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I GREW UP IN THE COUNTRY. But living in the 
country as a kid wasn't what living in the country 
is for me now. Our lifestyle was focused on our 

horses and 4-H. There was no garden where we picked 
homegrown ingredients, no chickens that provided us 
with fresh eggs, or bees who gifted us their sweet honey. 

And while the meals were always hearty and 
homemade, there were never any freshly baked loaves 
of bread or treats that lined our kitchen counters, no 
shelves filled with jars of saved herbs and seeds. 

No, I wasn't born into this lifestyle, nor did I 
intentionally seek it out; instead, it found me, and I 
embraced it with open arms. 

I am fortunate enough to live in the country again, 
this time with a family of my own, so I experimented 
with growing a garden. Year after year, that garden 
continued to grow exponentially as I discovered what 
my first true passion was. I added chickens for fresh 
eggs and learned new skills as we added beehives into 
our routine. 

I committed myself to making our family's bread and 
other baked goods so that we could continue crossing 
items off the grocery list. Slowly but surely, we became 
more rooted in ourselves, our home, and a more 
sustainable and self-sufficient lifestyle. 

While the journey began before my husband and I 
welcomed our children into the world, their arrival 
only intensified the new yearning of a slower, simpler 
life. We wanted a life where our kids could grow wild 
and free and where they could connect to nature and all 
that she provides for us. 

I find joy in raising kids who can step outside with 
nothing but their imaginations and be content. Kids 
who run around the garden barefoot, playing in the 
sprinkler as I water the plants, who have no problem 
getting their hands dirty by helping me weed or by 
making mud potions. 

We wanted to raise kids who can identify various 
plants growing, know which can be fed to the 
chickens or not, and know that worms are to be gently 
placed in the garden beds to help create healthy soil 
for our food to grow. Kids who know that a jar of 
honey doesn't just come from a shelf; it comes from 
months of labor and love tending to a hive and the 
precious bees. 

So, while I wasn't born into this lifestyle, now, 
through choices we've made, our kids have been. And 
all I can hope for is that as they continue to grow in 
this lifestyle, they cherish the moments, the simple 
memories of picnics in the garden, picking raspberries 
as the sun fades, dancing in the rain, and just the 
overall feeling of being connected. 
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countryside :: a letter to readers

Ann Tom 
Editor, Countryside

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

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

FROM THE 

EDITOR

Summer Dreaming 

AS I WRITE THIS, I'M WATCHING THE 
weather as we are forecasted to get a few 
more inches of snow today. This time of year 

in Wisconsin, you never know from day to day if 
Mother Nature will bring snow, rain, sun, wind, or a 
combination of them all! At this time, all I can do is 
dream about the sounds and smells of summer.

With the longer days approaching, hens are starting 
to lay eggs worth their weight in gold. In the heat of 
the summer, you will want to collect these precious 
gifts promptly before they go bad. And if you have 
eggs coming out of your ears, turn to page 58 for part 
one of Kristi Cook's article on preserving eggs. She 
even includes recipes for chewy chocolate brownies 
and whole wheat blueberry waffles!

Switching gears now to gardening, Rita Heikenfeld 
includes kids in her gardening plans this season with 
her article "Colander Salad Gardens for Kids." In it, she 
provides step-by-step instructions on planting small 
gardens in containers that the little ones can watch 
grow and reap the benefits of nutritious treats. I liked 
this idea so much that I plan to try it myself, and I'm a 
far cry from being a kid!

Let's step into the kitchen with Dana Benner and 
discuss knives. I agree with him that "the key to success 
in the kitchen all starts with good knives." Trying to 
cut food with a bad knife is not only frustrating but it's 
also hazardous. Even though a dull blade may not cut 
through a potato, if it slips, you may find it will easily 
cut through your finger. Dana explains what knives 
you should have in your kitchen and the task each one 
is made to do.

Well, it's time for me to get the snow shovel back out 
of the shed, as I see a few flakes starting to fall. 

I'm sending sunny thoughts your way!
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Country Conversation & Feedback
Contact us at: 

1503 SW 42nd Street, Topeka, KS 66609; 
editor@countrysidemag.com

In Response to “Multiflora Rose” 
(January/February 2023)

My name is James Metzger and I've been 
battling with roses on my farm for some time 
now, and I think I've come up with a way to get 
the roses under control. What I was/am trying 
to do was convert overgrown areas into grassy 
areas.

I, too, started out using a brush hog but found 
out I had to keep mowing to get some control. 
Then I tried a variety of chemicals. These seemed 
to kill the plant but not the roots, which would 
resprout. Finally, I came up with this way, which 
has the advantages of working on small or large 
areas, and there is little to no resprouting or 
regrowth of the plant itself.

This is what helped:
1. Look over the area you want to control to
determine its use since you’ll be spraying an
herbicide.
2. Make up a spray solution of MSM
(methylsulfonylmethane) according to the label
instructions.

3. Spray the area on a nice day so the herbicide has
plenty of time to get into the plant. The best time to
do this is when the rose has just opened up, but it
will also work later.
4. Be patient. MSM takes some time (2 to 3 weeks)
to be effective. After a while, you'll see the leaves
wither, die, and leave the plant bare.
5. Cut/mow the roses down to the ground.
6. Reseed with a grass mix.
7. By summer, it’s a nice, grassy area.

So, what is this MSM? MSM was introduced by
Dupont many years ago as a brush control agent 
and I found it to be very effective on the roses. I 
like it because it is specific for broadleaf/weedy 
shrubs and doesn't persist long in the environment. 
It is relatively expensive, but you use such a small 
amount: The recommended use rate is 1 to 2 
ounces per acre, which means if you have a smaller 
area, using a smaller sprayer, you may be using 
at most ¼ to ½ teaspoon per gallon. And be sure 
to use a good wetting agent so that the stems and 
leaves are evenly “wetted.” MSM has been around 
for so long it is now available as a generic product 
which isn’t as costly. 
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“To say the right thing at the right time, keep still most of the time. ” — John W. Roper

I hope that you give this method a try. If you have 
questions, I'm willing to help. You can contact me 
at jametzger@gmail.com. 
Respectfully, 

— Mr. James D. Metzger

Editor’s note: Heather Smith Thomas also uses 
MSM for horse joints. See her article on page 48.

Countryside Knowledge

My name is Katelyn and I love reading Countryside 
magazine! I live on a farm in Pennsylvania and enjoy 
using the knowledge I learn from the magazine to 
help my family. Thank you! Have a blessed day.

— Katelyn Renno

Enjoying Countryside

I turned 91 years old in January. Just thought you 
might need to know, I sure do enjoy the Countryside 
magazine. I’m a disabled vet from the Korean War.

 — Charles H. Ross  

In Response to March/April 2023

Wow! Outstanding, unusual cover on the 
current issue — can’t wait to read all the 
interesting articles. I think you outdid yourself 
this time!

 — Rita Heikenfeld, Ohio
@abouteating.com

Greek Baklava

I have a recipe I'd love to share. Greek baklava. 
My husband, Joe, is Greek. His dad came 
from Macadonia, Greece. His name was Louie 
Temenoff, and to come to U.S., he changed his 
name. Being the son of John, he named himself 

Louie Johnson. My mother-in-law, Patricia, taught 
me many Greek recipes from lemon rice soup to 
grape leaves. 

GREEK BAKLAVA
1 (16 ounce) package phyllo dough

1 pound finely chopped nuts (I used half pistachios and 
pecans, can also use walnuts

1 cup butter, melted

1 teaspoon cinnamon

1 cup water

1 cup sugar

1 teaspoon vanilla extract

½ cup honey

Step 1. Preheat oven to 350 F. Butter the bottom and sides of a 
9-by-13-inch baking pan.

Step 2. Toss nuts with cinnamon and set aside. Unroll phyllo 
dough on paper towel and cover. I had a mist bottle with me to 
spray the towel to keep it moist, don't want it to dry out. Place 
2 phyllo sheets on bottom of pan and butter with a brush. Top 
with 2 more sheets and butter. Do this till you have 8 sheets, 
then sprinkle 2 to 3 tablespoons of nuts on top. Start again 
with 2 sheets of dough, butter, doing 8 sheets, then sprinkle 
nuts on top. Keep doing this till dough is gone. Then cut the 
top into diamond or square shapes and brush with butter. 
Bake 50 minutes till golden brown and crisp.

Step 3. While baklava is baking, in a saucepan cook sugar and 
water on warm till sugar is melted. Then add the honey and 
vanilla. Simmer 20 minutes. 

Step 4. Remove from oven and immediately spoon sauce 
over. Let cool. Serve in cupcake liners. 

— Diana Johnson, Lima, Ohio
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We want to hear from you! 
May/June Question of the Month: 

When you started homesteading, what were the most 
significant challenges or mistakes you encountered?

Send your responses to: 
Countryside Editor, 1503 SW 42nd Street, Topeka, KS 66609

Or email: editor@countrysidemag.com

In Response to January/February 
Question of the Month: Rising Prices 
and How Inflation Has Affected My Life

I am in a group of people that are not as affected by 
rising prices and inflation, as people in other age or 
living circumstance groups in my geographical area. I 
fall into the category group of "over 65 and retired."

I have been retired for a number of years, live in 
the country, and own my own home. I prepared 
for these retired years in advance, and have options 
that people in the big city may not have. Food prices 
have soared, but I have a garden big enough to grow 
all the vegetables I need for a year; I grow herbs, 
eat fresh, and dehydrate for winter use. I buy and 
freeze local fruit when in season (apples, raspberries, 
strawberries, blueberries, and blackberries) and 
make jams and jellies — much cheaper than fresh in 
the store in winter. I have a half dozen laying hens 
for fresh eggs. I keep the flock small, so the feed cost 
is down (but layer feed has almost doubled in the 
past three years). Bread is another expensive item, 
but I make my own. I buy flour and baking items at 
the local health food store. Gasoline is a big expense, 
but my 2013 Encore gets 30mph, and in normal 
travel, I use about 25 gallons per month. I like to 
do sewing and wood projects, so instead of buying 
material or lumber, I go through my scraps and get 
creative to make things out of those materials. It's a 
"win-win" situation to reuse and reinvent with the 
"stuff" in our closets.

NOTE: In my geographical area, wages have 
also taken a big hike, so that is a plus for working 
families. It is my belief, from 30 years of being 

a professional bookkeeper, that if people do less 
impulse buying, maintain what they have, and plan 
ahead, they will be in a healthier state — financially 
and emotionally. The hardest part is convincing the 
age group between 20 and 40 to do this!

Thank you for a wonderful reading experience 
each issue. I've been a subscriber for years! 

— Paula Knutson of Taylor, Wisconsin
 

Chicken Waterer Hack

I have a simple hack to share if you think it might 
help others. On the other hand, it might be so simple 
that you would not consider it worth printing. (The 
average reader is probably more clever than I am.)

It seems in every flock of chickens, there is at least 
one dumb cluck who thinks the domed top of the 
waterer is an ideal place to roost and spend the night 
depositing her droppings down the side and into 
the water pan below. I dealt with this annoyance for 
several years, considering various possible solutions, 
like bending aluminum flashing into a sharp cone 
shape and setting it on top of the waterer, but 
dismissed that idea, thinking the chickens would 
probably knock it off or else it would be a nuisance to 
remove every time I went to fill the waterer. Finally, 
one day, a better idea occurred to me. I looked in my 
stash of old metal pieces that “might come in handy 
someday” and found a rusty metal strap, about a 
quarter inch thick, an inch wide, and a foot long 
that happened to have a hole drilled right through 
the middle of it. I threaded a piece of baling twine 
through the hole and tied a knot in it, then tied the 
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other end of the twine to an eye hook screwed into the 
ceiling exactly over the waterer and adjusted it to hang 
just 2 or 3 inches above the top of the waterer. There it 
hangs, often twirling lazily. It doesn’t hurt the chickens 
in any way, but is just annoying enough to make them 
look for a better place to roost, and it's easy to swing it 
out of the way while I fill the waterer.

— Dale Burnett of Winthrop, New York

Simple Beehive Craft

I just love the magazine and can’t wait till my next 
issue comes in the mail. I have a craft item for you: 

I bought a small terracotta pot and jute from Dollar 
Tree. I wrapped the jute around the bottom of the pot 
with my glue gun until I reached the top, then made 
circles on top and a loop. I found some tiny bees and 
glued them on, along with small sunflowers. 

— Diana Johnson, Lima, Ohio
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homesteading :: homeschooling

BY WREN EVERETT

BEFORE I WENT BACK to the 
land, I was a certified K-12 
educator and a naturalist-in-

residence. In my years of teaching, I 
engaged with more than 100 schools 
around Northeast Ohio, working in 
elite private schools, dysfunctional 
inner-city schools, and everything 
in between. After seeing the inner 
workings and cultures of dozens of 
schools, I made a firm resolution: 
I would homeschool my own 
children by any means necessary. 

I want to share (with names altered 
for privacy) some of my experiences 
in public and private schools as proof 
of why I consider homeschooling to 
be the superior choice. I will confess 
my bias — though I believed in the 
education system at the beginning 
of my career, I was thoroughly 
disenchanted by the end. I mean, 
no offense to those hard-working 
teachers who are still a part of it, 
but I cannot gloss over the glaring 
brokenness of the system at large. 

School Environment 
Hoisting my tote of animal skins 

and posters, I walked through the 
front door of an East Cleveland 
school to do a nature program. I 
passed through the metal detector, 
waited while the armed school 
guard inspected my purse and 
tote box, and stepped to the side 
while two screaming students were 
escorted to the principal's office. An 
hour later, with 52 students massed 
in an overcrowded classroom, my 
demonstration was interrupted by a 
crackling sound. The disintegrating 
ceiling dropped several clumps of 
plaster to my right, scattering across 
the stained floor. I was the only one 
who reacted — the kids were used 
to it. 

In a rural school 50 miles south, I 
listened as the teachers took bets as 
to which high school girl would be 
pregnant next. At a Christian school 
to the east, Jessie, dressed in hand-
me-downs and with a uniquely 

specific interest in animals, was 
marginalized, mocked, and sat 
alone at recess. At a large suburban 
school down the road, the cafeteria 
slopped low-quality corn nubbins, 
planks of institutional pizza, and ice 
cream cones on trays to sustain the 
students for the afternoon. 

I could give you a hundred more 
examples. As I observed, from the 
most well-funded schools to the 
poorest inner-city ones, modern 
schools are rife with inescapable 
problems. It's impossible to prevent 
violence, bullies, or negative 
influences when educating so many 
children has been outsourced to 
such a small handful of adults. 

"Socialization" 
Jonah was a bright, shy boy who 

easily and fluently interacted with 
adults. He had been homeschooled 
all his life but had joined my 
middle school in seventh grade so 
he could, as his parents put it, "get 

Why A Former Teacher Chose Homeschooling Why A Former Teacher Chose Homeschooling 
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“I never teach my pupils, I only attempt to provide the conditions in which they can learn.” — Albert Einstein

socialized." Within three months, 
after being bullied by his peers, 
he was quietly pulled back out of 
school. Dan was a similar case that 
same year. But instead of crumpling 
under the pressure of the other 
kids, he conformed. By the end of 
the year, he had started making the 
same crass jokes they did, revelling 
in their laughs and acceptance. 

The majority of the behavioral 
problems I observed in schools 
derived from the social structure 
of the students themselves. Kids 
can be very cruel, especially in 
large numbers of the same age 
(particularly in our age of social 
media). This is one of the artificial 
constructs of modern schools 
that resulted from the industrial 
revolution: Treat children like items 
in an assembly line, and stamp 
them all with a graduation date 
based on their birth year. That 
unnatural group of similar children 
creates social problems that just 
don't happen when age groups are 
mixed. Can you think of any real-
life situation where adults only 
associate with other adults who are 
their exact same age? 

Subversion of Parental Authority 
"Can't we do something about 

Monique? It's not fair." The other 
middle-school teachers were 
planning a Halloween party for the 
students but had hit a stumbling 
block with Monique. She was a 
devout Jehovah's Witness, and 
her father routinely pulled her 
out of school whenever a holiday 
celebration was announced, as these 
went against their beliefs. Instead 
of respecting her parents' religious 
convictions, the teachers spent the 
lunch break conspiring about how 
to get Monique involved in the 
"fun" so that she wouldn't "miss 
out." 

Teachers are human and bring 
their own set of convictions and 
beliefs to the table. No matter how 
inclusive the school claims to be 
in its pamphlets, most teachers 

teach to their personal biases daily. 
I observed routine subversions of 
parents' religious, political, or moral 
authority. It didn't matter if it was a 
public, private, or religious school: 
If the teachers disagreed with the 
parents' choices, the parents were 
"weird," and the teachers were 
in the right. Their subtle nudges 
against the parents' wishes were 
considered justifiable. The teacher's 
ownership of "their" students is 
horribly understandable, however, 
as the kids spend 7+ hours with 
them a day and only a few hours at 
home with their actual parents. 

Separated, Standardized Topics 
During my first year of teaching, 

I looked embarrassingly young, 
and the students didn't really 
see me as being on par with their 

other older teachers. As a result, 
they often vented about school in 
my presence. I'll never forget how 
11th-grade Alex confided in me one 
afternoon, nearly trembling with 
frustration. "These teachers teach 
us facts that we have to barf up for 
the standardized test, but I know 
nothing about how to actually live 
life!" 

In schools, we have "subjects" and 
"classes." The science teacher teaches 
science, the math teacher teaches 
math, and the history teacher 
teaches history. Furthermore, due 
to government mandates such as 
"No Child Left Behind," teachers 
must ensure that their students 
reach certain benchmarks to prove 
their learning capabilities, lest the 
school be penalized. As a result, 
many teachers end up desperately 

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

Ask for a free 
curriculum catalog.

CHRISTIANLIGHT.ORG/HOMESCHOOL

1-800-776-0478
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homesteading :: homeschooling

WREN EVERETT and her husband 
quit their teaching jobs in the city 
and moved back to the land on 12 
acres in the Ozarks. There, they 
are learning to live as modern 
peasants: off-grid, as self-sufficient 
as possible, and quite happily.
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teaching the benchmarks in each 
topic, with no time or resources 
to innovate. With that pressure on 
their shoulders and budgets, classes 
like shop or home economics are 
ancient history, and the remaining 
classes are often hyper-focused on 
achieving the "standards." 

In real life, however, there is science 
in art, there is history to science, and 
there is math in music. Learning 
separate, itemized subjects presents 
a fractured view of reality, resulting 
in students who graduate with 
little practice in actually integrating 
disciplines to face their adult lives. 
They've accumulated isolated facts, 
but they never learned how to 
actually learn (or how to cook). 

As any homeschooling parent 
knows, these "real" school problems 
can be non-issues in the home. No 
one needs to go through a metal 
detector or past an armed guard 
to come to the kitchen table, the 
barn, or the garden. When learning 
alongside siblings and interacting 
with adults in the real world, a 
homeschooled student's age and 
grade aren't a central or limited 
part of their identity. Teachers aren't 
in contention with parents since 
they're one and the same, so beliefs 

and morals are consistent, allowing 
the child to have a stable foundation 
to rest on while learning. The 
subjects can be taught in a lifelike, 
useful manner: teach a child how 
to bake biscuits, for example, and 
they learn about ratios, chemistry, 
cleanliness, nutrition, and cooking. 

No matter how hard I tried as a 
teacher, I had little real influence over 
the lives of other people's children 
and often felt like a chaperone on 
a broken carnival ride. But as a 
homeschooling parent, I find that the 
time and energy spent on my efforts 
are actually fruitful and impactful. I 
know I'll never regret spending these 
fleeting, complicated, precious years 
with my kids rather than sending 
them off to strangers for much of the 
day and trying to do damage control 
at night. 
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homesteading :: knives

STORY AND PHOTOS BY DANA BENNER

Food and food preparation is the center of our 
histories and cultures, and there is a reason why our 
kitchens are the focal point and gathering areas of 

many homes. No matter what your background is, what 
cultural dish you are preparing, or where you live, the key 
to success in the kitchen all starts with good knives. 

Don’t Cheap Out: 
When I was growing up, my family didn't have 

much money. When they did spend money, my parents 
believed it was most cost-effective to purchase quality 
one time than to purchase cheap multiple times. In the 
kitchen, my mother had the best, because she was the 
one that kept us going. 

My mother taught me how to cook and that good 
knives were essential in the kitchen. Slicing meat and 
preparing vegetables require sharp knives. Most knives 
are sharp right out of the box, but what makes a good, 
quality knife is its ability to stay sharp. 

Quality doesn't translate into expensive. What it does 
translate into is having the best possible tools that you can 
afford and what works the best for you. I've had some 

costly knives that weren't worth all their hype. On the 
other hand, I have had some inexpensive knives that were 
some of the best I have ever owned. The bottom line is 
that quality has nothing to do with brand names because, 
often, you are paying for the name. When choosing 
kitchen knives, the price should never be your only guide. 

What Knives Should You Have in Your Kitchen? 
There is no shortage of knives in my kitchen. Like the 

tools in my shed, every one of the knives in my kitchen 
has a purpose; have the right knife for the job. While 
some kitchen knives can serve multiple functions, there 
is no such thing as "one size fits all." What follows are 
the kitchen knives that I can't do without. 

ULU (OR ULU STYLE): 
The ulu is one of the oldest style knives in use today. 

It is very popular among the Native Alaskans, and 
I was first introduced to it while in Alaska. There is 
no better knife for processing everything from meat, 
poultry, and large fish to chopping vegetables. My ulu 
and my ulu-style Downwind, made by Gerber, are the 

Success in the Kitchen
Starts With Good Knives
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most used knives in my kitchen. What makes the ulu 
unique is its design. The blade is semi-circular, and the 
handle is located right above the blade. This design 
makes whatever you are doing as simple as moving 
your wrist. When shopping for an ulu, try to avoid 
cheap imitations. Stick to custom-crafted blades. My 
ulu was made by Mike Moore, "The Ulu Maker," and it 
is top of the line. 

My classic ulu. Nothing works like it. 

PREP KNIFE: 
It wasn't until I started seriously cooking that I 

discovered just how valuable a good prep knife was to 
my kitchen tools. I can't count the number of times the 
knife I used was either too small or too large for the job. 
While working with a chef in Key West, Florida, I was 
introduced to the prep knife and have used one ever 
since. 

Putting an edge on the Large Pouter prep knife. 

www.iamcountryside.com/sweepstakes/gearing-up-for-gardening

Enter the Countryside Gearing Up For 
Gardening Giveaway! Enter for your 

chance to win this prize valued at $150! 

Grow your own organic foods all year long! Use the 
included seed packets to get a jump start on your  
own year-round garden indoor and out! More details 

online!

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States (excluding Hawaii).  
Entrants must be 18 years of age or older. Sweepstakes begins 12/07/2022 and ends 04/18/2023. See official rules online at  

www.iamcountryside.com/sweepstakes/gearing-up-for-gardening I Sponsor: Countryside, 1503 SW 42nd St., Topeka, KS 66609.

$150
value!

Enter for a 

chance to win
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Peeling a potato with Small Pouter paring knife. 

Getting ready to put a finished edge on two of my knives.

My Santoku carving knife also works well as a medium chopper. 

Camp Kitchen with some winter squash. 

Carving a turkey with an LT Wright Traveler carving knife. I always have 
more than one knife to do a job. 

Larger than a paring knife and smaller than a carving 
knife, the prep knife is perfect for deboning chicken, 
butterflying fish, or trimming excess fat from red meat 
and poultry. A good quality prep knife should have a 
sharpened blade length of about five inches, and like all 
your knives, it should have a stout blade and be able to 
keep a sharp edge, even when scraping against bones. 
Though there are many good (and not so good) prep 
knives, my prep knife is the Large Pouter made by LT 
Wright Knives. The bottom line is that it doesn’t matter 
what brand of knife you have, just make sure you have 
a good prep knife in your kitchen. 

PARING KNIFE: 
What would any of us do without a good paring 

knife? I use my paring knife for peeling potatoes 
and fruit, coring apples, and making precise cuts in 
meat. You ask a great deal from your paring knife, so 
you should ensure you have a good one. The blade 
should measure around three inches, and it needs to be 
extremely sharp. Only a sharp blade will allow you to 
peel fruit. 

CARVING KNIFE: 
Whether slicing a ham or carving a turkey, a good 

carving knife is essential. While there are many good 
carving knives, I prefer a Santoku knife for my carving 
needs. The Santoku is of Japanese design, and besides 
being a great carving knife; it also functions as a light 
to medium chopper. My Santoku has a five-inch blade 
and works like a charm. 
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Slicing an onion with Santoku knife. 

DANA BENNER has been writing about all aspects of the 
outdoors, homesteading, gardening, and history for over 
35 years with his work appearing in regional, national, 
and international publications, both in print and online.

Camp Kitchen. Photo courtesy of LT Wright Knives. 

Small Pouter paring knife. Photo courtesy of LT Wright Knives. 

Large Pouter prep knife. Photo courtesy of LT Wright Knives. 

LARGE KITCHEN KNIFE: 
Last on my must-have list is a large kitchen knife. I 

like a kitchen knife with a heavy blade, though this is 
my personal preference. I use my kitchen knife to finely 
chop onions, press garlic cloves, and cube potatoes. I 
also use it to chop through the tough shells of winter 
squash and rutabaga. My kitchen knife needs to be 
sharp, keep a good edge, and be heavy enough to 
withstand what I put it through. 

Over the years, I have gone through many kitchen 
knives, with most failing because of the heavy use I put 
them through. With all fairness, most kitchen knives are 
not meant to do the job of a cleaver. The kitchen knife I 
now use combines the best of a traditional kitchen knife 
and cleaver. That knife is the Camp Kitchen made by 
LT Wright Knives. This knife gives me the fine edge of 
a kitchen knife with the thick blade of a cleaver, and 
it will slice cheese and top tough winter squash with 
equal ease. 

Keep Them Sharp
I don't care if you have a high-dollar, custom knife 

or one you bought at a discount store; the key in 
the kitchen is to keep them sharp. Dull knives are 
dangerous knives, and I sharpen my knives all the time. 
A good sharpening requires time on the whetstone, 
while touchups are done with ceramics. Make sure you 
make sure your knives are sharp before every job. 

Conclusion
Food preparation is a true art form. Whether you 

raise and grow your own food or harvest it from the 
wild, you owe it to your family, guests, and yourself, to 
prepare it well. Good knives will go a long way toward 
making that happen. 
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homesteading :: garbanzo bean coffee

BY WREN EVERETT

Grow And Roast 
Your Own Garbanzo 

Bean Coffee 

COFFEE WAS ONCE MERELY 
an energizing drink enjoyed 
in its native growing regions 

of Africa and the Middle East. 
But somewhere around the 17th 
century, coffee went international, 
eventually perfuming the air around 
Italian cafes and steaming from 
percolators over campfires in the 
Wild West. Tea reigned supreme 
through the rest of the world for a 
time, but inexorably, coffee invaded, 
spread, and set its addictive 
hold on the tastes of billions. 

Nowadays, coffee is not just 
a drink in America — it's an 
institution, a cultural necessity, and 
treated as a staple food. Freely-
flowing carafes of brown liquid 
are in every church, workplace, 
and restaurant, and if they were to 
run dry … well, the outrage would 

border on insanity. Kitchy shops 
and cafes are full of snarky sayings 
to purchase for the self-proclaimed 
addict, declaring that they are not to 
be interacted with before imbibing 
their favorite roasty brew or that 
the foundation of their version of 
Maslow's hierarchy of needs is built 
on something caffeinated in a cup. 

As sarcastic as I may currently 
sound about my country's 
unhealthy obsession with an 
addictive plant product they can't 
grow themselves, it's only because 
I've relatively recently been forced 
to give up my own dependence on 
the stuff. Though I drank my fair 
share of it in college and through 
my early career, coffee makes 
me uncomfortable and drugged-
feeling as I have gotten older. So 
I called it quits but found I still 

had a hankering for something 
roasted and comforting. 

Thus began a long quest for a 
coffee substitute that I could either 
grow or forage myself. I not only 
wanted to free myself from the 
uncomfortable java-jitters but also 
to cut down on the purchased 
packaging I personally produced, 
to stop buying something that 
had to be shipped thousands 
of miles to reach me, and, most 
importantly, to be free from an 
unnecessary addiction. I've since 
made decent caffeine-free cuppas 
from acorns, chicory and dandelion 
roots, wheat, carrots, parsnips, and 
barley, but the one that has been 
the most consistently satisfying 
has been the one I've developed 
from the humble garbanzo bean. 

Rather than being restricted to 
growing in the consistent, sultry 
warmth near the equator like real 
coffee shrubs, garbanzo beans 
can be grown in most growing 
zones, and they grow pretty much 
as easily as garden peas. With a 
bushy habit, they form beautifully 
ferny, low-growing foliage, as 
well as pleasantly plump little 
pods that are edible, either green 
or mature. Forget the fair trade or 
locally-roasted stickers: you can't 
get much more locally produced 
than your own backyard! 

How to Transform Garbanzo 
Beans Into Coffee 

The following recipe starts with 
raw, dry, unsoaked garbanzo 
beans as they might come out of 
a bag or a mature pod, but will 
end with a roasty, dark liquid 
that looks very much like the 
"real thing." These instructions 
are for a stovetop method that 
doesn't require a coffee maker. I 
have never tried garbanzo coffee 
in an electric coffee machine (our 
off-grid kitchen doesn't have 
one!), but as long as you don't 
expect any guaranteed outcome 
from me, you are welcome to 
experiment and see how it works. 
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Tools Needed 
• Baking tray

• Coffee grinder

• Medium-sized saucepan

• French press or strainer

Ingredients 
2 cups dry garbanzo beans 

Fresh water 

Process 
1. Preheat your oven to 400 degrees
Fahrenheit.

2. Spread dry garbanzo beans in an
even, single layer on a baking tray (or
two, if needed).

3. Roast for 1 hour, 15 minutes (Note:
this roasting time should give you a
nice, fragrant, medium-dark roast with
a full body but no charred flavor. As
you roast your coffee more and more,
you can adjust the times to create a
lighter or darker roast according to your
preferences)

4. Remove hot beans from oven and
allow to cool. If you use a cast-iron
baking pan, as I did in the photos,
remove hot beans from the pan
(carefully!) so that they don't continue
to roast beyond the point you wanted.

5. Once cool, grind your beans in a
coffee grinder.

6. Place 2½ tablespoons of grounds into
a saucepan, pour in 3½ cups of fresh
water, and bring to a boil. The mixture
will froth once it reaches boiling, so be
attentive! Douse with a splash of cool
water, if necessary, to stop an overflow.

7. Once boiling, reduce heat to a
simmer and leave on the heat for 2 to 4
more minutes.

8. Pour the resulting dark, fragrant liquid
through a strainer into mugs or transfer
to a French press and slowly strain.

9. Enjoy black or flavored as you would
"normal" coffee! I enjoy mine with milk
and a dash of vanilla extract or a bit of
maple syrup if I'm feeling extra indulgent.

But Does It Taste or 
Smell Like Coffee? 

I'm no coffee aficionado, but I 
believe that the aroma and flavor 
are close enough to be somewhat 
indistinguishable. As such, you can 
use garbanzo coffee in exactly the 
same way you would traditional 
coffee, and I would even suggest 
serving it unannounced to a good 
friend to see if they can tell the 
difference (they might not be 
able to). The only difference is, 
of course, that this beverage is 
caffeine-free. That wonderful detail 
means that you can enjoy garbanzo 
coffee at any hour of the day and 
that kids can drink it as well. 

I hope that this unusual seeming 
but accessible recipe opens up a new 
world of beverages to you and your 
family. And if you are looking to 
call it quits with caffeine, this roasty, 
toasty brew may be exactly the 
comforting, less-waste alternative 
you've been looking for. 

Lehman’s has 
the tools you 
need to plant
your garden,

plate your meals 
and preserve 
the harvest in 
your pantry.

Shop anytime at 
LEHMANS.COM

Kidron, OH • 800-438-5346

From Plant 
to Plate 

to Pantry
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WHILE GOAL SETTING IS IMPORTANT for 
farming, the first thing to remember is that farms 
have different functions, depending on their 

product and output method. For instance, one hobby farm 
may casually raise egg layers for their own use and sell 
the extras. Another farmer may make their homestead a 
full-time career, raising goats, chickens, and a large garden. 
Still, another grower may have 200 acres and raise organic 
vegetables for sale at local farmers markets and restaurants. 

What all three of these businesses need are goals. 
There is a lot about goal setting that is dependent on the 
particular farm setup. However, once a year, it is strongly 
suggested that a farm manager sits down with all of 
their involved parties and make plans for the year. This 
meeting may involve a complex assembly of accountants, 
project managers, family members, and others. They 
may spend an entire day laying out elaborate plans and 
prioritizing major projects. On the other hand, it may also 
be a couple discussing the pros and cons of buying new 
laying hens versus hatching chicks for a couple of hours. 

However simple or complex those goals may be, the 
SMART method of goal setting needs to be followed. 
Each goal requires a need to be (S)pecific, (M)easurable, 
(A)chievable, (R)elavent, and (T)ime-limited. Again, this
may be formal or not, but these steps are the difference
between, "The laying hens are getting old. Maybe we
should get more" and, "We need 10 more birds to keep
up our egg production next year. By March, we need to
have decided whether to buy chicks or try hatching our
own." These timelines make it easier to track those goals.
It also helps ensure you are staying on track and allows
you to shift your goalpost when needed, because the
most vital part of goal setting in farming is flexibility.

Why is this, you ask? Surely a small farm doesn't 
need this much thought. 

In the case of our hypothetical hobby farmer, the goal 
may be fresh eggs, to get enjoyment from their birds, 
and to find a balance with how many eggs they want 
without getting overwhelmed by extra eggs. These seem 
like simple goals, but this can easily change. Perhaps the 
neighbor's dog begins harassing the free-ranging chickens. 
A case of coccidiosis may occur amongst the birds and egg 
production stalls. Maybe the number of roosters grows 
unwieldy. In each of these cases, the breeder will need to 
reassess their goals to solve the problem — to keep their 
chickens safe, prevent injuries, and keep healthy birds. 

For larger farms, goals may be even more complex and 
shifting. An increase in the price of the fertilizers they use BY SHERRI TALBOT

MOVING THE 
GOAL POST 
Why goal setting 
is important to 
homesteading
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SHERRI TALBOT is the co-
owner and operator of Saffron 
and Honey Homestead in 
Windsor, Maine. She raises 
endangered, heritage 
breed livestock and hopes 
someday to make education 
and writing on conservation 
breeding her full-time job. 
Details can be found at 
SaffronandHoneyHomestead.
com or on Facebook at 
https://www.facebook.com/
SaffronandHoneyHomestead.

on their fields may be an unexpected 
financial drain. A farmers market they 
do well at closing down may be a loss 
of revenue they had earmarked for 
something. In both cases, the farmer 
must reassess plans for the year to 
regain lost ground. To do this, the 
larger operation also needs to look at 
all their goods and markets, which 
means tracking individual products 
more carefully. If a market closes 
and the farmer doesn't know which 
products sell well at which market, 
they may not even realize they are 
losing money. 

The more the farmer depends on 
their crops or animals to support 
themselves, the more critical setting 
and meeting these goals becomes. 
The hobby farmer with their 
chickens may simply decide chickens 
aren't for them if their flock is wiped 
out, but this, too, is changing their 
goal for themselves. When farming 
is a full-time occupation, having 3 to 
4 goals that are followed each year 
closely is vital to success. 

For example: Farmer Alex aims 
to sell 100 bushels of tomatoes, 200 
bushels of potatoes, and 1,200 eggs 
at the current rates to make the farm 
profitable. The farm attends two 
farmers markets where these goals 
can be met — one has more vegetable 
customers and more egg clients. Then 
the flock is wiped out by the avian flu 
before the start of the farmers market 
season. There are no longer eggs to 
sell, and no chickens can be on the 
property for the next five months 
without risking reinfection. 

Unless the original yearly goals 
are reset, Farmer Alex will lose 
money at the second farmers 
market. More importantly, the 
farm's overall financial goals will 
fail since they cannot sell eggs. 
However, by creating a backup 
plan, new goals can be adapted. 
Alex can plant a crop of spinach 
in the hoop house and find a local 
restaurant interested in purchasing 
fresh spinach at a premium price. 
The farm can recover from the loss 
and find a new market. Trying a 

new crop may even help them grow 
as a business in the long run. By 
following up on the yearly farm 
goals and adapting to changes, the 
farm can come out ahead. 

Farming can be affected by any 
number of factors. Crop disease, 
weather, injuries, and changing 
markets make flexibility a critical 
part of the job. Setting goals and not 
being afraid to move them when 
needed can make the difference 
between success and failure, no 
matter what you produce. 

For more info & a retailer near you: 
800.367.1534     www.sweetpdz.com/cooprefresher
For more info & a retailer near you: 
800.367.1534     www.sweetpdz.com/cooprefresher/
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beekeeping :: playtime

Bumblebees at Play
BY PATRICE LEWIS

PLAY IS ONE OF THE MOST 
enchanting and mysterious 
behaviors animals exhibit. 

Play is crucial to proper 
development in many species. 
Through play, animals develop 
their cognitive and motor abilities. 
They figure out their environment 
and social standing. They figure out 
weaknesses in prey and locations 
of edible vegetation. In short, 
play provides endless learning 
opportunities for youngsters. 

Or so we always thought. 
Play does all these things, but 
ethologists are discovering play is 
more complex and obvious than 
once thought. Play is energetically 
costly and potentially dangerous 
(as any sledding child can testify). 
Nor is play universal across the 
animal kingdom, which deepens 
the mystery of its purpose. 
Additionally, playful behavior can 
extend well into adulthood. The 
benefits of play have been difficult 

to quantify scientifically. As one 
writer said, “Some of the most 
obvious explanations haven't held 
up to scientific scrutiny.” 

So play remains, to a large degree, 
an enchanting mystery. Yet it 
indisputably happens. 

To be defined as “play,”  an animal's 
behavior must fulfill five criteria: 
• The behavior does not contribute
to survival (it is not done to obtain
food, mates, or shelter).
• It is intrinsically rewarding,
meaning it is voluntary,
spontaneous, or rewarding in and
of itself (since it's not associated
with a reward).
• It differs from functional behavior
(the motor actions for the behavior
are different from those used, for
example, when searching for food
or attempting to mate).
• It is repeated but not stereotyped,
i.e., neither a one-off chance
occurrence nor a habitual tick.

• It is initiated under stress-free
conditions, when the animal is
relaxed (which distinguishes it from
functionless behaviors induced by
stress, such as pacing or rocking).

There are three types of play 
behavior: social, locomotor, and 
object. Social play consists of 
interactions between cohorts 
(usually juveniles), such as play 
fighting. Locomotor play involves 
sustained movement, such as 
running or jumping, without 
apparent need. Object play involves 
manipulating inanimate objects 
(toddlers playing with blocks, for 
example). 

The most obvious examples 
of play come from large-brained 
mammals and birds, mainly 
because defining and investigating 
play behavior across other 
animals, primarily invertebrates, 
is challenging (how can you tell 
if crabs or sea cucumbers are 
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“Life will bring you pain all by itself. Your responsibility is to create joy.” — Milton H. Erickson 

playing?). But play behavior in 
insects? With their impossibly small 
brains, that's a startling concept. 

The idea that insects play has 
often aroused skepticism. Yet 
certain behaviors among the 
Hymenoptera (bees, wasps, 
hornets, etc.) cannot be described 
in any other light except playful. 
Young adult paper wasps, for 
example, exhibit play-like behavior 
in an apparent quest for social 
dominance. 

But recent behavior observed in 
lab-kept bumblebees at the Queen 
Mary University of London may 
have blown the whole thing out of 
the water. 

When bumblebees were given 
small wooden balls, they romped 
with them. There's no other way to 
describe it. They grabbed the balls, 
rolled around with them, and went 
back for more. Lots more. 

These lab-kept bumblebees were 
given wooden balls in the first place 
to see if they could learn complex 
behaviors by training the bees to 
move the balls to specific locations 
in exchange for a sugary reward. 
But the bumblebees went out of 
their way to roll the balls around 
— repeatedly — despite having no 
apparent incentive (such as food) 
to do so. They just seemed to be 
having, well, a ball with the balls. 

The balls were 15 mm in 
diameter. Of the 18 balls used in 
the experiment, 12 were spray-
painted yellow or purple, while 
the remaining six were left in their 
original wooden color. All the 
balls were plastic-coated to enable 
cleaning with water and 70% 
ethanol, to remove any scent cues 
that may have been left by the bees 
each day. 

Initially, the bumblebees were 
trained to roll the balls to gain a 
reward, but a funny thing happened 
on the way to the laboratory. The 
bees would often roll the balls 
for no apparent reason. Between 
experiments, balls were placed 
in a tunnel connecting the hive 

to the chamber with food. There 
was plenty of space for the bees to 
walk to the food without having to 
touch the balls, yet they deliberately 
walked over and rolled around with 
the balls while on their way to and 
from the food chamber. 

Some of the bumblebees rolled 
the balls around just once or twice 
in the experiment, and others 
romped with them up to 117 times. 
Younger bees rolled the balls more 
than older bees, and adult males 
rolled the balls for longer than 
females. In short, the bumblebees 
couldn't seem to get enough of the 
wooden balls. 

The play behavior was an 
unexpected discovery the 
researchers did not anticipate, and 
they promptly set up alternate 
experiments to test their theory that 
the bees were playing. Based on 
the criteria listed above, there is no 
other explanation. 

The implications are enormous. 
One researcher wrote, “It is 
certainly mind-blowing, at times 
amusing, to watch bumblebees 
show something like play. It shows, 
once more, that despite their tiny 
size and tiny brains, they are more 
than small robotic beings.”  

What purpose could play 
behavior have for bumblebees? 
Could it improve their motor 
coordination when extracting nectar 
and pollen from flowers? Is object 
manipulation an essential skill for 
their survival? We don't know. 

Remember, these bumblebees were 
originally being studied to see if they 
could be trained to score goals by 
rolling a ball to targets in exchange 
for a sugary food reward. (The 
answer: Yes). This, by itself, implies 
an amazing little insect brain. 

However, this behavior indicates 
that the brains of bumblebees — 
less than two cubic millimeters 
in volume — are more complex 
and sophisticated than previously 
thought. It even implies a level of 
sentience (consciousness) and the 
possession of emotions. 

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. 

Whatever the elusive explanation 
for the behavior of the bumblebees 
with the wooden balls, I think we can 
all agree on one thing: It’s just about 
the cutest thing you'll ever see. 
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Colander Colander 
Salad Gardens Salad Gardens 

for Kids for Kids 
BY RITA HEIKENFELD

ARE THERE CHILDREN 
in your world who are 
"greens challenged?" If this 

sounds familiar, you know how 
stubborn they can be about eating 
salad greens. Maybe it's the texture 
they don't like. Perhaps the greens 
are too bitter for their sensitive 
palettes. 

Here's the solution: If 
you want the little ones to 
become more adventurous 
with eating healthy salad 
greens, let them grow 
their own salad bowl 
garden! Limited space? No 
worries; all you need is a 
bit of space that gets some 
sun. 

Salad bowl gardens are practical 
and budget-friendly, too. Many 
greens are "cut and come again," so 
you can have a perpetual garden all 
season long. Cut the greens down 
to soil level, and new growth starts 
quickly. 

Just about any container with 
good soil and drainage works for 
container gardening. Advantages 
of gardening this way include the 
ability to relocate the container 
depending upon the weather. Plus, 
roots and soil are entirely enclosed, 
so there are no worries about weeds 
and pests. 

This year, colander gardens are 
popular. And pricey! Make your 
own at a fraction of the cost. Find 
inexpensive colanders at thrift or 
dollar stores. 

As far as what to grow, the 
choices are endless. You can plant a 
single variety of greens or a mix and 

let the little ones help you choose. 
You don't have to stop there, 

either. Think of companion 
vegetables like radishes and 
perhaps small carrots, and plant 
those in another suitable colander. 

Small herb varieties are fun 
to grow and can be snipped as 
they grow to add to salads and 

dressings. 
The nice thing for 

impatient kids is that most 
salad greens germinate 
quickly. They love to watch 
the growth process, and 
nutritional rewards are a 
bonus. 

Container gardening 
would also be a timely, worthwhile, 
and budget-friendly project for 
summer camp. When the greens are 
harvested, you can let the children 
dip the greens in a salad dressing or 
a yogurt-based dip. 

For a more substantial "salad 
experience," let them choose greens 

The nice thing for impatient 
kids is that most salad 

greens germinate quickly. 
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“Even if I knew that tomorrow the world would go to pieces, I would still plant my apple tree.” — Martin Luther

and vegetables to build a yummy, 
nutritious, layered salad with 
homemade dressing. This hands-
on activity fosters confidence, 
creativity, and the willingness to try 
something new. 

WHAT YOU'LL NEED 
FOR A COLANDER  
SALAD GARDEN 
• Colander (they come in different sizes,
so check depth requirements for plants
and go from there)

• Coffee filters

• Potting soil mix

• Seeds: leaf and other lettuces and
greens including spinach, chard (rainbow
chard is fun), arugula, or your choice

• Spray bottle or sprinkler-type
watering can

• Label: popsicle stick

INSTRUCTIONS 

1. Line a colander with coffee filters to
keep soil in and allow good drainage.

2. Tape coffee filters if necessary to
adhere to colander. Moisten evenly.

3. Pour soil in 3/4 of the way up. Tamp
down to smooth.

4. Sprinkle seeds evenly over surface. You
can sprinkle on a good amount of seeds.

5. Pour a tiny bit of soil on top of seeds,
just enough to cover.

6. Tamp down gently.

7. Water very lightly and gently. This is
where a spritz bottle comes in handy.

8. Add label and date. You can tape the
seed packet on a popsicle stick.

9. Place in sunny spot.

10. Water as needed. Keep evenly
moist but not soggy.

11. Watch closely — in a week or so,
you'll see all those tiny seeds sprouting.

12. Some varieties are ready to eat in 3
weeks.

13. As the greens grow, cut at soil level.
New growth appears in a few days.
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LAYERED SALAD 
Except for the greens, all the toppings 
are optional. You can use just about 
any vegetable, bean, or seed, and this 
is a good opportunity for kids to try 
something new. 

Make layers on a platter or individual 
plates: 

Mixed salad greens, torn if necessary, 
into bite-size pieces 

Sliced cucumbers 

Sliced tomatoes 

Sliced red onion 

Hard-boiled egg slices 

Chickpeas 

Minced herbs 

Olives 

Dried or fresh seasonal fruit 

Flax seeds 

Your favorite cheese 

THREE-INGREDIENT 
BALSAMIC DRESSING 
INGREDIENTS 

¾ cup balsamic vinegar 

1 nice clove garlic, minced 

1 cup olive or other oil 

INSTRUCTIONS 

Shake everything together in a jar or 
whisk in a bowl. 

Good add-ins:  
A squirt of Dijon mustard or a palmful of 
minced herbs.

HONEY MUSTARD 
DRESSING 
Go to taste on ingredients. 

INGREDIENTS 

1 cup mayonnaise 

1/3 cup vinegar 

1/3 cup honey 

¼ cup yellow mustard 

1 small clove garlic, minced 

Shake of cayenne pepper (optional) 

INSTRUCTIONS 

Shake everything together in a jar or 
whisk in a bowl. 

CREAMY ITALIAN 
DRESSING 
If you like, add a drizzle of honey or a 
few pinches of sugar to the dressing. If 
the dressing is too thick, thin it with a 
little water. 

INGREDIENTS 

1 cup mayonnaise 

Minced white or other onion to taste — 
start with 1 generous tablespoon and 
go from there. 

2 to 3 tablespoons red wine vinegar 

3/4 teaspoon Italian seasoning blend 

¼ to ½ teaspoon garlic powder 

Salt and pepper to taste 

Parmesan cheese, shredded, to taste 
(optional) 

INSTRUCTIONS 

Whisk everything together. 

TIPS 
HERBS IN COLANDERS 
Herbs are a good bet, too. 
Smaller, dwarf varieties do well. 
Here are some suggestions: 
~ Minette basil 
~ Miniature thymes 
~ Blue boy or prostrate rosemary 
~ Dwarf sage 
~ Chives 

GROWING RADISHES  
AND CARROTS 
~ Grow together if you like. 
~ Plant a small variety of carrots 
in the center of a colander, 
which is the deepest part. 
~ Radishes can be planted near 
the outside edge. 
~ Radishes will be ready in 
about 3 weeks; carrots in about 
6, depending upon variety. 

RITA HEIKENFELD comes 
from a family of wise women 
in tune with nature. She is a 
certified modern herbalist, 
culinary educator, author, and 
national media personality. 
Most important, she is a wife, 
mom, and grandma. Rita lives 
on a little patch of heaven 
overlooking the East Fork River 
in Clermont County, Ohio. She 
is a former adjunct professor 
at the University of Cincinnati, 
where she developed a 
comprehensive herbal course.  
abouteating.com column: 
rita@communitypress.com 
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garden waste back into
your soil
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with a DR® Power Grader!
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SUCCESS 
WITH 

APPLE 
TREES

BY JENNY UNDERWOOD

APPLE TREES ARE ONE OF 
the best things you can have 
on a homestead, providing 

beauty, shade, and delicious fruit. 
So how do you go about picking the 
perfect trees? Take several things 
into consideration.

First, consider your space and how 
many trees you can accommodate. 
Different heights are also available; 
dwarf, semi-dwarf, and standard. 
Dwarf trees get 8 to 10 feet tall/
wide; semi-dwarfs are 12 to 15 feet 
tall/wide, and standard trees are 
18-plus feet tall/wide. The dwarf
trees provide a good amount of fruit
in a small area. Semi-dwarfs give
the most fruit per square foot, and
standard bear large amounts of fruit
while living for the longest time.

There are many beautiful varieties 
to choose from. It's a good idea to 
pick disease-resistant varieties, like 
Freedom and Liberty, to reduce the 
amount of spraying you will need to 
do. These trees are highly resistant 
to many diseases and fungi that 
plague apple growers. Research 

your area and ask successful apple 
growers what they planted and 
why. Make sure you only buy trees 
rated for your growing climate. 
Buy from reputable nurseries that 
guarantee their trees, and check 
your zone with the zone for each 

specific variety. I've had success 
with Stark Bros Nursery, which has 
specific requirements for each tree. 

Most apple trees require cross-
pollination to produce fruit, and a 
few are self-pollinating, but all do 
better with cross-pollination. This 
means you will need two different 
varieties that bloom simultaneously. 
When picking out your trees, check 
carefully for their cross-pollinator 
needs. For example, the Cortland 
is pollinated by the Lodi, Freedom, 
Golden Russet, or Buckeye Gala. 

When planting your trees, 
consider the location carefully. 
Apple trees need lots of sun, well-
drained soil, and a spot protected 
from too much wind. We planted 
ours on a north hillside, where it's a 
bit colder, to prevent the trees from 
blooming too soon then freezing. 
The slightly colder temperatures 
slow them down some, and so 
far, we've only lost harvests once 
because of a freak freeze in late 
April. It's also a good idea to plant 
your trees where you can easily 
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care for them. They'll need watering 
(especially in the first year if it's 
dry), fertilizing, and pruning. 
Plus, you'll need to check for pests 
and diseases. We don't spray our 
trees yearly but do spray organic 
pesticides/fungicides if we have a 
problem. Keeping your trees well-
maintained will help to reduce pest 
pressure and diseases. 

It's a good idea to put a tree guard 
around your young trees to prevent 
animals from chewing on them, 
sun-scald, or an accidental weed-
eater bump. This spiral plastic 
wraps around the tree and spreads 
as the tree grows. 

Pruning your trees is generally 
done in a dormant season. There 
are several pruning methods, 
and I won't attempt to address all 
the whys and ways, but you will 
want to research them thoroughly. 
Always prune diseased or broken 
branches promptly, no matter what 
season. 

You can fertilize your trees 
several different ways. You can 
plant a green manure crop under 
your trees and turn it under 

each spring, or mow it and 
let it decompose. Commercial 
fertilizers can be found as time-
release granules or spikes you 
insert into the ground around 
the tree. Applying natural 
fertilizers such as compost or 
rotted manures each spring or 
fall around the trees is also easy. 
I spray my trees with a fish/
seaweed emulsion mixture each 
spring. 

When you plant your trees, 
expect it to take anywhere from 2 
to 5 years for them to bear fruit. In 
my experience, the dwarf varieties 
produce the quickest. After they set 
their fruit, you'll notice in June that 
many tiny apples will start to drop. 
This is normal and called a "June 
Drop." The tree does this to self-
prune the excess fruits. As your 
fruits begin to get bigger and ripen, 
you may notice this happening 
a second time, or you may hand 
prune your fruits to get a better 
size out of them and reduce the 
weight on the tree. I failed to do 
this last year, and one of my large 
limbs broke. SUB-COMPACT 

PALLET FORKS
Don’t let their compact  
size fool you.

•  Right Tool! Right Size! Best 
describes these sub-compact 
pallet forks. Designed for loaders
on sub-compact tractors up 
to 35 hp. 

•  Rated at 1,250 lbs.

•  Class I solid alloy steel forks, 
36-inches in length.

•  Models for:
 ◦  Skid Steer “Universal” style 
mount (SSPF-1236)
 ◦   John Deere hook & pin quick 
attach (JDPF-1236)

Worksaver, Inc. Litchfield, IL
Phone: 217.324.5973
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JENNY UNDERWOOD is a 
homeschooling mama to four 
lively blessings. She makes her 
home in the rural foothills 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.

Everything likes apples, it seems, 
from bugs to birds, and especially 
in our area, squirrels! For the bugs, 
sprays work best. Netting or a scare 
owl or snake hung in the tree can 
work for the birds. And for the 
squirrels, a dog in the yard or electric 
fencing works best. Deer can be 
a problem, and a dog and electric 
fencing work well for them, also. 

When it comes time to harvest 
your apples, gently place them in 
your buckets. Leave the stem on if 
possible for optimal storage, and 
use any damaged apples promptly. 
Never store bruised or damaged 
apples with undamaged apples, as 
the decay can spread. Make your 
culls into applesauce, butter, and 
cider, or dehydrate them. It's also 
very convenient to peel, chop, and 
freeze them for use in cakes and 
other desserts. 

Apple trees are perfect for the 
homestead. As the Chinese proverb 
states, "The best time to plant an apple 
tree is 20 years ago." And while that's 
true, the next best time is this year! 

Apple Butter
Apples (4 pounds) 

Sugar (4 cups) 

Spices ( I use cinnamon) 

Slice your apples and cook them down in a crock pot or electric 
pressure cooker until soft. Purée with a hand-held blender or food mill. 
Add sugar and spices to taste. Continue to cook down until thick (your 
preference). Stir intermittently to prevent burning or sticking. Place 
into hot jars and can or allow to cool and freeze. Note: You can always 
reduce the sugar to your liking or replace it with maple syrup or honey. 

Trees of Power
The Organic Grower’s Guide to Planting 
Propagation, Culture, and Ecology

Trees are our allies in healing the 
world, and Trees of Power explains 
how we can work with these 
arboreal allies, specifically focusing 
on propagation, planting, and 
individual species. Author Akiva 
Silver is an enthusiastic tree grower 
with years of experience running 
his own commercial nursery. In 
this book, he clearly explains the 
most important concepts necessary 
for success with perennial woody 
plants. Through two sections 
and ten chapters, Silver shares 
concepts and horticulture skills, 
in-depth information on individual 
species, different ways to 
propagate trees, and so much 
more. Trees of Power provides 
inspiration for new generations of 

tree stewards and caretakers who will not only benefit themselves but 
leave a lasting legacy for future generations. $24.95

This title is available at:  
Shop.IAmCountryside.com or 
by calling 970-392-4419. 
Mention promo code MCSPANZ6. Item #9743 AVAILABLE AT YOUR LOCAL DEALER OR ONLINE AT: kalmbachfeeds.com/where-buy • amazon.com • chewy.com

RAISE 
THEM 
RIGHT

• Fixed Formulated
Same great feed in

 every bag.

• Family Owned 
Company

• Chickens LOVE it!
   Guaranteed or your 

money back!
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THE WEATHER IS ONE OF THE MOST 
significant factors affecting the success of our 
gardens. In addition to planning your planting 

and harvest dates based on the average frost dates 
for your area, and being aware of which areas of your 
garden receive full or partial sun, being prepared 
for hot weather extremes is another important 
consideration. Triple-digit temperatures can ruin 
months of hard work in a hurry! Planning ahead to 
keep our gardens alive in intense heat is increasingly 
necessary, with heat waves becoming more common. 
Here are a few tips to help your garden survive the 
extreme summer temperatures. 

How to Keep 
Gardens Alive

in Intense Heat 
BY STACY BENJAMIN

Soil Preparation 
Incorporating compost into your soil is one of the 

best things you can do to help soils retain moisture. 
Adding organic material improves the soil structure 
and its water-holding capability. It also adds nutrients 
to the soil and makes it easier for plant roots to access 
and absorb the moisture and nutrients they need. It's 
best to add a few inches of organic material to your 
garden beds in the fall or early spring and give it a little 
time to settle and get incorporated into the soil before 
planting the garden. Soil preparation is not a one-and-
done type of task. Building moisture-retentive and 
nutrient-rich soil is a process that should be considered 
ongoing, with additional organic material being added 
each year to continue improving the soil and replacing 
the nutrients used up each growing season. 

Mulching 
Mulching is a valuable tool to prevent moisture from 

evaporating from the ground surface and helps cool the 
upper few inches of the soil. There are many options 
for using organic materials, such as mulch, including 
several that you may already have on hand, like 
chopped leaves, grass clippings, straw, wood chips, and 
compost. Mulch should be applied to a depth of two 
to three inches, and it can be applied over the entire 
bed or just around individual plants. If using it around 
individual plants, be sure to apply it under the entire 
leaf canopy of the plant, which is a good indicator of 
the area of the root zone. 

Pumpkin leaves wilted during the heat of the day. This lettuce bed will be shaded by beans growing up a trellis in the summer.
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There are also inorganic materials that can be used 
as mulch, such as black plastic and landscape fabrics. 
These types of mulch have the added benefit of pulling 
double duty as a tough weed barrier. In addition, black 
plastic absorbs the heat of the sun and can warm the 
soil temperature a few degrees, which heat-loving 
plants may appreciate. While the cost or availability of 
the different types of mulch may be the determining 
factor for some, aesthetics may be another important 
consideration for other gardeners. Organic materials 
tend to look nicer than black plastic or landscape fabric, 
but both will get the job done. 

The Right Plant in the Right Place 
Knowing whether the vegetables you are growing 

prefer full sun or partial sun and planting them 
accordingly to get the right amount of sun will help them 
continue to thrive as the summers heat up. Plant heat 
loving-vegetables such as tomatoes, peppers, squash, 
and eggplant in the areas of your garden that receive the 
most sun, and you'll likely find that the hottest summer 
days only make them happier. Plant leafy greens and 
vegetables known for bolting when the temperatures rise 

(such as lettuce, broccoli, and cauliflower) in areas that 
receive at least partial shade, and they will have a better 
chance of lasting a little longer into the growing season 
as the temperatures heat up. 

More vegetable varieties are becoming available that 
are bred to be bolt-resistant, and these are an option 
to consider as summers get hotter. That being said, 
sometimes you just can't fight Mother Nature, and 
there may be some vegetables that don't pay to grow if 
they consistently fail to thrive during the hot weather. 
I personally decided not to grow broccoli this year 
because it bolts more often than not, even when I take 
precautions to prevent it. 

Water Correctly 
Watering slowly and deeply every few days is a more 

effective strategy than giving plants a quick sprinkle 
every day, which only moistens the soil surface. That 
being said, daily, deep watering is often necessary 
when the temperatures rise into the upper 90s or the 
100s. Watering should be done during the cool part of 
the day so that the water has time to soak into the soil 
and be absorbed by the roots before the heat arrives. 

        @yagmur_america info@yagmuramerica.com            931.796.3197
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STACY BENJAMIN lives on four 
and a half acres in St. Helens, 
Oregon with her husband and her 
flock of four dozen-ish chickens 
and heritage Narragansett turkeys. 
She is an avid gardener who enjoys 
preserving her garden harvest, as 
well as making handmade soaps 
and other natural products. Find her 
on Instagram @5rfarmoregon and 
@5rfarmsoap and on her website 
www.5rfarm.com 

growing :: garden care

This is especially important when 
very hot days are in the weather 
forecast. Get up early these days 
to get your watering done — your 
plants will appreciate it. If you have 
a big garden or don't have the time 
to water plants deeply, consider 
installing soaker hoses or a drip 
irrigation system that will do the 
watering for you. 

Don’t be surprised if some of your 
plants occasionally look wilted, 
even with correct watering and the 
use of mulch. Large-leaved plants 
such as squash and pumpkins tend 
to wilt on hot days when grown in 
full sun. The leaves should return to 
their normal appearance in the late 
afternoon when they get some relief 
from the direct sun. If leaves remain 
wilted in the morning and you have 
ruled out disease and insect damage 
as potential causes of wilting, then 

they are likely suffering from water 
stress and need more water. 

Make Your Own Shade 
Vegetables that prefer partial sun 

can be grown in the shade of taller 
vegetables. Corn or a trellis covered 
with pole beans can provide 
shade for crops that appreciate the 
shade, such as lettuce and other 
leafy greens. Vining vegetables 
such as cucumbers and squash 
can be grown on a trellis installed 
diagonally to the ground so there 
is space for growing shade-loving 
vegetables underneath. 

Another way to help your plants 
survive intense heat is to hang shade 
cloth by draping it on top of hoops 
over a garden bed or by attaching it 
to garden stakes or fencing. Even a 
large patio or beach umbrella can be 
used to provide temporary shade. 
I've also used large cardboard boxes 
over shorter plants to shield them 
from the sun during heat waves. 

Closing Thoughts 
Many of the methods discussed 

above can and should be 
implemented even during typical 
weather conditions to help your 
garden thrive. Keep in mind that just 
using one or two of the measures 
above may not be enough to prevent 
sun damage during intense heat. 
A well-rounded approach to soil 
preparation, proper plant selection, 
location, and watering will give your 
garden the best chance of surviving 
extreme heat events. 

Vegetables that 
prefer partial sun 
can be grown 
in the shade of 
taller vegetables. 
Corn or a trellis 
covered with pole 
beans can provide 
shade for crops 
that appreciate 
the shade, such as 
lettuce and other 
leafy greens.

Shade cloth over raised beds.



MAY/JUNE 2023  ||  41



42  ||  COUNTRYSIDE & SMALL STOCK JOURNAL

growing :: tomatoes

A Year of 
Tomatoes

BY JENNY UNDERWOOD

TOMATOES ARE ONE OF 
my favorite crops to grow 
and preserve. There are 

thousands of varieties to choose 
from. Which tomatoes should you 
grow? Well, that is an entirely 
personal question, and you must 
consider many variables. First, 
what are you looking for in a 
tomato? A sauce tomato or a big, 
fresh eating one? Is it essential 
to grow heirloom seeds, or are 
you okay with hybrids? What 
color? What shape? What climate? 
These are all questions you must 
ask yourself before starting your 
plants or purchasing sets. 

A few of my favorite tomatoes 
are Amish Paste (large 8- to 
12-ounce solid fruits perfect for
sauces), Big Rainbow (huge,
striped fruits that weigh over a
pound, delicious for fresh eating),
Mountain Man (a hybrid that
produces 8- to 12-ounce fruit),
Dad's Sunset (delicious orange
fruits), and White Tomesol (a white
or cream, 6 ounces). Research your
problems, such as blight, bugs,
and dry or wet weather, and pick
plants that still thrive in those
conditions. Don't expect a cool-
weather variety to do well in a

place with hot, humid summers, 
or you will be disappointed. 

Starting your tomatoes from 
seed is an excellent way to get 
the varieties you want. When you 
depend on purchasing sets from a 
store, you are limited to what they 
stock. Not so with seed starting; 
the sky is the limit! You will need 
a grow light or plenty of sunshine, 
seed-starting soil, and a warm place 
to start your seeds. Don't forget to 
label your plants well. We start ours 
near our wood stove on a stand we 
built, and it holds the trays and the 
grow light on an adjustable chain. 

First, we prepare our trays. 
For several years, we have used 
disposable cups with holes poked 

in the bottom for drainage. We set 
these in large, shallow plastic totes 
under the lights. Moisten your 
seed starting soil and fill your 
containers about 2/3 full. Plant 2 
to 3 seeds per pot (you will thin 
these) and lightly cover them with 
dirt. Mist spray the containers. 
No need to turn on your grow 
light until your seeds have 
sprouted, which takes anywhere 
from a few days to a few weeks, 
depending on conditions. 

After your seeds sprout, they 
must be under a grow light, in a 
sunny window, or in a greenhouse. 
The light should be within a 
couple of inches of the plants. An 
adjustable tray or light is very 
beneficial because this prevents 
the plants from trying to "reach" 
for the light and becoming leggy. 
Ensure you water your plants often 
but don't allow them to become 
waterlogged. After the seedlings 
are two weeks old, you can water 
them with a weakened fertilizer. I 
use a fish and seaweed emulsion 
at 1/4 strength. Fertilize every week 
after that. We start our seeds 6 to 8 
weeks before we expect to set them 
out in the garden. Don't forget to 
harden off your seedlings by taking 
them outside in a protected area for 
a few hours a day until they become 
used to the change in the climate. 
This reduces transplant shock. 

When it's time to plant your 
tomatoes, grab a tool to dig holes 
with and water with a natural 
fertilizer or a time-release fertilizer. 
Dig a hole big enough to bury your 
seedling almost to the top leaves. 
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This produces a strong root system 
as the roots will grow along the 
stem also. Sprinkle your time-
release fertilizer or water with the 
liquid after planting. Be sure to 
provide staking for your tomatoes. 
Sturdy cages from cattle panels 
or welded wire work well. Plant 
your tomatoes far enough apart 
for good airflow to help prevent 
diseases and pest infestations. 

Pests can be a big problem with 
tomatoes, and a common one is 
hornworms. Some will tell you 
to handpick the worms off, but 
this is simply not practical for 
larger gardens. We do not use 
harsh chemicals, but we do use an 
organic pesticide called Bt on our 
tomatoes for hornworms. It works 
great, and since we started using 
it, we have had no problems with 
them. We apply it only once or 
twice during the whole season. 

Another pest we deal with 
is aphids. Diatomaceous earth 
works semi-well for them, but 
neem oil works much better. 
We did have to spray more than 
once for these persistent bugs. 

Disease can also wreak havoc 
on your crops. Our area struggles 
with blight (hot, humid conditions). 
To help combat this, we plant our 
tomatoes four feet apart, plant 
resistant varieties, and cull any 
plants that become diseased. 
Enough sunlight will help fight 
this horrible disease. Don't 
give up if you have problems 
with either bugs or diseases. 
Research answers because, most 
likely, someone else is dealing 
successfully with the same issues. 

Be sure to water your tomatoes 
thoroughly and often. In hot, 
dry weather, they may need 
to be watered daily. Mulch to 
help prevent moisture loss. 
Remember, tomatoes require a 
balanced fertilizer that provides 
nitrogen to set blossoms but also 
has plenty of other nutrients to 
avoid things like blossom end 
rot (calcium, magnesium, etc.). 

When it comes time to harvest 
your tomatoes, you can wait 

until they are fully ripe to enjoy 
them fresh; however, if you plan 
to preserve them in a few days, 
then pick them before they have 
full color so they will last a few 
days on your counter. They will 
continue to ripen, so this prevents 
them from being overripe. Some 
varieties keep better than others. 

To preserve your tomatoes, you 
have plenty of options. Follow 
a tested recipe for safe results. 
A few places to look are The Ball 
Blue Book, your local NRCS office 
(they'll test canners for you), and 
the USDA's Complete Guide to Home 
Canning. Tomatoes may be canned 
whole (blanched and peeled), 
halved, crushed, or made in sauces, 
chutneys, relishes, ketchup, or 
soups, and be dehydrated, frozen, 
freeze-dried, and fermented. I 
encourage you to give tomatoes a 
try. They are an excellent addition 
to a self-sufficient lifestyle. 

Epic Tomatoes
How to Select and Grow the 
Best Varieties of All Time

Savor your best 
tomato harvest ever! 
Craig LeHoullier, 
tomato adviser 
for Seed Savers 
Exchange, offers 
everything a tomato 
enthusiast needs to 
know about growing 
more than 200 
varieties of tomatoes 
— from sowing 
seeds and planting 

to cultivating and collecting seeds at the end 
of the season. He also offers a comprehensive 
guide to the various pests and diseases of 
tomatoes and explains how best to avoid them. 
No other book offers such a detailed look at the 
specifics of growing tomatoes, with beautiful 
photographs and helpful tomato profiles 
throughout. $19.95

This title is available at: 
Shop.IAmCountryside.com 
or by calling 970-392-4419

Mention promo code MCSPANZ6. 
Item #7504
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NASTURTIUMS ARE ONE of my favorite annuals. 
Their showy, striking orange, red, and yellow 
flowers and unusual shield-shaped leaves make a 

beautiful addition to any garden. Their colorful blossoms 
attract butterflies, hummingbirds, and other pollinators.

Nasturtiums are not just eye candy, the entire plant is 
edible, and pickled seedpods add zest to potato salad 
or deviled eggs — flowers and leaves may be added to 
freshly mixed greens to enhance their taste — or used 
just as a colorful garnish. 

BY KARIN DENEKE

THE
VERSATILE, 

EASY-TO-GROW 
NASTURTIUM
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You do not have to be a Master 
Gardener to raise this delicate, 
striking, warm-season gem from 
seed, as seeds are much larger than 
most other flowering annuals and are 
easy to grow. They thrive in poorer, 
well-drained soils, soils slightly 
acidic to neutral, and love a sunny 
location. Plant your seeds at a depth 
of approximately one-half inches, 10 
to 12 inches apart. Allow seven to 10 
days for germination, depending on 
your location and soil temperature. 
They are recommended for Zones 
9 to 11 — yet I have also raised 
nasturtiums in cooler climates. 

Nasturtiums draw few pests, the 
most common are cabbage worms 
and aphids, and I can relate that I 
have never encountered either. 

Gardeners have the choice of trailing 
or vining nasturtiums — the latter 
is well-suited for those with limited 
spaces, such as balcony gardens or 
window boxes, and the bushy types 
for larger garden plots. Seed packets 
can be found where annuals are sold 
at garden centers, or they can be 
ordered from nursery catalogs. 

I like to collect my mature seeds 
in the fall for next year's spring 
planting and prefer storing them in 
lunch-size paper bags until it's time 
to put them into the ground. 

An old-time favorite, 
nasturtiums were most famous in 
this country during the early 1900s. 
And long before that, Thomas 

World Class Fencing, Affordable PricesWorld Class Fencing, Affordable Prices
Permanent & Portable fencingPermanent & Portable fencing

Electrifiable Hi-Tensile Woven WireElectrifiable Hi-Tensile Woven Wire
With a Fixed KnotWith a Fixed Knot

www.powerflexfence.comwww.powerflexfence.com
417.741.1230417.741.1230

Order On-Line 24/7Order On-Line 24/7
Free CatalogsFree Catalogs
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Jefferson (1743-1826) grew this 
versatile plant in his vegetable and 
herb gardens at Monticello. 

Nasturtiums in Peru
Most folks would assume 

nasturtiums are native to the United 
States. However, that is incorrect. 
These colorful flowering herbs were 
discovered in Peru during the 17th 
century. It was a Spanish botanist 
who first introduced this plant to 
his native soil. Primarily used in 
herbal medicine at the time, little by 
little, nasturtiums found their way 
to various European countries. For 
centuries, herbalism was the primary 
source of healing. This herb, which 
is high in vitamin C, is also a source 
of lutein. It was used to treat, among 
others, urinary and respiratory 
infections and, oddly enough, hair 
loss! 

The Order of the Capuchin Monks 
in Southern Italy (Kapuziner Moenche 
in German) also embraced the 
plant's herbal values by growing 

PICKLED 
NASTURTIUM SEEDS
1 cup of washed green, firm 
nasturtium seeds 

1/3 cup cider or white vinegar 

1/3 cup water 

1 tablespoon salt 

1 teaspoon sugar 

A few peppercorns 

Fresh or dried dill 

Bring to a boil 

Sterilize an 8-ounce canning jar. 
Fill with one cup of nasturtium 
seeds. Pour boiled liquid over 
seeds. 

Seal jar and store in a cool place 
for 1 to 2 weeks. 

These little gems are great when 
added sparingly to potato salad 
or deviled eggs. 

Back in Balance Minerals®

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

FORMULAS FOR GOATS, SHEEP, HORSES, AND CAMELIDS

Books Now Available: 
An Ounce Of Prevention: Raising 

and Feeding Animals  Naturally
Homeopathic First Aid for the Farm

See website for more information. 
Alethea Kenney,  

B.S., D. Vet. Hom. 
Shevlin, MN 56676

218-657-2502
info@borealbalance.com

Back in Balance Blends: 
Herbal Products for Livestocks

For Orders: 
North Central Feed Products, LLC   
70 Alice St., P.O. Box 10   |  Gonvick, MN 56644
1-877-487-6040  |  ncfpllc@gmail.com
Can ship anywhere in the U.S.

HEALTHY ANIMALS START WITH GOOD NUTRITION. 

www.BackinBalanceMinerals.com
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KARIN DENEKE recently 
relocated to rural Ohio from 
the mountains of Colorado. 
Her articles deal with a 
variety of subject matter 
from production agriculture, 
gardening, to soil science 
— to mention a few. 

nasturtiums in the gardens of their 
monasteries. When researching this 
subject matter, I remembered colorful 
nasturtiums blooming in my parent's 
flower garden in Germany. We 
referred to them as Kapuziner Kresse. 
The shape of the blossoms somewhat 
resembles the Capuchin Monks' 
hoods! And Kresse, translated into 
English, means cress. 

Raw or Pickled Nasturtiums 
Can Enhance Your Meal 

Edible flowers make incredible 
decorations for salads — depending 
on the type of flower — and can 
add zest to the greens. 

Trendy restaurants take pride in 
the presentation of their offerings, 
and edible flowers — just one or 
several — can make an elegant 
garnish.  

The showy flowers and leaves of 
nasturtiums (both edible) have a 
unique flavor that is peppery and 
should be used sparingly in salads. 

It is always advisable to wash your 
edible flowers or leaves thoroughly, 
to remove possible residue of 
pesticides and small insects that 
could be hiding within the blossoms. 

Most cooks and connoisseurs are 
familiar with pickled capers, which 
can be found on the shelves of most 
groceries. Similar in taste, pickled 
nasturtium seeds are not among 
them, and it is a condiment you will 
have to create yourself. 

It requires more extensive 
plantings of this annual to collect 
enough seeds for pickling. Never 
use seeds that have matured; if 
they have turned brown and hard, 
you can save them for next year’s 
plantings. 

Once the flowers have dropped, 
watch closely for these large, up to 
half-inch green seeds to develop; one 
seed per flower is all you get. 

Earthquake-Print-Ad-4500x7000-121422f-ol.indd   1Earthquake-Print-Ad-4500x7000-121422f-ol.indd   1 12/21/22   4:08 PM12/21/22   4:08 PM
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BY HEATHER SMITH THOMAS

animals & livestock :: horses “There will never be a time when the old horse is not superior to any auto ever made.” — Will Rogers

JOINT AND  JOINT AND  
HOOF CAREHOOF CARE
Keeping Joints  
and Feet Strong 
and Healthy

THE OLD SAYING IS NO 
foot, no horse, and it is still 
very true. A horse is only as 

sound as his feet and legs. Today 
there are hundreds of treatments 
for joint and hoof problems. Some 
are therapeutic, aimed at helping 
an injured/damaged joint or a 
damaged hoof heal or to minimize 
the pain and inflammation within 
an injured or arthritic joint. In 
contrast, others are prophylactic, 
given to the horse to prevent injury 
and damage, and are generally 
administered orally. 

Many of the products horse 
owners utilize for joint and hoof 
health are added to the horse's 
feed. Most of the "hoof health" 
products contain vitamins, 
minerals, and other nutrients that 
tend to help produce stronger 
hoof horn as the hoof wall grows, 
while many "joint health" products 
contain ingredients that are called 
nutraceuticals. These products 
are neither a food nor a drug but 
seem to provide health benefits and 
promote joint health. 

Joint Health
The list of products that claim 

to aid joint health is long, but the 
main ingredients for most of them 
include glucosamine, chondroitin, 
or hyaluronate — a salt derivative 
of hyaluronic acid. Hyaluronic acid 
increases the viscosity (slipperiness) 
of the joint, providing lubrication 
and nutrition to the lining of the 
joint — the synovial membrane — 
and therefore helps prevent wear 
and tear that leads to arthritis. 

There is another type of 
ingredient that has some benefits 
for joint health. It is called cetyl-
myristoleate, and some products 
contain this ingredient and seem to 
be good for cartilage health. 

MSM (methylsulfonylmethane) 
is a nutraceutical that is often 
included in joint supplement 
products and is probably the one 
that's been in use the longest for 
joint therapy (in humans and 
animals); some horsemen began 
using it 50 years ago. MSM is 
an organic compound derived 
from DMSO (dimethyl sulfoxide) 

and provides a dietary source of 
bio-available sulfur, one of the 
elements essential to the formation 
of connective tissue. It seems to 
help relieve the pain of arthritis and 
possibly prevent more damage. 

Some people use several 
"natural" products, such as 
herbs or homeopathic products 
for joints. One is called Devils 
Claw, and another is called Zeel, 
a combination of botanical, 
zoological, biochemical, and 
mineral substances. These products 
contain numerous herbs that are 
mixed together to have a beneficial 
effect on the joint. Whether or not 
they work, we don't know, but some 
horse owners claim to see some 
benefits. Certain joint products may 
help one horse but not another. 

Proper hoof care plays a huge role 
in protecting leg joints from excess 
stress and strain. Hoof balance 
(with feet kept properly trimmed/
shod and not allowed to grow too 
long and alter proper hoof angle) 
significantly influences the stresses 
applied to a joint. If a horse has 
minimum strain on the joints, this 
also helps prevent joint injuries. 

Hoof Health 
What you feed your horse can 

affect hoof health, but some horse 
owners take this too far and think 
they can resolve any hoof problem 
by feeding hoof supplements. These 
products are often overused. A horse 
on a natural diet of green grass gets 
the needed ingredients for strong 
hoof horn (protein, fats, vitamins, and 
minerals). Horses at pasture generally 
have the healthiest, strongest feet 
with a nice natural shine. 

Old-time horsemen used "Dr. 
Green" when a horse had hoof 
problems — turning the horse out 
on pasture to resolve a deficiency. 
Many horses today live in stalls, 
small pens, or paddocks, eating 
unnatural feeds. In these instances, 
an unbalanced diet (or a horse's 
inability to absorb or utilize enough 
of certain nutrients) may lead to 
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“There will never be a time when the old horse is not superior to any auto ever made.” — Will Rogers

unhealthy feet. In these situations, a 
hoof supplement may be necessary. 

Certain elements of diet are 
needed for healthy feet. These 
include amino acids (protein 
building blocks) such as 
methionine, glycine, proline, and 
glutamine. Vitamin C and copper 
serve as catalysts in forming 
strong horn. Essential fatty acids 
are needed for proper moisture 
maintenance and pliability. Vitamin 
A and calcium are also crucial. 
Green grass supplies these needs, 
and a healthy horse creates the 
necessary B vitamins, including 
biotin, in his gut. Biotin improves 
weak, thin-walled feet in some 
horses when fed over long periods 
(9 to 12 months, since it takes 
that long to grow out a new foot), 
but most horses don't need this 
supplement unless they are stressed 
and cannot produce this B vitamin 
in the gut. The hoof also needs a 
proper balance of trace minerals 
for optimum growth and strength. 
Lack of selenium, copper, zinc, or 
magnesium are common issues. 

There are several good hoof 
supplements, and some contain 
MSM along with the other 
ingredients needed for optimum 
hoof growth. Some contain 
probiotic yeast, which strengthens 
the immune system, is a source 
of B vitamins, and aids digestion. 
Soybean meal is also a good 
supplement for hoof health. It is 
high in protein and has the double 
sulfur bonded amino acids like 
methionine that a horse needs to 
grow good feet. You don't always 
need a hoof product if you can 
feed a little soybean meal. Many 
horses grow healthy feet on 1/4 cup 
of soybean meal daily, along with 
proper and consistent hoof care. 

You can usually tell if a 
supplement is making a difference 
in a horse with hoof problems. 
Though it takes about a year for a 
hoof to grow from hairline to toe, 
if you see a healthy change in hair 
growth in the tail and mane, you 

know you're on the right track. This 
can show up in 1 to 2 months; new 
hair at the base of the mane and tail 
is thick and shiny. The same process 
occurs in the hoofs; it just takes 
more time. 

Many hoof care supplements 
include biotin, methionine, and 
zinc. Some products are elaborate 
blends of vitamins, minerals, amino 
acids, and probiotics. The latter aid 

digestion and are included in hopes 
they'll help the horse manufacture 
more biotin in his gut through 
enhanced action of microbes 
during fermentation of roughages. 
Selenium may be necessary if feeds 
are short in this important trace 
mineral. Selenium works with 
vitamin E to help protect the fatty 
ingredients that serve as mortar to 
hold the hoof wall together.  
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The amount and quality of these 
fats help determine the hardness 
and resilience of the hoof wall. 

Dietary supplements can usually 
improve poor feet, but excessive 
supplementation can create hoof 
problems. Too much methionine 
can block the absorption of zinc, 
copper, and iron, resulting in hoof 
horn defects. Too much selenium 
can cause excessive but poor-quality 
horn growth and cracks around 
the top of the hoof. Selenium is 
necessary but toxic in excess; it 
has a narrow margin of safety. 
Too much is bad for hooves. The 
current recommendation is around 
1 mg per day and no more than 
5 mg per day for an average size 
horse. Scientists think too much is 
unhealthy because when there are 
high levels of selenium, it starts 
replacing sulfur. This causes the 
breakdown of hoof material. Signs 
of selenium toxicity include loss of 
mane and tail hair, poor hoof horn, 
and even hooves sloughing off. 

Excess vitamin A can cause brittle 
feet. Overdoing any supplement 
(or adding several products to your 
horse's diet for various purposes) 
can lead to overdoses, which can be 
harmful. 

Another nutrient often found in 
hoof supplements is iodine because 
it plays a role in proper metabolism. 
Its function in the body for regulating 
metabolism is related to hoof health. 
Many things are interrelated. That's a 

challenge in understanding nutrition; 
we can't just focus on one thing (and 
think a certain mineral or supplement 
will solve a hoof problem) because 
that one thing influences the others 
— and too much of a good thing can 
become a bad thing. 

Regarding hoof health, Stephen 
Duren, Ph.D. (Performance Horse 
Nutrition), uses the analogy of human 
health, looking at poor fingernail and 
toenail quality.  “This is often related 
to nutrition. People used to think that 
just consuming gelatin would create 
stronger fingernails. We've evolved 
from that simplistic thinking and 
know more about how diet affects 
fingernail and hoof health. In horses, 
we know how some specific proteins, 
amino acids, and B vitamins stimulate 
hoof growth,” says Duren. 

The hoof is a dynamic structure 
that is continually changing and 
growing. “A diet that is poor in 
9 months can result in poor hoof 
quality, weak or brittle hoof horn, and 
perhaps a situation where the hoof 
can't hold a shoe. Diet today affects 
future health and integrity of the hoof 
wall,” Duren says. By the time you 
see poor hoof condition, there is a lag 
time before the horse can grow new 
hoof horn. Owners must be working 
on hoof health via diet all along and 
remember that the hoof grows slowly. 
Even if they start feeding a better diet 
or a hoof supplement, they won't see 
immediate change. 

It takes about 9 months to a year 
to grow a completely new hoof, all 
the way down from the hairline to 
the ground surface. In one study, 
researchers found it took up to 
3 years for some horses' feet to 
show improvement with biotin 
supplementation. Another study 
found that intermittent feeding of a 
hoof supplement (such as 2 months 
on and 2 months off) showed no 
improvement in hoof characteristics. 
Also, if supplementation ceases, 
improvements may be lost as the 
new hoof horn grows. 

When selecting a hoof supplement, 
most nutritionists suggest using a 
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product in pellet form. These are 
often more readily consumed by 
the horse and less apt to blow away 
in the wind or remain stuck to the 
bottom of the feed trough. If you 
have a horse that doesn't really need 
grain, there may not be enough 
feed to topdress with a powdered 
product, so pellets are easier. 

Make Sure the Product is  
High Quality

There are so many products 
to choose from, and some have 
more consistent quality than 
others. It pays to look for quality 
assurance indications in terms 
of manufacturing practices. For 
instance, the National Animal 
Supplement Council (NASC) has 
a seal of quality on products made 
by approved member companies. 
This assures the horse owner of 
quality in manufacturing practices, 

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.

consistent label guidelines 
(everything in the product is 
correctly disclosed), and that the 
manufacturer participates in an 
adverse-event reporting system. 
There are many consumer peace-
of-mind benefits if you choose a 
product with the NASC seal. 
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BY HEATHER SMITH THOMAS

Butchering at Home: Part 1
Planning Ahead and Tips on Killing and Gutting the Animal 

PEOPLE WHO RAISE CATTLE 
generally harvest some of 
their animals for the family 

table. It may be a steer they selected 
and fed, but often the ideal butcher 
animal is a heifer that didn't become 
pregnant or a 2-year-old cow with 
a calf and did not breed back. An 
old cow that comes up open can 
be a candidate for hamburger. No 
matter how old and thin she is, a 
"hamburger" cow provides a lot of 
burger and has excellent tenderloin 
or back-strap — the strip of meat 
along the backbone. 

Occasionally, an animal needs to 
be butchered on short notice due 
to injury or another circumstance. 
Suppose it suffers irreparable injury 
or dies shortly before you find it. In 
that case, the meat can be salvaged 
if you act quickly — unless you 

recently gave it medication or a 
vaccine that would make it unfit for 
human consumption. 

Planning Ahead 
Schedule the butchering so that 

any vaccinations or medications 
are given well beforehand. Check 
labels to know the withdrawal 
time — the amount of time that 
must elapse so the drug or vaccine 
is completely eliminated from the 
body. If butchered too soon, there 
may be residues in the meat. If the 
animal develops a problem that 
needs treatment with antibiotics or 
other drugs, postpone butchering 
until the animal is recovered and 
the drug is long gone from body 
tissues. 

To have your animal 
commercially processed, you will 

schedule it for a specific day and 
time. The custom butcher will bring 
his truck to your place and kill the 
animal, or you can haul it to the 
processing facility. It's easier to have 
the butcher come to your site; also, 
the animal will be less stressed if it 
can stay in its familiar environment. 
However, not all custom meat 
processors are set up to come to 
your farm. 

The animal will be easier to 
butcher if it does not have a full 
gut. It's best to withhold feed for 12 
hours before slaughter. If the animal 
is on pasture, it won't eat much 
during the night, so plan an early 
morning butcher time. 

Try to keep the animal calm. If 
you must bring it in from a pasture 
or move it to a different pen, do it 
without excitement. If you must 
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haul it to the butchering place, load 
it quietly and calmly. A stressed, 
excited animal produces adrenalin, 
which goes through the body and 
makes the meat tough. 

If the animal is butchered at 
home, put it in a pen that won't be 
used for other livestock right away. 
The smell of blood is upsetting to 
cattle; they snort and bellow, and 
a bull may become aggressive. 
Cover the blood-soaked area with 
dirt if you have to butcher in a pen 
or pasture. Even a few shovelfuls 
spread over the blood will help it 
break down quickly, so it will no 
longer be a problem. 

It is beneficial to learn how to 
kill, hang, gut, skin, and process 
your own animals. Not only is it 
less stressful for them, not having 
to be hauled to an unfamiliar 
location or be confronted by a 
stranger or butcher truck coming 

to the corral and smelling of blood, 
but more convenient for you since 
you can do it on your schedule or 
when it needs to be done. There 
are not enough custom butchers 
or processing facilities in most 
regions, and many of them are 
booked two years ahead. This won't 
work if you have an emergency 
where an animal must be processed 
immediately. 

If you have a cool room or an 
insulated shed, you can butcher 
an animal any time of year; the 
insulated room will be cool in 
summer (especially if you have an 
air conditioner or cooling unit) and 
will keep the carcass from freezing 
in winter. Otherwise, pick a time 
when the weather will be cool 
enough to cool out the carcass (if 
it’s too warm, the meat will spoil) 
and not too cold. A frozen carcass is 
difficult to deal with! 

Killing and Gutting
The goal is an instant, humane 

death. The animal should be in a 
confined but familiar place, so it is 
not upset and moving around or 
trying to get out when you shoot it. 
A headshot is best, with the bullet 
going into the brain. Looking at the 
animal from the front, think of an 
imaginary line between ear and eye. 
Where those two lines cross (in the 
center of the forehead, above the 
eyes, and below the ears) is the best 
spot to aim since that's where the 
brain is located. If you hit that spot, 
the animal will immediately drop. 
Quickly cut the jugular vein with a 
sharp, clean knife while the heart 
still beats to bleed out. 

If you killed and bled out the 
animal in a corral or pen, you'll 
probably want to move it to another 
place to dress it out, so the guts 
won’t be in the corral. If you have a 
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tractor and loader, you can lift the 
animal and take it somewhere else, 
where it won't matter if there's a gut 
pile to attract scavengers. 

After you remove the guts, you 
can also skin the animal, leave the 
skin and head with the guts (or save 
the skin for tanning) and take the 
carcass to where you want to hang 
and cool it out. 

It’s easier to gut an animal if it 
is hanging up rather than on the 
ground, but sometimes you have no 
choice (as when butchering a cow 
that has to be humanely killed out 

you’d try to get the back end 
downhill and the head uphill. 

With a tractor loader, it’s a lot 
easier. You can hook onto the 
animal and raise it — hanging it by 
the hind legs or by the head. There 
are advantages to hanging it by 
the head initially, especially a large 
animal because gravity is in your 
favor. The guts are at the rear of the 
body; you won‘t have the ribcage 
holding everything in while it's 
hanging. 

Before you raise the animal, 
however, first cut around the anus. 
This is easier to do when the animal 
is still on the ground. You want to 
have that loose so that everything 
will come loose when you take the 
guts out. Using a sharp knife, cut all 
the membranes that hold the external 
openings and make sure they are 
loose so you can pull them out with 
the guts. Once you have the anus cut 
loose, tie a string around it tightly so 
nothing will spill out when pulling 
the guts out of the carcass. And don’t 
nick the bladder with your knife! 

Make sure you have the proper 
tools — a clean, sharp knife and 
something called a Wyoming knife, 
skinning knife, or gut hook. This 
has a smooth, curved backing 
and a handle that goes between 
your fingers. Once you've made a 
hole through the hide — into the 
peritoneal cavity — close to the 
brisket (between the front legs, with 
the animal hanging from its head) — 
put two fingers into the hole so you 
can slip the knife in. Then you can 
run the knife down the midline of 
the belly, with your fingers alongside 
the knife but away from the edges, to 
guide it. Your fingers are underneath 
the hide, holding it away from the gut 
membrane. The smooth end of the 
knife won't puncture the gut, and you 
can cut down the animal's midline, 
like unzipping a coat. This is one 
advantage of hanging it by the head. 

Quickly run the knife down the 
midline to the pelvis. The quicker, 
the better because the weight and 
pressure of the guts will start them 

animals & livestock :: cattle

on a big range pasture where you 
can’t get to her with a tractor and 
loader). 

You can still get the guts out with 
the animal on the ground, but it 
works best if you have the help 
of gravity, with the hind end a bit 
downhill, if possible, especially 
if it’s a large animal. With an elk, 
for instance, out on the mountain, 
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coming out. Suppose you already 
have the membranes at the rear 
end detached. In that case, you can 
pull everything out through the big 
hole you've made down the center 
of the belly and keep the carcass 
very clean if you've been careful 
not to nick any of the membrane 
surrounding the stomachs, 
intestines, bladder, etc. 

If you don't have a Wyoming 
knife/gut hook, a regular sharp 
knife will work but it takes more 
finesse and care not to cut your 
fingers or nick the guts and make a 
mess! Some people using a straight 
blade start at the pelvis and go up 
toward the brisket, with two fingers 
under the skin on either side of 
the knife — with a finger width 
between the hide and the guts to 
help keep the blade from nicking 
the guts. 

Even with a game animal on 
the ground, hunters usually cut 
everything loose at the hind end 
so that when they pull the guts 
out, this is already loose and free. 
You want to do it before you hang 
an animal; otherwise, you'll have 
all the weight of the guts hanging 
against you, and you are standing 
on your head underneath, trying to 
do it if the animal is hanging from 
the head. Sometimes it takes a bit of 
effort on a large animal because you 
must reach farther up to cut it loose. 

You want to get everything out 
intact, and away from the carcass. 
Then you need to reach back 
inside to cut loose the lungs, heart, 
esophagus, etc. With two people, 
a helper can hold one side of the 
ribcage more open. If you are 
working alone, there is a tool that 
unfolds, and you can lock it open, 

keeping the ribs farther apart to 
make it easier for you to get those 
tissues out. 

If you want to save the heart and 
liver, put those in a cool place or in 
a bucket of cold saltwater. Salt helps 
draw the blood out quicker. 

iamcountryside.com/sweepstakes/brinsea-spring-2023 

Enter the Countryside Brinsea Giveaway!  
The ChickSafe Advance automatic 
chicken coop door opener is a tough 
and reliable system for automatically 
opening your coop door in the morning 
and closing it in the evening as light 
levels fall, keeping your birds safe and 
giving you peace of mind. 

More details online
!

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States (excluding Hawaii).  
Entrants must be 18 years of age or older. Sweepstakes begins 01/24/2023 and ends 06/28/2023. See official rules online at 
www.iamcountryside.com/sweepstakes/brinsea-spring-2023 I Sponsor: Countryside, 1503 SW 42nd St., Topeka, KS 66609.

$265
value!
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chance to win
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BEST PIG BREEDS FOR BEGINNERS

I LIKE TO SAY THAT THERE IS A pig breed for 
everyone, but not every breed works for every farm. 
Determining your goals for raising pigs is the first 

step in picking the breed that will fit you best. 

1. Do you just want to have a few pigs to raise for your
family each year?
2. Do you want to get into pigs to have pork in your
freezer and to farrow some piglets each year to sell?

Once you know this answer, some additional and 
important questions also need to be considered. 

1. Do you want to raise your pigs outside on a pasture?
If so, do you want them to graze and eat grass or want
them in a dirt area where they can enjoy the outdoors?
2. Do you only have a small location to raise the pigs and
want them to grow as fast as possible to butcher weight?
3. Do you primarily want to raise pigs for the fat to use
in soaps and lotions?

4. Do you have children and are more concerned with
getting a friendly pig with a good disposition?

Knowing the answers to these questions will help 
you pick the breed of pig that will be perfect for you. 
Most butcher weights are 230 to 260 live weight; it 
takes about 5 to 6 months to reach those weights. 
Some breeds mature faster and some a little slower, so 
knowing how long you want to raise your pigs from 
birth to butcher and what the expected pork return will 
be is also something you need to consider. 

Another thing for a beginner pig farmer to know and 
understand is the nutritional requirements of the breed 
you chose. A pig raised primarily on pasture will have 
different nutritional requirements than a pig that has 
access to free-choice feed. 

Let's look at some of the best breeds to raise if you are 
getting into pigs. 

1. Yorkshire Pigs: One of the oldest breeds of pigs,
they tend to grow quite fast. Their long shovel snout
makes them ideal for a person looking to raise pigs
inside a barn or on a cement slab. Traditionally, they are
fed free-choice feed and have a short growing period
from birth to butcher. You can also put these pigs to
work another way. If you have a garden area that you
want tilled up, this breed will do an excellent job of
rooting the ground and turning the soil over for you.

2. Berkshire Pigs: Another older breed that is known
for their friendly disposition and flavorful meat. These
pigs have a high fat concentration, so they are a good

BY JODI CRONAUER
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choice for raising a medium pig that produces tender 
pork and has a good amount of fat to render lard. 
Berkshires typically mature to butcher weight at about 
6 to 7 months. The older Berkshires have a shorter, 
upturned snout, so whereas the Yorkshire pigs are better 
suited for an intensive pig farm, the Berkshire pigs are 
better suited for an extensive grazing system. 

3. Large Black Pigs: Known to be a hardy breed of
pig that does well when allowed to forage on pasture
and in a wooded area. Due to their black coloring, they
do very well in all climates and do not get sunburned
like other breeds. They are relatively docile pigs that
produce lean meat without a high fat content. This is
not a desirable choice if you are looking for marbleized
meat and the ability to render lard to any extent, but it
may be the perfect breed for you if you have a wooded
area to clean out and want a leaner type of pork.

4. Idaho Pasture Pigs: Newer breed of pig that is
gaining popularity because of their ability to graze and eat
primarily grass. They have a medium build and friendly
nature, making them ideal for many people. Eating grass
and hay as their primary diet produces pork with a deep
red color that is well-marbleized. Due to their high grass
diet, they grow slower (about 10 months to butcher weight)
than some of the other breeds, but the sweeter, juicier pork
is beyond delicious and well worth an additional couple of
months' growth to butcher. These pigs tend to have a thick
coat of hair that makes them ideal for all types of weather.

5. Kunekune Pigs: Smaller, friendly breed of pig that
also grazes and eats primarily grass. More of a hairy breed
of pig. They do well in both colder and warmer climates.
This breed grows slower and produces more fat than the
other breeds. This makes them an ideal pig for a beginner
who only wants smaller amounts of pork at butcher time or
to produce a large quantity of fat for lard, soaps, or lotions.
Butcher weight for Kunekune pigs is typically about 150 to
200 pounds and takes about 12 to 16 months. Remember,
though, this pig breed has a high fat content, so your meat-
to-fat ratio will not be the same as the other breeds.

All these breeds, as well as many others, are good pigs. 
But not all of them fit each person. That is why knowing 
what your goals are is important to determine before 
picking out the breed that you want on your farm. One 
crucial fact, though, is that whatever breed you choose, it 
is always best to purchase from a reputable breeder who 
knows and understands the breed they are raising and 
is willing to answer questions and help you in your new 
venture. Knowing what breed you are getting will help 
you understand the requirements and the pig behaviors 
better, so there are better options than purchasing a 
crossbred pig for a beginner. 

So, whether you want a fast-growing pig that will 
get you pork in the shortest time possible, you want 
a pig that can be raised outdoors both effectively 
and efficiently, or you want to make sure you get the 
friendliest pig available to raise with your family, 
there is a breed that will work for you. Contacting 
the Registry of the breed and visiting their Registry 
websites will provide you with a lot of information and 
help you determine if that is the breed for you. 

JODI CRONAUER lives in Wisconsin with her husband and 
her three sons. They raise Idaho Pasture pigs, Kunekune 
pigs, and American bison as well as Gypsy Vanner horses. 
The meat from their pigs and bison is rich in essential 
nutrients because they eat grass as their primary diet. Jodi 
is the author of Raising Pigs on Green Pastures (Dorrance 
Publishing, 2021). https://shop.iamcountryside.com/
products/raising-pigs-on-green-pastures 

Happy Pigs 
Taste Better
The Complete Guide to 
Organic, Humane Pasture-
Based Pork Production
In Happy Pigs Taste Better, author 
Alice Percy advises readers 

on organically pasturing and feeding hogs to ensure the 
highest-quality gourmet meat, manage the breeding herd, 
and administer effective natural health care. In addition, she 
provides an overview of marketing and distribution for those 
looking to turn their hog farming operation into a lucrative 
business. This book is the first of its kind to offer an in-depth 
approach to organic, high-welfare commercial production, 
making it the perfect fit for anyone looking to convert a 
conventional operation to organic, grow their backyard hog 
operation into a viable business, or starting from scratch. $29.95

This title is available at:  
 Shop.IAmCountryside.com 

or by calling 970-392-4419
Mention promo code MCSPANZ6. Item #9698
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IF YOU ALREADY HAVE 
CHICKENS, you know 
about these girls' feast-or-

famine approach regarding their 
precious eggs. However, if you’re 
new to the coop, you're in for a 
treat. Springtime arrives with a 
seemingly endless supply of fresh 
farm eggs ready for an endless 
array of egg bread, custard, and 
meringues. Yet as soon as daylight 
hours shorten, most breeds close 
up shop for the 
winter to recover 
from a long season of 
egg laying. What's a 
flock owner to do to 
keep those priceless 
eggs in abundance 
year-round? Preserve 
them. In this two-part 
series, I’ll take you 
around the kitchen 
and show you how to 
keep farm-fresh eggs 
throughout the year. 

Refrigeration 
The simplest and most effective 

method for preserving eggs is 
refrigeration. Unlike their store-

bought counterparts with expiration 
dates of a month or less, clean, 
fresh, unwashed eggs keep for 6 to 8 
months when refrigerated promptly 
after being laid. Even after several 
months in the refrigerator, properly 
refrigerated eggs continue to 
work well as fried or boiled eggs, 
whipped whites, custards, and 
other recipes, depending on the 
egg's texture and volume producing 
ability. 

The key to maintaining this 
freshness is selecting freshly laid, 
unsoiled eggs that require no 
cleaning to retain the "bloom." This 
protective film coats the shell and 

keeps bacteria out of the delicate 
egg while slowing moisture loss. 
Eggs laid during the cooler months 
tend to store the longest, while 
eggs laid in summer heat become 
runny and turn rancid faster than 
those laid under cooler conditions. 
However, collecting eggs several 
times daily during the hot summer 
months and refrigerating them 
promptly goes a long way to 
reducing any loss in quality. 

Generally speaking, 
the only difference 
between a day-old egg 
and one that's been 
chilling for around eight 
months is the whites' 
thickness and the yolk's 
plumpness. As eggs 
age, whites naturally 
become thinner and turn 
a bit runny while yolks 
become softer and break 
more easily. However, 
this typically poses 

no trouble in most recipes other 
than a slightly wider base for fried 
eggs. And while it is true that the 
freshest egg whites produce the best 
meringues, I've successfully made 

Collecting eggs several times 
daily during the hot summer 

months and refrigerating them 
promptly goes a long way to 
reducing any loss in quality.

Freezing eggs is an easy solution for keeping farm-fresh eggs year-round. 

PRESERVING 
EGGS  
Part 1

STORY AND PHOTOS 
BY KRISTI COOK
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church potluck-worthy meringue 
with 8-month-old eggs with just a 
bit more whipping and a little extra 
cream of tartar added to the mix. No 
one is ever the wiser. 

Freeze 'em 
Freezing raw and cooked eggs 

is my second favorite method 
for extending our flock's bounty 
due to its ease of use and quality 
results. Raw eggs may be frozen 
in the shell, whole (without the 
shell), and scrambled or separated, 
while cooked eggs may be frozen, 
scrambled, or whole. 

One of the biggest challenges 
facing the frozen raw egg is that the 
creamy golden yolk morphs into a 
firm, gelatinous ball that will never 
be creamy again. This makes frozen 
egg yolks a problem in recipes that 
require a smooth, silky yolk, such 
as eggnog or banana pudding. Yet 
most cake and cookie recipes, many 
bread recipes, and even casseroles 
that don't depend on creamy yolks 
turn out just fine, with maybe a fleck 
or two of tiny yolk pieces remaining 
in the finished product. 

However, a trick to overcoming 
this obstacle is to thoroughly mash 
or stick blend the eggs before adding 
them to the recipes. When frying a 
previously frozen whole egg, know 
the yolk won't be runny but will, 
instead, resemble a hard-cooked egg 
yolk while the whites will fry up 
like normal. Both flavor and texture 
remain nearly identical to — and 
mostly remain indistinguishable 
from — fresh-from-the-coop eggs. 

The biggest benefit to freezing 
eggs scrambled rather than 
whole is the absence of this gel-
like yolk which is a boon to 
making scrambled egg dishes and 
incorporating it into other recipes 
where little flecks of the yolk are 
undesirable. Separating whites and 
yolks before freezing also makes it 
easier to create a quick meringue 
or German chocolate cake, as 
separating previously frozen eggs 
can be difficult. 

Note: Any form of frozen, raw eggs will work in these recipes. Completely 
thaw eggs in the refrigerator. If using unscrambled frozen eggs, mash or stick 
blend yolks to minimize yellow flecks. 

Chewy Chocolate Brownies 
1½ cups all-purpose flour 

2 cups sugar 

4 tablespoons cocoa powder 

1 teaspoon baking powder 

1 teaspoon salt 

2/3 cup vegetable oil 

4 large eggs 

Preheat oven to 350 degrees F. In a large mixing bowl, combine dry 
ingredients. Add oil and eggs to dry mixture, mixing until all ingredients are 
incorporated well. Pour into a lightly oiled 9-by-13-inch baking pan and bake 
for 20 to 25 minutes. The middle should still be soft but not mushy when 
done. Delicious when served with vanilla ice cream. 
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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 and articles.
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A lightly greased muffin tin or 
ice cube tray is all that's needed 
when freezing raw, whole eggs 
without the shell, separated, and/
or scrambled. Some recommend 
adding 1/8 to 1/4 teaspoon salt or up to 
a teaspoon of sugar/honey per cup 
of scrambled eggs to preserve the 
smooth texture. However, I often 
forget this step and haven't noticed 
a significant difference. 

Regardless of additives or 
whether scrambled, separated, or 
whole, prepared eggs are placed in 
a tin or ice cube tray, frozen, popped 
out, and stored in baggies, bowls, or 
other freezer-safe containers. When 
freezing eggs in the shell, place eggs 
in a bowl to catch any egg whites 
that escape as the shell expands and 
cracks during freezing. Most eggs, 
however, do not lose much of the 
white, allowing each egg to be used 
as a full egg in any recipe. When 
preparing a recipe, allow frozen 
eggs to thaw in the refrigerator 
before use. 

Cook, Then Freeze 
When I need a quick meal, I like 

to scramble or bake the eggs and 
then freeze them in individual 
portions for breakfast sandwiches 
or burritos. I've found that slightly 
undercooking scrambled eggs 
before freezing avoids the dryness 
one can encounter when reheating 
pre-cooked eggs. Whole eggs that 
are baked in a lightly greased muffin 
tin at 325 degrees F for about 13 
minutes and then frozen will reheat 
just as nicely as the scrambled 
versions. 

Whether you're new to the egg 
harvest or an old pro, preserving 
those extra eggs during the laying 
season makes for a fall and winter 

Whole Wheat 
Blueberry Waffles 
1 cup whole wheat flour 

1 cup all-purpose flour 

1 tablespoon sugar or honey 

4 teaspoons baking powder 

¼ teaspoon salt 

13/4 cup cold buttermilk 

¼ cup olive oil 

¼ cup unsweetened applesauce 

2 large eggs 

2 teaspoons vanilla 

1 cup blueberries — fresh or 
frozen 

Preheat waffle iron. Combine all 
dry ingredients except for the 
blueberries. Using a mixer on low 
speed, add all wet ingredients 
and mix until smooth. Fold in 
blueberries. Pour recommended 
amount of batter into waffle 
iron and cook according to 
manufacturer directions. Top 
warm waffles with honey and 
blueberries. 

season loaded with meals created 
with farm-fresh eggs, even when 
the girls insist they need a rest 
from their summertime duties. 
And the key to successfully 
freezing and utilizing these 
eggs is to experiment with your 
recipes and the various freezing 
techniques. 

Cured Meat, 
Smoked Fish, 
& Pickled Eggs
Recipes and Techniques 
for Preserving Protein-
Packed Foods
Easy to grab and satisfying to 
eat, preserved proteins go way 
beyond jerky. Food preservation 
teacher and cook Karen Solomon 
teaches you how to smoke, pickle, 
salt-cure, oil-cure, and dehydrate 
various meats, dairy, fish, eggs, 
and other proteins economically 
and at home. Fifty-six creative 
recipes highlight the range of 
specialty foods that you can make 
yourself with these techniques, 
including smoked salmon, pickled 
beans, cured sardines, brined 
cheese, duck breast prosciutto, 
and, of course, beef jerky. $19.95

This title is available at:  
Shop.IAmCountryside.com  
or by calling 970-392-4419

Mention promo code 
MCSPANZ6. Item #8921
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WHILE NO ONE IS SURE 
when, where, or how 
rabbits were originally 

domesticated, they have been 
a meat source for humans for 
20,000 years. Despite being more 
familiar as fluffy pets in the 
modern United States, rabbit 
remains a common meat source 
in many parts of the world, 
including the Mediterranean 
and China. Hunting wild rabbits 
has, in large part, given way to 
the breeding of bigger, meatier 
animals with a less gamey 
flavor and more tender flesh. 

Rabbits are one of the leanest 
meats available — so much so that 
living entirely on rabbits can lead 

to “rabbit starvation” because 
they don't have enough fat! 
They make an excellent, healthy 
replacement for fattier meats for 
those looking to improve their 
diet, and they are an easy-to-raise 
animal that requires little space. 

However, knowing how to 
begin raising rabbits for meat can 
be daunting. Since they are no 
longer a common meat source in 
America, there are fewer resources 
for choosing a good breeding 
stock or recognizing good meat 
rabbits from poor ones. Here we 
will answer some of the most 
common questions about choosing 
meat rabbits and deciding which 
to cull and which to breed. 

Breeds
Some common rabbit breeds 

are used for meat production, 
with New Zealand and California 
being the most common. Both are 
readily available, making them 
an easy choice for new breeders. 
American Chinchilla, Silver Fox, 
and Champagne d'Argent also 
produce excellent carcasses, but 
their presence on the Livestock 
Conservancies' "endangered" 
list can make it difficult to find 
genetically diverse breeding stock. 
However, for those interested 
in both conservation and meat, 
they are well worth the effort. 

Additionally, sales will often 
list available "meat mutts" that 
can be purchased quite cheaply. 
While inexpensive, these may 
be overflow stock, accidental 
breeding, or stock that a breeder 
wants to eliminate. They may or 
may not be a good breeder; it's 
difficult to know what kind of 
carcass or flavor one may get, and 
bad body confirmation can cause 
health issues that are expensive 
to deal with. Remember, it costs 
as much to feed and house a 
poor rabbit as a good one!

Of course, any new animal 
brought onto your property can 
be unhealthy, and quarantining 
them from existing animals is 
essential. However, there are a 
few things you can look for when 
choosing rabbits to lessen this risk. 

Is the breeder willing to 
warranty the rabbit or rabbits? If a 
rabbit becomes severely ill within 
a week or two after you buy it and 
has been properly quarantined, 
the chances are the rabbit came to 
you with a problem. If the rabbit 
develops respiratory symptoms, 
head tilt, or another sign of illness 
and you can show no fault, the 
breeder should be willing to 
replace the rabbit or refund you. 
Please note this is not usually the 
case with injury since improper 
handling by a new owner or 
other factors could be the cause. 

CHOOSING
MEAT RABBITS

American Chinchilla.
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Housing
How do the cages/grounds 

look? While rabbit poop and 
general barnyard mess are to be 
expected on any working farm, 
if rabbits are trapped in their 
own poop, there is a greater 
chance of illness. Is the area well-
ventilated? If the air is heavy 
with ammonia smells, the rabbits 
have likely been breathing this 
in. Remember that if you are not 
used to strong farm smells, what 
is overpowering to you may not 
be to the breeder. I rarely notice 
the rut smell my goats put out 
anymore, but to someone who 
has never smelled one, it's very 
noticeable! If the rabbit has been 
in conditions where it cannot keep 
itself clean, this is also a concern. 

General Health Condition
How are their eyes, teeth, and 

ears? Ensure the ears don't flop 
unless the breed standard calls for 
it. Are they alert and responsive 
to sounds? Does the rabbit's head 
turn toward one ear all the time? 
This can be a sign of an early 
ear infection or head tilt, which 
can be fatal. Are the eyes clear 
and bright? Do they focus and 
watch their surroundings? Are 
the teeth straight, unbroken, and 
the proper length? All of these are 
important in a healthy rabbit. 

The back end of the rabbit should be broad. 

*At participating US dealers only. Loans provided by Regions Bank d/b/a EnerBank USA, Member FDIC, (650 S. Main 
St., Suite 1000, Salt Lake City, UT 84101-2844) on approved credit, for a limited time. 9.99% Up To 12-Year Reduced 
Interest Loan: 9.99% fixed APR, subject to change. Minimum loan amounts apply. Interest starts accruing when funds 
are disbursed. Repayment terms vary from 12 to 144 months. Actual loan term may be shorter if less than the full 
approved amount of credit is used. First monthly loan payment due 30 days after funds are disbursed. Payment shown 
for Classic Edge 360 Titanium HDX. **As of 2/27/23, compared to outdoor appliances with a maximum output greater 
than 300,000 Btu/hr.   ad7881

Apply for Financing Now at

CentralBoiler.com > Explore > Financing/Incentives

This IS Energy Independence.

Outdoor Wood 
Furnace

• Most efficient - Classic Edge HDX models have the highest efficiency of
EPA-certified stick wood burning appliances.**

• Easiest to operate - Industry-exclusive FireStar® controller takes all the
worry and guesswork out of wood heating.

• Easiest to maintain - Fast, easy maintenance with see-through, full-access
design and patented Easy View® Heat Exchanger with hinged door.

Payments as low as* 

$137/mo

The dewlap is a sign of sexual maturity in does.
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How is the body conformation? 
Even an otherwise healthy rabbit 
may not have the build to be a 
good meat breeder. Since meat 
rabbits tend to get large, good 
conformation means the rabbit 

can bear its weight and that future 
generations will do the same. 

When looking for new American 
Chinchilla breeding stock, place 
the rabbit on a flat surface with 
one of your hands over the eyes 

to keep it calm. The rabbit's back 
legs should be tucked under it in 
a natural, relaxed position. Make 
sure you aren't cramming the legs 
forward too far! Front paws should 
be outstretched, and the head 
should be in a natural position 
and relaxed. In this position, we 
run hands over the rabbits, feeling 
for abnormalities, scabs, tumors, 
etc., while helping the rabbit relax. 
Once you get used to this, it will 
also give you some idea if the 
rabbit has been handled regularly. 

An American Chinchilla should 
have a rounded body with little to 
no slope up from the shoulders. 
The more slope, the lower the 
quality of the rabbit. The back end 
of the rabbit should be broad. I 
have very small hands, so if I can 
easily get my hand over the rump, 
the rabbit is not kept — even for 
sale purposes — unless they have 
some other amazing characteristic. 
The back legs should also be 
parallel. The toes should not angle 
outward from under the rabbit. 

When the rabbit is flipped 
over, you can take another look 
at the feet. With some rabbits, it 
is easier to see how the feet look 
when the rabbit is upside down 
with no pressure on the ankles. 
You can also check gender in 
this position. If you don’t know 
how, bring a friend who does. 
I always recommend double-
checking since breeders can make 
mistakes! Check for sores on the 
feet and signs of diarrhea in this 
position. Be very careful handling 
the rabbit in this position since 
the rabbit can struggle and get 
injured. If you break it, you buy it! 

A final note: Other, rarer signs 
may not be listed here, so by no 
means should this be taken as a 
complete list of everything that 
can go wrong. Remember, each 
breed is a little different, so you 
should check the breed standards 
with the American Rabbit Breeders 
Association for the specific 
breed you are considering. 

Grit Guide to Backyard Rabbits, 
5th Edition 
100 Pages of Expertly Written Rabbit Information

GRIT Guide to Backyard Rabbits is the 
answer to all your rabbit related questions. 
Inside this 100-page guide you'll find more 
than 69 keys to a successful rabbit-raising 
enterprise. Nearly 20 articles are included, 
as well as heartwarming photos and a list 
of recommended rabbit resources. Follow 
the simple instructions to help your rabbitry 
dreams move from concept to reality, 
with easy-to-follow rabbit housing plans. 
Discover how to cook with rabbit meat. 
Learn the best time to start breeding rabbits, 
and how to care and feed your pregnant 

does. Read how to keep your rabbit healthy by following basic 
guidelines, and more. $6.99

This title is available at: Shop.IAmCountryside.com 
or by calling 970-392-4419. 
Mention promo code MCSPANZ6. Item #7881

Checking the feet and gender.
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farm to fork :: chicken & bacon ranch wraps

Y'ALL, IT'S THAT TIME OF YEAR WHEN THE 
weather is perfectly warm, and the garden is 
quickly bursting at the seams. If you planted 

greens, you're likely harvesting enough for all the 
salads your heart desires. This time of year is when 
quick, and light meals become necessary for me. 
One of our family's favorites is chicken and bacon 
ranch wraps, with fresh greens from the garden, 
homemade ranch, homegrown bacon, and chicken 
all tucked inside a tortilla wrapper. When in season, 
I add fresh-from-the-garden tomatoes. This simple 
yet flavorful wrap pleases my boys (and myself) 
during the busy hustle of the spring season. Best of 
all, you can prep the chicken, bacon, and ranch on 
a slow day and have it ready to throw together at a 
moment's notice, or make ahead the wraps and have 
them for grab-and-go lunches. I hope your family 
enjoys this light and easy meal as much as mine. 

Chicken and 
Bacon Ranch 

Wraps 
With Homemade 
Ranch Dressing 

BY HANNAH MCCLURE

HANNAH 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.

Ranch Dressing
1 cup buttermilk 
1¾ cup real mayonnaise 
1½ tablespoon garlic powder 
½ tablespoon onion powder 
3 teaspoons dried parsley 
1 teaspoon fresh dill, finely chopped or ½ teaspoon dried dill 
1½ teaspoon sea salt 
1 teaspoon granulated sugar 
½ teaspoon finely ground black pepper 
2 tablespoons fresh chopped chives 
2 tablespoons lemon juice 

To make the dressing:
~ In a small mixing bowl, whisk together buttermilk 
and mayonnaise until well blended.
~ Add in remaining ingredients and stir until well 
blended.
~ Store in an airtight container in the refrigerator.
~ Let sit for 4 to 6 hours before use. 

Chicken Bacon Ranch Wrap: 
8 large tortillas 
2½ cups cooked shredded chicken 
1 pound crispy cooked, diced bacon 
2½ cups fresh greens/lettuce of choice, chopped (I 
prefer romaine) 
1 large tomato, diced 
11/4 cup cooked corn (I use our corn on the cob from the 
garden)
1½ cups cheddar Jack cheese, shredded 
½ cup ranch dressing 

To make the wraps: 
For a speedy process, lay out each tortilla in a single 

layer on a clean workspace. In the center of each tortilla, 
layer lettuce, shredded chicken, 1 to 2 tablespoons 
ranch dressing, bacon pieces, diced tomatoes, corn, and 
shredded cheese. Fold up the bottom of the tortilla, 
followed by the top about an inch, and then roll the 
tortilla starting at one side until it is completely rolled 
to the opposite side. Repeat on each tortilla. You can 
serve it whole or cut it in half. To make ahead, be sure 
to tightly wrap each tortilla in plastic wrap and store 
it in the refrigerator. Best to allow tomatoes to sit on a 
paper towel before using if you are making ahead, as the 
added juices from tomatoes can lead to soggy tortillas. 

Serves 8 to 16 people 
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Find your nearest retailer and more recipes at

Pure, high-quality pectin for your jamming needs.

WWW.POMONAPECTIN.COM

Wash jars, lids, and bands. Place jars in canner, fill canner 2/3 full with water, bring to a boil. Turn off heat, cover, 
and keep jars in hot canner water until ready to use. Place lids in water in a small sauce pan; cover and heat to a 
simmer. Turn off heat and keep lids in hot water until ready to use.

Wash, remove hulls, and mash strawberries. Prepare rhubarb. Measure fruit into sauce pan.

Add calcium water and lemon juice and mix well.

Measure sugar or room temperature honey into a bowl. Thoroughly mix pectin powder into sweetener. Set aside.

Bring fruit mixture to a full boil. Add pectin-sweetener mixture, stirring vigorously for 1 to 2 minutes to dissolve the 
pectin while the jam comes back up to a boil. Once the jam returns to a full boil, remove it from the heat.

Fill hot jars to ¼” of top. Wipe rims clean. Screw on 2-piece lids. Put filled jars in boiling water to cover. Boil 10 
minutes (add 1 minute more for every 1,000 ft. above sea level). Remove from water. Let jars cool. Check seals; lids 
should be sucked down. Eat within 1 year. Lasts 3 weeks once opened.

Note: If you’re not sure if your jam is sweet enough, taste it after the pectin is dissolved and jam has come back up 
to a boil. Not sweet enough? Add more sweetener and stir 1 minute at full boil.

Directions

Prepare calcium water. To do this, combine ½ 
teaspoon calcium powder (in the small packet in 
your box of Pomona’s pectin) with ½ cup water 
in a small, clear jar with a lid. Shake well. Extra 
calcium water should be stored in the refrigerator 
for future use.

Strawberry-Rhubarb Jam is an early summer classic – nice combination of tart and  
sweet. Feel free to use other sweeteners that measure like sugar or honey in this recipe.  
For example, Stevia in the Raw or any stevia product that measures like sugar, or Splenda that  
measures like sugar. You can also use a different liquid sweetener, like agave or maple syrup. Pomona’s  
Universal Pectin contains no sugar or preservatives and jells reliably with low amounts of any sweetener. 

Before You BeginIngredients
• 2 cups mashed strawberries (about 4 cups whole

strawberries)
• 2 cups cooked rhubarb (chop rhubarb, add a little water,

cook until soft, measure)
• 3 teaspoons calcium water
• 2 Tablespoons lemon juice
• ½ cup up to 1 cup honey or ¾ cup up to 2 cups sugar
• 3 teaspoons Pomona’s pectin powder

Pomona’s Strawberry-Rhubarb Jam

6

1

2

3

4

5
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EMAIL PHOTOS in 
JPG format to editor@
countrysidemag.com 
with “Capture Your 
Countryside” in the 
subject line.

Countryside & Small Stock Journal retains the right to publish and/or reproduce any and all photos submitted.

MESSAGE US 
ON FACEBOOK 
facebook.com/
iamcountryside

TAG US ON 
INSTAGRAM or use 
#iamcountryside: 
instagram.com/
iamcountryside

WAYS
TO SHARE

1  Female ruby throat hummingbird.    Ken Newman, Pennsylvania.

2  Samson and Odette have raised three broods over the past three years — 14 babies in total. 
  Tracy Pearson @hidden_springs_farm

3  Scruffy the rescue Schnoodle recovering from back surgery in the loving care of    @RanchoRobenRescues 

4  Had an opportunity to capture this rare photo of Grubs, our Rhode Island Red.    Sarah @Cats & Cluckers

CAPTURE YOUR COUNTRYSIDE AND SHARE IT WITH US! 
We love getting a glimpse into your everyday homesteading moments.

countryside :: community

1 22

33 44
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Our Garden Planner makes it easy to map out your vegetable beds, and add and 
move plants around to get the perfect layout. You’ll also receive a personalized 
plan� ng calendar for your loca� on.

Plan a Garden as 
Unique as You Are

Order by visiting GardenPlanner.MotherEarthNews.com 

Plan a Garden as 

GARDEN PLANNER HALF.indd   1GARDEN PLANNER HALF.indd   1 8/10/2022   11:38:00 AM8/10/2022   11:38:00 AM
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BLUE RIBBON VEGETABLE GARDENING
Win the blue ribbon every time! Master Gardener Jodi 

Torpey offers all the information you need to grow 
champion vegetables. She covers everything from 

choosing the right varieties and scheduling planting dates 
to harvesting, preparing, and transporting your produce. 
She also walks you through every aspect of competitive 

showing, with useful tips for thinking like a judge.
#7976     $16.95     Member: $7.99

PLANT PARTNERS
Plant Partners delivers a research-based 
rationale for companion planting, offering 
dozens of ways you can use scientifically 
tested plant partnerships to benefit your 
whole garden. Through an enhanced 
understanding of how plants interact with 
and influence each other, this guide suggests 
specific plant combinations that improve 
soil health and weed control, decrease pest 
damage, and increase biodiversity.
#10572     $24.95     Member: $21.95

GROW YOUR SOIL
Certified permaculture designer and lifelong 
gardener Diane Miessler presents the science 
of soil health in an engaging, entertaining voice 
geared for the backyard grower. She shares the 
techniques she has used — including cover 
crops, constant mulching, and a simple-but-
supercharged recipe for compost tea — to 
transform her own landscape from a roadside 
dump for broken asphalt to a garden that stops 
traffic, starting from the ground up.
#10654     $16.95     Member: $14.95

NO DIG ORGANIC HOME & GARDEN
Inside No Dig Organic Home & Garden you’ll 
learn everything you need to know about 

the no dig method. From making compost 
and enriching soil to harvesting and 

preparing food year round, the skills taught 
in this book will show you how beneficial 

no dig gardening is by saving time and 
work!

#8434     $29.95     Member: $25.99

BEAUTIFUL FLOWERS
In Beautiful Flowers, author Janice Cox has 
created a one-of-a-kind guide to find a 
healthier, happier, less-stressed you, all by 
simply adding flowers into your daily routines. 
Cox walks you through the use of flowers in 
your natural beauty practices, how to safely 
make flowers a staple in your kitchen, and how 
to create floral crafts that will impress anyone 
who enters your home. With stunning images 
and sections dedicated for your own writing, 
you will find yourself returning to this special 
guide time and time again.
#11283     $17.99     Member: $14.99

TO ORDER, C ALL 970-392-4419 OR VISIT: Shop.IAmCountryside.com

NEW
ITEM!

BUTTON MUSHROOM FRUITING KIT
Anyone can grow some amazing 

white button mushrooms at 
home with this “just add water” 

countertop kit that comes complete 
with casing soil and easy to follow 
directions. White buttons grow on 

a composted straw media and fruit 
when covered with soil (included), 

so all you need to do is add the 
soil, water, and watch... It only takes 

a few weeks for the mushrooms 
to spring forth and merely days to 
mature before you are harvesting 

from your kit! Expect to harvest 
about 3-4 pounds of mushrooms! 

#8652     $25.00     Member: $23.99

HOW TO FORAGE FOR 
MUSHROOMS WITHOUT DYING

With the surging interest in foraging for 
mushrooms, those new to the art need a reliable 

guide to distinguishing the safe fungi from the 
toxic. But for beginner foragers who just want 
to answer the question “Can I eat it?” most of 
the books on the subject are dry, dense, and 
written by mycologists for other mycologists. 

With Frank Hyman’s expert advice and easy-to-
follow guidelines, readers will be confident in 
identifying which mushrooms they can safely 

eat and which ones they should definitely avoid.
#11313     $16.95     Member: $14.95

#10654     $16.95     Member: $14.95

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     $29.95

BEST
SELLER

BEST
SELLER

BEST 
SELLER

FIERY FERMENTS
The authors of the bestselling Fermented

Vegetables are back, and this time they’ve
brought the heat with them. Get more than
60 recipes for hot sauces, mustards, pickles,

and more from around the globe.
#8274     $24.95     Member: $21.95

MEALS IN A JAR
Meals in a Jar provides the step-by-step, detailed

instructions needed to create all-natural breakfast,
lunch, and dinner options that you can keep on

a shelf and enjoy at any time. These scrumptious
recipes allow even the most inexperienced chefs

to serve gourmet dishes. Not only are these
meals perfect for everyday events like camping

trips, after-school study sessions and rushed
evenings, but they can also be lifesavers in times

of disasters like fires, blackouts, or hurricanes.
#6657     $15.95     Member: $14.95

#5 BIG BITE MEAT GRINDER
Get a premium grind in half the time with the .35-horsepower #5 Big Bite Meat
Grinder! With a large meat pan (measuring 11-1/4 by 9-1/8 by 2-1/4 inches deep),
a rifled head (for easier second grind), all metal gears, and the ability to grind 4
pounds per minute, this will be the only grinder you need in your kitchen! Please
allow two weeks for delivery. Available for shipment to continental U.S. addresses only.
#10082     $349.99     Member: $329.99

HAPPY HENS & FRESH EGGS
In Happy Hens & Fresh Eggs, author Signe Langford
provides practical advice on keeping the garden
both gorgeous and productive, and hens happy
and healthy. In addition to answering questions
about coop construction, year-round egg
production, and whether or not a rooster is really
needed, Langford covers the best breeds for
backyards. Also included are dozens of simple and
elegant recipes from her own kitchen, as well as
contributions from celebrated chefs.
#7978     $22.95     Member: $19.95

SMOKEHOUSE HANDBOOK
In Smokehouse Handbook, author Jake Levin
demystifies the process of selecting the right
combination of meat, temperature, and wood
to achieve the ultimate flavor and texture.
Detailed step-by-step photos show the
various techniques, including cold smoking,
hot smoking, and pit roasting.
#9360     $24.95     Member: $21.95

   Mention Promo Code: MCSPANZ4  •  SALES ENDS 05/21/23

HOME SAUSAGE MAKING, 4TH EDITION
Home Sausage Making is packed with recipes

from breakfast sausage to global favorites
like mortadella, salami, bratwurst, and more
that will help you master the techniques of
dry curing and smoking. Plus, with the new
recipes added in this 4th edition, you’ll have

something new to master!
#8442     $24.95     Member: $19.95

WET & DRY VACUUM SEALER WITH DATE CODE STAMP & STARTER KIT
The Wet & Dry Vacuum Sealer features an innovative dual-stage design that 
seals liquids like stews, sauces, and fruit purees quickly and consistently. The 
integrated date coder heat-stamps dates onto the bag. The built-in storage 
compartment neatly stores two different sizes of rolls. Cut bags to size 
quickly with the built-in cutter. Starter kit includes an 8” by 22’ roll, 11” x 18’
roll, six Stand-Up Quart Bags, and an accessory hose. Available for shipment to 
continental US addresses only.
#11775     $159.99     Member: $149.99

THE GRAIN-FREE, SUGAR-FREE,
DAIRY-FREE FAMILY COOKBOOK
The Grain-Free, Sugar-Free, Dairy-Free Family Cookbook
offers a new system for preparing food and
approaching the kitchen that gets kids involved in
cooking and encourages excitement around food.
The recipes are rich in healthy fats, nutrient-dense
vegetables, ferments, and grass-fed meats and
include snacks, school lunches, and delicious sweet
treats that rival the flavors of sugar-dense desserts.
With Webb’s cookbook, this diet plan is not only
possible but also manageable and fulfilling.
#9448     $34.95     Member: $29.95

CAST-IRON COOKING
Get the most from your cast-iron cookware
with the 40 fabulous recipes found inside Cast-
Iron Cooking. From a full English breakfast to
chilaquiles, pan pizza, cheesy beer fondue, and
more, these gourmet recipes are specifically
designed for your cast iron. You’ll also learn how
to buy the cast-iron pots and pans that are right
for you and how to care for them successfully.
#7994     $12.95     Member: $11.95

BEST 
SELLER

BEST SELLER

NEW
ITEM!
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BLUE RIBBON VEGETABLE GARDENING
Win the blue ribbon every time! Master Gardener Jodi

Torpey offers all the information you need to grow
champion vegetables. She covers everything from

choosing the right varieties and scheduling planting dates
to harvesting, preparing, and transporting your produce.
She also walks you through every aspect of competitive

showing, with useful tips for thinking like a judge.
#7976     $16.95     Member: $7.99

PLANT PARTNERS
Plant Partners delivers a research-based
rationale for companion planting, offering
dozens of ways you can use scientifically
tested plant partnerships to benefit your
whole garden. Through an enhanced
understanding of how plants interact with
and influence each other, this guide suggests
specific plant combinations that improve
soil health and weed control, decrease pest
damage, and increase biodiversity.
#10572     $24.95     Member: $21.95

GROW YOUR SOIL
Certified permaculture designer and lifelong 
gardener Diane Miessler presents the science 
of soil health in an engaging, entertaining voice 
geared for the backyard grower. She shares the 
techniques she has used — including cover 
crops, constant mulching, and a simple-but-
supercharged recipe for compost tea — to 
transform her own landscape from a roadside 
dump for broken asphalt to a garden that stops 
traffic, starting from the ground up.
#10654     $16.95     Member: $14.95

NO DIG ORGANIC HOME & GARDEN
Inside No Dig Organic Home & Garden you’ll 
learn everything you need to know about 

the no dig method. From making compost 
and enriching soil to harvesting and 

preparing food year round, the skills taught 
in this book will show you how beneficial 

no dig gardening is by saving time and 
work!

#8434     $29.95     Member: $25.99

BEAUTIFUL FLOWERS
In Beautiful Flowers, author Janice Cox has
created a one-of-a-kind guide to find a
healthier, happier, less-stressed you, all by
simply adding flowers into your daily routines.
Cox walks you through the use of flowers in
your natural beauty practices, how to safely
make flowers a staple in your kitchen, and how
to create floral crafts that will impress anyone
who enters your home. With stunning images
and sections dedicated for your own writing,
you will find yourself returning to this special
guide time and time again.
#11283     $17.99     Member: $14.99

TO ORDER, C ALL 970-392-4419 OR VISIT: Shop.IAmCountryside.com

NEW
ITEM!

BUTTON MUSHROOM FRUITING KIT
Anyone can grow some amazing 

white button mushrooms at 
home with this “just add water”

countertop kit that comes complete 
with casing soil and easy to follow 
directions. White buttons grow on 

a composted straw media and fruit 
when covered with soil (included), 

so all you need to do is add the 
soil, water, and watch... It only takes 

a few weeks for the mushrooms 
to spring forth and merely days to 
mature before you are harvesting 

from your kit! Expect to harvest 
about 3-4 pounds of mushrooms! 

#8652     $25.00     Member: $23.99

HOW TO FORAGE FOR
MUSHROOMS WITHOUT DYING

With the surging interest in foraging for
mushrooms, those new to the art need a reliable

guide to distinguishing the safe fungi from the
toxic. But for beginner foragers who just want
to answer the question “Can I eat it?” most of
the books on the subject are dry, dense, and
written by mycologists for other mycologists.

With Frank Hyman’s expert advice and easy-to-
follow guidelines, readers will be confident in
identifying which mushrooms they can safely

eat and which ones they should definitely avoid.
#11313     $16.95     Member: $14.95

#10654     $16.95     Member: $14.95

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     $29.95

BEST 
SELLER

BEST 
SELLER

BEST 
SELLER

FIERY FERMENTS
The authors of the bestselling Fermented 

Vegetables are back, and this time they’ve 
brought the heat with them. Get more than 
60 recipes for hot sauces, mustards, pickles, 

and more from around the globe.
#8274     $24.95     Member: $21.95

MEALS IN A JAR
Meals in a Jar provides the step-by-step, detailed 

instructions needed to create all-natural breakfast, 
lunch, and dinner options that you can keep on 

a shelf and enjoy at any time. These scrumptious 
recipes allow even the most inexperienced chefs 

to serve gourmet dishes. Not only are these 
meals perfect for everyday events like camping 

trips, after-school study sessions and rushed 
evenings, but they can also be lifesavers in times 

of disasters like fires, blackouts, or hurricanes. 
#6657     $15.95     Member: $14.95

#5 BIG BITE MEAT GRINDER
Get a premium grind in half the time with the .35-horsepower #5 Big Bite Meat 
Grinder! With a large meat pan (measuring 11-1/4 by 9-1/8 by 2-1/4 inches deep), 
a rifled head (for easier second grind), all metal gears, and the ability to grind 4 
pounds per minute, this will be the only grinder you need in your kitchen! Please 
allow two weeks for delivery. Available for shipment to continental U.S. addresses only.
#10082     $349.99     Member: $329.99

HAPPY HENS & FRESH EGGS
In Happy Hens & Fresh Eggs, author Signe Langford 
provides practical advice on keeping the garden 
both gorgeous and productive, and hens happy 
and healthy. In addition to answering questions 
about coop construction, year-round egg 
production, and whether or not a rooster is really 
needed, Langford covers the best breeds for 
backyards. Also included are dozens of simple and 
elegant recipes from her own kitchen, as well as 
contributions from celebrated chefs.
#7978     $22.95     Member: $19.95

SMOKEHOUSE HANDBOOK
In Smokehouse Handbook, author Jake Levin 
demystifies the process of selecting the right 
combination of meat, temperature, and wood 
to achieve the ultimate flavor and texture. 
Detailed step-by-step photos show the 
various techniques, including cold smoking, 
hot smoking, and pit roasting.
#9360     $24.95     Member: $21.95

   Mention Promo Code: MCSPANZ4  •  SALES ENDS 05/21/23

HOME SAUSAGE MAKING, 4TH EDITION
Home Sausage Making is packed with recipes 

from breakfast sausage to global favorites 
like mortadella, salami, bratwurst, and more 
that will help you master the techniques of 
dry curing and smoking. Plus, with the new 
recipes added in this 4th edition, you’ll have 

something new to master! 
#8442     $24.95     Member: $19.95

WET & DRY VACUUM SEALER WITH DATE CODE STAMP & STARTER KIT
The Wet & Dry Vacuum Sealer features an innovative dual-stage design that 
seals liquids like stews, sauces, and fruit purees quickly and consistently. The 
integrated date coder heat-stamps dates onto the bag. The built-in storage 
compartment neatly stores two different sizes of rolls. Cut bags to size 
quickly with the built-in cutter. Starter kit includes an 8” by 22’ roll, 11” x 18’ 
roll, six Stand-Up Quart Bags, and an accessory hose. Available for shipment to 
continental US addresses only.
#11775     $159.99     Member: $149.99

THE GRAIN-FREE, SUGAR-FREE, 
DAIRY-FREE FAMILY COOKBOOK
The Grain-Free, Sugar-Free, Dairy-Free Family Cookbook 
offers a new system for preparing food and 
approaching the kitchen that gets kids involved in 
cooking and encourages excitement around food. 
The recipes are rich in healthy fats, nutrient-dense 
vegetables, ferments, and grass-fed meats and 
include snacks, school lunches, and delicious sweet 
treats that rival the flavors of sugar-dense desserts. 
With Webb’s cookbook, this diet plan is not only 
possible but also manageable and fulfilling.
#9448     $34.95     Member: $29.95

CAST-IRON COOKING
Get the most from your cast-iron cookware 
with the 40 fabulous recipes found inside Cast-
Iron Cooking. From a full English breakfast to 
chilaquiles, pan pizza, cheesy beer fondue, and 
more, these gourmet recipes are specifically 
designed for your cast iron. You’ll also learn how 
to buy the cast-iron pots and pans that are right 
for you and how to care for them successfully.
#7994     $12.95     Member: $11.95

BEST
SELLER

BEST SELLER

NEW
ITEM!
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COUNTRY WISDOM & KNOW-HOW: 
FOR GARDEN AND TRAIL
Achieve your goal of a self-sufficient, sustainable 
lifestyle with instruction on a range of basic 
garden and trail techniques inspired by old 
time country living, no matter where you live. 
Whether you are a country dweller, urbanite, or 
somewhere in between, you can respond by 
learning to garden more simply, use what you 
have, and be more sustainable.
#11285     $22.99     Member: $19.99

10-FRAME 
BEEKEEPING STARTER
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: $239.95

LIVING OFF THE GRID SET
If you have been wondering if the off-
grid lifestyle is for you, or want to make 
the leap but don’t know where to start, 
then the Living Off the Grid Set is the 
perfect resource for you! In Living Off 
the Grid, Gary Collins talks you through 
the different options that come with 
the lifestyle, and he provides tips and 
advice to make the transition easier for 
you. The Beginner’s Guide to Living Off 
the Grid offers you the chance to put 
your newfound knowledge to the test. 
Whether you’re completely on board or 
still thinking about moving off the grid, 
these resources will help you further 
your knowledge and live a simpler life.
#10118    $32.94     Member: $29.99

THE PREPPER’S GUIDE TO FORAGING
In this unique guide, 25 plants common to the 
United States are described and illustrated with 

notations for their common usage. Each plant 
in this book comes with one recipe for food and 

detailed instructions for at least one alternative 
use. Additional instructions for the preparation of 

standard medicinal items like tinctures, creams, and 
infusions are included, as well as botanical guides to 

help identify other plants. Particular emphasis has 
been added to North American trees.
#11643     $17.99     Member: $15.99

COUNTRY WISDOM & KNOW-HOW
Country Wisdom & Know-How is an unprecedented collection 
of information on nearly 200 individual topics of country and 

self-sustainable living. Compiled from the information in Storey 
Publishing’s landmark series of “Country Wisdom Bulletins,” this book 

is the most thorough and reliable volume of its kind. Nearly 1,000 
black-and-white illustrations and photographs run throughout, and 

fascinating projects and trusted advice crowd every page.
#8219     $25.99     Member: $21.99

E-CLOTH WINDOW CLEANING KIT
The E-Cloth Window Pack quickly and easily 
cleans all types of windows, including frames 
and sills, leaving a perfect streak-free, lint-free, 
finish. Removes 99% of bacteria, all using just 
water. Just wet the waffle-weave Window 
Cloth with warm water and wring out to 
remove excess water. Once clean, follow with   
         the dry Glass & Polishing Cloth while the 
              surface is still damp for a crystal clear  

finish.
     #10663     
         $14.99     Member: $13.99

BEST
SELLER

E-CLOTH KITCHEN DYNAMO SCRUBBER
The E-Cloth Kitchen Dynamo minimizes the 
toughest challenges, soaking up spills and 
trapping grease and grime in and around 
sinks, small appliances, and even stainless steel 
and cast iron cookware. There’s no need to 
add additional cleaners — or even dish soap. 
Just dampen with water and wipe. Masses of 
extra-long, ultra-absorbent microfibers reach 

into nooks sponges miss, and 
unlike sponges, the Kitchen 
     Dynamo won’t reintroduce 
       grease and grime to the 
       places you’re trying to clean.

              #11634     $7.99     Member: $6.99

BEST SELLER
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THE SELF-SUFFICIENT LIFE 
AND HOW TO LIVE IT

The Self-Sufficient Life and How to Live It offers 
step-by-step instructions on everything from 

chopping trees to harnessing solar power; 
from growing your own vegetables and fruit, 

and preserving and pickling your harvest, 
to baking bread, brewing beer, and making 
cheese. Seymour shows you how to live off 
the land, running your own smallholding or 

homestead, keeping chickens, and raising 
(and butchering) livestock.

#11335     $35.00     Member: $29.99

HOMEGROWN & HANDMADE, 2ND EDITION
Homegrown & Handmade shows us how 
making things from scratch and growing 
some of our own food can help you eliminate 
artificial ingredients from your diet, reduce 
your carbon footprint, and create a more 
authentic life. Whether your goal is increasing 
your self-reliance or becoming a full-fledged 
homesteader, it’s packed with answers and 
solutions to help you rediscover traditional skills, 
take control of your food from seed to plate, and 
much more. Also available as an E-Book!
#8443     $29.95     Member: $25.95

FARMING ON THE WILD SIDE
With practical tips and techniques, Farming on 
the Wild Side is both an expert guide and an 
inspiring story of how and why the Haydens 
turned a former conventional dairy farm into 
a biodiversity-based regenerative farm. It’s a 
story about their farming practices and how 
they built a relationship with the land and all its 
inhabitants by working to heal and restore as 
co-creators with nature.
#9807     $29.95     Member: $25.95

TO ORDER, CALL 970-392-4419 OR VISIT:
Shop.IAmCountryside.com

  Mention Promo Code: MCSPANZ4 
Sale ends 05/21/23

THE COMPLETE ROOT CELLAR BOOK
This book takes a fresh look at the art, science and 

romance of building and stocking a root cellar. 
There are detailed, illustrated construction guides 
for making four different kinds of root cellars that 

are functional and attractive. These include never-
before-seen models for apartment and condo 

dwellers and home owners without a basement. 
The Complete Root Cellar Book provides technical 

information on using photovoltaics (solar cells) 
and other energy technologies to enhance a root 
cellar’s performance and ecological sustainability.

#5252     $24.95     Member: $21.95

THE PERMACULTURE HANDBOOK
The Permaculture Handbook is a step-

by-step guide to creating resilient and 
prosperous households and neighborhoods, 
complemented by extensive case studies of 

successful farmsteads and market gardens. 
This comprehensive manual demonstrates 

how garden farming can be both an economic 
opportunity and a way to spend less. It shows 
how, by mimicking the intelligence of nature 

and applying appropriate technologies, 
permaculture can create food security, 
resilience, and a legacy of abundance.
#6017     $44.95     Member: $23.50

THE HALF-ACRE HOMESTEAD
The Half-Acre Homestead is a record, with over 
500 color photos, of author Lloyd Kahn’s and his 
wife Lesley’s owner-built home and garden. They 
show you what the house and garden look like, 
how various functions operate, and tools they 
use in the kitchen, garden, and shop. You will also 
find recipes and sections on fishing and foraging, 
descriptions of raised beds, raising chickens, 
collecting rainwater, and more.
#10154     $19.95     Member: $16.95

EMERGENCY WATER COLLECTION KIT
The Emergency Water Collection Kit is 
specifically engineered to aid in the safe 
collection, pre-treatment, and testing 
of raw water from a variety of available 
sources, prior to the filtration process. 
Included is a 5-gallon water collection 
pail with lid pitcher scoop, a washable 
1-micron pre-filter bag, water pre-
treatment sterilizer with micro-scoop, 
mixing spoon, and test strips, and gloves,
safety glasses and face masks with 
charcoal filters.
#10489     $99.99     Member: $89.99

NEW
ITEM!

THE BACKYARD HOMESTEAD AND 
SEASONAL PLANNER KIT
The Backyard Homestead is a comprehensive guide 
to self-sufficiency that gives you all the information 
you need to produce your own food on just a 
quarter acre of land. Its companion planner, The  

 Backyard Homestead Seasonal Planner,  
 offers expert advice on what tasks to  
 do around your farm and when to do  
 them — no matter where on the planet  
 you call home. Together, these two  
 books combine to make one of the  
 most practical guides to self-sufficiency  
 on the market.
 #10097     $37.90     Member: $32.99

BEST
SELLER

THE LEAN FARM GUIDE 
TO GROWING VEGETABLES

The Lean Farm Guide to Growing Vegetables 
offers strategies for farmers to stay flexible 

and profitable even in the face of changing 
weather and markets. Much more than a 

simple exercise in cost-cutting, lean farming is 
about growing better, not cheaper, food—the 

food your customers want. 
#8429     $29.95     Member: $25.99

NEW
ITEM!
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after chores :: just for fun



“Having fun is not a diversion from a successful life; it is the pathway to it.” — Martha Beck

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

The winner will be chosen randomly from all of the submissions returned by June 1, 2023. The winner of the 
January/February Reader Contest was Lyn Danielson. Congratulations to you, Lyn! Enjoy your new camp mug.

Name: __________________________   Address: ______________________________ 
Email: _______________________________________  Phone: ___________________

MAY/JUNE 2023 READER CONTEST
All words can be found within this issue of COUNTRYSIDE. 

HAVE FUN AND GOOD LUCK!May/June 2023 Reader Contest
1

2

3

4 5 6

7

8

9

10

11

12 13

14 15

16

Across

7. A ________ works well for

container gardening.

9. ________ _____ can be grown

in most growing zones, and they

grow pretty much as easily as

garden peas.

11. ________ are ready in a

container garden in about 3 weeks.

12. The ___ is one of the oldest

style knives in use today.

13. Small ____ varieties grow well

in container gardens.

14. A ______ knife blade should

measure about three inches long.

15. Many horses grow healthy feet

on 1/4 cup of _______ meal daily,

along with proper and consistent

hoof care.

16. Some people use ______ ____

as a "natural" product for horse

joints.

Down

1. A common rabbit breed used

for meat production is the ___

_______.

2. ________ is a valuable tool to

prevent moisture from evaporating

from the ground surface.

3. _______ your apple trees is

generally done in a dormant

season.

4. The _____ is a protective film

that coats an eggshell and keeps

bacteria out while slowing moisture

loss.

5. _________ can be a common

pest with tomatoes.

6. The simplest and most

effective method for preserving

eggs is _____________.

8. _________ pigs are an older

breed that is known for their

friendly disposition and flavorful

meat.

10. ___________ have colorful

blossoms that attract butterflies,

hummingbirds, and other

pollinators.

ACROSS
7. A ________ works
well for container
gardening.

9. ________ _____
can be grown in most
growing zones, and
they grow pretty much
as easily as garden
peas.

11. ________ are ready
in a container garden 
in about 3 weeks.

12. The ___ is one of
the oldest style knives
in use today.

13. Small ____ varieties
grow well in container
gardens.

14. A ______ knife
blade should measure
about three inches
long.

15. Many horses grow
healthy feet on ¼ cup
of _______ meal daily,
along with proper and
consistent hoof care.

16. Some people use
______ ____ as a 
“natural” product for 
horse joints.

DOWN
1. A common rabbit
breed used for meat
production is the ___
_______.

2. ________ is a 
valuable tool to 
prevent moisture from 
evaporating from the 
ground surface.

3. _______ your
apple trees is 
generally done in a 
dormant season.

4. The _____ is a 
protective film that 
coats an eggshell 
and keeps bacteria 
out while slowing 
moisture loss.

5. _________ can be
a common pest with 
tomatoes.

6. The simplest and 
most effective method 
for preserving
eggs is 
_____________.

8. _________ pigs 
are an older breed 
that is known for their
friendly disposition 
and flavorful meat.

10. ___________ 
have colorful
blossoms that 
attract butterflies, 
hummingbirds, and 
other pollinators.
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almanackPoor Will’s COUNTRYSIDE

BY W. L. FELKER

EARLY SUMMER OF 2023

countryside :: almanack

After daffodil 
and tulip bloom 
time, fill in the 
bulb gardens 
with annuals or 
perennials that 
will produce 
flower in 
sequence.

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

6

8 9 10 11 12 13

14 15

Late May rains 
(Strawberry Rains) 
often bring soggy 
pastures that can 
cause foot rot in 
your livestock. 
May rains can also 
delay planting.

Keep track of your 
lambs’ and kids’ 
rate of weight 
gain. You should 
notice that the 
lambs that were 
heaviest at birth 
make the best 
weight gain.

Explore ethnic 
markets for lambs 
and kids. Ethnic 
markets can include 
Pakistani, Hispanic, 
Indian, Jewish, 
Mediterranean, and 
Chinese customers.

Easy access to 
salt and hay help 
to prevent the 
summer bloat in 
your livestock.

Armyworms, 
corn borers, flea 
beetles, and 
bagworms now 
work the farm and 
garden.

Today’s lunar 
perigee increases 
the likelihood of 
high tides along the 
coasts, frost above 
Interstate 70, and 
tornadoes in the 
South.

Finalize all spring 
culling. Make 
tentative notes 
about which 
female to breed 
to which male, 
why, and when.

Today is Mother’s 
Day, a time to sell 
bedding plants 
and bouquets. 
Some people 
consider this day 
the beginning of 
the summer sales 
season.

7

5

Check graduation 
dates for local 
colleges and 
high schools; the 
graduates could 
want to celebrate 
by eating the food 
you grow.

Figure the proper 
time to get your 
health certificates 
for the different 
animals you plan to 
show.

16 17

Consider keeping 
a tetanus antitoxin 
to help guard your 
livestock against 
infections from 
summer cuts on 
udders, feet, and 
legs.

Today’s new moon 
can bring chilly 
temperatures 
deep into the 
nation, but it also 
initiates the prime 
lunar time for 
planting in the 
field and garden.

18

Plant your 
remaining field 
and garden seeds 
under the dark 
moon (now). Then 
plan your mid-
summer plantings 
for autumn grains 
and vegetables.

19

Shepherds 
recommend 
shearing your 
flock as early as 
weather allows 
so imperfections 
in the shearing 
process can heal 
by show time. 

20

21 22

The Strawberry 
Rains (a late-May 
and early-June 
rainy period) 
can increase the 
risk of internal 
parasites in your 
animals. 

Potato leafhoppers, 
flea beetles, leaf 
miners, cucumber 
beetles, mites, 
alfalfa weevils, and 
bean-leaf beetles 
reach economic 
levels on the 
farmstead.

23

In Western states, 
begin shearing 
when the winter 
rains end. Treat your 
whole flock for ticks 
when you’re done.

24

When yucca plants 
send up their stalks, 
then Japanese 
beetles start to 
attack garden and 
field crops.

25

Don’t let your 
rams and bucks 
put on too much 
weight — a 
situation which 
could reduce his 
efficiency later in 
the season.

26

Spring pasture 
now reaches its 
brightest of the 
year, and haying 
moves towards 
Canada at the 
rate of about 100 
miles a week.

27

As you make your 
spring culling 
decisions, pay 
special attention 
to mouths, 
udders, and feet.

28 29

Animals 
weakened by 
parasites or 
disease can be 
more likely to 
catch pneumonia 
after being chilled 
by summer 
storms. 30

As May ends, 
lawnmowing sheep 
gather momentum; 
the grass needs 
trimming all the way 
to the Canadian 
border!

May
Traditional worm 
control methods such 
as liming the pasture 
can help produce 
some effects. 
Pasture rotation, 
regular testing, 
and deworming as 
needed are best.

Consider an 
expedition to find 
morel mushrooms. 
The morel season 
is over in the 
South but extends 
through May in 
many northern 
states. 

4

Make sales plans 
for Mother's Day 
and Memorial Day 
weekends. If your 
crop of bedding 
plants won't be 
ready, mark your 
calendar for next 
year.

3

Stabilize the feed 
schedule of the 
animals that you’ll 
show this summer, 
increasing the 
grain in their 
rations to add 
quality to their 
coat.

31

Sheep manure 
has more 
potasium of cow 
manure, and 
significantly more 
phosphorus. 

Northern farmers 
and gardeners 
should be ready 
for frost, especially 
at the end of May's 
first week. 

2

Market lambs 
and kids for 
Cinco de Mayo 
celebrations. 
Suckling lambs 
and kids are 
in demand for 
cabrito.

1
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3

17

10

Full moon today, 
so close to lunar 
perigee is likely 
to bring the last 
danger of frost 
to the North and 
unsettled weather 
in the Southeast.

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY

4 5 6 7 8 9

11 12 13 14 15 16

18 19 20 21 22 23

25

Lunar perigee 
occurs today, 
increasing the tidal 
power of the recent 
full moon. Watch 
pregnant livestock 
carefully to help 
avoid abortions. 

If the ventilation 
system in 
your barn is 
inadequate, install 
an exhaust fan. 
It will give you 
improved air 
quality throughout 
the year.

Today is Father’s 
Day. Why not 
market (and grill) 
your lamb and 
chevon for this 
holiday? Or give 
Dad a lamb, goat, 
chicken, duck, or 
horse.

June sun can 
cause sunburn in 
goats, as well as 
in shorn sheep 
and angora 
rabbits. Limit 
exposure on 
bright, hot days.

Explore the 
local halal 
market options 
in preparation 
for the Muslim 
feast of Eid Al-
Adha (Festival of 
Sacrifice) on June 
28-29.

Predator season 
has begun. Check 
fences, have the 
guard animals in 
place, and bright 
night lighting.

Dairy breeds of 
sheep, like the 
Friesian, often 
produce the most 
milk. Consider 
marketing sheep 
milk to the health-
conscious people. 

Middle June 
produces more dry 
alfalfa/wheat cutting 
days than early or 
late June. The first 
week of July brings 
danger of grain 
lodging.

Shear the 
scrotums of your 
rams before the 
Dog Days of 
July engulf the 
country.

Between June 
19 and 23, the 
sun remains 
at its solstice 
declination of 
23 degrees 26 
minutes, and 
the day’s length 
remains virtually 
unchanged. 

Middle June often 
produces a heat 
wave. Be careful 
to protect your 
male livestock 
from temperatures 
in the sunny 90s, 
which could make 
them sterile.

As you rotate 
your pastures, 
consider giving 
the best grazing 
to the youngest 
livestock.

Keep checking the 
garlic crop and dig 
it before cloves 
start to break 
apart.

And always keep 
your pigs cool as 
summer heat builds 
up. Panting pigs (and 
other animals) may 
have sunstroke.

When oak leaves 
are the size of 
a squirrel's ear, 
watch for weevils 
building up in the 
alfalfa. And look 
for cutworms and 
sod webworms in 
the corn.

The nutritional 
content of grasses 
harvested in 
mid-summer can 
be much lower 
than the content 
of May’s and early 
June's harvest. 

Increase the 
water supply to 
your livestock as 
pastures dry out 
and feed contains 
less liquid.

The third week 
of June is often 
the sunniest time 
of the month. 
Complete all 
summer planting in 
the next few days 
while the moon is 
still dark.

Practice your 
shearing and 
trimming skills on 
animals that will 
not be shown this 
year, making all 
your mistakes by 
the time you prep 
for the show.

The dark moon 
favors detasseling 
corn, harvesting 
winter wheat, and 
completing the first 
cut of alfalfa. 

Tomorrow's new 
moon increases 
the chances of 
cool weather and 
thunderstorms. 
Plan your Father's 
Day cookouts 
for between the 
periods of rain.

Thinking about 
increasing the size 
of your flock or 
herd? First keep 
track of the net 
profit per acre of 
pasture in your 
current operation.

26

Middle summer 
typically begins 
near this date 
and lasts through 
August 10. In 
those 45 days, 
approximately an 
hour is lost from 
the day’s length.

June

24

27

Gather “ramp” 
seeds to expand 
your wild onion 
beds. Ramps are 
medicinal wild 
onions that send 
up lush foliage in 
the spring. 

It is Nature’s rutting season. Even as the birds sing 
tumultuously and glance by with fresh and brilliant 

plumage, so now is Nature’s grandest voice heard and 
her sharpest flashes seen.

— Henry David Thoreau

28

Muslims celebrate 
Eid Al-Adha 
(Festival of 
Sacrifice) today and 
tomorrow. Lambs 
and kids in the 
range of 55 to 80 
pounds are favored 
for this market. 

29

The final weather 
system of June 
is often followed 
by the Corn 
Tassel Rains, a 
two-week period 
of intermittent 
precipitation during 
the early Dog Days.

30

June is haying 
month in the 
upper half of the 
nation. Legumes 
should give you 
excellent nutrition 
and weight if you 
cut them right after 
they bloom.

1

Increase the 
time you work 
with the animals 
you intend to 
show. They will 
know you better, 
and you will 
notice potential 
problems early.

2

Complete setting 
out tobacco plants 
when cicadas 
emerge from the 
ground, leaving 
their exoskeletons 
on tree trunks. 
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Perennial Food Plants
If you fill your land with these 

herbs, vegetables, and fruits, you 
could have food throughout the 

year and through the years!
Poor Will promised five dollars to 3rd, 7th, 24th, 
and 40th persons to mail their correct answers 
to Poor Will, before the answers appeared in 
Countryside. The 3rd correct response came 
from Ralph Beabout of Robinson, IL. The 7th 

was Alpha Payne from Marmaduke, AR.  
But only 20 correct responses were received.  

You might have won!

LUNAR FEEDING PATTERNS
When the Moon is above the continental United States, creatures are typically most active. The second-most-active 

times occur when the Moon is below the Earth. 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.

countryside :: almanack

PHASES OF THE TULIP MOON 
AND THE STRAWBERRY MOON
As April cedes to May, the time of 
spring bulbs slowly tapers into May's 
peonies, early roses, poppies, daisies, 
and ... strawberries!
May 5: Full moon: 1:36 a.m.
May 11: Lunar Perigee (when the Moon 
is closet to Earth)
May 12: Last quarter: 12:29 a.m.
May 19: The Strawberry Moon is new: 
11:55 a.m.
May 26: Lunar apogee (the Moon's 
position farthest from Earth)
May 27: Second quarter: 11:23 a.m.

PHASES OF THE STRAWBERRY 
MOON AND WILD BLACK 
RASPBERRY MOON
Following the sweet wave of 
strawberries, much of the country is 
blessed with brambles of wild black 
raspberries and domestic raspberries, 
too.
June 3: Full moon: 11:43 p.m.
June 6: Lunar Perigee (when the Moon 
is closest to Earth)
June 10: Last quarter: 3:32 p.m.
June 18: The Wild Black Raspberry 
Moon is new: 12:39 a.m.
June 22: Lunar apogee (the Moon's 
position farthest from Earth)
June 26: Second quarter: 3:51 a.m.

DATE BEST SECOND-BEST
May 1-5 Midnight to Dawn Afternoons

May 6-12 Mornings Evenings
May 13-19 Afternoons Middle of the Night
May 20-27 Evenings Mornings
May 28-31 Midnight to Dawn Afternoons 
June 1-3 Midnight to Dawn Afternoons 

June 4-10 Mornings Evenings
June 11-18 Afternoons MIddle of the Night
June 19-26 Evenings Mornings
June 27-30 Midnight to Dawn Afternoons

ENSKCICH/CHICKENS
AMBSL/LAMBS

SIKD/KIDS
ISCCHK/CHICKS

KTSECRIC/CRICKETS
NHGTI WACRSREL/
NIGHT CRAWLERS
BDDNGEI ATNSPL/
BEDDING PLANTS

LOWO/WOOL
NEAUIG SPIG/GUINEA PIGS

FTSCRA/CRAFTS

Copyright 2023 – W. L. Felker

The 3rd, 7th, 24th and 40th correct 
answers will win five dollars for their 

authors! Send your answers to :

Poor Will 
P.O. Box 431 

Yellow Springs, OH 45387
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. 

THE SUN  On May 9, the Sun reaches three-
fourths of the way to summer solstice. It 
enters the Early Summer sign of Gemini on 
May 21.
Summer solstice occurs on June 21 at 9:58 
a.m. EST. The Sun enters the Deep Summer
sign of Cancer at the same time. Between
June 19 and 23, the Sun holds steady at
its solstice declination of 23 degrees 26
minutes, and the day’s length remains virtually
unchanged.
THE PLANETS  Venus is prominent in the west 
after dark. Setting about an hour after Venus, 
Mars is also visible in the far west. Saturn is the 
earliest of the Morning Stars, coming up two 
hours before Jupiter in Aries. Rising in Pisces, 
Jupiter is the largest Morning Star.

THE STARS  Find Early Summer’s boxy Libra 
due south, with Scorpius close behind. If you 
look up to the middle of the sky, you will see a 
horseshoe-shaped constellation, the Corona 
Borealis, and to its right the bright planting 
star, Arcturus.

THE SHOOTING STARS  The Eta Aquarids are 
active from April 18 through May 28, with the 
most meteors expected on May 7 and 8.

METEOROLOGY  The cold fronts of Late 
Spring usually cross the Mississippi on 
or about May 2, 7, 12, 15, 21, 24, and 29. 
Tornadoes, floods or prolonged periods of 
soggy pasture are most likely to occur within 
the following windows: May 3 – 12 and May 
17 – 24.

Full moon on May 5 and lunar perigee on May 
11 are likely to bring frost. New moon on the 
19th will increase the chance of storms in the 
month's third week and threaten a freeze. The 
last days of May and the first week of June are 
often soaked by the Strawberry Rains.

The cool fronts associated with Early Summer 
typically cross the Mississippi on or about June 
2, 6, 10, 15, 23, and 29. Major storms are most 
likely to occur on the days between June 5 - 8, 
June 13 - 16 and June 24 - 28. Full moon on 
June 3 (strengthened by perigee on the 6th) 
will chill the first two high-pressure systems of 
the month and will most likely be accompanied 
by frost in far northern states. New moon on the 
18th will increase the likelihood of storms in the 
middle of the month.

UEYTRKS/TURKEYS
ABLESTEGVE/
VEGETABLES

SREWOLF/FLOWERS
IIAPLT/TILAPIA

RBBTSAI/RABBITS
UGODRS/GOURDS

PPMKNSUI/PUMPKINS
RIEERSB/BERRIES

SAOP/SOAP
EEESHC/CHEESE

KILM/MILK

The May-June Sckrambler
WINNERS & ANSWERS

OF THE JANUARY/FEBRUARY 
SCKRAMBLER

CALENDAR OF FEAST DAYS 
AND HOLIDAYS FOR FARMERS, 
GARDENERS, AND HOMESTEADERS
May 5: Cinco de Mayo: Mexican holiday 
commemorating the defeat of the French 
by Mexican forces at the battle of Puebla in 
1862. 
May 14, 2023: Mother’s Day
May 27 - 29: Memorial Day Weekend
June 18, 2023: Father’s Day
June 28 - 29, 2023: Eid Al-Adha: (Festival of 
Sacrifice) 

ANSWERS TO THE JANUARY-FEBRUARY 
SCKRAMBLER (THINGS TO SELL)

BRABUHR
IHCSEV

RAPSASUGA
SGAE

YMETH
HISDRAHORSE

OOEARGN
AGEBOR

CRESSERWAT
LILDYAY

SALEMJERU 
ARCTIOKEH

LOVGAE
BERRBLACKESI

LEYARPS
PAMRS
FNNLEE

LILD
RELSOR

TIMN
NOMEL. BREVENA
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 417-532-4581

Hatching & Shipping
Since 1936

FREE CATALOG

*Makes up to 128 gallons with 1 tablespoon per gallon.

*Commercial quantities also available.
208-602-2844  •  www.DrJimZ.com

S1
58

11
2-
1

64oz Jug

2995*
+ Free Shipping!!

Best Natural Fertilizer On Earth
“Chicken Soup for the Soil® improves your soil by feeding the 

microbes and supplying all the nutrients most fertilizers neglect.”

± Grow higher quality fruits & vegetables 
with more color, better taste, less bug 
infestations & disease.

± Contains all the elements in the periodic 
table (sea nutrients, amino acids, humic, 
fulvic, and other herbal extracts).

± All natural, toxin free, & bioavailable.
± Non-leaching formula / nutrients 

accumulate over time.
± Perfect for gardeners, growers,

and farmers.

Grow higher quality fruits & vegetables 
with more color, better taste, less bug 
infestations & disease.
Contains all the elements in the periodic 
table (sea nutrients, amino acids, humic, 
fulvic, and other herbal extracts).
All natural, toxin free, & bioavailable.
Non-leaching formula / nutrients 
accumulate over time.
Perfect for gardeners, growers, 
ranchers and farmers.

“Chicken Soup for the Soil® improves your soil by feeding the 
microbes and supplying all the nutrients most fertilizers neglect.”

*Makes up to 128 gallons with 1 tablespoon per gallon. Full Money Back Guarantee!

*Commercial quantities available - Works On Pastures

888-394-4454 • www.DrJimZ.com

64oz Jug

+ Free Shipping!!
3495*

CONNECT ONLINE WITH COUNTRYSIDE:
iamcountryside.com

IF YOU'RE 
READING THIS, 
SO ARE YOUR 
CUSTOMERS.

ADVERTISE 
WITH US!

To advertise in 
marketplace, email

ADVERTISING@
COUNTRYSIDEMAG.COM
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COUNTRYSIDE: BREEDERS

REACH OVER 100,000 PEOPLE FOR JUST $60/YEAR!
JULY/AUGUST 2023 DEADLINE: APRIL 19, 2023

ALPACAS

California

Macedo’s Mini Acre Alpacas California ALPAC-
AS Fiber, yarn, fi nished alpaca garments.  Pet/
breeding stock available. Maureen, Turlock, CA 
209-648-2384; www.macedosminiacres.com 

CATTLE

Missouri

HEARTLAND HIGHLAND CATTLE  ASSOC. & 
Registry. Scottish Highland cattle, 976 State Hwy. 
64 Tunas, MO 65764, www.heartlandhighlandcat-
tleassociation.org, Email heartlandhighlandcattle@
gmail.com 417-345-0575 or 417-733-3201 text. 
Free info packet.

MINIATURE CATTLE

Alabama

LNL MINIFARM, Levon & Lynn Sargent, 663 
Hulsey Rd., Henagar, AL 35978. 256-657-6545.
www.lnlminifarm.com lnlsargent@farmerstel.com 
AMJA % Miniature Jersey & Lowline crossbred 
mini beef cattle.

GOATS 

Florida
LONG GREY LINE FARM, LLC., Martha Aitken, 
282 SW Mayflower Glen, Fort White, FL 32038.    
386-867-5194. martha@longgreylinefarm.com  
www.longgreylinefarm.com. Composite Savanna 
Meat Goats, Mashona/Belted Galloway Beef Cat-
tle, Rhodesian Ridgeback dogs.

DAIRY GOATS

Iowa
D & E DAIRY GOATS, 2977 Linn Buchanan Rd., 
Coggon, IA 52218. 319-350-5819. rranch@iowa-
telecom.net Facebook: d&edairygoat. Doelings 
selling 200 head annually. Breeder bucks avail-
able. Alpine, Saanen.

POULTRY

California 

METZER FARMS, 26000 Old Stage Road, Gonza-
les, CA 93926. Year-round hatching. Nationwide 
shipping from California and Tennessee. Free 
catalog, 800-424-7755. www.metzerfarms.com 
Ducklings: Pekin, Jumbo 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, Muscovy 
(White, Black). Goslings: Embden, White Chinese, 
Brown Chinese, Toulouse, Dewlap Toulouse, Buff 
Toulouse, African, Super African, Buff, Sebastopol, 
Pilgrim, Roman Tufted. French Pearl guineas. 
Cornish Cross chicks.

Advertise in the 

next issue of COUNTRYSIDE

 866-848-5416 

croberts@ogdenpubs.com

POULTRY

Iowa

County Line Hatchery, 2977 Linn Buchanan Rd., 
Coggon, IA 52218. 319-350-9130, Find us on 
Facebook: County Line Hatchery. Rare and fan-
cy peafowl, guineas, chickens, ducks, turkeys, 
geese, bantams and more. Featuring Showgirls 
and Silkies. Most economical and diverse poultry 
assortment available.

Missouri 

CACKLE HATCHERY , PO Box 529, Lebanon, MO 
65536. 417-532-4581. cacklehatchery@cacklehatch-
ery.com www.cacklehatchery.com Fancy chicks, 
ducks, geese, turkeys, bantams, guineas, pheasants, 
quail, chukar. Over 200 varieties!

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.

Texas

IDEAL POULTRY BREEDING FARMS, INC.  
Supplying quality backyard poultry since 1937.                                 
www.idealpoultry.com 1-800-243-3257.

GAME BIRDS

Minnesota

OAKWOOD GAME FARM, INC., PO Box 274, 
Princeton, MN 55371. 800-328-6647. www.oak-
woodgamefarm.com Ringneck Pheasant eggs or 
one day old chicks.  Available April thru July.  Call 
or write for price list.

WATERFOWL

Minnesota

JOHNSON’S WATERFOWL 36882 160th Ave. NE 
Middle River, Minnesota 56737. 218-222-3556. 
www.johnsonswaterfowl.com Breeds: Call Duck-
lings. White, Snowy, Pastel, Grey, Penciled and 
Black or Blue Bibbed.

SHEEP

BLACKBELLY

BARBADOS BLACKBELLY SHEEP ASSOCIA-
TION INTERNATIONAL, registry for American 
Blackbelly & Barbados Blackbelly hair sheep. 
Gorgeous, exotic-looking sheep. No shearing, 
very hardy, worm-tolerant, regularly twin unas-
sisted. Bred for superior meat quality! Directory 
of breeders at www.blackbellysheep.org

DORSET

Colorado 

YARROW DELL FARM, Lauren & Matt Kuckkahn, 
Hayden, CO. yarrowdellfarm@gmail.com California 
variegated mutant sheep. Registered & unregistered 
CVMs, Icelandic chickens, Livestock guardian dogs.

Iamcountryside.com

SHEEP

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. 

SHEEP

POLYPAY

Pennsylvania 

LANE’S END FARM, Jan Motter, 12211 W. Rt. 
973, Jersey Shore, PA 17740. 570-398-2078. 
mottersheep1@verizon.net Oldest fl ock east of 
the Mississippi.

SHROPSHIRE

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!”

ROMELDALE

Pennsylvania 

MARUSHKA FARM’S YOUR SOURCE for CVM/
Romeldale breeding sheep, raw fleece, rov-
ing, yarn and sheepskins. 570-490-4759; visit                                       
www.marushkafarms.com

ASSOCIATIONS

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

BARBADOS BLACKBELLY SHEEP ASSOCIA-
TION INTERNATIONAL, registry for American 
Blackbelly & Barbados Blackbelly hair sheep. 
Gorgeous, exotic-looking sheep. No shearing, 
very hardy, worm-tolerant, regularly twin unas-
sisted. Bred for superior meat quality! Directory 
of breeders at www.blackbellysheep.org

NORTH AMERICAN ROMANOV SHEEP ASSO-
CIATION, Don Kirts, Secretary, PO Box 1126, 
Pataskala, OH 43062-1126. 740-927-3098. 
admin@narsa-us.com www.narsa-us.com

N AVA J O - C H U R R O  S H E E P  A S S O C I -
ATION, PO Box 19840, Boise, ID 83719. 
208-562-1961. spindanceacres@gmail.com 
www.navajo-churrosheep.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
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ASSOCIATIONS

ALTERNATIVE BUILDING

BUILD UNDERGROUND houses/shelters/
greenhouses dirt-cheap! Live protected. 
Slash energy costs. Featured on HDTV. 
“Radical and innovated“ Mother Earth News 
800-328-8790. www.undergroundhousing.com

ALTERNATIVE ENERGY

POLAR
G-Class 

Best Downdraft

OUTDOOR WOOD FURNACE 
The industry leader in proven clean burn 

technology 
• All Fire no smoke. 

• Combustion efficiency 99.5% 
• Burns up to 60% less wood 

• 7 industry firsts 
• Carbon neutral 

• Oldest renewable energy. 
• Compatible with off-grid use

CONTACT 
Ultimate Outdoor Furnace LLC 

Les Radcliffe 
507-254-0622 

Polar Furnace Factory Rep Dealer/Agent 
opportunities 

www.ultimateoutdoorfurnace.com

BEEKEEPING

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

BOOKS

AWARD-WINNING NOVEL set in rural Ohio 
in the 1960s. Inspiring for all ages and 

seasons. $14.99 at all online bookstores.                       
jpenrodscott@gmail.com

CRAFTS

SEATWEAVING SUPPLIES,  chair cane, reed splint, 
Shaker Tape, fi ber & natural rush. Complete line of 
basketmaking supplies. Waxed linen cord. Royal-
wood Ltd., 517-MEL Woodville Rd., Mansfi eld, Ohio 
44907. 800-526-1630. www.RoyalwoodLtd.com

EGG CARTONS

The Egg Carton Store Best Prices, selection, high 

quality. 40 years of egg packaging and marketing 

expertise! Egg Cartons, Filler Flats, Stamps,  Egg 

Cases, Nesting Boxes, Supplies,  Poultry Care, 

Custom Cartons and Labels. Call for GREAT 

wholesale/pallet quantity pricing! 866-333-1132. 

FREE SHIPPING on all cartons and fi ller fl ats.  

WWW.EGGCARTONSTORE.COM

FEED

Nature’s Best provides premium ingredients and 
customer service manufacturing organic, non-
GMO feed across North America. Nature’s Best 
knows what is important to their customers and 
continually strives to provide trusted products 
and healthy, innovative options from poultry to 
livestock feeds.

FREE

SOON CHURCH/GOVERNMENT uniting, sup-
pressing  RELIGIOUS LIBERTY enforcing 
NATIONAL SUNDAY LAW. Be informed! TBSM, 
BOX 374 Ellijay, GA 30540, tbsmads@yahoo.com                             
1-888-211-1715.

GARDENING

SCYTHESUPPLY.COM European scythes.  Mow 
where your tractor can’t go. Custom-made han-
dles(snaths). 496 Shore Road  Perry, Maine  04667  
207-853-4750 , Free Catalog.  www.scythesupply.
com, FREE hat with scythe outfi t: use code CTY
at checkout. 

GREENHOUSES

HEALTH

100% ORGANIC
BLACK SALVE

Tablets and Salve
HERBAL PLUS PRODUCTS

1-800-996-3203
herbalplusnv@gmail.com

Advertise in the 

next issue of COUNTRYSIDE

866-848-5416

croberts@ogdenpubs.com

OPEN REGISTRY  

FOR HIGHLAND CATTLE
Contact for a free informational packet.

www.heartlandhighlandcattleassociation.org

www.highlandauction.com
heartlandhighlandcattle@gmail.com

417.345.0575 or text 417.733.3201

www.heartlandhighlandcattleassociation.org

PORTAGE
 and 
MAIN

Best Updraft

Classifi eds

The plant world freely 
provides humans with 
myriad ways to treat any 
number of illnesses and 
conditions that plague us. 
Delve into what the plants 
offer, and you will discover 
the means of bettering your 
life and the life of your family. 
Item # 11842,  $17.99

Order by calling 970-392-4419 or  
visiting Shop.IAmCountryside.com 

Promo code: MCSPANZ2. 
Price does not include shipping and handling. 

Natural Remedies to Create 
Resilient Emotional Health
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BUY, SELL, TRADE • EQUIP YOUR HOMESTEAD • PROMOTE YOUR BUSINESS
JUST $3.00/WORD: 20 WORD MINIMUM • JULY/AUGUST 2023 issue deadline is APRIL 19, 2023.

(Approval of an ad does not constitute an endorsement)

HOUSEHOLD PRODUCTS

WE MAKE HANGING 
LAUNDRY A BREEZE! 

High quality pulley clotheslines 
crafted in the USA, 

delivered to your door.
330-403-3010

www.skylineclotheslines.com

IRRIGATION

FREE SHIPPING on Drip Irrigation Kits for 
Gardens, Raised Beds and Hobby Farmers! 
Grow Bags, Weed Cloth, Mulch, Twine and 

more!  Fast Shipping. Free Catalog. 
www.berryhilldrip.com

OFF-GRID

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

POULTRY

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

Colored & White Meat Broilers, layer chicks, 
turkeys, lots more. Free catalog. Myers Poultry 
Farm, 966 Ragers Hill Rd., South Fork, PA 15956. 
814-539-7026. www.myerspoultry.com

POULTRY SUPPLIES

Local Hens Find Good Stuff Grown nearby. Join 
more than 3,000 other farms and connect directly 
with consumers by listing your farm. Your FREE 
farm profi le can showcase products with farm 
photos, your farm story, and google map locations 
where you sell. Made for ALL farms and food types.         

WWW.LOCALHENS.COM

FOR SALE 2 Jamesway 252 incubators, 2 side 
panels, 48 incubator trays, egg turner, time clock. 
$3000.00 OBO. 815-943-7396.

NRR Hatchery has been a family owned and oper-
ated farm in Northeast Oklahoma  since 2013. 1 Day 
Old Chicks, Hatching Eggs, Fresh Eggs, Mealworms 
and Farm  Goods. Local Pickup and Shipping 
Available. For more information visit our webiste at 
www.nrrhatchery.com

All-Natural Odor Control          

#1 Coop Deodorizer on the market.  

https://sweetpdz.com/coop-refresher

SEPTIC SOLUTIONS

TRY THIS BEFORE PUMPING your septic sys-

tem or replacing your drain field! Accelerator by 

Dr. Pooper  Drain Field Cleaner is a revolutionary 

non-toxic commercial-strength septic treatment 

that clears organic solids from septic tanks and 

drain fields. Money-back-guarantee! 

Order at DoctorPooper.com

TRACTORS

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

CLASSIFIEDS

Discover more lifestyle, farm & country properties

UCCountryHomes.com | 800.999.1020

COUNTRY
explore the

Work with the

company that allows

you to live the lifestyle

you love, while doing 

what you do best,

selling real estate.

Let us handle the rest.

HOME ON THE RANGE – Littlefield, TX

Enjoy Texas country at this 1.69-acre 
property set with a spacious 4-BR, 
3-BA home, gorgeous stone fireplaces 
and many more amenities ideal for fine 
country living. #42266-21060 | $235,000

SELL THE 
LIFESTYLE YOUlove

LARGE LOG HOME – Elk City, OK

Sitting on 7.79 acres of pastures, this 
3-BR, 2-BA log home has an open-
concept, fully-equipped kitchen, large 
rooms and a detached garage. Perfect for 
a family. #35059-46140 | $330,000

PRISTINE COUNTRY HOME – Statesville, NC 

This Cape Cod-style home boasts 3-BR, 
2-BA, a salt-water pool and more upscale 
comforts. Develop the 3.4 acres into a 
hobby farm or additional living space. 
#32121-50024 | $499,900

PLENTY OF SPACE – Claremore, OK

Conveniently located, this 3-BR, 2-BA 
charming and rustic home sits on 
1.5 acres and features a fully-fenced 
backyard, storage shed, metal shop and 
more. #35093-11308 | $185,000

PEACEFUL LIVING – Kings Mountain, KY

Find your peace on this 4.91-acre property 
with a barn, garden, above-ground pool 
and a stunning home with 7-BR, 4-BA, 
fresh paint and guest quarters.
#16017-60080 | $450,000

LUXURY IN THE COUNTRY – McGregor, TX 

Live a life of luxury in this 4-BR and 3.5-
BA home; enjoy the lavish lighting, large 
fireplace, garden shed and numerous 
other finely-crafted necessities.
#42254-00200 | $525,000

816.255.9551
JoinUnitedCountry.com

CONTACT US TODAY

Organic Mosquito 
Repellent

Ditch the itch and protect yourself from 
mosquitoes without using chemicals. This 
100% Organic Mosquito Repellent has a fresh 
lemon scent and comes in four 2 ounce bottles, 
perfect for your purse, bag, or car so you have 
it whenever you need it!

4-Pack      #8467     $12.99 
6 oz. bottle      #9939     $8.99

Find out more at  
Shop.IAmCountryside.com

or call 970-392-4419.

Please mention 
code MCSPANZ2. 

500
Find out more at 

Shop.IAmCountryside.com
or call 970-392-4419 
Please mention code MCSPANZ2. 

Great Grilling 
Recipes

Full-Color Photographs Illustrating Food 
Preparation, Grilling Techniques, Ingredients, 

and the Finished Dishes  #11603, $24.95
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HOME ON THE RANGE – Littlefield, TX

Enjoy Texas country at this 1.69-acre 
property set with a spacious 4-BR, 
3-BA home, gorgeous stone fireplaces
and many more amenities ideal for fine
country living. #42266-21060 | $235,000

SELL THE 
LIFESTYLE YOUlove

LARGE LOG HOME – Elk City, OK

Sitting on 7.79 acres of pastures, this 
3-BR, 2-BA log home has an open-
concept, fully-equipped kitchen, large
rooms and a detached garage. Perfect for
a family. #35059-46140 | $330,000

PRISTINE COUNTRY HOME – Statesville, NC 

This Cape Cod-style home boasts 3-BR, 
2-BA, a salt-water pool and more upscale
comforts. Develop the 3.4 acres into a
hobby farm or additional living space.
#32121-50024 | $499,900

PLENTY OF SPACE – Claremore, OK

Conveniently located, this 3-BR, 2-BA 
charming and rustic home sits on 
1.5 acres and features a fully-fenced 
backyard, storage shed, metal shop and 
more. #35093-11308 | $185,000

PEACEFUL LIVING – Kings Mountain, KY

Find your peace on this 4.91-acre property 
with a barn, garden, above-ground pool 
and a stunning home with 7-BR, 4-BA, 
fresh paint and guest quarters.
#16017-60080 | $450,000

LUXURY IN THE COUNTRY – McGregor, TX 

Live a life of luxury in this 4-BR and 3.5-
BA home; enjoy the lavish lighting, large 
fireplace, garden shed and numerous 
other finely-crafted necessities.
#42254-00200 | $525,000

816.255.9551 
JoinUnitedCountry.com

CONTACT US TODAY



Defining Quality
for Generations
For over a century, Murray McMurray Hatchery has remained a trusted, family-
owned 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. 

TM

FREE Shipping
on all full orders

of baby birds

M C M U R R A Y H A T C H E R Y. C O M      8 0 0 . 4 5 6 . 3 2 8 0

SCAN TO REQUEST A FREE CATALOG


