
bodied weasel even has the ability 
to pursue these critters down into 
their burrows.

Weasels also provide food for 
foxes, coyotes, hawks and owls. So 
their presence may help the chick-
ens in another way—redirecting the 
predators to another food source.

Understanding why weasels 
seem to kill in sprees

When prey is in short supply, wea-
sels will often kill more than they and 
their kits can immediately eat. The 
females with kits need to ensure that 
they will survive, so they take what 
they can get. This is how the idea that 
they are thrill-killers arose.

Their killing instinct is also trig-
gered by movement—which is why 
“freezing” by small rodents may 
protect them. In a chicken coop, the 
weasel is unable to stop itself from 
killing. 

First, the wild, squawking and 
flapping movement of the chickens 
triggers the instinct, causing the 
weasel to kill until it perceives there 
is nothing left to kill. Second, it will 
want to kill as many prey as possible, 
with plans to save the extras for fu-
ture meals. This is why my chickens 
were dragged down behind the feed 
cans into corners. The weasel was 
trying to hide them, most likely with 
plans to return later.

The method that weasels use to 
kill their prey is to bite the back of 
the neck of the animal. The long teeth 
penetrate the neck with only two 
bites. This signature method of killing 
led to the myth of blood-sucking.

Preventing weasels in the 
chicken coop

Despite their helpful attributes, it 
is wise to try to prevent weasels from 
ever getting inside a chicken coop. 
The best time to do this is when you 

are constructing it. Do not build the 
coop directly on the ground; put a 
floor in it or make sure it is raised up 
in some way. This was my mistake. 
I paid attention to trying to prevent 
holes in the top and sides, while the 
rats were digging holes underneath. 
When that food ran out, a weasel 
used those very holes as a way to get 
in and get chickens.

Another essential to keeping 
weasels out of the chicken coop and 
other buildings is to make sure that 
there are no openings larger than one 
inch—or even less, if you want to 
be extra sure. (The common saying 
is that weasels can get in through a 
hole the size of a quarter, which is 
7/8-inch across.) The best method 
is to use ½-inch hardware cloth or a 
similar material in areas where you 
want ventilation. Make sure the coop 
is completely enclosed.

As time goes by, rodents will start 
to gnaw holes in the wood. Be aware 
of these and repair them quickly. 
Pieces of metal, even flattened tin 
cans work well to cover such hole.

If a weasel has already caused 
chicken losses, consider a live trap. 
Havahart has an extra small live trap 
that will work for weasels, for only 
about $24. Make sure it is set so as 
not to harm other animals. Although 
damage is done by the time you de-
termine a weasel is killing chickens, 
you can still try to trap it to prevent 
future losses. You will need to live 
somewhere that you can release it 
far from its range so as not to create 
a nuisance for others.

Because weasels are fur-bearing 
animals, check with your state Fish 
and Wildlife Department regulations 
before trapping with a trap that kills 
weasels. 

Like in most affairs, the best 
advice is to be proactive. Make sure 
your coop is secure and be aware of 
the rise and fall of various wildlife 
populations, such as rabbits and 
rats. r

Cheryl K. Smith raises chickens and 
Oberian dairy goats in the coast range of 
Oregon. She is a freelance writer and the 
author of Goat Health Care and Rais-
ing Goats for Dummies.

Names for a group 
of weasels: Boogle, 

Gang, Pack, Confusion
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Gardeners may see a major change 
in a serious challenge of controlling 
pests without the cost of chemicals 
and provide the demand for organic 
agriculture. 

In 1939 attempts were report-
edly made to use solar energy for 
controlling soil diseases and plant 
material in India. Known as “sand 
disinfection,” the practice was to 
heat the sand by exposure to direct 
sunlight. Solarization became a main 
topic in place of soil steaming and 
soil fumigation. In 1973 more studies 
revealed that when the soil is heated 
by the sun, the energy created may 
control pathogens and weeds once 
the soil is mulched and then covered 
with polyethylene sheeting during 

the hot season. In 1977 scientists from 
the University of California at Davis 
issued a positive report regarding 
the control of Verticillium in a cot-
ton field using solarization. And in 
1979, orchard farmers began to use 
solarization rather than the standard 
pre-planting method and realized 
the impact of solar implementation. 
When used in orchards or vineyards, 
clear plastic is laid by hand around 
the bases of each tree or vine and 
connected to strips laid between 
the rows or laid in anchored strips 
and glued along the tree rows. It is 
best to begin solarization as soon as 
trees are planted. Partial shading by 
small trees does not prevent solar 
heating and solarization doesn’t 

seem to bother most young trees. But 
certain species such as herbaceous 
perennials and young Prunus trees 
may be damaged using clear plastic. 
Another plus in using solarization 
in orchards and vineyards is the 
reduction of the amount of water 
required for irrigation. By the 1980s 
solarization was used in 24 countries 
and is currently being used in more 
than 50 hot regions around the globe. 
Most of the studies have shown that 
this type of heat source works with 
vegetables, field crops, ornamentals 
and fruit trees. Pathogens and weeds 
not controlled by solarization can 
be recognized immediately. As with 
recent technology, researchers and 
growers are using computerized 
simulation models to decide whether 
their particular locality is suitable for 
solarization.

Interestingly, the soil was mulched 
during the hottest months rather than 
the coldest, as in usual pest manage-
ment methods. But in this instance 
it was proven that more pathogens 
were obliterated with increasing 
temperatures. The longer the soil 
was heated, the deeper the control 
of soil pests and weeds occurred. The 
process always depends on location. 
For instance, in Colorado, a four-to-
six week period was used, but during 
cooler seasons at a six-inch soil depth, 
eight weeks worked better. Some 
homesteaders hike up the tempera-

Let the sun shine

By anita B. stone

north Carolina

One of the best non-chemical ways to get rid of weeds, 
pathogens and other pests is to solarize your soil.

As an alternative to soil fumigants, solarization, is a 
process that occurs in moist soil when covered with plastic film 
which heats the soil anywhere from 99°F to 150°F, especially 
during warm months. By doing this, the soil is changed physi-
cally, chemically and biologically, improving its health in two 
to four weeks. The biological changes lead to controlling soil-
borne pathogens, such as, wilt, root rot fungi, bacteria, root rot 
nematodes, noxious weed seeds and other pests. The process 
may also reduce other populations of beneficial microorganisms, 
but those quickly recolonize within the heated soils. 

The garden:
A garden isn’t meant to be useful. It’s for joy. — Rumer Goddden

Let the sun shine
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ture control by using chicken manure 
or other animal manures. This often 
provides a better option for organic 
production.

When properly done, the top six 
inches of soil will heat up as high as 
125° F with maximum solar exposure. 
The high temperatures trapped be-
low the plastic become toxic to organ-
isms weak from the heat. This can be 
effective against fungal pathogens, 
including wilt, root rot, potato scab, 
crown gall and tomato canker. 

So how do you
solarize soil? 

First, the area to be solarized 
requires  level land where the soil is 
loose. Large dirt clods only prohibit 
the process. Using a rototiller or ro-
tary spade also eliminates debris so 
there are no open soil pockets block-
ing the heating of the area. Also, a 
clean flat surface will prevent any 
plastic mulch punctures. The soil 
must be smooth to allow the sun’s 
heat to penetrate deep into the soil. 
Next, the soil should be watered 
sufficiently, not saturated, but damp. 
Soil moisture is critical for solariza-
tion to work correctly because it 
makes organisms more sensitive to 
heat and transfers heat to weed seeds 
in the soil (much like “cooking” 
them). Third, place clear plastic over 
the soil and make sure the edges are 
buried five to six inches deep in the 
soil to prevent wind from blowing or 

purchased in rolls from six to 12 feet 
wide and 4,000 feet long. 

The use of a double layer of plas-
tic with air space between the layers 
resembles a greenhouse effect and 
may raise soil temperatures almost 
10 degrees higher than that obtained 
with a single layer. If you live in a 
cool climate, it is preferable to use 
a double layer for more effective 
solarization. 

A cautionary note—do not mix 
soils from non-solarized areas into 
solarized because of cross-contam-
ination of the solarized soil with 
pathogens and weed seeds. Solariza-
tion is extremely effective when done 
during the months of June and July, 
but this depends on your location. 
Some areas may be fully solarized 
during May, August and September. 
During the colder months you may 
have to leave the plastic on longer, 
but it will kill weeds eventually. 

Solarization may be modified for 
cooler weather, where it will also 
minimize weed growth and stimulate 
the release of nutrients from organic 
matter in the soil. The excessive heat 
also increases major components of 
soil, including nitrogen, calcium and 
magnesium. The impact of the sun’s 
heat will most certainly impact and 
improve crop production and protect 
the environment from toxic herbicides 
or pesticides. Using solar power is not 
only free, but also provides a better 
option for organic production. r

tearing the tarp material. It is prefer-
able to use a clear UV plastic poly-
ethylene or polyvinyl chloride tarp 
or sheeting. Thickness of the clear 
plastic can vary from .03 to 6 mils. 
Black plastic does not heat the soil 
as well as clear plastic. Other colors 
of plastic, including brown or green, 
do allow heating of the soil, but not 
to the degree of clear plastic. The 
colored plastics are useful as mulch. 
Some gardeners use a weed mulcher 
to lay plastic mulch across the area. 
Naturally the thinner plastic will 
permit faster soil heating since it will 
reflect less solar energy. 

Sometimes it is necessary to place 
a drip irrigation line under the tarp or 
plastic mulch to keep moisture levels 
regulated. Make sure to leave the 
plastic in place for up to six weeks. 
This will enable solarization to occur, 
moving deeper into the soil and allow 
the moisture to cause a change in the 
salt while reducing soil salinity. If you 
provide irrigation before solarization 
and allow the weeds to grow, then 
incorporate them into the soil prior 
to the solarization treatment you will 
notice elimination. So, heat transfer is 
a major force in solarization. 

For use on homesteads, plastic 
that is 1.5 to 4 mils thick can usually 
be found in nursery, hardware, or 
lumber stores. These are often called 
“drop cloths” and are used to catch 
paint drippings. For agricultural 
plantings, plastic can normally be 

While black
plastic is great for 
weed reduction, it 
won’t heat the soil 
as much as clear 
plastic will (which 
is good, or those 
tomatoes would be 
toast).
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By rhonda Crank

Asparagus is the most worry 
free perennial plant there is 
for the home gardener. If you 

have bought some lately, then you 
know how expensive it is. We will 
be talking about bed preparation/
selection, transplanting, harvesting, 
mulching, and propagating of the 
asparagus. After the initial invest-
ment, you can propagate your own 
seed and increase your crop very 
easily. Be sure you order your plants 
from a gardening supplier you trust. 
You can order seeds (www.rareseeds.
com/precoce-dargenteuil-asparagus) 
or crowns (plant roots ready to go in 
the ground), it just depends on how 
you want to get your bed started. Be 
sure to plant them in the place you 
want them to be because once planted, 
they will produce for 20-30 years and 
repeat transplanting is not good for 
any plant. 

About asparagus
Asparagus is a perennial vegetable 

grown for its delicious young shoots. 

It is rich in B vitamins, vitamin C, 
calcium, and iron. Asparagus is one 
of the first crops ready for spring 
harvest. We started cutting ours in 
early March. It had produced quite 
a few spears before I realized it was 
even up. I actually found it by acci-
dent when I was checking the mulch 
level of the garden in preparation for 
spring planting. It was a welcome, 
delicious surprise! 

 Asparagus plants are monoecious 
(I had to look it up) meaning each 
individual plant is either male or 
female. Some varieties of asparagus, 
such as “Jersey Knight” and “Jersey 
Giant” produce all male or primarily 
male plants, so they’re more produc-
tive. Male plants yield more harvest-
able shoots because they don’t have 
to invest energy in producing seeds. 
If a higher yield is your goal, then you 
should choose an all-male variety, 
but even then you may get a female 
or two. We planted Jersey Knight 
and of the 15 I planted, three were 
female. This is fine with me since I 
have learned to propagate the seeds 
to increase my plot. We still have a 
high enough yield for us. If you prefer 
an heirloom or purple-stalked vari-
ety, you may like “Purple Passion.” 
With an all-male variety, 25 plants 
are usually adequate for a household 
of four; double the amount of plants 
for standard varieties and if you are 
an asparagus lover, you may want to 
triple that. We started out with fifteen 
for the two of us about four years 
ago and this year I am transplanting 
about 30 more that I started from 
seed. Since I started them from seed, 
it will be two to three years before I 
can harvest from them. 

 You will find that fresh-picked 

spears are far more tender and tasty 
than store-bought ones. The flavor 
doesn’t even compare. Asparagus 
thrives in just about any area where 
you have freezing in the winter and 
a dry season in the summer. The 
mild, wet regions of Florida and the 
Gulf Coast are about the only places 
where it’s difficult to grow and even 
there it is doable with a little work 
and ingenuity. 

Bedding
Asparagus needs loose, compost–

rich soil. It does best in lighter soils 
that warm up quickly in spring and 
drain well; standing water will quick-
ly rot the roots. It can withstand some 
shade, but it really prefers full sun. 
You want to be sure your site is in an 
area where it will not be endangered 
when you cultivate your garden. We 
planted ours directly in our garden 
at the far end, so as not to interfere 
with other gardening tasks. It is al-

The garden:

Our mulched asparagus bed.

Asparagus spears ready for cut-
ting.

It does not matter how slowly you go, so long as you do not stop. — Confucius

Asparagus
The garden wonder
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Self-Feeding DR® CHIPPER

SELF-FEEDING saves time and energy. 
Most branches can be dropped into 
the hopper and will self-feed, instead 
of you having to force-feed them.

TOP-DISCHARGING is standard 
on all models, for easily collecting 
discharged chips in a container or cart.

PRO-SPEC™ CHIPPER KNIFE is 
made of forged alloy tool steel, 
making it exceptionally strong with 
an excellent edge-holding ability.

Equipment that works 
as hard as you do. 
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Call for a FREE DVD and Catalog!
Includes product specifi cations and factory-direct offers.

888-212-0591TOLL
FREE

Just load a DR® RAPID-FEED™ CHIPPER, step 
back, and watch it chew up 5½" thick branches!

DRchipper.com

TRACTOR 
OWNERS
3-Point Hitch 
model too.

Try a DR® 
at Home for 
6 Months!
Call for details.

FREE 
SHIPPING!

FOR A LIMITED TIME.
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DRtrimmer.com

The Easier Way to Trim and Mow!
The original, patented 
DR® TRIMMER 
MOWER is both a 
precision trimmer 
and a powerful mower!

5x the Power 
of Hand-held 
Trimmers!

•  TRIM within a whisker of houses, trees, 
fences. Big wheels make it easy for 
anyone to control precisely!

•  MOW without fear of hitting rocks or 
hidden obstacles, because there’s no 
blade to bend or dull.

•  GUARANTEED NOT TO TANGLE even 
in thick, waist-high fi eld grass and 
weeds — thanks to its patented 
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ways in the direct sun and produces 
abundantly from March until around 
the end of September. It slows down 
around that time and I usually let it 
rest a while without harvesting it; 
then I cut it off at the ground in late 
October or early November, depend-
ing on temperature and its health. In 
hindsight, I wish I had put them in a 
raised bed. When I next increase our 
plantings (by propagating my own 
seeds), I will put the new ones in a 
raised bed next to the garden. Some 
people do soil tests and amendments 
based on the recommendations of 
university and government studies. 
I do not do that and in all my years 
of gardening, I have never had an is-
sue. We mulch and add compost and 
organic fertilizer from our farm.

You want your planting bed 
about four feet wide and to remove 
all weeds and roots. You will plant 
your crowns in the middle of your 
bed. You want to add plenty of aged 
manure or compost as well. Pretty 
much like you would any bed prepa-
ration. Asparagus has a strong root 
system that spreads as much as six 
feet horizontally and can go six to 
eight feet down. 

Transplanting
I am sure you have noticed I 

don’t say “planting” asparagus, I say 

“transplanting.” Asparagus seeds 
have to be planted so deep that it 
impedes their development, so seeds 
are started (just like any other seed) 
in cups and then transplanted to 
the garden. Remember, while you 
can order seeds or crowns, the bed 
preparation is the same.

 For crowns, dig a trench 12” deep 
down the middle of your four-foot 
row. Plant crowns 1’ - 2’ apart in 
it. Cover the crown with about two 
inches of soil. As shoots emerge, 
cover them with another two inches 
of soil, continuing this pattern as 
the plants grow, until the soil level 
reaches the top of the trench. In very 
sandy soils, you will probably be 
okay filling in the trench when you 
plant the crowns, but you must 
be sure your soil is “very sandy.” 
Trenches should be four feet apart. 
Plant in spring or, in milder climates, 
late fall/early winter.

Starting asparagus from one-
year-old crowns gives you a year’s 
head start over seed-grown plants. 
Two-year-old crowns may seem en-
ticing, but they tend to suffer more 
from transplant shock and by the 
time they recover, they won’t have 
produced any faster than one-year-
old crowns. 

I have been asked about trans-
planting or moving mature crowns 

to a different location. While techni-
cally this is possible, my advice on 
that idea is forget it! Crowns more 
than two years old are generally 
huge and it is very difficult to get 
them out of the ground in one piece. 
The transplant shock is very great for 
these more mature crowns and the 
end result is that the moved crowns 
usually die. Even if they don’t die 
immediately, you are probably mov-
ing, along with the crown, the root rot 
organisms that almost always infect 
them. In their weakened condition, 
the crowns will fall victim to the 
disease more quickly. 

General care
Asparagus is a heavy feeder so, 

while you will harvest some with-
out it, your yield will be greater if 
you spend a little time and effort 
fertilizing your bed. In Carla Emery’s 
Encyclopedia of Country Living (my 
go-to for all homestead questions) 
you will find detailed information. 
She says manure is best and compost 
second best. I have my bed mulched 
four to six inches so I really don’t 
spread either in there. I add water to 
wood ashes and pour that over it. It 
produces well for us. 

Harvesting
Do not harvest your asparagus 

the year you plant it and, preferably, 
the year following planting. The 
asparagus plant needs to grow and 
establish a healthy crown and it will 
need all of its energy to do that. You 
can harvest lightly the second year, 
but it is best to allow most spears to 
set ferns (the spears will become ferns 
as they develop) so that energy is 
put into developing stronger plants. 
They need to put all their energy into 

When I think over what I have said, I envy dumb people. — Seneca (4 B.C.—A.D. 65)

Female flowering to make seed.

A female setting ferns.
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establishing deep roots. During the 
third season, harvest lightly leaving 
some to set ferns. By the fourth year, 
you can extend your harvest to the 
full season. “Lightly harvest” means 
you take only the shoots that are 1/2” 
or greater in diameter.

Harvest spears when they are 
four to six inches high and just before 
the scaly section at the tip begins to 
open (see the first picture above). As 
the weather warms, you might have 
to pick twice a day to keep up with 
production. Cut asparagus spears 
with a sharp knife or snap off the 
spears at, or right below ground level 
with your fingers. They will snap off 
at the woody portion. I prefer to cut 
mine at ground level.

 It is best to harvest in the early 
morning since hot sun makes them 
tough. You should check your bed 
at least every two days. I go to mine 
every day and almost always get 
some. You must harvest every spear 
of appropriate size or your plants will 
produce flowers and this will stop 
further shoot production from that 
crown (root). An established bed can 
be harvested until late fall (like mine), 
but the first few years of harvesting, 
say years four to six, you should let 
the spears set ferns after about 12 
weeks of harvest. I know this sounds 
like you will be missing out on some 
good eating, and like most garden-
ers, I hate to let fruit sit in the garden 
unharvested, but it will benefit you 
in the years to come. Remember, you 
will be harvesting from your bed for 

at least 20 years!
Whips are the tall slender spears 

and are generally higher in fiber and 
so tougher to eat than thicker spears 
because most of the fiber in asparagus 
is in the skin. You can harvest these 
also. The larger spears are more ten-
der than the slender whips. If you no-
tice the number of spears in a harvest 
drops off dramatically, or if the spear 
diameter drops, you may want to 
consider ending harvest early. These 
are good indications that the crown 
is experiencing some stress.

 Remember, the fern is the “fac-
tory” that supplies energy to the 
crown and storage roots for the next 
year’s crop and it takes a great deal of 
energy to perform this task. Through-
out the post-harvest growing season, 
keep your ferns healthy by never 
pruning or cutting them back. You 
don’t want a lot of new fern growth 
towards the end of the season so 
you need to stop any fertilizing and 
watering early to late fall, depend-
ing on your area. Later in the south 
(as I am). I usually let them rest after 
September. 

Just a side note: I used to think 
white asparagus was a variety, but 
it is really just the very young spears 
before they green up in the sun. Some 
people like them because the flavor 
is milder. We really don’t care for 
it since we prefer the flavor of the 
mature spears.

Weed control is very important in 
successfully growing asparagus. This 
is especially so in the first couple of 
years after transplanting, when the 
young crowns are at their most vul-
nerable. It should be four to six inches 
deep. Don’t mulch your very young 
plants. They may have trouble grow-
ing through it. I spread just enough 
leaves around my young ones to keep 
them from over exposure to heat and 
keep some moisture in.

Starting asparagus from seed
Starting or increasing your as-

paragus patch from seed takes a 
little patience, but there are advan-
tages. Seed-grown plants don’t suffer 
from transplant shock like the roots 
(crowns) grown at the nursery. Seeds 
are considerably more cost efficient. 

Recent transplant lightly mulched.

4 MODELS AVAILABLE 
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64 There’s never enough time to do all the nothing you want. — Bill Watterson

You can buy a whole pack of seeds 
for the cost of one crown and if you 
save your seed from your existing 
bed, they are free. As I have already 
said, I am experimenting this year 
with this process. So far it has been 
easy and productive. We will see 
what happens next year when/
if they produce shoots. I will up-
date you on that event! Also, most 
seed-grown asparagus plants will 
out-produce root grown ones in the 
long run. 

I am told you can discard the 
females and keep the males when 
growing from seed, however, I am 
still learning and not sure how to tell 
them apart when they are seedlings. I 
am studying it on the internet, so for 
now, I am planting whatever sprouts 
and hoping for the best. I can always 
remove them from the bed, if I get too 
many females. This is the best infor-
mation I have found on telling them 
apart, but mine haven’t “flowered”: 
“When tiny flowers appear, observe 
them with a magnifying glass. Fe-
male flowers have well-developed, 

three-lobed pistils; male blossoms 
are larger and longer than female 
flowers.” Still looking for a better 
way to tell. 

I followed Carla Emery’s advice 
to save my own seeds and it worked 

well. In the late summer or early fall, 
when the female berries have turned 
red, cut the fern, leaving the berries 
intact on the stem, and hang it upside 
down in a cool, dry place. I hung 
mine in a room in our house where 
I store “things” like jars, preserved 
foods, and such; you know you have 
a place like that too. In late February, 
I soaked them in room temperature 
water for a couple of days then 
planted them in seed starter cups of 
organic soil. 

Once they had a strong root sys-
tem, I planted them in the asparagus 
bed in the garden. I have read that 
you should put them in a seedbed 
and transplant the following spring, 
but I wanted to avoid any root shock. 
Carla says that you can plant them 
directly to your permanent site from 
a seed flat when the plants are well 
rooted so I tried it. We will see how 
it turns out. 

Preserving/preparing:
Once you cut the spears, wash 

them and pat them dry. Place them 
in an air-tight container (I use a bag-
gie or veggie bag) in the refrigerator. 
They will keep fresh for about a 
week, so you can add to it after each 
cutting until you get enough to cook. 
Of course, this depends on the size 
of your family and number of plants 
you are harvesting from.

 We like to eat it raw on our salads, 
or just as a veggie with our meal. We 
like to steam it, this takes 15-20 min-
utes depending on how tender you 
want it. Our favorite way is to put 
some butter in our cast iron griddle, 
put the asparagus in, sprinkle a little 
sea salt and garlic powder and sauté 
them until they are lightly grilled. 
Yumm....

As I always tell you, don’t take 
my word as the end authority on 
anything. Always study it out for 
yourself. Experience is the best 
teacher. Just because it is in print and 
sounds good, doesn’t make it right or 
true. Study and see what makes sense 
to you and try it. There are as many 
ways to accomplish a farm chore as 
there are farmers, so just dive in and 
enjoy the journey! r

Starting asparagus from seed

R
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tips from the lehigh group

Even though it’s time to trade the 
hand trowel for a snow shovel, 

fall is still a busy time for gardeners as 
they reap their harvest and get ready 
for winter. 

Prep the soil: Put the garden to 
bed for the winter by cleaning up and 
covering up. First, remove all garden 
debris, including leaves, weeds and 
plants, and compost only the healthy 
plant material. Then, to maintain a 
sustainable soil, add the compost and 
cover the soil with mulch to eliminate 
moisture loss and soil erosion during 
the cold months. This process helps 
control pests and plant disease, and 
reduces the amount of garden work 
come next spring.

Cleaning: Hard-working tools 
deserve a good cleaning so they’ll last 
longer and work better. Simply clean 
tools with soap and water. For easy 
cutting and digging, sharpen blades 
with a handheld whet stone, filing 
at a 20-degree angle. Wipe down all 
wooden and metal tools with an oiled 
rag to prevent cracking and rusting. 
To ensure planter pots are mold-free, 
scrub the pots with a 10% bleach 
solution and let them air dry. Follow 
manufacturer’s instructions when 
winterizing power tools, and service 
all mowers and blowers.

Storing: To prevent corrosion, store 
garden tools in a warm, dry place. For 
the ultimate in flexible storage for all 
gardening essentials, the Crawford 
Safe-Mount Mobile Caddy features a 
plastic bin and mesh pockets to store 
everything from spray bottles and 
weed picks to gloves and cutters. 

Store large equipment: Store 
heavier lawn and gardening equip-
ment to prevent tripping hazards 
and dangerous accidents. The Lehigh 
Group offers specially designed 
Crawford wall hooks that will secure 
equipment like wheelbarrows, rakes 
and shovels. Always follow manu-
facturer instructions regarding weight 
limits when using wall hooks, rails or 
shelving. r
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By John hiBma

A number of years ago I began 
to volunteer my time at an 
orphanage in Honduras. Ini-

tially I went there with church friends 
for the “feel good” factor and because 
it provided me with an excuse to get 
away from the frigid New England 
winter for a week in January. My heart 
was touched in ways that I’d never 
expected and I’ve been back to the 
orphanage five times, now. This past 

income for these two people?
This produces a reality check for 

me. For many of us, gardening is 
merely a hobby. We dig in the earth 
and plant our favorite veggies when 
the weather is warm and we gain a 
closer affinity to nature when we get 
dirt under our fingernails. We derive 
a certain satisfaction in knowing that, 
for a few weeks, we have veggies that 
are fresher than we can purchase in 
a grocery store. But if the bugs or 
the weather or disease reduce our 
efforts to a pile useless stems—well, 
I’m certainly glad we have a grocery 
store. We Norte Americanos quickly 
forget how well off we are when it 
comes to food.

One of the things that my mis-
sionary friends, Caspar and Leanne, 
do in Honduras is to assist locals in 
securing small loans through a Hon-
duran agency, Diaconia Nacional, to 
help finance improvements. After the 
unexpected frost the residents of Las 
Avispas have set about developing 
a community-wide financial plan 
to fund, with the help of Diaconia 
Nacional, the construction of a green-
house that would both prevent this 
sort of loss from happening again 
and allowing them to grow even 
more produce that can be marketed 
for reliable income.

In the nearby dusty village of 
Los Charcos, I meet Lazaro and his 
wife, Amanda. Living with them are 
their daughter and grandson and 
Amanda’s mother. I arrive at their 
beautiful hacienda with my friends 
around noon-time on a warm day 
and Amanda treats us to a sumptuous 
meal consisting of a meat ball and pa-

The gringo gets it

The only thing I can’t stand is discomfort. — Gloria Steinem

Community gardens are vital for survival

winter I decided I wanted to take some 
extra time and see more of Honduras. 
I contacted some missionary friends 
who live in the capital city of Teguci-
galpa and, because I make my living 
in agriculture, expressed an interest 
in visiting farmers in the country. I 
had no idea what I was in for.

About a week before my visit, 
unusually cold weather had moved 
through all of Central America and 
frost has killed many of the gardens 
that these people depend upon for 
their food. I’m told that no one could 
recall the last time there had been a 
killing frost in the country. It appears 
that even in the sub-tropical latitudes, 
the effects of unusual climate varia-
tion are being felt.

High in the mountains of central 
Honduras I arrive with my chap-
erones, Eduardo and Ceasar, in the 
village of Las Avispas. Families here 
are living in houses made of adobe 
with small gardens next to the house 
or on a nearby hillside. Most have 
been heavily damaged by the frost. 
For these families, the loss of a garden 
full of vegetables impacts how much 
they have to eat as well as a certain 
amount of their livelihood.

Outside the front door of an 
adobe home, a lady is raking and 
drying coffee beans on a sheet of 
plastic. She giggles when I ask, in 
my broken Spanish, if I may take her 
photograph. Then we are escorted to 
the bottom of a steep arroyo where a 
man is tending to a beautiful acre of 
cabbage that has not been damaged 
by the frost. And I wonder. Does an 
acre of cabbage and a sack of coffee 
beans represent the sole source of 
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taste stew along with the ubiquitous 
red beans and corn tortillas. Later we 
all relax in hammocks in the shade of 
a spacious veranda.

Lazaro spent some years working 
in the U.S. and brought the money he 
made back to Honduras to build a 
home for his family. He soon planted 
an orchard of plantains and avocado 
trees. As the trees grow and create 
shade, he’s planting coffee bushes—
the real money-maker in this area of 
the country. Lazaro understands the 
synergies that come from diversifica-
tion in his orchard and with the help 
of Diaconia Nacional he was able to 
install a drip irrigation system in his 
orchard.

Honduras is one of the poorest 
countries in the western hemisphere 
with a population of around eight 
million and an annual per-capita 
GDP of less than US$4,000. Many 
Hondurans—especially those iso-
lated in the mountains—live a nearly 
subsistence existence. There’s no 
such thing as food stamps or welfare 
subsidies for the impoverished. Even 
though I’m always greeted with a 
smile, in every face is the reflection 
of grinding poverty.

A couple of days later on a cool 
morning I’m bouncing along in an 
SUV with my friends, up a steep, 
narrow mountain road high above 
Tegucigalpa. It had rained the previ-
ous night and the clouds were still 
clinging to the mountain tops that 
surround the city. In the small vil-
lage of Montañanita I meet a farmer 
named Don Miguel. Don and his fam-
ily have generously provided about 
an acre of land to be used as a com-
munity garden for the impoverished 
families of their neighborhood.

We’re cheerfully led down a slip-
pery path that has pine trees on one 
side and ginger plants with their 
bright red blossoms on the other. 
The forest eventually opens up to 
reveal the acre of heavy, chocolate-
colored soil that’s mostly fallow 
for now. In one corner, though, are 
recently sprouted cassava and red 
bean plants. There’s also something 
that looks like celery or cilantro, but 
I’m not sure. On the perimeter of the 
plot I see several papaya and plantain 

trees heavy with fruit. A lemon tree is 
tucked in between them. This garden 
benefits over two dozen families liv-
ing in the area.

With few jobs to be had here, 
many of the men must go off to find 
what work they can. No one makes 
much money. The women are left 
behind in their tiny houses to take 
care of their babies—they all have 
babies. Many of the women have no 
spouse. Some are abandoned. Some 
are widows. They depend on family 
or they go without. For many of the 
women and their children a com-
munity garden is what keeps food in 
their stomachs.

I climb back up the hill and am led 
to the family’s private garden. Here I 
see more papaya, a big avocado tree 
and some coffee bushes with their red 
berries. There are young pineapple 
plants along with bell and picante 
peppers, corn plants and onions. Don 
Miguel appears holding several avo-
cado seeds that have germinated. He 
has just pulled them from the middle 
of car tires filled with rich earth. The 
brown orbs have split to allow for the 
emergence of the tender shoot with 
its new leaf. I don’t know if Don is 
intending to plant them elsewhere 
or sell them.

My friends and I are invited 
into the casa for a small meal. Even 
though this family is obviously bet-
ter off than others nearby, there’s no 
electricity in this home. There’s no 
indoor plumbing and the windows 
have no glass. As is the case in many 
homes I have visited this week, po-
table water is collected in an outdoor 
cement cistern called a pila. In the 
small kitchen fresh corn tortillas and 
red beans are being prepared on a 
wood burning stove that’s encased 
in beautifully painted ceramic tiles. 
The most delicious cheese I think I’ve 
ever tasted has been made from milk 
taken from the family’s cows. Coffee 
made from beans grown in the gar-
den and elsewhere on Don Miguel’s 
property is brewed to perfection. 
After an hour we must say farewell to 
this gracious family with smiles and 
embraces and I leave with an even 
better understanding of how to help 
my neighbor. r
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from lorraine wiltfang

I just read the article on zucchini 
on page 15/16, of the current issue. I 
just received it in the mail today.

My comment for Linda B. is to 
make appetizers using zucchini. I 
just read this online from Readers 
Digest. It might just use a few of the 
green things.

1 cup of grated zucchini, press in 
towel to get moisture out

1 egg
¼ cup diced onion
¼ cup cheddar cheese grated
¼ cup dry bread crumbs
Salt and pepper

from Cheryl z.
illinois

Here is a recipe for Linda B. in 
Vermont who asked for zucchini 
recipes in the July/August issue.  It 
is perfect for the really big zucchini, 
which is how I like them best any-
way. My youngest daughter abso-
lutely loves this and will eat an en-
tire pint by herself. Unfortunately 
the bugs have really gotten to our 
zucchini the past few years and we 
haven’t been able to make it since 
2011. I’m hoping this year will be 
different!

Experience teaches you to recognize a mistake when you’ve made it again. — Unknown

Zucchini Pineapple
4 quarts cubed zucchini - peeled and 

cut into 1/2" cubes (3 very large zucchini, 
with the guts scooped out, are about 
what is needed)

46 ounces of canned, unsweetened 
pineapple juice

1 1/2 cups bottled lemon juice
3 cups sugar

Mix all ingredients in a large 
saucepan and bring to a boil. Sim-
mer 20 minutes. Fill hot jars with hot 
mixture and cooking liquid, leaving 
1/2" headspace. Remove air bubbles. 
Wipe jar rims. Adjust lids. Process 
in boiling water bath—half pints or 
pints for 15 minutes. Makes 8 pints.

In the last issue a reader requested recipes for zucchini...besides 
bread. Once again, readers came through with 

A boat-load of zucchini recipes

The country kitchen:
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TOLL
FREE

Burncage.com

CALL TODAY for FREE Information Kit, 
Pricing and Factory Direct Coupon.

       888-212-0591

If you’ve burned with a 
steel drum, you know the 
problems: 
•  Poor circulation won’t allow 

debris to burn completely.

•  Flying embers can ignite 
surrounding combustibles (like 
barns and houses).

•  Drums are heavy to move.

•  Eventually, the drum will rust.

“Quick!  Call 911!” I shouted to my wife 
as the fi re headed towards our barn.

Introducing the Portable Burn Cage™!

Now You Can Eliminate Your Combustible Yard 
and Household Waste Easily and Safely!
•  Lightweight, portable and folds for easy storage.

•  Easy Cleanup. Specially engineered side panels allow for 
maximum airfl ow and high burn temperatures. Can burn in 
excess of 1600°F, resulting in cleaner and more effi cient fi res with 
less residue and minimal ash.

•  Plenty of Room. 1,100 cubic inches MORE than a 55-gallon drum.

•  Easy to Setup. Easy to operate. Just open up box and attach 4 
base pieces with 8 pieces of stainless steel hardware.

•  Peace of Mind. The Portable Burn Cage is, by far, one of the safest 
ways to dispose of your household combustibles.
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 I had been an idiot.
 It was early spring, but there was still snow on the 
ground so I thought it was safe to burn some paper and 
brush.  What I didn’t realize was that the top of the tall 
grass was dry. The fi re decided to travel across the top 
of the grass and head...straight towards my barn!
 Never again would I burn without a barrel, I swore, 
as my neighbors gathered to watch the fi re department 
bail me out (and save most of my barn). 
 That was years ago, and true to my word, I got a 
55-gallon drum and used it to dispose of my household 
burnables and other yard trash and debris. But I hated 
how hard it was to get a fi re started in a barrel and, 
once started, how burning material would fl y out the 
top. Plus, a rusty barrel is a real eyesore.
    Recently, I had a small mountain of sensitive fi nan-
cial material to get rid of, and I didn’t want to stuff it in 
trash bags and haul it to the dump.  There were credit 
card numbers, social security numbers—lots of stuff 
that an identity thief could have a fi eld day with.
    So I stuffed it into my rusty burn barrel, set a match 
to it, and...nada.  The thing just sat there and smol-
dered.  And when I tried to dump it out and start again, 
I had a real mess on my hands.  The wind was carrying 
away small bits of paper with sensitive numbers on it.  
Boy, was I teed off at myself for being so stupid.” 
 I was complaining to a friend about my combus-
tible problems when he asked me if I knew about The 
Burn Cage™. Well, within a week I had one delivered to 
my driveway, and you should see this thing! It’s made 
of industrial stainless steel—the kind they use to build 
furnaces—and looks like it could hold a small gorilla. 
 I quickly stuffed it with paper, branches, leaves, 
boxes of old receipts, sawdust ... you name it.  I put the 
lid on and then lit some of the paper.
 Whoosh! That thing ignited like an inferno and 
pulverized the contents into a fi ne ash.  There was 
nothing left.  Best of all, nothing escaped.  The lid kept 
all the ash from fl ying, and the four duck-like feet kept 
the cage from tipping over. And I never felt as if the 
fi re could escape and spread. It was always under tight 
control, even when the wind picked up.
 When I was done, I simply folded it up fl at, and 
hung it in my shed. I can’t recommend the Burn Cage™ 
highly enough!

—  Josh M., Norwich, VT

Portable Burn Cage™
Stainless Steel

Old Leaves and 
Branches
Up in Flames!

Sensitive Financial 
Documents
Gone Forever!

Burnable 
Household Waste
Sayonara!

ways to dispose of your household combustibles.ways to dispose of your household combustibles.

Safe

Now burn MORE, even 
FASTER, with our 
NEW XL MODEL!
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from deB sChorzman

Colorado

Zucchini Sausage Soup Canning 
Recipe

1-1/2 lbs. sausage (any kind)
¼ cup olive oil
3 onions, chopped
3 bell peppers, chopped
24 cups chopped zucchini, do not 

peel
3 cans (14 oz.) diced tomatoes
3 cups sliced carrots
12 cups vegetable stock
6 cups water
1 tablespoon salt
1 tablespoon seasoning salt
1 tablespoon pepper
1 tablespoon Italian seasoning

In large pot heat up olive oil and 
add the sausage, onions and peppers. 
Cook until the sausage is no longer 
pink and the veggies are soft. Add 
remaining ingredients. Bring to a boil 
and let simmer for a few minutes. Fill 
quart jars with the hot soup leaving 
a ½” headspace. Wipe rims of jars. 
Adjust 2 piece caps. Process in a pres-
sure canner at 10 lbs. pressure for 90 
minutes. (Adjust time for altitude.)

from marie gerster

ohio

Zucchini Pie
6 cups zucchini, peeled and skinned. 

Remove seeds, slice like apple pie
1 tablespoon flour, rounded
1 ½ teaspoons cream of tartar
1 ¼ cups sugar
2 teaspoons cinnamon
Dash of nutmeg
Pinch of salt
2 pie crusts

Place zucchini in a pan with a 
little water. Bring to a boil, simmer 
until tender. Drain and let cool. In a 
bowl, mix the rest of the ingredients 
with cooled zucchini. Place in a pie 
crust. Dot with butter over top. Place 
a crust on top. Bake at 400°F for 35 
to 40 minutes or until golden brown. 
This tastes like apple pie.

½ to 1 cup chocolate chips
½ cup nuts

Mix all together and pour in a 
greased and floured 9 x 13 pan. Bake 
at 350°F for 35 to 45 minutes.

Zucchini Cup Cakes
Beat together:
3 eggs
1 ½ cups sugar
½ cup oil
½ cup orange juice
1 teaspoon almond flavoring

Combine well, then add:
2 ½ cups  flour
2 teaspoons cinnamon
1 teaspoons baking powder
1 teaspoon baking soda
1 teaspoon salt
½ teaspoon cloves
Fold in 1 ½ cups shredded zuc-

chini.
Bake at 350°F for 20-25 minutes.

Carmel Frosting
1 cup brown sugar
½ cup butter
¼ cup milk
1 ½ cups to 2 cups powdered 

sugar
Mix well.

Zucchini Pie
1 cup zucchini
1 cup sugar
1 egg
2 tablespoons flour
1 ½ teaspoons butter
1 teaspoon vanilla
1 cup canned sweetened condensed 

milk
Cinnamon for sprinkling

Cube zucchini like potatoes, 

Fill small greased muffins tins 
full and press mixture in there. Bake 
400°F 15- 18 minutes.

They look and sound wonderful, 
I am going to try them. 

Zucchini Dressing
1 stick butter
3 cups diced zucchini
1 medium onion, diced
1 box chicken stuffing (Ed.: We’d 

prefer you make your own.)
 1 can cream of chicken soup
1 small container of sour cream

Melt ½ stick of butter in bottom 
of 2 ½ qt. casserole dish. Cook zuc-
chini and onions in a little water 
until tender. Put on top of butter. 
Mix dressing as directed on box. Put 
on top of onions and zucchini, add 
sour cream, chicken soup and ½ stick 
melted butter on top. Bake at 350°F 
for 35 minutes.

This is very good and rich.

Zucchini Fudge Cake
4 eggs
2 ¼ cups sugar
2 teaspoons vanilla
3 cups flour
½ cup cocoa
3/4 cup butter
2 teaspoons baking powder
1 teaspoon baking soda
¾ teaspoon salt
1 cup goat milk yogurt
3 cups shredded zucchini
1 cup chopped pecans

Beat eggs well, add sugar and beat 
until thick. Add vanilla, softened but-
ter. Mix dry ingredients ad stir into 
egg mixture. Fold in zucchini and 
nuts. Bake at 350°F until top springs 
back when lightly touched. Makes 3 
large or 4 small layers.

Frosting
4 cups powdered sugar
1 cup plus 3 tablespoons butter
1 ¼ teaspoon vanilla
3 tablespoons goat milk
Beat until smooth. Makes enough 

for a 4 layer cake.

Chocolate Zucchini Cake
1 ½ cup sugar
½ cup butter
¼ cup oil
1 teaspoon vanilla
2 eggs
2 ½ cups flour
¼ cup cocoa
1 teaspoon baking soda 
½ cup buttermilk or sour milk
2 cups shredded zucchini

Always take an emergency leisurely. — Chinese proverb
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cook 20 minutes. Put zucchini, sug-
ar, egg, vanilla, milk, flour and but-
ter in a blender for 5 seconds. Pour 
in a 9-inch unbaked pie shell. Bake 
350°F for 45 minutes or until set. 
Take out of oven and sprinkle with 
cinnamon.

from glenda Botts

pennsylVania

The cookies and cake I make 
while zucchini are in season and 
store in the freezer for winter.

I also grated zucchini and mea-
sured in 2 cup baggies for the freezer 
that I use later in a vegetable stir-
fry.

I also like zucchini thickly sliced, 
breaded and fried, like green toma-
toes with ranch dressing.

When I make the zucchini and 
tomatoes you wrote about I your ar-
ticle, I add sliced onions and green 
peppers. Delicious.

I have a recipe for zucchini frit-
ters (which I haven’t tried yet) and 
zucchini pie, which called for too 
much cinnamon. I just have to play 
with the recipe as it is supposed to 
taste like apple pie.

Zucchini Cookies
1 cup white sugar
1 cup packed brown sugar
1 cup softened butter
1 teaspoon baking soda
2 eggs, beaten
1 ½ teaspoon vanilla
1 ½ cups zucchini, peeled and shred-

ded
1 cup nuts, chopped (I used pecans)
6 oz. bag chocolate chips
4 cups unsifted flour.

Measure white and brown sugar 
into bowl. Add butter and beat un-
til fluffy. Mix in baking soda. Add 
beaten eggs and vanilla. Stir and add 
zucchini, chopped nuts and chocolate 
chips. Add flour 1/3 at a time until 
well mixed. Drop by teaspoons on 
greased cookie sheets and bake at 
350°F for 11 minutes, don’t over bake. 
(Chill dough if necessary.)

Bake only 1 cookie sheet at a 
time.

Zucchini Cake
3 cups grated zucchini, unpeeled
3 cups sugar

3 cups flour
1 teaspoon baking soda
½ teaspoon salt
2 teaspoons baking powder
1 ½ teaspoon cinnamon
1 ½ cups oil
4 eggs
1 cup chopped nuts

Sift dry ingredients together. Add 
eggs, oil, zucchini and nuts. Bake at 
300°F for 1 ¼ – 1 ½ hours in 9 x 14 
oiled and floured pan. 

When cool ice with:
3 oz. package cream cheese
2 cups 10x sugar*
1 stick butter
Sprinkle with nuts.

*10X sugar is the second finest 
consistency of powdered sugar behind 
14X, or superfine, sugar. Powdered, or 
confectioners’, sugar is made by grinding 
and refining granulated sugar, and then 
sifting it together with small amounts 
of cornstarch to prevent clumping and 
moisture absorption.

Zucchini Bake
6 cups zucchini, sliced
¼ cup onion, chopped
1 can cream of chicken or celery 

soup
1 cup sour cream
1 cup carrots, shredded
1–8 oz. box stuffing mix
½ cup butter, melted

Boil zucchini and onion 5 min-
utes, drain. Combine 1 can cream 
of chicken or celery soup and 1 cup 
sour cream. Stir in 1 cup shredded 
carrot. Fold in squash and onion. 
Combine 1 8 oz. package boxed 
stuffing with ½ cup melted butter. 
Spread ½  stuffing mixture in bottom 
of baking dish. Spoon vegetables over 
the top and sprinkle with remaining 
stuffing. Bake at 350°F for 30 minutes 
uncovered.

Zucchini Casserole
2 or 3 zucchini, sliced
1 lb. ground beef, browned
¼ lb. spaghetti noodles
1 jar spaghetti  sauce
Parmesan and mozzarella cheese

Break ¼ lb. spaghetti (raw) on top 
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from mark Conn

missouri

Lamb’s quarters is a weed that 
shows up fairly early here in south-
ern Missouri. It is a great substitute 
for spinach in your diet. I created 
this recipe to take advantage of the 
free food.

8 cups fresh lamb’s quarters
1 green onion, chopped
2 cloves garlic, chopped
2 cups water
8 oz. cream cheese
2 slices bacon, chopped
1 teaspoon chicken bouillion
Salt and pepper to taste

In a large saucepan, bring water to 
a boil. Add garlic, onions and lamb’s 
quarter. Simmer 15 minutes. Pour 
into blender, add cream cheese and 
blend until smooth. In a saucepan, 
fry bacon until crisp. Remove from 
heat, add pureed greens back into 
pan, with bacon and grease. Bring 
back to a slow boil.

Flavor with bouillion, salt and 
pepper. If you like it creamier, add 
cream or condensed milk to taste. 
Serve hot.

A reader called to share a couple 
zucchini recipe ideas in response to a 
letter submitted in the July/Aug issue.

Start with raw zucchini- washed
Slice very thin or grate with cheese 

grater
Put into a fresh lettuce salad with 

dressing
or
Add shredded zucchini to a flour 

tortilla
Top with desired ingredients.

of zucchini. Brown ground beef with 
chopped onion and put on top of 
spaghetti. Add 1 jar spaghetti sauce. 
Sprinkle with Parmesan and moz-
zarella cheese. Bake at 350°F for 35 
to 40 minutes.

from Judith BeneVy

west Virginia

Hillbilly Crab Cakes is a favorite 
here in West Virginia. I keep shredded 
zucchini in one-cup portions in the 
freezer to enjoy all year long.

2 cups shredded zucchini
1 cup bread and/or cracker crumbs
1 egg beaten
2 teaspoons Old Bay Seasoning
2–4 tablespoons onion, chopped
1 tablespoon mayonnaise
1 teaspoon mustard

Form patties and fry. It does taste 
like crab cakes. Serve with tartar 
sauce.

I also have made zucchini chips 
in my “solar dryer.”

Drag that old car out into the sun, 
folding down all the seats. Spread 
thread-bare sheets on old screens. 
Slice zucchini thin, season with 
seasoned salt, pepper, or whatever 
you like.

Stack screens in the car, separated 
by tin cans at the corners—maybe up 
to five layers. You know how hot a 
car gets in the sun! They should be 
dry that evening. Leave a window 
cracked open to let moisture out. 
They might need a second day. Close 
window overnight.

If you’ve sliced them very thin, 
they make great snack chips.

Keep them in a jar, not the freez-
er.

Baba Ghanovj
1 large eggplant, cut in half length-

wise. Prick skin several times with a 
fork and place cut sides down on a 
lightly greased baking sheet. Add 2 
cloves garlic. Bake at at 400°F for 20 
minutes or until the eggplant is soft.

Scrape eggplant off skin into 
blender.

Add:
1 small onion, quartered

Tears mess up your makeup. — Julia Childs

Garlic (from above)
1 hard cooked egg, peeled
2 tablespoons olive oil
2 tablespoons lemon juice
Dash salt and hot sauce

Puree until blended. Chill. Serve 
as dip or spread.

Cream of Lamb’s 
Quarters Soup
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By Jerri Cook

Countryside staff

I can’t afford to die. Not only can’t I afford it, I don’t know anyone who can. 
Dying is an expensive proposition. If you think the cost of owning your 
little piece of heaven is expensive while you’re alive, wait until you see 

how much a funeral, coffin, headstone, and plot of burial ground are going 
to set you back. The sticker shock is enough to make your heart stop.

According to the National Funeral Directors Association (www.NFDA.
org), the median cost of an adult funeral is $7,045—without the burial plot. 
Add in a resting place in your local cemetery, and the basic cost of an adult 
funeral is around $9,245. Even this is a low estimate because it doesn’t include 
things like burial clothes, musicians, flowers, and refreshments after the ser-
vice. If you’re thinking about dying, you might want to start saving now.

The good news is that planning 
a “green” burial could save you or 
your family thousands, and promote 
ecologically responsible death care. 
Chemicals and heavy metal tradition-
ally used by the death care industry 
has alarming consequences. Joshua 
Tree Memorial Park Service estimates 
that each year in the United States 
we bury:

827,060 gallons of embalming 
fluid, which includes formaldehyde

• 180,544,000 pounds of steel, in 
caskets

• 5,400,000 pounds of copper and 
bronze in caskets

• 30 million board feet of hard-
woods in caskets

• 3,272,000,000 pounds of rein-
forced concrete vaults and 28,000,000 
pounds of steel in vaults (from Mary 
Woodsen, Cornell University)

The Green Burial Council (GBC) is 
the world’s first eco-burial certifica-
tion program to encourage people to 
move away from the expensive and 
dangerous use of chemicals in death 
care. A biodegradable shroud runs as 
little as $50 and a simple biodegrad-
able wood casket starting at around 
$400.

The GBC also certifies burial 
grounds. Currently, there are about 
two-dozen such cemeteries through-
out North America. In these cemeter-
ies, the graves are dug by hand and 
the grounds are sustainably man-
aged. If you’re interested in learning 
more about eco-burial, or how to 
have property certified as an eco-
burial ground visit the GBC’s website 
at www.greenburialcouncil.org.

In recent years, cremation has 
become a more accepted way of in-
terring remains. The actual process is 
much less expensive, running about 
half that of the median adult funeral. 
And while urns can be purchased for 
a modest amount at most big box and 
outlet stores, there’s still an issue with 
storing or scattering the ashes. Many 
people opt to buy ornate urns and 
place them in an honored place in the 
home. Others go through the crema-
tion process, and then buy a smaller 
burial plot in a cemetery for a final 
resting place. Increasingly, families of 
loved ones are scattering their loved 

Life regrown
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one’s ashes at sea or from some scenic 
place in a national park. A company 
in Spain, however, is offering people 
another, more sustainable way to 
honor their loved one’s place in the 
circle of life.

Bios Urn is a start-up company 
out of Spain. The CEO Roger Moline, 
is seeing a global increase in his prod-
uct, a biodegradable urn that doubles 
as an incubator for a tree. The urn has 
two parts. The bottom compartment 
contains the ashes of the deceased. 

• Antimony 0.0035%
• Chromium 0.0018%
• Copper 0.0017%
• Manganese 0.0013%
• Lead 0.0008%
• Tin 0.0005%
• Vanadium 0.0002%
• Beryllium <0.0001%
• Mercury <0.00001%

So, what happens when the sap-
ling’s roots extend out of the top 
container and into the bottom, hitting 

In addition to the place and geo-
graphical are, there are other factors 
to consider when choosing the type of 
tree that will stand as tribute to some-
one’s life. For instance, oak trees were 
considered to have come from the 
gods of lightening in many cultures. 
Some believe this is because oak trees 
are both more likely to be struck 
by lightning, and are the tree most 
likely to survive a lightning strike. 
This is because hollow, water-filled 
cells run the length of the trunk, and 
the oak’s central root tends to grow 
straight down beneath the tree. An 
oak tree might be the perfect tribute 
to someone who was competitive or 
overcame many challenges in life.

Then there’s Yggdrasil, or the 
ash tree. In Norse mythology, this 
tree was believed to have protective 
powers. The ash tree is also closely as-
sociated with the Catholic tradition of 
Ash Wednesday. For centuries, school 
children in England would bring 
small branches of black-budded ash 
to school on that day. An ash tree 
might make a good memorial for 
someone who cared for and protected 
others.

In Native American folklore, the 
maple tree is said to have saved the 
creatures of the forest with its thirst-
quenching sap when the rivers dried 
up. In European folklore, it was 
held that passing a child between 
the branches of a maple tree would 
ensure good health and success. A 
maple tree might be a good selection 
to remember someone who was kind 
and compassionate.

There’s something uniquely com-
forting about becoming a part of the 
natural world, or as Roger Moline 
puts it, “life beyond life.” Not only 
do eco-burials and biodegradable 
urns help keep the cost of dying to a 
minimum, these practices ensure that 
generations yet to come will enjoy a 
sustainable life because of someone 
else’s sustainable death care. While 
neither practice is yet to be widely 
embraced in the United States, in 
the very near future family forests 
will almost certainly replace family 
mausoleums as an inexpensive and 
heartfelt way of remembering those 
who passed this way before us. r

The top compartment contains a 
seed that is guaranteed to grow into 
a tree. This idea of life coming from 
life has taken off across Europe, and 
Roger tells me the idea is catching 
on in the United States as well. The 
company is actively seeking U.S. 
distributors. If you’re interested visit 
them at https://urnabios.com/dis-
tribution. I had some concerns about 
this idea when I first heard about it. 
Not because I don’t think it’s a good 
idea. It is. But I was wondering if the 
ashes would have an adverse effect 
on the sapling. According to The Good 
Funeral Guide, by Charles Cowling, 
the chemical makeup of the ashes 
of the average human remains is as 
follows:

• Phosphate 47.5%
• Calcium 25.3%
• Sulfate (Sulphate) 11.00%
• Potassium 3.69%
• Sodium 1.12%
• Chloride 1.00%
• Silica 0.9%
• Aluminum Oxide 0.72%
• Magnesium 0.418%
• Iron Oxide 0.118%
• Zinc 0.0342%
• Titanium Oxide 0.0260%
• Barium 0.0066%

that healthy dose of phosphate and 
calcium? To answer the question I 
reached out to Jean Ferdinandsen, a 
certified arborist with Wachtel Tree 
Science in Merton, Wisconsin. “It’s 
not a problem at all,” she assured 
me. With a seed, the initial rooting 
will take place closer to the surface. 
The roots will run lateral and seek 
favorable soil. By the time they get 
to the bottom chamber, they’ll be well 
established. There isn’t going to be a 
problem there. However, you might 
want to consider the type of tree 
you’re going to plant. For instance, 
some localities have the Norway 
maple listed as an invasive species. 
Just make sure the type of tree you’re 
considering will grow and thrive in 
your area.”

“Our company offers something 
like this,” she explains. “We plant a 
memorial tree and then sprinkle the 
person’s ashes around the top of it. 
But I like this idea, too.” The National 
Park System and many municipal 
parks allow people to plant memorial 
trees for a small fee, but you do need 
permission first. The GBC also has 
a list of certified cemeteries that not 
only allow, but encourage the plant-
ing of memorial trees.

If the rich could hire people to die for them, the poor could make a wonderful living. — Jewish proverb
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By krista noBle

iowa

The choice to homeschool can be 
an unnerving decision. After 
all, you are taking your child’s 

academic and social development 
into your own hands, which will 
shape his or her future. As a recent 
university graduate, I am profoundly 
grateful that my parents made this 
unconventional decision. With each 
passing year I become more aware 
of the numerous ways in which my 
homeschooled years have enriched 
my life. Here are just of few of the 
benefits that I perceive.

1. I never lost
my love of learning.
Many of my peers who formerly 

attended a public or private school 
express a cynical attitude towards 
learning. They associate schoolwork 
with rigid academic schedules and 
unimaginative teaching methods. 
These peers consider learning stress-
ful and fatiguing.

By contrast, I—along with many 
of my formerly-homeschooled 
friends—experience a profound thirst 
for knowledge. We are excited by our 
college courses and enjoy discussing 
them during breaks. We want to live 
life to the fullest, and that involves ex-
panding and refining our intellectual 
abilities. Our desire for knowledge 
has served us well. For instance, ho-
meschoolers are disproportionately 
represented among the top tier of the 
students at my Alma Mater.

I think that our zest for learning 

is natural. Homeschooling has sup-
ported our wholesome perspective 
in a simple way: it has not squelched 
our inborn curiosity and eagerness. 
Because of the flexibility of our home-
school schedules, we never learned to 
feel trapped by our studies. Because 
our classes took place in a variety 
of creative settings, we have never 
associated academics with bore-
dom. Because we weren’t constantly 
stressed by tests and grades, we never 
correlated learning with fear; we soon 
discovered that we were capable of 
mastering a subject without incessant 
external pressures.

2. I learned valuable 
skills

of self-direction.
During my homeschool years, 

I enjoyed a great deal of freedom 
in my studies. I was encouraged to 
choose the order and length of time 
that I devoted to each subject on any 
given day.

As a result of my flexible sched-
ule, I became adept at time manage-
ment. I discovered the most efficient 
ways to cover each subject, paying 
close attention to my shifting moods 
and interests. If I was feeling espe-
cially enthusiastic about a project, I 
might devote a couple of hours to 
its completion. If I became bored, 
I would switch gears for a bit and 
return with a fresh perspective. If I 
found myself struggling with a con-
cept, then I would seek assistance 
from my parents.

These time management tech-

The top 3 reasons
I’m grateful

I was homeschooled

76 In spite of the cost of living, it’s still popular. —  Kathleen Norris
This is a must-have commentary

about money and finances, which
when understood, will bring true
freedom from stress and worry. If this
was understood and lived by every
human being on earth, the world
would be a very different place. And
though that isn’t going to happen,
you can personally free yourself from
endless frantic striving and fear in a
world gone mad.
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states. I have transitioned from an 
undergraduate school in the Midwest 
to an international university. In each 
location, I have discovered a new 
culture. If I had been trying to mold 
myself to my surroundings, I would 
have had to drastically refashion 
myself three different times. But ho-
meschooling gave me the confidence 
to be my own person, ignoring social 
pressures. And so I have stayed true 
to myself throughout these transi-
tions.

Overview
Through homeschooling, I main-

tained my inborn love of learning, 
cultivated strong skills of self-direc-
tion, and developed into my own 
person. These benefits have served 
me well during my college years, 
and I think that they will prove in-
valuable in my career and personal 
relationships. My parents’ decision 
to homeschool me was perhaps the 
greatest gift they could have offered 
me. I hope someday to provide an 
equally rewarding gift to my own 
children. r

niques served me well in college. I 
didn’t need any advisor or a mentor 
to keep me on track. I could accu-
rately estimate how long it would 
take me to finish an assignment, and 
I could discern which assignment 
was best suited to my current state of 
mind. I knew when I was in the right 
mood for planning a project, or writ-
ing a paper, or studying for a quiz. I 
understood how I assimilated new 
information, so I could easily select 
the most efficient method for doing 
so—whether that meant drilling 
with flashcards, scanning my notes 
or conversing with other students. 
The more I streamlined the process, 
the more I could pursue fun extracur-
ricular activities (while still earning 
high grades).

Time management was not the 
only skill of self-direction that I de-
veloped during my homeschooling 
years. I also learned independence. 
By encompassing such a broad range 
of educational approaches, home-
schooling reminds us that there are 
many paths to success in life. I took 
this realization to heart. I chose un-
usual hobbies, becoming involved 
in Tae Kwon Do, ballroom dancing, 
dog obedience training, horticulture, 
kayaking, international travel and 
more.

Within the sphere of academics, I 
took the time to cultivate my personal 
interests. For as long as I can remem-
ber, I have adored creative writing. 
Homeschooling gave me the freedom 
to pursue and refine this craft. At age 
12, I began my first book, an adven-
ture novel set in medieval England. 
Less than 10 years later, I completed 
my fifth novel, a Young Adult fan-
tasy. Now, at age 24, I am building 
my writing resume by submitting 
articles, poetry and short stories to 
magazines. I am also working with 
a successful author in my field to 
find an agent for my fantasy novel. 
Although I am new to the publishing 
world, I’ve been fortunate enough to 
have my works accepted in seven na-
tional literary magazines. Without the 
flexibility of homeschooling, I cannot 
imagine that I would have come so 
far toward my goal of becoming a 
professional writer.

3. I became my
own person.

In my observation, kids who at-
tend public or private schools deal 
with a lot of peer pressure. They 
experience pressure to dress, talk and 
act in a predefined way. Students are 
judged by their conformity to stereo-
typical roles (jock, nerd, cheerleader, 
etc.).

As a homeschooler, I rarely faced 
such peer pressure, and I never asso-
ciated myself with an artificial social 
label. There is simply too much vari-
ety in homeschooling approaches for 
a single, cohesive culture to predomi-
nate. Some of my friends wore loose, 
conservative clothing; others dressed 
in a more trendy style. Some friends 
enjoyed emulating the pop culture; 
others preferred a more traditional 
approach to life. I felt free to dress, 
talk and act in whatever way felt 
natural to me, and gravitate toward 
those who made similar choices.

I did not realize the full value of 
this freedom until recent years. Since 
2011, I have lived in three different 
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By tami graham

Do you ever feel like you’re liv-
ing between two worlds? You 
want to stay connected to the 

earth and basic needs of growing your 
own food while simultaneously stay-
ing connected to the internet. Do you 
feel pulled in two different directions? 
Does it have to be a tug-of-war?

We live in an amazing age. We 
have computers that fit in our back 
pockets that can instantaneously 
answer any question we may have—
and even some we may never have 
thought of before. We can also stay 
connected with family and friends 
who live far away and get updates 
on pictures of their families, pets, 
activities, and even what they ate 
for dinner.

Although we have so much that 
can literally fit in our hands, people 
are moving in droves back to the 
country and building homesteads 
to live a simpler life. Although we 
have huge technological advances, 
we’re returning to a more primitive 
lifestyle. People are tired of having 
everything done for them and want 
to take back some control over their 
lives—starting with the fundamen-
tals of what they eat. 

Is it possible to thrive in both 
worlds?

I believe the answer is “yes!” 
There’s no reason why we can’t. We 
don’t have to embrace both, but we 
can if we want to. And I’ll go so far 
as to say that each one can enhance 
the other.

Growing my own food and mak-
ing things from scratch keeps me 
grounded. I feel a special connection 

to my ancestors as I harvest vegeta-
bles, collect eggs, cook from scratch, 
and spin my wool. There’s something 
wonderful about going “low tech” 
and creating a product using my own 
hands like my great-grandparents 
did a century ago.

But… I also love technology. I love 
flipping a switch to turn my lights 
on and turning a faucet for the right 
temperature of running water. 

And, I love the internet. I love my 
techie gadgets. I love being able to 
quickly look up what to do when a 
hen is egg bound instead of having 
to thumb through pages of books 
and magazines. I love being able 
to search for a new recipe or watch 
a video to help me understand a 
new knitting technique. And, I love 
living vicariously through pictures 
and videos of other homesteaders 
with their baby goats and lambs.  I 
also enjoy meeting new people that 
I would never have met without the 
internet. And yes, some of them I 
have ended up meeting in real life—
not just virtually.

By embracing both worlds, I’m 
able to maintain a balance between 
the past and the future; between 
the physical world and the digital 
one.

My family moved to the country 
two and a half years ago in order to 
build a homestead. About the same 
time I started learning about internet 
marketing and online business.

While we built chicken coops and 
garden beds, I was also building a 
blog and learning how to monetize 
it. In the past couple of years we’ve 
grown our homestead to include a 
large flock of chickens, guineas, and 

Muscovy ducks. We also raise meat 
rabbits and alpacas for fiber. During 
that time, I’ve also grown a follow-
ing using social media and am now 
helping other homesteaders to build 
their own businesses online. 

Technology can be a beneficial tool 
that not only makes life easier, but can 
also be used to pass along knowledge 
and skills. I’ve learned much from the 
internet that has benefited not just 
my business, but my homesteading 
knowledge as well.

Since many of our own parents or 
grandparents left the farms, much of 
that essential knowledge was never 
passed down to us. The internet has 
allowed more people to revive long-
forgotten skills and even improve 
upon ideas. Sustainable farming 
methods, permaculture, and home-
steading has gained traction and 
popularity due to the power of the 
internet.

So yes, as homesteaders, we’re 
basically living simultaneously in 
two very different worlds. But that 
doesn’t mean there needs to be fric-
tion between the two. Technology 
is fast paced and always changing, 
while the fundamentals of food and 
clothing never changes. Technology 
can be used to enhance our knowl-
edge and skills and make life a bit 
easier. Staying grounded in the un-
changing, basic human needs keeps 
us from getting lost in the fast-paced 
modern world. r

Tami Graham lives with her family 
on 28 acres in Central Missouri. She also 
helps other homesteaders build a busi-
ness online through her website www.
homespunchick.com.

I love my chickens… 
and my iPad

Country neighbors:
The more unpredictable the world becomes, the more we rely on predictions. — Steve Rivkin
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By patriCia greene

new hampshire

Last night it was below zero—again. It’s been 
cloudy for days. Low amperage on our off-grid 
solar system begged either the growl of the gen-

erator or an energy fast, so for the first time we chose 
the fast. We turned off computers and electric lights, 
and lit candles in the kitchen and on the table at din-
nertime. As we ate, everything seemed to soften into 
its true form and mystery in the golden light. Details 
disappeared, edges blended, shadows deepened. Our 
aging faces took on new beauty in the glow and even 
the plain healthy food tasted better. It was cozy magic, 
like being held gently within the natural cycle of the 
long winter night. 

After dinner my partner and I brought a candle 
back to the kitchen counter to wash dishes, then car-
ried our traveling light to the living room and curled 
up together on the sofa. “Let’s read to each other,” I 
suggested as we decided how to occupy our evening, 
and we did, holding the book in the light and resisting 
the impulse to slip on the handy LED brightness of our 
battery headlamps. 

It felt like stepping back into slow time as the pace 
and distractions of electric life melted away. We don’t 
have the distraction of television, but the evening 
compulsion to check the plethora of emails that arrive 
each day, catch up with the alternative news sites or 
watch a DVD disappeared. I packed logs into the cook 
stove while my partner yawned and taking a candle 
with him climbed to the loft to go to bed early, which 
he never ordinarily does. 

Not ready for sleep, I pulled the rocker close to the 
wood stove and sat staring into the changing orange 
flames—caught in the age-old trancelike human fasci-
nation with fire. Even with our sparse electrical lives 
here on this New England homestead, the short chance 
to live beyond electricity proved unexpectedly calming, 

In praise of the 
dark

Country neighbors:
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clearing and natural. 
As I rocked with darkness 

gathered around me, I experienced 
a glorious sense of freedom and a 
deep connection to the long view 
of human history. Over the last 
hundred years—a mere two or 
three generations along a chain of 
10 thousand—we have been lured 
deeper and deeper still into the 
electrical web until we now think of 
its convenience as absolute neces-
sity. The fact is my own mother, 
born in 1912, grew up without it on 
a farm in rural North Carolina. In 
her stories of childhood I never felt 
any sense of deprivation. 

But when the grid goes down 
today, panic ensues. It’s front page 
news. People scramble around 
wondering how to keep warm and 
how to cool food or cook it, and 
what about water? Most survive 
with the temporary electrical trans-
fusion of a gas generator or if the 
lack of electricity persists, they give 
up and head for a shelter. Few sit 
back and view the forced reversion 
to more natural cycles of human 
experience as positive and even 
magical.

Light and dark. It’s been that way 
on our turning Earth forever. 

I remember being afraid of the 
dark as a child. Like most kids, I 
invented monsters who lived under 
the bed. But maybe this early face-
to-face relationship with darkness 
was a healthy thing. In his bedroom 
today, my grandson has a night-
light, plastic stars that shine on the 
wall, and a magic turtle that stays 
lit all night casting its watery green 
reflections over the ceiling. When I 
walked hand-in-hand with him into 
the night woods that surround our 
house, he hung back wide-eyed and 
frightened. His relationship with 
the dark will need some mending.

Maybe that’s true for most of 
us. We often think of the dark, 
whether the dark of the moon or 
the dark winter time of the year, 
as a negative, a time of contrac-
tion, of secrets, of the unknown, 
the irrational, of death. And yet it 
also contains within it the mystery 

80 I have seen the truth, and it doesn’t make sense. — Unknown

of regeneration and rebirth, of 
inspiration, visions and insight. It 
is the time when the veils between 
the worlds grow thin. The creative 
womb of darkness is as necessary to 
the complete cycle of life as the light. 

Electricity has helped us to 
obliterate the dark and its gifts. 
Everywhere we go we see the lights 
of a commercial culture. The use of 
electricity, as wonderful as it can be, 
forces us into a state of separation, 
whether we choose to know it or not. 

We live at the end of a sparsely 
populated dirt road up a half-

mile driveway. It’s solar or nothing 
for us, but I will say that my part-
ner lived with a few gaslights and 
a hand water pump for 30 years 
before I came along and demanded 
some basic conveniences. I some-
times wonder if it might be healthy 
for the world to begin to experience 
the disconnect from electric lights 
little by little? Kind of like Meatless 
Mondays. Turn off the computer. Go 
to bed earlier. Have candlelight din-
ners. Use the microwave and wide 
screen less. 

I yawned as I rocked, the night 
fire settling down to burn for hours. 

Before bed I crossed the dark 
living room and stood at the win-
dows. When the lights are on, the 
windows only give us back our 
own reflections. It’s a kind of en-
circlement. With the lights off, I was 
able to see out into the wide world 
beyond the house—see the blue 
lace of shadows on the snow as the 
moon rose among the trees and the 
stars twinkling on bare branches. I 
heard how the low rush of windy 
winter silence compares to noisy 
summer evenings filled with the 
call of loons, the song of crickets 
and the conversation of barred 
owls. I thought about the deer hun-
kered down in their lay under the 
hemlocks that I discovered when 
snowshoeing the other day. 

For us, we’ve headed out into 
the dark, a choice that no longer 
seems radical, but rational. And 
who can say that respect and praise 
for the fertile mystery of darkness is 
not a good thing? r
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	 Packed	 with	 in-depth	 instruction	 and	 photos,	 Ultimate 
Guide to Wilderness Living	teaches	you	the	skills	needed	to	sur-
vive	and	live	in	the	wild	using	only	those	things	found	in	the	
woods.	Featuring	over	600	step-by-step	photos!	

  Learn how to: 
 •	Ignite	a	fire	with	a	two-stick	hand	drill;	
 •	Erect	temporary	and	semi-permanent	shelters;	
 •	Chip	stones	and	bones	into	primitive	tools;	
 •	Trap	animals	and	hunt	with	a	bow	and	arrow;	
 •	Fire	pots,	weave	baskets	and	tan	buckskin;	
 •	Prepare	and	cook	wild	foods.	

316 pages, $15.95

Ultimate Guide To Wilderness Living

By John McPhErson and GEri McPhErson

A Comprehensive Guide for Emergency Planning and Crisis Survival

We	are	surrounded	by	free	groceries-
gourmet,	 organic,	 super-nutritious	
foods	that	we	have	never	tasted	and	
do	not	recognize.	This	book	not	only	
identifies	these	fruits,	nuts,	grains	and	
vegetables	 for	 you,	 it	 also	 teaches 
you	where	 to	 find	 them	 and	 shows	
you	 how	 to	 prepare	 them.	Nature's 
Garden	is	a	continuation	of	the	work	
begun	in	The Foragers Harvest,	and	
covers	41	new	plants,	similar	format	
with	 better	 photography	 and	 better	
printing	quality.	512 pages, $24.95

2 GUIDES TO HELP YOU—
Identify, Harvest, and

Prepare Edible Wild Plants

Natures Garden

Samuel	Thayer	draws	upon	a	lifetime	
of	experience	with	edible	wild	plants,	
sharing	 his	 in-depth	 knowledge	 of	 
foraging	with	authority,	enthusiasm	and	
humor.	Gain	an	intimate	understanding	
of	all	the	plants	in	this	book	where	to	
find	them,	how	to	identify	them,	seasons 
of	 harvest	 and	methods	 of	 collection	
and	preparation.	The	perfect	guide	for	
all	levels	of	experience.	Includes	more	
than	200	color	photos,	a	 step-by-step	
tutorial	 to	 plant	 identification,	 details	
on	 potentially	 confusing	 plants,	 a 
foraging	 calendar	 showing	 harvest	
times	and	more.	360 pages, $22.95

The Forager'S Harvest

Country & Cottage Water Systems (HD)

	 	 	 	 	This	 indispensable	guide	will	save	those	who	live	or	
spend	 their	 leisure	 time	 in	 rural	 areas	 time,	 money	 and	
headaches.	 Packed	with	 solid,	 easy-to-understand	 advice	
and	clear,	detailed	illustrations,	Country and Cottage Water 
Systems	takes	the	mystery	out	of	rural	water	systems	and	
their	components.	
					Whether	planning	a	new	system	or	updating,	expand-
ing	or	fixing	an	existing	one,	 the	ideas,	 the	know-how	
and	the	solutions	are	all	here.	This	book	includes	tips	for	
do-it-yourselfers,	and	guidance	for	those	hiring	a	profes-
sional,	on	a	variety	of	topics,	including:	

	 •	Methods	for	testing	water	
	 •	Making	water	safe	to	drink	
	 •	Choosing	the	right	pump	
	 •	Dealing	with	environmental	issues	and	legal	concerns	
	 •	Planning	a	system’s	connections	
	 •	Types	of	wells	and	how	to	dig	a	new	one	or	revitalize	an	old	one	
	 •	Understanding	and	installing	waste	systems	
	 •	Troubleshooting	septic	systems	
	 •	How	to	reduce	a	septic	system’s	footprint	
	 •	The	pros	and	cons	of	alternative	toilets	
	 •	How	to	build	an	outhouse	
	 •	Getting	rid	of	gray	water	
	 •	How	to	keep	pipes	from	freezing	in	winter	
	 •	How	to	winterize	a	seasonal	water	system	for	easy	spring	start-up
					From	getting	water	in	to	getting	waste	out,	Country and Cottage Water Systems	helps	
ensure	clean,	safe	water	for	country	and	cottage	dwellers,	as	well	as	hassle-free	and	envi-
ronmentally	responsible	waste	disposal.	Hardcover Spiral-Bound. 181 pages, $39.95

A Complete Out-of-the-City Guide to On-Site Water and Sewage Systems, 
Including Pumps, Plumbing, Water Purification and Alternative Toilets

By Max Burns
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	 You	don’t	have	to	follow	the	news	
closely	to	be	aware	that	these	are	tumul-
tuous	times.	Every	American	should	read	
this	 book	 to	 understand	 what	 has	 hap-
pened	to	the	American	Dream	and	what	
the	New	Frugality	 really	means.	Of	 all	
the	 changes	 in	 recent	 history,	 one	 that	
stands	 out	 is	 how	 many	 ‘wants’	 have	
now	become	‘needs,’	and	the	dire	con-
sequences	 that	 follow.	 For	 too	 many	
people	their	chief	purpose	is	to	produce	

and	consume	beyond	all	reason.	The	chaos	affects	everyone.	
	 ENOUGH!	will	 help	 you	 understand	 the	mess	 from	
a	 homestead	 perspective.	 The	 three-pronged	 economic	 sys-
tem	 involving	capitalism,	democracy,	 and	producer/consumers	
is	in	deep	trouble.	How	did	it	happen?	How	will	it	affect	your	
life?	And	most	 importantly,	what	can	you	do	about	 it,	 in	your	
own	home	and	backyard,	before	 it’s	 too	 late?	Get	 the	answers	
in	ENOUGH!,	the	latest	book	from	Countryside’s	founder,	J.	D.	
Belanger	the	only	analysis	of	current	(and	future)	events	based	on	
Countryside’s	Homestead	Philosophy!	If	you	weren’t	around	75	
years	ago,	you	didn’t	live	through	the	rise	and	fall	of	the	Ameri-
can	Dream…which	also	might	mean	you	don’t	have	a	very	clear	
picture	of	where	we	are	today,	and	where	we	might	be	going.	For	
a	better	understanding	of	the	day’s	news,	and	how	it	applies	to	
your	life,	order	your	copy	of	ENOUGH!	299 pages, $14.95

Enough!

By JEroME d. BElanGEr

A Critique of Capitalist Democracy And a 
Guide To Understanding the New Normal

	 Disasters	 often	 strike	 without	
warning	and	 leave	a	 trail	of	destruction	
in	 their	wake.	Yet	armed	with	 the	 right	
tools	 and	 information,	 survivors	 can	
fend	 for	 themselves	 and	 get	 through	
even	 the	 toughest	 circumstances.	Mat-
thew	 Stein’s	 When Disaster Strikes 
provides	a	thorough,	practical	guide	for	
how	to	prepare	for	and	react	in	many	of	
life’s	most	unpredictable	scenarios.	
	 In	this	disaster-preparedness	man-

ual,	he	outlines	the	materials	you’ll	need-from	food	and	water,	
to	 shelter	 and	 energy,	 to	first-aid	 and	 survival	 skills-to	 help	
you	safely	live	through	the	worst.	When Disaster Strikes	cov-
ers	how	to	find	and	store	food,	water,	and	clothing,	as	well	as	
the	basics	of	installing	back-up	power	and	lights.	You’ll	learn	
how	to	gather	and	sterilize	water,	build	a	fire,	treat	injuries	in	
an	emergency,	and	use	alternative	medical	sources	when	con-
ventional	ones	are	unavailable.	
	 Stein	instructs	you	on	the	smartest	responses	to	natu-
ral	disasters	such	as	fires,	earthquakes,	hurricanes	and	floods-
how	to	keep	warm	during	winter	storms,	even	how	to	protect	
yourself	from	attack	or	other	dangerous	situations.	With	this	
comprehensive	 guide	 in	 hand,	 you	 can	 be	 sure	 to	 respond	
quickly,	 correctly,	 and	 confidently	 when	 a	 crisis	 threatens. 
375 pages, $24.95

When Disaster Strikes

By MatthEw stEin

A Comprehensive Guide for Emergency 
Planning and Crisis Survival

A Countryside Anthology 1998

•	Restoring	old	apple	trees
•	Planning	your	root	cellar
•	Raising	guinea	fowl
•	Raising	rabbits
•	Making	cheese	and	yogurt
•	Saving	seeds
•	Companion	planting
and	much,	much	more!

A countrysidE Anthology 1998—learn about:

•	Use	and	find	water	on	the	homestead
•	Make	vinegar
•	Build	using	low-cost	methods
•	Enrich	your	soil
•	Use	alternative	energy
•	Make	cheese	and	yogurt
•	Raise	cattle,	goats,	sheep	and	rabbits	
and	much,	much	more!

A countrysidE Anthology 1999—learn how to:

By thE Editors oF countrysidE MaGazinE—What	were	homesteaders	talking	about	in	1998?	1999?	Check	out	this	
valuable	collection	of	articles	from	the	entire	year’s	worth	of	Coutnryside!	There	is	a	gold	mine	of	information	shared	by	
our	Countryside	neighbors	in	these	editions.

A Countryside Anthology 1999

416 pages, $19.95 422 pages, $19.95
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Raising Llamas

Everything	 you	 need	 to	 know	 to	 raise	
lovable,	 profitable	 llamas.	 Llamas	 are	
fast	becoming	one	of	the	best	choices	for	
backyard	livestock,	and	this	comprehen-
sive	guide	will	give	you	the	expert	ad-
vice	you	need,	including	tips	on:	Buying	
your	first	llama;	Breeding,	birthing,	and	
herd	 management;	 Health	 care,	 feed-
ing,	and	facilities;	Llama	behavior	and	
training;	Using	llamas	as	guardian	and	
expedition	 animals;	 Marketing	 llama	

fleece	and	organic	manure. 232 pages, $18.95

Care • Showing • Breeding • Packing • Profiting
By GalE Birutta

Storey's Guide to

This	 latest	 addition	 to	 Storey’s	 vener-
able	Guide	 to	Raising	 Series	 gives	 you	
the	 essential,	 expert	 instruction	 and	 ad-
vice	you	need	to	successfully	raise	min-
iature	 livestock.	 Sue	 Weaver	 clearly	
explains	 the	 ins	 and	 outs	 of	 breeding,	
feeding,	 housing,	 diet,	 nutrition,	 ex-
ercise,	 disease	 prevention	 and	 treat-
ment,	and	much,	much	more.	Whether	
you’re	a	new	or	an	experienced	 farm-
er,	 you’ll	 find	 everything	 you	 need	

to	 keep	 your	 minis	 healthy	 and	 productive. 
453 pages, $19.95

Raising Miniature Livestock
Goats • Sheep • Donkeys • Pigs • Horses • Cattle • Llamas

By suE wEavEr

Storey's Guide to

A	must-have	 for	any	sheep	 farmer.	This	
extensively	revised	and	updated	version	of	
the	classic	Raising Sheep the Modern Way 
includes	information	on	selection	housing	
space	 requirements	breeding	and	birth-
ing	 techniques	 feeding	 behavior	 health	
concerns	 and	 remedies	 for	 illnesses. 
Also,	 information	 on	 spinning,	 weav-
ing,	 the	 equipment	 needed	 and	 where	
to	 find	 it.	 Sheep	 products,	 marketing,	
and	 showing	 are	 touched	 on	 as	 well. 

438 pages, $19.95

Raising Sheep
Breeds • Care • Facilities

By Paula siMMons & carol Ekarius

Storey's Guide to

This	book	gives	you	everything	you	
need	 to	 know	 about	 successfully	
Detecting,	Diagnosing	and	Treating	
lambs.	This	book	will	show	you	how	
to	handle	scours,	digestive,	respira-
tory,	eye,	foot,	worm	and	over	150	
other	problems.	Detect.	Use	the	Di-
agnostic	Check	Sheet	 to	check	off	
the	 lamb’s	 symptoms.	 They	 are	
all	 listed.	You	 simply	check	 them	
off!	Diagnose.	Use	the	Flow	Chart	
indicated	 by	 the	Diagnostic	 Check	

Sheet	 to	quickly	determine	 the	problem.	Treat.	Referring	 to	
the	text	indicated	by	the	Flow	Chart,	you	know	how	to	treat	
and	what	medications	to	use. 270 pages, $34.95

Lamb Problems
Detecting, Diagnosing, Treating

By laura lawson

This	 book	 covers	 preparation	 for	
breeding	and	lambing,	lambing	and	
care	 of	 the	 ewe	 and	 lambs	 after	
lambing.	It	will	introduce	you	to	the	
authors	 revolutionary	 concept	 of	
using	 diagnostic	 check	 sheets	 and	
flow	charts	to	detect	and	treat	prob-
lems	of	 the	 ewe	and	her	newborn	
lambs. 340 pages, $39.95

Managing Your Ewe
And Her Newborn Lambs

By laura lawson

Anyone	considering	raising	small-scale	
livestock	will	find	this	book	as	useful	
today	as	it	was	originally	published	in	
1974.	With	over	100,000	copies	sold,	
this	 clearly	 written	 guide	 provides	
important	advice	on	space	and	hous-
ing	needs,	 feed	 requirements,	equip-
ment	 you	 can	 buy	 or	 build,	 how	 to	
manage	 stock,	 control	 disease,	 and	
mix	 feed	 rations	 free	 from	medica-
tions	and	additives.	Individual	chap-
ters	 discuss	 the	 feeding,	 breeding,	

and	 butchering	 of	 poultry,	 rabbits,	 goats,	 sheep,	 and	 hogs. 
246 pages, $9.95

Raising Small Livestock
A Practical Handbook

By JEroME BElanGEr

Countryside Bookstore
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	 Worry	about	cholesterol.	Avoid	red	meat.	Eat	whole	grains.	Could	it	all	be	a	lie?	We	live	in	an	era	of	
health	hype	and	nutrition	propaganda,	and	we’re	suffering	for	it.
	 	Decades	of	avoiding	egg	yolks,	choosing	margarine	over	butter,	and	replacing	the	real	foods	of	our	
ancestors	with	low-fat,	processed,	packaged	substitutes	have	left	us	with	an	obesity	epidemic,	ever-rising	rates	
of	chronic	disease,	and,	above	all,	total	confusion	about	what	to	eat	and	why.	This	is	a	tragedy	of	misinforma-
tion,	food	industry	shenanigans,	and	cheap	calories	disguised	as	health	food.	It	turns	out	that	everything	we’ve	

been	told	about	how	to	eat	is	wrong.	Fat	and	cholesterol	are	harmful	to	your	health?	Nope—they	are	crucial	to	your	health.	“Whole	
grains”	are	health	food?	Not	even	close.	Counting	calories	is	the	way	to	lose	weight?	Not	gonna	work—nutrients	are	what	matter.	
Nutrition	can	come	from	a	box,	bag,	or	capsule?	Don’t	count	on	it!	In Eat the Yolks,	Liz	Wolfe	debunks	all	these	myths	and	more,	
revealing	what’s	behind	the	lies	and	bringing	the	truth	about	fat,	cholesterol,	protein,	and	carbs	to	light.	
	 You’ll	be	amazed	at	the	tall	tales	we’ve	been	told	in	the	name	of	“healthy	eating.”	With	wit	and	grace,	Wolfe	makes	
a	compelling	argument	for	a	diet	based	on	Paleo	foods.	She	takes	us	back	to	the	foods	of	our	ancestors,	combining	the	lessons	
of	history	with	those	of	modern	science	to	uncover	why	real,	whole	food—the	kind	humans	ate	for	thousands	of	years	before	
modern	nutrition	dogma	led	us	astray—holds	the	key	to	amazing	health	and	happy	taste	buds.	288 pages, $26.95

Eat The Yolks
Discover Paleo, Fight Food Lies, And Reclaim Your Health

By liz wolFE, ntP

Countryside Bookstore
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By lisa Jansen

3piggal@gmail.Com

faroutfarms.net

H appiness is a complete sen-
tence. It is a statement. And 
it is true. What more do you 

need to know? All you need to do is 
make it so. Like Captain Piccard in Star 
Trek, the Next Generation. Make it so. 
I believe homesteaders and us folks 
that live in the middle of nowhere are 
doing just that, we find our own hap-
piness. We create happiness, peace of 
mind, and a healthy and independent 
lifestyle. A sociology class text once 
defined happiness as an attitude, a 
chosen state of mind, and it has been 
proven in my life over and over. These 
are some of the ways I do it.

The history of an
outlook.

I was born with one leg turned 
backwards. The medical profession 
knew to set and brace the legs and 
feet, but they did not know to check 
my back. I have curvature of the 
spine: Scoliosis. At 26 I was told I 
should apply for disability. I did not. 
I went to college. I loved learning and 
studied Nutrition Research and so 
much more. I was born with a vision 
condition. My brain accepted two 
different messages of vision, one from 
each eye. It made a printed page of 
text look like the words were moving 
up and down in jerky movements. 
My eyes and their images were so 

different, because I had a very strong 
and a very weak eye. I did not learn 
to read beyond third grade level 
until I was 19. I grew up in a small 
town and it was not until the eye 
doctor died and a new one moved in 
that my eye condition was properly 
diagnosed. There was no knowledge 
of that condition when the former 
eye doctor was in practice. The new 
doctor had just graduated from The 
University of California at Berkeley 
and when he realized my glasses 
were not working he sent me there. 

After hours and hours of tests and at 
least a dozen doctors, they advised I 
stop wearing my glasses and let the 
left eye go blind. In two years my 
left eye went blind. Then my brain 
only received one sight message and 
I learned to read. My first book was 
J.R.R. Tolken’s The Hobbit. Life went 
from black and white to color. I still 
love to read. It makes me happy!

I was raised on my grandparents’ 
farm and my aunts’ and uncles’ 
homes. My mother was so ill she 
could not raise me. My dad worked 
several jobs to pay her medical 
expenses and was a volunteer fire-
fighter in our small farming town 
for over 50 years. My parents and 
grandparents were people worthy 
of much respect. Most of my family 
were farmers. They all worked hard 
and were intelligent and independent 
folks. They were stellar examples of 
how to be a hard-working and good 
person. They were all responsible, 
good family people and very ethical 
and community involved. I always 
say that my up-bringing made Andy 
and Opie (from the Andy Griffith 
Show) look dysfunctional. But, at 14 I 
fell off the turnip truck. I was very na-
ive and was raped repeatedly before 
having consensual sex. They were 
strangers; criminals. Both men later 
went to prison for killing a 14-year-
old boy. However, I was alive. I have 
led a blessed life. It was hard at the 
time of the rape, but I am happy!

Remember that backwards foot? 
The doctors set it in a position known 

Happiness is…
Lisa’s life recipes

Country neighbors:
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in ballet as “half-toe.” Due to that I 
was able to dance in Sleeping Beauty 
and The Nutcracker productions with 
my teenage son at the Woodland 
Opera House. It was a highlight in 
my life. Anything can turn out for the 
good, no matter what you believe. I 
do very much believe in God. You 
may not; but good is good. Anything 
can become or be viewed as good. It is 
a state of mind, just like happiness.

If I had never been raped I’d have 
become a drunk or drug addict. I am 
a “sixties’ girl.” I was born in 1956. I 
was a flower child. I could have gone 
the way of Jimi Hendrix and Janis 
Joplin, but I did not. Being raped 
made me dislike feeling vulnerable 
to attack or being taken advantage 
of. Those men did me a favor from 
a point of view I choose to take to 
heart. Yes, they took something they 
should never have taken. They took 
my innocence and dignity and more. 
But they gave me the desire to be 
independent and in control of my 
own life and well-being. I have for-
given them. They both died in prison. 
Child molesters don’t fare well, I’m 
told. I turned out with a bright life 
and future that is still blooming. At 
the time I did not know my father, 
bless his soul, was an alcoholic. My 
mother was addicted to tranquilizers. 
I had addiction on both sides of the 
family. It is much about genes, the 
old nature versus nurture argument. 
Well I had it from all sides. I had the 
genes and the examples whether I 
knew it or not. I am proud to say I am 
not an alcoholic or drug addict. I tried 
everything at least once growing up 
in the 1960s, but thanks to a couple 
rapists I did not like any of it. I did 
smoke for a few years to look cool and 
walked around with a can of beer at 
parties. I was a typical teen in those 
years. Did you know that most house 
plants like beer? I had to get rid of it 
some way. I dislike the taste of beer 
to this day.

Take time to stay in touch with 
yourself and your loved ones. One 
of the great advantages of living on 
and owning an off-grid, all solar, 
micro organic research farm in the 
middle of the Tahoe National Forest 
is that I live by my own schedule. I’ll 

admit I can tell time by looking at the 
sun, but it does not display the day 
of the week. I have no television and 
cell phones don’t work out here. The 
campground that shares a property 
line with me is full of people wander-
ing around waving their cell phones 
in the air and looking disgruntled! 
I’m used to it. 

I do go into my RV occasionally 
and look at my (one) clock. I live 
in an RV because my cabin burned 
down 2 1/2 years ago. I’ll tell you 
more about that blessing as we talk. 
I do mean talk. I always put my email 
and website in the by-line and enjoy 
feedback from readers. I’ve been writ-
ing for 16 years. I started writing after 
having a stroke in my 40s. Another 
blessing. Remember, state of mind, 
the way you frame life is critical to 
your happiness today and tomorrow. 
Life is not easy. My mom used to say, 
“You have to take the bad with the 
good.” She is a very wise and loving 
woman. She too, prepared me for a 
successful and happy life. Parent/
child communication is 20% verbal 
and 80% example. Wow, did I learn 
from her and Dad.

My RV was being thrown away. 
Nothing works in it and it was filthy 
and unsanitary when it was deliv-
ered. I have an old clothes dryer 
drum that I use as a fire pit outside. 
My estranged and abusive husband 
of 15 years is still holding the insur-
ance money for the cabin fire. He 
had not lived here for years or made 

any kind of payment. However, the 
insurance company gave him the 
money. They did not even tell me they 
were settling. Nothing in the house 
belonged to him. He was removed for 
violence several years before. I know 
this is somehow a blessing. I’m just 
waiting on God to learn more.

Anyway, I sit around the campfire 
at night and look at the gorgeous 
stars and treetops. I center myself in 
my universe. I pray and I am always 
blessed. Life out here is so good. I 
always keep a landline and satellite 
internet, that way I can talk to my 
family and friends that I love. They 
complete me, just like my relation-
ship with God. Relationships, not 
things, make me happy. There we are 
again: happy! It’s not hard to do once 
you learn to do it. This life is very real 
and satisfying with a healthy point 
of view.

Listen to your morals and 
ethics.

I think 1960s folks spent a bunch 
of time finding themselves individu-
ally and collectively. It was a time of 
discovery. We found out we did not 
like war. We did like civil rights. We 
wanted freedom of speech. I love 
Madea, one of Tyler Perry’s movie 
characters. She was chewing out 
some of her family members in one 
of the movies and said, “Old people 
died for your dumb ass.” Or some-
thing to that affect. Martin Luther 
King, Jr., John F. Kennedy and others 
in the 1960s and 70s worked, suffered 
and died to give us living examples 
of good morals and ethics. No, they 
were not perfect people. Yes, they 
were as human as you and me, but 
they stood up! Once you figure out 
what you believe, live it. Don’t com-
promise and you’ll be happy.

Make and take time for 
what you believe.

Don’t just preach it, brother. Walk 
your talk. If you go to faroutfarms.net 
you will find I believe that no one in 
the United States should go hungry. 
I also believe there is no need for 
homelessness. My farm business is 

This is the outhouse. The place was 
named the Far Outhouse because the 
outhouse was far from the house. Just 
a little trivia Lisa learned from an old 
miner that has lived in the area for 
over 60 years.

The game of life is not so much in holding a good hand as playing a poor hand well. — H.T. Leslie
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dedicated to helping in those areas. 
We feed the hungry and house the 
poor. I’ve done that for at least three 
years in one way or another. I believe 
in community involvement, always. I 
may not want to live in your face, but I 
want to make sure it is fed and housed. 
Every person deserves dignity and 
respect and a chance for a healthy life. 
I’ve taught everything from poultry 
care to Sunday School. We can teach 
each other to be happier and healthier 
and more independent people if we 
choose to do so. Join me and make the 
whole world happier. That’s a chal-
lenge. It will make you happy.

Hold the Earth near.
I feel God gave us this Earth, but 

He does not want us to screw it up, 
pollute it or waste it. He gave us a 
finite amount of resources, and what 
are we doing with it? We are trying to 
use and throw it away like a dispos-
able cell phone. Grandpa was farm-
ing organically before there was or-
ganic farming. He was humane to all 
animals before there was a humane 
effort or movement. I learned from 
him. I’m working daily towards more 
sustainability. I plan to be around a 
few more years since women in my 
family live past 100 and usually keep 
all their marbles, so I want to live on 
an Earth were I can farm, hunt and 
fish safely. I like to eat. It’s a habit that 
makes me happy!

Live the seasons.
There is spring, summer, fall 

and winter for a reason. It keeps life 
from becoming boring and gives us 
structure at the same time. Spring 
is when the whole world comes to 
life after long cold, seemingly dead, 
winters. Summer is time to grow 
and change. Enjoy the sun and the 
bounty of a garden and fruit trees. 
Fall is harvest time to pick, cook, can, 
freeze and prepare for the coming of 
winter. Winter is time for family and 
good books. It is a happy time. After 
all that work in the previous three 
seasons it is time to snuggle. This 
is the time to hold loved ones near. 
Grab a grandkid (or a puppy if you 
have no grandkids). Hold those you 

love close, read to them. Write about 
them. Reflect and share in healthy 
happy communication. Remember 
it is about relationships, not stuff. 
That is the blessing I learned losing 
my home, car, guest cabin, and well 
house to a fire. We were made to be 
together. All the stuff in the world 
will not make you happy. Together-
ness can make you happy!

Rejoice
Rejoicing is being happy and 

celebrating being happy. It may be 
being quietly happy in your soul all 
day long. It may be throwing a huge 
birthday party for someone (or even 
yourself), but by all means rejoice. 
Feel your happiness and share it 
with others. Grumpiness is not the 
only emotion that is contagious. Tell 
someone happy or funny stories or 
jokes. Spread that good stuff around. 
It will make you and others happy 
year round!

Repeat
Do these things again and again, 

and you will find one day that you’ve 
been happy all day. It might even hap-
pen the next day, too. Keep it up. If 
you’re feeling sad or angry take some 
time with yourself to find out why. 
Don’t be afraid of apologizing when 
needed. Know how to accept apolo-
gies, too. And really mean what you 
say in your heart. Keep in touch with 
your heart and the hearts of those you 
love and value. Value everyone. Be 
happy and repeat daily! r



88 Never regret. If it’s good, it’s wonderful. If it’s bad, it’s experience. — Victoria Holt

By lori demeretz

Writing about my personal life really isn’t something I 
wanted to do. However, I decided to write about how I met my 
husband and how we almost didn’t have a first date.

It was the beginning of April, 2008 and I had just vis-
ited with my cousin. We had been talking about how 
I was getting sick of eating out all the time but didn’t 

want to cook for myself. The next day, she was at work 
talking to a patient who was complaining of almost the 
exact same thing. She decided to play matchmaker and 
set us up. Turns out, he and I went to school together 
and just seemed to miss each other, every time our paths 
should have crossed. She told me who he was and when 
I went home and looked in my yearbook, I believe my 
exact words were “Oh no! I am not dating Opie Taylor!” 
I almost did not call him. 

After a week of debating and deciding what I should 
do, I broke down and called. He had been out buying his 
three-year-old daughter a fish and was driving home as 
we talked. Once he got home, I could hear a rooster crow-
ing. My response to the cock a doodle doo, was “Please 
tell me that was not a rooster crowing.” I informed him I 
was a city girl and I was not really the country girl type. 
He informed me it was nice talking to me and we almost 
hung up. After a few more minutes of talking, we set up 
our first date. I called my cousin to ask her how much 
of a “redneck” he was. She lied to me and told me he 
really wasn’t. 

To my surprise, he drove a big ol’ pickup truck, wore 
cowboy boots, and owned a few cowboy hats. All I could 
think of when he showed up, was at least if the date goes 
bad, he’s easy on the eyes. After the indoor football game 
we attended ended, we drove around and talked for a 
long while. He had asked me about gathering eggs, my 
response was something along the lines of “Sure, as long 
as I get to take my car to the store.” I also found out there 
wasn’t just one rooster, there were five!

Flash forward a few months, I was now watching the 
chickens run through the yard and taking long walks into 

Say goodbye to city life

Country neighbors:

the woods to gather sticks for a nighttime bonfire. Maybe 
it was that I was falling in love with Paul or maybe I was 
realizing, I’m not the city girl I thought I was. 

I will never forget one weekend when his three-year-
old daughter was visiting. One of the roosters flapped his 
wings at her and got aggressive. I decided the bird had 
to go. I looked at him and said, “I want him gone!” He 
looked at me and told me he had no idea how to butcher 
a chicken. That weekend, we bought a book and I learned 
how to butcher and clean chickens. I look back and find 
it hard to believe that was so long ago. 

I eventually moved in with Paul and we made a home 
together. For reasons too long to get into, we had to re-
home the chickens. Eventually, we ended up getting more 
birds. I picked out some that I thought were cute and some 
that would be good egg layers and of course, we had to 
raise meat birds. Turns out, it’s nice not having to drive 
my car to the store to get eggs. When Paul finally decided 
to propose, he used a dozen eggs to pop the question and 
a man with the last name Chick married us. 

We have been married for four years now and have 
been blessed with another daughter. She is learning what 
it is to grow up with farm animals in her backyard. It is 
funny when other children get excited about the animals 
at a petting zoo. She will politely tell the person running 
it that we have most of the animals there at home.

I have turned out to be a bigger farm girl than he 
could have imagined. We now have over 30 chickens, 
five ducks, two goats, bunnies, and a bull calf that lives 
behind our rental house. My hens are like my babies, 
some of them have names and if it were up to me, would 
be allowed in the house after all, Ellie May did it, right? 
We raise the chicks in our basement until they are big 
enough to go outside with the rest of the gang and fend 
for themselves. I have taken my goat for a ride in my 
truck, he got to ride shotgun and I really didn’t seem to 
mind all of the funny looks I got once people realized it 
wasn’t a dog with me. 

Yes, this is not what I had planned for my life, however 
looking back I would not change it for the world. Well, 
maybe I would add a few more farm critters. r
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Survey results

Results Key:
Question: 

Print survey results: In green
Online survey results: In black
(xxx) = Number of responses

1. Have you looked at a copy of Countryside in the 
past 60 days? 
Yes:  98.2% (1,1060)  88.7% (961)
No:  1.8% (20)  11.3% (122)

2. How many people—other than yourself—read the 
same copy of Countryside & small stoCk Journal? 
1 person:   31.4% (351) 34.2% (369)
2 people:   23.3% (260) 21.9% (236)
3:   12.2% (136) 8.3% (90)
4:   6.2% (36) 4.5% (49)
5-9:   3.2% (36) 1.1% (12)
10 or more:   0.8% (9) 0%
No one else:  22.7% (254) 27.3% (294)
I have not read it: 0.3% (3) 2.6% (28)

3. How much time do you typically take to read 
or look through your copy of Countryside & small 
stoCk Journal?
Less than 1 hour: 3.0% (34) 4.6% (49)
1-2 hrs:   32.3% (363) 36.9% 396
3-4 hrs.   37.4% (421) 32.1% (344)
More than 4:  27.0% (304) 23.2% (249)
I have not read it:  0.3% (3) 3.2% (34)

4. How long have you subscribed to Countryside & 
small stoCk Journal?
Less than a year 11.3% (127) 14.7% (156)
1–2 years:  17.4% (195) 16.3% (173)
3-4 years:   20.0% (224)   17.8% (189)
5–6 years:  13.8% (155) 15.1% (160)
7-10 years:  12.0% (134) 9.5% (101)
10 or more:   20.1% (225)  13.1% (139)
I don’t subscribe:  5.4% (60) 13.6% (145)

6. What other similar magazines do you subscribe 
to? Please check all that apply.
Top 5 answers (MEN=Mother Earth News): 
 MEN:    53.9% (497); 

 Grit:    31.2% (288); 
 Backwoods Home:  24.1% (222); 
 Backyard Poultry:  23.3% (215)
 Country Living:  19.0% (175)

 MEN:    50.7% (525) 
 Backwoods Home:  24.6% (255) 
 Grit:   23.7% (245)
 Backyard Poultry: 23.5% (243)
 Hobby Farm:  20.0% (207)

7. How interested are you in reading about the fol-
lowing topics in Countryside?
Top 10 answers, print: 
 Gardening:   71.4% (792)  
 Preserving food: 65.3% (716)
 Self-reliant living: 64.1% (701)
 Survial/emergency prepared-
   ness:  50.9% (553)
 Crops & soils:  48.6% (527)
 Chickens/poultry:  43.3% (472)
 Country kitchen: 42.% (464)
 Livestock:  38.7% (415)
 Water:   36.9% (391)
 Alternative energy: 36.4% (397)

Top 10 online: 
 Gardening   70.9% (718)
 Self-reliance:   69% (695) 
 Preserving:   65.3% (658)
 Chickens/poultry: 50.5% (510)  
 Survival/preparedness:  48.7% (490)
 Livestock:  46.4% (468)
 Crops & soils:  45.9% (464) tied with
 Alternative energy 45.9% (465)
 Country kitchen: 43.0% (431)
 Water:   37.6% (377)
 Homestead business:  33.1% (331) 
 
No interest in (top 5): 
 1. Alternative housing  17.8% (189) 
 2. Finance  16.9% (177) 
 3. Homestead business 12.5% (132) 
 4. Homestead construction 10.3% (108) 
 5. Crafts   9.4% (100)
 1. Alternative housing  11.5% (115) 

Countryside Survey 2013 Results
There isn’t space to run the complete survey results, but here are the highlights.
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 2. Finance   8.2% (82) 
 3. Crafts   5.6% (56) 
 4. Homestead business 5.4% (54) 
 5. Construction   5.3% (53)

14. In what type of community do you live?
Urban:  4.1%  6.3%
Suburban: 9.0%  14.8%
Small town: 21.7%  17.7%
Rural:  65.2%  61.2%

15. Do you own or raise livestock?
Yes: 56.4% 54.7%
No:  43.6%  45.3% 
Skipped question: 44/71

16. If you raise livestock, what types of livestock?
Beef cattle:  29.2%  28.1%
Dairy:  10.8%  9.7%
Chickens:  85.5%  89.2%
Ducks:   23.1%  27.3%
Turkeys:  18.8%  24.3%
Guineas:  7%  15.3%
Other poultry:  11.9%  12.1%
Dairy goats:  19.6%  28.6%
Meat goats:  17%  18.2%
Horses:  28.3%  23.7%
Llamas:  3.8%  2.7%
Alpacas:  1.7%  2.3%
Pigs:   23.5%  26.4%
Rabbits:  27.8%  25.4%
Sheep:   15%  15.3%
Rare/exotic breeds: 4.8%  5.6%

17. If you raise livestock, why do you raise live-
stock?
 Meat:  62.8%  70.8%
 Dairy:  26.7%  37.4%
 Income:  33%  37.9%
 4-H/showing: 8.4%  10.6%
 Hobby:  55.2%  57.8%

18. Please describe your level of gardening involve-
ment.
Avid:  72.8%  66.7%
Occasional: 23.6%  31.0%
None:  3.6%  2.3%

19. How much of your garden harvest do you pre-
serve?
None:   10.1%  9.7%
Less than 10%:   13.1%  17.6%
10-25%:  17.3%  20.7%
25-50%   23.9%  23.6%
More than 50%:  35.6%  28.3%  
Answered: 988/1091
Skipped: 95/49 

20. How much land do you have devoted 
to agriculture?
Less than 1/2 acre:  30.9%  32.7% 330
1/2 - 1 acre:   19.7%  17.6% 178
2 - 5 acres:   13.6%  17.5% 177
6 - 10 acres:   5.4%  6.3% 64
11 - 20 acres:   3.8%  4.4% 44
21 - 40 acres:   6.4%  4.7% 47
More than 40 acres:  10.1%  7.1% 72
I do not have any land devoted to 
agriculture:   10.1% 9.7% 98
Answered question: 1,109/1,010
Skipped question: 31/73

21. About how much money, in U.S. dollars, did you 
spend on your property (such as gardening, live-
stock, backyard poultry, etc.) last year?
Less than $1,000:  47.0%   39.9%
$1,000 - $5,000:  33.0%  37.8%
$5,000 - $10,000:  7.9%   9.5%
More than $10,000:  4.7%   7.0%
I did not spend any money on these 
items last year   7.4%  5.8%
Answered question: 1,093/1,007
Skipped question: 47/76

23. In which format would you prefer to read Coun-
tryside & small stoCk Journal?
Print:   98.6%  92%
Online/laptop:  0.4%  2.9%
Tablet:   0.6%  3.4%
Smartphone:  0.2%  0.3%
Haven’t read Countryside: 0.3%  1.4%

23. In which format would you prefer to read Coun-
tryside & small stoCk Journal?
Twitter:   1.9%   6.8%
Facebook:  25.2%  58.7%
LinkedIn:  4.2%   14.4%
Pinterest:  7.4%   20.4%
Google+:  17.0%   17.5%
Flickr:   0.4%   1.0%
Instagram:  1.0%   2.6%
I do not use any of these websites: 64.4%/31.7%

Are you: Male/female
Male:   40.7%  46.2%
Female:  59.3%  53.8%
Answered: 1,107/ 997
Skipped: 33/ 86

Married:  65.6%   78.9%
Single:   34.4%   21.1%
Answered: 1,088/995
Skipped: 52/ 88

What’s your age?
Under 25:  1.3%   1.5%

Countryside 2013 Survey Results
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25-34:   3.5%   6.3%
35-44:   5.8%   15.7%
45-54   15.7%   29.9%
55-64   28.7%   29.7%
65-74   30.1%   13.3%
75-84   12.8%   3.3%
Over 85    2.3%   0.2%
Answered question: 1,111/995
Skipped: 29/88

31. What is the highest level of school you have 
completed or the highest degree you have
received?
Less than high school degree:  7.0%  0.8% 
High school degree or equivalent 
(e.g., GED):    26.6%  12.9% 
Some college but no degree:  21.1%  23.1% 
Technical or specialty school:  11.4%  12.8% 
Associate degree:   9.2%  10.7% 
Bachelor degree:   14.7%  24.9%
Graduate degree:   9.8%  4.7% 
Answered question: 1,107/978
Skipped question: 33/105

32. Do you have children at home? What are their 
ages? 
No: children at home  81.4%   68.4%
Under two years old:  3.4%   4.7%
2 - 5 years old:   5.1%   8.7%
6 -12 years old:   8.2%   16.5%
13 - 17 years old:  10.9%   17.7%
Answered question: 1,043/977
Skipped question: 97/106

 33. If you have children at home, do you home 
school?
Yes:  11.9%  11.6% 113
No:  63.8%  23.1% 226
Answered question: 536/977
Skipped question: 604/106

34. What is your employment status?
I am unemployed:  5.3%    4.8%
I am retired:  48.4%    25.5%
Full-time homemaker:  11.8%    12.4%
Part-time employment:  12.3%    11.1%
Full-time employment:  22.0%    44.6%
Part-time student:  0.2%    0.6%
Full-time student:  0.0%    1.0%
Answered question: 1,117/977
Skipped question: 23/106

35. How many years have you lived at your primary 
home? (This question wasn’t on the print version.)
One year or less:     10.2% 
More than one year and less than 5 years:  22.4% 
More than 5 years and less than 15 years:  36.9% 
More than 15 years and less than 25 years:  16.7% 

More than 25 years:    3.7% 
Answered question: 976
Skipped question: 107

37. If you are employed, which of the following best 
describes your job function?
(Many people said there weren’t enough choices 
here. For instance there was no space for self-
employment.)
I am unemployed/retired/a 
homemaker:   39.9%  38.9% 
Accounting/Auditing  1.8%  1.4% 
Administrative   2.4%  4.0% 
Advertising/Marketing 0.7%  0.8% 
Analys:    0.4%  0.5% 
Art/Creative Design:  1.0%  0.5% 
Business Development: 0.6%  0.3% 
Consulting:  0.6%  0.6% 
Customer Service: 5.3%  4.8% 
Distribution:  1.1%  1.1% 
Doctor:   0.7%  0.4% 
Educator (E.g., teacher, 
lecturer, professor) : 4.5%  5.3% 
Engineering :  1.4%  2.8% 
Farming/Agriculture: 13.1%  6.1%
Finance:  0.7%  0.8% 
General Business: 3.1%  3.2%
Health Care Provider (other than doctor 
or nurse):   5.3%  4.5% 
Human Resources: 0.4%  0.5% 
Information Technology: 0.7%  3.0% 
Legal:   1.1%  1.9% 
Management:  1.7%  4.0%
Nurse:   3.5%  2.6% 
Production:  2.9%  3.8% 
Product Management: 0.4%  0.3% 
Project Management: 0.1%  0.2% 
Public Relations: 0.3%  0.3%
Purchasing:  ---  0.1% 
Quality Assurance: 0.8%  0.9% 
Research:  0.1%  0.4% 
Sales:   2.7%  2.0% 
Science:  0.1%  0.9% 
Strategy/Planning: ---  0.5% 
Supply Chain:  0.4%  1.3% 
Training:  0.3%  0.6% 
Writing:   1.7%  0.4% 
Answered question: 712/970
Skipped question: 428/113

Thanks to all of you who
participated in this survey!



92

By w. l. felker

Thus times do shift; each thing his turn 
does hold;

New things succeed as former things 
grow old.

—Robert Herrick

The Ephemeris for
September and October

The Sun’s Progress
The sun moves toward fall at a 

little more than one degree every 
three days until it reaches equinox 
at 10:29 p.m. (EDT) on September 
22, entering the sign of Libra at the 
same moment. 

On October 23, a partial eclipse 
of the sun will be visible visible in 
most of North America during the 
late afternoon, check local sources 
for exact times.

The phases of the Puffball 
Mushroom Moon,

the Hickory Nutting Moon,
and the Toad and Frog Migration 

Moon
September’s moon is the Puffball 

Mushroom Moon that presides over 
the autumn growth of mushrooms, 
as well as the corn harvest, the start 
of soybean harvest, and the peak of 
spider web abundance in the woods. 
Besides the puffballs, look for hickory 
nuts, acorns and black walnuts as 
the Hickory Nutting Moon swells 

and ebbs. Throughout the early fall, 
toads and frogs migrate, reaching 
their winter quarters under the Frog 
and Toad Migration Moon

August 25: The Puffball Mush-
room Moon is new at 9:13 a.m. In 
traditional moon naming, this is the 
Harvest Moon. 

September 2: The moon enters its 
second quarter at 6:11 a.m.

8: The moon is full at 8:38 p.m., 
reaching Perigee (its position closest 
to Earth) at the same time.

15: The moon enters its last quar-
ter at 9:05 p.m.

20: Lunar Apogee (the moon’s 
position farthest from Earth).

24: The Hickory Nutting Moon is 
new at 1:14 a.m.

October 1: The moon enters its 
second quarter at 2:33 p.m.

6: Lunar Perigee.
8: The moon is full at 5:51 a.m. A 

total eclipse of the moon, visible in 
all parts of the United States except 
much of the Northeast, occurs in the 
morning.

15: The moon enters its final phase 
at 2:12 p.m.

18: Lunar Apogee.
23: The Toad and Frog Migration 

Moon is new at 4:57 p.m.
30: The moon enters its second 

quarter at 9:48 p.m.

The Planets
Venus, hiding in Leo, remains out 

of sight through September, October 
and November, finally returning 
as the evening star in Sagittarius 
on December 5. Jupiter rises well 
before dawn in Cancer, then moves 
into Leo, remaining the morning star 
throughout September and October. 
Mars is an evening star, visible in the 
southwest throughout these months, 
in Scorpio and then in Ophiucus. 
Saturn in Libra will be too close to 
the sun for easy observation in early 
and middle autumn.

The Stars
The evening sky of September and 

October tells the story of the season: 
The Summer Triangle of Cyngus, 
Lyra and Aquila ripens all the re-
maining vegetables and field crops 

as it moves into the west. Aquarius, 
Capricorn and Sagittarius along the 
southern horizon accompany the 
great grain harvest. Aries and Per-
seus in the eastern sky bring down 
the leaves.

The Shooting Stars
The Alpha Aurigid meteors pass 

overhead between August 28 and 
September 9. The Piscid meteors fall 
through Pisces, in the southern sky, at 
their best on the night of September 
21. The Draconid meteors arrive in 
the late evenings of October 7 and 8. 
The Orionids peak on October 17.

Meteorology 
Weather history suggests that 

cold waves usually cross the Missis-
sippi River on or about the following 
dates: September 2, 8, 12, 15, 20, 24 
and 29; October 2, 7, 13, 17, 23, and 
30. Storms can occur prior to the 
passage of each major front. The 
period between the 19th through 
the 25th of September and the same 
period in October historically bring 
an increased chance for dangerous 
weather. Full moon on September 8 
and new moon on September 24, full 
moon on October 8 and new moon 
on October 23 increase the likelihood 
of a hurricane coming ashore along 
the East Coast or a strong frost-
bearing cold wave moving across 
the Plains around those dates. 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.

The Almanack Daybook
September

1: This is the last week of late sum-
mer, and the final tier of wildflowers 
starts opening throughout the coun-
try. Perhaps inspired by the flowers, 
sheep and goats often begin estrus 
at this time.

2: The moon’s entry into its second 
quarter today increases the chances 
that the first front of September will 
be relatively gentle, reducing the 
chance of frost in the North. 

3: The last young hummingbirds 

Poor Will’s
Countryside

Almanack
for

Early & Middle                 

   Autumn

My theory of evolution is that Darwin was adopted. — Steven Wright
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leave their nests. Cedar waxwings 
fly south; bobolinks and woodcocks 
follow. 

4: Bees are awkward and stiff in 
the cool mornings (a good time to 
check the hives). Sometimes on sunny 
days, woolly bear caterpillars swarm 
across the warm black roads. Bright 
patches of scarlet sumac and Virginia 
creeper mark the fencerows. 

6: Cobwebs are everywhere in 
the woods, and on the colder nights, 
the katydids refuse to chant, and the 
frogs are silent. 

7: The full September moon and 
changes in the weather could have 
a negative influence on the joints of 
mammals. 

8: Today’s full moon, combined 
with lunar perigee, today makes frost 
highly likely in the northern tier of 
states. 

9: Put in root crops and spring 
bulbs, divide perennials and dig in 
shrubs and trees in the first week of 
September under the moon’s third 
quarter. 

10: Watch for foot rot to increase 

in your herd or flock with wet Sep-
tember pastures.

11: Squirrels scatter buckeye 
hulls along the trails; locust pods fall 
beside them. The rich scent of late 
summer pollen is almost gone by end 
of the week. 

12: Today marks the beginning 
of a decline in the percentage of 
daily sunshine, a downward shift 
that continues in the whole country 
through December (the year’s dark-
est month). 

13: In northern fields, the plant-
ing of winter wheat gets underway. 
Throughout the South, cotton grow-
ers defoliate their cotton plants.

14: Doves stop calling in the 
morning until late winter. 

15: When the mid-September 
weather system moves along the 40th 
Parallel, brisk afternoons in the 50s or 
60s are four times as likely to occur as 
during the first week of the month. 

16: The dark waning moon of 
September’s third week favors vac-
cinations, surgery, and general live-
stock care. 

17: In the final two weeks of Sep-
tember, a rapid deterioration occurs 
in all the wildflowers except the 
goldenrod and asters

18: Most black walnuts have 
fallen. 

19: April foliage revives as the 
canopy thins, beginning Second 
Spring. 

20: Pollen season declines quickly 
from now on, and lunar apogee today 
decreases the likelihood of seasonal 
affective disorders.

21: Buzzards gather to ponder 
migration. Above the Mason-Dixon 
Line, the cobwebs that blocked sum-
mer paths become rare. 

22: The first tier of trees, which 
includes the ashes, cottonwoods, box 
elders, hickories, and locusts, turns 
quickly after equinox. 

23: Prepare cold frames in north-
ern states, and then seed your late-
autumn greens for salads.

24: Today’s new moon increases 
the chances for freezing temperatures 
deep into the Lower Midwest.

25: The waxing Hickory Nutting 
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Moon favors the seeding of winter 
grains. 

26: Also as the moon waxes, plant 
fall peas. Set out cabbage, kale and 
collard sets. Seed the lawn. 

27: Insects become less common in 
the field and garden as the number of 
pollen-bearing flowers dwindles. 

28: In Wisconsin, Massachusetts, 
New Jersey, Oregon and Washing-
ton State, the cranberry harvest be-
gins as berries darken in the cooler 
weather.

29: Average temperatures now 
start to fall at the rate of four degrees 
per week almost everywhere in the 
nation. 

30: Milkweed pods burst in the 
wind, prelude to middle fall.

October
1: Take advantage of the moon’s 

weak position today (as it enters its 
second quarter) to work with live-
stock and talk to your children and 
spouse. 

2: Check the weight of your 
beehives to insure that bees have 
enough honey to make it through 
the winter. 

3: Test your soil after harvest and 
fertilize as needed. 

4: Along the 40th Parallel, tulip 
trees, sassafras, elms, and sweet gums 
change to full deep yellow.

5: The Hindu feast of Navaratri or 
Navadurga begins today and ends on 
the 13th. Kids and lambs born in the 
late winter and spring may be suit-
able for this market.

6: Lunar perigee today greatly 
increases the chance for freezing 
temperatures all across the northern 
tier of states. 

7: Lunar stress increases through-
out the country as perigee combines 
with full moon.

8: Full moon today increases the 
chance for cold and precipitation. 
But don’t forget to look for the lunar 
eclipse this morning as the moon 
rises. 

9: Favorable October lunar times 
for planting root crops, setting spring 
flower bulbs and transplanting pe-
rennials occur as the Hickory Nutting 
Moon wanes throughout the next 

I am at two with nature. — Woody Allen

two weeks. 
10: Middle fall comes to the Great 

Plains, the lower Midwest, and the 
Middle Atlantic area this week. The 
maples are transformed, and the ash, 
locust, hickory, red mulberry, cotton-
wood, crab apple, redbud, box elder, 
buckeye and walnut leaves come 
down in average years. 

11: Best lunar grain harvest condi-
tions, as well as the most propitious 
lunar times for clipping hair, trim-
ming hooves, worming livestock, 
and having surgery, should occur 
between now and the 23rd as the 
moon wanes. 

12: The tips of many spruce trees 
are putting on pale fresh growth 

13: Deer rutting season has opened 
in many areas.

14: The Muslim feast of Eid Al-
Adha (the Festival of Sacrifice) takes 
place between today and the 16th. 
Consider selling kids and lambs to 
this market.

15: Light frost starts to touch 

down at higher elevations across the 
South. Snow season spreads across 
the northern states.

16: Almost all the hickory nuts, 
acorns and Osage fruits have fallen, 
tempting squirrels to leave the high 
branches.

17: Before new moon, dig up can-
nas, caladiums, tuberous begonias 
and gladiolus bulbs to avoid damage 
from the cold. 

18: You may want to set up your 
own impromptu roadside stand for 
your Halloween crops. Some people 
use the “honor system” and have 
their customers serve themselves and 
put money in a locked container.

19: The darkening moon will 
lie overhead during the middle of 
the day, favoring daytime hunting. 
Since the moon will be below the 
county near midnight, raccoons and 
opossums could be moving more at 
that time.

20: Deer are in estrus throughout 
central states, more likely than usual 
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to appear suddenly in front of your 
car.

21: Vast flocks of robins are flut-
tering, chattering, whinnying, and 
moving south through the high trees 
along the river valleys. 

22: Tomorrow’s new moon is ex-
pected to increase the likelihood for 
cold and wet weather. 

23: Don’t forget to watch for the 
partial eclipse of the sun during the 
late afternoon.

24: Seed winter greens under 
the new Frog and Toad Migration 
Moon. 

25: The dark of the October moon 
is a fine time for dividing and trans-
planting your perennials.

26: Gradually increase feeding 
of grain and free choice hay as the 
weather cools. This is especially 
important for pregnant livestock; 
an undernourished animal not only 
may develop health problems but 
will probably pass problems on to 
offspring. Improper feeding can also 
cause premature births.

27: Finish the fences and outbuild-
ing repairs before the weather turns 
mean in November. Feed your trees 
after all their leaves are down.

28: In the cranberry regions of the 
country, most of the berries have been 
brought in from the bogs. 

29: This week’s dark moon is the 
best lunar time this month for prun-
ing shrubs and trees to retard growth, 
and for killing weeds.

30: As the leaves come down, 
scouting the canopy for squirrels may 
become more rewarding. 

31: Rutting activity for deer in 
most areas should increase now 
and peak during in the middle of 
November, sometimes coinciding 
with the thinning of foliage in the 
undergrowth.

Lunar feeding patterns
for people and beasts

Best hunting and fishing should 
occur with the moon above the earth. 
The second-best time occurs with the 
moon below the earth.

Date: Above; Below
August 25–September 2: After-

noons; Midnight to Dawn

3–8: Evenings; Mornings
9–15: Midnight to Dawn; After-

noons
16–23: Mornings; Evenings
September 24–October 1: After-

noons; Midnight to Dawn
2–8 : Evenings; Mornings
9–15: Midnight to Dawn; After-

noons
16–23: Mornings; Evenings
24–31: Afternoons; Midnight to 

Dawn

Winners of the July-August 
Sckrambler Sweepstakes

Exactly 66 readers solved the 
last puzzle, and a prize of $5 was 
promised to the 1st, the 10th, the 25th 
and the 66thth to reply correctly. The 
1st correct respondent was Juanita 
Troyer of Mack, Colorado; the 10th 
was Marcia Delacerda of Lakewood, 
New York; the 25th was Donald Rose 
of Newberry, South Carolina; and the 
66th was Mrs. John Herschburger of 
Westby, Wisconsin. Congratulations 
to all the winners and to those who 
helped them win by entering!

Answers to the July-August 
Sckrambler

TAN  ANT
GBU BUG
TCENSI INSECT
DIPSRE SPIDER
QUITOSOM  MOSQUITO
LYF  FLY
EBE  BEE
NMTSAI MANTIS
LOYR-PLYO  ROLY-POLY
CRCKTEI CRICKET
AIDDYTK KATYDID
DACCIA CICADA
EEELTB BEETLE
PHIDA APHID
TERBUTYLF  BUTTERFLY
GGCHRIE CHIGGER
OEULS LOUSE
LAFE FLEA
CAROH ROACH
TIME MITE

The September-October 
Sckrambler: Rodents!

If you are the 2nd, the 21st, the 
42nd, the 62nd, the 100th or the 
150th person to return your correct 
Sckrambler solutions by my deadline 

Next month

of August 25 to Poor Will, P.O. Box 
431, Yellow Springs, OH 45387, you 
will win $5. If you happen to find a 
typo, you may simply skip that word 
without penalty. 

TAR    
AEAH   
VEABRE   
MOTRAM   
SERTHMA   
RODO SEMOU  
UIEANGA GIP  
LMMNGEI   
LOVE   
AIRPREI DGO  
BBRATI   
RRIUQLES  
LDFIE SEMOU  
ROPCUPENI  
CHHCNLLIIA  
PHOGRE   
KUMNHCPI  
TTOONCLAIT  
REWHS   
SKRATUM   

Copyright 2014 – W. L. Felker

• Urinary stones in 
wethers

• Filling fish dishes
• Non-toxic flea 

control
• Crenshaw
Daylily Farm

And so much more!

Send your questions, 
answers or photos to:
Countryside Editorial

145 Industrial Dr.
Medford, WI 54451

Editor@countrysidemag.com. 

We want to hear from you!



96Capture Your Countryside...
and share it with us!

CountrysidE is proud to present an on-going photo contest. Send us photos from your homestead— 
livestock, grandchildren, garden, barn, etc.—and we may share it with CountrysidE readers! Each 
issue’s “Featured Photo” will receive a FREE CountrysidE t-shirt!
     E-mail your photo(s) as jpeg attachment(s) to friend@countrysidemag.com with “Capture Your 
Countryside” in the subject line, be sure to include your name, mailing address, phone number and a 
brief description. Or mail photo(s), including your name, mailing address, phone number and a brief 
description, to “Capture Your Countryside,” 145 Industrial Drive, Medford, WI 54451. 
Any photos received will become the property of Countryside Publications and can be used at anytime. Countryside Publications retains 

the right to publish and/or reproduce any and all photos submitted in future issues or publicity, with or without mention of source. 

Featured Photo This is where we sit 
for breaks here at 
Sunrise Slope. Our 
little piece of 
heaven.—Larry 
Anderson & 
Vicki Gorrell, Arkansas

These fox live under my shed. Each March one of the fe-
males comes to raise her litter, this is the 3rd year now.
—Karen Edwards, Indiana

A male Woodpecker drilling an entrance hole into our front 
palm tree.—Brenda Crispen, Florida
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Haying the old-fashioned way! —Sarah Cangialosi, Virginia

Brother and sisterly love.—Terri Thornton, Kansas

Two of my granddaughters in my country kitchen. This is 
where I do most of my canning. We have spent many happy 
hours in this kitchen.—Shirley Lasiter, Missouri

This is my granddaughter Katelyn picking raspberries in 
Grandma’s secret spot.  —Robin Smiley, Michigan

A shot from our homestead.—Joy Hoskin, Nova Scotia, Canada

This is Hilda—she kept me company in the garden last 
summer and may, or may not, have scared away any 
crows.—Cindy Rasely, Indiana
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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.kencove.com
1-800 -KENCOVE

PA  •  IN  •  MO

KENCOVE ELECTRIC NETTING

Call now for your free fence guide & catalog

• Superior protection from predators
• Lightweight, portable design for easy installation
• Available in green, orange, and white
• Ideal for poultry, goats, and sheep

(NSPCW2 Featured)

$91Delivered 
          Price

Order now! FREE SHIPPING
509-680-0231

TheChainsawsRule.com

MEASURE 
AS YOU  

CUT!
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Call or write for FREE information!

Hours: Mon.-Fri. 8-4:30, Sat. 8-Noon
13641 CR 22, Middlebury, IN 46540

(574) 825-7565

Full Line WORK HARNESS In Stock
Field Collars  • Vinyl Pads • Custom Harness 
     

MP2
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Alpacas/Llamas

Countryside’s
Breeders Directory

Reach over 300,000 people 
for just $60/year!

See details on page 105.

Heritage Swine

Bullfrogs

Goats

Hogs

Georgia
PEARSON POND RANCH & LLAMA CO., 242 Llama 
Lane, Ellijay, GA 30540. <www.pearsonpond.com> 
Over 150 llamas to chose from–Traditional–Surries.

Missouri
WEGENER FARMS LLC, Dawn Wegener, 3659 
Rock Creek Valley Rd., High Ridge, MO 63049. 
636-376-2324. <dawnquitmeyer@gmail.com> <www.
wegenerfarms.com> Llamas: Champion breeding 
stock, herdsire, bred & open females, gelded males. 
Top Quality fiber, calm temperment, all GORGEOUS! 
Boarding available.

Ohio
LOFTY PINE ALPACA & LLAMA RANCH, 2882 
Cty. Rd. 82, Lindsey, OH 43442. 419-665-2697. 
<loftypine@yahoo.com> Alpacas & llamas starting 
at $300. Pet, 4H, Guard, breeding, show.

Wisconsin
DREAM CHASER FARM ALPACAS, Ann & Maurice 
McKercher, 6106 S Dedham Rd., Foxboro, WI 54836. 
715-399-8527, Cell: 218-348-4823. <amckercher56@
yahoo.com> <www.alpacanation.com/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. <phrog 
pharmer@aol.com> American Bullfrogs (Rana 
catesbeiana). Deep soothing music on your pond. 
Purpose bred bullfrogs-healthy, hardy and prolific. 
Free info sheet.

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

UNDERHILL FARMS, Lynn & Karen Kaufman, 187 
21st Ave., Moundridge, KS 67107. 620-345-8415. 
<info@underhillfarms.com> <www.underhillfarms.
com> Belgian Blue Cattle. 

Nebraska
BOHATY’S BRITISH WHITES, Walter & Nancy Bohaty, 
1371 42nd Rd., Bellwood, NE 68624. 402-367-4741. 
<nbohaty@gmail.com> <www.britishcattle.com> 
Registered British White cattle.

Ohio
RIVERVIEW FARM, Fonnie Thoman, Crown City, 
OH. 740-256-1724. Miniature Jerseys–semen 
available. Also miniature horses. <www.miniature 
jerseys.com> 

Oregon
WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dal-
las, OR 97338. 503-704-2408.<whisperinghillsfarm@
gmail.com> <www.whisperinghillsfarm.com> Heritage 
Polled Shorthorns. Fast growing grass-fed Shorthorn 
genetics. Also Suffolk sheep.

Texas
AAVALON FARM, Sharon & George Adams, 1059 
AnCR 468, Palestine, TX 75803. 903-549-2036. 

Cattle

<aavalonfarm@hughes.net> <www.aavalonfarm.
com> Belted Galloways. Semen available. Visitors 
welcome.

Illinois
GRANDVIEW ACRES, Dennis & Laura Gray, 14014 
State Line Rd., Durand, IL 61024. 815-248-9012 
& Cell/TXT: 815-988-8867. <smallfarmer2008@ 
hotmail.com> Great Pyrenees LGD’s, St Croix, 
Suffolk, DorperxKatadin sheep & Boer, Kiko, Nubian 
goats. Purebred puppies-weaned or EXPERIENCED. 
Parents protect our livestock from predators and 
RAPTORS. Raised with, Lambs, Goats, Poultry, 
more; NOT human socialized. Our losses reduced 
to ZERO with these dogs.

Oklahoma
AMERICAN WORKING FARMCOLLIE ASSOCIA-
TION, Elaine Reynolds, HC 1 Box 23, Felt, OK 73937. 
920-857-6979. <farmshepherd@yahoo.com> <www.
farmcollie.com> Multipurpose Farm Dogs: English 
& Australian Shepherds, Standard & Border Col-
lies, Shetland Sheepdogs and Kelpies.

Tennessee
CASTLEROCK’S SPECIAL ASSISTING CANINES, 
Giant Schnauzer & Swedish Vallhund herding, live-
stock guardian, service dogs. Cindy Choate, Memphis, 
Tennessee. 901-553-9401. <castlerock003@yahoo.
com> <http://castlerockspecialassistingcanines.
homestead.com>

West Virginia
TIMBERS CROSS FARM, Sue Doohan, HC 75 Box 32, 
Strange Creek, WV 25063. 304-765-5453. Maremma/
Pyrenees Crossbred. Neutured & vaccinated. Sold as 
working pairs only. Started pairs $500 / Experienced 
pairs $700. Pups available occasionally, $150 each. 
Buyback guaranteed.

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

Minnesota
OAKWOOD GAME FARM, INC., PO Box 274, Princ-
eton, MN 55371. 800-328-6647. <oakwoodgamefarm.
com> We sell day-old pheasant and chukar partridge 
chicks and eggs. Ask about our new smaller quantities 
on eggs and chicks.

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

Dogs

Equine

Game Birds

California
HYONAHILL, Ruth McCormick, 24900 Skyland Rd., 
Los Gatos, CA 95033. 408-353-1017. <ruthmcc@
flash.net> Registered Oberhasli dairy goats. Beautiful, 
quiet, delicious milk. Send for color brochure. 

TALL-TAIL’S, Dorothy Lovato, 4181 Leon Dr., Clayton, 
CA 94517. 925-672-3097. <dilovato@aircloud.net> 
Oberhasli & Saanens. Buck service. 

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

Massachusetts
MENDING WALL FARM, Ed & Judy Lowe, PO Box 722, 
Assonet, MA 02702. 508-644-5088. <mendingwall@
meganet.net> <www.mendingwallfarm.homestead.
com> Nigerian Dwarf, Tennessee Fainting. 

Minnesota
WHISPERING WILDWOOD FARM, Patricia Sch-
ramm, Embarrass, Minnesota. 218-410-4358. 
<schramm1937@gmail.com> Nubians. 

Pennsylvania
GOATSVILLE ACRES, Marilyn Ryan, 15 Carbondale 
Rd., Waymart, PA 18472. 570-488-5369. <mlryan@
echoes.net> <www.goatsville.com> Purebred Mini 
Nubians.

California
The USA Herd–American Kunekune Pigs, 
J im & Lori  Enright,  PO Box 16, Jurupa 
Valley, CA 91752. 951-505-5230 <theusaherd@
gmail.com>

Arizona
THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.kunekunepig.com> Registered: 
Heritage KuneKune pigs, mini Jersey cattle, Nubian 
goats & Bulldogges.

Arkansas
FARMERS HEREFORD HOGS, Thomas Hardin, 
13776 E. Hwy 56, Ash Flat, AR 72513. 870-219-6285. 
Registered Hereford hogs. 

Missouri
CROWLEY’S RIDGE MINIATURE FARM, David 
Stoltzfus, 32169 Co. Rd. 337, Advance, MO 63730. 
573-421-2365. KuneKune pigs. Quality breeding 
stock available. 

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

Pennsylvania
WHITE BISON FARM, Dave & Jodi Cronauer, 
394 Russet Rd., Patton, PA 16668. 814-674-2330. 
<apache_jc@yahoo.com> <www.whitebisonfarm.
com> Idaho Pasture Pigs, KuneKune Pigs, American 
Bison, Gypsy Vanner Horses.
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Sheep

Large Black Pigs

Miniature Cattle

VariousPoultry

Kansas
UNDERHILL FARMS, Lynn & Karen Kaufman, 187 
21st Ave., Moundridge, KS 67107. 620-345-8415. 
<info@underhillfarms.com> <www.underhillfarms.
com> Large Black hogs.

Michigan
HORTON FARMS, Robert & Christine Horton, 11650 
Remick Rd., Blanchard, MI 49310. 989-561-2386. 
Large Black Hogs. Taking orders for breeding pairs.

Arizona
THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.minijersey.org> Registered: 
mini Jersey cattle, Nubian goats, Heritage Kunekune 
pigs & Bulldogges.

Colorado
TWO SHOES RANCH. Registered Miniature Her-
efords. Bill & Dona Shue, 696 Co. Rd. 22, Craig, CO 
81625. 970-824-0105. 2shoesranch@gmail.com 
http://2shoesranch.com Grass-Fed, Quality Genetics, 
More Meat, Less Feed.

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

Alabama
LNL MINIFARM, Levon & Lynn Sargent, 663 
Hulsey Rd., Henagar, AL 35978. 256-657-6545. 
<www.lnlminifarm.com> <lnlsargent@farmerstel.
com> ADGA Nigerian Dwarf Goats, AGHA Guinea 
Hogs, KuneKune crosses, AMJA %Jersey, crossbred 
mini beef cattle & Babydoll Southdown Sheep.

Arizona
GOLDEN-RULE FARM, Sabrina Spires, 7525 Der-
ryberry Dr., Flagstaff, AZ 86004. 928-600-0409. 
<GoldenRuleFarmAZ@gmail.com> < GRFkunepigs.
us> Kunekune pigs.

THE ROCKING ROBIN RANCH, Prescott, Arizona. 
928-925-6886. <www.kunekunepig.com> Registered: 
Heritage KuneKune pigs, mini Jersey cattle, Nubian 
goats & Bulldogges.

California
TANGLEWOOD RANCH, Dave & Laura Simmons, 
Grass Valley, California. 530-271-2023, Dave 
cell: 530-802-6445, Laura cell: 818-489-2525. 
<tanglewoodranch@aol.com> <www.Tanglewood 
-ranch.com> KuneKunes pigs & Dexter cattle.

Texas
RUNNING CREEK RANCH, Sulphur Springs, Texas. 
724-622-7453. <sales@runningcreekranchtx.com> 
<www.runningcreekranchtx.com> Breeding & selling 
quality KuneKune Pigs. AKBA Registered. 

California
METZER FARMS, 26000C Old Stage Rd., Gonzales, 
CA 93926. Year-round hatching. Nationwide shipping. 
Free catalog now, 800-424-7755. <www.metzerfarms.
com> Ducklings: Pekin, Rouen, Khaki Campbell, 

Golden 300 Egg Layer, Blue Swedish, Buff, Cayuga, 
Mallard, Welsh Harlequin, White Crested & Runners 
(Black, Chocolate, Blue, Fawn & White) Goslings: 
Embden, White Chinese, Brown Chinese, Toulouse, 
Dewlap Toulouse, African, Canada, Buff, Tufted Buff, 
Sebastopol, Pilgrim, Crested Roman. Ringneck pheas-
ants, French Pearl guineas, Wild turkeys.

Illinois
CHICKEN SCRATCH POULTRY, Larry & Angela 
McEwen, RR3 Box 44, McLeansboro, IL 62859. 
618-643-5602. <larry_angie@chickenscratchpoultry.
com><www.chickenscratchpoultry.com> Coronation 
Sussex, Light Sussex, Lavender Orpington, Chocolate 
Orpington, Jubilee Orpington, Black Copper Marans, 
Blue Copper Marans, Blue Laced Red Wyandotte, 
Welsummers, Blue Ameraucana, Black Ameraucana, 
Rumpless Araucana, Olive Egger.

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

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

URCH/TURNLUND POULTRY, 2142 NW 47 Ave., 
Owatonna, MN 55060-1071. 507-451-6782. Large 
fowl: Wyandottes: White, Golden Laced, Buff, Black, 
Silver Penciled, Partridge, & Columbian; Mottled Java, 
Black Java, S.C. Rhode Island Red, R.C. Rhode Island 
Red, Black Giant, White Giant. Dominiques, Buckeyes 
and Rhode Island White, Dark Brahma, Cochins: 
Black, Blue, White, Buff & Partridge; Black Langshan, 
White Langshan. S.C. Leghorns: Buff, Black, Dark 
Brown, Silver & White; R.C. Leghorns: Light Brown, 
Black & White; White Faced Black Spanish, R.C. 
Mottled Ancona. Black Astralop. White Crested Black 
Polish, Bearded and Non-Bearded Silver, Golden and 
Buff Laced Polish, Crevecoeur, La Fleche, Salmon 
Faverolle, Welsummers, Silver Campine, Golden 
Campine, Lakenvelder, Silver Penciled Hamburg, 
Golden Penciled Hamburg, Bearded White Polish, 
Golden Spangled Hamburg. Black Sumatra, Black 
Breasted Red Cubalaya, White Frizzle, Red Naked 
Neck, Sultan, Black Ameraucana, Silver Duckwing 
Ameraucana, Silver Phoenix. Bantam: Black Old 
English. Modern Games: Brown Red, Birchen, Red 
Pyle and Black Breasted Red. Silver Penciled Rock, 
Red Naked Neck, White Naked Neck, S.C. Rhode 
Island Red, S.C. Leghorns: White, Dark Brown, Light 
Brown; S.C. Mottled Ancona. R.C. Rhode Island Red, 
Quail Belgium, R.C. White Leghorn. White Crested 
Black Polish, Bearded White, Bearded Golden Polish, 
Bearded Buff Laced Polish, Wheaton Ameraucana, 
White Crested Blue Polish, Buckeye. Cochins: 
Birchen, Partridge, Buff, Golden Laced, and White; 
Dark Brahma, Buff Brahma, Salmon Faverolle, Black 
Langshan, Black Frizzle, White Frizzle, Bearded 
White Silkie, Bearded Mille Fleur. Geese: Canadian, 
Egyptian. Ducks: Muscovy: Black, Blue, White and 
Chocolate. Turkeys: Narragansett, Black, Bourbon 
Red, Slate, Wild Turkeys, Royal Palm, Beltsville White 
Turkeys, Standard Bronze Turkeys. 

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

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

Wisconsin
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.

Colorado
DESERT WEYR, Ken & Oogie McGuire, 16870 Garvin 
Mesa Rd., Paonia, CO 81428. 970-527-3573. <www.
desertweyr.com> <sales@desertweyr.com> Black 
Welsh Mountain sheep.

Idaho
FISHER TEXELS, W. Eugene & Niki Fisher, 2275 N. 
Grays Creek Rd., Indian Valley, ID 83632. 208-256-
4426. <fishertexels@gmail.com> <www.fishertexels.
com> Texel.

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

Minnesota
PERGAMINO FARM, 320-396-2361. <harpspun@
aol.com> East Friesian Dairy Sheep. Fleeces and 
other products. 

Missouri
MISSOURI KATAHDIN BREEDERS ASSOCIATION, 
Randy Wehner, 12 Morningside Ln., Long Lane, MO 
65590. 417-345-1515. <MoKats@case-agworld.com> 
<www.case-agworld.com/MKBA.html> Katahdin 
Hair Sheep. Why shear when all you want is meat? 
Missouri Katahdins are hardy, good mothers and 
excel on forage.

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

Oregon
WHISPERING HILLS FARM, Joe Schallberger, DVM, 
PhD & Sue Schallberger, DVM, 6515 Kurtz Rd., Dal-
las, OR 97338. 503-704-2408.<whisperinghillsfarm@
gmail.com> <www.whisperinghillsfarm.com> Suffolks. 
Fast growing, grass-fed Suffolk genetics. Also Heritage 
Polled Shorthorn cattle.

Pennsylvania
TRIMBUR FARM FINNSHEEP, Heidi Trimbur, 58 
Bitting Rd., Alburtis, PA 18011. 610-845-3607. <www.
trimburfieldfinnsheep.com> < trimburfield@gmail.
com> Finnsheep: quality breeding stock selected 
for temperament, conformation, fertility, premium 
colored/white wool, grass-fed programs and parasite 
resistance.

Wisconsin
WOOLY WOOD RANCH, Roger & Bonnie Feist, 
Amery, Wisconsin. 715-268-2456. <ovine@amerytel.
net> Registered Huacaya alpacas, Southdown sheep 
& Kiko goats. 

Miniature Livestock

Miniature Pigs
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AMERICAN BLACK WELSH MOUNTAIN SHEEP 
ASSOCIATION, Eugenie McGuire, Sec./Treas., PO 
Box 534, Paonia, CO 81428-0534. <info@blackwelsh.
org> <www.blackwelsh.org>

AMERICAN EMU ASSOCIATION, 1201 W Main 
St., Suite 2, Ottawa, IL 61350. 541-332-0675. 
<info@aea-emu.org> <www.aea-emu.org> Emu.

AMERICAN HIGHLAND CATTLE ASSOCIA-
TON, Historic City Hall, 22 S. 4th Ave., Ste. 201, 
Brighton, CO 80601-2030. 303-659-2399, fax: 
303-659-2241 <info@highlandcattleusa.org> 
<www.highlandcattleusa.org> Benefits of Raising this 
Fantastic Heritage Breed: Lean, Tender, Flavourful 
Beef; Excellent Utilizer of Poor Quality Forages; Cav-
ing Ease; Strong Maternal Instinct; Docile Tempera-
ment; Breed Recognition Like No Other.

AMERICAN KUNEKUNE PIG REGISTRY, PO 
Box 7770, Norco, CA 92860. 951-505-5230. 
<americankunekune@yahoo.com> <www.american 
kunekunepigregistry.com> Official Registry for the 
Kunekune Pig in America. Established in 2006, Annual 
Conference, Sanctioned Shows/Events.

AMERICAN MINIATURE JERSEY ASSOCIATION 
& REGISTRY, LLC., Maureen Neidhardt, Registrar, 
3571 Hwy. 20, Crawford, NE 69339. 308-665-1431. 
<rarebreed@bbc.net> <www.miniaturejersey 
association.com>

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

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

CALIFORNIA RED SHEEP REGISTRY, INC., Jerry 
Brown, Registrar, PO Box 468, La Plata, NM 87418. 
505-325-2837. <caredsheep@caredsheep.com> 
<www.caredsheep.com> 

CONTINENTAL DORSET CLUB Inc., Debra Hopkins, 
Executive Secretary/Treasurer, PO Box 506, North 

Scituate, RI 02857. 401-647-4676. Fax 401-647-4679. 
<cdcdorset@cox.net> <www.dorsets.homestead.
com> Dorset sheep. 

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

FINNSHEEP BREEDERS’ ASSOCIATION, 6861 
Old Pipestone Rd., Eau Claire, MI 49111. 269-
461-4101. <FBAsecretary@finnsheep.org> 
<www.finnsheep.org> 

ICELANDIC SHEEP BREEDERS OF NORTH 
AMERICA (ISBONA), Membership Secretary, 253 
North St., Mechanic Falls, ME 04256. 207-740-5110. 
<membership@isbona.com> <www.isbona.com> 

INTERNATIONAL FINNSHEEP REGISTRY, Deb 
Olschefski, Secretary, 3937 Ridgewood Rd., York, 
PA 17406. 717-586-2117. <www.internationalfinn-
sheepregistry.org>

M I N I AT U R E  D A I R Y  G O AT  A S S O C I -
ATION, Manager, Andrea Green, 1706 Fair-
way Dr. #130, Walla Walla, WA 99362. 509-
591-4256. <mdga@miniaturedairygoats.com> 
<http://miniaturedairygoats.com> The registry for all 
your Miniature Dairy goat breeds –The Right Size 
goat. Now accepting Nigerian Dwarf

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

NORTH AMERICAN BABYDOLL SOUTHDOWN 
SHEEP ASSOCIATION AND REGISTRY (NAB-

SSAR). Protecting, preserving, and promot-
ing the Babydoll Southdown. Educational bi-
annual newsletter, information, and breeder list. 
<www.nabssar.org> NABSSAR Registry: 641-942-
6402.

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

NORTH AMERICAN SHETLAND SHEEPBREED-
ERS ASSOCIATION (NASSA), P.O. Box 51, 
222 Main St., Milo, IA 50166. 641-942-6402. 
<www.shetland-sheep.org> Faye Whitney, Executive 
Secretary, 413-628-3279.

POSM HORSE REGISTRY,  f i rs t  Amer i -
can breed, PO Box 424, Machias, ME 04654. 
<www.posmhorse.com> Old type Morgan 
horses. 

ST.  CROIX HAIR SHEEP BREEDERS, 
INC., Secretary, Kathy Bennett, 15863 Tiller 
Trail Hwy., Days Creek, OR 97429. 541-825-3750. 
<rbr15863@hughes.net> <www.stcroixsheep.org>

TEXEL SHEEP BREEDERS SOCIETY, 2275 N. Grays 
Creek Rd., Indian Valley, ID 83632. 570-869-2692. 
<usatexels@gmail.com><www.usatexels.org> Large 
loin eyes and incredible muscle. 

UNITED HORNED HAIR SHEEP ASSO -
CIATION, INC. (UHHSA), Association Office 
and Registrar :  PO Box 161,  New Leb-
a n o n ,  O H  4 5 3 4 5 ,  9 3 7 - 4 3 0 - 1 7 6 8 . 
<uhhsa@yahoo.com> <www.uni tedhorned 
hairsheepassociation.org> Painted Desert, 
Texas Da l l ,  B lack  Hawai ian ,  Cors ican, 
Desert Sand, New Mexico Dahl, Multi-horned Hair 
and Mouflon.

Countryside Bookstore, 145 Industrial Dr., Medford, WI 54451
1-800-551-5691 • www.countrysidemag.com

Keep Your Livestock Healthy...

This easy-to-use reference guide provides ev-
erything you need to know about caring for 
and treating pets and barnyard animals. With 
complete chapters on cats, cows, dogs, goats, 
horses, pigs, poultry, rabbits, and sheep, it in-
cludes hundreds of strategies for preventing and 
curing common problems. Veterinary Guide 
for Animal Owners provides a wealth of prac-
tical, no-nonsense information that no animal 
owner should be without. 432 Pages, $14.95 + 

$4 S&H + WI Residents add 5.5% tax.

Veterinary Guide For Animal Owners
2nd Edition • Caring For Cats, Dogs, 

Chickens, Sheep, Cattle, Rabbits and More!
By C.E. Spaulding and JaCkiE Clay Keeping Livestock Healthy is one of the recognized 

classics in its field. Now completely revised and 
updated, this fourth edition draws on the very latest 
research from experts on each of the five animals 
covered—horses, cattle, pigs, goats, and sheep. It 
presents new information on vaccines, artificial in-
semination, ultrasonography, disease testing, drug 
treatments, and diseases such as Lyme disease, Po-

tomac fever, bluetongue, foot-and-mouth disease, and mad cow disease. 
This complete reference on livestock health is an invaluable guide to pre-
venting disease through good nutrition, proper housing, and appropriate 
care. 345 Pages, $19.95 + $4 S&H + WI Residents add 5.5% tax.

Keeping Livestock Healthy
A Veterinary Guide to Horses, Cattle, Pigs, Goats & Sheep

By n. BruCE HaynES, d.V.M.
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Atlernative Energy

Health

Leather Goods

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

PROPANE REFRIGERATORS FOR OFF-GRID 
LIVING! Call Lehman’s at 888-332-5534 for free 
brochures on Diamond gas refrigerators or visit: 
www.Lehmans.com. Five year warranty.

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

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

FREE BOOKLETS: Life, Immortality, Soul, Pol-
lution Crisis, Judgment Day, Restitution, Sample 
Magazine. Bible Standard Ministries (CM), 1156 
St. Matthews Rd., Chester Springs, PA 19425. 
<www.biblestandard.com>

FREE BOOKLET provides a clear Pro and Con as-
sessment of Jehovah’s Witnesses teachings. Write 
Bible Standard (CM), 1156 St. Matthews Rd., Chester 
Springs, PA 19425. <www.biblestandard.com>

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

SUNBEAM CANDLES 100% natural bees-
wax candles made with SOLAR POWER! 
<www.sunbeamcandles.com>

WE’RE YOUR ONE STOP SHOP for all things needed 
for your country/outdoor lifestyle. Supplies for pets 
too! Online catalog available at www.dblrsupply.com 
321-837-1625.

TANDY LEATHER’S 172-page Buyer’s Guide of 
leather, saddle and tack hardware, tools and much 
more for leathercrafters and farm or ranch is free. Tandy 
Leather Factory, Dept. CSY, 1900 SE Loop 820, Ft 
Worth, TX 76140. <www.tandyleatherfactory.com>

 

200 head dairy goat does for sale. Alpine, Saanen 
and LaMancha. 1-4 years old. 319-350-5819. 

Aromatherapy

Books

Business Opportunities

Candles

Country Store

Crafts/Supplies

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

HARNESS SADDLERY CATALOG. St. Paul Saddlery, 
953 W. 7th St., St. Paul, MN 55102. 651-222-5616.

Join our ministry of enriching the lives of people with 
disabilities at beautiful Rainbow of Hope Farm, King-
sley, MI. Seeking compassionate, caring, hard work-
ing, honest couple/family. Housing available.  More 
information: www.rainbowofhopefarm.wqeebly.com. 
231-263-5465.

Free Fence Guide/Catalog—Woven wire, electric 
netting, portable fence supplies, and more from 
Kencove Farm Fence Supplies. 800-536-2683. 
www.kencove.com.

FREE BOOKS/DVDS. Soon government will enforce 
the “Mark” of the beast as Church and State unite! 
Let Bible reveal. The Bible Says, P.O.B. 99, Lenoir 
City, TN 37771. <thebiblesaystruth@yahoo.com> 
1-888-211-1715.

Byler’s Certified Organic garlic for food and seed. 
Colorado grown. Garlic powder and garlic granules, 
too! <www.strawhatfarms.com> 970-240-6163.

Miniature Nubian and Miniature Mini Silky Fainting 
Goats for sale. Bucks and Does (some bred). Ohio. 
330-207-1835. 

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

Extend Your Growing Season 3-4 Months! More plea-
sure and profit with easy to assemble greenhouse kits 
starting at $349. No special tools or skills required. 
Expandable to any length, quality built, quick ship-
ments. Free catalog. Call today! Hoop House, PO 
Box 2430, Mashpee, MA 02649. 1-800-760-5192. 
<www.hoophouse.com>

ANCIENT BIBLICAL HEALING SCIENCE Wise Men 
gave baby Jesus Frankincense & Myrrh. Reports 
reveal two powerful immune builders. Free “Missing 
Link” Tape. Call 1-888-506-2460.

BLACK SALVE THE ORIGINAL: Growths, warts, 
moles, malignancies. 100% Organic Herbs for Heal-
ing. TIGER-X Products, PO Box 3602, Everett, WA 
98213. 1-800-909-4553.

Pure, Therapeutic Grade Essential Oils –  
Wholesale discounts, no minimums. Diffuser and 
starter kits available. Contact me for a sample! 
www.heirloomgirl.com <puremotherhood@gmail.
com> 

H E R B A L C O M  b u l k  h e r b s ,  s p i c e s , 
supplements. Quality at best prices. Free freight. 
Save at <www.herbalcom.com> or 888-649-3931 
for Free Catalog.

FREE copy of  the Essiac Handbook. 
About the famous Ojibway herbal healing 
remedy. Cal l  1-888-568-3036 or wri te to 
PO Box 278, Crestone, CO 81131-1182.

Stevia, bulk herbs, spices, pure essential 
oils, herbal teas, dehydrated vegetables, tinc-
tures, stevia plants. Free catalog. 800-753-9904. 
<www.herbaladvantage.com> <www.healthyvillage.
com>

NO HOMESTEAD SHOULD BE WITHOUT 
COMFREY .  10 ROOT CUTTINGS $15.95. 
FREE SHIPPING. BRUCE BURDGE, PO BOX 10, 
JETERSVILLE, VA 23083.

CUSTOM LEATHER holsters, sheaths, belts, wal-
lets. Jedco Leather, 806-856-5251. Wholesale/retail. 
<www.jedcoleather.com>

Dairy Goats

Do It Yourself

Equine

Farm Manager Wanted

Fencing

Free

Gardening

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

FREE CATALOGS.
800-259-4769   

www.neptunesharvest.com

NEPTUNE’S HARVEST ORGANIC FERTILIZER

Garlic

Goats For Sale

Greenhouses

Herbs

Metal Yard Art
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Classified Advertising Continued

ACCORDIONS, CONCERTINAS, BUTTON 
BOXES, ROLAND REEDLESS ACCORDIANS– 
New, used, buy, trade, repair, catalogs $5. 
Castiglione, Box 40CTS, Warren, MI 48090. 586-755-
6050. <www.castiglioneaccordions.com>

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

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

FREE BIBLE Correspondence Course: non-
denominational. Write: 83 Gilbert Rd., Gouverneur, 
NY 13642.

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

“Why We Live After Death”, “The Search For 
Truth” and more free titles from Grail Forum, 786 
Jones Road, Vestal, NY 13850, 1-888-205-7307 or 
www.grailforum.com.

Natural Burial. White Eagle Memorial Preserve at 
Ekone Ranch is a GBC certified conservation burial 
ground in southern Washington State. Call 206-338-
1041. www.naturalburialground.org.

Books: For home schooling “How We Use English to 
Communicate:  An Introduction”; Tired of the money 
chase? “The Money Chase-Government-Business-
The Good Life”. Order at Amazon.com

ORGANIC FARMING: Commerc ia l -sca le 
techniques. Organic/sustainable ag methods 
that work. “Acres U.S.A.,” $29/year (12 issues). 
Free catalog of 100s of books. 800-355-5313 
<www.acresusa.com>

FREE SAMPLE EDITION for livestock producers. 
“Stockman Grass Farmer Magazine,” PO Box 2300-
C, Ridgeland, MS 39158-2300. 800-748-9808. 
<www.stockmangrassfarmer.com>

POND SUPPLIES: Live gamefish for stocking. Large 
selection of pond and water garden supplies. Free color 
catalog! Stoney Creek, Inc., Grant, MI. 800-448-3873. 
<www.stoneycreekequip.com>

Mealworms by the Pound–Bluebirds, Chickens, 
Turkeys, & Ducks all love our dried and live meal-
worms. <www.mealwormsbythepound.com> or 
888-400-9018.

Egg Carton Source–America’s best source for Egg 
Cartons. Free Shipping. <www.eggcartonsource.
com> or 888-902-2272.

Quail & Gamebird Supply–Incubators, Flight Pen 
Netting, Nipple Waterers, Gamebird Coops, Preda-
tor Control, and more. <www.quailsupply.com> or 
888-633-9309. 

RIDGWAY’S 91st YEAR. Chicks, ducklings, turkeys, 
guineas, gamebirds, goslings and quail eggs. Books 
and supplies. Visa/MasterCard. Free catalog. Ridgway 
Hatchery, Box 306, LaRue 7, OH 43332. 800-323-
3825. <www.ridgwayhatchery.com>

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

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>

DUCKLINGS, GOSLINGS, GUINEAS, PHEASANTS, 
WILD TURKEYS, 35+ breeds. Minimum shipment two 
birds, Nationwide shipping. Year round hatching. Free col-
or catalog: Metzer Farms, 26000C Old Stage, Gonzales, 
CA 93926, 800-424-7755. <www.metzerfarms.com>

 
MISSOURI OZARKS MOUNTAIN SPLENDOR. Af-
fordable ranches, farms. Back Home Real Estate, 
800-938-8800.

3 6 +  A c r e s  S o u t h e r n  C o l o r a -
do Ranch Land.  For  sa le  by  owner. 

$ 2 2 , 5 0 0 .  N i c e  m o u n t a i n  v i e w s . 
H o r s e s  o k a y.  S e l l e r  w i l l  f i n a n c e . 
ba122945@aol.com

Secluded 8 acres of land, some woods, nook of 
pine trees, wildlife, on a back country road in the 
Fingerlakes area of New York state. $3,200 per acre. 
607-243-5816.

Unique and awesome cordwood home, 16 
sided, living roof, earth floor, approximately 
950sqft, on treed 3/4 acre. Available to vet-
erans only. Located in Southeast Oklahoma. 
No property taxes. Very rural, peaceful, backs to 
wildlife preserve, near national forest, hunting,  
ishing, and great motorcycle rides. $80,000. alan-
barreca@gmail.com, http://bit.ly/cordwoodhome, 
925-519-1096.

SMALL FARM 20 acres+/- adjacent to Forest. 
7+/- cleared, fencing, produce plants. House, barn. 
Creek. Owner Financing. Aimee Cox, Realtor 864-
506-3096.

Property for sale, lease w/option or housing supplied 
in trade for long term live-in caretaker. Wooded 40 
acre parcel with home, apartment, outbuilding. Located 
in Northern Clark Country, Wisconsin. Caretaker 
candidate must be reliable, non-drinking, with neces-
sary skills needed to maintain property. Background 
check/references required. jamayrose@gmail.com 
or 715-613-4775.

Floodwood, Minnesota. Two homes with 100 acres/
creek. Numerous outbuildings. Licensed agent. Per-
rella & Associates. Marcy Johnson, 218-969-6574. 
www.wayneandmarcy.com.

SAWMILLS from only $4,897–MAKE MONEY & 
SAVE MONEY with your own bandmill–Cut lumber 
any dimension. In stock ready to ship. FREE Info & 
DVD: www.NorwoodSawmills.com/357; 1-800-566-
6899 ext. 357.

Portable Sawmills–Turn your logs into lumber. Quick, 
easy and affordable. Made in the USA. Call or email 
for your free catalog. <www.cookssaw.com> or call 
us toll free 1-800-473-4804.

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>

Raw wool sold by the fleece–white, natural color, 
black. Approximately 100 fleeces available. Buy at: 
www.etsy.com/shop/cabinhollow2

 
60 year old Jill Of All Trades looking for pet sitter/
caretaker position. Call Helen Marie 989-246-0826.

www.CampingSurvival.com 5% off with cou-
pon code “countryside”. Over 20,000 products for 

NEW! 
Display BreeDers & 

ClassifieDs! 

see page 105 for  
Order form.

Or Contact Gary at 
1-800-551-5691 or 
gchristopherson@ 

countrysidemag.com

& Small Stock Journal

Of Interest To All

Music & Instruments

Periodicals

Pest Control

Ponds

Poultry

Real Estate

Sawmills

Seeds/Plants/Nurseries

Sheep Wool

Situation Wanted

Survival Gear
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Or Visit www.countrysidemag.com

• Call for multiple issue discounts
• Feel free to use a separate sheet of paper

Please type or print legibly and indicate the words you would like 
in bold or capital letters. • Don’t forget to count your name, address, 

phone number and e-mail if it is part of your ad. • 20 word minimum. 
Ads under 20 words will be charged $63. 

Mail to:
Countryside Breeders/Classifieds, 

145 Industrial Dr., Medford, WI 54451 
or E-mail: gchristopherson@countrysidemag.com

www.countrysidemag.com
1-800-551-5691 • Fax: 1-715-785-7414  

Number of words _____ x $3.15 =                         $_______

Words in all CAPITALS _____x 25¢ =                  $_______

Words in bold _____x 25¢ =                                  $_______

X No. of issues you want your ad to run: _____ = $_______

Payment enclosed (U.S. funds):                              $_______

Liner Classified:
Your Name:

Address: 

City, State,  Zip:

Classification:

E-mail:

Ad:

Classification:

Your Farm Name:

Your Name:

Address:

City, State, Zip:

Phone Number:

E-mail:

Website:

Breed(s):

Additional Words $2 each per year:

Liner Breeders Directory:

Directory listing (6 issues):                           $60.00
Additional words ($2 each):
Total Amount Enclosed (US): 

Display Breeders/Classified (1" & 2" sizes):
For a color ad, add $50 per insertion

1x - 2x=$135 per inch, per issue
3x - 5x=$125 per inch, per issue
       6x=$115 per inch, per issue

Gary can help set up your ad, quote an ad you already have 
running or answer any other questions. Contact Gary at 

gchristopherson@countrysidemag.com
or call 1-800-551-5691

Use pictures, 
logo and color!

FREE Ad Design!

Tractors
self-reliance, preparedness, hunting, camping, out-
doors and survival from a 57-year-old company.

C R O S S C U T  S A W S :  S A W  T O O L S , 
knives, f i rewood cutt ing, people-powered 
tools. Catalog, $1 U.S., $3 Foreign. Crosscut 
S a w  C o m p a n y,  P O  B o x  7 8 7 8 ,  S e n -
eca  Fa l l s ,  NY 13148 .  315 -568 -5755 . 
<www.crosscutsaw.com>

EUROPEAN SCYTHES: Quality scythes, sickles, 
snaths, and blades for 140 years. FREE CATALOG. 
Marugg Company, PO Box 1418, Tracy City, TN 37387. 
<www.themaruggcompany.com> 931-592-5042.

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

BROADFORKS–Highest quality, blacksmith made 
with select Ash handles. <www.gullandforge.com> 
919-930-5263.

 
TRACTOR PARTS  and more fo r  o lder 
and ant ique farm tractors.  Free access 
to thousands of articles, photos and techni-
cal info, plus our popular discussion forums. 
<www.YesterdaysTractors.com>

 

A U T O G R A P H S ,  B A N N E R S ,  P O L I T I -
CAL PINS, leathers, baseball cards, sports 
memorabilia wanted. Highest prices paid. Write: Stan 
Block, 128 Cynthia Rd., Newton, MA 02159.

SHURFLO, DANKOFF and other water pumps 
repaired. 12 years experience. High Lifter Pump 
Service 707-923-2109. 

FINGERLAKES WOOLEN MILL. Custom process-
ing of wool and blends. Hog Island Sheep Products. 
<www.fingerlakes-yarns.com> 315-497-1542. 

“Raising Earthworms for Profit” Illustrated, 128-
page manual for successful growing, selling—$12. 
“Earthworm Buyer’s Guide” $8. Both $17. Request 
free brochure describing all our books. Shields 
Publications, PO Box 669-E, Eagle River, WI 54521. 
<www.wormbooks.com> 715-479-4810.

< w w w . G r e e n G r e g s W o r m F a r m .
c o m >  B e d r u n  R e d w o r m s – 5 , 0 0 0 / $ 5 5 , 
10 ,000/$95,  20 ,000/$180,  50 ,000/$440. 
Postpaid-Fishing, Composting, Gardening. 
Greg Allison, 112 Stilwell Drive, Toney,  AL 35773. Free 
“How to Guides” included. 256-859-5538.

Tools

Wanted

Water

Worms

Countryside Advertising Form • Next Deadline: Sept. 2, 2014

Wool Carding
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As I grow older, I find that my mobility has lessened, forcing me to use more of 
the available resources on the farm. Recently I had to remove some invasive 
grasses from the area where we are 

building a raised bed greenhouse. My two 
dogs and my daughters’ dachshund all 
came to help and the following photoss 
were the result of our little work party. 
Hope you enjoy them.

After chores:

A humorous look at chores

This little dog has provided hours of 
entertainment, is an excellent rodent 
control expert, and earlier this year 
due to a slipped disk was completely 
paralyzed from the middle of his back 
through his hindquarters. Not feel-
ing that surgery was the right option, 
we gave him holistic and physical 
therapy, resulting in 95% recovery. 
“Banjo” is a happy and fearless ranch 
hand.. r

Eco recycling center for green waste 
(matter of opinion on what is waste).

Recharging station.

Unit preparing to shut down.

Initial results of test run show sig-
nificant weed removal. Unit tends to 
wander when cycle is close to ending.

Testing has shown that with deep 
roots the back end does come off the 
ground, but does not interfere with 
efficiency. Battery life is impressive & 
the self cleaning of the jaws is handy. 
We suspect recharging will take several 
hours. It appears the energy is near 
depletion.

Consumers report these Weeder mod-
els are not worth the price.

So easy to operate even a child can 
use.

Operator’s position for the Weiner 
Weeder!

Low impact, eco-friendly, low fume, 
easy on the back, new and improved 
Weiner Weeder!

The greatest test of courage on earth is to bear defeat without losing heart. — Robert G. Ingersoll

By sally lyn Brunelle

Catus farm, san diego County, California
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Central	Boiler

Visit CentralBoiler.com or
call (800) 248-4681 for the dealer nearest you.

facebook.com/CentralBoiler

All Classic outdoor wood furnace models adapt easily to new or existing heating systems. It’s 
important that your outdoor furnace and system be properly sized and installed. See your 

local dealer for more information. ©2014 Central Boiler • ad6673

Scan the code using any QR-code reader app 
on your smartphone to learn about limited-
time, money-saving offers! Message and data 
rates may apply.

CLASSIC
OUTDOOR WOOD 

FURNACE

Have you been considering purchasing a Classic outdoor wood 
furnace? If so, you should know the Classic outdoor wood 
furnace will only be available to purchase for a limited time.

EPA’s proposed rules will eliminate your choice to buy a new 
Classic after April or May of 2015. Now is the best time to buy. 
Wait too long and it will be too late. Call today!

The time to get a new Classic furnace 
is running out!

Visit CentralBoiler.com/stryker.php 
for more information.

Also available from your Central Boiler 
dealer:




