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BY JOSIE
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S

OME CALL IT “THE SIMPLE LIFE,” but really, it’s far from that. For us, it’s a life of fulfillment, lessons,
and community through agriculture. Slow, intentional living has always been a calling of mine. Growing
up in rural Pennsylvania, I’ve always been surrounded by small-town, rural life. Farm work, caring for
livestock, being stewards of the land — it’s in our blood and irresistible. Being able to start a farm of our own
and watch it come to life has been both a challenge and dream come true.
I’m Josie, and my husband, Eric, and I are working to restore our first-generation farm in Northeastern
Pennsylvania. Over the years, we’ve been able to gradually expand our horizons to grow all of our own meat,
most of our own fruits and vegetables, and seasonal dairy products. We strive for a life of self-sufficiency and
have selected our livestock for their resilience to environmental conditions, capacity to live symbiotically with
our land, and their ability to produce quality protein for us. Currently, on our farm, you can find a mixed flock
of turkeys, ducks, chickens, heritage breed pigs, and both Icelandic and East Fresian sheep. Our sheep are truly
a triple-purpose animal on the farm, providing meat, wool for fiber, and milk. Sheep milk is sweet, creamy,
and high in butterfat, making it excellent for cheesemaking. Our orchard is home to over 40 different fruiting
species, and the garden continues to become more selective each year as we grow specialty heirloom vegetables
to enjoy. I extensively preserve our foods by way of cured meats, cheeses, canning, freezing, fermenting, and
dehydrating as our needs see fit. Aside from providing for ourselves, we also breed and sell feeder piglets
to other local farms, market our lambs for fiber and meat, and have a cut flower operation. We intend to
continue to open up our home and livelihood for others to enjoy by hosting on-farm events for education and
entertainment, and utilizing our you-pick flower patch to build community in our region.
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1. Our flock of egg layers are free range, while meat birds all have containment shelters and are rotated on pasture daily. 2. In the garden.
3. Food preservation is important for us to be self-sufficient by extending the shelf life of our fresh homegrown goods. 4. A rainbow of heirloom
tomatoes. 5. Heritage piglets raised outdoors from birth. 6. Dahlias are a statement flower for us in bouquets.
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Instagram and Facebook:
Olde Soul Acres @oldesoulacres
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1. Part of food preservation for us means cured and smoked meats including wild game. 2. Hide tanning helps us add diversity to our farm products
while honoring the whole animal. 3. Our market garden where we grow flowers for sale locally and as a you-pick farm. 4. Baking is a favorite passtime.
Huckleberry pie! 5. Our mixed wool flock is raised for meat, milk, and fiber. 6. We keep a small orchard of many different varieties that is bountiful enough
to provide our fruit needs. 7. Our flowers featured in a custom bouquet. 8. Bouquets headed to market. 9. Heirloom beans for seed saving and eating.
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countryside :: a letter to readers

FROM THE

EDITOR

IT’S FAIR TIME!

O

NE OF THE HIGHLIGHTS OF SUMMER IS
going to the local fair. There’s something at
the fair for everyone, young and old alike. My
favorite things at the fair are the animals and the 4-H
kids proudly showing off their prized possessions.
It’s so rewarding to see their big smiles as they accept
their blue ribbons, knowing that their hard work has
paid off.
I remember going to the fair every year with my
grandmother, siblings, and cousins. It was something
that I looked forward to every summer. We would
spend the whole day getting tossed and turned on all
of the crazy rides. Now days, just watching those rides
makes me queasy.
I remember us kids never wanted to eat anything
until we were all tired out from the rides for fear of
getting an upset stomach. Fast-forward to today, and
the food stands are the first stop as it’s been a whole
year since giant corn dogs, buckets of French fries,
funnel cakes, etc. have been to town. And for the
waistline, it’s a good thing the fair only comes around
once a year!
But if you have fair food cravings during the
offseason, you’re now in luck as Rita Heikenfeld joins

HAVE AN IDEA OR STORY TO SHARE, A
QUESTION TO ASK, PERHAPS AN ANSWER TO
A QUESTION? WE WANT TO HEAR FROM YOU!

us this issue with some of her favorite fair food recipes
that you can make right in your own kitchen!
Who doesn’t love a soft pretzel with beer cheese dip,
washed down with sweet tea lemonade, and a fresh
funnel cake for dessert? Count me in!
Also, in this issue you will learn how to preserve
herbs to enjoy freshness all winter, make fresh herbal
drinks, DIY fresh fruit and vegetable juices, preserve
peppers, and so much more!
As I mentioned that going to the local fair has
something for everyone, so does this issue of
Countryside. If there’s anything you want to see in
upcoming issues, please feel free to shoot me an email.
Enjoy the rest of your summer and have fun at the
fair!

Ann Tom

Editor, Countryside

Countryside Editor Letter
1503 SW 42nd Street,
Topeka, KS 66609
Or email: editor@countrysidemag.com

Country Conversation & Feedback

Contact us at: 1503 SW 42nd Street, Topeka, KS 66609; editor@countrysidemag.com

Ditch Composting
If you don’t have a compost pile, you can still make
compost — all year long. I dig a ditch about 10 to 12”
wide and that deep and as long as I have space for.
This can be in or along the edge of your garden. I toss
my kitchen vegetable peelings in this ditch all year
long, and it is especially handy in the winter when
snow is covering the ground. If I have access to loose
soil, I can toss a little on top of the peelings as they
accumulate. When garden tilling time arrives, most
everything is decayed into mulch and can be tilled in
right along with the rest of the garden soil. Works for
me.

into the field. It was about 30 feet away (a bit too close
for comfort). The bear spotted me and gave the air a
good sniff in my direction. It snorted, bobbed its head
up and down, and grunted rather loudly. I slowly
raised my camera and zoomed the lens back to 200mm
to get it in the frame.

— Myrna Grasser in Idaho

In Response to “Bear Country? It Bears
Watching!” (May/June 2022)
Hi Ann,
Thanks for the the May/June issue. I took special
note of all that "bear" content.
A few weeks back, I had a close encounter with one
when it walked out of the woods right in front of me.
It was spring, so I guess everything was waking up.
I'd been trying to get a shot of a big red-tailed hawk
that had been hunting our upper field. It glided off
over the woods, and I'd hunkered down to try to be
as unobtrusive as possible in case it came back. After
some time passed, I was about to give up and head
back toward home when I heard something moving
through the brush. I assumed it was a deer. I was
wrong, and this very nice-looking bear stepped out
12 || COUNTRYSIDE & SMALL STOCK JOURNAL

The sun was very low, and I hoped it would take a
few steps back into the light, but it didn't. At the time,
it never dawned on me that it might get upset and
charge. I was too fixated on f-stops and exposures.
As fast as it had appeared, it spun around and ran
back the way it had come. The bears really don't want
anything to do with people. If I would've had the new
issue a few weeks earlier, Dr. Slahor's article might have
come in handy. But all's well that ends well, and the
bear and I parted on friendly terms.
Regards,
— Ken Newman

“One good conversation can shift the direction of change forever.” — Linda Lambert

Responses to May/June 2022 Question
of the Month: (Favorite Grilled Recipes)
One of my favorite recipes is for grilled chicken. This
one is used at a local fair each year. I had to do some
sweet-talking to get this recipe, but it was well worth it!
I hope you enjoy it, too.
Grilled Chicken
½ cup water
½ cup vinegar (white)
1 stick of butter
½ cup oil
1½ tsp paprika
1 tsp pepper
1 tbsp salt
In a medium saucepan, bring all ingredients to a boil.
Brush mixture on chicken as you grill.
— Lorraine Brooks, Illinois
Meat Marinade
This recipe is for three, boneless, skinless chicken
breasts, cut in half lengthwise.
¾ cup vegetable oil
½ cup soy sauce
3 tbsp honey
2 tbsp white vinegar
2 tsp garlic powder
2 tsp ground ginger
Whisk all ingredients together. Place meat in a
Ziplock bag and pour in the marinade. Make sure all
pieces are covered. Marinate meat overnight, turning
the bag a few times during the process.
If using chicken, pierce it with a fork so the marinade
soaks into the meat.
— Carmen, Wisconsin

Canning Dry Goods
I have been subscribing to and reading Countryside and
Small Stock Journal for years. I’m currently subscribed.
With all the warnings of food shortages, especially
grains, I’ve been stocking up more on flours. Then I
remembered that I used to can flour and went down
into the basement and dug out a jar of white organic and
whole wheat flours, both oven canned 12/2012.
I opened both jars and they smelled great so I made
pancakes and cookies and you would NEVER know
this flour was canned 12/2012!
I found my Countryside article on how to do this, but the
printing quality is not very good. I don’t have the date, but
the title of it is: Oven Canning Preserves Dry Goods For Years.

Is there any chance you can find this in your archives
and I could reprint it? I am so amazed at the quality of
this almost 10-year-old canned flour.
Love your magazine. Looking forward to your reply!
— Linda Kauffeld
We thought more readers would benefit from reading this,
too. Enjoy! – Editor
Oven Canning Preserves Dry Goods for Years
I would like to share something I learned from a very
dear friend, many years ago. It is called oven canning.
She also taught me how to can using a pressure cooker.
She was a lot older than I was and knew so much. I
loved canning, but stuck with fruits, jams, jellies, and
such, as you did not have to use a pressure cooker.
I was so scared to use one — I could just picture it
blowing up the whole kitchen. She told me, “Kid
(she always called me Kid), they are safe to use. You
just have to pay attention to what you are doing, and
cannot get sidetracked while they are on the stove.” So
the learning began. And she was right, it was safe, and I
have since canned up lots of great veggies.
One day while we were visiting and having coffee at
her home, she said, “Well Kid, today I am going to get
busy on my oven canning.” I asked, “Oven canning?”
thinking she could not really be going to can stuff in the
oven. I asked how safe is food canned in the oven? She
said it will last for years and years. I thought okay ... I
will listen to her and let her tell me, but I am sure not
going to can any food in the oven.
I told her I had a few hours until the kids got home
from school, so if she wanted some help, I would be
glad to help her. She started bringing out all of the
canning jars and a big cookie sheet. Then she started
hauling out all kinds of ingredients. She said she buys
things while on sale, and when she gets enough to fill
the oven, she cans it.
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What she was going to can surprised me. It was
beans, oatmeal, cornmeal, flour, and all kinds of dry
items. I know I had a shocked look on my face as she
started laughing and asked, “What did you think I was
going to can in the oven?” I told her I had no idea and
was still at a loss as to what she was going to do.
We started filling half-gallon, quart, and pint jars
with different dry foods. When we had the jars filled,
she turned on the oven to 200 degrees Fahrenheit, and
put the cookie sheet in, then put the filled jars on the
cookie sheet. She filled it with all it would hold. She
said now we can sit and visit for an hour. In an hour,
she got a damp paper towel and started taking out the
jars, one at a time. She would wipe the rim with the wet
towel, put the lid on, and screw the band down tight.
She was working steadily and fairly fast. She would
get one jar done then put it aside on a towel-covered
area, open the oven and get out another jar and do the
same thing. She said you have to be real careful and
use a heavy cloth or potholder, as the jars are really hot.
She used a small kitchen towel, which is what I use
all the time now because you get a good grip on the
jars, and it protects your hands. She got the jars all out
and sealed, and then put in another batch and set the
timer for another hour. She said all of her dry foods are
now protected from bugs and critters and will keep for
years.
I started oven canning all of our dried foods at that time,
and only a few months ago found out how long most of
the foods will keep if stored right. Are you ready for this?
A lot of them will last 20 to 30 years! I was shocked when
I found this out. I know I have used items that have been
canned for seven to 10 years or so, and they are great and
are fresh tasting, just like when first canned. But 20 to 30
years was a real shock. They are to be stored where it is
dry and not over 75 degrees F. I oven can all kinds of dry
goods — beans, cornmeal, flours, rice, oatmeal, dried
onions, dried carrots, dried celery, potato flakes, dried
yams and sweet potatoes, cereals, kinds of pasta — the list
goes on and on. I even oven can our dry boxed cereals, as
I was tired of finding bugs in boxes that were unopened
that we did not use up in record time. (The bugs were in

the foods when packaged, as they were in the sealed bags,
but not in the box they were put into.) Most of the cereals
are even better once they are oven canned, as they have
more crunch to them.
The only thing you cannot oven can is dry foods that
have oils in them. I oven can almonds and pecans, but
walnuts do not can good at all. They will go bad, but it is
due to the amount of oil, so they get tossed in the freezer.
Like my friend of many years ago, I buy dry food
when it is on sale, and when I get enough to fill the
oven a couple of times, I oven can it. It sure is great
having all the dry foods safe and handy to use.
You can use most glass jars and their lids, as long as
the lids have the rubber gasket inside. Once in a while,
I will have one or two jars that do not seal; I just put
them in the pantry to use, as they are heat-treated and
in glass, so they are still bug- and critter-free.
Any herbs and veggies that you dry, you can oven
can. I dried grated carrots and then oven canned them.
I just used some in my homemade soup and they are
fantastic. I hope this is a big help in saving your food,
freezer space, and money. It sure helps us each year.
Using a cookie sheet or large flat container is a darn good
idea to set your jars on. When I first started oven canning, I
knocked over a pint of rice while getting jars out. Needless
to say, the clean-up took a lot of time and energy.
Happy oven canning.
— Lil Roberts, Manteca, California

In response to Troy P., Ohio (From May/
June 2022: How do others
efficiently and economically boil maple
sap using wood?)

We want to hear from you!
July/August Question of the Month:
With the preserving season upon us, we want
to know, what are your go-to food preservation
methods and the recipes that you use?

Send your favorites to us:
Countryside Editor
1503 SW 42nd Street, Topeka, KS 66609
Or email:
editor@countrysidemag.com
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I have a small stove setup that works very well. It’s
a good idea to invest in an actual stainless evaporator
pan designed for maple sap processing. I place my
evaporator on top of a stove made of a barrel modified
with a kit and a stovepipe. I can process 80 gallons of
sap in two, 12-hour boiling days.
— Jay, New York

Sheep
I have been raising sheep for many, many years. The
raising of sheep is our main business backed up by
our commercial textile mill which converts our fine
Merino and Rambouillet fleeces into yarn and finished
products such as blankets, socks, and knitting yarns.
I remember, following World War II, our country had
54,000,000 sheep, overwhelmingly wool sheep. Our
country was the world's second-largest producer of
lamb and wool.
When I received the USDA's annual inventory of
sheep and wool, I was shocked that our sheep numbers
total 5.07 million sheep, almost 49,000,000 are no longer
around, after 18 years of declining numbers. Now get
this, 365,000 lambs died in 2021 and 370,000 in 2020.
At an average of $395 each, we lost $144,175.00 in 2021.
We lost 200,000 adult sheep in 2021 at $250 per sheep
which amounts to $50,000,000 lost.
Most of these losses were due to predators killing
these animals. These facts are a national disgrace.
Our ranch is located surrounded by the U.S. Forest
and Virginia Game Commission lands, with lots of
coyotes, bears, and occasional cats. We were sustaining
losses due to predators until I reviewed the Bible
to determine what the Jewish shepherds did. They
brought their sheep into caves or corrals and locked
them up for the night.

Predators will not attack in compact situations. Since
implementing this procedure, thank God, we have
sustained no losses. We trained our sheep to go into the
corral after just one time leading them in.
I have tried to convince sheep people to do the same.
Western ranches say that's too much work. I suggested
having corrals located with timers to open and close the
gates using a solar panel. You can also set up cameras
using the same solar panel.
When visiting one ranch in Wyoming, I was told
that they lost 100 lambs the previous week. I told them
about corralling. They said it's too much trouble. In one
week, he lost (with the current market) $39,500. Too
much work for a one-time setup?
We are supposed to be shepherds, according to the
Bible, who take care of their sheep. This is one way to
get our sheep numbers back up.
May I suggest something further? We all need to do
research and development and improve our marketing,
don't be afraid to take reasonable chances.
This is a wonderful industry and we all need to do
our part to grow it.
Sincerely yours,
— Francis Chester
Francis Chester-Cestari, Cestari Sheep & Wool
Company, P.O. Box 10, Augusta Springs, VA 24411,
(540)-997-1212.
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homesteading :: hydropower

HYDROPOWER
on the Homestead
BY RHONDA CRANK

Francis developed the first modern
water turbine called the Francis
turbine. It remains the most popular
water turbine in the world today.
In 1880, American inventor
Lester Allan Pelton developed and
patented the famous Pelton wheel,
an impulse water turbine.
In early America, hydropower
was seen powering water wheels to
power sawmills and gristmills.
My grandfather’s family ran the
only gristmill in the parish. They
ran it from the banks of Toro Creek
using a water wheel to power the
stone grinders.
Nowadays, the key benefits of
hydropower for the homesteader
are the ability to produce energy
with very high efficiency (70-90%), a
much higher level of predictability,
and the system can last 50 years!

Why is Hydropower not More
Popular on Today’s Homestead?

F

ROM ITS EARLIEST
beginnings to the modern
era, hydropower has been a
source of renewable energy on the
homestead.
The earliest inventions in
hydropower go back to ancient
China during the Han Dynasty
between 202 BC and 9 AD. Trip
hammers powered by a vertical-set
water wheel were used to hull grain,
break ore, and were used in the
earliest paper-making.
Richard Arkwright set up
Cromford Mill in England’s Derwent

Valley in 1771, using hydropower to
spin cotton.

Inventions in Hydropower
Turbine Technology

In 1827, great additions and
improvements in hydropower were
achieved.
A French engineer, Benoît
Fourneyron, developed a
turbine capable of producing six
horsepower. It’s the first version
of the later improved Fourneyron
reaction turbine.
In 1849, British engineer James

16 || COUNTRYSIDE & SMALL STOCK JOURNAL

First, hydropower requires a
flowing water source, and not every
homestead has one.
Even those with a stream might
think the stream is not large enough
so they don’t investigate their
options.
Some people think the installation
of hydropower will be pricey, but
when compared with their energy
options, it’s far cheaper in the long
run.
Lastly, although hydropower has
many benefits, most people don’t
know about them. They also don’t
recognize that from its earliest
beginnings to the modern era,
hydropower has been a source of
renewable energy on the homestead.

What Does a Hydropower
System Do on the Homestead?

Home-scale hydroelectric power
systems, also called micro-hydro
systems, give the homesteader
the ability to use running water to
generate clean, dependable energy.
Water turbines can steadily charge
12, 24, or 48-volt batteries, working
24 hours a day, 365 days a year.

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

“Good decisions come from experience. Experience comes from making bad decisions.” — Mark Twain
The Answer

Solar setups only work up to six
full-power hours a day. Cloud cover
and the shorter days of winter can
sometimes cut that number down
to zero.

How Does Hydropower Work?

A hydroelectric system converts
the force (energy) from flowing
water into electricity. The kinetic
energy of water flowing downhill
from a stream or river is directed
onto a wheel connected to a turbine
that in turn converts the rotational
energy into electricity.
The amount of power produced
depends on the volume of water
flowing onto the turbine and the
vertical distance it falls from the
head to the generator.
Equipment costs range from
about $1,000 for the smallest to
$20,000 for a system large enough to
power several homesteads.
Sadly, I must say you have
to check your laws regarding
renewable energy.
Some areas restrict the right to
produce hydroelectric power on
your own property.
If the power company in your
region has hydro turbines, for
example, then you may not be
allowed to set up one yourself.
It is also possible that some
environmental laws come into play
depending on the size of your project.
Maybe it’s time to take a step into
hydropower. As a fun project, your
family and friends can build a small
micro-hydro setup.
It’s a great way to learn how
simple and easy it is to build a
hydropower system. It will also
help you determine if a hydropower
system is right for your homestead.

pipe. You can get a small fan from
an old refrigerator to use as a
paddlewheel turbine.
The structure can be made from a
few boards. Use a board for the top
and a support piece of plywood to
fix the wheel in place and keep it in
alignment.
You want to know the behavior of
the paddle by precisely aiming the
water stream to hit the edge of the
wheel for maximum spin.

“There is definitely a part of you
that is superior to all confusion and
that part is superior to it right now.”
This is one response to a number of
questions asked by a professional
counselor of Vernon Howard. There are
five special letters giving numerous
insightful answers to life’s perplexing
problems. The letters are of a very
lofty nature which will lead you to a
much higher way of living.
Order this booklet by Vernon Howard today!
Send only $5 (Shipping included) to:
New Life • PO Box 2230-AP • Pine AZ 85544

www.anewlife.org

Pioneer™

Dual Direction Rear Tine

DIY Paddle Wheel
Hydropower Family Project

Design plan: Your plan is to direct
the water out to the fins of the paddle.
You will need: 5' of 2" pipe, a 11/2"
"T", a reducing coupler to 1", two 1"
90-degree elbows, a 1/2" compression
fitting, and a 6" piece of 1/2" copper
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Step 1: Water Flow

The water pressure is directly related to gravity. The
height of the head of the water source in relation to the
paddle determines this. Remember, every conversion
brings a loss so every elbow and point of resistance the
water hits will bring down the overall pressure.

Step 2: Building the Structure

The support structure for your hydropower project
is not critical. A permanent design would get set in a
sump-style container so that it can redirect the water
after running through the system setup.
Your fun project doesn’t need to be permanent unless
you want it to be.

Step 3: The Plumbing

RHONDA CRANK is a Southern-born farm girl. Going
barefoot in the garden, working with her animals, and
all things homesteading bring her joy. She and her
husband are organic homesteaders using wisdom
and skills their grandparents taught them, with a
little modern ingenuity mixed in. In 2014, Rhonda
created The Farmer’s Lamp in response to the many
questions they were being asked about their lifestyle.
Her passion is sharing their experience and howto-knowledge through her website, books, videos,
and articles. They desire to help others on their own
homesteading journey.
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Make sure the pipe is kept full of water. The head
source working with gravity for the total falling
distance of the water is the basis of water pressure
on the fins of the paddle. We want to make sure
to minimize the water disruptions to keep the
performance as high as possible
With a 2" feed line, you want the water to come out in
a tightly directed water jet. You will reduce the 2" pipe
to a 11/2" pipe using a "T".
Then plug the "T" ends with 1" reducers, then tie it
into 1" 90-degree bends.
For your project, have the other end of the 90-degree
elbow be a 1/2" compression fitting so that you can use
the 1/2" copper pipes as your jets.
Copper pipe is easily bent to shape and the tips
flattened to maximize the impact on the paddle wheels.
At this point, only the compression joint is tight both
to the copper and the PVC. All other angles and parts
are tight, but still allow you to adjust them as needed.
To get the water jet close enough for maximum effect,
use a 90-degree compression fitting.
This is a great way to teach your children the
principles of hydropower use on the homestead.

Southern Exposure
Seed Exchange
Saving the Past for the Future
You’ll find us on our farm in the rolling hills of
Louisa County, Virginia. You’ll find our network of
small farm seed growers throughout the U.S.

www.SouthernExposure.com
heirloom organic non-GMO
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Make
a Corn
Broom
BY JENNY UNDERWOOD

I

'VE ALWAYS BEEN INTERESTED IN making things myself. Everything
from quilts to butter. And last fall, I started reading a new book series I
bought called the Foxfire series. There is a treasure trove of information
in these books and one thing, in particular, piqued my interest. It was about
how to make a broom from broom corn.
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Now I have to admit, I was rather
ignorant and immediately began to
research broom corn. I then called
up my farmer friend, Cassie, and
asked her if she ever grew broom
corn. To my surprise, she said she
was pretty sure it was the same as
milo, and yes, she was growing
loads of it this year. Did I need
some? What a friend! She told me
to go get all I wanted. I proceeded
to get some, and I hung them to dry
on a homemade rack outside of our
shop.
Just a note: broom corn is milo
(sorghum). There are fancier and
prettier varieties available to plant,
but if you're looking for some to
use, field milo works just great. To
make a drying rack, simply place
long nails in a board, tie strings to
your stalks, and hang them from
the nails.
First, you will need to harvest
your milo. This should be done
when the milo is still green. Cut
off at least one to two feet of stalk.
If you're growing your own milo,
you can actually bend the stalk over
when the heads start filling out to
help keep the stems going straight
and not in all directions. Bundle
your stalks and hang upside down
to dry in a sheltered location with
plenty of airflow.
After the heads are dried, you
will need to remove the seeds.
Just a warning that these are very
dusty and if you have allergies, I
recommend doing this outside in
your yard and wearing a mask.
I also found they made my arms
itchy, so I wore long sleeves.
I took a short piece of scrap board
with a sharper edge and used it to
remove most of the seeds. To do
this, seat the board on your lap or
on a table. Then grasp the broom
corn stalk in one hand and run it
over the board while pressing on
the top with the other hand. This
creates pressure and pops most
of the seeds right off. After this,
you will hold the broom corn in
one hand and slide your other
hand down the stalk to remove

any leftover seeds. These seeds are
tightly anchored, so you will need
to apply a good amount of pressure!
This leaves you with all of your
broom corn stripped and ready to
use. You may bundle and store this
for later if you need to. The next
steps are not messy or dusty so they
can be completed inside or outside.
When it comes to finishing
your broom, you have a couple of
different choices. One option is to
simply wrap the stalks together
and use as a hearth broom with
no actual handle. The other is to
cut a small sapling and use as a
broom handle for a more traditional
broom.
To do this, cut a sapling that is
no more than one to two inches in
diameter. You will need at least four
to five feet and this can be modified
if you're taller or shorter. Basically,
measure the broom length for your
comfort level. You may choose to
peel off the bark or leave it with the
bark on. I peeled mine for a more
comfortable handle. I also tapered
the last five inches with a draw
knife to make it less bulky where I
fastened the broom head on.
Measure how many stalks you
will need for your desired broom
size. Then cut the ends evenly
and begin to fasten them together.
I used hemp twine and did a
basic weaving to get them tightly
fastened together. In an alternating
fashion, I went over about one to
two inches of stalks, then under the
next one to two-inch section. Do
this all the way across, then turn
around and come back across. As
you weave, push the string down
onto the lower level of weaving
string. The tighter the weaving,
the sturdier your broom head will
be. Weave at least five inches high.
Then you can fasten your handle
on.
If you're just wanting a handleless
whisk broom, simply weave the
stalks up as high as you want your
handle to be. Tie off with a good
knot and you're done. It's also very
attractive to cut a piece of leather or
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cloth and wrap your stalk handle in,
then sew tightly.
To fasten the handle to the broom
head, place your tapered end down
and gently wedge it into the broom
head. Weave the stalks tightly with
your string around the handle, then
wrap the string securely around the
handle at least four inches high for
a good firm fit. Clip any remaining
stalk ends and trim up. Tie off
securely with a good solid knot.
Test your broom for sturdiness and
fix any wobbling or uneven stalks.
Trim if needed. Another good
option is to drill holes through the
bottom five inches of your handle
about every two inches. Only make
them large enough to accommodate
your string. Then weave the string
through the handle, and over
and under your broom corn. This
produces an exceptionally sturdy
handle to head joint.
Remember to keep your broom
dry and out of the weather to help
it last. These make great porch
brooms, dusting brooms, and shop
brooms. They also make wonderful
presents! If desired, you can drill a
hole in the top of the broom handle
and place a small rope in it to hang
your broom from. This will help
extend the life of your bristles by
reducing breakage from constant
pressure on them.
This is a unique and fun hobby
to try. The tools and supplies
needed are simple and inexpensive.
I encourage you to try building a
broom yourself this year and who
knows, you may find a new past
time or business for yourself!
JENNY UNDERWOOD is a
homeschooling mama to four
lively blessings. She makes her
home in the rural foothills of
the Ozark Mountains with her
husband of 20 years. You can
find her reading a good book,
drinking coffee, and gardening
on their little fifth-generation
homestead. She blogs at
www.inconvenientfamily.com
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Get the Most
Out of
Country Living

■ Tackle do-it-yourself projects with our handy plans.
■ Learn practical preparedness strategies for the whole family.
■ Get advice on hunting and fishing all year long.
■ Choose and care for livestock of all kinds.
■ Pick up gardening and landscaping ideas, tips, and information.
■ Try new recipes — and share your family’s favorites.
■ And much, much more!

$22 .95

SPECIAL OFFER —
$
SUBSCRIBE TODAY! 1 year (6 issues) for just 35.94!
Name
Address
City/State/Zip
Email
U.S. only. Canada and all other countries: $24/year, GST & HST included. Prepaid U.S. funds only.



Payment
enclosed



Bill me
later

Mail today or call toll-free (866) 803-7096 and men�on code HGRHSMZD.
Grit | 1503 SW 42nd St. | Topeka, KS 66609
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Age Appropriate
Chores for Children

I

BY JENNA DOOLEY

FEEL THAT RAISING CHILDREN on a homestead
gives them one of the richest and most fulfilling
childhoods a person could ask for. While
homesteading is full of baby animal snuggles, delicious
homegrown food, and quality family time, it is also
chock-full of chores and life lessons.
I’m a big believer in life learning. I think children
retain far more information through hands-on
experience than through formal education. There is a
time and a place for workbooks, but learning through
experience cannot be topped, in my opinion.
There is no shortage of chores on a homestead.
Homesteading offers a constant learning environment.
Not the lecturing type of learning, but the gentle
background of learning in practical ways.
As a mom of eight children, I’ve raised kids of every
age on our homestead and I’ve learned a lot about
what I can expect from each child depending on their
age. I will also add that as a parent, you know your
child and what they are capable of. Some children can
handle bigger chores at an earlier age than others. This
is a guideline to help you understand what children are
capable of but as the parent, you ultimately know your
child best.
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AGES 0-2

Babies are obviously too young to pitch in or
understand how homesteading works. However,
by including them in the chores over their first
couple of years, they will begin to learn and have an
understanding of the lifestyle. I liked to wear my babies
in a back carrier while doing chores and I have also
utilized a stroller or playpen many times.
I will warn you that toddlers love to squeeze baby
chicks and break eggs so lots of supervision is needed
as they begin to explore the world around them.

AGES 3-5

This age group is so fun to work with! They are full
of life and energy as well as a lot of curiosity. While this
takes patience, it is also very rewarding to watch them
succeed and bloom as they learn to do their chores.
This age group is also great to pair with an older
sibling for chore time. The younger child will learn as
they work with their older siblings, meanwhile, older
siblings will learn a lot about leadership and patience.
It’s the perfect combination.
Chores for this age group (all done with assistance)
would include:
3 Collecting eggs
3 Cleaning and putting away eggs
3 Helping feed and water small animals (chickens,
rabbits, etc.)
3 Helping set and clear the table
3 Planting seeds (if you are a stickler for spacing,
they will need a lot of supervision here)
3 Harvesting in the garden
3 Weeding the garden (while teaching plant
identification)
3 Processing garden harvest (snapping beans,
shelling peas, etc.)

AGES 6-9

At this age, children can begin to really understand
responsibility. They are usually eager to help and enjoy
being told what a great job they are doing. As they are
growing and feeling more and more like a “big kid,” it
is a great time to expand the types of chores they do.
This age group can also do most of their chores
independently. It would be wise to either check on
them yourself or have an older child follow behind to
ensure everything was done properly.
Chores for this age group include:
3 Collecting eggs
3 Feeding and watering small farm animals
3 Bottle feeding baby animals
3 Helping to muck out barns and clean coops/pens
3 Helping with milking
3 Washing dishes
3 Helping with cooking
3 Helping with laundry
3 Feeding dogs and cats
3 Helping put up split wood
3 Helping process meat birds or other small
livestock/wild game
3 Helping with all garden chores
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AGES 13 AND UP

AGES 10-12

This preteen stage is another great time of learning
and growing. They begin to develop more muscle and
strength which gives them the ability to do some of the
harder jobs. While instilling a good work ethic begins
long before this stage of childhood, I feel this is the age
where they begin to really understand what that means.
Chores for this age group include:
3 Splitting and hauling wood
3 Helping put up hay/unload feed
3 Feeding and watering pigs
3 Helping process meat animals/wild game
3 Helping move chicken tractors
3 Helping with milking
3 Cooking simple meals
3 Most house chores can be done independently
3 Mucking barns and cleaning animal coops/pens
3 Helping with gardening
3 Helping with preserving food
3 Assisting with livestock first aid

JENNA DOOLEY lives on a 136-acre farm in
the Blue Ridge Mountains of SW Virginia with
her husband and their eight children. Jenna is
passionate about raising food for her family as
well as sharing about and educating others on
homesteading and natural living. Jenna shares on
her blog at www.flipflopbarnyard.com and YouTube
channel, The Flip Flop Barnyard.
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As a child enters and grows through the teen
years, they are physically capable of most chores any
adult can do. We always try to match chores with
their maturity level and what each specific child can
handle.
This is an age group where I really work towards
seeing what passions are emerging and what aspects
of homesteading each child enjoys most. Once I see
where each child flourishes, I try to make that their
main chore. My hope is to help my children love
homesteading and enjoy what they do.
This isn’t possible all of the time as we all have to
do things we don’t particularly enjoy at times. I don’t
think anyone just loves meat bird processing days but
we all pitch in and get the job done as it benefits our
entire family.
When it comes to things that have to be done on a
daily basis, letting each child work in areas they enjoy
the most just makes sense to me. There is a time for
growing and stretching but on a daily basis, I think it is
best to do what they enjoy most.
Chores for this age group include:
3 Learning to drive/operate farm vehicles and
equipment
3 Helping with vehicle/equipment repair
3 Helping with building/projects
3 Assisting with livestock birth
3 First aid/administering medications as needed to
animals
3 Feeding and watering all animals
3 Moving chicken tractors without assistance
3 Milking animals without assistance
3 Straining milk and putting it away
3 Helping in all aspects of gardening
3 Preserving food including learning to pressure can
3 Babysitting younger siblings
3 Teaching younger siblings farm chores
3 Helping in all aspects of butchering animals/wild
game
3 All indoor chores
3 Cooking full meals
3 Baking from scratch
3 Helping move cattle from pasture to pasture
This is by no means an exhaustive list of homestead
chores as every homestead and family has a unique
dynamic and way of doing things.
I want my children to have the knowledge and
experience to successfully manage their own home and
homestead when they reach that phase of their life. I
feel that the homesteading lifestyle provides such a
rich environment to prepare children for successful
adulthood.

FREE Shipping
on all full orders
of baby birds
TM

Defining Quality
for Generations
For over a century, Murray McMurray Hatchery has remained a trusted, familyowned business, working tirelessly to ensure our poultry meets the highest
standards. Whether you are an experienced enthusiast, or just embarking on
the journey, look to McMurray Hatchery for guaranteed quality rare and Heritage
breeds, low minimums, and all the supplies you need to raise your flock.
SCAN TO REQUEST A FREE CATALOG

M C M U R R A Y H A T C H E R Y. C O M

800.456.3280
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Root Cellar Alternatives
for the Homestead
BY ANITA B. STONE

A

S MUCH AS SOME OF
US would like to practice
the “good old days” when
using root cellars were popular,
homesteaders have found ways to
store root crops by using alternate
methods. These methods replicate
the time when pioneers, indigenous
peoples, and nomadic groups
preserved food for the winter
season. Some of the earliest food
preservation procedures are still in
use because they are simple, foolproof, and successful. The earliest
foods to preserve are basic root
vegetables such as potatoes, carrots,
onions, and parsnips. One of the
oldest and most reliable ways to
store them is to make a “storage
clamp.”
The term “clamp” refers to a
pile or heap of material similar to
the common word “clump.” So,

“storage clamp” means the storage
of a group of something and, in
this case, root vegetables. The basic
design is a simple hole dug in the
ground to a depth that will preserve
the vegetables from frost or heat,
and a covering over the produce
keeps out light and prevents rodent
invasion or rain. Then an additional
layer of dirt or straw over the top
serves as insulation and moisture
control.
Although simple, some care is
required for this system to work.
For success, it is best to do a little
research regarding the advantages
and disadvantages of each
construction method with reference
to your geographic area and your
personal requirements. Often a
straw base under and around
the produce supplies insulation
from the cold and moisture
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retention and helps construct of a
“chimney” into the clamp which
allows the release of any gas and
excess moisture. Such a system,
whether rudimentary or a more
elaborate construction, works well.
Each is easy to construct and can
provide winter-long produce for
the homestead. It is only a matter
of which configuration suits your
purposes.
The storage clamp process can
be applied when there is time
and space and a large amount
of produce to be protected. This
involves digging a hole deep
enough to hold a large container,
such as a trash can, and allow
the can to sit a few inches above
ground level. Once dug, place the
can into the hole and pack leftover
dirt around the container, line the
interior with straw for insulation,

cap the vegetables, and place a lid
on the can. After covering your
produce with soil and straw, place a
waterproof covering, such as a tarp,
over the completed project to keep
rainwater from entering the can.
The depth of the hole will vary
with climate zones. In some zones,
the produce can remain partially
above ground while in others, the
hole must be deep enough to be at
least partially below the permafrost
level. Make sure the storage place is
well-drained so that standing water
will not enter the can and spoil the
produce.
For this trash can storage, remove
the green growth on the vegetables,
check for damage, and brush off
dirt before placing the vegetables in
the container. Some root vegetables
survive in better condition if they are
left for a few days prior to packing.

Check your stash periodically for any
spoilage since the produce
can become contaminated if one
vegetable turns rotten.

DIY
recipes!
Use natural ingredients straight from the garden to
transform your beauty and body care routine!

19.99
$$24.95
Item #8924
Finding the right body, bath, and hair products can be a daunting task, and trying to pick
out the best option in a sea of labels with ingredients you’re not sure how to pronounce is
never easy. However, with the help of Janice Cox and her book, Natural Beauty from the
Garden, finding the right products to fit your needs is not only easy but fun!

Order today!

Call: 970-392-4419 or Visit: shop.iamcountryside.com
Promo code: MCSPAMZ2
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Check your stash periodically for
any spoilage since the produce
can become contaminated if one
vegetable turns rotten. The trash
can root cellar is a highly flexible
solution since any sturdy container
can be used, even an old freezer or
broken-down refrigerator for larger
quantities of produce.
Another preservation method is
the use of zeer pots. The formula
is simple, based on evaporative
cooling. This is an ancient and
effective means of preserving food.
Two clay pots are used, one larger
than the other and arranged such
that the smaller pot is set inside the
larger one with a layer of wetness
between the two pots. As the
moisture evaporates, the inner pot is
kept cool so that vegetables placed in
the smaller pot can remain fresh. For
effective results, choose unglazed
clay pots and cover the bottom holes
with duct tape. Lay about an inch
of sand in the bottom of the bigger
pot. Select the smaller pot so that
there is room for about two to three
inches between the two pots and
arrange them so that the lips of the
two pots are about the same height.
Fill the vacant space between the
pots with coarse-grained sand and
pack it down. Wet the sand until it
has absorbed all the water that it can
with no standing water remaining.
Place the vegetables or fruit in the

smaller pot and cover both pots with
a wet cloth or glass lid. Place a tarp
or heavy rock over the assemblage
to keep out unwanted critters. Zeer
pots should be kept in a shaded,
well-ventilated area, preferably
one with air movement to operate
effectively. The sand must be kept
wet since it serves as a wick to carry
moisture up the side of the external
pot. This facilitates the evaporation
process and chills the contents of the
smaller pot. Keeping the sand wet
is referred to as "charging" the pot.
Raising the pot slightly off of the
ground will allow air to pass beneath
the pot, increasing the cooling
operation. Zeer pot preservation is
useful primarily in dry climates and
will not function as well in areas of
high humidity.
Besides in-ground root cellar
options, other storage venues
require no digging. Simply store
root vegetables on a porch, dry
basement, greenhouse, or outdoor

shed. Provide protection over the
winter months. Storing potatoes
and carrots in an unheated garage
isn’t complicated. Protect them
with straw, leaves, newspaper,
sand, wood chips, or other covers.
Produce can be placed in a crate
or cardboard boxes after the green
tops are removed. Just protect them
from the temperature and the light
or excess moisture. One Floridian
homesteader claims success with
her potatoes by using the "Amish
method.” “After potatoes are dug,”
she says, “place them on newspaper
on the shaded side of the porch
for a couple of days until the dirt
has dried. Then, brush them off
and layer them in milk crates with
newspaper, beginning and finishing
with newspaper, then stack the
crates in the pantry.”
Another popular solution is to use
the crisper drawer in the refrigerator
as a root cellar. The drawer can
either be left in the refrigerator or
stored in a cool, dark place. Fill the
empty drawer with a few inches of
sand and store the vegetables after
brushing them off and removing
the green tops. Do not wash them
with water. They will keep, covered
with one inch of sand, for up to six
months. Other vegetables such as
cauliflower, cabbage, or celery will
keep for about two months. Firmfleshed fruit can also be placed,
covered and separated by sand, in
the crisper. Remember to place fruits
and vegetables in separate bins.
There are many other options to
explore. Just look around, become
creative, and you can fill your table
successfully all year without a
single trip to the grocery store.

ANITA B. STONE is an eco-friendly journalist who nourishes her traditional
habit of nature and horticulture. Her love of the land and passion for
teaching at the local community college and at senior retirement centers
fills her time. She is always searching for new methods of improving
the environment, growing food to benefit people, domestic animals,
and wildlife. She is an author and Master Gardener in North Carolina,
teaching others how to farm sensibly, making life easier and fulfilling, and
admits she will always stay young-at-heart, just like her grandchildren.  
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Dairy-Free, Grain-Free &

TO A NOURISHING,
ANTI-INFLAMMATORY
LIFESTYLE
From the publishers of

SH AW NA CO RO NA DO

Item # 9490 | $24.95
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Many of us may find that an anti-inflammatory diet can help us move more easily and enjoy
daily activities, we just don’t know where to start and are overwhelmed with the possibilities.
In addition, anti-inflammatory diets are often bland and boring. In Stacked with Flavor, author
Shawna Coronado reveals to readers different methods and foods that help relieve chronic pain.
Packed with cooking methods, recipes, and meal plans, this is the only book you’ll need to start
your own journey to better health!

K I C K - I N -T H E - PA N T S

RED CHILE OIL
UP TO 6 WEEKS

VARIES DEPENDING ON AMOUNT OF OIL

INGREDIENTS
•
•
•
•

Olive oil
1/4 cup whole dried chile peppers
2 tablespoons minced dried garlic
3 tablespoons crushed dried
red pepper flakes

I N ST R U C T I O N S
1. Follow directions below for infusing
oils WITHOUT a slow cooker.
2. Place the ingredients in each
Mason jar.
3. Infuse over several weeks, then strain
completely, retaining the whole
dried chile peppers.
4. Place remaining whole chile peppers
in the bottle, then fill with flavored oil.

HOW TO INFUSE OILS WITHOUT A SLOW COOKER

42

My favorite of all infusion
oils is dried red chile peppers
chile oil is commonly used
and garlic. So insanely deliciou
in Italian and Moroccan
s! While red
dishes, it is also a fantastic
marinades and Mexican
kick in the pants for meat
cooking. Make it using the
slower technique of infusing
for less fuss and muss in
without a slow cooker
the kitchen. Be careful when
making this to keep the
getting in your eyes. Wear
essence of the oil from
gloves or wash your hands
immediately after handlin
g chiles and oil.

1. To infuse oils, use a glass container with a lid that seals. Sanitize the glass by boiling in water
for 30 to 60 seconds, then remove and let dry completely. Do this for all the containers to be
used for production and storage.
2. Choose a quality cold-pressed oil such as olive oil or avocado oil for your carrier oil.
3. Place flavor ingredients in a clean and dry container such as a Mason jar, filling half to
two-thirds full.
4. Pour unheated carrier oil into the bottle.
5. Cap the container and store in a cool, dry place for four to six weeks, allowing the flavors to marry.
6. After four to six weeks, strain the oil through a fine sieve and place in sanitized bottles,
capping tightly.
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Call 970-392-4419 or visit
shop.iamcountryside.com
Promo code: MCSPAMZ2
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Going
Green
Without
Going
Broke
BY PATRICE LEWIS

E

ARTH DAY COMES AND
GOES every April 22, inspiring
us to “go green” and save the
planet. The trouble is, suggestions
for going green often cost a fortune.
Who has the money for a solar array
or an electric vehicle?
So, what’s a frugal greenie to do?
Here are some suggestions for going
green without going broke:

In warmer weather, use a
clothesline. For winters or inclement
weather, indoor clothes racks are
ideal — clothes will dry in a few
hours or overnight, depending on
the temperature.

2. Replace Disposables

Disposables are expensive in
both money and resources. Several
years ago, we shifted away from
1. Stop Using a Clothes Dryer
disposables and embraced reusables
You will be staggered by how
whenever possible. Depending
much your electricity or propane bill on the depths of your green
will go down by not using a dryer.
commitment, there are reusable
Even busy working parents can hang forms of dinner napkins, feminine
clothes, trust me.
hygiene products, paper towels,
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diapers, and even toilet paper (often
called “family wipes”). Reusables
can pay for themselves in anywhere
from days to a few months.
Take a look around your home
and see what you throw away after
only one or two uses, then research
what permanent alternatives you
can find.

3. Shop Second-Hand

Who says green products must
be shiny and new? Go into any
thrift store, and virtually every
single solitary product you see
can be called “green” since the
packaging is minimal and it

required no extra manufacturing.
You can purchase almost anything
in thrift stores — sheets, towels,
toys, sporting goods, clothing,
shoes, books, dishes, handbags,
laundry baskets, furniture, kitchen
accessories … the list is endless.
And you, the lucky consumer, pay
only pennies on the dollar for these
riches.

4. Go Zero-waste

The zero-waste movement —
the challenge to produce as little
garbage as possible — is a lot
easier than you might think, and
frankly, it’s kind of fun. It involves
five principles: Refuse, Reduce,
Reuse, Recycle, Rot (in that order).
Specifically:
• Refuse what you do not need,
everything from avoiding the mall
to declining the freebies at the
dentist’s office.
• Reduce what you do need (this
includes decluttering).
• Reuse (stop using disposable
items).
• Recycle what you cannot refuse,
reduce, or reuse.
• Rot (compost) the rest.
Start by doing a trash audit, since
you can’t reduce your garbage
unless you know what’s in it. By
examining what fills your trash can,
you can start reducing what caused
that trash to begin with.

5. Don’t Upgrade

In our throwaway world, people
have become very cavalier about
getting rid of perfectly useful
things in order to grasp the latest,
shiniest, glossiest, most high-tech
versions.
Hang onto things until they wear
out or break before upgrading. If
you don’t make a huge issue out
of your older car or your beautiful
but second-hand garments, I can
assure you no one else will either.
It is simpler and greener not to be
obsessed with upgrades.

6. Clean Green

Making your own cleaning
solutions is surprisingly easy — and
inexpensive. If you stock up on
basic ingredients such as ammonia,
washing soda, borax, vinegar, and
baking soda, you can clean almost
everything in your house, from
clothes to floors to dishes to sinks to
toilets to drains to windows.
Even such things as salt, lemon,
and cornstarch have cleaning
properties. Do an internet search
to find recipes to mix your own
cleaning products. The results are
better, cheaper, and greener than
expensive store-bought cleaners.

7. Turn Off (or Change) the
Lights

The number of electricity-sucking
things left on in most American

homes, even when not in use,
is staggering. Some things suck
electricity even when not in use,
such as DVD players and cell
phone chargers. These are called
“vampire” power drains. Get a
power strip and turn off the strip
at night or while you’re away from
home. Change out all lightbulbs for
LEDs. Turn off the TV and lamps
when not in use.

8. Adapt to the Weather

People have become accustomed
to a stable, constant indoor
temperature regardless of the time
of year, but it comes at a cost. Try
opening windows and using fans
in the summer. Try wearing warm
clothes and slippers in the winter.
By adapting to your environment
— and not insisting that your

Considering
Homeschooling?
Succeed in homeschooling
with curriculum designed
for independent study.

1-800-776-0478
Ask for a free
curriculum catalog.

CHRISTIANLIGHT.ORG/HOMESCHOOL
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environment adapts to you — you
can save a tremendous amount
of money. Keep your thermostat
set even cooler or warmer
than recommended, and dress
accordingly.

9. Eat Your Leftovers

Wasting food is not a green —
or even ethical — thing to do, yet
Americans waste tremendous
amounts of food every day. Studies
have shown that anywhere from a
quarter to a half of all food in this
country goes to waste, a shocking
figure. There is no excuse to let
perfectly good food go to waste.
That’s what refrigerators and
freezers are for.
Learn to love your leftovers.
For breakfast, have a warmedup version of what you had for

dinner the night before. Bring
leftovers in plastic containers to
work (microwaves are everywhere).
Learn to freeze bits of leftovers to
make soup or, our family favorite,
“leftover pie” (our philosophy
is everything tastes better in a
piecrust).
What about the inedible food
scraps such as orange peels,
eggshells, banana peels, and onion
skins? Start a compost pile. Mix in
a little dirt and dead leaves, and
within a few months, you have a
marvelous soil amendment for your
flowers or vegetables.

things and learn to be satisfied with
what you have rather than feeling
the need to go out and buy more.
If you look at thrift and frugality
— and its accompanying benefits to
the environment — as deprivation
and punishment, then naturally
you won’t continue. So discover the
fun of frugality — the creativity, the
freshness, the sheer enjoyment!
Stop recreational shopping.
Yes, I know — this is tough. But
is shopping really contributing
toward a green lifestyle — or your
bank account?

10. Learn to be Satisfied

Whenever I recommend a
lifestyle change, I always suggest
people start with the “low-hanging
fruit.” Choose the easier and leastdisruptive aspects of green living
and incorporate it until it becomes
second nature; then tackle the next
item.
Green living can be just around
the corner for you — and it costs far
less than you think. Try it.

If you’re a typical American, you
already own more possessions than
you know what to do with. Take
a fresh mental inventory of your

Grow Your Own Food Using
the Power of the

Sun!

The Year-round Solar
Greenhouse is the one-stop
guide to designing and building
greenhouses that harness and
store energy from the sun to
create naturally heated, lush
growing environments even
in the depths of winter. This
| $29.95
Item #8064book
covers principles of solar
greenhouse design and siting,
glazing material properties and
selection, heat loss, ventilation,
and construction methods.
Item #8064

$29.95

Find out more at Shop.IAmCountryside.com
or call 970-392-4419
Promo code: MCSPAMZ2.
Price does not include shipping and handling.

CYS Year-Round Solar Greenhouse_4.8675x5.2361.indd 1
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Start Easy

PATRICE LEWIS is a wife,
mother, homesteader,
homeschooler, author, blogger,
columnist, and speaker. An
advocate of simple living and
self-sufficiency, she has practiced
and written about self-reliance
and preparedness for almost
30 years. She is experienced in
homestead animal husbandry
and small-scale dairy production,
food preservation and canning,
country relocation, home-based
businesses, homeschooling,
personal money management,
and food self-sufficiency.
Follow her website
www.patricelewis.com or blog
www.rural-revolution.com.
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How to

COOK
WITH
HONEY
STORY AND PHOTOS BY KRISTI COOK
Honey varietals offer many different flavors to add to syrups, cakes,
cookies, dressing, and more.

W

ANT TO COOK WITH HONEY but not sure
where to start? No worries; the requirements
aren’t much different from cooking with
granulated sugar. So read on to discover a few tips to
make cooking with honey a breeze.
Whether it’s a recipe from the internet or a family
favorite, it is recommended to substitute between ¼-½
of the sugar with honey as a starting point and this
works well for many recipes. However, I have found
several of our family favorites, especially those that are
grilled, roasted, chilled, or otherwise not baked, allow
for the complete removal of granulated sugar without
losing any of the yumminess. A good starting point
for complete substitution is to use 1 cup of honey for
every 1¼ cup of granulated sugar. Even some recipes for
baked goods like cakes and breads work perfectly well
with nothing but honey as the sweetener, so don’t be
afraid to experiment with the honey: sugar ratios.
For baked goods, there’s a little more to altering
recipes than simply switching sweeteners, but these tips
are easy to do. The biggest thing to remember is that
honey often causes baked goods to brown faster than
granulated sugar, so it’s a good idea to reduce the oven
temperature by at least 25 degrees. For lighter breads
and similar recipes, however, it’s not uncommon to
need to reduce the temperature by 50 degrees, so again,
a little experimentation helps.
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Other tips include adding ⅛ tsp. baking soda to the
recipe to further assist with proper browning. You will also
need to reduce the liquid in a recipe by ¼ cup for every
cup of honey used to offset the moisture content. And
perhaps the biggest alteration to remember is that different
honey varietals offer different flavor profiles with each
honey’s unique flavoring potentially affecting the flavor
of each recipe, so keep this in mind when selecting which
honey to use, especially in those lightly flavored recipes.
Cooking with honey is as simple as making a few
minor adjustments. Changing oven temperatures,
reducing liquid, adding baking soda, and swapping out
the sweeteners is often all that is necessary to cook with
honey even in those treasured family favorites. So don’t
hesitate to give cooking with honey a try.

CHEWY HONEY OATMEAL COOKIES

(Used with permission from The National Honey Board www.
honey.com)
YIELD: Makes 24 cookies
INGREDIENTS
1/2 cup butter or margarine, softened
1/2 cup granulated sugar
1/2 cup honey
1 large egg
1 tsp. vanilla extract
11/2 cups quick-cooking rolled oats
1 cup whole wheat flour
1/4 tsp. salt
1 tsp. ground cinnamon
1/2 tsp. baking soda
1 cup raisins, chocolate or butterscotch chips
DIRECTIONS
In medium bowl, beat butter with sugar until thoroughly blended.
Blend in honey. Blend in egg and vanilla, mixing until smooth.
In separate bowl, mix oats, flour, salt, cinnamon, and baking
soda; blend into honey mixture. Blend in raisins or chips.
Drop dough by rounded tablespoonfuls onto greased baking
sheet. Bake at 350 degrees Fahrenheit for 12 to 14 minutes
until cookies are golden brown.
Remove from oven and allow cookies to cool 2 to 3 minutes
before removing from baking sheet.
Cool completely then store in an airtight container.

TIP High altitude adjustment: Increase oats to 2 cups and
decrease whole wheat flour to 3/4 cup.

“A tiny change today brings a dramatically different tomorrow.” — Richard Bach

INFUSED HONEY SIMPLE SYRUPS

lumpy, don't over mix.

INGREDIENTS

Open the oven and drop a tsp. of batter into the hot skillet
and make sure it is heated enough to sizzle. Carefully pour
the batter into the skillet and bake for 20-25 minutes until set
and golden brown.

1 cup water

Cut into slices and serve with additional honey and butter.

(Used with permission from The National Honey Board
www.honey.com)

1 cup honey
Choose Flavor:
1 vanilla bean
3 cinnamon sticks
5 Tbsp dried lavender

TIP Add 4 pieces of chopped bacon to the batter for a
special treat!

HONEYED SWEET POTATOES
INGREDIENTS

DIRECTIONS

Sweet potatoes

Bring 1 cup water to boil.

Olive oil

Add in flavor agent of your choice (lavender, vanilla,
cinnamon). Add 1 cup honey.

Honey

Bring to boil, reduce heat, and simmer for 5 minutes. Let
cool.
Let sit for 2 weeks for maximum flavor.
Pour into beverage of your choice and serve.
Store at room temperature or refrigerate as desired.

HONEYED CORNBREAD
(Used with permission from The National Honey Board
www.honey.com)
INGREDIENTS
2½ cups self-rising cornmeal
½ tsp. salt

Salt to taste
INSTRUCTIONS
Preheat the oven to 425 degrees F.
Cut the sweet potatoes into 1-2” cubes.
Place sweet potato cubes in large bowl. Lightly coat sweet
potatoes with olive oil. Add salt to taste.
Drizzle honey over cubes, coating all sides.
Place potatoes in a single layer on a baking sheet and bake
for 10-15 minutes. Gently flip cubes and continue to bake
another 10-15 minutes, or until cubes are fork-tender.

SWEET MILK

¼ cup vegetable oil

2 cups milk of choice

½ cup creamed corn

1 tbsp honey

11/3 cup buttermilk
¼ cup honey
1 egg

Better than chocolate milk, milk and honey make the perfect
breakfast combo. Simply drizzle honey into cold milk and stir
well to incorporate. Enjoy!

1 tbsp vegetable oil, for skillet
Honey and butter, for serving
DIRECTIONS
Preheat oven to 450 degrees F.
Swirl the vegetable oil in the cast iron skillet and place in the
oven to heat, watch that it doesn't start to smoke.
Mix the cornmeal and salt in a large bowl.
In a second bowl, combine the next five ingredients. Stir the
wet ingredients with the dry until just combined, batter will be

KRISTI COOK lives in Arkansas where every year
brings something new to her family’s journey for
a more sustainable lifestyle. She keeps a flock
of laying hens, dairy goats, a rapidly growing
apiary, a large garden, and more. When she’s
not busy with the critters and veggies, you
can find her sharing sustainable living skills
through her workshops, articles, and blog at
tenderheartshomestead.com.
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OXALIC ACID
TREATMENT
BY KRISTI COOK

LEFT: This wand vaporizer is what most backyard beekeepers use and is a common DIY project around the bee yard. RIGHT: This passive
vaporizer is a little more pricey than the wand versions but is considerably faster, making it perfect for those with more than 10-20 colonies.

I

F YOU’VE BEEN AROUND
beekeeping for more than five
minutes you know about the
dreaded pest Varroa destructor. The
devastation these tiny mites wreak
within our colonies regardless of
where you live is nothing short
of historical. The good news is
beekeepers have a few weapons in
their arsenal to reduce the impact
of these noxious pests. One of those
weapons is an organic compound
called oxalic acid.

What is Oxalic Acid?

Oxalic acid, or OA as many refer
to it, is a white or colorless organic
acid most commonly found in
crystalline form. OA has many
uses across many industries and is
commonly used as wood bleach, as
a rust and ink stain remover, and

to remove corrosion in radiators.
Oxalic acid also occurs naturally in
many fruits and vegetables such as
rhubarb, spinach, Swiss chard, and
even honey.

How is it Used?

Not only is OA good for getting
rid of stains and brightening
porch decks, but OA is a friend to
the honey bee as well. Gentle on
the bees with little to no stress to
the queen when used correctly,
beekeepers use oxalic acid via
vaporization to rid the colony
of phoretic varroa mites during
broodless periods such as late
fall when brood rearing ceases,
throughout the broodless winter
months, and during artificial brood
breaks when making splits and in
queen rearing operations.
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There are two caveats to OAV,
however. Oxalic acid does nothing
to the mites under the cappings.
This means that a colony treated
with OAV during brood rearing will
still be infested with mites as the
majority of mites are found under
the cappings during much of the
bee season. This is the reason many
beekeepers use formic acid in the
form of Formic Pro or Mite Away
Quick Strips when capped brood
is present because formic acid does
treat for mites under the cappings.
However, while it may seem a
no-brainer to use formic acid in lieu
of OA, things are not always that
simple. Formic acid has an uppertemperature limit of 85 degrees
Fahrenheit with temperatures as
low as 92 degrees F damaging
brood and bees with queen loss

often being a consequence as well.
This shortcoming is the reason
many beekeepers utilize repeated
OAV treatments during the hot
southern summers where temps
often reach 100 degrees F by the
end of May and don’t return to 85
degrees F or below until September
or later. The goal with these
repeated treatments is to reduce
the impact of mites while waiting
on more favorable temps for those
pesticides that do work under the
cappings.
Do the repeated treatments work?
Some say they do, while others
do not. The science doesn’t really
support repeated treatments most
of the time. However, that doesn’t
necessarily mean it doesn’t work. So
give it a try and you be the judge.
Just make certain to conduct those
follow-up mite counts to ensure
your practices are keeping varroa
counts below the threshold.
The second caveat is that OA
is not officially approved for use
during the honey flow at the time
of this writing. A recent ruling by
the FDA did make it possible to use
OA during the honey flow because
oxalic acid is now exempt from the
food tolerance tests conducted on
our foodstuffs for pesticide levels.
However, OA is still not
considered legal for use during
the honey flow according to the
EPA guidelines which state that
the label is the law. Manufacturers
must submit new labels to the EPA
stating OA may be used during the
honey flow before a pesticide may
be labeled as such. So unless the
OA being used has a label stating
safe for use with honey supers on,
that particular package of OA is not
legal for use during the honey flow.
To be safe, check with your state to
determine what the current status
is for OA during the honey flow as
each state regulates pesticide use
within its own borders.

OAV Equipment

The tools used to vaporize OA
are simple pieces of equipment

Because oxalic acid is a hazardous
substance with both inhalation and
contact warnings, a respirator rated for
organic acids as well as chemical resistant
gloves are required when handling OA.

that utilize a power source such as
a battery or generator that heats
a tray loaded with oxalic acid hot
enough to vaporize the acid before
releasing the vapor into the hive.
These tools are either passive or
active, meaning they either gently
release the vapor (passive) or force
the vapor into the hive (active). The
passive versions have a tray of some
sort to load OA into for heating
that is then placed into the hive for
heating. As the OA is heated, the
vapor gently rises into the hive.
The other type of vaporizers
(active) heat the acid outside the
hive before forcing the vapor into
the hive via a blower and are most
often used by larger sideliners
and commercial beekeepers. Once
the vapor is released, wet towels
or something similar are used to
occlude the entrance for about
10 minutes to allow time for the
vapors to settle on all the surfaces,
wood, comb, and bees alike, before
recrystallizing. Over time, the bees
remove the crystals and the mites
fall to the landing board, hopefully
dead. Because oxalic acid is a
hazardous substance with both
inhalation and contact warnings, a
respirator rated for organic acids as
well as chemical resistant gloves are
required when handling OA.
Skin or eye contact may result
in permanent damage with death
being possible in severe cases of
exposure. It is for this reason that
many choose to not use OA, so be
sure to follow all health guidelines

and label directions during use.
Oxalic acid is but one of many
tools beekeepers have at their
disposable to protect their colonies
from the damage caused by varroa
mites. When used correctly, OA
is considered a gentle treatment
that causes little to no harm to the
colony making OA worth exploring
further for many.

NEPTUNE’S HARVEST
ORGANIC FERTILIZERS

PRODUCTS FROM THE OCEAN,
TO SET YOUR PLANTS IN MOTION

FOR EVERYTHING YOU GROW!

1-800-259-4769

NEPTUNESHARVEST.COM

Family-Owned • Gloucester, MA
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TO MULCH OR NOT TO MULCH
BY JENNY UNDERWOOD

Y

in-law’s and we mulched all of our
tomatoes and peppers with it. We
had 12 peppers and 30 tomatoes
and this took four bales of straw.
Not only did we mulch around the
vegetables, but we mulched the
entire planting space so it was solid
mulch.
This cuts down drastically on our
work because it keeps the weeds
from growing. It also preserves
moisture, cutting down on watering
which is especially helpful since
it’s not right beside our house. The
STRAW AS MULCH
straw adds organic material and
One of the most popular and
pretty inexpensive types of mulch is you can till the old under each fall
or late winter.
straw. Where we live, wheat straw
The pros are pretty obvious but
is widely available and if you want
there
are a few negatives to straw.
to go pick it up in the field, it will be
For
one,
you will most likely have
about half the price of buying it in
to
purchase
it. If you have allergies,
the store. In our location, it’s roughly
I
recommend
wearing a mask when
$5 per bale at the store and $2.25 in
spreading
it
because
it can be very
the field.
dusty
or
contain
mold
spores.
You can mulch a lot of the
It’s
also
itchy
so
long
sleeves
are
garden with one bale. We planted a
helpful.
If
you
have
a
very
wet
conventional garden at my fatherOU CAN'T READ A
GARDENING BOOK very
long before you run across a
concept called mulching. But what
exactly is it and why should you do
it?
In a nutshell, mulching is the act of
placing some type of material onto the
dirt to either hold in moisture, keep
down weeds, or both. There are many
different types of mulch and they each
have different pros and cons.
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spring, it can prevent the garden
from drying out and will keep your
plant roots soggy. Another negative
about straw is it often resprouts
which essentially makes weeds in
your garden.
PINE STRAW AS MULCH
Ok disclaimer here … this is my
absolute favorite mulch! Pine straw
is the needles that fall off pine trees.
It’s free if you have pine trees near
you. Many people would probably
be glad to have you clean up under
their pine trees. It’s extremely
durable and lasts multiple seasons
in my raised beds. Often I just add
another light layer each spring.
The bottom layer gradually rots in
the dirt. It keeps the weeds down
even better than wheat straw and
is generally not as dusty, though,
for sensitive individuals, you may
still want to wear a mask. It’s very
aesthetically pleasing and doesn't
generally have a problem with

“To plant a garden is to believe in tomorrow.” — Audrey Hepburn
residual chemical residue as wheat
straw can.
Gathering pine straw is not a
labor-intensive job but you will
need a way to haul it. I recommend
leaf trash bags or large barrels so
it doesn’t blow out of the truck if
hauling it. If you live in an area
without pine trees, you will have a
difficult time getting this mulch and
will need an alternative. The good
thing is some forms of pine trees are
very widespread!
LEAVES AS MULCH
Leaves are an excellent form of
organic and free mulch. In fact,
some people may be happy to pay
you to take their leaves in the fall.
There is a bit more prep work for
leaves. For best results, you should
chop the leaves into small pieces.
An easy way to do this is to rake
your leaves into low windrows in
your yard. Then mow them with
your lawnmower with a bagging
attachment or rake the chopped
leaves into piles that you can gather.
An alternative method is to make
large cylinders of woven wire and
pile them full of leaves in the fall.
They will partially rot if left to the
elements making them a nutrientfilled mulch.
Leaves can be dusty and moldy so
if you have allergies, I recommend
a mask. I've never had a problem
with actually handling them,
however.
WOOD CHIPS
Now we find ourselves at wood
chips. Wood chips are basically
any wood or shrubby tree that is
shredded into small bits. However,
there are some definite dos and
don’ts in my book with wood chips.
We have found that permanent
things (where we aren't disturbing
the soil) like berries, fruit trees, and
flower gardens do well with this
kind of mulch. For us, our gardens
did NOT do well with this type
of mulch (perhaps it was leaching
nitrogen). If the mulch had been
more rotted or if we had put a

barrier under it like cardboard,
we might have done well. It's also
entirely possible that some loads of
the wood chips had been sprayed
with herbicides. But for whatever
reason, the years we put it on our
onions, they literally died! So if you
do put this on, research where it's
coming from, the types of wood in
it, and make sure you have enough
nitrogen to prevent nitrogen
deficiency as the wood breaks down
into the soil.
We have to buy our wood chips
but if you buy a chipper/shredder
you can do it yourself. Many
power line companies or highway
departments also trim trees and
shred the leftovers. Often you can
get this for free, however, make
very sure the trees haven’t been
sprayed with a herbicide or you'll
kill all of your hard work!
Other mulch types worth
mentioning are hay, grass clippings,
plastic, and cardboard. I do not
recommend hay, as you will have a
wonderful crop of weeds, however,
if that’s all you have access to, it
will definitely work. My parents
used hay as mulch for years and
grew a bountiful garden. Grass
clippings are free and you can
add extra nutrients to the soil and
dispose of them someplace other
than your yard. Many people bag
and throw away their grass and
may be very willing to give them

to you, but ask about sprays before
using these!
You can use black plastic as an
excellent weed barrier. There are
some definite drawbacks to this
method in my opinion, though.
For one, it’s expensive and often
can only be used one year before
deteriorating. Watering will have
to be done more carefully because
unlike natural mulches, it will not
soak into the plastic. At the end of
the season, you will need to pick up
and dispose of the plastic, which
can be in shreds. It does do an
excellent job of suppressing weeds
and can promote an earlier growing
season because of the color (some
use red also).
Lastly, you can use cardboard.
Make sure you are using non-glossy
cardboard and flatten it out. This
would not be attractive mulch to
me, but covering it with straw
would give you an excellent choice
because the cardboard would do a
wonderful job of retarding weeds
and the straw looks nice. The
decomposition of the cardboard
would also add organic material to
your garden soil.
With all mulch, I highly
recommend you do some
experimentation. The most important
thing is to mulch! It’s a time-proven
method to reduce your need to water,
weed, and improve your garden. So
get out there and mulch it.
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PRESERVING HERBS
for Freshness all Winter
BY ROMIE HOLL

H

AVE YOU EVER WANTED
fresh herbs during the
winter months and didn’t
know how to get them? Try this and
you will be pleasantly surprised.

Every summer day, I pick my
fresh herbs remembering to take
only a few here and there as I don’t
want to kill the plant. By the end
of summer, I will have a quart (or
more) of each type of herb.
I preserve my herbs by drying
them in my dehydrator. When I
picked out a dehydrator, I looked
for two things: one was that it had a
built-in fan so that rotating the trays
during the dehydration process
wouldn't be necessary; two was that
it had a thermostat.
I dry my herbs on every other
shelf at around 100 degrees
Fahrenheit for 24 hours or until they
are crunchy. This preserves the herbs
nicely while locking in the fresh
taste. Because the herbs are dried at
a low temperature over a longer time
is why they are superior to what is
bought in the store. Companies want
production, I want taste. When I get
home from work, I pick fresh herbs,
the ones in the dehydrator are put
into a bowl, and the new herbs are
placed in the dehydrator.
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I use old mayonnaise jars to
store the dried herbs and I save my
canning jars for canning. If you go
this route, remember that mayonnaise
jars' rims are thinner than canning
jars, so they might not hold a seal
as well as a canning jar. Because of
this, I vacuum seal the jars using a jar
sealing kit made by Food Saver.
To vacuum seal the jars, wipe
the lid of the jar with a wet rag and
place two canning jar lids on top
of each other. The bottom one will
seal to the jar. The second one is to
provide a little more pressure.
Place the correct jar sealer for your
jar around the jar and over the lids,
and attach the vacuum lines to the
sealer. With one hand, hold the sealer
tight to the jar, and the other hand will
be used to remove the air from the jar.
Another way to seal the jars is to
use a brake bleeder vacuum pump
(yes, the thing that is used to bleed
brakes on a car) with the Food Saver
jar top. As one hand holds the sealer
on the jar pump, pump the brake
bleeder until you get a vacuum

between 10 and 15psi (about 10 to
15 pumps). Remove the jar sealer
and the extra lid and you can pick
up the jar by the lid. To remove the
lid, gently use the back of a butter
knife. Then you can use the same lid
repeatedly. Since old mayonnaise
jars are used and the rim is thinner,
you can put the rings back on to help
hold the lids in place.
The herbs are now dry, sealed,
and ready to use all year. It is much
cheaper than going to the store and
buying herbs that don’t have the
same fresh taste.
ROMIE HOLL helped his
father with the pigs, chickens,
and bees while growing up,
and was taught to use two
hands while weeding the
gardens. Currently he works
in engineering, designing
items for MRI machines.
When at home, Romie works
in the yard, balancing his life
between physical and mental
health. His two children were
raised the same way.

Back in the day, things were made to last. Made to last for
a lifetime or two. Call us old-fashioned, but we agree. That’s
why our hand-powered mills are backed by an heirloom
guarantee. Our durable mills will help you grind your own
whole grains, coffee, nuts and seeds. They are hand-built
here in the U.S. for dreamers, doers and cultivators like us.

Made in Montana~grainmaker.com~855-777-7096

PRESSURE COOKERS/CANNERS

SELF PRESERVATION
FOR YOUR GENERATION AND THE NEXT
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Designed & Manufactured
IN THE U.S.A. SINCE 1930

Visit
www.allamerican1930.com
to find an online retailer
or call us direct at 920-682-8627
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The Surprise Taste of

HERBAL DRINKS
BY ANITA B. STONE

T

HE SPECIALIZED ART OF MAKING
COCKTAILS, mixology, can be used to make
unusual and delightfully refreshing virgin,
herbal drinks from your own backyard herb garden.
It’s an art open to experimentation and surprise. Some
call these delightful drinks, “mocktails,” but whatever
the name, you can grow fresh, delicious, booze-free
beverages on the homestead using homegrown herbs.
Imagine preparing fresh herbs into a mocktail to give
yourself a boost at the end of the day and offering the
family a taste of the same. “Supporting your health
never tasted as good,” said Amy Fischer, registered
dietitian and nutritionist, referring to these homemade
herbal beverages. Mocktails, non-alcoholic cocktails,
are just as delicious as the original thing, and the
perfect choice to be enjoyed by family and friends,
“Just as delicious as a signature cocktail,” according
to expert home cooks and authors Sonja and Alex
Overhiser.
Of course, growing an herbal mocktail garden
depends on where you live. If you reside in coastal or
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other warmer climates, you can depend on your chosen
herbs to be available just about year-round. Possibilities
include rosemary, lemon verbena, lavender, and a
variety of mints. Spearmint is the most popular of
mints. Any of these plans can be grown in either
planting beds or containers. Be aware that spearmint
should be placed in a pot, since it can be invasive.
If you live in a cold winter area, you may want to
consider putting all of the herbs in pots so you can have
easy access to them as well as possibly bringing them
indoors if the weather becomes too snowy and blustery.
Make sure your herbs get full sun and sufficient water.
Lavender and rosemary are water-wise plants and
need not be as closely monitored. Several other herbs,
however, require regular water and benefit from a
monthly organic fertilizer dressing.
If you are limited to growing annual herbs, such as
sweet basil, cilantro, and the Japanese herb "shiso,"
you can successfully grow them in pots each summer
for mocktail ingredients. Shiso can be used in place of
mint, adding it to sparkling water for a tangy, warmweather drink. According to The Japanese Times, “Shiso
adds a dose of sunshine to the gloomiest day.”
Making mocktails is an easy task, but does require
a few simple preparatory steps, with the most basic
being, "muddling." It’s necessary to muddle the herbs
before putting them in a shaker or other mixing
container. Muddling is simply a matter of gently
bruising and mashing the herbs or fruit, if you desire,
to release the juices so that all the complex flavors of
the herb are blended into the drink. You don’t want to
mash your herb or fruit to a squishy pulp. Just crush
the leaves in a mortar after removing any tough stems
to release the aromatic character of the particular herb
you are working with. Then place the crushed leaves

in the bottom of a drink container and combine with
additional ingredients, such as fruit or a preferred
liquid.
When using fresh herbs, muddling is required. You
can purchase a "muddler," which is a tool like a pestle,
or simply use an unfinished, clean, wooden spoon in a
large cup or bowl to muddle mint or other herbs such
as rosemary, basil, of any herbs of your preference.
Gently mash the ingredients three or four times to
release the juices and aromatics. Spices, berries, and
lime wedges can be added to the mixture. The herbal
mixology is open to creative invention.
While there are a number of herbs used for these
mixed mocktails, “You just have to have a few tricks in
mind when mixing your drinks, so they don’t just taste
like fruit juice,” adds the Overhisers. “Choose a bubbly
mix such as soda water or ginger ale. Carbonated
bubbles are great for adding pizzazz to your drink.”
Some kind of "mock" alcohol such as caper juice or
pickle juice is recommended.
To get your creative juices, flowing, here are a few
delicious mocktails:

VIRGIN CUCUMBER MOCKTAIL:

Use 11/2 oz. club soda, 5 slices of muddled cucumber,
1 ounce of fresh lime juice and 1 ounce of simple syrup.
Combine all of the ingredients and shake in a large
tumbler glass with ice. Garnish with a cucumber slice.
Syrup can be purchased in a health food store or
specialty shop, or make your own by boiling water
and adding an equal amount of sugar until completely
dissolved.

WATERMELON MARGARITA:

Use 1 seedless watermelon cut into chunks, 1/2 cup of
lime juice, 4 teaspoons of agave nectar, 5 tablespoon of
sparkling water. Purée chunks in a blender, then add
lime juice, and agave. Remix. Top with sparkling water.
Serve with ice and a spring of mint on top.
Experiment with endless combinations of herbs and
fruit, adding ice and tasty herbal leaves to garnish, if
desired. Make use of your blender and combine items
like coconut and fruit berries with added mint leaves
for a concoction that is both tasty and refreshing.
Herbal drinks have a reputation for being the ultimate
low-cal beverage that can be enjoyed anywhere and at
any time. The entire family can create and partake of
the delightful "mixology" of herbal drinks.

ANITA B. STONE is an eco-friendly journalist
who nourishes her traditional habit of nature
and horticulture. Her love of the land and
passion for teaching at the local community
college and at senior retirement centers fills her
time. She is always searching for new methods
of improving the environment, growing food
to benefit people, domestic animals, and
wildlife. She is an author and Master Gardener
in North Carolina, teaching others how to farm
sensibly, making life easier and fulfilling, and
admits she will always stay young-at-heart, just
like her grandchildren.     
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Garden Plants That Can
Be Dangerous to Skin
BY PATRICE LEWIS

T

HERE ARE MANY PLANTS in the world that are nothing short
of bad news, ranging from “the poisonous triplets” (poison
oak, ivy, and sumac) to gympie-gympie, an Australian piece of
vegetative woe often called “the suicide plant” due to the extreme pain
that it causes.
Ironically, many deadly plants have beautiful blooms or leaves, making
them a tempting horticultural addition to any garden. Some are only
dangerous if consumed (something to factor in with young children and
pets); however, some stunning ornamentals are also bad news when
they come in contact with bare skin.
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Here are some garden plants
that can be dangerous to the
skin.
• NETTLES. Stinging nettles
have many uses — they’re edible
(once cooked) and can even be
used to make vegetable rennet for
cheesemaking. But touching this
plant is bad news thanks to the tiny,
stiff hairs which act like miniature
hypodermic needles, injecting a
stinging chemical through hollow tubes.
• CACTI. These are obvious
threats to bare (or even covered)
skin. Many cacti are stunningly
beautiful and some parts are edible
(such as prickly pear fruit), but cacti
should not be placed in high-traffic
areas or unfortunate accidents may
result.

to the extent of giant hogweed.
Cow parsnip can grow up to eight
feet tall and contain the same
furocoumarin chemicals in its sap as
giant hogweed.
• OTHER CARROT FAMILY
MEMBERS. Considering how
delicious the domestic varieties
(carrots, parsley, dill, cilantro)

are, the carrot family contains
some of the most deadly plants
on earth. Poison hemlock and
water hemlock will kill you if
ingested. Wild parsnip may cause
skin irritation, blistering rashes,
and skin discoloration. Even the
innocuous Queen Anne's lace may
cause irritation for those with
sensitive skin. Be extremely wary

®
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• MISCELLANEOUS THORN
PLANTS. There are many other
plants besides cacti that wield nasty
thorns, including the appropriately
named crucifixion thorn (Koeberlinia
spinosa) and agave plants (which
have not just sharp spines, but sap
which contains tiny crystals that
may cause blistering).
• GIANT HOGWEED. This
invasive species (Heracleum
mantegazzianum) looks like Queen’s
Anne Lace on steroids — some
plants can grow 20 feet high. It was
originally imported in the early
1900s as an ornamental. Touching
the plant can cause painful
burns and permanent scarring —
contact with the sap, combined
with moisture and exposure to
sunlight, can cause a severe burn
within one to two days (called
phytophotodermatitis). It can also
cause blindness.
• COW PARSNIP. This is a
large (and native) member of
the carrot family that also causes
phytophotodermatitis, though not
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of any non-domestic member of
the carrot family in your garden.
Even working too long in parsnip
foliage, without wearing gloves
and long sleeves, can result in
phytophotodermatitis.
• HYACINTH BULBS. Touching
the bulbs of hyacinth (as well as
elephant ears, tulips, daffodils,
and buttercups) can cause irritant
dermatitis. Wear gloves and don’t
touch your eyes.

GIANT HOGWEED

• ARUM FAMILY. These plants are
popular as house plants and include
philodendron, monstera deliciosa,
caladium, dumbcane, and peace lily.
However beware — their leaves and
stems contain calcium oxalate crystals
which will irritate mucous membranes
(lips, mouth, tongue, eyes) if you
touch them after handling the plant.
Again, wear gloves.
• POINSETTIA. Most people
know this plant (as well as other
members of the Euphorbia genus,
such as the pencil tree and spurges)
is poisonous to pets if ingested.
However, some people also
experience mild skin irritation if
handling the leaves or stem.

PRICKLY PEAR CACTUS

ENGLISH IVY
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• ENGLISH IVY. This lovely
plant doesn’t impact everyone; but
people who are allergic to it may
experience redness, itching, and
even small blisters after touching it.
Oddly, allergic people may not react
to first-time contact; but the second
time they’re exposed, their body
will be sensitized.
• TREAD SOFTLY. Also called
finger-rot and noseburn (Cnidoscolus
stimulosus), this attractive flower
can grow up to three feet tall. It is
native to Florida but grows widely
in dry sandy places from Virginia
to Texas, favoring roadsides and
disturbed areas. It is often grown
for landscaping or in wildflower
gardens. Despite its popularity,
nearly every bit of the plant is
covered with tiny hairs that give a

nasty burning rash that feels like
acid. The rash lasts about one hour.
• MONKSHOOD (WOLFSBANE).
These perennial herbs have lovely
ivory or purple flowers and are
often grown as ornamentals. It is
wildly poisonous, and ingesting
even a small amount can be fatal. It
can be absorbed through the skin as
well, causing tingling, numbness,
and dermatitis. Wear gloves.
• SPURGE. This low-growing
plant is often grown in gardens
despite having irritating sap. While
it can cause redness on the skin, it
can cause permanent vision damage
if it gets into the eyes. Collecting
the invasive myrtle spurge (for
example, on nature walks) has
sent more than one child to the
emergency room.
• PORCUPINE TOMATO
(DEVIL’S THORN). This native of
Madagascar (and a member of the
nightshade family) is often grown
as an ornamental, admired for its
pretty purple flowers and unusual
leaves with red thorns growing
from both the top and bottom of the
leaves. However, the thorns contain
highly toxic tropane alkaloids.
These plants must be handled with
extreme care (wear gloves!).

• POISONWOOD TREE.
Another dangerous native of
Florida, this stately tree (also known
as a hog gum) is related to the
“poisonous triplet” (poison oak,
ivy, and sumac). However, this tree
is 100 times more dangerous than
poison ivy. It contains a resin called
urushiol, which causes rashes and
mucous membrane irritation (and
is hard to remove from the skin).
Like the death apple, people can be
affected by water dripping off the
leaves or inhaling the smoke from
burning parts.
This list is by no means a
comprehensive collection of all
the dermatological dangers of
various plants, but it illustrates
how many toxic, dangerous, or
poisonous plants are also beautiful
and botanically unusual. There will
always be those who enjoy growing
such plants in their garden.
Just be careful.

Finally, two native trees deserve
special mention, even though it’s
unlikely anyone would be foolish
enough to grow them in their
gardens:
• MANCHINEEL TREE
(DEATH APPLE). This native of
tropical southern North America
to northern South America has
been dubbed “the most dangerous
tree in the world” since every part
is poisonous. Touching the leaves
(even briefly) or even standing
beneath the branches during a
rainstorm will cause blistering
lesions on the skin. Sap or smoke
from burning the wood will cause
temporary blindness.
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CONSIDERATIONS BEFORE
PASTURING YOUR FLOCK
BY JACLYN KRYMOWSKI

F

ULL OR PART-TIME
PASTURING IS an attractive
option for the backyard
flock owner. There’s something
very quaint about looking out the
window at a beautiful spread of
birds making their way through
the grass. Likewise, incorporating a
natural diet and ecological cycle is
packed full of benefits.
Before making the leap, flock
keepers of all sizes should consider
their circumstances and resources to
ensure this is a good fit.
The main discussions about
pastured birds fall into roughly
two broad categories. These are
the welfare of the animals and
environmental impact. Both have
drawbacks and benefits.
Successful pasturing ultimately
depends on your birds and what
resources you have to manage them.

The Environment

Chickens, turkeys, and waterfowl
can all co-exist with nature quite
well. They can even improve your
backyard, garden, or pasture for
other animals, and your family.
But as domesticated species, they
require a degree of hands-on care
and handling.

Parasites

Any bird exposed to the outside
environment will carry some worm
load. The threshold for when the
load impacts quality of life and
productivity varies by individual.
Parasites in the environment
depend on the region, climate, and
seasonality. Birds tend to acquire
them by eating host insects, manure,
or grasses where larvae reside. How
severe infestation is can change on a
yearly or seasonal basis.
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Clinical signs of a heavy parasite
burden include poor growth,
weight loss, decreased egg
production, and sickly appearance.
Some of the most common
worm species impacting poultry
are roundworms, tapeworms,
hairworms, and cecal worms. The
only way to pinpoint which you’re
dealing with is through a fecal
analysis. After examining a sample,
your vet can advise the best ways to
treat and prevent further infection.
“Blanket deworming,” or treating
all of your birds with the same
product on a seasonal or yearly
basis, is not recommended without
prior testing and recommendation.
Repeated mass or inadequate
dosage of the same product can lead
to parasitic resistance.
Rotating animals to different
sections and not overcrowding can
go a long way to reducing the risk
of excessive infestation.

Improve Your Land

Poultry manure is known for
being extremely nitrogen-rich. This
can drastically improve grass and
pastures used for other animals.
If you have other animals like
sheep, goats, cattle, or horses,
you can use your birds and other
livestock to reduce worms. Because
worms are species-specific, chickens
can eat worms for other animals
and be unaffected — this goes
vice versa. Pastured flocks are also
known to reduce overall insect
populations, including garden pests
and harmful ticks.

“The only things that succeed by sitting are chickens.” — Mustafa Dönmez

Additionally, chickens especially
love to scratch and uproot weeds
and dense forages. Plants that are
overgrown and unpalatable to other
animals are no match for a pastured
flock.

Elements

One of the biggest challenges to
outside birds is the unforgiving
elements. Some breeds, particularly
heritage types, are more tolerant
of differentiating environmental
conditions. For example,
commercial Cornish Cross broilers
and Broad Breasted White turkeys
become extremely heat intolerant
at a certain weight. Certain breeds
are also not as good at foraging and
searching for food as others.
Housing needs depend on your
climate. If you want to pasture in a
hot, humid, or dry area, shade and
shelter will need to be provided at
all times. After the growing season,
when insects go dormant or die off,
you will also need a housing and
feeding plan.
There are lots of housing setups
to accommodate pastured birds and
can be either permanent or mobile.
Many large-scale pasture setups favor
the mobile option (usually capable of
being pulled behind a truck, tractor,
or ATV), as this makes it extremely
easy to rotate your flock as needed.
But if your flock is smaller and you'll
be keeping them nearby, a permanent
shelter may be preferable.
Many types of poultry housing
can be homemade and done quite
inexpensively. The internet is a
phenomenal place to look for ideas
and full instructions.

The Birds

Besides creating a flock-friendly
environment, there are some other
special interests to be aware of.
Your property may be suitable for
a pastured setting, but you need to
consider the logistics to care for and
maintain your birds daily.

Nutrition

Avians are not unlike other
farmed species such as ruminants
or equines. While they will happily
make grass part of their diet when
given the opportunity, they cannot
nutritionally utilize it in the way
cows or horses can.
Instead, pastured birds are
looking for insects and seeds.
Depending on your region and how
favorable the conditions are, you
can get away with offering less feed
or just supplementing.
What's most important are the
dietary guidelines — for example,
laying hens need at least 16% crude
protein and ample calcium. Market
varieties need anywhere from 18%
to 28% crude protein, depending on
age and species.
These can be hard to pinpoint, so it
is a good idea to provide a commercial
feed. Outside birds will consume
significantly less than if they were
indoors. However, if you are in doubt
about what you’re providing, seek out
professional recommendations.

Predators

The list of poultry predators
is quite extensive. The majority
of your concerns are nocturnal
animals, but that doesn’t mean your
flock is safe in the daylight hours
either. Even neighboring dogs or
cats can pose a threat.
For these reasons, it's
recommended to keep your animals
behind an electric fence if possible.
Many of these are portable and
simple to install, meaning you can
move your flock from location to
location. There are other deterrents
and home remedies, even guardian
dogs are an option, but most favor
the electric.

If your housing is permanent
or mobile, it must be either made
predator-proof or secured behind a
reliable fence.

Management

Ultimately you need to find the
best way to manage a pastured
flock. This takes into account all the
other aspects and puts them into
one complete picture.
Besides predator-proof fencing
and housing, you need to be
aware of other practicalities
such as bringing daily food and
water, monitoring for health, egg
collection, and other factors that
may be less convenient than an
indoor housed flock.
There is no one “best” way to
pasture-raise birds. Everyone’s
setup is a little different. If you are
mindful of the basic logistics, you
can confidently create your own
best management style.
SOURCE
• https://rodaleinstitute.org/blog/
how-to-establish-a-small-scalepastured-poultry-operation/
• https://extension.oregonstate.
edu/animals-livestock/poultryrabbits/feeding-pastured-poultry
• https://sare.org/wp-content/
uploads/Pastured-PoultryNutrition-and-Forages.pdf
• https://www.cambridge.org/core/
journals/renewable-agricultureand-food-systems/article/abs/
grass-is-greener-farmersexperiences-with-pastured-poultry
/07CE9EE8F9240EECBB9B6B92
B33FA542
• https://afs.ca.uky.edu/poultry/
common-poultry-parasites
• https://veterinary-practice.com/
article/common-poultry-worms

JACLYN KRYMOWSKI is a graduate of the Ohio State University with a
B.S. in animal industries. A dairy enthusiast, she milks, raises, and shows
registered Alpines and Nubians. You can find her blog at the-herdbook.com.
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they’ll get the hang of laying a real
egg soon.

Weird Things Found in Eggs
and How They Happen
BY JEREMY CHARTIER

Blood Spots

Blood spots in eggs are quite
common and likely the most
common internal anomaly seen
inside eggs. As egg yolks form in
the ovary, the yolk’s sack (known
as the follicle) creates a separation
line. The follicle itself has an ample
blood supply, and sometimes this
line of separation (known as the
stigma) crosses a vein. When the
follicle breaks at the stigma, blood
can be deposited on the yolk as
it descends to the infundibulum.
That blotch of blood will stay
on the yolk through the oviduct
and become encased in the shell.
Large blood spots are less than
appetizing, but the eggs are still
safe to eat.

Meat Spots

W

EIRD THINGS FOUND
in eggs are generally
uncommon, but it does
happen. Hens lay weird eggs
from time to time, but most of
those oddities are external, like
malformed and mended eggshells. I
previously covered a bunch of those
external abnormalities, as well as an
entire article on how to tell if eggs
are bad. However, I'll be switching
gears in this article and talking
about the bizarre stuff you might
find inside an egg.

Weird Things Found in
Chicken Eggs

If you’ve had backyard chickens
for a while, you’re bound to
encounter an egg anomaly or two.
Most are benign, some are odd,
and some of them may ruin your
appetite.

Less Than Weird

Not all the weird things found
in eggs are rare, and some are
quite common. As small flock
owners, we may not see these
every day, but you’re bound
to see these things daily when
you have a million-bird layer
operation.

Something’s Missing

Some anomalies are less about
weird things in the egg, but
instead, strange things are missing.
When young pullets start laying
eggs, you may find a “fart” egg
or two. A “fart,” “wind,” or
“dwarf” egg is just a shell and
some albumin, sans the yolk.
Pullets sometimes produce one of
these eggs when their immature
reproductive tract is just beginning
to function. Don’t be alarmed;
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Common enough is the
introduction of meat spots in eggs.
Sometimes tissue from the follicle
or other parts of the oviduct tears
as the hen ovulates. This tearing
creates pieces of tissue that follow
the yolk along its journey. You’ve
probably seen these and not known
what they were. They’re usually
found in the albumin (egg white)
and look like small brown specks.
Again, large meat spots aren’t
appetizing, but cooked eggs with
meat spots are perfectly fine to eat.

Parasites

Now we’re getting into the really
weird things found in eggs. When
a hen has an exceptionally high
parasite load from an intestinal
parasite, adult worms can make their
way from the cloaca (the last stop
of the digestive tract) back into the
oviduct. These parasites join the yolk
on its journey through the oviduct
and become encased in the egg.
The most common offenders found
inside eggs are intestinal nematodes,
followed by cecal worms, oviduct
flukes, and tapeworms. If you find

a Canadian goose egg. The man
who brought the egg, a Mr. Richard
Badham, found this egg in a nest
on a golf course. He noted that this
particular egg was the only egg not to
hatch from the clutch. To his surprise,
Mr. Badham decided to open the
shell and found the egg to contain a
golf ball. In his brief article, Mr. Lee
concluded that the goose drew the
golf ball into the nest, thinking it was
an errant egg. During the act of laying
an actual egg, the ball managed to
enter the oviduct, make its way up
the tract, and exited the bird as an

eggs from your flock with parasites
inside, you can rest assured you
have a very high parasite load in
your flock, and it’s time to deworm
your chickens!

A Foreign Experience

Sometimes strange things happen,
and you can have exceptionally
weird things found in eggs. When a
hen lays an egg, her vent is exposed
to the environment. Sometimes
things in that environment can
attach to the moist tissue, and
these foreign objects, such as small
pebbles, feathers, and other debris
in the nest, can make their way
back up the oviduct. Antiperistaltic
contractions of the oviduct draw up
these foreign objects. These objects
can travel up far enough for the
hen’s reproductive tract to encase it
in a shell to expel it from the body.
This phenomenon has been
documented as early as the 1600s
when a metal pin was reportedly
found in a domestic chicken egg;
however, this is a rare situation. If you
see this rare phenomenon, your nests
are likely in need of a cleanout, or your
birds are laying in odd locations.

A Real Odd Ball

In 1997, David S. Lee, a seabird
biologist and the curator of birds at
the North Carolina State Museum
of Natural Sciences, was brought

extra-convincing imposter.

What are the Odds?

The odds of you finding a golf
ball in your chicken’s egg is slim at
best, but these other more common
situations are possible. If you’d
like to avoid opening a less-thanappetizing egg, consider candling
your eggs before using them.
Additionally, be sure to regularly
worm your flock to avoid finding
parasites in your eggs, and as
always, keep your nests clean!

At 12 years old, JEREMY CHARTIER became involved with his
local 4-H group, later joined the local FFA chapter, and showed
livestock until his college years. After graduating from the Ratcliffe
Hicks School of Agriculture at UConn, he joined University of
Maine’s Poultry Service Provider training program. Today Jeremy
sells started pullets to local backyard farmers, is still involved
with 4-H as a poultry showmanship judge, and writes about his
passion for farming.
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The
Persistent
Peacock
BY JOHN G. MOORE

I

T WAS HOT. Texas hot. It was
the end of July, just two weeks
after my father passed away. My
wife and I unloaded the car with
sweat rolling off of us.
We hadn’t been home for the
entire two weeks, so my first
goal was to carry an armload
of luggage down the hall to the
bedroom and turn the AC on to 65
degrees Fahrenheit as I passed the
thermostat.
But I stopped in the living room
when something caught my eye out
of the front bay window.
A peacock.
“Honey,” I called to my wife, who
was struggling to unload the car
and wondering why I'd stopped
helping her.
“What?” she said.
“There’s a peacock in our front
yard.”
“No, there’s not.”
“Yes, there is,” I said. “Come
look.”
She joined me in front of the
window, and we both stared at a
male peafowl pecking at things in
the front yard.

Since no one we knew in our
rural neighborhood had peafowl,
it was as if this one had fallen from
the sky. Since he was a peacock,
that could have been close to what
happened. We didn’t know.
I turned down the AC, and we
finished unloading the car.
After the previous 14 days, the
last thing I felt like doing in the heat
was going door-to-door, looking for
the owner of a peacock.
But that’s close to what I did.
I called the neighbors that I had
phone numbers for and dropped by
nearby homes to ask if they were
missing a peacock.
No luck.
The veterinarian nearby didn’t
have an escaped fowl, nor did he
want one.
I posted the bird’s picture on
my social media page, looking for
owners.
I called the local zoo to see if they
wanted him.
I figured we'd get up the next
day, and he would have gone back
home.
I was wrong.
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I put out another call on social
media, offering the bird to someone
who could catch him, had a proper
place to keep him, and knew how to
care for him.
A middle-aged couple came to
our house and spent about three
hours trying to get him into a cage.
No dice.
After three days, I decided that he
wasn’t going to leave.
We’d had ducks before and knew
what to feed them, but a peacock
was new territory. I had to do some
homework. I called the vet back and
asked if he knew what to feed him
that was readily available.
“High-protein cat food and
berries,” was the answer.
Since we already had a cat, the
first part was easy. A trip to the
store took care of the rest.
I put out fresh water, cat food,
and strawberries. He ate the first
and just picked at the strawberries.
So, we tried grapes — he ate them
all.
The next question I had was: does
he need a pen, a cage, or some other
form of protection? A look online
showed that most people who raise
peacocks keep them in pens.
But, according to my research,
feral peacocks generally fend for
themselves fairly well. I learned this
to be the case when I finally figured
out where he was sleeping at night
one evening at sunset. I saw him fly
way up into a tree in our front yard.
So, what to call our newest
member of the homestead?
he first name that came to mind
belonged to a guy I knew growing
up who liked to strut in front of the
ladies.
So, I named our new family
member “Fred.”
One of our neighbors, who years
before had raised peacocks, didn’t
give me much hope for Fred. He
said that without the protection
of a pen, Fred would fall prey to
coyotes, bobcats, a fox, or other
predators.

I considered building a pen, but
this bird was independent. He
began roaming the neighborhood as
he pleased and came home to roost
in the same tree on the same limb
every night.
I convinced myself that building
some sort of enclosure for him
would cost me time and money, and
the likelihood he’d ever go in it was
almost none.
After six months, Fred would
come closer to us as he became used
to the routine of his food and water
being placed in the same spot each
morning and evening.
I’m an early riser, and each
morning like clockwork, Fred
would fly down from his roost at
sunrise. I’d take his food outside
and shake his food bowl, call to
him, place it on the porch, and walk
back inside. My wife and I shared
the same routine in the evening.
Fred became so used to how
things worked. He began coming to
the door and looking inside as if to
say, “Hey, you’re late with dinner.”
We worried somewhat about how
our cat and Fred would get along,
but it worked out. The cat chased
Fred a couple of times, but Fred’s
size finally convinced the cat to
chase a smaller bird.
Were we doing everything
we could to take care of him?
Fortunately, we were able to
find a lady not far from us who
also has peacocks she keeps in a
pen. She familiarized us with the
medications they need and how and
when to give them.
Fred had a couple of run-ins with
either a fox or a cat. But we got the
right medication to treat his needs,
and he recovered both times.
He showed up at our door the
very day we came home from
losing my father. It was a time when
I needed a distraction, a project, a
purpose.
He was just what I needed at that
moment. He’s now my best buddy.
Fred’s been with us for three

years and now comes right up to us
when we put his food out. During
the day, he sleeps on a gardening
table outside the patio window and
sits there during inclement weather.
He’s no longer afraid of us.
He trusts us. He’s a member of
the family. He even has his own
Facebook page.
If a volunteer peacock or peacocks
show up on your homestead, even
if you have to learn how to care for
these beautiful birds — take them in.
Learn. We did. It’s been worth it.
To visit Fred The Peacock’s Facebook
page, go to: www.facebook.com/
PeacockFred.

JOHN G. MOORE is a native
of Arkansas, but he has called
East Texas home for over 30
years. He is the owner of One
Moore Production, a recording
studio where he voices books
for Audible. His weekly column,
Moore Thoughts, appears
in newspapers in Arkansas,
Texas, and Louisiana. John is
the author of two books – Write
of Passage: A Southerner’s
View of Then and Now –
Volumes 1 and 2.
You can reach him at John@
TheCountryWriter.com.
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Goats or Cattle for Profit-Seeking
BY DOROTHY RIEKE

H

OMESTEADERS ARE
often searching for ways
to increase productivity
on their land. It is true, that, at
this time, many homesteaders are
making profits growing different
kinds of stock. Truthfully, the more
animals owned, the more profit can
be made. When it comes to selecting
stock to raise, goats and cattle are
the first choices. Both are raised for
their meat, milk, hides, and for some
goats, their fiber. Both are capable

of generating profit with the right
management.
One producer mentioned that
raising either cattle or goats,
“takes a passion for animals and a
commitment to hard work to reap
the rewards.”
What is the initial investment
for these animals? Which animals
are more profitable? Much must
be taken into consideration when
deciding on ways to increase
productivity. Generally speaking,

Both cattle and goats can be profitable.
It all depends on the budget, the size of
the farm, the kinds of soil on the farm,
and, especially, the management.
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the costs of buying goats are much
lower than the costs of buying
cattle. However, there are other
considerations. For example,
consider fencing, land area, and
how much food is needed.
Both cattle and goats can be
profitable. It all depends on the
budget, the size of the farm, the
kinds of soil on the farm, and,
especially, the management.
Adding goats to a cattle farm at
the rate of one or two does per cow

“Until one has loved an animal, a part of one's soul remains unawakened.” – Anatole France

may result in a 25% greater return
per acre due to more pounds of
meat produced.
In addition, the size of the
homestead or acreage is often a
factor in animal decisions. Which
animals will do best on that size
land area? Goats do very well in
small areas. They are cheaper to
buy, eat less food, and require less
space.
THE ADVANTAGES OF
RAISING GOATS
Goats are among the cheapest
livestock businesses to start because
they do not require much capital
for purchases or feed. There are
about 300 breeds of domestic
goats, though not all are available
in the United States. Many are
commercially important. To start
a goat business, producers need a
buck and a few does. After the does
drop their first young, another buck
will be needed. If the original goats
have a pair of offspring each year,
they multiply quickly.
Goats are also great weed
managers cleaning up pastures
and unwanted vegetation. Some
use goats to clear areas for new
pastures. Goats are natural
browsers and prefer eating with
their heads up which makes them
great for clearing brushy areas.
Then, too, goats seem to relish steep
terrain. Goats often clear vegetation
that would cost a great deal of
money for herbicides and labor to
do the same job.
COW MILK VERSUS
GOAT MILK
Dairy cattle produce at least five
times more milk than dairy goats
do. However, goat milk sells for
more money. The dairy products
made from goat milk are about
three to five times more expensive
depending on where the goats are
located. However, goat milk ranks
third in worldwide milk production
behind cow milk and buffalo milk.
Truthfully, the market demand is

high for products from cattle and
goats in most areas. In the past
year, goat milk and goat meat have
become quite popular.
Goat milk has more vitamin A
and vitamin C than cow milk and
certain B vitamins. Actually, goat
milk is easier to digest than cow
milk. Depending on the specific
protein allergy, many people who
are allergic to cow milk can safely
drink goat milk.
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CONCERNS ABOUT GOAT
OWNERSHIP
In increasing stock on any ranch
or farm, there must be available
space allotted to additional animals.
Will current facilities work for
these animals? What feed demands
will need to be met? Is fencing
adequate?
Coming down to final decisions,
many producers are considering
adding goats to their current
livestock herd. Goats are less
intimidating. Cows weigh from
900 to 2,000 pounds; adult goats
weigh anywhere from 44 pounds
to 300 pounds, depending on the
breed.
Goats take less space. However,
goats need to be housed in an area
with a good secure fence. Many
goat owners prefer electric fences.
Sometimes, goats “test the breaking
point of fences.”
Another important thought here
is that goats are less tolerant of cold,
wet conditions than cattle. They
have a thinner subcutaneous fat
layer. It is important that goats have
shelter, such as an open shed during
inclement weather.
ADVANTAGES OF RAISING
GOATS
Raising goats has many
advantages. First, they are easily
trained. They are not as potentially
dangerous to train for milking as
cows are. Buck goats can become
aggressive but tend to do less
damage than bulls can. Bulls can be
very dangerous.
GRAZING HABITS OF
COWS AND GOATS
Eating habits differ, as cattle
prefer to graze while goats prefer to
browse forage.
Paddocks, where goats and
cattle grazed together, were clean
of brambles, sumac, poison ivy,
honeysuckle, and pigweed. In
those paddocks, multiflora rose
bushes only averaged two feet tall.
Paddocks grazed by steers alone

had multiflora rose bushes about
six feet tall producing seeds and
growing.
Because of the diverse eating
habits, goats and cows can share
pasture. That way the pasture is
utilized fully.
Of course, goats eat less than
cows. Generally, one cow will eat
about the same amount of feed
as six to eight goats. This mixed
selective grazing produces more
productive pastures, of higher
quality, and with fewer weed
problems.
BREEDING HABITS OF GOATS
AND COWS
Breeding habits are a
consideration. The gestation
period for cows is 279 to 287
days, but if the cow is carrying a
bull calf, the time is longer. The
gestation period of goats is about
150 days. Then, they may have
two or three babies. Most cows
and goats give birth about once a
year. A mature cow will generally
produce one calf each year. It may
take years to build a cattle herd;
goat herds build much faster.
Kids may be sold at weaning
about four months after birth; the
kid crop is often ready for market
less than a year after the breeding
date. Unlike steers, goats reach
market size very quickly. This
means the initial investment can
be quickly recouped. So the cash
flow, in this respect, is better than
with cattle.
PARASITE PROBLEMS
Goats reduce gastrointestinal
parasites. Many gastrointestinal
parasites are species-specific, so
both species grazing decreases
gastrointestinal parasite loads.
THE VALUE OF RAISING
GOATS
Goats do offer numerous
opportunities for making money.
Market prices tend to be higher
around ethnic holidays and sell
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by the pound "on the hoof." Some
commercial goat farmers claim
that meat goats have proved to
be the most reliable type of small
stock.
THE VALUE OF RAISING
CATTLE
Often, providing cattle forage
is a difficult job. Pasture grazing
should be supervised with rotation.
Markets and times of selling
influence the profitability of the
operation.
THE FINAL QUESTION
Raising cattle and goats offer
many options. Goat breeds offer
many opportunities for valueadding and represent a reliable way
of making a good profit. Cattle,
too, can be profitable with good
management.
Deciding whether to raise
cattle or goats comes down to the
following factors: Which animals
can be raised for the most profit,
the facilities and equipment
needed, initial costs for project,
pasture and feed availability, the
producer’s experience in raising
these animals, time available for
care, areas of pastureland, goals
of the producer, labor involved,
marketing possibilities, goals to
meet production goals, and the
desire to succeed.
Both cattle and goats offer many
income possibilities with good
management. The final decision
rests with the producer and his
goals for the future.

DOROTHY RIEKE, living in
southeast Nebraska, is married
to Kenneth and has one
daughter. She has lived on
farms all her life and has raised
both chickens and turkeys.
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Keeping Disabled
Animals Safe on
the Homestead
BY ANITA B. STONE

T

HE NATURAL WORLD HAS
its own means of dealing
with animals who suffer
disabilities, whether they’re the
result of genetics, disease, or injury.
Blind and deaf horses, goats, pigs,
cats, dogs, and three-legged animals
survive happily on the homestead
when given love and proper
medical care.
Because of the depth of the
disability and the animals' poor
prognosis for quality of life, or
based on the owner's financial
or physical constraints, keeping
disabled animals may not be
possible. In this case, the owner
can look to rescues or may choose
humane euthanasia. This article is
helpful for owners that wish to go
through extra work for those very
special animals that the owners can't
bear to lose.
Even though animals may adapt
quickly to losing sight, hearing,

or a limb and adjust to birth
deformities and neurological
disorders, decisions often remain
about whether to find some
accommodation for them or give
them up to another facility, even
a slaughterhouse, or resort to
euthanasia.
Recently, attitudes have begun
to change regarding this issue.
More and more homesteaders,
ranchers, and farmers, along
with urbanites and rescue
organizations, believe that animals
with disabilities deserve a second
chance at life. Goats, sheep,
chickens, rabbits, pigs, ducks,
even turtles, undersized bulls,
calves, and mini horses are being
supplied with carts or wheelchairs
as the use of such devices becomes
increasingly common. “It sets
your mind wondering as to what
might happen if these animals
lived another four or five years,”
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says Di Slaney of Manor Farms.
Slaney believes it is important to
save handicapped animals from the
slaughterhouse and food chain even
when it is a drain on resources.
Regardless of impairment,
animals on the homestead love and
depend on their home for livelihood
and security. There are many
ways in which to assist an animal
with a disability. Given time for
adjustment with positive steps you
can take, you may find that your
animal will exist well, regardless of
the disability.
Blindness and deafness are
common problems in animals. Given
their social nature, you may want
to provide a companion animal, an
easy-going pasture buddy. A horse
buddy can be a goat, donkey, a dog,
even another horse.
Blind horses know they are blind
and are careful about where they
step, so it is important to remove

loose tree limbs in grazing areas,
barbed wire, or holes in the ground
that could frighten or injure the
horse.
Talking to a
blind animal
allows it to become
accustomed to
your voice and
know where you
are in relation to
it. Some horses
may demonstrate
a head tilt when
listening to where
your voice is
coming from.
Use your voice
to introduce a
blind horse to a
new area, walk
it around the
perimeter, knock
on fencing and acquaint the animal
with water sources and gates.
Increased interactions with an
impaired animal build trust and a
deeply intuitive bond between you
and your disabled animal.
Other animals suffer blindness
or deafness as well. Chickens and
other fowl depend heavily on
eyesight to find food, stay safe,
locate water, and socialize, so losing
their sight is traumatic.
Chickens hide their disability
from the flock because the other
chickens attempt to kill sick or
weak flock members. Therefore, a
disabled chicken may need to be
isolated in a separate enclosure with
a gentle companion.
Many solutions have been
devised. Two chickens have been
kept in a good-sized rabbit hutch. A
chicken keeper in Florida placed her
blind chicken indoors in a bushel
basket with feed and water and
reports, “In time she even began
laying again.”
If a chicken cannot find food,
tap on its food container. You can
also introduce another sighted

chicken as a companion who can
help with locating food. If you
have a separate outdoor enclosure

for a blind or disabled chicken, it
will be able to explore the grounds
and find its food quite adequately.
Remember that without sight,
a chicken will be vulnerable to
predators and must be protected.
Chickens must also be protected
from physical hazards as tractors
or cars that they cannot hear
approaching.
Other farm animals may become
disabled through the loss of a limb
or other body part. Goats and
sheep can lose legs or feet through
infections and frostbite. “Goats fight
harder than a human would,” says
rescuer, L. Lauricella. “Instead of
heading to slaughter, they can live
a normal, healthy life for a lot of
years. It’s worth it to give them a
shot.”
Most animals live happy
lives with the loss of a limb, but
wheeled carts, wheeled prosthetics,
and implants are available and
have been used successfully for
homestead animals as they are for
indoor household pets. Many cats
have been fitted with wheels for
back legs and bionic prosthetic legs

have been attached. Deaf cats may
learn their way around with a little
help. Joni from North Carolina has
kept a deaf disabled
albino cat for 14
years. “We pound
on the floor and
Thumper comes
running towards
the vibration,” she
reports. “It works
very well for him.”
Wheeled
carts have been
utilized for pigs,
rabbits, reptiles,
geese, ducks,
and homestead
birds. Should
you find yourself
in a dilemma
regarding your
disabled animal,
consult a rescue organization as
well as your veterinarian who can
suggest and sometimes supply a
variety of physical supports your
handicapped animals require.
Given love and assistance, many
learn to cope with their disabilities
and perform their chores on the
homestead. It is increasingly clear
that physical impairment doesn’t
always keep an animal from
enjoying life and that it’s not always
necessary to cull them from their
group or from life itself.
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Barn Cameras
Save Babies
BY HEATHER SMITH THOMAS

S

OME STOCKMEN ARE
utilizing modern technology
for monitoring cows, mares,
goats, and sheep during birthing.
This saves time and labor, and they
don’t have to go outdoors as often
in severely cold weather to check
the animals.
Carmen Willmore, Extension
Educator, College of Agricultural
and Life Sciences, University of

Idaho, raises goats and uses barn
cameras while does are kidding.
“We’ve had our cameras for three
years. We purchased them through
Amazon and downloaded an
app on our phones. Most security
cameras are like that; you download
the app and synchronize the
cameras to your phone,” she says.
“When we installed these in our
main barn, even though it is not
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very far from our house, it was far
enough that we needed to get a WiFi extender to have enough service
from the house to the barn. We also
installed cameras in the kidding pen
where most of the goats give birth.
This is where we keep them for a
couple of days with their babies
before we put them back outside.
That barn was closer to the house
and not a problem,” she says.
“The pen where we put the does
that are getting close to kidding —
within a week or so of their kidding
date — is where we can watch
them with cameras and observe
them without going out there and
walking through and upsetting
them. That pen is farther from the
house and that’s why we needed
the extender,” she explains.
“When we installed the cameras,
we also put some in our metal
loafing shed. We had some onefoot sections of 2x4 boards and
used zip ties to attach them to the
rafters rather than using permanent
attachments so we can move them
around. For instance, at one point
we decided to use an extra set of

kidding pens and needed another
camera, so we took one out of the
other barn to have a little more
coverage.” These are portable and
provide flexibility for several uses.
“If we have a lot of the pens filled,
we put more cameras there to make
sure we can see everything — to
make sure newborns are not getting
stepped on, and that they are
bonding and suckling, etc. In pens
where we have pregnant does that
are near term, we can monitor and
notice if one goes off by herself, is
lying down straining, or if there’s a
water bag emerging. We can watch
them go through labor without
having to go out there and disturb
them unless we do see a problem,”
Carmen says.
It is very helpful to be able to
continually monitor and know
when labor starts. Then if a doe is
taking too long, she can be checked.
“During the night, we can see
what’s happening and don’t have

to walk out there every hour. We
check the camera to see if anything
is going on,” she says.
“If we notice one of them starting
labor, we make a point to check her
half an hour later. You might catch
them doing something odd or just
scratching their back, and you think
they might be in early labor, but
the next time you check, they are
not doing anything — or they are
obviously in labor. We don’t have
to keep running out there!” It saves
time and energy and makes things
easier in cold weather.
“We do most of our kidding in
late December and early January
because my husband is a teacher
and this is when he is home to help,
but it can be quite cold that time
of year. We have warm barns and
can get newborns inside. It might
be snowing and blowing, and the
mama is fine, but the baby needs
to be dried and warmed,” she
explains. The cameras help make

sure a newborn isn’t out in the cold
very long.
One of the handiest aspects is
knowing when labor actually starts,
and when you might need to check
a doe. “You can buy the more
expensive cameras that constantly
record, like a surveillance camera,
with a tape you can rewind and
check something you might have
missed. Our cameras don't do that,
but they have a motion detector. If
one detects motion, it turns on and
records for about 15 or 20 seconds.
This is helpful because if a doe is in
labor, she is usually moving around
enough to trip the motion detector.”
The camera records snippets of
movement with a time stamp. “You
can check that — if you haven’t
been watching — and see how
long that doe has been in labor. It
might be two hours and you realize
you need to get out there and help
her, or maybe you realize she just
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started 10 minutes ago.”
These were inexpensive models
but very durable. “We only use
them during kidding but leave
them up the rest of the year. They
do fine with the cold weather and
the cameras still work,” she says.
They need a power source. “We
just use extension cords. One
of our barns — the loafing shed
where we put the does when they
are a week or two from kidding
— doesn’t have electricity so we
run an extension cord to it with a
surge protector in the middle. Each
camera comes with a five-foot cord
and it might take a long extension
cord for some locations,” she says.
These are stationary cameras and
don’t move around to scan a large
area, but they have a fairly wide
angle of vision. If you put them

in various corners, they can cover
most of the area you need to view.
There are not very many blind
spots.
There are cameras to fit every
need and some are more expensive.
“We bought four our first year, and
it was only $100 for a set of two.
We now have eight. We try to cover
more area and have them in all of
the kidding stalls so we can watch
what’s going on,” she says.
There are many options, and
several companies make various
types of cameras. “Most of them
need electricity; I don’t know if
there are any that are batteryoperated. You might also need a WiFi connection. Some people might
also use a Hot Spot (a wireless
access point you can connect to for
internet connection — almost like a

portable Wi-Fi modem) near where
they want to have the cameras if it’s
far from the house and they can’t
extend their Wi-Fi that far.” This
could transfer the video to their
phone.
Many people have the camera
picture display on their cell phone
so they can view it wherever they
are. “Once the app is on your
phone, you can watch it from
anywhere. We’ve used ours that
way, and if something needs
attention when we are gone, we
call our neighbor and ask them
to go over there,” she says. Being
able to monitor the herd remotely
gives peace of mind; you can tell if
anything is happening.
She recommends getting infrared
cameras that have night vision. “It
also helps to have one with motion
detection and setting it to the time
increment you want. With ours, you
can decide if you want it to record
for 15 or 30 seconds. You want it to
record long enough to see what’s
moving and what’s happening,”
says Carmen.
These cameras are useful for
many things — even just to
see what’s going on out in the
barnyard, what the dog is barking
at, or who just pulled into the
driveway. Some people use them
during breeding season when doing
AI to detect the females in heat.
These cameras can make life easier
in many ways.

HEATHER SMITH THOMAS
ranches with her husband near
Salmon, Idaho, raising cattle and
a few horses. She has a B.A. in
English and history. She has raised
and trained horses for 50 years and
has been writing freelance articles
and books for nearly that long,
publishing 20 books and more
than 9,000 articles for horse and
livestock publications. Find Heather
online at heathersmiththomas.
blogspot.com.
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The
Importance of
Quality Minerals
for Cattle
BY JENNA DOOLEY

M

INERALS ARE A VERY IMPORTANT
element of keeping healthy livestock. Not
all minerals are created equal. It is very
important to know the quality of the minerals that
you’re providing for your animals. We learned about
this the hard way. My hope is that sharing our story
will help to educate you and help you choose quality
minerals.
When we got started with beef cattle, we were using
basic mineral blocks and some loose cattle minerals
that we purchased from the big box feed store. This
was what had been suggested to us by other farmers.
We thought this would meet the needs of our cattle.
Boy, were we wrong!
Our first group of calves were born with mineral
deficiencies due to the momma cows being mineral
deficient or having a mineral imbalance during
pregnancy.
The outcome for these calves varied from dying
within hours of birth to being severely stunted in
growth and/or dying over the course of months to
even a year-and-a-half later. The calves that overcame
and survived suffered from very stunted growth. Most
of the surviving calves never caught up to where they
should have by typical butcher age.
68 || COUNTRYSIDE & SMALL STOCK JOURNAL

This was a devastating and hard lesson for us and
our children. As I started researching minerals more
in-depth, I found that basic cattle minerals are often
not very high quality and that cattle cannot absorb
them well. This results in problems for the cattle,
heartache for the farmer, and a waste of your money
and resources at best.
Based on my research and now experience, we look
at minerals very differently than we used to. Through
research, I found that goat minerals are of higher
quality and are much more bioavailable for cattle. After
learning this, we immediately switched to a loose goat
mineral. Within a week of the switch, we started seeing
improvements in our cattle herd.

Why Cattle Need Mineral Supplementation

If you’re anything like me, you may wonder how
cattle and other animals were able to thrive before
bagged mineral choices were available to purchase.
Over the years, conventional farming practices have
become widespread. This has caused our soil to become
depleted resulting in fewer minerals in grass and
forage.
Cattle grazing and foraging in modern times aren’t
getting anywhere near the number of minerals and

nutrients as cows that grazed those
same fields 100 years ago.

Overall Health and Vitality

You can tell a lot about a cow’s
health just by looking at its
appearance. Mineral deficient cattle
will often be in less-than-ideal
condition. Their hair will appear
dull and scraggly rather than sleek
and shiny. They won’t shed out
properly when spring comes, their
eyes may appear dull or listless,
and are sometimes underweight.
Mineral deficiency can also make
them more susceptible to parasites
bringing on a whole
other host of issues.

Fertility, Pregnancy,
Lactation, and
Healthy Calves

Types of Minerals

There are many types of minerals
on the market today. They range
from loose minerals, mineral blocks,
protein tubs, cattle minerals, goat
minerals, kelp, salt with minerals,
individual minerals, and more. This
can be overwhelming and confusing
when you just want to make the best
choice possible for your animals.
Based on our personal experience,
we don’t bother with mineral blocks
at all. They don’t offer enough
bioavailability to make them a
worthwhile item. We also don’t buy
cattle minerals anymore; we prefer

it available several times per year.
We also try to keep kelp available
for our family milk cows at all
times since they have a much more
demanding job than the beef herd.
Salt that is rich in minerals is also
another great natural option for cattle.

Choose What is Best for Your
Cattle

I strongly encourage you to do
your research and make a decision
on the best type of minerals to
provide for your animals based on
what you learn.
Every region is different and you
will find that some
places may be rich in
one mineral and lacking
in others. We live in a
region that is known to
be selenium deficient so
we choose a mineral that
is high in selenium for
our herd.
I feel the best option
would be to offer each
mineral individually
so that the cattle can
choose what their body needs at
the moment. This is a much more
expensive option so it is not feasible
on most farms.
There is no need to stress and
worry over choosing minerals.
Knowledge is power and using
that power to provide the best you
can for your animals will help you
to ensure they will have optimum
health and vitality.

Through research, I found that
goat minerals are of higher
quality and are much more
bioavailable for cattle.

Trace minerals are
of utmost importance
when it comes to
fertility in both cows
and bulls. Bulls with
mineral deficiencies
will often suffer from
low libido, low semen counts as
well as low-quality semen, and can
suffer from testicular damage to the
point of sterility in extreme cases.
Cows with mineral deficiency or
imbalance will often have problems
conceiving and carrying a healthy
pregnancy to term.
As I stated earlier, our personal
experience with mineral deficiency
was heavily focused on the calves
born to mineral deficient momma
cows. The milk quality of cows is
greatly affected by their mineral
quality or, in our case, lack thereof.
Milk from mineral deficient cows
will not provide the nutrition
needed for calves to grow properly
and thrive. This results in weak
calves, lower weaning weight,
and in a worst-case scenario, can
lead to death. Our first calving
experience cost us thousands of
dollars in losses as well as a lot of
heartaches.

goat minerals. We have found that
they are formulated to be of higher
quality in the sense that the levels of
minerals and the bioavailability for
absorption are much better.
I like to feed my cows kelp as it
is a quality mineral source that is
easy to absorb. It tends to run on the
pricier side so it is not feasible for
us to solely feed this to our entire
herd all of the time. We do make
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Hiring a
Sheep
Shearer
for Your
Small Flock
BY JANET GARMAN

T

HE PROCESS OF HIRING A
sheep shearer extends beyond
simply finding someone
with a strong back and the right
equipment. Hiring a sheep shearer
is an essential key to the product
you’ve been nurturing for a year.
The process of raising sheep for
wool includes 10 months to a year
of nutrition, parasite prevention,
required supplements, and possibly
veterinary care. Tending your flock,
watching for signs of illness or other
problems, monitoring weight gain,
breeding, preparing for lambing,
lambing, and lactation all occur
alongside wool growth.
Large flock owners, on extensive
tracts of land, often discard the
wool as a byproduct that, sadly,
no longer brings any money to the
farm. However, shepherds with
small flocks can and do make a

good return on investing time,
effort, and money into their woolproducing sheep. The market for
niche wool products is strong. And
this is why, as a shepherd of a small
fiber flock, choosing your sheep
shearer is of utmost importance.

Hiring a Sheep Shearer —
Where to Begin

A good place to start your search
is with other shepherds. Talk to
those who are selling their wool as
spinning fleece, roving, or yarn. If
you don’t have anyone in your area,
contacting a local sheep breeders
association in your state or county
is also a good resource. Once you
begin to look for your local woolproducing community, you will find
many people with a similar mindset
and plan that you have.
Keep in mind that sheep shearers
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often have a client list that they
have worked for in the past. Getting
on the schedule the first year might
mean not being too picky about the
day and time.
Looking for a sheep shearer who
is experienced working with small
wool-producing farms will make a
difference in your wool products.
Taking the wool off without regard
to future use is good for the sheep,
but perhaps not always the best
for making yarn. The actual act
of shearing for wool products is
a learned skill. Some shearers are
extremely skilled at removing the
wool from a sheep for it to be clean
for lambing or summer. If you
are raising a flock of sheep and
using the wool to make roving for
spinners or yarn for knitters, you
will want the sheep sheared with
that in mind. Second cuts, mixed

and bag it for later skirting. If you
have the benefit of another person
available, one of you can remove
the fleece to a skirting table in
another area and get that out of the
way at this time.

Preparing Your Sheep for
Shearing Day

Many people are surprised to
learn that they have homework to
do before the shearer arrives. These
steps are for the benefit of both your
animals and the shearer, who is
working an insane schedule during
the shearing season.

colors of wool, and the undesirable
belly and britch wool should be
tossed aside during shearing.
Communication is important both
when hiring a sheep shearer and
when the sheep shearer is working
on your sheep. Tell the shearer
where any lumps or skin issues are
on your animal. Alert the shearer
about any health concerns you
might have for any flock member.
They can be on the watch for any
reactions while being sheared.

1. Gather the flock in a small pen
or barn stall. Sheep derive comfort
from being in a tight huddle when
they think something is about to
happen. At my barn, all sheep
are herded into a stall on the
morning of shearing day. First, we

What to Do While Your Sheep
are Being Sheared

Respect the shearer’s space
while they are working. Most do
not like to carry on conversations
while working over the noise of
the equipment. They are working
to maintain a good clip, keep your
animal calm, and get the job done
efficiently so your sheep can get
back to grazing. Ask what they
would like you to do. Some bring
an assistant who will bag the fleece.
This is like getting time off! It’s
more likely though, that you will
need to be aware of when to grab
the unzipped blanket of fleece
and pull it to safety. Brush off any
second cuts and debris it might
have dragged with it, roll it up,
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restrict them to the barn the night
before. No grazing, although we
do allow them to eat some hay
the evening before and they have
water available. In the morning
or a couple of hours before the
appointment, the sheep are pushed
into one stall. I do this before the

72 || COUNTRYSIDE & SMALL STOCK JOURNAL

flurry of activity with the shearer’s
arrival, to limit any panicked sheep.
2. No food. Do not feed your sheep
on the day of shearing. The sheep
will be more comfortable with
an empty digestive tract during
shearing. No matter how sad their

eyes look, this is for their own good.
3. No food means none.
4. Prepare an open area. This can
be the aisle of your barn, a large
trailer, barn stall, pole barn, or any
uncluttered large space, at least
12’x12’.
5. Remain calm. Your flock looks to
you to set the tone. When you get
agitated or start rushing around or
speaking harshly, they will pick up
on this.
6. Have bags for collecting fleece
ready.
7. Most shearers we have worked
with have a farm-appropriate first
aid kit with them. If you have a
particular wound care product
you prefer, have it ready and close
by. Don’t expect your shearer to
wait while you go and search for a
product. While most shearing days
go by without any serious nicks or
cuts, it can happen. Being prepared
for the possibility takes away much
of the stress of treating a wound.
8. Do not expect hoof trimming,
worming, or vaccines to be given
at this time unless you have
discussed these items beforehand.
While it is not mandatory, having
a quick snack or beverage to offer
is kind. I can’t stress enough
how hard this job is. I’m no Betty
Crocker, but I do like to have
something to offer our shearer
when she’s done. Even a cold
bottle of iced water really adds to
the thank you. If your flock is an
all-day job, offering a quick meal
at the end of the day is also a good
idea. They may turn you down if
they have another job to get to, but
again, it’s nice to be kind.
Be ready to pay when the job
is complete. Unless you have
worked out a billing arrangement
for mailing your payment, most

shearers expect to be paid on
completion of the work.
Remember, you are forming a
partnership that will benefit you
greatly as you continue to shepherd
your flock. Be thankful you found a
good shearer.

Links
• https://www.iamcountryside.com/
sheep/how-to-shear-a-sheep/
• https://www.timbercreekfarmer.com/
shearing-sheep-tips-shearing-day/

JANET GARMAN is a farmer, writer, instructor, and fiber artist living in
central Maryland on the family's farm. She loves all subjects related to
small farms and homesteading. Raising chickens, ducks, sheep, and fiber
goats led her to write her most recent books, 50 Do-It-Yourself Projects for
Keeping Chickens, (Skyhorse Publishing 2018), The Good Living Guide to
Raising Sheep and Other Fiber Animals, (Skyhorse Publishing 2019), and
50 Do-It-Yourself Projects for Keeping Goats (Skyhorse Publishing 2020).
instagram.com/timbercreekfarmandhomestead
facebook.com/timbercreekfarm
timbercreekfarmer.com

Permanent & Portable Fencing and Livestock Watering Supplies

www.powerflexfence.com
•
•
•
•
•

Powerflex PolyBraid
PowerPost
O’Brien’s Post
Hybrid Twin Hook Geared Reel
True Fixed Knot Hi-Tensile
Woven Wire

Check our Website for NEW Products & Monthly Specials!
Order On-Line 24/7 - Free Catalog
417-741-1230 - info@powerflexfence
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Giving Oral Medications to Horses
BY HEATHER SMITH THOMAS

O

NE OF THE BASIC THINGS every horse needs
to learn is to tolerate oral medications and
deworming products without a fuss or fight.
Some medications or oral supplements can be mixed
with grain and will be eaten if you disguise them with
molasses, but some horses refuse to eat "doctored"
grain and the only way to administer the dose is by
oral syringe. Even then, this can be a struggle unless
the horse accepts syringe dosing.
Most dewormering products today are paste or liquid
preparations squirted into the back of the mouth, and
many medications that come in pill or bolus form are
easiest to administer crushed up or dissolved. Several
types of drugs and medications are cheaper as pills than
as pastes or injections, and can also be easier on the
horse if given orally rather than by injection.
Sometimes, however, you encounter an individual
who protests anything put into his mouth. He throws
his head up to avoid the medication, or may rear or
run backward to avoid it. Other individuals just make
it difficult for the person trying to administer the dose.
They flip their head as you try to squirt it in, often
spilling part of the dose.
One way to prevent this protest is to give lessons ahead
of time. The horse will never have a problem about oral
medications if you train him as a youngster to accept these
as part of his routine handling. Even the old spoiled horse
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who fights to avoid the oral syringe can be retrained to
accept it, if you take time to rehabilitate him.
The key to having a willing animal is to make sure
that all his experiences with syringes placed in his
mouth are good memories. If everything you put in
his mouth tastes nasty, he may rebel. If it becomes a
struggle, this sets the stage for future battles. When he
sees the syringe coming, he remembers the bad times
and resists your efforts. He automatically closes his
mind to being cooperative.
If you put good things in his mouth, however, he
becomes a willing participant. You can use applesauce,
Karo syrup or pancake syrup, molasses, brown sugar, or
even just molasses-flavored water (a few drops of molasses
in warm water) in the syringe — anything that he likes. To
keep him willing, give him this type of treat daily or even
twice a day for a few days before you deworm him, and
he will be more apt to forgive you when he has to have a
dewormer or some other oral medication.
If you put molasses (or syrup or whatever he likes
best) into the mix whenever you give any kind of
medication by mouth, it makes your job easier and the
horse more willing. Even when giving a commercial
deworming paste that you can't mix anything else with,
a fussy individual will usually accept it if you give him a
taste of his favorite oral treat right before the dewormer
(and smear some of the good-tasting stuff on the tip of

the dewormer syringe before giving it). You can also give
him a "chaser" of good stuff in another syringe after you
are sure he has swallowed the dewormer.
Some commercial paste dewormers claim to have a
palatable base, but if your horse still doesn't like the
taste, the "treat" trick before and after can keep him
from disliking the deworming. A bad-tasting or bitter
medication such as phenylbutazone should always
be "sweetened" with molasses or syrup. Pills can be
crushed and mixed with molasses and water in an oral
syringe or turkey baster — whatever you are using to
administer the dose. Even if a certain type of pill does
not dissolve, it can be suspended in water; you can
shake the syringe well before administering it, so the
solid particles won't all sink to one end.
If a horse tends to spit the liquid out after you squirt
it into his mouth (since thin liquid can be spit out easier
than thick material) use some milk of magnesia (10 to
20 ml. in the syringe). You can still flavor the mix with
molasses, but the milk of magnesia is thicker than water,
less easy to spit out, and will also buffer and soothe
any gastric irritation that might be caused by an ulcerproducing medication like phenylbutazone or aspirin.
When giving a crushed pill that doesn't go into
solution and settles out, you can also use a thick base
such as applesauce to mix it in, rather than molassesflavored water, or use yogurt or thick corn syrup,
depending on what your horse likes. Once you discover
what he likes best, he will look accept medication
rather than trying to avoid it.

PULVERIZING PILLS
Pills or boluses are much easier to
administer if you crush them and then mix
with molasses or applesauce. Some pills
dissolve quickly in water, especially if the
water is warm instead of cold, and can
be put with a little water to dissolve them
before being mixed.
Other types of pills take forever to dissolve,
if at all. It's faster to crush them and then
mix with water or stir the powder into the
applesauce. A mortar and pestle is the
traditional way to pulverize solid material into
powder, but you can put the pill in a plastic
bag and smash it with pliers or a hammer.
The bag keeps the shattered pieces from
flying too far. An efficient mortar and pestle
can be improvised using a blunt handle, such
as a bread knife, in a small container to hold
the pill. For a soft pill, squashing it with a
large metal spoon will work.

When giving any type of oral dose, including
deworming paste, first make sure his mouth is free
of feed, or he’ll be able to spit the medication out. If
there’s a wad of feed in between his cheek and his teeth
for instance, he’ll work that out with his tongue and it
will take some of the dewormer or medication with it.
Stick a finger into the corner of his mouth (where there
are no teeth) and wiggle it around to encourage him to
spit out any food before you give the medication.
To train a youngster to accept syringes in his mouth,
first play with his mouth with your finger, sticking
your finger into the corner. If he gets used to this and
fully accepts your finger in the corner of his mouth
he’ll be less apt to protest when you insert a syringe,
especially if the first syringes put into his mouth give
him good-tasting treats.
When giving any oral medication, place the syringe
into the corner of the mouth and as far back on the
tongue as possible, to deposit the medication at the back
of the mouth. Tip his head up a little until he swallows
it, so he'll be less able to spit it out. The farther back you
can eject the medication, the less he can taste it, and the
less able he is to push it back out with his tongue.
Always mix the medication and treat just before
giving it. Don't store pre-mixed medication and treats.
Many medications break down after becoming wet and
will not keep. Clean all syringes thoroughly after each
use, so there will be no residue left to spoil.
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4 Ways to Preserve
Your Peppers
BY JENNY UNDERWOOD

P

EPPERS SEEM TO BE ONE
of those vegetables that can
suddenly overwhelm you
with their generosity. And if you're
like me, you don't want to waste a
single delicious crunch from your
garden. But how do you preserve
all those peppers into something
your family will actually eat? Here
are four recipes that help you do
just that.
First off, your peppers should
be clean, crisp, and have any bad
spots removed for these recipes.
Don't put poor produce into a
recipe expecting it will be improved
by processing. Unfortunately, I've
done that before and was terribly
disappointed. So, wash well, clip
off the stems, and de-seed. Prepare
any other needed ingredients by
washing and chopping. I personally
use a food processor and chop my
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peppers coarsely with it. Don't
purée them for any of these recipes.
It's best to use freshly picked
peppers, but if you can't use
them right away, store them in a
refrigerator and use promptly.
One of the easiest and yummiest
ways is to make fermented peppers.
I will say this doesn't have exact
amounts because it's flexible. If
you need to use up 10 pounds of
peppers or two pounds, you can
use this recipe. If you have onions
and hot peppers, they can be added
too! The basic way to do this is to
coarsely chop your peppers and
onions, hot peppers, etc. Mix in
your desired combination. Add
1-1½ tablespoons of good quality
salt per quart and mix well. Pack
tightly in wide mouth canning jars
or crocks. If using canning jars, I
highly recommend a product called
Fermentools, which is an entire
weight and airlock system. If you
don't have this, here are the steps
you must take to ensure proper
fermentation:
1. Make sure the brine comes
up above the peppers. (This is
necessary with the airlock also.)
Add salted water, if necessary. I use
1 teaspoon per 2 cups water.
2. Add a weight. This can be a
clean nonporous stone, Ziploc bag
filled with water, or a glass weight.
3. Cover your jar or crock. If using
an airlock system, simply add water
to the airlock and assemble on the
canning jar. If you don't have this,
plastic wrap will work, then cover
with a clean dish towel.
4. Let it ferment for about three
days, then taste. It will taste like
a pepper relish. Make sure your
liquid stays over the top of the
peppers. When you like the flavor,
refrigerate it. Do not let it sit out or
it will get mushy and acid-tasting.

“The most indispensable ingredient of all good home cooking: love for those you are cooking for.” — Sophia Loren

You can use this delicious
condiment on just about anything! I
love it on wraps with cream cheese
and meat. It’s also perfect for pizzas!
Another of my favorite ways to
preserve peppers is to make sweet
pepper relish that I then water bath
can. I use my Instant Pot for the
ultimate easiest way to make it, but
you can use a regular pot if you
don't have an Instant Pot.
Basically, you will coarsely chop
your peppers and onions. Add the
sugar and vinegar and combine in
Instant Pot or stovetop pot. If using
the Instant Pot, close the pressure
knob and select 15 minutes. Allow it
to cook and pressure to come down
naturally. And you're ready to can
it! If using a stove, you will need to
bring it to a boil and then turn down
to a simmer for 30 minutes until
thickened, stirring frequently to
prevent it from scorching.
This makes 6 pints.
10 cups chopped peppers
1½ cups onions
2½ cups cider vinegar or white vinegar
with at least 5% acidity
4 tsp salt
2 cups sugar
After you have made your relish,
pack it in hot pint jars and process
for 10 minutes in a boiling water
canner. Remove and let cool for
16-24 hours in a draft-free place.
Remove rings and label with
contents and date.
To make sweet hot pepper relish,

add in half hot peppers with or
without seeds. Process in the same
way.
A super easy way to preserve
a ton of peppers is to dehydrate
them. Just clean, chop stems off,
and de-seed. Then cut into strips
and dehydrate according to your
dehyrator’s directions. Store in
a Ziploc bag in the freezer for
flavoring in casseroles, chili, and
soups. They should have no signs of
moisture and should snap when you
bend them. You can put an amazing
amount of dried peppers in one bag.
Just don't forget to use them!
The last way to take care of all
those peppers is to chop and freeze
them in freezer bags or bowls.
These work great in casseroles,
soups, and stews, or for an easy
morning omelet. To make things
even handier, combine chopped
onions and peppers and freeze.
Try to make sure the peppers are

Your peppers should
be clean, crisp, and have any bad spots
removed for these recipes. Don't put
poor produce into a recipe expecting it
will be improved by processing.

mostly dry so they don't freeze in
a solid chunk. An excellent way to
freeze peppers is to lay them out on
a cookie sheet and flash freeze, then
place in your bags or containers.
You can use these recipes with either
sweet bell peppers or sweet banana
peppers. They can also be used with
hot peppers, but be cautious because
they are very hot if you leave in the
seeds. Last year, I made the fermented
hot peppers and a little went a really
long way! To make them not as hot,
remove all of the seeds or only put a
small amount in.
Some of my favorite peppers to
use are large bell peppers and sweet
Italian frying peppers. I like using
jalapeños for the hot recipes because
they have such good flavors and
excellent skins. However, if you've
never tried a pepper in one of these
recipes, I recommend making a
small batch with some and seeing
how you like it. Remember, if you
won't eat it, then there's not much
use in growing or preserving it,
unless, of course, you have someone
who enjoys it.
Peppers are such a wonderful crop
to grow. They're beautiful, hardy,
and can produce bumper crops
in a small area, plus they're full of
vitamins and minerals. So, make
plans to grow this versatile vegetable
and be sure to try these delicious
ways to enjoy them all year long!
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INGREDIENTS
1 peck (12-14lbs) tomatoes
2 small onions sliced
4 clove garlic
2 red peppers seeded
2 bay leaves
1 tablespoon sea salt
1 tablespoon whole allspice
1 tablespoon celery seed
1 teaspoon cayenne pepper
1 cinnamon stick
¾ cup granulated cane sugar
2 cups white distilled 5% vinegar

GRANNY'S
TOMATO
KETCHUP
BY HANNAH MCCLURE

T

HIS RECIPE IS ONE OF THOSE special ones.
The ones that are handed down for generations.
For me, it's a recipe that I'll always cherish, as it
was handed down from my Granny. Thus, the name of
the recipe. Granny is the one who taught me most of
my canning knowledge and gave me the confidence to
pressure can. While this recipe doesn't require pressure
canning, the memory of my granny sure makes this
one a little more full flavor. An absolute must-make
from my summer’s harvest during each canning
season. That homegrown, fresh-from-the-garden, fully
ripened to perfection flavor just cannot be beaten ... I
sure hope y'all enjoy Granny's tomato ketchup.

• In a large stainless-steel pot (do not use an aluminum
pot), bring tomatoes, onions, garlic, red peppers, bay
leaves, and salt to a boil. Continue to boil until soft,
stirring occasionally to prevent burning to the bottom.
• Strain through a sieve and return strained tomato
pulp to the pot.
• Wrap the remaining spices into a piece of cheesecloth
and tie.
• Add the spice sack and sugar to tomato pulp and
bring to a rapid boil, stirring often to prevent burning.
• Continue to boil till the quantity is reduced by half.
• Time Saver — when you return the pulp, spice sack,
and sugar to a pot, place it in a slow cooker pot and
slow cook overnight on low heat with the lid cracked.
This will allow for the ketchup to thicken while
allowing you to tackle other tasks.
• When your ketchup has reduced by about 1/2, remove
the spice sack and add the vinegar and boil for 10
minutes.
• If you chose to slow cook to this point, pour your
ketchup into a pot, bring to a boil and continue to boil
for 10 minutes.
• Ladle into hot, sterile pint canning jars (hot pack)
• Wipe rims with a clean rag.
• Put your new lid down and tighten it with a ring
band.
• Process pints in a water bath for 15 minutes.
• Once done, remove and set onto a clean dry towel
then cover with a clean dry towel and allow to cool 24
hours before removing ring bands.
• Label with contents and the date of processing.
• Store in a cool dark cabinet.
I hope you enjoy homemade and preserved ketchup!

HANNAH N. MCCLURE is an old soul homemaker and mother of four from Ohio. Gardening, keeping bees, sewing,
raising chickens/seasonal hogs, and baking/cooking from scratch are a few things she enjoys in her homemaking.
Always learning and always chasing her littles. Find Hannah on Instagram @muddyoakhennhouse.
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GREEN UP

Yield: 2 cups
Celery is one of the most popular
juicing vegetables, offering good
gut health. “Green” juices are all the
rage.
INGREDIENTS
2 cups celery
1½ cups cucumber
½ bunch cilantro, leaves and stems
1 large apple, cored
½” ginger root
1 pear, cored
2 ribs romaine lettuce or other
greens
Lime juice to taste

DIY Fruit and Vegetable

INSTRUCTIONS
Wash, dry, and cut up ingredients
to fit chute. Process in order listed.

BY RITA HEIKENFELD

BENEFITS
~ Celery, cucumbers, and romaine
are water-rich foods that help with
hydration.
~ Cilantro helps protect against
oxidative stress.
~ Leave leaves on celery — they’re a
good source of calcium.

Juices

W

HY MAKE YOUR OWN
JUICE? After all, juice bars
have become mainstream
and offer countless kinds and types
of freshly made healthy juices.
Grocery stores have jumped on
the juice wagon, too. A kaleidoscope
of color draws your attention to
rows of refrigerated bottled “juice
bar” juices front and center in the
produce aisle.
Here’s the reason to DIY when
it comes to juicing. You can create
a delicious, wholesome, and more
nutritious juice than anything
you can buy. Plus, you can use
very ripe fruit and vegetables
which don’t take a bite out of your
budget.
You’re the master juicer here.
Controlling what you put into the
juice allows for endless variations.
And there’s a bonus: no weird
sweeteners or preservatives.
Most juices are made in an electric
juicer. The function of a juicer is to

extract nutrients and liquid from
vegetables and fruits.
For those of you living off grid,
hand-cranked juicers, blenders, and
food processors may work well.
Most citrus can be easily juiced by
cutting in half and simply giving the
fruit a good squeeze.
With hand-cranked juices, count
on adding a bit of water. You’ll
probably wind up with more fiber.
Leave it in or strain out as much as
you like.

Don’t Pitch Leftover Fiber

Depending upon the ingredients,
leftover fiber can be added to quick
breads, muffins, even soups and
stews. Waste not, want not!
I love experimenting with juicing,
using vegetables, fruits, and herbs
on hand. Here are some family
favorites to try. Use these recipes as
guides — do your own thing and let
your creative juices (pun intended)
flow!
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LOVE MY SKIN

Yield: 1 cup

INGREDIENTS
3 medium carrots, root ends
removed
1 large orange, peeled
1 teaspoon coriander seeds
½ sweet potato
INSTRUCTIONS
Wash, dry, and cut up ingredients
to fit chute and juice in order given.
Process in order listed.
BENEFITS
~ Sweet potatoes and carrots
contain carotenoids, which the
body converts into retinol/vitamin
A. Retinol is great for your skin.
~ Coriander seeds lend a hint of lemon
flavor and are good for your skin.

STRESS BUTTER BUSTER
Yield: 1 cup

INGREDIENTS
3 medium carrots, root ends removed
½ grapefruit, peeled
1 pear, cored
3 sprigs peppermint
INSTRUCTIONS
Wash, dry, and cut up ingredients
to fit chute and juice in order given.
BENEFITS
~ Grapefruit and pears contain
vitamin C, which helps cope with
stress.
~ Peppermint aids in digestion.

EASY IMMUNE BOOSTER

Yield: 1 cup

INGREDIENTS
Enough fresh oranges squeezed to
make 1 cup juice
¼ teaspoon each: powdered
turmeric and ginger root
INSTRUCTIONS
Whisk juice, turmeric, and ginger
root together.
BENEFITS
~ Turmeric and ginger are powerful
anti-inflammatories.
~ Ginger has tummy-soothing
benefits.

DETOX PINEAPPLE
MANGO
Yield: 2 cups

INGREDIENTS
2 cups pineapple, peeled
1” knob ginger
1 cup mango
1 cup cantaloupe, peeled
Lemon or lime juice to taste
INSTRUCTIONS
Wash, dry, and cut up ingredients
to fit chute. Process in order listed.

BENEFITS
~ Pineapple contains a digestive
enzyme that helps cleanse the
colon.
~ Ginger is anti-inflammatory and is
a tummy soother.
~ Mangos are excellent sources of
vitamin C.

JOINT JUICE

Yield: 1½ cups
Your joints will say thanks!
INGREDIENTS
1 cup pomegranate seeds
Handful fennel fronds
½ cup dark or other cherries,
stemmed and pitted, fresh or frozen,
thawed
1 cup raspberries or strawberries
INSTRUCTIONS
Wash, dry, and process ingredients
in order listed.
BENEFITS
~ Fennel has a mild licorice flavor
and contains calcium.
~ Cherries and pomegranates
contain antioxidants and are
anti-inflammatory, good for joint
health.
~ Raspberries and strawberries
contain vitamin C.

BEET IT!

Yield: About 2 cups
INGREDIENTS
1 medium beet (with stems and
leaves if possible)
2 carrots, root ends removed
1” piece of turmeric
1” piece of ginger root
1 apple, cored
½ sweet potato
INSTRUCTIONS
Wash and dry ingredients and cut
into pieces to fit chute. Process in
order listed.

BENEFITS
~ Beets and their greens are
superfoods. They’re rich in
antioxidants and calcium, iron, and
vitamins A and C, among other
nutrients.
~ Beets contain nitrates, which help
widen blood vessels.
~ Sweet potatoes have vitamin A,
good for eyes and immune system,
among other benefits.
~ One downside of beets: Red
beets may turn urine pink/red. No
worries, it’s harmless.
~ Green bells are actually unripe
and may make some folks gassy.
~ Oregano and basil are powerful
healers. Both contain antioxidants
and are good for skin health.
~ Cumin is a warming spice
containing iron.

SUBSTITUTING A BLENDER
FOR A JUICER: YES YOU
CAN!

~ Regular or hand-cranked blenders
can be used for making most juices.
~ Put juicy fruits and vegetable in
first. You may have to add a little
water and you’ll have more fiber
than a juicer.
~ If you like, you can pour the
mixture into a strainer set over a
bowl, then press with a spoon to
release the juice.

JUICES VS SMOOTHIES:
WHAT’S THE DIFFERENCE?
~ Juicers extract nutrients and
water and leaves the fiber behind.
~ Smoothies contain the entire
vegetable or fruit, including fiber.
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farm to fork :: fair food

Did you know that you can make fair food at home?
How do warm pretzels, funnel cakes, and sweet tea
lemonade sound? Yes, please!
Gather ‘round the table with family and friends.
As you nosh on your homemade goodies, have each
person share their own memories from days at the fair!

CHEWY SOFT PRETZELS
Yield: About 1 dozen
From our former neighbors, these
pretzels always go fast.

HOMEMADE
FAIR FOOD
BY RITA HEIKENFELD

M

Y FIRST COUNTRY FAIR experience was
with my husband, Frank, who grew up in
a farming community. He took me to the
Clermont County fair in Owensville, Ohio. That was
many years ago.
The fairway was lined with vendors hawking items
from rhinestone-studded vests to “genuine” leather
pouches.
The games with giant stuffed animals as prizes, the
livestock shows, exhibit buildings featuring foods and
crafts, the demolition derby, and the rides — all of it
was a sensory experience I have never forgotten.
What I remember most, though, about that first visit
was the food.
A pastel panorama of freshly spun cotton candy
caught my eye. I ate my way through the whole sticky
cone. I especially enjoyed the funnel cakes and warm,
chewy pretzels.
Our children grew up with the county fair as a
highlight of late summer. Today, the tradition continues
with our grandchildren. We start at the livestock
exhibits and the exhibitors allow the little ones to come
close enough to pet their prized animals.
As we make our way through the crafts and pantry
exhibits, tummies start to rumble and fair food
beckons.
Two “must-haves” are funnel cakes and thick, salty
pretzels with bronze crusts.
We wash it all down with huge paper cups filled with
icy sweet tea lemonade.
Fair food is fun food! I think that’s the reason the
food booths are so popular. It’s one day out of the year
to really indulge and simply enjoy.
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INGREDIENTS
4 teaspoons active dry yeast, regular or instant
1 teaspoon sugar
1¼ cups warm water (110 degrees Fahrenheit) or little
more if needed
5 cups all-purpose flour
1/2 cup granulated sugar
1½ teaspoons salt
1 tablespoon vegetable oil
½ cup baking soda
4 cups very hot water
¼ cup coarse or fine kosher salt, for topping
INSTRUCTIONS
~ In a small bowl, dissolve yeast and 1 teaspoon sugar
in 1¼ cups warm water. Let stand until foaming a bit.
~ Mix together flour, 1/2 cup sugar, and salt.
~ Make a well in center; add oil and yeast mixture.
~ Mix and form into a dough. If the mixture is dry, add
one or two more tablespoons of water.
~ Knead the dough until smooth, about 7 to 8 minutes.
~ Lightly oil a large bowl, place dough in bowl, and
turn to coat with oil.
~ Cover with plastic wrap and let rise in a warm place
until doubled in size, about 1 hour.
~ Preheat oven to 450 degrees F. Spray 2 baking sheets.
~ When risen, turn dough out onto a lightly floured
surface and divide into 12 equal pieces.
~ Roll each piece into a rope and twist into a pretzel
shape.
~ In a large pan, dissolve 1/2 cup baking soda in 4 cups
very hot water and keep hot.
~ Carefully dip each pretzel thoroughly into baking
soda/hot water solution and place on baking sheets.
~ Sprinkle with kosher salt.
~ Bake in preheated oven until browned, about 8
minutes.
TIP:
~ Sub in Everything Bagel Seasoning for salt. This
elevates the pretzels to a whole new dimension!

WISCONSIN BEER DIP
Yield: About 3 cups
There are lots of versions of this classic dipping sauce
for pretzels.
This recipe uses alcoholic or non-alcoholic beer.
INGREDIENTS
2 cups shredded extra sharp or sharp cheddar cheese
¼ cup sour cream, not fat free
½ cup beer, room temperature, or little more if needed
Worcestershire sauce to taste — start with a couple of
shakes
Cayenne pepper flakes — a shake or 2 (optional)
INSTRUCTIONS
~ Whisk together everything but pepper flakes.
~ Taste and add pepper flakes if desired. Serve
alongside pretzels.

~ Mix flour, sugar, baking powder, salt, and spice (if
using) together. Make a well in center, then pour egg
mixture into well and whisk until smooth.
~ Pour 1” oil in a deep skillet. Heat to 375 degrees F. (A
cube of bread will brown quickly at 375 degrees F.)
~ Cover bottom of funnel with finger and pour about ½
cup batter into the funnel.
~ Carefully hold funnel a few inches above oil, release
finger, and move funnel in a spiral motion until batter
is released.
~ Fry until golden brown, about 1-2 minutes on each
side.
~ Continue until batter is used up.
~ Drain on paper towels and dust with powdered
sugar.

TIPS:

TIP:

~ Serve it hot!
~ You can also bake this in a 400-degree-F oven until
cheese melts, about 20 minutes.

~ Make sure baking powder is fresh by adding a
teaspoon to a cup of warm water. Fresh baking powder
will fizz right away. If it doesn’t fizz, it won’t leaven.
~ Batter too thick or too thin? If too thick, whisk in a
tablespoon of milk or water and go from there. If too
thin, whisk in a teaspoon of flour and go from there.

FAIR FUNNEL CAKES

SWEET TEA LEMONADE

Yield: 6-8
Each one of these deep-fried
pastries comes out looking unique.
Use a funnel to pour batter into
hot oil. Or a Ziplock bag with the
corner snipped out works, too.
Recipe can be divided in half for a smaller batch.
INGREDIENTS
2 large eggs, room temperature
1 cup whole milk
1 cup water
2 teaspoons vanilla
3 cups all-purpose flour
5 tablespoons granulated sugar
3 teaspoons baking powder
½ teaspoon salt
½ teaspoon cinnamon, apple pie spice, or pumpkin pie
spice (optional)
Oil for frying
Funnel
Powdered sugar for garnish
INSTRUCTIONS
~ Whisk eggs until well blended and a bit frothy.
~ Whisk in milk, water, and vanilla into eggs until
blended.

Yield: 8-10 servings
Regular or decaf black tea both
work well. This is a refreshing
beverage, filled with vitamin C.
INGREDIENTS
6 cups brewed ice tea
Sugar to taste
2 cups water
1½ to 2 cups freshly squeezed
lemon juice
Fresh mint for garnish (optional)
INSTRUCTIONS
~ Combine sugar and water together and stir until
dissolved.
~ Pour into tea and stir.
~ Add lemon juice and stir.
~ Taste and see if it needs a little more tea, lemon, or water.
~ Add ice to glasses and pour sweet tea lemonade over ice.
~ Garnish with fresh mint

TIP:

~ Swap it out! Swap out sugar with honey (you will
need less honey than sugar) or use a natural sugar
substitute.
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homesteading hacks :: shirt drying rack

Quick-n-Easy
Shirt Drying
Rack
BY PATRICE LEWIS
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I

DON’T LIKE CLOTHES DRYERS. We haven’t used
a clothes dryer more than a handful of times since
our now-grown daughters were babies in (cloth)
diapers. Over the years, we’ve used a variety of clothesdrying solutions (outdoor clotheslines and indoor
clothes racks) with great success.
In our last home, my husband built a large, hanging
clothes rack that was custom-built for our home’s
sloped upstairs ceiling. I used that rack for 15 years.
When we downsized to another (smaller) home, we
left the clothes rack behind since it wasn’t suited to our
new home’s configuration. I’ve missed it ever since.
However, since it’s now just the two of us (empty
nesters), I’m doing less laundry. I use an outdoor pulley
clothesline for warmer weather, and indoor standing
racks for winters and inclement weather.
But the trouble with standing racks is the issue of
hanging my husband’s shirts to dry. On our old ceiling
rack, I hung shirts from the rack’s edges; but standing
racks don't lend themselves to this option. The issue of
where to hang damp shirts was a vexing one.
So my husband whipped me out a shirt rack in half
an hour from materials he had on hand.
To make it, he made two sets of legs out of wood,
4'x11/2"x1". Each pair of legs has a triangular bracket
made of OSB (oriented strand board) at the top to brace

"The creative genius begins in the idle moment, dreaming up the impossible, and later making it come true." — Virginia C. Andrews

the legs out at an 18-degree angle.
The brackets have 11/2” holes for a
11/4” dowel (that was harvested from
another project) to slide through,
from which the shirts hang. The
dowel has a swiveling insert at each

end so it won't slide out of the holes
in the brackets. The holes have to be
a bit bigger than the dowel to allow
the legs to splay outward to create a
sturdy immobile unit.
When assembled, the three-foot

dowel easily accommodates a
dozen or more shirts. When the
rack isn’t needed, the unit can be
disassembled and stored away.
This standing rack is crudely
made since it was an immediate
solution for a pressing need.
However, it fulfills its function
admirably. With time and care, a
more elegant version would be
easy to make (sanded, finished,
varnished, whatever), but the
concept would be identical.
Hopefully this will make
somebody’s indoor laundry day a
little easier.

Craft a Door

THAT WILL LAST

Doormaking: Materials, Techniques,
and Projects for Building Your First
Door by woodworker Strother Purdy
gathers all the information and
guidance that both beginning and
intermediate woodworkers need to be
successful making their first door.
Item #8560

$26.95

Find out more at
Shop.IAmCountryside.com
or call 970-392-4419
Promo code: MCSPAMZ2
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Gardening

NEW!

THE VEGETABLE GARDEN PEST HANDBOOK
Whether you’re a new or seasoned gardener, author and garden
pro Susan Mulvihill shows you how to handle pest issues by growing healthier plants, properly identifying the culprit, and nurturing
the overall ecosystem of the garden. With easy-to-use charts and
DIY pest-control projects, you’ll learn how to identify and manage
common vegetable garden pests, leading to a healthy, environmentally friendly garden.
#10898 $26.99 Member: $24.29

NEW!

NEW!

WOMAN'S WORK DIGGER GLOVES: GREEN,
MAGENTA, PURPLE OR TEAL
These best-selling garden gloves are doubly
reinforced at the fingertips, so they hold up to lots
of digging in the garden and look good even after
repeated washings. Palm is lightly padded for extra
comfort. A more extended cuff with velcro wrist
closure gives the gloves a snug fit and keeps soil
from getting inside. These multi-purpose "Digger"
gloves offer agility and protection for all your chores.
Green: S 11653; M 11654; L 11655
Magenta: S 11656; M 11657; L 11658
Purple: S 11659; M 11660; L 11661
Teal Blue: S 11662; M 11663; L 11664
$19.95 Member: $18.95

THE CHINESE GREENHOUSE
The Chinese Greenhouse is a full-color,
comprehensive guide to these passive solar
greenhouses for self-sufficiency and growing
year-round in soil or aquaponic grow beds with
no additional heat. With the help of author Dan
Chiras, readers will learn how to design, build
and operate a Chinese greenhouse. How to
improve performance via short-term and longterm heat banking, as well as, how to provide
additional heat or cool the greenhouse in
various seasons. Become a more self-sufficient
gardener with your own Chinese greenhouse.
#11210 $34.99 Member: $31.49

THE BASIC GARDEN TOOL
The Basic Garden Tool is a multipurpose tool that
makes working around your yard and garden beds
easier and faster. Made with the everyday gardener
in mind, its triangle-shaped head and open interior
minimizes dirt movement. Its high-carbon, USA
steel-tempered head allows for digging through
rocks, the sawtooth front and back edges cut
through plant material like nothing else, and the
ergonomically designed and balanced NW-ash
handle makes for comfortable hand placement.
This is a garden tool you can use for years to come.
Each tool comes with a free pair of gloves to reduce
impact while weeding! Please allow two weeks for
shipping. Available for shipment to U.S. continental
addresses only.
Short #8483 $69.99
Regular #8485 $69.99
Long #8487 $69.99
X-long #8489 $69.99

BEST
SELLER

COBRAHEAD 12"
SHORT HANDLE WEEDER &
CULTIVATOR
Whether you need to cultivate,
scalp, edge, dig, furrow, plant, or
harvest, the Cobrahead Weeder &
Cultivator can help you do it all!
Made in the USA, this tool comes
with a 1 year warranty and
weighs less than a pound!
#6551 $27.95 Member: $26.95

MUSHROOMING WITH CONFIDENCE
Improving on the usual overwhelming and
exhaustive wild plant guidebook, Mushrooming
with Confidence is a slim, handy manual that
focuses on the tastiest and most common
mushrooms, so that you can easily spot those that
are not only safe to eat but also a delight to cook
and share!
#10165 $14.95 Member: $12.71

BEST
SELLER

SHIITAKE MUSHROOM PLUGS —
500 PACK
A great way to start a diverse mushroom garden,
this pack of 500 shiitake mushroom plugs also
makes an excellent gift for a beginning mushroom
farmer or gardener! Shiitakes are one of the easiest
and most prolific, forgiving mushrooms to grow
on logs for all skill levels. Because each mushroom
kit is freshly packed to order, please allow five days
to ship your order. Only available for shipment to
continental United States addresses.
#8017 $40.00 Member: $38.00
BEAUTIFUL LUFFA
Beautiful Luffa will change the way you see and use these
unique vegetables. With author Janice Cox’s help, you’ll
learn everything you need to know about growing and
using these unusual plants. Within its pages, you’ll find
the many reasons luffas are a must for your garden. The
gourd can be eaten, and its fibers used for personal and
household use. Or use it as building material, clothing,
tools, and as a natural filter. Discover the history of the
plant, growing tips, how to pollinate it, and more!
#9958 $17.99 Member: $ 14.39

TO ORDER, CALL 9703924419 OR VISIT: Shop.IAmCountryside.com
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BEST
SELLER

ULTIMATE CANNING KIT
This kit of essential tools is
perfect for anyone
wanting to discover the
delicious, satisfying, and
money saving advantage
of home canning. Includes:
16-Quart Pressure Canner,
Sterilizing Rack for Canning
Lids, Stainless Steel Ladle, The
Beginner's Guide to Preserving
Food at Home Book,
and a Starter Canning Kit
that includes all the tools you need to start your canning journey!
Please allow two weeks from ship date for delivery. Only available for shipment
to the continental United States.
#10253 $183.49 Member: $179.99

Real Food & Cooking
MIXES IN A JAR
Mixes in a Jar is a culmination of author Renee
Pottle’s years-long search for the perfect
convenience food. In Renee’s collection of 106 mix
recipes, you’ll find the perfect spice blend for a pot
of award-winning chili or a delicious minestrone;
recipes for meals as diverse as Mulligatawny Soup
and Creamy Ravioletti Salad; breakfast favorites
such as Buckwheat Pancakes; breads for every
meal, including Mulled Wine Muffins; and desserts
for every sweet tooth.
#11145 $24.95 Member: $19.96

NEW!

CANNING JAR SAFE CRATE: PINT JARS
OR QUART JARS
The SafeCrate is made of sturdy, long-lasting
propylene plastic construction that will safely
cradle and store up to 12 of your quart or
pint-size jars. The containers easily stack,
helping you ensure that all of your stored food
is entirely safe from harm! The crates ensure delicate glass jars can avoid cracks,
nicks, and outright breakage that represents both time and money. It is even
dishwasher safe. Don't worry about cracked canning jars ever again!
#11530-31 $18.99 Member: $17.99

NEW!

COMPLETE BOOK OF HOME PRESERVING
The Ball Complete Book of Home Preserving will
show you everything you need to know to start
preserving your own food. With 400 recipes
for salsas and sauces to jams and jellies and
comprehensive directions on safe canning
and preserving methods with lists of required
equipment and utensils, this is a book you'll
want in your kitchen.
#5473 $24.95 Member: $21.21

BEST
SELLER

FERMENTED VEGETABLES
Even beginners can make their own fermented
foods! This guide includes in-depth instruction
for making kimchi, sauerkraut, and pickles, and
then offers more than 120 recipes, using those
basic methods, for fermenting 64 different
vegetables and herbs. Inside you’ll discover how
easy it is to make dozens of exciting dishes that
are creative, delicious, and healthy.
#7471 $24.95 Member: $21.21

BEST
SELLER
TOMATO PRESS & SAUCE MAKER
This tomato press separates seeds
and skins from soft fruits and
vegetables. This strainer is your
best friend for home canning and
making pasta. Use it to make apple
sauce, tomato purees, fresh juices,
salsa, baby food, jam, and more!
Please allow two weeks for delivery.
Available for shipment to continental
U.S. addresses only.
#9468 $64.99 Member: $61.74

MAXVAC 250 VACUUM SEALER
Seal up 250+ times without stopping! This
industrial-grade vacuum sealer will extend
your favorite foods' freshness and freezer life.
Protect your meat, game, fish, vegetables
or fruit from freezer burn and seal in the
nutrients. The stainless steel construction
is countertop friendly and built to last. An
integrated roll holder and cutter saves you
money. Includes auto and manual functions
that allow you to control the vacuum time
and keep delicate items from getting crushed.
#11525 $229.99 Member: $219.99
BIGBITE #8 DUAL GRIND GRINDER
This dual meat grinder allows any home
processor to produce delicious and
health-conscious sausage, jerky, and other
ground meat products up to 4x faster than
that of a regular grinder. Unlike a standard
grinder, the "dual-grind" head assembly
allows your meat to pass through a coarse
grinding plate, a unique double-edged,
stainless steel knife, and then a secondary
fine grinding plate. With a 0.5 horsepower
motor, this grinder can handle any of your sausage creations. Take control of the
quality of foods you eat with the LEM Dual Grind #8 Big Bite Meat Grinder.
#11521 $499.99 Member: $479.99
PROJECT FIRE
Where there’s smoke there’s fire! And where
there’s fire, there’s Steven Raichlen. Drawing on a
combination of classic and boldly contemporary
techniques, Raichlen presents 100 inspired
recipes that capture the full range of what grillers
want to cook today. Project Fire offers a radically
righteous new take on live-fire cooking from the
man who reinvented modern American grilling.
#8830 $22.95 Member: $19.51

Mention Promo Code: MCSPAMZ3 SALES ENDS 07/23/22
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DIY
BEST
SELLER

MICROSHELTERS
If you dream of living in a tiny house, or creating a getaway in the
backwoods or your backyard, you’ll love this gorgeous collection of
creative and inspiring ideas for tiny houses, cabins, forts, studios and
other microshelters. Microshelters shows 59 unique and innovative structures,
with full-color photographs, and additional plans for six different structures, to
help you build you're very own tiny structure!
#7812 $18.95 Member: $16.11

INSTALL YOUR OWN SOLAR PANELS
Through detailed directions and step-by-step
photos, veteran solar installer Joseph Burdick
and seasoned builder Philip Schmidt teach you
how to determine the size, placement, and type
of installation you’ll need. This comprehensive
DIY guide covers everything from assembling
rooftop racking or building a ground-mount
structure to setting up the electrical connections
and making a battery bank for off-grid systems.
#8284 $19.95 Member: $16.96

NEW!

MASON JARS PUMP CAP,
REGULAR MOUTH
Transform your regular mouth Mason jars
into multipurpose pump containers! This
pump cap turns Mason jars into soap and
lotion dispensers. This product is proudly
made in the United States of America. Jar
not included.
#9704 $8.99 Member: $8.49

MASON JARS POUR SPOUT LID
This mason jar pour spout/olive oil
spout and dispenser works well for
neatly pouring oils, syrups, honey,
liquor, cocktail tinctures, vinegar,
and just about any liquid frequently
found in the kitchen. It's even great
for fermented hot sauce! Lids are BPA
Free, Top Shelf Dishwasher Safe, Freezer
Safe, and Stain Resistant. This reCAP®
Mason jar pour spout/olive oil spout
and dispenser fits
all regular mouth,
standard-sized
Mason jars. Jar
not included.
#11094 $9.99
Member: $8.99

NEW!

ELDERBERRY
IMMUNE KIT
Create your own elderberry
tincture at home! This kit
contains herbs, supplies
and instructions to teach
you how to make a
tincture that combines the
powerful immune-boosting
benefits of elderberries and
echinacea. Ingredients are
elderberries, Echinacea leaf,
Echinacea root, Nettle leaf,
Alfalfa leaf and Peppermint
leaf. Yields 30 fl. oz.
#11587 Member: $25.00

BEST
SELLER

BUILD YOUR OWN SHEDS AND OUTDOOR
PROJECTS, 5TH EDITION
Build Your Own Shed & Outdoor Projects graphically
demonstrates the latest in shed construction
techniques and illustrates every step of the
construction process in detail. Select from more
than 100 expertly prepared plans for building a
wide range of outdoor structures, from simple
utility sheds to elegant cabanas, cottages,
greenhouses, pole buildings, and much more!
#8834 $14.99 Member: $12.74

MASON JARS POUR CAP, REGULAR MOUTH:
BLACK OR SILVER
Turn your Mason jars into easily accessible pour
containers. With options for regular and wide-mouth
Mason jars, these pour caps are perfect for taking
liquids on the go! This product is proudly made in the
United States of America. Jar not included.
#9706-07 $8.99 Member: $8.49

THE ELDERBERRY BOOK
Spanning history and
geography, The Elderberry Book
takes you on an adventure,
deepening your appreciation of
a plant that has played a crucial
role worldwide for thousands
of years. Once a staple in
homes across the world, and
found along every highland, highway, and hedgerow, the
forgotten elderberry is making a comeback. Its popularity
as medicine is surging, its choice as an edible landscaping
plant is growing, and its use for wine-making and crafts
are being rediscovered. No matter where you are, one of
humankind's oldest plant friends can provide you with
anything from syrup, to wine, to dyes, to so much more!
#9811 $24.99 Member: $22.49

NEW!

WILD & BEAUTIFUL
Rich and engaging, Wild and
Beautiful, is a skincare field
guide of sorts fully packed
with a wealth of information!
Filled with expert knowledge,
learn how to incorporate
herbs and essential oils
into your DIY body care
projects so you can feel vibrant from the inside out.
This botanical guide is full of intriguing body care
recipes such as aromatherapy blends, soap making,
moisturizers, and more unique products such as
toothpaste, deodorant, and sunscreen. Peppered
with bits of wisdom, Wild and Beautiful is sure to
inspire every natural bath and body care enthusiast.
#11492 $17.99 Member: $14.39

TO ORDER, CALL 9703924419 OR VISIT: Shop.IAmCountryside.com
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BE
SELLSERT

Homesteading
NEW!
10-FRAME BASIC BEEKEEPING
STARTER KIT, PAINTED
Do you want to try beekeeping
on a budget? This 10-Frame Basic
Beekeeping Starter Kit is perfect for
you! The fully assembled kit includes
a hive body, 10 frames, gloves, a veil,
a smoker, and more. Please allow
two weeks for delivery. Available for
shipment to continental U.S.
addresses only.
#9513 $249.95 Member: $237.45

NEW CHAINSAW GUIDE
Who needs a chainsaw? Anyone who cuts or uses wood! Learn
simple saw maintenance, sharpening secrets, and the best ways
to use this handy homesteading tool. While Supplies Last!
#496 $12.95 Member: $7.00
GUERRILLA GARDENING
A bonus of producing your food is that it is
cheaper, fresher, tastier, and as organic as you make
it, and your footprint (carbon and otherwise) is
greatly minimized. In Fred Demara's revised version
of this how-to manual, he gives readers food for
thought about starting their guerrilla gardens.
Readers will learn all about choosing appropriate
and compatible crops; maximizing natural barrier
plants and pesticides; feeding your garden with
natural compost; growing foods without soil or
sunshine, and more!
#9368 $17.99 Member: $14.39

NEW!

FIRST TIME BEEKEEPING
Featuring advice from expert beekeepers,
this ultimate beginner’s guide will teach
you how to select proper spots for your
new bee colonies, how to set up and care
for your own colonies, how to harvest the
products of your beehive, and so much
more! With the help of First Time Beekeeping,
your hives will be healthy, happy, and
productive in no time.
#10877 $19.99 Member: $16.99

NEW!

NEW!

52 HOMESTEAD SKILLS
Mother Earth News' 52 Homestead Skills follows
homesteader Kimberlee Bastien, as she learns
one homesteading skill per week over the
course of an entire year. The book details all of
Bastien’s adventures, from building a beehive
and becoming a beekeeper to creating her own
laundry and dish soap. Whether you already live
on a homestead, are transitioning onto one, or
are only thinking about it, 52 Homestead Skills will
help turn your dreams into a life worth living.
#9058 $24.95 Member: $19.95

THE COMPLETE GUIDE TO EDIBLE WILD
PLANTS, MUSHROOMS, FRUITS, AND NUTS
All manner of leafy greens, mushrooms, and herbs
that command hefty prices at the market are
bountiful outdoors and free for the taking. But to
enjoy them, one must know when to harvest and
how to recognize, prepare, and eat them. This book
provides everything one needs to know about the
most commonly found wild foods going beyond
a field guide's basic description to provide folklore
and mouth-watering recipes for each entry.
#10700 $18.95 Member: $17.06

YARDBIRD CHICKEN PLUCKER
Fully defeather a bird in 15 seconds or less
with the Yardbird Chicken Plucker. With a
high-performance 1.5 horsepower motor, the
stainless steel drum quickly removes feathers
and debris. The 110 natural rubber fingers
ensure that feathers are removed without
damaging the meat or tearing the skin. An
irrigation ring that connects to a garden hose
flushes plucked feathers out the shoot and into
a collection bucket. Rubber transport wheels
allow the unit to be easily moved from storage
to worksite.
#11532 $479.99 Member: $441.59

BEST
SELLER

BEST
SELLER

RAISE BACKYARD CHICKENS
Raise Backyard Chickens helps get you
started with everything from incubating
fertile eggs to receiving and raising dayold chicks to building a chicken coop to
keeping your birds safe and healthy. You’ll
find top-notch advice on how to protect
your flock from predators, produce the
healthiest eggs, and so much more.
#8871 $24.95 Member: $19.96

Mention Promo Code: MCSPAMZ3 SALES ENDS 07/23/22
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“Having fun is not a diversion from a successful life; it is the pathway to it.” — Martha Beck

July/AugustJULY/AUGUST
2022 Reader
Contest
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KETCHUP
PRESERVING
FAIR FOOD
JUICES
PEPPERS
GO GREEN
ROOT CELLAR
CHORES
BROOM CORN
HYDROPOWER
MULCH
HERBAL DRINKS
HERBS
HORSES
DEWORMERS
SHEEP
SHEARER
MINERALS
DISABLED ANIMALS
CAMERAS
PROFIT SEEKING
CATTLE
GOATS
PEACOCK
PASTURING
EGGS
OXALIC ACID
HONEY

Name: __________________________ Address: _________________________________________

KETCHUP
PRESERVING
FAIR FOOD
JUICES
Email: _______________________________________ Phone: ______________________________
PEPPERS
GO GREEN
ROOT CELLAR
CHORES
BROOM CORN
HYDROPOWER
MULCH
HERBAL DRINKS
The winner will be chosen randomly from all of the submissions returned by August 1, 2022. The winner of the
HERBS
HORSES
DEWORMERS
March/April Reader Contest was Lydia Wooten. Congratulations toSHEEP
you, Lydia! Enjoy your new camp mug.
SHEARER
MINERALS
DISABLED ANIMALS CAMERAS
PROFIT SEEKING
CATTLE
GOATS
PEACOCK
PASTURING
EGGS
OXALIC ACID
HONEY
Win a Countryside Mug! To submit, either:
Print, fill out, and mail to:
Countryside Reader Contest
1503 SW 42nd Street, Topeka, KS 66609
Print, fill out, then take a
picture and email to:
editor@countrysidemag.com
Be sure to include your contact information so we can
inform you if you won the Countryside mug. Available
for purchase at iamcountryside.com/shop
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SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

July

FRIDAY

SATURDAY

Sell lambs and kids
for Independence
Day cookouts or
tailgate parties
at parades and
celebrations (take
orders).

Keep your
rabbits cool. Air
conditioning is best,
but shade is a good
alternative. If using
a fan, don’t point it
directly at them.

2

1
Plan for late
summer sales: Al
Hijra (July 29-July
30), Jamaican
Independence
Day (August
6), Ecuadorian
Independence Day
(August 10).

Rose hips are
forming on the wild
roses. Traditional
goat lore says that
rose hips are a good
supplement to help
keep reproductive
systems healthy.

3

4

Plan to create
“clean” pastures
(with few
parasites) by
keeping some
areas free from
grazing for at
least six months.

Keep the pigs
cool as the Dog
Days intensify.
And let your
horses graze in
the cool morning
or evening
instead of at
midday.

10
Keep water
containers and
troughs free of
algae. Algae growth
is a sign that the
water needs to be
changed and the
container cleaned.

17
The upcoming new
moon and Dog Day
heat produce stress
and bring out the
worst in livestock.
Heat and stress can
also reduce milk
output.

24
Check the weight of
animals scheduled
to be bred, and
adjust feed as
needed. Good
records keep you
informed of health
concerns.

At farmers
markets, sell late
black raspberries,
mulberries, early
elderberries, the first
wave of summer
apples, peaches,
blackberries, and
wild grapes.

If your chickens are
eating less, spread
their wings and legs
out, are lethargic
and panting, they
may have suffered
heat exhaustion.

Consider culling
animals that
are especially
susceptible to
parasites. Detailed
records may
help you breed
livestock that are
most resistant to
12
worms.

Today’s full moon,
combined with
lunar perigee,
increases the
chance of
tornadoes in
the South and
Midwest and an
early hurricane in
the Gulf.
13

Keep flowers
and vegetables
well-watered
and fed to help
them resist the
onslaught of
insects and hot,
dry weather.

Fine-tune the
amount of grain
in the rations of
animals you plan
to show in August
and September in
order to add quality
to their coats and
overall condition.

Under the dark
moon of July’s
fourth week, seed
or set out the
autumn garden:
carrots, turnips,
beets, collards,
kale, and broccoli.

The waning moon
is considered
favorable for
vaccinations,
surgery, and
general livestock
(and people)
maintenance.

As morning
birdsong
diminishes and
insect volume
increases, tobacco
toppers often start
to top tobacco.

18

19

20

21

Prepare for August
seeding of alfalfa,
smooth brome
grass, orchard
grass, tall fescue,
red clover, and
timothy. In the
South, plan your
winter garden.

If your parakeets
hold their wings
out away from
their bodies in
the heat, they
are likely getting
uncomfortable. Try
to keep their air
temperature around
75 degrees F. 26

Make sure you
have scheduled
each bred ewe and
doe’s pre-lambing
and kidding
vaccinations. Have
all your paperwork
up-to-date for the
fair.

11

25

Younger animals
have a harder time
adjusting to intense
summer heat. High
humidity makes it
even more difficult
for them to adjust.

5

6

27

7

14

Late July (or when
the day’s length
falls below 14
hours) is the typical
time for does and
ewes to show first
signs of estrus
cycling in much of
the country.

28

Plan to counter
drug resistance
to worms with
improved pasture
management.
Keep livestock from
grazing on the same
pasture twice in a
season.

Protect your animals
from areas in which
deer are common —
one way to defend
against the deadly
brain worm spread
by deer.

As the July Dog
Days intensify,
they will bring
more Japanese
beetles to
the roses,
leafhoppers to
the potatoes,
and aphids
everywhere. 15

A serious
infestation of bot
fly larvae can
cause respiratory
problems,
interfere with
grazing, and
generally weaken
your livestock.

Be sure to give
your horses
plenty of water
as temperatures
rise into the 80s.
Adding 1-2 tbsp
salt to feed will
encourage them to
drink.

Monitor your
beehives for mite
infestations. Deep
Summer is a good
time to decide
when to remove
honey from your
hives.

Breed ewes and
does now in
preparation for
Chinese New Year
in January and
the Dominican
Republic’s
Independence
Day celebration in
February.
29

Normal average
temperatures all
across the U.S.
and Canada start
dropping at the rate
of approximately
half a degree every
four days.

9

8

16

22

23

And limitless are leaves stiff or drooping in the fields,
And brown ants in the little wells beneath them,
And mossy scales of the worm fence,
heap'd stones, elder, mullein and poke-weed.

31
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almanack
Poor Will’s COUNTRYSIDE

FOR DEEP SUMMER OF 2022
BY W. L. FELKER

SUNDAY

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

Make jam and
wine from the wild
grapes and plums
that are ready
to pick across
the nation’s
midsection.

Keep carrots,
oats, bran, iodized
salt, and fresh
greens on hand
to invigorate
bucks and rams
as the breeding
season opens.

Give your large
gourds plenty
of time to dry
for next year’s
market. Treat
smaller decorative
gourds for the
autumn market
like winter squash.

Today is Jamaican
Independence
Day. Demand may
increase for older
sheep and goats
up to 65 pounds.

2

3

Explore marketing
to wool and fiber
shows. Even
though spring is
the time for many
of the biggest
shows, some of
the nicest ones
are in the fall.

1

Seed late autumn
greens and
radishes under
the waxing moon
for October,
November, and
December salads.
Seed tomatoes
in pots for winter
greenhouse fruit.4

The shortening
days that promote
estrus in sheep
and goats also
changes the
metabolism of
humans, often
contributing to an
increase in energy.

Estrus cycling often
begins during
periods of low
barometric pressure
that foretell storms.
A barometer in the
barn may help you
tell the future of your
lambs and kids.

Today is
Ecuadorian
Independence Day.
Reach out to the
Hispanic market
at this time to
provide lambs and
kids for cookouts.

Today’s full moon,
combined with
perigee on the
10th, is likely
to stimulate
thunderstorms
and the first
major cool wave
of the summer.

Gather up the
winter squash
plants as their
stems dry, leaving
about two inches
of stem on the
fruit; store in a
cool, dry location.

8

Predation by
coyotes typically
increases in Late
Summer. Consider
marketing lambs
and kids earlier
before predation
intensifies.
And check
your fences!
9

Mum and pansy
time is here for
the autumn mum
and pansy market.
Plan ahead for next
year if you missed
this market. Start
seed for spring
pansies now.

Elderberries are
ready for wine
in the South,
and they ripen
quickly in the
North. Prepare
elderberry syrup
and jelly for your
roadside stand.

Puffball
mushrooms
emerge among
the rotting stems
and leaves. Check
the woods just
before you go
to the farmers’
market!

If you are
marketing your
spring lambs this
fall, let them fatten
up on forage. If
you’ll be using
them for breeding,
put them on your
best pasture.

August and
September are soil
testing months for
the fields in which
you intend to sow
winter wheat and
rye, alfalfa, canola,
clover, and timothy.

Buy paperwhite
and amaryllis bulbs
in bulk to sell in
pots at holiday
markets or loose
at farmers markets
through the fall.

Scout fields
for late-season
insect pests like
second-brood
corn borer and
rootworm beetles.

Test soil after
harvest is
complete. Make
corrective lime
and fertilizer
applications for
autumn plantings.

Hickory, pecan,
and black walnut
nutting seasons
have begun.
Collect early and
dry throughout
the autumn.
Remember acorns
for your chickens
and pigs.
22

Today is CrossQuarter Day, the
halfway point to
autumn. CrossQuarter Day also is
the average date
for the strongest
cool front of
late Summer.

Plan ahead for early
autumn sales: Labor
Day (September
5), the Harvest
Moon Festival
(September 10) and
Rosh Hashanah/
Jewish New
Year (September
25 – 27).

Black walnut
foliage is thinning
as the walnuts fall.
Wild grapes are
ready to pick.

Sort the best
heads from your
garlic crop, and
keep them dry
and ready for
autumn planting.

7

14

21
Begin to think like
a deer. Select sites
or areas where
seasonal food will
be available for
them. Cornfields
and gardens are
prime locations, as
are groves of oaks.

28

15

29

16

23

30

10

17

24

The major months
of seasonal change
(September,
December, March,
and June) are
excellent times to
set up a vaccination
timetable for
your livestock.

11

18
August is the
time to remove
the supers from
your hives.

25

5

12

6

13

Consider
requeening at
this time. Always
check for mites
and disease.

19

20

Under the dark
moon, plant your
fall peas. Put out
cabbage, kale,
and collard sets.
Seed the lawn.

Today’s new moon
is likely to bring an
early end to the
Dog Days of Late
Summer. Light
frost is possible
now along the
Canadian border.

26

27

August

31
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THE SUN On July 4 at 2:00 a.m., the Earth
reaches aphelion, the point at which it is
farthest from the Sun. Aphelion occurs almost
exactly six months from perihelion, Earth’s
position closest to the Sun. The Sun enters
its Deep Summer sign of Leo on July 22.
August 22 is Cross-Quarter Day and marks
the halfway point between summer solstice
and autumn equinox. The Sun enters Virgo
on the same day.
THE PLANETS Parallel with Sirius, the brightest
of stars, Venus rises from the east after
midnight, the largest of the planets in Deep
Summer. Mars is high in the southeast in Taurus
in August, preceding the looming constellation,

Orion. Jupiter is almost overhead in the southern
sky in Cetus. Far to the west in Capricorn, Saturn
sets as the other major planets shine in the east.
THE STARS In the late evenings of July, the
teapot-like star formation of Libra lies in the south,
followed by Scorpius and its red center, Antares.
Sagittarius, the Archer, follows the Scorpion in
the southeast. Above the Archer, the Milky Way
sweeps up toward Cassiopeia in the north.
By August, the Big Dipper is moving into the far
northwest by 10:00 p.m., and it will lie along the
northern horizon after midnight. June’s planting
star, Arcturus, has shifted deep into the western
sky a few hours after sundown, and Pegasus,
outrider of October, fills the east.

LUNAR FEEDING PATTERNS FOR PEOPLE AND BEASTS

When the Moon is above the continental United States, creatures are typically most active, and
fishing improves. The second-most-active times occur when the Moon is below the Earth.
Activity is likely to increase at new moon and full moon and at perigee (when the Moon is
closest to Earth), especially as the barometer falls in advance of cold fronts near those dates.
DATE
July 1 – 5
July 6 – 12
July 13 – 19
July 20 – 27
July 28 – 31
August 1 – 4
August 5 – 10
August 11 – 17
August 18 – 26
August 27 — 31

BEST
Afternoons
Evenings
Midnight to Dawn
Mornings
Afternoons
Afternoons
Evenings
Midnight to Dawn
Mornings
Afternoons

THE SCKRAMBLER
JULY/AUGUST

If you like to fish, you may use
some of these baits or lures.
ORMSW

RICKCTES

THGNI WARCSREL

SRPPHSSRGAOE

WREDSMRO

GOUHD LALSB

EEELCHS

NACDNE NOCR

MNNWSIO

UTC TBAI

LESE

URGBS

HASD

ALEM SWORM

SRNHSEI

CRFSHAIY

SRECKSU

NITSKAITSB

ESILF

SRINNESP

The 5th, 9th, 26th, and 34th correct
answers The 2nd, 8th, 23rd, and 54th,
correct answers will win their entrants
five dollars! Send your answers to :
Poor Will
P.O. Box 431
Yellow Springs, OH 45387

SECOND-BEST
Midnight to Dawn
Mornings
Afternoons
Evenings
Midnight to Dawn
Midnight to Dawn
Mornings
Afternoons
Evenings
Midnight to Dawn

THE SHOOTING STARS The Delta Aquarid
meteor shower extends from July 12 – August
23, peaking at about 20 shooting stars per
hour on July 28 – 29.
The Perseid meteor shower occurs between
July 17 and August 24, peaking on August
12 – 13 with up to 60 meteors in an hour.
Look for them rising from the east in Perseus
(which is shaped a little like a horse).
METEOROLOGY The cool fronts of Deep
Summer normally cross the Mississippi River
around July 6, 14, 21, 28 and August 4, 10, 17, 21, 27.
It is likely that the Corn Tassel Rains will extend
through the first week of July, giving way
briefly to a severe heat wave and then erupt
into storms around the Supermoon of July 13,
slightly earlier in the West, a few days later in
the East. Accordingly, the middle of July will be
a very likely time for the first hurricane to form
in the Caribbean and threaten the Gulf region
of the United States. New moon at the end of
July will create another period of increased
risk for turbulent weather.
The waxing moon during the first week of August
is likely to encourage stable meteorological
conditions conducive to drought and heat. As
full moon approaches, along with lunar perigee,
expect storms throughout the Plains, the South
and the East, and the formation of a hurricane in
the Caribbean. By the time the moon enters its
final quarter, heat is likely to return until the last
high-pressure system of the month, due just as
the moon turns new on August 27.

THE FLEDGLING MOON AND
THE SOARING SWALLOW MOON

WINNERS & ANSWERS

OF THE MARCH/APRIL SCKRAMBLER
Poor Will promised five dollars to the 3rd, 7th, 24th,
and 40th persons who unscrambled the Sckrambler
words before the answers appeared in Countryside.
The 3rd correct solution was submitted by Joan
Mason of Camdenton, MO. The 7th came from Bruce
Henderson of Lillie, LA, and the 24th and final entry
came from Margaret Huebbe of Manitowoc, WI.
SABS/BASS
PARC/CARP
NUSHFIS/SUNFISH
LILGLBUE/BLUEGILL
PAIECRP/CRAPPIE
CKRESU/SUCKER
NMNWOI/MINNOW
EHCRP/PERCH
MURD/DRUM
ORTTOU/TROUT
LUBLDAEH/BULLHEAD

There should be no typos in this puzzle,
and no typo prize will be awarded. If you
happen to find a typo, however, you may
simply skip that word without penalty.
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SFIHCTA/CATFISH
LLWYDAE EIKP/
WALLEYED PIKE
THRNRNOE KIPE/
NORTHERN PIKE
GFDHSOI/DOGFISH
OALSNM/SALMON
AUERGS/SAUGER
EGLUNMUSEKEL/
MUSEKELLUNGE
CIKRLEEP/PICKEREL
OEUNRTSG/STURGEON

Fledglings continue to shadow their
parents, begging for food throughout
the summer months. August is flocking
time for many birds. The swallows
still soar in the afternoon sky as the
days shorten, but starlings have come
together and often sweep across the
fields in great murmurations, their
acrobatics a prophesy of autumn.
July 6: The Fledgling Moon enters its
Second Quarter: 9:14 p.m.
July 13: Lunar Perigee (when the Moon
is closet to Earth): 4:00 a.m.
July 13: Full Moon: 1:38 p.m.
July 20: Last Quarter: 9:14 a.m.
July 26: Lunar Apogee (the Moon
farthest from Earth): 5:00 a.m.
July 28: The Soaring Swallow Moon is
new at 12:55 p.m.
August 5: Second Quarter: 6:07 a.m
August 10: Lunar Perigee (when the
Moon is closet to Earth): 12:00 p.m.
August 11: Full Moon: 10:00 p.m.
August 18: Last Quarter: 11:36 p.m.
August 22: Lunar Apogee (the Moon
farthest from Earth): 5:00 p.m.
August 27: The Starling Murmuration
Moon is new at 3:17 a.m.
Copyright 2022 – W. L. Felker
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IF YOU'RE
READING THIS,
SO ARE YOUR
CUSTOMERS.

Best Natural Fertilizer On Earth
“Chicken
“Chicken Soup
Soup for
for the
the Soil
Soil®® improves
improves your
your soil
soil by
by feeding
feeding the
the
microbes
and
supplying
all
the
nutrients
most
fertilizers
neglect.”
microbes and supplying all the nutrients most fertilizers neglect.”
± Grow higher quality fruits & vegetables
vegetables
with more color, better taste, less bug
infestations & disease.
infestations
± Contains all the elements in
in the
the periodic
periodic
table (sea nutrients, amino
table
amino acids,
acids, humic,
humic,
fulvic, and other herbal extracts).
± All natural, toxin free, & bioavailable.
bioavailable.
± Non-leaching formula / nutrients
accumulate over time.
± Perfect
Perfect for
for gardeners, growers,
and farmers.
ranchers
and farmers.

64oz Jug
64oz
Jug

95
34
2995**
++Free
FreeShipping!!
Shipping!!

*Commercial
quantities
availablealso
- Works
On Pastures
*Commercial
quantities
available.

208-602-2844 ••www.DrJimZ.com
www.DrJimZ.com
888-394-4454

S158112-1

*Makes up
to 128
gallons withper
1 tablespoon
perMoney
gallon. Back Guarantee!
*Makes up to 128 gallons
with
1 tablespoon
gallon. Full

ADVERTISE
WITH US!

To advertise in
marketplace, email

adinfo@ogdenpubs.com
or call 800-678-5779

CONNECT
ONLINE WITH
COUNTRYSIDE:
iamcountryside.com

Item #9382 $24.95
Promo code: MMEPAKZ3

This essential companion
for putting your food
dehydrator to work
features instructions and
techniques for drying all
the most popular fruits and
vegetables, along with meat
and herbs. Discover an easy
and economical way to
stock your pantry with apple
rings, mango slices, banana
chips, dried soup beans,
tomatoes, and much more.
Item #9382 $24.95

Find out more at Shop.IAmCountryside.com
or call 970-392-4419
Promo code: MCSPAMZ2.
Price does not include shipping and handling.
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REACH
REACH OVER
OVER 100,000
100,000 PEOPLE
PEOPLE FOR
FOR JUST
JUST $60/YEAR!
$60/YEAR!
SEPTEMBER/OCTOBER
IS JULY
8, 2022
SEPTEMBER/OCTOBER DEADLINE
2022 DEADLINE:
JULY
8, 2022
ALPACAS
California
Macedo’s Mini Acre Alpacas California ALPACASFiber, yarn, finished alpaca garments. Pet/breeding
stock available. Maureen, Turlock, CA 209-6482384; www.macedosminiacres.com

BEES
Arkansas
TYSON HONEY FARM Alex & Kristie Tyson Ashdown,
AR 71822 903-276-2406 www.TysonHoneyFarm.
com TysonHoneyFarm@gmail.com Organically
managed Carniolan/Italian cross honeybees Queens,
Nucs & Singles.

CATTLE
Arkansas
GRAMYBEAR FARM, Clair Gorton, 1068 Sycamore Lane, Leslie, AR 72645. 870-447-2869.
gramybear@gmx.com Mini Jerserys. Fonnie
Thoman Line.
Missouri
HEARTLAND HIGHLAND CATTLE ASSOC. & Registry. Scottish Highland cattle, 976 State Hwy. 64 Tunas,
MO 65764, www.heartlandhighlandcattleassociation.org, Email heartlandhighlandcattle@gmail.com.
417.345.0575 or 417.733.3201 text. Free info packet

FARM DOGS
Missouri We Specialize in Australian Mountain
Dog’s, go to passionflowerfamilydogs.com for
contact information and details also find us on
Facebook.com/ Passion Flower Family Dogs. MO

GOATS
Iowa
D & E DAIRY GOATS, 2977 Linn Buchanan Rd.,
Coggon, IA 52218. 319-350-5819. rranch@iowatelecom.net Facebook: d&edairygoat. Doelings
‘selling 200 head annually. Breeder bucks available. Alpine, Saanen.
DORSET
North Carolina
CANE CREEK VALLEY FARM, Margaret Burns,
301 Cane Creek Rd, Rutherfordton, NC 28139.
828-286-0159. dorsetsrus@yahoo.com
Purebred Dorsets since 1974.
OBERHASLI
Maryland
DINGLEBERRY FARM, Janet and Steve Davis,
drjanetdvm@verizon.net, 5309 Wye Creek Drive,
Frederick, Maryland. 301-473-5260. Registered
Oberhaslis for milk and companionship!

POULTRY
California
METZER FARMS, 26000C Old Stage Rd., Gonzales, CA 93926. Year-roundhatching. Nationwide
shipping. Free catalog now, 800-424-7755. www.
metzerfarms.com Ducklings: Pekin, Rouen, Khaki
Campbell, Golden 300 Egg Layer, White Layer, Blue
Swedish, Buff, Cayuga, Mallard, Welsh Harlequin,
White Crested & Runners (Black, Chocolate, Blue,
Fawn & White) Saxony Silver Appleyard, Goslings: Embden, White Chinese, Brown Chinese,
Toulouse, Dewlap Toulouse, African, Buff, Tufted
Buff, Sebastopol, Pilgrim, Classic Roman, French
Toulouse, Chicks: Cornish Cross, Keets: French
Pearl Guineas.
Illinois
CHICKEN SCRATCH POULTRY, Larry & Angela
McEwen, 14025 Cty Rd 975 E, McLeansboro,
IL 62859. 618-643-5602. larry_angie@chickenscratchpoultry.com www.chickenscratchpoultry.
com Coronation Sussex, Light Sussex, Lavender
Orpington, Chocolate Orpington, Jubilee Orpington, Black Orpington, Black Copper Marans, Blue
Copper Marans, Blue Laced Red Wyandotte,
Crested Cream Legbar, Welsummers, Blue Ameraucana, Black Ameraucana, Rumpless Araucana,
Olive Egger, Ayam Cemani, Maline, Silkies.
Iowa
County Line Hatchery, 2977 Linn Buchanan Rd.,
Coggon, IA 52218. 319-350-9130, Find us on
Facebook: County Line Hatchery. Rare and fancy peafowl, guineas, chickens, ducks, turkeys,
geese, bantams and more. Featuring Showgirls
and Silkies. Most economical and diverse poultry
assortment available.

WATERFOWL
Minnesota
Johnson’s Waterfowl 36882, 160th Ave. NE Middle
River, Minnesota 56737, 218-222-3556, website:
www.johnsonswaterfowl.com. Breeds White or
Buff Africans, Giant Pekins, Silver Appleyards,
Saxony, Black or Blue Magpies, Black, Blue,
Mallard, White, Penciled and Emery Penciled
Runners, White, Grey, Pastel, Snowy, Penciled,
Black Bibbed, and Blue Bibbed Calls.

SHEEP
Colorado
YARROW DELL FARM, Lauren & Matt Kuckkahn,
Hayden, CO. www.yarrowdellfarm.com.blogspot.
com yarrowdellfarm@gmail.com California variegated mutant sheep. Registered & unregistered
CVM’s, Icelandic chickens, Livestock guardian
dogs
BARBADOS BLACKBELLY SHEEP ASSOCIATION
INTERNATIONAL, registry for American Blackbelly
& Barbados Blackbelly hair sheep. Gorgeous,
exotic-looking sheep. No shearing, very hardy,
worm-tolerent, regularly twin unassisted. Bred
for superior meat quality! Directory of breeders
at www.blackbellysheep.org
POLYPAY
Pennsylvania
LANE’S END FARM, Jan Motter, 12211 W. Rt.
973, Jersey Shore, PA 17740. 570-398-2078. mottersheep1@verizon.net Oldest flock east of the
Mississippi.
SHROPSHIRE

Missouri
CACKLE HATCHERY®, PO Box 529, Lebanon, MO 65536. 417-532-4581.
c a c k l e h a t c h e r y @ c a c k l e h a t c h e r y. c o m
www.cacklehatchery.com Fancy chicks, ducks,
geese, turkeys, bantams, guineas, pheasants,
quail, chukar. Over 200 varieties!

Pennsylvania
LANE’S END FARM, Jan Motter, 12211 W. Rt. 973, Jersey Shore, PA 17740. 570-398-2078. mottersheep1@
verizon.net Our Shropshires are “Meat-wagons!”

Pennsylvania
HOFFMAN HATCHERY, INC. PO Box 129, Gratz,
PA 17030. 717-365-3694. www.hoffmanhatchery.
com Chicks, turkeys, ducklings, goslings, guineas,
gamebirds, bantams, equipment. FREE CATALOG
GAME BIRDS
Minnesota
OAKWOOD GAME FARM, INC., PO Box 274,
Princeton, MN 55371. 800-328-6647. www.oakwoodgamefarm.com Ringneck Pheasant eggs or
one day old chicks. Available April thru July. Call
or write for price list.
SILKIES

PYGMY GOATS
California
AMBER WAVES PYGMY GOATS — Phone/
Text: 951-736-1076. debbie@amberwaves.info.
https://amberwavespygmygoats.com
Registered African Pygmy Goats — Hand Raised
Bottle Babies and Breeding stock. Est. 1982
Ship Worldwide Lifetime Support, 5-Star Rated Breeder, Better Business Bureau Verified A+
WhatsApp (951)440-3605 Text Only.

POULTRY

California
DNA SEXED FEMALE PUREBRED BEARDED
BANTAM Silkie Chicks, Males are free. BBB A+
Member, Mareks Vaccinated, NIPIP, Lifetime
Support 5-Star Breeder. Will ship, weather permitting. Minimum 2. See brochure below.
https://online.fliphtml5.com/nxib/tlrt
Visit: https://buysilkiechicks.com
or text 951-736-1076.
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A COMMON-SENSE,
Community-Based Approach to
ANY TYPE OF DISASTER

Order today and learn preparedness
techniques to keep you and your family
safe during natural disasters!
$17.99 Item #10307

Find out more at shop.iamcountryside.com
or call 970-392-4419.
Please mention code MCSPAMZ2.

CLASSIFIEDS
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(Approval of an ad does not constitute an endorsement)
ASSOCIATIONS
www.heartlandhighlandcattleassociation.org

Just $3.15 per word with a 20 word miniumum.

BEEKEEPING

MUSIC

MILLER BEE SUPPLY YOUR BEEKEEPING EXPERTS SINCE 1976! Check us out for all your
beekeeping needs. Whether you are just starting
out or already have bees we are here to assist
your needs. Call us Toll Free: 1-888-848-5184. 496
Yellow Banks Road, North Wilkesboro, NC 28659.
Email: info@Millerbeesupply.com Website: www.
millerbeesupply.com

GOSPEL PIANO CDS Hymns, gospel songs from
days gone by! All instrumental (no singing).
Great for retirees, housewives, quilters, farmers, travelers, everyone! Free brochure. Jacky
Campbell, 216 Spokane Rd, Natchez, MS 39120.
bennycampbell495@yahoo.com

COOKBOOK

OF INTEREST TO ALL
QUESTIONS? Personalized card readings. Tarot,
etc., $30, 918-274-9251, leave message.

OPEN REGISTRY
FOR HIGHLAND CATTLE

OFF GRID

Contact for a free informational packet.
www.heartlandhighlandcattleassociation.org
www.highlandauction.com
heartlandhighlandcattle@gmail.com
417.345.0575 or text 417.733.3201
WANT MEAT? WANT MILK? Want both in a
mid-sized package? Then KINDER GOATS
are the goat for you! Friendly, productive and
thrifty - they are the perfect homestead goat!
www.kindergoatbreeders.com
NORTH AMERICAN BABYDOLL SOUTHDOWN
SHEEP ASSOCIATION AND REGISTRY (NABSSAR)
Protecting, preserving, and promoting the
BABYDOLL Southdown. Affordable yearly dues,
registrations, & transfers. Quarterly newsletter.
BoDs available to answer questions. Online
breeders list updated monthly. Member access to
pedigrees. Association is active on social media.
www.nabssar.org NABSSAR
KATAHDIN HAIR SHEEP INTERNATIONAL,
KHSI Operations, PO Box 739, Fowlerville,
MI 48836, 717-335-8280. info@katahdins.org
www. katahdins.com
N AVA J O - C H U R R O
SHEEP
ASSOCIATION, PO Box 19840, Boise, ID 83719.
208-562-1961. spindanceacres@gmail.com
www.navajo-churrosheep.com

CRAFTS
SEATWEAVING SUPPLIES, chair cane, reed splint,
Shaker Tape, fiber & natural rush. Complete line of
basketmaking supplies. Waxed linen cord. Royalwood Ltd., 517-MEL Woodville Rd., Mansfield, Ohio
44907. 800-526-1630. www.RoyalwoodLtd.com

EGG CARTONS

NEED OFF GRID SOLUTIONS? Wood and coal
stoves, chimneys and stovepipe, wood fired
canners, propane ranges and camp stoves, many
more items. Gingerich Stoves and Plumbing LLC,
19091 180th St., Bloomfied, IA 52537. 641-722-3540

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

THE EGG CARTON STORE. Modern service and
speed, old world quality and value. Over 40
years of egg packaging and marketing expertise!
Egg Cartons | Filler Flats | Beautiful Colored Cartons | Poultry Supplies. Call for GREAT wholesale / pallet quantity pricing! 866-333-1132.
FREE SHIPPING on all cartons and filler flats.
WWW.EGGCARTONSTORE.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

FREE

ALL AMERICAN PRESSURE CANNER, the only
pressure canner that forms a metal to metal seal
eliminating the need for lid gasket replacement.
Offers large capacity canning to make pressure canning your meats, vegetables, and fruits easy. Easy
Cleanup. 800-251-8824. www.allamerican1930.com

SOON Church/Government Uniting, Suppressing
“Religious Liberty,” Enforcing “National Sunday
Law.” Be Informed! Need mailing address only.
TBSM, Box 374, Ellijay, GA 30540. thebiblesaystruth@
yahoo.com, 1-888-211-1715

HOUSEHOLD PRODUCTS

PRESERVING

RECIPES

NORTH AMERICAN ROMANOV SHEEP ASSOCIATION, Don Kirts, Secretary, PO Box 1126,
Pataskala, OH 43062-1126. 740-927-3098.
admin@narsa-us.com www.narsa-us.com
BARBADOS BLACKBELLY SHEEP ASSOCIATION
INTERNATIONAL, registry for American Blackbelly
& Barbados Blackbelly hair sheep. Gorgeous,
exotic-looking sheep. No shearing, very hardy,
worm-tolerent, regularly twin unassisted. Bred
for superior meat quality! Directory of breeders at
www.blackbellysheep.org

Advertise in the next issue of COUNTRYSIDE AND

SMALL STOCK JOURNAL
Call 866-848-5416
or Email
croberts@ogdenpubs.com

WE MAKE HANGING
LAUNDRY A BREEZE!
High quality pulley clotheslines
crafted in the USA,
delivered to your door.
330-403-3010
www.skylineclotheslines.com

OVER 900 RECIPES by Amish and Mennonite
cooks. Gluten free section. $20.00 postpaid.
Rufus and Rachel Zook, 440 N Galbraith Road,
Mio, MI 48647.

MILKING EQUIPMENT

TRACTORS

Visit www.PartsDeptOnline.com for great deals
on new milking equipment for cows and goats.
We supply to all size dairies. Call for a free 180pg
catalog. 1-800-245-8222.

TRACTOR PARTS and more for older and antique
farm tractors. Free access to thousands of articles,
photos, technical info, and our popular discussion
forums. www.YesterdaysTractors.com
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CAPTURE YOUR COUNTRYSIDE AND SHARE IT WITH US!
We love getting a glimpse into your everyday homesteading moments.

2

1

3
1 Litte H thinks mud life is the best life!

Hannah McClure @muddyoakhennhouse

2 Our LGD pup, Blue, with Mandi's late grandfather's flag that he brought home from the Korean War.
Mandi and Casey @wildoakfarms
3 The rooster seems to be saying, “When are those seeds going to be ready?”

WAYS
TO SHARE

EMAIL PHOTOS in
JPG format to editor@
countrysidemag.com
with “Capture Your
Countryside” in the
subject line.

MESSAGE US
ON FACEBOOK
facebook.com/
iamcountryside

Jan Matula, Montello, Wisconsin
TAG US ON
INSTAGRAM or use
#iamcountryside:
instagram.com/
iamcountryside
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embrace

COUNTRY LIVING

Our nationwide team of experts have helped clients find the perfect country
properties for over 95 years. Take advantage of our unmatched expertise today.

STUNNING HOBBY FARM - West Salem, WI

AIRPARK & RUNWAY – McAlpin, FL

COUNTRY HOME & RANCH – Centerville, TX

Only minutes from town, this adorable
hobby farm features a 3-BR, 3-BA
expansive home, an apple orchard,
spring-fed ponds and 42 beautifully
landscaped and fully-fenced acres.

A unique estate, an airpark home
in a fly-in community offers runway
frontage on two sides. With 4 acres,
2-BR, 2-BA and fresh paint, this
property is truly stunning.

Cozy and rustic, this ranch boasts 6±
half wooded acres with a shop on the
grounds as well as a 2-BR, 2-BA home
with updates including new paint,
flooring and HVAC.

$

$

$

FINE COUNTRY LIVING - Coeburn, VA

EXTRAVAGANT LOG HOME - Scott’s Hill, TN

SLICE OF HEAVEN – Clarksville, VA

Living in the country can be quite lavish
in this charming 4-BR, 2-BA home.
The property boasts 1± acre, several
fireplaces, a farm sink and more.

This 4-BR, 3-BA log home is nestled on
14± acres and contains a considerable
workshop as well as garden beds and
a fenced-in area for pets or livestock.

This 3-BR, 2-BA ranch-style home by
the lake is a slice of heaven. The estate
also features a shop, fully-stocked,
private pond and deck on the lake.

$

$

$

624,9000 | #48072-88222

329,000 | #45093-82325

225,000 | #09056-15336

449,500 | #41019-22021

297,500 | #42241-32204

475,000 | #45007-65030

SELL THE LIFESTYLE YOU LOVE
Leverage your love of country and lifestyle properties
and explore career opportunities with United Country
Real Estate. As the nation’s leading seller of lifestyle
and non-urban properties, we can give you the tools
you need to succeed. Contact us today.

844.415.8959

|

JoinUs@UnitedCountry.com

Find many more lifestyle, recreational & country properties at

UCCountryHomes.com

|

800.999.1020

FROM OUR FAMILY TO YOURS, WE PROMISE
TO FEED YOUR ANIMALS AS IF THEY WERE OUR OWN.

kalmbachfeeds.com • (419) 294-3838

