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when its time to 
make the right 

decision about 
heating and cooking...

These modern Tirolia Ranges 
not only cook till there's no to

morrow, it heats, provides domes
tic hot water & house heating! It also 

has the advantage of being the most fuel 
efficient stove on the market—burning any- 

th ing-wood, coal, scraps! Its' features include 
double bavarian dra ft-extra  large oven—extra 

large firebox-high impact enamel fin ish-flue  pipe 
connection possible from side and back-tight fitting 

gasketed firebox seal—all models are available in white 
and coppertone, extra large oven thermometer and so 

much more—(our 7 zh even has automatically controlled 
burn rate for your heating and cooking pleasure!'

T E C H N I C A L  D A T A T iro l  7N T iro l 7 h t T iro l 7
w id th  o f stove, inches 3 5 .4 3 5 .4 3 5 .4
depth o f stove, inches 2 3 .6 2 3 .6 2 3 .6
height o f stove, inches 3 4 .8 3 4 .8 3 4 .8
oven th erm o m eter yes yes yes
cooking surface, square inches 6 6 6 .5 6 6 6 .5 6 6 6 .5
appr. o u tp u t bo iler w /c o k e  I I ,  btu - 3 0 .0 0 0 5 1 .2 0 0
appr. o u tp u t bo ile r w /w o o d , btu - 3 1 .7 4 0 5 6 .3 0 0
radiated pow er w o od:

insulating cover open , b tu /h - 1 1 .9 5 0 1 5 .0 0 0
insulating cover closed, b tu /h — 7 .8 5 0 1 0 .2 4 0

w eight gross/net, lbs. a pprox . 5 4 7 /4 6 3 5 6 0 /4 7 6 6 3 5 /5 5 1

B
TIMUA

T I R S L I A  O F  A M E R IC A ,  INC.
71 W IS N E R  A V E N U E ,  M I D D L E T O W N ,  N E W  Y O R K  109 4 0  T E L E P H O N E  (9 14 )  3 43 -5 9 0 0

With Tirolia's manual or thermos
tatically controlled built-in boiler 
you can heat your entire home as 
well as all of your domestic hot 
water needs. They are even ad
aptable to any heating system

you'll know 
the right 
answer

*m
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Y ES, I W A N T  Y O U  T O  R U S H  M E  M O R E  I N F O R M A T I O N  A B O U T  
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GIVES YOU A SUPER GARDEN W ITHOUT 
HARD WORK OR PAINFUL BACKACHE!

AMAZING NEW TILLER WEIGHS 20 LBS . .. TILLS DEEP .. WEEDS NARROW ROWS 
FAST... (ITS ONLY 9 INCHES WIDE). . .  IMPROVES YOUR SOIL... MAKES BOTHER
SOME GARDENING CHORES FAST, EASY AND FUN!

Why Shovel Or Hoe? Use an
GASOLINE POWERED - EASY TO USE
IMPROVES YOUR GARDEN 7 WAYS!
1. High speed tiger tines granulate 

toughest clays into sandy loam. 
Unique tilling action improves your 
soil, can till 6 to 8 inches deep.

2. Makes weeding fast easy and fun. 
weeds 1 to 3 inches deep in narrow 
rows set 12 inches wide.

3. Gives you bumper crops of lush fruits 
and vegetables.

4. Gives you excellent flower beds helps 
your garden burst with beautiful 
blooms.

5. Gives you a garden others will envy.

6 . Aerates and thatches your lawn.
7. Cuts neat borders around gardens, 

walkways, shrubs and trees.

AGCO Wpeds Narrow Rows Fast
Liberal warranties... 15 day trial period, 
your money back if not fully satisfied. . . 
(Less shipping charges naturally)... 
Made by American Co. with 55 years 
experience in the manufacture of tough 
& reliable tools
Not available in stores. Sold by mail to 
save you money For literature crammed 
full of useful gardening tips write to:

AGCO. P O BOX 75 DEPT 0X3 
SOUTHAMPTON PA. 18966 
J I want more information. Please send 
literature to:

/

NAME ________________________

STREET 

CITY__

STATE ZIP
For rush delivery of literature cail:
215 947-8855 Mon - Sat 10 am - 4 pm



Decorate your house. 
with warmth!

Since 1877, the  Portland Stove Foundry  has made heating 
w ith  coal and wood a beau tifu l experience. As aes the tica lly  
p leasing as they are fue l e ffic ie n t, every Portland Stove 
Foundry model is s til l cast in sand using the  pa tte rns and 
sk ills  handed down th rough  th ree  genera tions of found ry- 
m en. Each stove is the  p roduct of a cen tu ry  of coal and 
w ood-bu rn ing  know ledge and rare sk ills . W e stand behind it 
today as we d id  in 1877.

U nder the  de lica te ly  scu lp ted  surface and rich ornam enta 
tio n , the  St. N icholas has a spacious cast-iron  lined in te rio r, 
shaker gra tes w ith  a d raw cen te r and an a n ti-c lin ke r door. It 
has m any im ita tions , but no successful ones. The d ra ft 
regu la tion  is precise so you can bake, boil or w arm  in its 
h idden oven. It w ill not break nor dent nor rust ou t. No 
m a tte r w hat your decor, Saint N icholas is sure to be the  focal 
po in t.

The Princess A tla n tic  g ives a k itchen a 
special w a rm th  and arom a yo u ’ ll never 
fo rg e t. O f the  few  coa l/w ood  ranges on 
the  m arket today, the  Princess A tla n tic , 
as w e ll as all our o the r m odels, are the  
resu lts  of stove b u ild in g  know -how  and 
innovative  design. I t ’s a lot less expen
sive than e le c tric ity  and is always 
dependab le  when the  power is ou t. A 
special w a rm ing  oven and copper lined 
hot w a te r tank are ava ilab le  as options.
To bake, b ro il, roast, saute or s im m er, 
the  Princess A tla n tic  w ill add charm  to 
any k itchen .

W e make many m odels. So come see 
the  new est...o ldes t wood and coal stoves 
in A m erica  at your local dea ler or at our 
show room .

Since 1877

We're still making history.

57 Kennebec St. 
P.O. Box 1156 

Portland, M E 04104 
Tel. [207] 773-0256
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MAKE
JE L L IE S  AND JA M S  

WITHOUT SUGAR
Imagine fresh strawberry jam on 
your table this spring made without 
sugar. Imported from Denmark, a 
form of natural citrus pectin allows 
you to make jellies and jams without 
sugar. If you have eliminated fruit 
preserves because of the 45 to 
50% sugar content, better health 
and the wonderful flavor of 
homemade preserves can be part 
of your life again. Simple instruc
tions make it easy. This pectin gells 
as effectively as conventional pec
tin that requires sugar, costs only 
slightly more and saves the cost of 
28 to 38 pounds of sugar. The ber
ries for people who care about their 
health. 8 oz. package makes 50 
pints. $6.00 + 1.50 postage and 
handling. Satisfaction guaranteed. 
WHITNEY MC DERMUT CO.

Department 351
474 Main Street, Fort Lee, N. J. 07024

Old Fashioned Goods in endless variety. C eil
ing fans, kerosene lamps, wood stoves, oak 
furn iture, gardening tools, weather vanes, 
churns, w ater pumps, dairy and farm  equip
m ent, copper and cast iron cookware, farm  
bells, w indm ills , and all other merchandise 
you could expect from arj.o le  tim e country 
general store. A ll new goods in our big, 250 
page “ W ish and W ant Book”  catalogue. 
O rder your copy today... only $3.75 ppd.

CUMBERLAND GENERAL STORE 
Dept. FP81, Route 3, Crossvllle, Tenn. 38555

Do More Jobs 
Easier and Faster

BACHTOLD
Weed Mowers and Attachments

□  Big 50" Lawn Head
□  30” Lawn Head
□  Cultivator/Tiller
□  Weed Guard „  t f
□  Sulky with brake 1 ^ 1 1 '
□  Horizontal & vertical *

Write or phone today for complete details

MICHAEL MARLAK
371 Carter Rd., Thomaston, CT 06787 

203/283-9112

L e t t e r s
FOWL PLAY

Dear FARMSTEAD,
I’m writing in regards to an article 

written in the Farmstead Magazine, 
Early Summer edition. The article 
was “ Raising Pigeons.” It was well 
written on feeding, building and the 
history of pigeons. But when it came 
to the part on butchering, it really 
made me furious.

The description said to put the 
young squab upside down in a funnel, 
pull its head through the small 
opening, take a sharp knife and slit its 
throat to let the squab bleed out in a 
bucket. I wonder if other people who 
read this article had the same sick 
feeling in my stomach as I did. 
Doesn’t anyone have any feelings or 
compassion for God’s beautiful crea
tures anymore? Its apalling and cruel. 
Please print this in the next issue and 
any one who feels the same way as I 
do please voice your opinion.

I’m a nature-lover and I’ve seen so 
much cruelty to animals being slaugh
tered that its time someone stood up 
and told these people that there are 
other quick ways applicable if you 
have to slaughter these beautiful 
birds. Your Farmstead Magazine is 
wonderful with many excellent arti
cles in all the issues, but this one 
really made me sick. Please continue 
to write this great magazine. I hope 
author Kent Brown has second tho
ughts when he reads this article. He 
needs a prayer.

A concerned bird
and animal lover.

REPLY TO FOWL PLAY

Dear Concerned Bird and Animal
Lover,

Don’t stop reading Farmstead be
cause of my article. What I’d like to

do is explain why I wrote the article in 
the manner which I did.

The procedure I diagrammed in my 
article about butchering squabs is the 
exact same procedure used by all the 
squab farms of the world. They have 
been slaughtering squabs in this 
professional manner for decades. In 
order to make the meat palatable and 
safe to eat, a bird (and all livestock) 
needs to be “bled out.” This blood 
can be returned to the soil via the 
compost heap. When I wrote the 
article I wanted to give the readers a 
complete, “ how-to,” approach. Dele
ting the method of butchering would 
have left the article incomplete.

I hope this explanation will relieve 
some of the personal contempt you 
are directing at me.

I never realized that my article 
could offend someone as much as it 
did with this person. It’s just another 
learning process to adjust to I guess. „

Concerning the moral aspect of 
butchering, which you feel is cruel: I 
would like to say that I haven’t seen 
one slaughtering method used to 
date, that I could personally say is 
totally humane. The way that I 
described is as humane as any. 
Hanging an alive bird upside down in 
a funnel, causes the blood to go to the 
squab’s head and numbs and quiets 
the bird before slaughter.

One thing I’m accused of too often 
is that I’m too blunt and direct when I 
speak. I did the best I could. We all 
see things differently in this world, 
and I’m in no position to say if you are 
wrong or right. But it is your opinion, 
and I respect you for that.

Also whether a person is omnivor- 
our or vegetarian, a life has to be 
taken in order to eat. The plants in the 
garden are as much alive as a lamb, 
calf or chicken. It has been proven 
that plant life does have feelings and 
can in fact feel pain.

In order to exist we must butcher 
animals or harvest plants. In both 
cases there is pain. The rules of 
nature are hard set and clear cut.

Neither side has the right to judge 
the other. Say a prayer for all of us, 
and make it a joyous one.

Kent Brown 
Mukwonago, Wisconsin
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Garden Way’s _ _

Cou ntryWisdom
Bulletins 3 8

Garden Way Bulletin A-2 Garden Way Bulletin A Z7

A-2 A-27
finritrtl WiY Bulittai H.i

Country Wisdom at its best . . .  
brief, accurate and ever-so-helpful!

Each bulletin covers a single subject thoroughly. Withoui 
frills. Bulletins are 28 to 32 pages long and well-illustrated. Oui 
authors are experts on their subjects. And they pass on to you all the 
techniques and methods which they have found to be most useful 
and efficient in a logical step-by-step order.

A-22

Building & Using____

Cold Frames

Carden Way Bulletin A-39

52
Great

Winter Squash 
& Pumpkins----- , Imputing

Your._____
Soil_

Axes 
Chainsaws

MsJmentuiee
i/ A  jl

;>Kte W»y Bulletin A-13

Gardening
Answers

Garden Way Bulletin / Garden V&»y Bwifetin

A-39 A-24 A-55 A-13 A-20 A-49 A-57. A-33 A-66

Cover 
Crop 
Gardening
Soil Enrichment
with
GREEN

M A N U R ES

CrowlSHefe 
for the Kitchen

Garden Way Booklet A-5 Carden Way Bulletin A-ti

B ids,

Garden Way Bulletin A-*4

”SCA T”
ffiSHJs&iceiii...

CUfdcn Way Bulletin A-15

& Stove
Cleaning

Garden Wav Bulletin A-H

Building A 
Solar-Heated
Pit Green]

X T X o T A-64 A-4 A-8 A-l A-15 A-14 A-37

Build AIL
Ihc _
OniMS
A n ti U nw  to 

Grow Than

Garden Way Bollcun A W

JtVfcs j**atO <**fc*i

Garden Way Httlkbn A-9

Cooking.
with Honey SkawSSJkL

firewood

Garden Way Bulletin A-tJ.

Grafting.
Fruit
Trees

What to Do 
When the 
Power Fails

l

Way BuiMfr-*40

s and
Chickens

Canker Way BuBefari A-l ?

A-5 3 A-5 4 A-19 A-9 A-62 A-l 1 A-35 A-60 A-17 •

A-67 Buying Country Land 
A-68 Grow the Best Com 

A-69 Fast-Growing 
Firewood 

A-70 Woodlot
Management 

A-71 Grow Super 
Salad Greens 

A-72 How Safe is 
Your Water? 

A-73 Drought
Gardening

FULL MONEY-BACK GUARANTEE
Garden Way Publishing Co.

Dept. A885, Charlotte, VT 05445

SAVE! Only $ lafi.a.'vshe0”r“0r?y
TO: Garden Way Publishing Co.,Dept. A885, Charlotte, VT 05445

CD Check/Money Order CD Master Charge/VIS A 

Acct. #  ____________________________________

Please send me the Country Wisdom Bulletins 1 
have circled below. I have enclosed S ______
Please add SI .00 postage and handling on orders 
under $7.00.

Exp. Date.

NameS A1 A2 A 4 A5 A8 A9 A 1 1 A 1 3 A 1 4 A 1 5  
x
|  A17 A19 A20 A22 A24 A27 A33 A35 A37
OC
S A39 A 49 A53 A54 A55 A57 A60 A61 A62 
S
" A64 A66 A67 A68 A69 A70 A71 A72 A73

I f  you prefer not to cut this page, you may order on a separate sheet o f  paper.

Address

City___

State Zip
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COMPOSTING: CRATES ARE 
GREAT

Dear FARMSTEAD,

I’d heard and heard about compost
ing till I was green in the face. But 
every composting device I read about 
seemed to run into more blueprints 
and carpentry than a chicken coop for 
a Jersey cow. So I said, forget it! But 
not so firmly that I didn’t experiment.

I scavenged a cardboard carton that 
had formerly hosted a refrigerator. 
With a stout stick hammered full of 
spikes, I started beating the box, to 
give it proper ventilation. My son was 
glad to take over, as it was so much 
like hitting home runs. I filled the 
well-ventilated box with leaves and 
unwanted plants. But as soon as the 
green stuff had its quota of water the 
box took a loose lurch over on its side.

So I stepped down to a washing- 
machine carton. But the bottom fell 
out when I tried to move it. Smaller 
cartons scrounged from local trash 
bins were likewise tops at putting on a 
bottomless act.

Then I hit on wooden fruit crates, 
freely available from local supermar
kets. Advantages: No big-time con
struction project necessary, and they 
are light and strong enough to be 
turned over anytime. So I figure to be 
in costfree compost equipment as 
long as people can afford store- 
bought fruit.

To save water, I pile up the crates 
three high. The excess water hosed 
onto the top one soakes to the second 
and on down. I place the crates under 
a tree, so the excess water from the 
last crate gives the tree a free drink. 
The compost should be hosed down 
every other day and the boxes turned 
180 degrees at least once a week.

Thin, wide pieces of waste lumber 
or plywood make adequate covers for 
the turned-over crates. You can tie or 
wire each cover on or, more simply, 
just hold it on with your hand as you 
flip the crate over.

When my compost has ripened to 
its squishiest best (about six weeks), I 
give it back to Mother Earth, though I 
leave some of it sticking to the crates 
to speed production of the next 
generation of vegetable manure.

This whole operation may sound 
pretty Robinson-Crusoe, but it beats 
any adventure-in-carpentry installa
tion I’ve run across.

R. Davis 
Los Angeles, California
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Protect 
Vour Home 

Prom

No W ater Damage o Easy To Use! 
Safe, Fast and Dependable

Chimfex Chimney and Wood-Burning Stove Fire Extinguishers smother flue 
fires that occur from built-up soot in residential and commercial fireplaces 
and other chimney exhaust systems. Fire Departments use it-so can you.
No water damage. Specially-formulated chemical fire extinguisher smothers 
flames quickly, safely. Flue fires reported up 25% in one year - don’t let 
your home or business be among that number!
A v a ila b le  a t f ir e p la c e  d is tr ib u to rs , d is c o u n t a n d  f ir e p la c e  e q u ip m e n t  s to re s  

S ta n d a rd  R a ilw a y  F u s e e  C o r p .,  Signal Flare Div., Box 178, Boonton N.J. 07005

Build Your Power Equipment Needs 
Around One Multi-Use Convertible

ALL GEAR DRIVE MAINLINE NC) BELTS-NO CHAINS
v /  /  I v l  _ .... ... \  \  Pumps &Cuts Grain 

Weeds & 
Grasses

44"
Sickle Bar 

Mower

Rotary'

ImJ 1 Tills, Cultivates If  ^
1 ■ 1 
I I I & Composts * ■  lu )

^  t & M m Z

r  26" Rotary 
Tiller

I mmi

H I

Sprays
High-Pressure 

Sprayer & Tank

Hauls & 
Transports

Throws
Snow

There are over 15 different 
Work-saving MAINLINE Attachments! 
Diesel or Gasoline Models Available.

Splits Logs Hydraulic Log 
<*”“  Splitter

Thousands of American gardeners have rec
ognized the VALUE, VERSATILITY and HIGH 
QUALITY of the MAINLINE design. Their 
MAINLINE machines work long after other 
single-use machines have been put away 
and at a lower cost because with MAINLINE, 
you have one power unit for all your equip
ment needs! For more factual information, 
call or write today!
MAINLINE Box 348 London, OH 43140 

ph. 614-852-9733



Test the h 
dehydrat
T R Y  c n a w e ji________
F O R  10 D A Y S - F R E E !
Many people have decided they 
want a dehydrator and are now 
faced with this tough question...

“WHICH SHOULD I BUY”?
We at Down to Earth Enterprises feel 
we have the answer. We are 
committed to handling the best in 
back-to-basics products, so we tested 
every dehydrator we could find (9 
brands in all). We found a 
revolutionary new design, Harvest 
Maid's Preserver™ model. It is by far 
the best dehydrator we have ever 
tested. Here's why...

ROUND IS BEST
Comparison testing proved to us the 
ultimate shape for a dehydrator is 
round. With virtually all conventional 
square dehydrators we experienced 
uneven drying. Food dries fastest near 
the side where the air enters the 
chamber and slowest near the side 
where it exists. Not so with the Harvest 
Maid Preserver's patented 
Converga-Flow™ system. Air enters 
from all sides of the round tray, flows 
horizontally and exits through the 
center. The air has to travel only 1/2 
the distance, the food is surrounded 
and the drying is even.

EXPANDS TO MEET NEEDS
Harvest Maid offers the only 
expandable dehydrator we've ever 
fpund. It can be perfectly sized to your 
exact needs; you can't get stuck with 
one too small or one too large. You 
startjwith the basic four tray unit (four 
sq. ft.). With the accessory Add-A- 
Trays™ (two per set) you can expand 
your Harvest M aid to a total of twelve 
square feet. Your initial investment 
is low and you expand your square 
footage only as the need arises!

REAL ENERGY SAVINGS
When you have only one tray of food 
to dry in a conventional dehydrator, 
you still have to heat an entire 
chamber of eight to twelve trays. 
However, with the modular Harvest 
Maid design you only put one tray on 
the unit if you have only one tray to 
dry, etc. Your heater never heats 
empty space!

EXPERT’S OPINION
Deanna Delong is the premier author 
in the field of dehydration. In fact, a 
Saturday Evening Post review (Oct. 
1979) said Deanna Delong's book 
How to Dry Foods "is a book that tells 
you everything you need to know 
about this subject." When we asked 
Deanna Delong about the Harvest 
Maid Preserver dehydrator she said, "I 
have seven different makes of 
dehydrators and it (the Harvest 
Maid Preserver) is the one I use the 
most all year round. It is the one 
that I keep in the kitchen."

NOT LIKE OTHER DRYERS
In other vertical dryers we tested, the 
air travels up through the trays. The 
food on the bottom tray dries first, the 
top tray last. This means the trays must 
be constantly rotated.

The Harvest Maid's pressurized outer 
ring of air eliminates this problem. First, 
hot air is evenly pressurized up and 
down the entire outer chamber; then, 
each individual tray is fed its air 
horizontally from that chamber.
Harvest Maid is the only vertical dryer 
with horizontal airflow. It dries evenly 
bottom to top; no tray rotation needed

DON’T TAKE OUR WORD
The proof is in the testing. That is why 
we are offering this exceptional 10 
Day, "see for yourself" free home trial 
at our special price, just $94.50 (17% 
below manufacturer's list of $114.95). If 
you are not thrilled with the Harvest 
Maid, simply return it for a Full and 
Immediate Refund including your 
$6.00 freight! We are so confident you 
will love the Harvest Maid, that we are 
making the following special offers:
ACT NOW AND RECEIVE THIS 

TOTAL VALUE OF $30.80 -  FREE

We will give you Deanna Delong's 
book How to Dry Foods (a $5.95 
value) -  FREE just for trying the Harvest 
Maid. In addition, if you decide  to 
keep the Harvest Maid, we will give 
you a $24.85 starter-set of the 
following accessories -  FREE:
•  Two Add-A-Trays™ ($15.95 value)
•  2 patented Clean-A-Screens™ that 

detach to make food removal a snap 
and 2 Solid Sheets that allow you to 
dry fruit leathers, etc. ($8.90 value)

/----- rr

M
PHONE YOUR ORDER TOLL-FREE-

1-(800) 3 2 8 -7 4 0 3

Credit Cards Welcome

(in Minnesota 612-332-2614)

UL listed/700 watts/white/thermostat 
90°-165°/electric fan driven.

TM

1228 Chestnut Ave. 
Minneapolis, MN 55403_

□ Enclosed is a check or money order 
for $94.50 + $6.00 freight and 

handling. Please send me the basic four 
tray Harvest Maid Preserver dehydrator, my 
FREE ($30.80) accessory starter set and 
book. I understand I may return the 
dehydrator and accessories within 10 days 
if not completely satisfied and collect a full 
refund including my $6.00 freight and 
handling. Deanna Delong's book is mine to 
keep!

Name

Street

City State - Z i p _ -------
(Minnesota residents add 4% sales tax) 
Send to: Down to Earth Enterprises 

Free Trial Offer Dept. FSJA-11 
1228 Chestnut Ave. 
Minneapolis, MN 55403

©  Down to Earth Enterprises
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FOOD PRESERVERS
Discover Dehydration
In addition to canning and freezing, you should also 

know about the benefits of home food dehydration.
Dehydrating is an excellent method of preservation; 

especially when you consider the benefits of •  nutri
tion (low heat does not kill as many vitamins and 
mi nerals) •  econom y (it costs only a few pennies to dry 
entire loads) •  space saving (dried foods shrink to 
about Vi their normal size and weight) •  fun and easy  
(most foods need little or no preparation).

Excalibur makes the finest dehydrators on the mar
ket and has many sizes and models to choose from. 
Best of all they are affordable with prices from $99 to 
$179.

Send For FREE Information
The Modern Pioneer
6994 Sunrise Blvd. D ep t. F-107  
Citrus Heights, CA 95610 
Phone (916) 969-5479  
□  Yes! Send me more details on Excalibur 

Dehydrators
Name

Address 

City___ State Zip _

j Zucchini 
i Cookbook
■ Everything from zucchini marmalade 

to zucchini raisin pie; with over 250 recipes. 
Lots on canning, freezing, storing. 
RECIPES for all kinds of winter and 
summer squash, too. Now, you'll actually 
love all that zucchini!. Only $3.95 (2 for 
$6.95) plus 80c: postage and handling. 
Send to: Garden Way Publishing Co.,1 
Dept. A786, Charlotte, Vermont 05445.

m Vll
| yI WHY BE A

CHIM NEY
SWEEP?

“Featuring Renowned Chimney 
Sweeper Vacuum System”

and other equipment available.

•  Independence
•  Unique Profession
•  G ood incom e, p a r t /  fu ll tim e
•  Training Program

Licensed by the Commonwealth of 
Massachusetts Dept, of Education

CONTACT: Master sweep
The New England School 

of Chimney Sweeping 
Box 357F. W illiam sburg, Mass. 01096 

413/584-5971

HOMEMADE YOKES AND BOWS 

Dear FARMSTEAD,

I’m wondering if you could help me 
out. I have a pair of steers and I’m 
very interested in making my own 
yokes and bows.

Do you or maybe your readers know 
of a place or someone I might write to 
in order to get any patterns or 
information on this lost art? Any help 
at all would be greatly appreciated. 
Thank you!

Leroy G. Cronkkite Sr.
P.O. Box 206 

East Livermore, Maine 04228

*Read Farm stead, Spring 1981, 
“Yoking Your Oxen Calf.’’

FARMSTEAD AND SHUT-INS 

Dear FARMSTEAD,

I just ran across an old issue of I 
found it very interesting. I am 
enclosing a one-year subscription and 
can hardly wait for it to start arriving.

Also, I am in the business of writing 
to shut-ins. Many of them are the kind 
of people who would enjoy reading 
Farmstead. If any of your readers 
have past issues they wish to donate, 
we could sure use them. If anyone is 
interested in writing shut-ins, I will be 
happy to send you a list. A little gift or 
card or letter can do wonders for a 
shut-in. And sending it can do 
wonders for you!

Thank you for publishing a fine 
magazine!

Mrs. Pat Castle 
3212 Mark Circle 

Indep., MO 64055

HANDLE WITH CARE

Dear FARMSTEAD,

After reading the articles “ Milking 
Your Goat’’ I thought “ tailing’’ 
sounded a bit excessive, although 
maybe necessary in extreme cases. 
Being new to goats and having a first 
kid doe (as well as a first calf heifer) 
I’m feeling my way around udders. 
We got a doe for free because the 
previous owner couldn’t handle her 
during milking. My husband built a 
milking stand with the addition of a 
strap to go under her belly so when

she tried to lie down she couldn’t get 
her backside down. When I was 
finished milking her I gave her a 
carrot or an apple and a pat on the 
neck. In a week she was standing 
quietly to be milked, now I don’t need 
to close in a stanchion on her neck.

I had trouble with our cow when she 
first freshened. She tried to kick me, 
looking back out of pain, not because 
she’s nasty. We tried tying a hind foot 
back, but she resented that. I asked a 
dairy farmer friend what to do and he 
said to tie her head tight so she 
couldn’t move it and to milk with only 
the thumb and forefinger because the 
teat is very sensitive at first. It worked 
beautifully. Not one flying foot.

Then the realization that this was 
our goat’s problem, or could have 
been. Both our goat and cow are 
doing fine, though, our goat prefers a 
thumb and three fingers instead of 
four when being milked.

Betsy Salvati 
Turner, Maine 04282

SURPRISED AND AMAZED 

Dear FARMSTEAD,

I have just received my first issue of 
Farmstead Magazine. I am surprised 
and amazed at the amount of informa
tion in just one issue! I haven’t even 
finished reading all of the articles and 
I have learned quite a bit from the 
ones I have read!!

I hope to relocate to a small farm in 
the near future and will look forward 
to receiving future issues to help me 
decide on the right property for me. 
Thank you!

Paul Roth 
2517 Ogden Avenue 

Akron, OH 44312

MILK STRAINER?
Dear FARMSTEAD,

I enjoy your magazine very much. 
The articles are understandable and 
interesting.

I have been trying to find a milk 
strainer. None of the places I have 
tried have them. (Cumberland Gen
eral Store, Lehman’s Hardward, Glen 
Bel’s). Do you know of a source of 
milk strainers?

Thank you for any assistance you 
can give.

Bob Gray 
Route 1, Box 332 
Allen, Oklahoma 74825

8 FARMSTEAD MAGAZINE



H ie  best Kind of bread 
comes from fresh whole grains.
H ie  best kind of grains 
come from Grovers.

Storebought whole wheat bread costs up
wards of 80c a loaf. Additives and all. Or, 
you can buy the flour and bake it yourself for 
around 30c*. But storebought flour loses 
over half its nutrients in just two days after 
milling: can you be sure how old it is?

Whole grains, on the other hand, keep all 
their nutrients safely locked inside until the 
moment they’re ground. Baked right away, 
they make the most delicious, nutritious 
bread your family ever enjoyed. Better yet, 
whole grains cost less than flour!

We know families who, switching their 
protein emphasis from meats to whole grains 
and legumes, have saved 40% a year on their 
food budgets. That’s not chicken feed.

We can supply all the bulk whole grains 
you need: wheat, barley, rye, millet, rice... 
and many more. Legumes, too — beans and 
peas, lentils and soybeans. Mail the coupon 

for details.
If you’re not sure 

which types of grain 
your family would 
best enjoy, ask about 
our sample packs. 
They’re a sensible, 
economical way to 
begin your grain 
buying.

We’re not new to 
the business. In fact, we supply many of the 
other suppliers!

The Marathon & Kenwood
To grind your grains, you need a mill. Our 

top-rated Marathon grain mill’s unique 
shear-slice action grinds all grains, even 
legumes — and grinds cool to prevent 
oxidation.

Then, to mix and knead your dough, there 
is no finer mixer than the sturdy, reliable

Kenwood. Its powerful motor will mix 
dough enough for 6 loaves — without strain
ing, even at the slowest setting.

Bread in 90 minutes
Wi t h  G r o v e r ' s  

M a r a t h o n  w h o l e  
grains, a Marathon 
mill and Kenwood 
mixer, you can make 
the m ost delicious 
bread — from mill to 
mixer to oven to table 
in just 90 minutes.

We’ll be delighted 
to send you the recipe.
For that, and for information about our 
products, please mail the coupon (or write to 
Grover’s, Dept. 10408 ,2111 So. Industrial 
Park Ave., Tempe, AZ 85282). Do it now — 
while the idea’s still fresh!
•Organic Gardening. Jan 1981

W ant faster service? 
Call TOLL FREE 
800-528-1406
In Arizona, call 967-8738

|  Mail to:

Grovers
Dept. 10408
2111 So. Industrial Park Ave., Tempe, Ariz. 85282 J
□  SOUNDS GOOD! Please rush me complete | 

information about Marathon whole 
grains, the Marathon mill and Kenwood 
mixer. No obligation, of course.

□  TASTES GOOD! Please send me your i 
recipe for 90-minute bread!

NAME ______________________________
ADDRESS ___________________________
CITY _______________________________
S T A T E ________________ Z IP __________ I
_________________________ I

The Marathon

The Kenwood
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MORE THAN A GRAIN MILL
• Not only is our Model 
No. 60 a Power Grist 
Mill — you can turn it 
with a Hand Crank,
too!

Either way it’s the 
practical mill for:
□ whole wheat flour
□ corn meal
□ bone meal
□ shells & bark

□ feeding livestock & poultry
□ grinding roots & spices
□ dry, moist or oily grains
This rugged cast iron mill is fully 

adjustable. Lots of folks have used our 
products since 1858.

The C. S. BELL CO.
Box S-91, Tiffin, Ohio 44883

[G] SEND BROCHURE TO:

N a m e ___________________________________

Address ________________________________

C ity  ___________________________ _

S ta te ________________ Z i p ______________

The C. S. Beil Co.
Box S-91 • 170 W. Davis St. • Tiffin, Oh. 44883

r
FEED YOUR 
FAMILY, NOT 
YOUR FURRY 

FRIENDS.

SEND FOR FREE 
LITERATURE ON

Hauahart
LIVE ANIMAL 
CAGE TRAPS!

Write:

^W o o d s tre a mCORPORATION
Dept. F

Front & Locust Sts. 
Lititz, PA 17543

ASK  FARM STEAD

Does the condition of sheep prior to 
breeding affect conception and repro
duction?

Yes and no—depending mainly on the 
breeding season, says Dr. Joe White- 
man, sheep specialist at Oklahoma 
State University.

The relationship between how fat 
ewes were and whether they con
ceived and had single or twin lambs or 
triplets was significant at only one 
time of the year-during the spring.

Ignoring differences in breeds, 
Whiteman said research “ found that 
ewes producing triplets averaged a 
little heavier than ewes producing 
twins, which in turn were a little 
heavier than ewes producing sin
gles.”

Otherwise, the only significant 
factor appeared to be the season in 
which ewes were bred. “There was a 
strong tendency for fatter ewes to be 
more likely to conceive during the 
spring season and produce more 
lambs as compared to the thinner 
lambs,” Whiteman said.

No clear relationship was evident 
between the condition of ewes, their 
conception and their lambing rates 
when mated in September and Octo
ber, the sheep specialist said.

During the breeding season in 
January and February, fertility was 
higher overall but appeared to have 
no relationship to how fat or thin ewes 
were.

The single exception to all of these 
findings was ewes who ranged from 
skinny to emaciated—or a score of 4 
points or below on the condition 
scoring chart used by Whiteman. 
These skinny to very skinny ewes had

an overall lower reproductive rate 
than those in moderate flesh to fat 
condition.

—Oklahoma State Dept, of Agriculture

I lost my whole bee colony even 
though I left plenty of honey in the 
hive for winter survival. I don’t want 
this to happen again this year. Could 
you tell me why this happened and 
how I can keep my bees alive next 
winter?

This is a common problem. If the 
winter was too cold, the begs couldn’t 
move onto new stores and so starved 
in place.

Some of this sort of kill is possible 
even if the winter is mild by most 
standards. Cluster size simply may 
have been too small and, therefore, 
the population not efficient in produc
ing and conserving enough heat to 
survive the cold.
Cluster size also has a corollary. The 
fall bee population is made up of 
winter bees which are programmed to 
be energy and food conservationists, 
their summer sisters produce and 
consume resources far more extrava
gantly. A reduction in cluster size, 
therefore, also means fewer of these 
more efficient kinds of bees, ultimate
ly contributing to less successful 
wintering.

Late honey flow can be the culprit. 
In their frenzy to get the last drops of 
fall nectar the bees pack the brood 
nest with honey, and the queen 
becomes honeybound. She literally 
has no room to produce the quantity 
of sorely-needed winter bees neces
sary for cold weather survival.

It benefits the beekeeper to watch 
their colonies during a fall flow and to 
manipulate them, providing adequate 
room for the queen to lay eggs during 
those critical months (October and 
November) preceeding winter.

We have a patch of black raspberries 
which give us a nice yield every year, 
but large canes seem to dominate. 
Can they be cut out early or will this 
injure our bush?

Pruning is one of the most import
ant practices of raspberry culture.
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J l  t o o f f o  r  a l t S e a s o n s . . .

Farmstead . .
t o  u o u r  f r i e n d s  l

Y our g if t  w ill he lp all year 
’ round w ith  expert advice on ^  
gardens, she lte r, energy and ' 4 ^  

f/S "  livestock care.
For on ly  $12.00 your fr ie n d  w ill receive 
the  next e igh t issues of F A R M S T E A D .
You may en ro ll add itiona l fr iends  at 
the  special d iscount rates shown 
below. S im p ly  f i l l  in the  coupons and 
m ail w ith  your paym ent.

-  —  —  — USE THIS HANDY ORDER FORM*

Give Farmstead to your friends at special discount 
rates! Second, third and fourth subscriptions at 
prices shown. W e’ll send an attractive card 
announcing your gift.

Y our Name _  

Y our Address

.Z ip .

FARMSTEAD MAGAZINE 1st SUBSCRIPTION~$l 2.00 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $12.00 for eight regular issues.
Name .......

FARMSTEAD MAGAZINE 2nd SUBSCRIPTIONS1.00 
Box 111 Freedom, Maine 04941
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $11.00 for eight regular issues.
Name

Address_________________________ —--------------------- Address
____________________Zip

Sign card from: Sign card from:

FARMSTEAD MAGAZINE 3rd SUBSCRIPTION-SIO.OO 
Box 111 Freedom, Maine 04941
Please enroll the person listed below' as a subscriber to 
FARMSTEAD. Enclosed is $10.00 for eight regular issues. 
Name

FARMSTEAD MAGAZINE 4th SUBSCRIPTION-SIO.OO 
Box 111 Freedom, Maine 04941
Please enroll the person listed below' as a subscriber to 
FARMSTEAD. Enclosed is $10.00 for eight regular issues. 
Name

A H H i-p s k Address
— ____________________________________Zip —
Sign card from: Sign card from:

HA81
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However, it is often neglected entirely 
or improperly done. Proper pruning of 
raspberries makes fruit picking easier 
and individual fruits will be larger. 
The shortened canes are not as likely 
to break under the weight of a fruit 
According to Dan Kinzler of the North 
Dakota State University Cooperative 
Extension Service, the pruning me
thod you choose depends on your type 
of raspberry growth system. There 
are two types of raspberry production 
systems: The continuous “ hedge 
row” and the “ hill” system.

In the hedge row system, spring 
pruning consists of thinning the canes 
to six inches apart of leaving eight to 
ten canes per two feet of row. The row 
should be only 18 inches wide. The 
remaining canes should be cut back to 
a height of three feet. This spring 
pruning should be done in early 
spring before any growth takes place.

If you are using the hill system, 
spring pruning consists of selecting 
six to ten canes and removing all 
others. The remaining canes should 
be shortened to three and a half 
to four feet in height. The object of 
the hill system is to keep “ hills” 
spaced so that you can cultivate on all 
four sides of the raspberry plants.

In midsummer, after the raspber
ries have finished fruiting, all canes 
that bore fruit should be removed at 
ground level. These old canes will die 
the following winter since the canes of 
raspberries live only two years. 
During the first year, each cane grows 
from a short starting from the root. 
The second year cane will fruit and 
die. The canes that fruited compete 
with young canes for moisture and 
nutrients. These canes also harbor 
insects and diseases. Destroy all 
refuse removed in pruning.

I have been making butter in my 
blender, going strickly by the book- 
letting the cream stand at room 
temperature for only an hour--and 
then washing the butter extremely 
well. But no matter what I’ve tried, 
the butter always tastes perfect when 
first done, but then develops a strong 
taste and smells like cheese. No one 
in the house will eat it.

The reason why your butter in 
storage develops a strong taste and a 
cheese-like odor is due to a high 
bacteria count in the milk (cream). 
We suggest you pasteurize your milk 
in order to correct this problem.

Can rhododendrons be propagated 
easily? I have a lovely bush and was 
wondering if I could take a cutting.

Doug Routley of the University of 
New Hampshire tells us:

Although it’s not a common prac
tice, I recently propagated one of 
mine by division. Perennials, ground 
covers and some shrubs are propa
gated this way but not rhododen
drons. Nevertheless, I dug up one of 
my plants and ended up with four.

Actually, I was separating branches 
of the main plant that had formed 
independent root systems, a process 
called layering. Branch rooting often 
occurs naturally on plants the branch
es of which bend to the ground rather 
than grow upright.

I was moving a fairly large plant to 
give more space to its neighbors when 
I discovered the layers. Each branch 
was cut from the mother plant, saving 
as much of its root system as possible. 
The top was cut back severely to 
encourage branching. Lined out in a 
woodsy place, they will be moved to 
the garden when they are larger.

You can inspect your rhododen
drons, especially if they are large, to 
see if layers are present. If not, you 
can provide some encouragement.

S O T Z  M O N ST E R  M A U L
FAST-N EASY WOOD SPLITTING

$24.95 DELIVERED

SPECIFICATIONS

Weight: Head-12 lb. (Total
weight 15 lb.)

Construction: High-carbon steel
head, hardened edge.
High strength steel 
handle.

Guarantee: 1-YEAR TRIAL OFFER 
+ lO years against 
failure.

Price: $ 19.95 Factory pickup.
$24.95 Delivered to your door.

VISA or MASTERCARD RUSH ORDERS 
CALL TOLL FREE 1-800-321-9892 

Inside Ohio 1-216-236-5021 
OR SEND CHECK OR MONEY ORDER.

Sorry No C.O.D.'s

•Splits most logs in one lick-won't 
stick.

• No struggling lifting heavy logs up 
to high priced power splitters.

• Drop 'em, saw 'em, stand 'em up, 
and split 'em!

•Forget about lost, stuck, or flying 
wedges.

•No gasoline, no set-up, no take
down.

• No wooden handles to replace.
• No gimmicks. Just simple physics!

We at Sotz have been making the 
same quiet offer for years: Try a 
Monster Maul at our risk! Within one 
year, if you don't think it's the fastest, 
least tiring method of splitting fire
wood, let us know, and we will give 
you your money back, including 
shipping . . . .  Plus, it's guaranteed 
against failure for lO years.

OUR 25th 
YEAR

Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028
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Four steps are required in the 
process called simple layering. First, 
select a branch that can be bent to the 
ground. Second, slice some bark off 
where the branch will meet the 
ground. Third, treat the wound with a 
rooting hormone. Fourth, bend the 
wounded section, pin it to the ground 
and cover it with soil or mulch.

If conditions are favorable, which 
means the wound stays moist and the 
top gets light, roots should form the 
first summer. The branch could be 
examined for roots in the fall and 
either cut from the main plant or left 
for another season.

Layering will work with many 
plants as long as the branches are 
supple enough to be bent to the 
ground. When pegged in place, the 
branch should look like an “ S” lying 
down.
When we went to get our baby pig, we 
were warned to watch out for signs of 
scours. What causes this condition 
and how can it be prevented?

The incidence of scours or diarrhea 
in newborn pigs varies dramatically 
among swine operations. Some pro
ducers expect to see an outbreak 
within three to five days after a litter 
is farrowed. Others claim the problem 
seldom occurs. Prevention of this 
baby pig killer is largely a matter of 
management, says University of Dela
ware extension livestock specialist Dr. 
Richard Fowler.

Baby pig scours, E. coli scours, or 
colibacillosis are some of the names 
used to describe an intestinal disorder 
in newborn pigs characterized by 
liquid feces. There are several pos
sible causes, including viruses and 
bacteria. Transmissable gastroen
teritis (TGE) is typical of a severe 
virus-borne disease that is one cause 
of the condition. Tests should be run 
to be sure what the organism is, says 
Fowler. Treatment can be effective 
once you know specific facts about the 
organism.

The cause of coliform scours is the 
bacteria E. coli, a normal inhabitant 
of the large intestine. The incidence 
of E. coli scours is influenced by herd 
management and the facilities pro
vided for the newt)orn pig.

Given the right conditions, certain 
strains of E. coli multiply in the small 
intestine. These organisms produce a 
toxin that causes large loss of body 
fluids. These are lost through the gut 
in such quantities that pigs become 
dehydrated, develop acidosis, and 
may die.

Large numbers of E. coli are

present in the newborn pig’s environ
ment whenever it is dirty and wet, the 
ventilation is poor, and humidity 
high. An important source of infection 
is other pigs with the disease. These 
can shed up to one billion E. coli per 
cc of manure.

The most important factor influen
cing whether or not a pig gets the 
disease is environmental tempera
ture. It’s the easiest to control. Young 
pigs are very sensitive to chilling.

Prevention is the key to success 
against colibacillosis, he says. The
re’s no substitute for cleanliness. 
Central farrowing houses must be 
cleaned so that all organic matter is 
removed. Then they should be disin
fected and allowed to dry before 
putting pigs in them. The sow should 
also be cleaned—especially on the 
underline. Other types of farrowing 
facility must be dry, well-bedded and 
have adequate ventilation to keep 
them dry.

All across the nation homeowners are saying:
"We built a HAHSA® and cut 
our heat and hot water bills
to $0.00 safely. So can you! / /

*
That's right! 
Build a HAHSA 
and cut down 
your heat and 
hot water utility 
bills to as low as 
zero-yes, that's 
$0.00. Even in 

winter. You can-the way many smart 
homeowners have. With a safe, practical 
HAHSA, a far better investment than a wood 
or coal stove. Here's why.

HOW OUTDOOR BURNER 
CUTS INDOOR HEATING COSTS
A HAHSA (Heating and Heat Storage 
Apparatus) is basically a wood burner 
located outside your house in its own little 
8' x 10' block structure—a self contained 
heating system connected to your house by 
4 pipes buried underground.
It burns wood and paper, cardboard or 
scraps and stores heat until you need it. 
Chances are that it will pay for itself in 12 to 
18 months. That's what users tell us. After 
that, it's like havinga little gold mine in your 
backyard—year after year.

Praised in 
the press by:
The Mother 
Earth Hews,
The Christian 
Science Monitor, ■  mm ** _
Farm Industry 1|  I*  ■*§?“ ■. ■ 
news, and ^S r J*- *’ ' ' 4
Handyman

8. Long Lasting Performance. Every part 
of a HAHSA is custom designed, tested and 
proven in use.
9. You Can Do It Yourself. Order a set of 
plans and go from there. For only $20 we 
supply drawings, step-by-step instructions 
plus material and cost lists. The cost of ail 
required materials is about $1600 bought 
new (not used, which saves plenty).
10. You Can Buy Key Parts. Save time and 
put your HAHSA to work faster. Order key 
parts, kits and assemblies at reasonable 
costs, as listed in our plans.
You can also have someone do it all for you. 
We are licensing franchised dealers—a 
terrific opportunity. Write or phone today.

HAHSA IS 1 0  WAYS BETTER 
THAN A WOOD OR COAL STOVE

Safe because it's outside your home.

1. Safe. Unlike a stove, it's outside. Ho fear 
of fire, explosions or choking gases.
2. Clean. Ho smoke, dirt, ashes, termites 
or bugs inside your house.
3. Efficient. Uses less wood than a stove as 
well as paper, cardboard or scraps. 
Because it's insulated in a unique way with 
tons of sand, cold, snow or rain won't affect 
a HAHSA.
4. Stores Heat. You can damp down the 
fire and still get heat for hours, even days. 
Burn it only a few hours every other day in 
spring or summer—yet your water always 
stays hot.
5. Healthy Heat. Hot the dry, irritating, 
smoky heat of a wood or coal stove.
6 . Versatile. A HAHSA can work with the 
solar system you have or plan to install.
7. Simple. The HAHSA ties in directly to 
your hot water radiators, hot water 
baseboard or hot air systems via a heat 
exchanger.

START SAVING NOW
Don't delay. Nail the coupon now. 
Utility rates are going up every day. 
Send $1 .00 for general inform ation or 
$20 for complete plans and everything 
you need to  know to go HAHSA. And cut 
your bills to $0.00.

■  C a ll 7 1 7 - 3 8 8 - 6 1 7 2 .

To: HAHSA, Box 112 - B
Falls, Pennsylvania 18615 

I want to go HAHSA. Please send me:
□  Complete plans, drawings,

instructions, material cost lists, 
plus general information. $20.00. 
General information about HAHSA. 
$1.00 to cover printing and mailing.
Ny check or money order is enclosed. 
VISA or □  Naster Charge

□
□
□
(Please print or type)

# ______
Exp.date. Interbank (NC).

Hame__

Address

City ____

State__ J2ip
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For Poultry, Quail, Pheasants and Game Birds:
AN AUTOMATIC WATER SYSTEM THAT 
SAVES YOU TIME AND TROUBLE.
Introducing the Hart Watering Kit. For the tirst time you can j 
get the world tamous Hart-Cup watering system tor your 
small flocks of poultry, pheasants or game birds. This is the 
same system used on thousands of large commercial poultry 
farms worldwide for 30 years.

Your birds drink only what they need, when they need it. No 
cleaning, no spilling, no mess. All automatically.
How? Simple. A water tank is connected to any common 
garden hose and is located to gravity feed Hart-Cups via plastic tubina. The cups are 
actuated by a patented trigger mechanism that birds easily adapt to. Since the cups only 
hold the water that birds will drink on demand, there's always a fresh supply. The 
Hart-Cup is self-cleaning, never overflows, and there's neveranychanceforstagnant water.

The Hart Watering Kit includes everything you need to install on cages or in an open 
floor area. Here's what you get:
•  water tank •  cups •  tubing •  all-purpose adjustable mounting brackets •  hardware and 
fittings •  complete instruction manual.

Two kits are available. A 3-cup version that handles up to 15 birds; and a 6-cup 
version for up to 30 birds. Both kits are designed for floor or 

cage mounting.
To order, fill in the handy coupon below and mail 

along with your check or money order (Calif, residents, 
please add 6% sales tax) to:

Hart Mail Order Products,
P.0. Box 5231, Glendale, CA 9 1 2 0 1 _______

Please rush me the Hart Watering Kit, shipping included, my check or 
money order is enclosed. If I'm not completely satisfied, I can return it 
within 30 days for a full refund.
Kit 3H: 3 cup kit $33.95________  Kit 6H: 6 cup kit $47.95_______

Name — 

Address.

.State. .Zip.

S till splitting wood 
w ith  Abe’s tools?

Now there’s a book to get your logsplitting methods 
into the space age! In SPLIT DECISIONS you’ll get all the
technical and practical help you need to build your own hydraulic 

wood splitter— up to 2 5  tons of force! Also covered: Actual 
construction procedures /  Force, HP, GPM, speed charts & 
specs /  New & used parts /  Referral section to active dealers /  
Catalog section for actual availability /  3 7  useful charts, draw
ings, formulas, tables, graphs- Over 170 pages!

Send $7.95 check or money order to: Commercial 
Bnsineas Service, Box A Dept. FS, Scottsville, 
NY 14546 (In NY-add 7% sales tax)

If  you’re planning to build a 
splitter, you N EED  this book.

You could save 20 times its cost 
on component savings A LO N E!

where has all the soil gone?

“ Losses of 30 tons of soil per acre 
each year are not uncommon today in 
many farming communities, and on 
some unprotected farms as much as 
150 tons of soil may wash away in a 
single season,’’ says Norman Berg, 
chief of the USDA’s Soil Conservation 
Service. “ When our topsoil is gone, 
our capacity to produce goes with it,’’ 
he warned.

Soil erosion robs America of eno
ugh soil each year to cover the State of 
Iowa with a layer an inch thick, says 
the USD A. Erosion often takes the 
richest soil, too.

detergents unsafe on udders

The use of household liquid dish 
detergents as bovine udder washes 
prior to milking is not sound practice.

Dr. JBrown, Technical Director for 
Bio-Lab Inc., says that research by his 
firm has established that liquid dish 
detergents are not sterile products. If 
they are examined for bacteriological, 
contamination as received, or just 
“off the shelf,” most will show one 
or more types of bacteria resident in 
them.
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Preparation of udder wash solu
tions too far ahead of milking time 
compounds the problem. Detergent 
washes prepared in the morning for 
use in the afternoon, show high 
bacterial counts by milking time. This 
is a direct consequence of the fact 
detergents are not sterile products 
and the water and containers used to 
mix them are not sterile. At ordinary 
barn temperatures, many of the 
organisms present can multiply fairly 
rapidly.
research on pig disease 
may help humans

Studies of a genetic disease that 
causes death in hogs may help 
scientists understand Parkinson’s dis
ease, according to an Iowa Agricul
ture and Home Economics Experi
ment Station researcher.

Lauren Christian, professor of ani
mal science at Iowa State University, 
said porcine stress syndrome (PSS) in 
hogs may “ serve as an excellent 
model to study Parkinson’s disease.”

PSS causes pigs to become stiff 
because of muscle rigidity when 
under stress, such as traveling, 
Christian said.

Donald Draper, professor of veter
inary medicine at Iowa State and 
director of the PSS research, explain
ed why scientists feel there may be a 
correlation between PSS and Parkin
son’s disease.

“ Pigs with PSS have less dopamine 
(a chemical that helps in the trans
mission of nerve impulses) than do 
normal pigs in two parts of their 
brains. Humans with Parkinson’s 
disease have similarly reduced levels 
of the chemical,” he said.

Hog producers lose about 15 per
cent of their PSS pigs on the way to 
market because there is no treatment 
for the disease. PSS also is expensive 
for farmers because the pigs are lost 
after farmers have maximum invest
ments in them. Even if the PSS pigs 
do not die, their meat does not meet 
quality consumer standards. Meat 
from PSS pigs is more acidic than in 
normal pigs. This acidity isn’t bad; in 
fact it probably impedes the develop
ment of bacteria in the meat. But 
consumer acceptance of the meat is 
lower because it looks pale and soft, 
so it is used for lower value foods like 
sausage.

PSS research should help alleviate 
some of the conomic loss farmers 
suffer. “ We also hope PSS research 
will lead to better treatments of 
Parkinson’s disease,” Christian said.

AMERICANS QUALITY LINES OF ADD ON FORCED-AIR FURNACES

• LOCKING AIRTIGHT DOORS • CAST IRON GRATES • DOUBLE-WALL CONSTRUCTION
• AUTOMATIC FAN CONTROLS • FULL-LENGTH ASH PANS • MANUAL DRAFT, AUTOMATIC 
DRAFT, AND AUTOMATIC CONTROL UNITS • MADE IN U.S.A. • ARC WELDED SEAMS
• FOUR S IZ E S  AVAILABLE TO COMFORTABLY HEAT HOMES UP TO 3000 SQ. FT.

DAKA furnaces connect easily to the hot-air supply plenum of a conventional upflow furnace. 
A thermostatically-controlled blower on the DAKA furnace lifts clean, wood-heated air into the 
present ductwork; the main system blower then distributes the heat to every room in the 
home. As long as you are burning wood, your conventional furnace will normally not burn 
any costly oil or gas fuel; if you are unable to tend to the woodfire, however, your conven
tional furnace will automatically take over the heating requirements.

New! Wood - Coal Boiler now Available
DAKA CORPORATION •  INDUSTRIAL PARK •  PINE CITY, MINNESOTA 55063 • TELEPHONE 612/629-6737

A T  L A S T! A n  affordable, com pact, 
rear-tine  tille r and cu ltiva to r . . .

YELLOWBIRD
This versatile, compact gardening 
machine is a tiller, cultivator, corn- 
poster. This work-saving machine 
maneuvers in small spaces and is 
tough enough to do with ease the real 
backbreaking work o f gardening — 
turning up sod; weeding and hoeing; 
shredding corn stalks and vines; and 
composting the residue.

Now get rear-tine coipfort and 
performance at a reasonable price.
The compact YELLOWBIRD tills as 
quickly and as deeply as machines twice 
its size and weight.

Eliminate weeding and hoeing with 
the patented Power Cultivator. It
attaches easily and makes quick work 
o f garden maintenance. Spring steel 
tines oscillate back and forth at 500 
strokes per minute at a controlled depth. 
Removes weeds and aerates soil. Does 
not tangle vines or throw dirt.

Easy to handle; turns with a touch! 
The YELLOWBIRD is small and 
powerful, yet the weight is so well bal
anced you can guide it with one hand.
Cultivates easily between narrow rows. 
You won’t have to plant your garden 
to fit your tiller with a YELLOWBIRD.
It is sized for compact storage and 
transport in the back o f a car.

New fo r  home gardeners

Easy-lo-slart 
Briggs A Stratton 
engine

Bower-driven
wheels transmission

Available at factory-direct prices FREE
NO-RISK GUARANTEE includes INFORMATION
lifetime warranty on materials color portfolio on the
and workmanship. 2-in-1 YELLOWBIRD.
M oney-back return privilege *  
if you are not completely
satisfied with your ----- --------

J r  NAME

' ̂  AnriRFSS

Send coupon today!

YELLOWBIRD.

CITY

/  Precision Valley Manufacturing Co.
Rt4, Box 2145 Wbodstock.VT 05091 |802)672-5136
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WOOD
STOVE

COOKING
You will enjoy learning w h at great fun 
the  w hole  fam ily  can have  with your 
wood stove. Includes recipes and  
nostalgic ideas  a long with a  host of 
other in form ation. A lso m akes  a special 
gift. To order this first edition book

5end $3.95
WOOD STOVE NOSTALGIA 
218 MAIN STREET RO. BOX 591 
MULDRAUGH, KENTUCKY 40155

9 9 9  P I C T U R E  
P E T  H O B B Y
Unique Supply

C A T A L O G  
$1 00

M A KE YOUR O W N  TRAPS-CAGES

2500 Cage Clamps. Clincher 17.95 prepaid 
"Everything - You Name It! ' 'D E A L E R S  

CMS. lataxs. Oactiiijs, StsliMT Ttfujs. (Mrtirfc. NX ^  
cMaf [|js. Swats Pucacks Cxuries. RaMits. IscMites w ” r l  15 U 
P«tl17 Ptckirs. SciXrs, Aviary EqupaM. IM cXms. M s ,or s,rom ber0
Rests. CX« Poeltry M i I3»: Hatchmt tufc M.5S. Books, Feeders

STROMBERG CHICKS & PETS UNLIMITED. Pine River 6 0  Minn. 56474

— ANTIQUE APPLE TREES-----
First varieties grown in America.

A flavor treat unknown to most people to
day. O ne of the largest collections in the 
United States. FREE List.

Lawson’s Nursery
Route 1 - D ep t. F 
Ball Ground, GA. 30107 

______________[404] 893-2141______________

COUNTRY

Sand for your Irot 
recipe booklet enc 
brochure now!

Greater Versatility ^
Ideal for yeast doughs, the 
Country Bread Mixer thor- 
oughly mixes and kneads 
the dough, saving time and energy. The mixer 
is portable and disassembles effortlessly for 
easy cleaning and storage. The large 20-quart 
container may also be used as a stock pot and 
canner.
Built-in Quality and Value — Durable, long- 
lasting stainless steel construction and a 
quiet, heavy-duty motor all mean greater 
dependability and value.

Large Capacity — Designed to meet family 
baking needs in one batch, the Country Bread 
Mixer allows you to bake up to 16 loaves at 
one time saving energy . . .  and money. No 
more hand kneading and long hours in the kit
chen baking multiple batches of bread.

THE COUNTRY BREAD MIXER™  
P.0. Box 202, Dept. FM 

Kiel, Wl 53042 - 414 /894-3222

america’s eating habits

American’s eating patterns have 
changed since 1960, according to U.S. 
News and World Report.

And the magazine reports Ameri
cans are drinking 176 percent more 
soft drinks and eating 79 percent 
more poultry, 71 percent more che
ese, 29 percent more processed 
vegetables, 28 percent more fish, 26 
percent more sugar and other sweet
eners and 24 percent more beef.

On the other hand, Americans are 
drinking 26 percent less coffee and 
eating 15 percent fewer eggs than in 
1960.

horse talk

More than four million Americans 
own horses and spend an estimate $15 
billion annually caring for them, 
according to the American Horse 
Council.

The Horse Council also contends 
that equestrian events attracted more 
spectators in 1980 than football, 
baseball or other big league sports. Of 
the 112 million spectators, the Horse 
Council estimated 75 million attended 
horse racing at 185 tracks across the 
country.

federal water subsidies

The General Accounting Office 
(GAO) has issued a report showing six 
western water projects are receiving 
hefty federal subsidies. Irrigation 
water from federal projects is priced 
according to the farmer’s “ ability to 
pay.’’ That’s what remains from an 
average farmer’s gross income after 
deducting for production costs (except 
federal water) and for allowances 
giving a positive return to capital, 
management and owner’s labor—an 
amount much less than the cost of 
providing the water.

“When GAO analyzed the in
creases in net income possible with 
full-cost water at the 7.5 percent 
interest, it found that costs associated 
with increasing yield using irrigation 
were greater than the income produc
ed,’’ the report stated. GAO recom
mended that the Congress, during 
deliberations on water projects, re
cognized that “ even seemingly full 
repayment of federal costs does 
contain a very large subsidy.’’

getting rid of weevils, natur
ally

Most granary weevils would rather 
enter a trap than hang around wheat 
that was treated with soybean oil, A 
U.S. Department of Agriculture scien
tist found. And who could blame 
them? Most weevils died within a day 
if they were confined with wheat that 
was laced with the oil at a rate of 10 
milliters per kilogram (ml/kg).

That rate is about the same as one 
cup per bushel. Scaled up it would be 
about nine quarts per ton of wheat. 
However, at one-half the lethal dose 
the weevils could be effectively 
repelled.

“ We’re trying to learn how the oil 
kills and repels the insects and we 
hope to identify the oil fraction that is 
responsible,’’ says entomologist 
Wendell E. Burkholder of USDA’s 
Science and Education Administra
tion. ‘'Then we may be able to reduce 
the application rate and cost.’’

The study may someday help grain 
owners with modem grain handling 
systems reduce their dependence on 
costly chemical insecticides which 
may cause buildup of genetic resist
ance in insect populations and pose 
problems of toxic residues for con
sumers and dangers to workers. A 
more immediate application of the oil 
treatment, however, may be on small 
farms and in less developed coun
tries, especially where grain is stored 
in bags, Burkholder says.

In tests involving five replicates of 
100 grams of treated seed and seven 
pairs of adults that were introduced to 
the seed 60 days after treatment, an 
average of 9.4 weevils survived two 
weeks. The researchers then removed 
surviving adults and monitored the 
wheat for progeny. Virtually no 
progeny emerged on wheat that had 
been treated with soybean oil or 
cottonseed oil. Few progeny emerged 
on wheat that was treated after 
weevils had oviposited, or laid their 
eggs in it.

As the vegetable oils may help 
control insect populations they also 
may help reduce the amount of 
insect-generated grain dust in grain 
storage environments where the ha
zard of grain dust explosions exist.

--Research News
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How lo raise a

BeeL.Dork and lamb 
chickens and turkeys 

or produce 
milk and eggs.

If there’s livestock in your life, Blue Seal is ready 
to help you make the most of your interest 

and your investment. There’s a proven Blue Seal Feed — 
and feeding program —for every feeding requirement. . . 

good feeds at sensible prices with 
handy feeding guides to help you do it right.

Let your Blue Seal Dealer show you what we mean.

FEEDS
Lawrence, Mass. 01842
Pioneers in animal nutrition since 1868.

th e  n a m e
o f y o u r s / i . . . e -

‘-ooJtfo r



The Magic of Cast-Iron
Cookware

by Soc Clay

They came drifting slowly on the 
soft air currents—delicious sm
ells that took my mind from the 

work at hand. Straightening up from 
the back-breaking job of digging post 
holes, I traced the source of the 
marvelous aroma that was cramping 
my stomach with the desire to feast on 
a truly scrumptious meal.

Up the hollow in the cabin sur
rounded by a carpet of blossoming 
wildflowers, I could see smoke trail
ing from the low shed roof of my Aunt 
Myrtle’s kitchen. A glimpse at my 
watch said it was eleven thirty a.m.. 
My aunt fixed dinner early, I remem
bered, as I set the post hole digger 
aside and walked to the branch to 
wash off some of the grime ac
cumulated by the morning’s labors.

Sure enough, in a moment the big 
brass bell that sits atop the pole by 
the kitchen door, sounded the invitat
ion to come eat. It didn’t have to ring 
twice. I had eaten at my aunt’s 
before.

Country cooking over slow-burning, 
wood-fueled stoves is a tradition in

the Northeast that dates back for as 
long as our ancestors have made this 
beautiful land their home. It is also a 
tradition, I’m sorry to say, that’s been 
lost by many of today’s modem cooks.

There are a number of reasons for 
this. One, not everyone cooks over the 
low heat of wood-burning stoves 
anymore. Second, not all of us 
prepare the same type of food that our 
grandmas and their moms did—fresh 
from the garden, pickling barrel, 
smokehouse, cellar or from the drying 
room where they had been preserved 
at the very moment of their prime. 
And I mean, foods that had no 
additives, no pesticides, no fungi
cides, no fertilizers or weed killers to 
help them grow.

Another important reason that our 
foods don’t taste like those the old 
grannies cooked is because we have 
lost the art and skills of using black 
ironware in the kitchen.

Well-seasoned iron pots and skil
lets are hard to beat—even by the 
fancy cookware on today’s market. 
Enamel, porcelain, copper, aluminum 
or stainless steel simply cannot 
compare with ironware, because a

seasoned cast iron pot leaves a dis
tinct mellow taste where the others 
aim to leave no taste at all.

Perhaps you are one of the few 
fortunate ones who still know the 
old-fashion way of cooking. If not, 
maybe you can remember those meals 
of yesteryear when you visited your 
grandma's house to find stewed 
apples simmering gently on the back 
burners of the wood stove, a big hunk 
of country butter just starting to melt, 
adding it’s pure flavor to the pot.

No doubt there would have been 
the smell of baking combread in the 
oven—combread made of freshly chu
rned buttermilk, ground wholegrain
ed meal, country eggs with a yoke as 
gold as morning’s sunrise and lard 
freshly rendered from Thanksgiving’s 
butchering. All this was baked togeth
er in a cast iron pan with the scent of 
wood smoke adding it’s little bit to the 
masterpiece.

At the right time of the year, there 
would be a pot of freshly broken green 
beans bubbling with a mess of tiny, 
graveled-out new potatoes. Maybe 
some tender wild greens would be
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cooking along with a skillet of smoked 
country ham on the front lids. Mercy!

Another reason is that we are 
finally discovering what those low 
heat markings mean on our stoves. 
Today, folks are also rediscovering 
the art of cooking over wood fires. In 
winter, they use the top of their 
wood-burning stove to create exotic 
flavors in soups, sauces and brown 
and white beans. The foods closely 
resemble those of their early ancest
ors because they are using iron pots in 
much of their cooking.

A lmost every cook in the country 
has at least one cast iron 
cooking utensil. Generally, this 

will be a skillet that has been passed 
down from mother to daughter. 
Rarely will you find other iron pots in 
today’s modern kitchen and there’s a 
reason for this—seasoning new iron 
cookware is assumed to be a difficult 
job, especially pots that will be used 
to boil foods in.

All too often an iron pot is tried out, 
but the cook discovers the food 
prepared in it has turned black and 
has a very distinct bitter taste to it. 
This is caused by cooking in a pot that 
has not been properly seasoned.

“ Sweetin’ a pot,” as the old-timers 
called it, is a job that requires 
know-how and only a bit of patience.

Wash the skillet or kettle inside and 
out with a mild dishwashing soap. Dry 
thoroughly. Heat the oven to 350 
degrees Fahrenheit. Using unsalted 
shortening or lard, grease the iron
ware inside and out. If there’s a lid, 
do the same with it. Bake the greased 
ironware for five hours. Remove from 
oven, allow the pot or skillet to cool 
for a few minutes then wash them 
again in hot, soapy water. Repeat this 
greasing-baking. After several ap
plications of shortening, heating and 
washing test the pot to see if it’s 
broken in.

A “ sweetened” pot will not stick 
when used for frying, nor will it give 
off iron deposits that turn foods dark 
when boiled. If your pot doesn’t pass 
the test, repeat above procedures 
until it does.

After the pot has been seasoned, 
never allow it to sit in sudsy water. 
This will cause it to rust and stick. 
And finally, never place cold water in 
a hot skillet or pot!

Other suggestions for breaking in 
your new cast ironware is to use the 
skillet or pot as a french fryer for a 
month or so, keeping the grease level 
near the top as close as possible. Still 
others fill ironware with grease and

set in an oven with low heat (150 
degrees) for as long as two whole 
days. Some completely cover the pot 
with grease (including the lid), place 
in a two hundred and fifty degree 
oven for an hour, turn the oven off, 
and allow the pot to remain in the 
oven overnight. None of these seem to 
work as well as the first method, 
however.

When you’ve cooked with a 
well-seasoned skillet or pot for 
a while, you begin to under

stand the value of “ aged seasoning.” 
Pots that have been used for twenty 
five years seem to cook better than 
those used for one year. To a country 
cook, it is nearly a sin to throw a 
seasoned iron pot away or store it in a 
place without using it. All too often 
pots that have been handed down to 
the young wind up this way. It may be 
a good idea to never give an iron pot 
away unless the receiver has a 
knowledge of black ironware cooking 
and appreciates using it.

After you have “ sweetened” your 
pots, take good care of them so that 
they perform well for a lifetime or 
two. Always wash with a mild 
dishwashing liquid. Rinse and dry 
thoroughly. Never scour or wash in 
the dishwasher! (This will certainly 
remove the seasoning.) It is best to 
cook foods with little water content 
the first several times you put your 
pot to use. Uncover hot foods when

you remove them from the heat as 
steam can remove the protective coat
ing from the lid.

Cast iron cookware turns shiny 
black when properly seasoned. The 
pores in the iron will be sealed in use, 
providing a durable coating. If rust or 
a metallic taste or discoloration of 
foods occurs, this means that the 
seasoning on your pot has been 
removed, most likely through mis
use. If this happens, wash the utensil 
and start the seasoning process all 
over again. Since cast iron heats 
evenly, always use a low or medium 
heat in cooking. It takes a little while 
longer, but it’s worth it.

Finally, when storing ironware, 
always do so with the lid off. It's a 
good idea to grease the pot well if it is 
to be stored for long periods of time. 
In fact, some cooks never wash an 
iron frying pan. They simply wipe 
them clean and hang them up. For 
pots, it’s a good idea to place a paper 
towel inside when storing them, to 
absorb moisture.

If you’ve missed the country cuisine 
of yesteryear, you can restore the 
magic to modem kitchens by discov
ering the art of cooking with black 
ironware over low heat. You’ll be 
delighted with the outcome. □

Soc Clay is a free-lance writer who 
loves the outdoors. He lives in South 
Shore, Kentucky. Photos by author.
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The Capable
Cookstove

by William Huey

People often ask me questions 
about the operation of their 
wood cookstoves. Those who 

have used these stoves for a long time 
have learned to operate them by trial 
and error. But many of you are just 
starting out. I’d like to share my cook- 
stove experiences so that you’ll enjoy 
the fun and the great cooking adven
tures I have known using these 
versatile home appliances.

First of all, a good firebox should be 
lined with fire brick, cast iron or some 
other heat resistant material. The 
purpose of lining the firebox is to 
contain the heat within it for better 
burning and control. A good lining 
protects the side of the stove from

excessive temperatures. A lining 
allows you to place the stove nearer 
walls if need be.

Furthermore, if the stove has a 
porcelain finish a firebox lining will 
prevent its chipping or the metal of 
the stove from warping. A firebox 
lining also prevents a hot spot from 
forming in the area next the oven, 
which would hinder you from getting 
good baking results. Linings in poor 
condition should always be repaired.

Because heat is concentrated in the 
firebox, the area between the left and 
center back lids on a six-lidded 
cookstove will be the hottest place for 
cooking on the surface. This area of 
the stove is often referred to as the 
“ hot top.’’ From there to the end of 
the stove, opposite the firebox, the

heat should diminish. This is one 
great feature of a wood cookstove. 
The cook has a full range of temp
eratures to choose from and can 
merely slide pots back and forth for 
warming or simmering or boiling. 
Warming ovens or trivets are handy 
places to have bread rise, to keep 
supper warm, or to dry mittens and 
socks!

The woodstove is so versatile you 
can even cook in the firebox! When 
the wood has burned down to glowing 
coals, level the bed and grill a steak, 
chicken or lamb chops over them. Or, 
try baking a potato in the ashpit!

The inside face of all outside 
surfaces of the stove can be insulated 
with either insulating brick, a silica 
fiber blanket or even ashes added to
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the inside of the stove. This insulation 
quality maintains the heat within the 
stove for long periods. When the heat 
is allowed to dissipate easily through
out the stove, it requires more fuel 
and increases the temperature of the 
surroundings considerably. Insulation 
is a praiseworthy feature—especially 
in summertime.

Fuels

There are three things necessary 
for good burning. First is fuel; 
second is a high enough temperature 
to bum it; and third is a sufficient air 
supply. Changing any one of these 
three will change the burning charac
teristics of the fire by either slowing it 
down or speeding it up.

Coal, coke or charcoal (for a cook- 
stove so adapted) will produce a very 
short flame with a very high concen
trated heat around the firebox. The 
stove top cools more rapidly and the 
bottom of the oven will stay cooler 
longer. Wood produces longer flam
es. Hardwoods produce a shorter 
flame than softwoods, particularly 
the pines which have a lot of resin and 
pitch. A wood-heated stove will make 
the entire top hotter, with less 
extremes of temperature between the 
firebox and the opposite end of the 
cookstove. In other words, wood's 
larger flames give you less heat in the 
firebox area but heats more evenly 
across the stove’s top. These larger 
flames will raise the oven tempera
ture more readily.

The best stove wood is white or rock 
maple, beech, white birch and white 
or red oak. Ash makes good kindling. 
Birch is good for quick hot fires. 
Maple and beech give long-lasting 
flames for a hot, slow fire, once the 
bed of coals has been established.

An unsplit hardwood log can be put 
into the firebox just before bedtime 
and banked with ashes so coals 
remain by early morning.

Coal, and softwoods such as pine, 
which contain resin and pitch, have a 
tendency to produce sootier flames. A 
dirty flame gives off gases between 
the oven and the cooking surface, and 
since insufficient oxygen will be 
present, soot or carbon compounds, 
which are still combustible, will be 
formed. This means that the stove will 
have to be cleaned more often in order 
to get sufficient draft for combustion 
and also to prevent a chimney fire or 
uncontrolled fire within the stove.

One quarter inch of soot can cut 
heat transfer by approximately 50 
percent. Usually the grates for a stove 
that is burning coal are closer to the 
stove top. For wood, grates are lower 
to deepen the firebox so a larger 
supply of fuel can be contained in the 
firebox.

Generally speaking, pound for po
und, coal will give you twice the heat 
that wood will. Consequently, it takes 
less fuel in the firebox to produce the 
same amount of BTU’s as with wood. 
Wood is bulkier than coal and more 
porous, which does allow more effici
ent air flow.

Incidentally, there are many manu
facturers who offer wood/coal com
bination cookstoves. Some of them 
are: Atlanta, DeVille, Enterprise, 
Oval, Franco Beige, Jotul, Monarch, 
Pacific Princess and Tirolia.

The Dampers

Most cookstoves have four sep
arate dampers. The “ front 
damper’’ to the left of the 

stove and below the firebox is the 
primary source of draft which permits 
a controlled combustion. Ashes drop 
through the firebox grate into the 
ashpit below this damper.

The damper just above the firebox 
is called the “ check.’’ By closing the 
lower front damper and opening the 
check, you cool the fire and thereby 
save fuel. This check is another way to 
keep your oven baking more evenly.

On the stove pipe is the hand 
damper which you open when starting 
your fire and adjust to control it and 
keeps excess heat from going up the 
flue. Using the hand damper can 
change the velocity of air going 
around the oven. Remember, the 
higher the velocity of gases, the 
hotter the stove top.

Lastly, there is the oven damper— 
located in the back of the stove—to the 
left or right, depending upon your 
stove model. When this damper is 
open, the heat goes directly to the 
stovepipe and it cuts down on the 
surface heat of the stove. When 
closed, heat circulated over the top 
and around oven walls before it goes
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up the flue. The heat is also spread 
more evenly beneath the stove lids.

Most wood ranges have seven inch 
stovepipe. Many people reduce this to 
six inches, if the chimney will 
accommodate it. But a seven inch 
pipe will give you a better draft. The 
hand damper installed on this pipe 
should be worked in conjunction with 
the front damper. Never close the 
hand damper in the top until the draft 
control at the front damper is also 
closed. Failure to do this causes 
smoking.

Use the hand damper, particularly 
after a meal, to slow down and hold 
the fire so you’ll not have to rekindle 
it at the next meal time, unless you 
want to keep a lively fire going to heat 
the room.

If you have a stove with a proper 
and adequate draft and connected to a 
good chimney, you should be able to 
remove a lid and the air entering will 
keep the flames and the smoke within 
the stove. If a stove is constructed 
tightly, you should be able to add fuel 
to the fire, and by controlling the 
amount of the air or draft, the stove 
will maintain its warmth from meal to 
meal. Without adequate draft, the 
stove will be controlling you.

Mastering the Oven

Baking homemade goods in the 
oven is the big challenge for the

woodstove cook. A gauge set in the 
door or hanging from a rack inside, is 
most helpful, but you can also put a 
scrap of white paper in the oven and 
learn to judge the temperature by how 
long it takes to turn brown. (Paper 
ignites at approximately 450 degrees 
Fahrenheit.)

It does take skill to keep a steady 
temperature, but the results are well

worth the effort. Homemade bread 
and pie baked in a wood cookstove 
have an incomparable flavor. Bread 
should be baked in a hot oven that is 
allowed to cool. Shut down the front 
damper, the flue damper and open 
the check damper slightly. Remem
ber, the hottest side of the oven is on 
the firebox side. You may have to turn 
loaves and pies if the crust browns too 
quickly on one side.

Baked beans, often a costly dish if 
made in an electric or gas range-can 
be left to simmer in the cookstove 
oven all day, heated by a steadily 
burning hardwood log. While the 
beans prepare themselves, you can 
also be simmering a hearty soup or 
stew for hours without adding more to 
your fuel bill.

When cooking a roast (which 
should be hot on the bottom), soft 
wood can be used for a greater surge 
of heat which will penetrate the 
bottom of the oven or, adjust the hand 
damper for a greater velocity of hot 
gases. This same effect can also be 
accomplished using coal by increasing 
the air over the top of the fire. 
Opening a lid over the fire an inch or 
two will allow air and hot gases to 
quickly move around the oven, thus 
increasing the oven temperature on 
the bottom. If this is not desired, then 
close the lids. If the heat is concen
trated across the top of the stove, then 
the bottom of the oven will become 
cooler.

- 1
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Balancing With Ashes

One of the problems people 
encounter with older types of 
wood ranges is caused periodi

cally when they clean the ashes over 
the top of the oven. The ashes serve a 
purpose, which is to insulate the 
oven, particularly the top. This is one 
of the means of balancing its heat. If 
there are too many ashes, however, 
heat will be restricted from flowing to 
the top of the oven, which will 
eventually force it to the outside of the 
stove, or to the oven bottom. This may 
create undesirable conditions for bak
ing . Secondly, ashes which are too 
deep will pile up between the oven 
and the lids, thus causing the draft to 
be restricted.

If the top of your oven is cool, or 
foods do not brown properly on top, 
then it is time to remove some of the 
ashes above so heat can penetrate 
into it. If the ashes are completely 
removed, however, the top of the food 
will still be pale, or undercooked on 
the bottom.

If wood is burned rather than coal, 
coke or charcoal, ashes will accumu
late in time. Much of this is caused by 
“ fly ash” from the high draft on the 
wood stove. About once a year will be 
sufficient for a check for the depth of 
these ashes, or you can check now and 
then while you’re baking. Once you

find a good ash depth for baking, try 
to maintain that constant amount.

One mistake often made in baking 
in a cookstove oven, is to put food in 
as soon as desired oven temperature 
has been reached. In an early firing, 
when the stove is coming up to heat, 
you will have areas which are cool and 
some exceptionally hot. The stove has 
not had a chance to “ level out” and 
you should let it bum at least 
forty-five minutes to an hour so the 
stove and oven become heated more 
evenly.

Don’t forget the clean out under
neath the oven. This clean out may 
easily have a heavy accumulation of 
soot hanging there which will prevent 
the floor of your oven from heating 
properly.

Another very simple way to balance 
an oven from side to side and from top 
to bottom, is to set a rack in its center 
and place there four slices of bread- 
one in each corner. When the oven is 
about 400 degrees, brown or toast the 
bread. After the bread has been 
browned, remove the entire rack and 
let it cool. If some of the slices have 
charred or are too dark, this means 
that the top of the oven is hotter than 
the bottom. Ideally, the bottom 
should be slightly hotter than the top. 
If the bread is too dark on the top, add 
ashes; if it is too dark on the bottom,

then remove ashes from the top of the 
oven to balance the heat.

Always keep in mind that the side 
towards the firebox is the hotter side 
and additional ashes may be needed 
in that one area. Or, if you show a 
“ hot spot” in the oven, add ashes to 
that area so that heat does not travel 
through as fast.

The tighter the stove is the more 
efficient the heat will be throughout 
the stove as you can now control your 
stove. Most ranges however, are not 
absolutely air tight. Cracks allow air 
and oxygen to be drawn into the 
stove. If it is drawn into the firebox, it 
is going to increase burning; if it is 
drawn into other areas of the range, it 
will cause uneven heat, possible 
warping and great strains on the stove 
itself. One way to check a stove for air 
leaks is to place an extension cord and 
a light bulb in the firebox when the 
fire is out. Doing this in a darkened 
room allows you to locate cracks by 
leaking lights. If you can see light, 
you know that air is passing into those 
areas. It is advisable that cracks be 
plugged with fire clay or asbestos 
furnace cement to seal the stove as 
tightly possible.

You must remember that a pan on 
the top of a wood range is heated not 
only by conduction but also by 
radiation. Many people mistakenly 
think it is necessary to have a cook- 
stove top red hot. The electric stove, 
with the cal rod units being spaces 
apart, may become red hot on high 
heat. But we must stop to consider 
that the heat is only in strips, and that 
it’s not the continuous, overall heat on 
the bottom of the pan such as occurs 
with the wood range. A gas range 
heats mostly by convection which is a 
flow of heated air around a utensil. 
You can develop many of your own 
personal techniques for producing 
those delicious meals that are so 
characteristic of cookstoves in the 
past. By doing so you rekindle the 
gourmet cooking of the future. □

William G. Huey is a teacher of 
science who has experimented with 
various ways of heating for over 20 
years, from raw crude oil to different 
types of wood. He makes his home in 
Atlanta, Michigan. Stove illustrations 
by Liz Buell.
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Your

1981 Cookstove

by Albert A. Barden III

There are, in my opinion, six 
heavyweight contenders in the 
quality cookstove race and 

market at the moment. They are the 
Tirolia 7-ZH, the Stanley, the Findlay 
Oval, the Deville8546, Portland Stove 
Foundry’s Queen Atlantic and a brick 
cookstove made on site with castings 
from the Upo foundry in Finland.

At this time, the Tirolia cookstoves, 
built in Austria, are leading the way 
in cookstove design for this country. 
We have used a Tirolia 7 ZH model in 
our kitchen for three winters and two 
summers now as our primary heat 
source, as our only domestic hot water 
source and as our cookstove. We sell 
and distribute Tirolia stoves with 
customers as far away as Washington 
and Florida, so you may want to take 
my rave reviews with a grain of salt, 
but you shouldn’t because they are 
true. The ZH is a wonderful machine. 
It has an insulated top ideal as a back 
splash when up. When down it keeps 
the heat in the oven and the stove, 
focusing the energy exchange into the 
water jacket and the oven rather than 
into the room. When supper cooking 
is finished in the summer we can 
lower the top, drop the grate and put 
all the remaining energy into domes
tic hot water production. The huge 
water jacket in the stove puts out 
56,000 boiler BTU’s max., which will 
heat our 80 gal. domestic hot water 
tank in 1-2 hours depending on the 
rate we’re firing at and it will heat our 
house in all but the most severe 
weather.

The only trade-off of the stove’s 
design is its downdraft flue passage. 
In cold weather this never presents a

Buyers’
problem. In warm, humid weather, 
starting the stove in the morning 
takes a bit of skill because the smoke 
would prefer to rise, but to exit the 
stove it has to flow down around the 
oven and out the lower comer of the 
stove. There are two ways to over
come the problem: One is to “prime 
the draft’’ by lighting a sheet of 
crumpled newspaper and inserting it 
through a port behind the cleanout 
panel below the oven or by having a 
“ t ” and plug for the same purpose on 
the stovepipe. The second, which is 
my own discovery, is to lay a small 
amount of paper and dry kindling in 
the firebox and light the paper but 
close the air supply setting to zero so 
that the fire has to draw its supply air 
literally from the chimney. With this 
very gradual bum, the stovepipe and 
chimney soon get heated and a draft 
is started sufficient to carry all smoke 
up the chimney and more fuel can be 
added and the draft can be opened. 
This little bit of attention to details 
seems a small price to pay for all the 
stove does to earn its keep.

S ome people want to bum coal 
as their primary fuel in their 
cookstove. The Tirolia ZH (and 

other Tirolia 7 series models) will all 
bum coal in addition to wood but 
without the feature of a shaker grate 
(you can’t combine a shaker grate 
with an infinitely adjustable height 
feature). Clinkers aren’t shaken down 
if they are too large to pass through 
the grate slots. Instead they are 
removed by opening a little cast iron 
gate door inside the ash door on the 
stove and they are scraped out.

The Stanley has a coal model. Its 
wood burning model should not have 
coal used as a fuel. The Findlay Oval 
has a coal grate package available as 
an option. So does the Portland Queen

Guide
Atlantic. The French Deville 8546 has 
a shaker grate as its standard grate. It 
is what I call a coal biased stove and 
should be considered by someone 
wanting to bum coal as their only or 
primary fuel. Like the Tirolia it is also 
a central heating boiler cookstove. It 
has a whopping 75,000 BTU boiler 
capacity, a cast iron top, a back splash 
lid, and a glass oven door panel with 
an in-oven light. We bought our first 
Deville 8546 for a customer who 
needed a bigger boiler than the 
Tirolia offered and who was certain 
that coal was to be his primary fuel. 
We ordered the stove blind after 
numerous conversations with the 
importer and perusal of an operating 
manual. The stove, when it arrived, 
turned out to quite handsome with a 
chocolate brown enamel front and 
white enamel sides. The firebox was 
quite long, taking wood almost 20 
inches long. A summer grate package 
was supplied with the stove. This 
means that the grate position is 
changed seasonally, not instantly with 
the fire going as with the Tirolia. The 
draft on the cookstove was updraft 
with the smoke pipe exiting the rear 
top center of the stove. The stove will 
be installed this summer and we think 
it will work very well. Deville also 
makes other smaller models with a 
coal bias.

The Irish Stanley has now been 
available for four to five years in the 
U.S. and they are very popular. Many 
dozens were sold annually in Maine, 
including those that we sold, until the 
Stanley prices doubled over a three 
year period and several dealers got 
cold feet. Then the Stanley went 
through several importer-distributors 
in a short time, making stove and 
parts supply unstable. The current 
importer-distributors, however are
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This is a catalog of almost 
400 varieties and assortments of fruit 

trees, shade trees and plants. It’s 
alsoa planting and growing guide. 

Free from Stark Bro’s.

Map in catalog helps you make sure the varieties 
you choose are right for your area.

Our famous Red 
Delicious and 
Golden Delicious
—the world’s two 
most popular 
apples—have been 
improved and are 
now available on 
dwarf and semi- 

dwarf size trees. For eating out of hand right off the 
tree, in favorite desserts, even canned or stored, our 
Red & Gold team gives you and your family the best 
all-around flavor.

Grow full-sized, full fla
vored fruit on trees that 
grow only 8-to 10-feet 
high. Stark Bro’s spe- < 
cial dwarfing procedure I 
affects only tree size.rf 
Fruit is as big — often , 
bigger — than regular 
trees.Trees yield earlier, 
usually within just two 
years after planting.
“I’m enclosing pictures of a dwarf Starking Deli
cious Peach Tree we purchased in March of last 
year which bore 75 beautiful peaches this July. 
We now have a total of 32 dwarf apple, peach, 
cherry, pear, and apricot trees in our yard, and 
have just recently placed an additional order. 
With the past success we have had with your 
trees we are proud to say that they are “Stark 
Bro’s Trees.” Mr Ervin Huebner 

Columbia, Illinois

Have 12 weeks of fresh fruit in a 10-ft. x 20-ft. 
area of your backyard- a space about the size of 
the average living room.
Grow full-size apples, 
peaches, pears, necta
rin e s  in p “postage  
s ta m p "  o r c h a r d  o f 
d w arf-s iz e  trees.

12 varieties of pears you
can grow on dwarf-sized 
trees. 11 varieties you 
can grow on standard- 
size trees. Full informa
tion on where they grow 
best, when to plant, 
when to pick. Even de
tails on how you can 
espalier and create your 
own outdoor living dec
orations.

The description with each variety in the catalog tells you what to expect from 
what you grow. And each description tells you in which zones the variety grows 
best. To find out exactly which zone you live in, we’ve included an easy-to- 
follow Zone Map like the one shown below.

26 different varieties of hybrid tea.floribunda.and 
climbing roses. Many patented varieties like those 
from the famous gardens of Delbard-Chabert. And 
many other exclusives, available only from Stark Bro's.

Special section on
heavy-yielding, early- 
ripening fruit trees 
with high resistance 
ratings. Ideal varieties 
for organic gardeners.

THE
ULTIMATE 
CHERRY TREE!

Stm, fat the iim us* you
tns*. i&ii. set kfcxstfwsx. sttd!«•«<*** more frwjt «*«*>»> after

FRUIT TREE & 
GARDEN CATALOG

Satisfied Customer Writes:
"___the Starkspur Golden Delicious
and Starkrimson Delicious were load
ed this year .. . some apples weighed
more than %-lb.......... I’m extremely
happy that I selected Stark T rees..

Flynn H. Bach 
Pryse, Kentucky

The famous Luther Bur
bank selected Stark Bro’s 
to continue his important 
experiments. We pass the 
results of his research on 
to you through the superi
or varieties we offer.

Free 40-page planting and 
growing guide with every 
order. Gives full informa
tion on the best ways to 
get the most from your 
trees and plants. Whether 
you're a beginner or an old 
hand at growing, you'll 
find it filled with helpful 
tips and suggestions.

Pick fresh berries in
your yard. Stark Bro’s 
robust berry plants make 
growing easy and fun. 
Catalog features healthy, 
heavy-bearing, certified 
strawberry plants, deli
cious raspberries, blue
berries, and blackberries.

Walnuts, hickorynuts,but
ternuts, chestnuts, pecans, 
on your own trees. Make 
delicious pies or dessert 
toppings. Have nuts for 
parties, special occasions 
or everyday.

S ta rk  B ro  s  N u rseries &
Box A1778ALouisiana, Missouri 63353

Stark Bro s Nurseries & Orchards Co.
B o x  A 1 7 7 8 A
Louisiana, Missouri 63353

New Free Catalog
Features almost 400 varieties and assortments 
of fruit trees, shrubs, roses, nut trees, shade 
trees, and other nursery stock for the home 
gardener. Use this coupon and send for yours 
today.

(Please Prim)

Address

City_____________________ ___

State____________________ Zip
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now quite stable and have put all the 
parts and ordering info on computer 
providing us with good basic service 
and reliability. The wood-burning 
Stanley is essentially a remodeling of 
a peat-coal Stanley that has been the 
standard stove in Irish homes for 
many years. The Stanley folks have 
now evolved a domestic hot water 
jacket, which works well. I wish they 
had made it to mount on the side 
rather than the rear so that the firebox 
depth wouldn’t have been affected, 
but cutting shorter wood in exchange 
for hot water is a decent trade-off. 
The Stanley is available in an enamel 
finish as well as the matte black. A 
matte black casting is likely to look 
rough and unfinished in a stove which 
is sold domestically (in Ireland) 
almost exclusively with a smooth 
enamel finish. Getting the old fash
ioned American stove “ look” by 
subtracting one step from the stand
ard European manufacturing process 
doesn’t necessarily benefit the cus
tomer. If I were ordering a Stanley, 
I’d go for an enamel model with the 
water jacket. We tested the Stanley in 
our own home. It bakes well, cooks 
well, looks pretty and is a real 
workhorse of a radiant heater, able to 
hold a fire overnight. It does exactly 
what its supposed to-so don’t write 
the Stanley off, at any price.

The Findlay Oval is a Phoenix 
rising from the ashes story. Ovals 
have been made a long time, but only 
in the last two or three years have 
they offered an air tight model. Now, 
after a delay of a couple years, they 
offer a domestic hot water jacket as 
well. Customers of ours using the 
Findlay Oval with the water jacket 
report complete satisfaction with their 
stove. I am very impressed with the 
Findlay Oval people’s awareness of 
the changing nature and needs in the 
woodstove-cookstove market and they 
seem more responsive to these needs 
(as reflected in their design changes 
and improvements) than any 
cookstove manufacturer on this con
tinent. The Ovals are available with or 
without chrome, in black or in almond 
or in a simpler, less expensive matte 
black version. The Findlay is a good 
choice for the lovers of traditional 
styling and chrome coupled with 
quality and high performance. The 
radiant heat from the stove may make 
it a bit less flexible in the summer 
than its European counterparts, but 
like the Deville it offers a summer

Cookstove

C apitol Export Corp. 
8825 Page B ivd.
St. Louis, M O  63114

W a te rfo rd  S tanley -- $1550.

Colors: Black, Black S enoterm , (Black 
& W h ite  Enam el options availab le  at 
higher price .)
Firebox: 1 7 ”  x 10”  x 1 2 ”
Insulated Sides 
G rate  not ad justable  
D im ensions: 3 4 ”  (54”  to w arm ing  
tray ) x 3 5 1/2 ”  x 2 1 .5 ”
S um m er cooking possible  
Dom estic hot w ater bo iler option 
Oven: 1 3 ”  x 1 5 .5 ”  x 1 5 .5 ”
W ood only

tiroluu

E lm ira  Stove W orks  
22 Church S treet
E lm ira , O n tario , Canada N 3B -1 M 3

Findlay Oval -  $1895-1995.
(h igher price indicates w ater tank)

Colors: Black w ith  polished castings, 
nickle chrom e tr im . Plain black, 
m in. C hrom e, a lm ond, option. 

Firebox: 2 2 ” x 9 ”  x 12”
Insulation: lim ited  
Dim ensions: 3 2 ”  x 3 9 ”  x 2 4 ”  
O ptional dom estic hot w ater jacket: 

C opper reservo ir on right side of 
stove, optional.

S um m er use: lim ited  
Oven: 14”  x 1 8 ”  x 2 0 ”
W ood or Coal. (Can order coal grates)

Your 1981

T iro lia  of A m erica  
169 Dunning Road 
M id d le to w n , NY 10940

Tiro l 7 Z H  -  $1630.

Colors: W h ite , C oppertone  
Firebox: 15”  x 8 .3 ”  x 1 3 .8 ”
Insu lated &  A d justab le  G rate  
Dim ensions: 3 4 .8 ”  x 3 5 .4 ”  x 2 3 .6 ”  
C entra l Boiler O utput: 56,000 B T U ’s 
S u m m e r/W in te r
O ver Size: 1 3 .8 ”  x 1 5 .7 ”  x 19”  
W ood or Coal
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I

Please m ention  F a rm s te a d  
M agazine  when you contact 
these stove manufacturers.

( k v i l l t

C ovin ter, Inc.
70 Pine S treet 
N ew  Y ork , N Y  10270

D eville  8846 -- $2150.

Colors: Chocolate brown enamel on 
front. W hite enamel sides. Cast iron 
top.
Firebox: 20”  x 8”  x 18”

(for summer use, firebox height can 
be raised by a half.)

Insu lated . Lid U n insu la ted . 
D im ensions: 33”  x 33”  x 24”
C entra l B oiler O u tput: 75,000 BTU’s 
S u m m e r/W in te r
Oven: 14 3 /4 ”  x 16 3 /4 ”  x 11”  

(Glass insert in oven door).
W ood or Coal. (Has Shaker grates).

t m m r u

M a in e  W ood H e a t, Co.
R FD  #1 
Box 38
N orridgew ock, M a in e  04957

Cookstove C astings -- $1000. per set

Each set includes:

Cook top: Cast iron--39”  x 26”
Oven: (inside) 13”  x 10”  x 20”  
Loading &  Ash Rem oval Doors:
Cast iron gra te  
Tw o c lean-out doors

Firebox: 8V2”  x 17”  x 7”
Dim ensions of Stove: 50”  x 27”  x 34”  
H eat Sink: 17”  x 50”
Cast iron sliding dam pers -- $20. each

Buyers’ Guide
atlmtic-

Portland Stove Com pany  
57 K ennebec Street 
P .O . Box 1156 
Portland , M a in e  04104

A tlan tic  Queen --$1500 .

Color: Black cast-iron 
Firebox: 7”  x 8 3 /4 ”  x 231/4”  
U ninsu lated
Dim ensions: 30”  x 52”  x 321/4”  to 

cook top.
O ptional dom estic hot w ater jacket. 
F a ll /W in te r /S p r in g  use 
Oven: 19 3 /4 ”  x I 8V4”  x 11”
W ood. (Coal grates & liner optional.)

The Portland Stove Foundary’s 
Queen Atlantic is the same Queen 
that Portland has made for gener
ations. A couple of years ago they had 
stopped making her and the Foundary 
itself almost floundered, but I’m 
happy to say the Queens are back and 
quality is improving. The Queen is the 
only survivor of American top quality 
traditional cast iron cookstoves. Do
mestic water jackets and coal grates 
are now available options. The grate 
is not placed deeply nor is the firebox 
huge, but the stove does for new 
owners what it has done for genera
tions of Queen users. It heats, it 
bakes, it makes hot water. It serves as 
the centerpiece of the kitchen and 
home. The Queen lives on!

The last cookstove I want to 
mention bridges both the cookstove 
and masonry heater category. It is a 
brick cookstove with a cast iron top, 
loading ash and clean-out doors and a 
cast iron oven. We import the 
castings for these cookstoves from 
Finland and we built one in our home 
this last fall next to our Tirolia 
cookstove, placing the brick cookstove 
on the old fireplace hearth and 
rebuilding the chimney behind it into 
a three vertical run heat sink which 
serves both the Tirolia and the 
masonry cookstove. When either or 
both cookstoves are running we can 
vent the smoke directly up and out the 
chimney or run it through about 15 
feet of labyrinth and store heat in this 
mass.

That’s the latest news on cook
stoves. There are lots of European 
manufacturers out there that I haven’t 
mentioned because they aren’t repre
sented in this country. Some of their 
products may surface in the future 
when the cookstove boom really gets 
under way. I hope that some of you 
won’t wait any longer to see the 
writing on the wall. Today’s cookstove 
is the ideal wood-burning machine. 
They are not too big, can help heat a 
whole house and can make hot water. 
In short, they’re a fine multi-purpose 
home appliance--economical, ro
mantic and incredibly efficient.

Albert A. Barden III is the author of 
“A Guide to Woodburning Cook
stoves, Part I and II;” Farmstead 
Harvest and Fall 1980. He runs the 
Maine Wood Heat Company in Nor
ridgewock, Maine. Stove art by 
Melissa Sweet.
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Home Meat Canning
by Jo Ann Gardner

Ever since we canned the extra 
string beans from our first 
garden almost 25 years ago, 

we have been fans of home canning— 
of fruits and vegetables, that is. It 
never occurred to us that canned meat 
could be a tasty way to store the 
family’s protein, until, by chance 
some ten years ago, we tasted canned 
moosemeat a friend brought to us 
from Newfoundland. We were a- 
mazed at the tender chunks of meat 
swimming in a dark, rich tasty broth, 
so we tried the process on some of the 
beef from the next steer we raised. 
The results were so good that we 
turned to canning pork and chicken as 
well.

What we discovered about home 
canned meat—a distinctly different 
product from store canned meat—is 
that it is not only a viable alternative 
to freezing, it is a prized product in its 
own right. Not only is canned meat 
delicious, but pressure cooking en
sures tender, juicy meat bathed in its 
own rich-tasting juices. It is both 
convenient and energy-efficient. No 
outside source of energy is required to 
maintain the perfection of vacuum- 
sealed meat, unlike freezer meat 
which stays frozen only so long as the 
freezer is plugged in. And while 
freezer meat deteriorates in quality 
the longer it is stored (pork has a 
recommended freezer life of three 
months), canned meat can be stored 
for years. And once you have the hang 
of canning, you will enjoy having 
‘instant’ stews, soups and sauces 
ready to heat and serve when unex
pected company shows up.

There is no mystery about meat 
canning anymore than canning other 
home processed foods. The technique 
involved is easy to master as long as 
you follow directions accurately. 
Don’t forget, home canning has been 
around a long time-ever since 1858 
when John Mason invented the glass 
canning jar. It wasn’t all that long ago 
that millions of ordinary folk were 
processing tons of meat, vegetables, 
fruit and even fish to feed their 
families. Every household was, in 
effect, something of a miniature food 
factory.

When butchering time draws near 
and you want to turn your kitchen into 
a little food factory for processing 
your farm-raised meat, here’s the 
equipment you'll need:

A pressure canner. Meats, like 
other non-acid foods should be pro
cessed at very high temperatures—240 
degrees F.-to  destroy harmful bac
teria. therefore, pressure canning, 
rather than a boiling water bath, 
(which processes food at 212 degrees 
F.), is recommended for processing 
all meat products. Pressure canning is 
fast, efficient and safer as well, for all 
non-acid foods. Even if you pay a lot 
for a pressure canner, and they can 
cost at least a $100, it’s worth it if you 
do much canning. Don’t forget, you 
can cook in them too. Maintenance is 
easy. Always clean the pot and cover 
after use, taking care not to get water 
in the gauge. Run a sharp knife 
around the pot and cover rims to free 
them of debris which could cause the 
canner to leak steam and prolong 
cooking time. Dry the pot and cover 
thoroughly, but don’t seal it for 
storage. The easiest canners to use 
lock in place rather than clamp down. 
Sealing rings need to be replaced 
every few years if you use the canner 
frequently.

Canning jars and lids. Only use the 
strong glass jars which are made to 
withstand the high heat of a pressure 
canner. There are usually three sizes 
for canning: pints, quarts and half
gallons,—wide mouth and regular. 
Quarts are the most convenient size 
for most families, although head
cheese—a meat spread—keeps better 
once opened in pints. Remember, the 
jars will be used over and over, for 
many years, so the cost is worth it. 
The lids should only be used once, 
while the rings that surround them 
can be re-used unless they become 
rusty. These are removed from the 
jars once they are sealed. Rubber jar 
rings for the older type bail jars 
should be used only once. Chipped 
jars should not be used at all. Store 
herbs or dried beans in them.

A wide-mouth funnel. This should 
fit in the neck of your jars, where it 
makes pouring liquid and chunks of 
meat less messy than spooning. 
Invaluable for all canning and preser
ving.

A jar lifter. Used for removing hot 
jars from the canner—very useful.

You will also need some miscellan
eous large pots, for storing the pieces 
of meat until you are ready to process
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them. If you decide to pre-cook your 
meat before canning, rather than 
packing it raw, large pots are handy to 
keep the pieces warm on the side of 
the stove until you are ready to pack 
the jars.

W henever you tackle something 
new like canning or butchering 
or hay-making or building or 

any of the innumerable practical farm 
tasks with which one has had little 
previous experience, the job seems 
almost impossible to master. I re
member when we slaughtered our 
first pig over 20 years ago. How we 
labored over the instructions, read
ing, re-reading, even making a precis 
for quick referral. Home canning 
skills, once so widespread, must be 
re-learned, but they are not difficult 
to master. As long as you have the 
right equipment and clear instruc
tions (use the ones which accompany 
the canner) you should have no 
difficulty.
Here’s a simple guide to the art of 
canning meat:

• Use only fresh, high quality meat 
which has been thoroughly chilled for 
6-48 hours after killing. The red meats 
need longest chiUing-24-48 hours. 
Goat and lamb requires 18 to 24 
hours; turkey 8-14. Other poultry 
needs 6-12 hours of chill time. Beef 
and venison can be hung longer (no 
longer than a week) to tenderize and 
improve flavor. Frozen meat may be 
canned. Let it thaw gradually in the 
refrigerator at 40 degrees F. or lower. 
• Cut pieces for canning as you would 
for serving. Slices for steaks and 
chops should be one half to three 
quarters of an inch thick. Stew meat 
should be cut in small pieces no more 
than two to three inches in diameter. 
• Use less tender cuts for sausage or 
ground meat. Shape ground meat into 
patties for most convenient use in 
various dishes.
• To pre-cook, either boil, fry, or 
roast under the broiler. I use the fry 
method with a little fat in the pan. 
Only cook meat partially. Do not 
brown in flour.
• All scraps and bones, particularly 
from beef, can be cooked together in 
the canner, then the broth can be 
strained off and canned.
• Use either one teaspoon of salt per 
quart of meat or season meat as you 
pre-cook it. Salt is for taste only.
• Trim gristle and excess fat from 
meat before cooking. Always trim 
venison fat altogether and use beef or 
bacon fat to cook.

• Pack meat loosely and add a little 
bit of the pan juices to each jar. More 
will come out in the processing.
• Wipe the jar rims with a clean 
damp cloth before sealing to wipe off 
the grease which could interfere with 
processing.
• If any jars don’t seal, reprocess or 
use right away.
• Store jars in a cool, dark place.
• Always boil meat in a covered 
saucepan for 15 minutes before eating 
or tasting.

Always check jars for signs of 
spoilage before opening the jars. Look 
for gas bubbles, bulging jar lids or 
rings and leaks. Dispose of all bad 
jars safely. Meat does darken or 
change color after canning and the 
metal lids often discolor. This should 
not be cause for worry.
BEEF, VEAL, LAMB OR VENISON

Adjust lids, process at 10 pounds. 
Quarts for 90 minutes, pints 75 
minutes.
FANCY STEW
6 pounds meat in small chunks
6 tablespoons fat
6 onions, chopped
2 carrots, chopped
1/2 cup celery, chopped
6 cups tomato juice
1 tablespoon paprika
1/2 teaspoon pepper
1/4 teaspoon thyme
Salt to taste

Brown meat, add onions and sim
mer until onions are golden. Add the 
rest of the ingredients and cook 
thoroughly for 10 minutes. Pack hot in 
scalded jars to within one inch of the 
top. Adjust lids, process at 10 pounds. 
Quarts 90 minutes, pints 75 minutes.

Cut meat into edible chunks (soak 
older venison for two hours in salted 
water). Brown quickly in a small 
amount of fat, simmer a few minutes, 
season if desired or add one teaspoon 
of salt to each quart. Keep browned 
meat hot and pack into scalded jars. 
Add some pan juices to each jar. 
Adjust lids and process at 10 pounds 
for 90 minutes (quarts) or 75 minutes 
for pints.
SPARERIBS

Cut spareribs into pieces that will 
fit easily in the jars. Use wide mouth 
jars. Brown ribs in hot fat and pack 
hot in scalded jars. Add pan juices or 
a little hot water and salt to each jar.

CHICKEN SOUP
Use two-year old fowl. Cut up 

around five birds and cover with cold 
water adding salt, pepper, celery, 
carrots and onion. Cook for 15 
minutes in the canner at 15 pounds 
pressure. Strain broth, adding as 
much of the de-boned meat as you 
want. Fill jars. Adjust the lids and 
process at 10 pounds. Process quarts 
for 25 minutes, pints for 20 minutes.

Chicken breasts can be processed 
separately, packed in hot broth and 
processed for 30 minutes at 10 pounds 
pressure. The soup can be heated and 
served as is or mixed with rice.
Note: Duck, turkey, game birds, 
goose, guinea, fowl and Squab can be 
canned like chicken. Rabbit should be 
soaked one to two hours in a solution 
of Va cup salt to one quart of water. 
Drain, rinse, dry and proceed as for 
chicken. □

Jo Ann Gardner is the author of 
“Plant Gifts,” Farmstead, Garden 
1981. She lives in Orangedale, Nova 
Scotia. Illustrations by Brenda D’ 
Amato

A Guide For Estimated Yields of Meat

Product Pounds of Raw Meat Number of Quarts

Rib roast IVi 3 Vz
Round steak 5 2 V2

Stew meat 10 4
Hamburg patties 5 2
Pork sausage patties 5 Vi 2 Vi
Spareribs 6 3
Chicken 4 Vz 1 (boned)
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Old-Time Butter Making

by Pamela Boersma

S erving a delicious home cooked 
meal is made even more 
satisfying when it includes 

fresh home-churned butter.
The churn was the primary tool 

used in the butter making process. 
There were numerous types and 
sizes, but the earliest churn was a 
cone-shaped section of coopered 
wood. It had a wooden plunger or 
dasher which was forced down

through the cream again and again 
until butter was formed. The coopers, 
or barrel-smiths who fashioned these 
barrel-shaped chums were our early 
American wood workers.

Some farmers made their own 
chums. These homemade items took 
on many shapes; some resembled 
boxes and a few of these were even 
set on rockers. Some farmers used a 
little more imagination by making the 
barrel of the churn revolve instead of

using a dasher. Sometimes the family 
pet operated the chum by walking on 
a treadmill.

Besides wood, stoneware churns 
were also popular and used 
frequently These were usually 
salt-glazed having a variety of tones 
such as light brown, buff or blue gray. 
The glaze was formed by throwing 
salt into the kiln when it reached the 
maximum temperature.

Both wood and stoneware chums 
varied in size. Some had a five gallon
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Be sure your churn has a lid [left] and a dasher [right].

capacity or more. In later years, there 
were some churns made of glass 
which held smaller amounts of cream. 
These table models had a rotating 
dasher operated by a hand crank.

Many churns were left in view, so 
to make them more pleasing to the 
eye, some were decorated with 
carving, poker work, or were 
hand-painted with floral patterns.

Most of the farms churned their 
own butter; many of them made extra 
to sell or trade. Butter was usually 
taken to the general store and sold in 
one of two ways—in stone crocks or in 
rolls.

As the weather warmed, the butter 
was placed in stone crocks so it would 
retain its shape. When the climate 
cooled, the butter was made into rolls 
which sometimes weighed three 
pounds or more. Either way, it was 
usually impressed with a design to 
identify the maker.

Many farms made exceptional 
butter which was judged on four 
criterion. First it had to be good 
tasting with no aftertaste and there 
could be no hint of staleness or 
rancidity. In addition, it had to be 
good colored and uniformly salted. 
Many people favored the butter of one 
particular farm and would only 
purchase butter with that farm’s 
stamp.

Molding or stamping butter was 
done for decoration as well as for 
commercial purposes. Butter that was 
used for the home was sometimes 
shaped in one inch thick patties and 
impressed just before serving. This 
added beauty to the table as many of 
the designs were quite intricate.

Buttermolds were usually carved by 
hand out of a solid piece of wood, but 
some were machine made. Hardwood 
such as maple or walnut were 
commonly used because the print had

to withstand the scalding water 
necessary to clean it.

The buttermold, which many 
consider a primitive art form, took on 
many shapes such as the paddle, 
square, rectangle and round. The 
rectangle and paddle are the oldest. 
The round was the most common 
shape and measured between three to 
five inches in diameter.

There were several types of molds. 
The “ plunger” type was a three part 
device. These were ordinarily made of

soft wood such as pine. It had a bowl 
which held the butter or shaped it and 
a handle which fastened onto the 
stamp face. These were produced in 
the mid-nineteenth century until more 
recent times.

Another type of mold was the 
two-part box mold. These were 
normally made to hold one pound of 
butter and consisted of the box which 
formed the butter and the printing 
device.

Buttermolds came in a variety of 
prints and patterns; there are about 
200 different motifs in all. Flowers, 
especially wildflowers, were the most 
common subjects. These designs 
were typical of Pennsylvania German 
decoration, with the tulip considered / 
scarce. Grain, fruit and nuts were also 
featured on stamps with wheat found 
most frequently. Acorns were also 
used as were leaf and tree designs as 
well as geometric patterns.

In addition to the churn and mold, 
there were two other tools used in the 
butter making process. One was a 
round bowl, and the other was a 
paddle. These were used to extract 
the buttermilk.

This stoneware butterchurn was purchased at an auction.
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The paddle was plunged into the 
butter in a back and forth motion until 
all the liquid had been expelled.
These paddles were made very 
smooth, often with a knot at the end of 
the handle so they could be hung up 
after use. Paddles sometimes took on 
a fancy shape such as a heart. They 
were made out of hardwood because it 
was tightly grained and had long 
durability.

Whether or not you choose to use 
all the primitives mentioned above, 
you can still make butter at home. The 
type of churn you purchase is up to 
you. If you have a small family, the 
glass table models are available such 
as the ‘ ‘daisy’ ’ churn. If your family is 
large or you want to give butter to 
friends or relatives, you can buy a 
large wood or stoneware churn.

An antique dealer may help you 
acquire one at a fairly moderate price 
or you may be able to locate one at a 
local auction. Condition is very 
important however when 
selecting a chum. Before you 
make a purchase, ask the shop owner 
if you can take the chum outside and 
fill it with water. Check for leaks. If 
there are, see how extensive the 
damage is. You may be able to have it 
repaired.

Be sure the churn is complete, with 
original dasher and top. This is 
imperative if you want to purchase 
your churn as an investment. Most of 
the chums are good investments, and 
the blue decorated stoneware is 
perhaps the most valuable today. If 
you don’t want to purchase an antique 
churn, there are many fine replicas on 
the market.

First you have to start with fresh 
raw milk. It usually contains about 
five percent milkfat, although it varies 
from animal to animal. For a rough 
estimate, you would need two and one 
half gallons of whole milk to get one 
pint of cream. Ten quarts of whole 
milk should yield one pound of butter.

Fill several shallow pans with the 
milk and place covered in a cool place 
for about 24 hours. This 
ensures that the cream will contain 30 
percent milkfat. Skim off the cream 
carefully and place it in your sterile 
chum. You may want to pasteurize 
the cream at this time for sanitary 
purposes.

Whatever size of churn you are 
using, you must kill it at least one 
third to one half full; otherwise, there 
will not be enough “ action” to turn 
the cream into butter. The cream

This machine-made acorn print shows 
beautiful workmanship and detail.

must be around 60 degrees, so it 
might be necessary to cool it in the 
refrigerator first. The butter will be a 
bit greasy if the cream is too warm, 
and brittle if too cold. If butter doesn’t 
appear in 15 minutes, the cream is 
probably too cold. Try placing the 
churn in warm water for a short while.

If you want to acquire a buttermold 
or two to use, or you want to start a 
collection, the leaf and three designs 
are plentiful. They’re fairly easy to 
find and are relatively inexpensive. 
Geometric designs are still obtainable 
and can be quickly added to your 
collection. If you happen to come 
across a strawberry motif, you might 
want to purchase it, as this is a very 
rare design and could still be hidden 
away in someone’s garage or attic. 
Some motifs also considered rare and 
a “ find” include, the eagle, bird, ship 
and tulip patterns. Those handy at 
carving can make their own family 
motif.

The churning process takes 
anywhere from 15 to 45 minutes 
depending on how much cream you 
have, the temperature of the cream 
and how fast you churn. The cream 
will take on a foamy appearance at 
first; then it will slowly start to 
resemble cornmeal. When the lumps 
are the size of peas, it is about ready. 
Churn a few more minutes and 
chunks will form. Take the butter out 
and place it in a large pan. Add a little 
cold water and begin to work it. You 
can use a paddle, a wooden spatula, 
or if you don’t have either, your own 
fingers will do. Work the butter by 
hand, pouring the liquid out as you 
go, until all the buttermilk is 
expressed. If any buttermilk remains, 
the butter will turn sour.

After you have finished working it, 
you may want to add a little salt. As a 
rule of thumb, use about one 
tablespoon of salt to one pound of 
butter. If your butter is pale yellow, 
which you’ll find during the winter 
months, you can add food coloring. 
Long ago, saffron was added to get 
the desired bright yellow color.
Saffron is a vegetable compound and 
a natural food coloring. It comes from 
the stigmas of the autumn crocus and 
can be purchased in liquid form. It is 
very strong, so start with a small 
amount.

After the salt and coloring are 
added, you are ready to mold it. If you 
don’t have a buttermold, you can 
shape it into any container you want, 
or you can form it into rolls with your 
hands. Store the butter in your 
refrigerator, it will keep for about two 
weeks provided it is well wrapped.
You can also freeze it, but no longer 
than six months.

When you take your home churned 
butter out of the refrigerator or 
freezer, try serving it on an antique 
butter dish or any one of the new 
styles and patterns available. Or, you 
might want to slice your roll in small 
patties, one for each guest, and 
impress each one with a different 
design. You can even set your molded 
butter, garnished with grapes or 
parsley, in the middle of the table for 
a wonderful centerpiece. But no 
matter how you serve it, home 
churned butter is a delightful addition 
to any meal. □
Pamela Boersma is a free-lance writer 
who is especially interested in country 
collectables. Buttermold designs by 
Sherrie Manpin. Photos by Karen 
Michele Yates.

Birds, such as the swan, were 
common subjects used on molds. 
These are now considered “ rare.”
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Fruit
Leather

by Shirley Bock Testi

F ruit leather is an old and tasty 
way of preserving fruits. Dora 
D. Flack, in her book, Fun 

With Food Preservation, wrote, 
“ Fruit leather was made when people 
had to crush it in hollowed-out rocks, 
as they ground grain, and then spread 
it out in the sun to dry on leather.” 
Pioneer women used this method 
when canning and freezing were not 
yet developed for preserving foods.

Leather can be made any time of 
the year. The sources are as varied as 
your imagination. One source I disco
vered by accident because I could not 
afford to waste a batch of cherry jelly 
that would not jell.

Other sources are the home canned 
fruits that darken in the jar. They are 
perfectly good to eat but they are too 
unattractive to dish up and serve. 
During canning season there are 
always those pieces of fruit which 
don’t add up to a full quart or a full 
canner. Then there is the fruit that is 
too soft or too ripe to either freeze or 
can. Of course, fruit leather can be 
made with perfectly good, just-ripe 
fruit bought especially for the pur
pose.

Fruit leather is easier to make if you 
own a food dehydrator, but it can be 
made by cheaper methods. It can be 
dried outdoors in the sun, indoors on 
a sunny window sill, in the oven, over 
the radiator, or even in the front seat 
of a closed-up car.

To prepare the fruit for drying, 
wash and put it>in the blender. Set the 
blender on puree for about one 
minute. The fruit can be mashed and 
sieved or mashed through a colander.

The idea is to make sure the fruit is 
smooth and free of lumps.

The addition of sugar will depend 
upon the natural sugar content of the 
fruit and your taste.

Use a cookie sheet with a built-up 
edge and line it with plastic wrap. 
This wrap should extend beyond the 
sides of the cookie sheet and be 
pressed down on the under side to 
hold it in place.

Pour the pureed fruit in a thin layer 
over the sheet. Generally it will take 
two cups of puree.

When drying leather outdoors, 
cover with a copper screen or cheese
cloth for sanitation. This drying takes 
nine or ten hours. The leather is dry 
when the color darkens (although 
strawberry leather is always a gorge
ous bright red color) and it feels and 
looks like pliable leather.

When using a gas oven, leave the 
door ajar eight inches. My husband 
measured and cut a piece of wood to 
eliminate the guesswork. An electric 
oven should be left ajar six inches. 
This allows the moisture to escape. Be 
sure the kitchen is well-ventilated 
during this drying time.

The oven should be set at its lowest 
reading. Since my gas oven’s lowest 
reading is 200 degrees, I turn it below 
that level, checking the flames visual
ly so the oven isn't too hot. Oven

drying takes from six to ten hours. 
That unset cherry jelly took much 
longer than pureed fresh strawber
ries.

Watch the leather closely towards 
the end of the drying. Do not overdry. 
Roll it while it is still warm. When it 
becomes cool, the leather is not as 
pliable.

Remove the plastic wrap, roll the 
leather, and place in clean jars. Seal it 
in the oven for about half an hour. 
Like all preserved foods, the best 
place to store leather is in a cool, dry, 
dark place.

Or leave the leather in its plastic 
wrap, roll, and store in clean cloth 
bags where it is cool, dry, and dark.

Leather may also be rolled up in the 
same plastic wrap it was dried on, 
sealed, and frozen.

If mold appears, the leather was not 
dried long enough or your storage 
area is not dry enough.

Fruit leather is a tasty, healthful 
snack. It is a thrifty way to use up 
otherwise wasted fruit. It is a good 
backpacking food to carry as it is 
lightweight and nutritious. It also 
makes good lunch box additions.

Fruit leather is so easy and so good 
to eat that you may not have much left 
to store! □

Illustration by Brenda D’Amato.
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Apple Cidering
by Shirley Bock Testi

I f your product were free for the 
asking and the cost of 
manufacturing it nominal, 

would you be interested in a seasonal, 
small-scale business? Probably you 
would. If you are also a believer in 
natural foods, you’d be glad of the 
opportunity to provide others with an 
additive and preservative free 
product. This product that can be 
made and sold only in the fall is apple 
cider—the juice of pressed apples.

Apples grow abundantly whether 
cultivated or wild. If you do not own 
an apple orchard of your own, drive 
through the country in late summer. 
You will see many trees laden with 
apples that are growing in fields and 
along the road. Most of these apples 
are yours for the asking, but do ask.

After the first frost, take your bags 
and baskets to the trees you’ve been 
given premission to glean. You may 
also need a ladder to pick the apples 
off the trees. Or you can spread a 
blanket or tarp under the tree, then 
knock the apples down with a shake 
pole with a hook on the end.

Be sure to gather best windfalls. 
Pick out any sticks, leaves, or rotten 
apples you find. One bushel of apples 
will make four or five gallons of cider. 
From apples to cider

Almost every area has a cider mill. 
The cost of pressing apples depends 
on the location. Close to Erie, 
Pennsylvania, the cost of pressing one 
gallon of cider ranged from 50 to 
60 cents a gallon last season. On a 
dirt road far from any town, an 
Amishman charged 20 cents to press 
a gallon of cider. Near the small town 
of Corry, a newly-remodeled mill 
charged 30 cents a gallon for small 
quantities and 25 cents a gallon if 50 
or more gallons were pressed. You 
can also grind small quantities of 
apples in your home at your 
convenience with a hand-operated 
cider mill.

If you haven’t been washing and 
storing plastic milk containers or last 
year’s glass cider gallons, you will 
need to buy containers. The cider 
mills in our area charged 25 cents for

each plastic gallon jug with cap. But a 
local dairy sold them for 20 cents a 
container.

The exact layout of a cider mill 
varies with the owner, but the general 
procedures are the same in all of 
them.

The apples are first dumped into a 
hopper. Most mills then put the 
apples in a washer, although some 
small mills eliminate this step. The 
apples may be washed with a 
continuous spray or put into a vat of 
water and pushed around gently with 
wooden paddles.

From the washer the apples move 
on an elevator or conveyor belt to the 
grinder. Here the apples are chopped 
into a soft, pulpy mass. This mass is 
pumped into a chute directly over the 
press. A sock made of vinyl, often 
bright red or yellow, hangs below the 
chute. A handle moves the sock out of 
the way when not in use. It guides the

slush, or pumice, into blankets below. 
Under the chute is a bed on which a 
four-sided box is placed. An acrylic 
blanket is laid inside the box, its four 
sides laying over the edges.

The pressman pushes the switch 
which releases the flow of ground-up 
apples. This pumice pours into the 
blanket and is raked smooth with a 
wooden hoe. Then each side of the 
blanket is folded over so it looks like a 
very large apple turnover. This is 
called a cheese.

The four-sided box is removed. A 
slatted wooden frame is laid over the 
cheese. Then the wooden box is set in 
place on top of the slatted frame and 
another blanket put in place. The 
cheeses are built up in this fashion 
until all the apples are ground up. The 
stack of cheeses then moves on rollers 
until it comes under the press. Some 
presses operate by screws, others by 
hydraulics,
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The screw press at the mill we go to 
uses 150 tons of pressure. Below the 
press is a wire mesh frame in which a 
fine nylon mesh is placed which acts 
as a filter. The pressman will remove 
and wash it several times during the 
pressing. It removes the sludge and 
particles of apples that escape 
through the fine-meshed acrylon 
blanket. Some mills do not use filters 
at all, or do not change them during 
a pressing.

The apple juice, or cider, is then 
pumped into a stainless steel holding 
tank. From this tank comes hoses with 
nozzles for filling the gallon jugs. As 
the jugs are filled, the pressman 
usually lets you cap them yourself.

Now that you have put an
investment of time, effort and 
money into your jugs of cider, 

how do you sell it? We find we do a 
certain percentage of repeat sales to 
people who know and like our cider. 
But of course that isn’t a large enough 
amount to take care of the 100 gallons 
of cider which come from one 
pressing.

In our town we have several small 
plazas that allow off-the-tailgate 
selling. We also have a Farmer’s 
Market where produce can be 
marketed at no charge on Saturday.
To advertise our cider, we take a large 
piece of cardboard on which we 
print-FRESH PRESSED CIDER FOR 
SALE. $2.00 Per Gallon.

We find that people like to know 
what kinds of apples we pressed so we 
make up a sign that lists them. Since 
we use the old-fashioned varieties 
such as Northern Spy, King, Baldwin 
and Winesap, we mention them by 
name. If the cider was pressed the 
same day it is being sold, we mention 
that: PRESSED TODAY. We try 
never to sell cider that is more than 
several days past pressing.

Cider must be kept cold to keep it 
from turning hard. Because there are 
no chemical additives, it must be used 
quickly, even if refrigerated.

Preserving Cider

We can or freeze the leftovers for 
ourselves. Cider may be frozen in the 
plastic jugs after first removing a 
third of the contents. This allows for 
expansion as it freezes. We keep such 
a full freezer that we usually can our 
cider.

Cider can be canned in quart jars 
and in glass gallon jars if the gallon 
jars have screw-on lids. Set the jars on 
a rack in a large kettle. Fill the kettle

with lukewarm water up to the hips of 
the jars. Cap the jars, then give them 
one backward turn so they are loose 
enough to let the steam escape.

Bring the water in the kettle to 
boiling. Boil the water for seven 
minutes for quarts and ten minutes 
for gallons. Remove the jars from the 
water and tighten the caps. These will 
seal as they cool. The cider will be as 
sweet six months later as it is when it 
is canned.

Since we do not like to sell cider as 
“ fresh” if it is more than several days 
past pressing, we sometimes have 
leftover cider. We have a farm sale 
near us every Monday. There are 
always those who prefer cider with a 
tang so we sell any leftover gallons 
there.

Also, vinegar is a good by-product 
of cider. Vinegar can be started with 
cider that has begun to turn sharp. It 
can be made by setting a jug of cider 
in a cool, dark place and forgetting it 
for a year. A quicker way is to put a 
mother from an old vinegar into a jug 
of cider and keep it in a cool, dark 
place until you’re ready to make 
pickles. This homemade vinegar is 
natural, with no additives.

A mother is a silmy brown 
membrane of yeast and bacterial cells 
that develop on the surface of

alcoholic liquids that are undergoing 
acetous fermentation. Added to a jug 
of cider, a mother produces vinegar. 
Often customers would rather buy 
pure vinegar from you than make 
their own.

You can make as much money on 
cider as you have apples and energy 
to use. Based on last season’s prices, 
we paid $50.00 to press and jug every 
100 gallons of cider. We sold those 
jugs for $200.00, leaving us with a 
profit of $150.00. This does not put a 
dollar value on our time and effort and 
gasoline in getting the apples, but 
with the plentiful harvest of apples, it 
made a nice profit.

For the time and effort involved, 
making and selling cider each fall is a 
good source of income. It also gives 
you the opportunity to provide the 
customer with a pure, natural food to 
drink. Nature’s beverage is good for 
you and good for your pocket book. □

Shirley Bock Testi is the author of 
“The Gathering In,” Farmstead, 
Garden 1981. She makes her home in 
Corry, Pennsylvania. Art by Carol 
Varin.

MAKE DELICIOUS 
CIDER, W INES, AND 

NATURAL FRUIT JUICES
at Year 'Round Savings.

Just a few turns of the pressing screw, and you’ll 
be sipping cider so pure and so delicious...you’ll 
never want store bought cider again. Naturally 
sweetened beverages with no preservatives or 
chemical additives are yours to enjoy with the 
Garden Way Fruit Grinder/Cider Press. Once you 
taste the wholesome goodness of “ tree fresh" 
fruit juices, your family and friends will use the 
press all year’round.
• Stands a full 4 ft. tall
• Pine and select hardwood construction
• Complete one year warranty 
Available fully assembled and in two economical 
kit forms.

Send for free information today! 
Garden Way Research 

Charlotte, VT 05445
l TO: Cider Press c/o Garden Way Research j Dept. A1341P, Charlotte, VT. 05445

I YES! Please send me free information describing 
* the Garden Way Fruit'Grinder/Cider Press.

\ Name
Please print full name and address.

| Address 
/  I City __

1980 Garden Way, lnc.|__S t a t e Zip
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Pride o’ the Cabbage Patch
by Nancy C. Ralston

Two of this country’s most popular cabbage dishes 
have a common Germanic heritage. Cole slaw, or 
simply slaw in some areas, means literally, a cold 

salad. Sauerkraut or sour kraut is sour or fermented 
cabbage.

Home production of either dish will result in slaw or 
kraut of excellent quality, far surpassing fast-food or 
commercially processed kraut and slaw. Homemade kraut, 
for instance, does not have that inescapable “ tinny” taste 
as that which is processed and canned. It has a more 
delicate flavor than any found on market shelves or served 
in mass production settings. Fresh, homemade cole slaw, 
shredded or chopped by hand, seasoned to taste and laced 
with a favorite dressing will outdo any side order of cole 
slaw purchased anywhere.

Traced by historians back to 2500 B.C., cabbage is 
grown in most parts of the world. It grows wild on the 
chalky seacoasts of England, in Denmark, in parts of 
France and in Greece. Hard heading types were not 
documented until 1536 and were first introduced to this 
country in 1541. It is probably the most important crop of 
the genus Brassica, which includes such other interesting 
varieties as Brussels sprouts, cauliflower, broccoli, kale, 
turnip and kohlrabi.

Chinese or celery cabbage shows up in more local 
gardens every year. The term Chinese cabbage actually 
covers a lot of territory referring inclusively to several 
different varieties. Wong Bok, frequently found in 
supermarkets; Michihli and Bok-Choy are the most 
popular of these oriental vegetables. All are popular for 
use in soups, sukiyakis and for stir-frying. Also, as in the

case of the more familiar Brassicas, these vegetables may 
be wedged and boiled and served with meat or shredded 
and served with a slaw dressing. The larger leaves may be 
stuffed and rolled.

Gardeners who grow cabbages eat slaw until it starts 
coming out their ears. Since there is an infinite number of 
cole slaw recipes, at least there can be some variety.

Get out grandmother’s slaw cutter; buy one at the next 
county auction or brandish your own sharp chopping knife 
and get with those products of the cabbage patch. A bowl 
of authentic cole slaw made from either red or white 
cabbage will make a hit with the entire family and a jar or 
crock of fermenting kraut will tempt everyone to engage in 
tasting experiments long before the brine has completely 
“ ripened” the sour cabbage.

Cole slaw, made with a vinegar rather than a creamy or 
mayonnaise dressing, may be frozen for future use. The 
cream-style, however, should be eaten right away and it is 
so good, there should be no problem about leftovers. 
When you have had your fill of these more common 
varieties, there are always interesting experiments for the 
adventurous.

WILTED RED SLAW

1 medium red cabbage, shredded 
Boiling water
1 Tablespoon salt (uniodized)
1/4 cup salad oil
1/3 cup cider vinegar
2 teaspoons sugar
1/4 cup onion, chopped 
1/2 cup apple, chopped
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Pour boiling water and salt over shredded cabbage. Let 
mixture stand for 15-20 minutes. Drain well but do not 
rinse. Combine remaining ingredients and mix with 
cabbage. Toss thoroughly. Chill before serving.

Sauerkraut generally is produced by placing shred
ded cabbage and brine in a large stone jar where it 
is allowed to ferment for three or four weeks. Jars 

of brined cabbage are at work in many basements 
producing the mounds of homemade kraut which will be 
combined deliciously with ribs, sausages, corned beef and 
other favorites until the supply is exhausted. When 
fermentation has ended, the kraut is spooned into canning 
jars and processed in a boiling water bath.

A somewhat more convenient system involves mixing 
shredded cabbage with salt and placing it directly into 
canning jars. Use four teaspoons of pickling salt for each 
quart of shredded cabbage and mix very thoroughly. Pack 
the salted cabbage very firmly into each quart or pint jar. 
Cut rounds of cheesecloth to form pads on top of the 
cabbage and secure these with two wooden sticks cut to fit 
the inside of a regular (not wide mouth) jar opening. The 
pads and sticks should hold the cabbage beneath the 
surface of the brine which soon forms. Place lids loosely on 
the jars. Set jars temporarily on sheets of newspaper in 
an area where the temperature does not exceed 70 
degrees. After 10 or 12 days, the brine level will drop. This 
signals the completion of fermentation. Remove sticks and 
pads. To replenish brine, combine one tablespoon salt and 
one quart water. Refill brine to within one inch of top. Seal 
and process for 30 minutes in a boiling water bath.

For the sauerkraut enthusiast, there are many choices to 
make. Kraut and spare ribs, kraut and sausage, kraut and 
pork chops, corned beef, short ribs, frankfurters, pork 
loin, Canadian bacon, etc.. There surely is a sauerkraut 
dish to suit everyone’s taste.

Stuffed cabbage recipes abound. When you have had 
too much slaw and fresh cabbage is still available in the 
garden or at bargain prices, drag out the old cookbook and 
enjoy a favorite stuffed cabbage recipe or dream up a new 
one of your own. The possibilities are almost limitless. 
There is the familiar recipe using ground beef and rice.

Invent some new combinations. Use other ground meat 
such as veal and pork, including ham and bacon. Try 
chopped spinach with grated cheese, tomatoes, onions, 
raisins and barley as other possibilities. Experiment with 
herbs and spices for different flavors. Honey, lemon juice, 
brown sugar, curry and paprika all deserve a chance to 
enhance your cabbage dishes.

One of the simplest and most delicious ways of 
preparing cabbage is to steam cabbage leaves until they 
are tender. Melt four tablespoons of margarine, add one 
teaspoon of curry powder and one fourth teaspoon of 
paprika. Pour mixture over cabbage. Add salt to taste, 
serve and enjoy.

What about cabbage croquettes, cabbage souffle, 
cabbage soup or even cabbage pie?

CABBAGE PIE

2 8-inch pie crusts
1/4 cup butter or margarine 
1 medium cabbage, shredded
3 hard-boiled eggs, chopped

Make own pastry. Saute cabbage in melted butter until 
tender. Place cooked cabbage in one pie shell. Spread 
eggs on top. Cover with additional pastry. Bake 35 
minutes.

There are so many different ways to use cabbage that 
there truly is no excuse for becoming tired of it. A shortage 
of recipes and a shortage of storage space are the sole 
causes of an oversupply of homegrown cabbage.

Perhaps because of space limitations you did not plant 
cabbage this past spring. Next year, put it in as a border to 
the flower garden. Include savory and red cabbage for 
contrast and color. Even just a couple of cabbage plants 
are better than none at all. □

Nancy Ralston is a free-lance writer. She lives and har
vests her cabbage patch in Bloomington, Indiana. 
Photos by the author.
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Making kraut using an old-fashioned shredder.
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How to Run a Successful 
Roadside Stand

Roadsiding your home-grown fruits and vegetables can 

provide the family with a tidy seasonal profit.

But i t ’s also a way o f life...an art!

by Dennis J. Cleary

F ortunately, more and more of 
us are turning to the use of a 
plot of land to grow our own 

produce, strike out for self-sufficiency 
for our families—and put some extra 
income in our pockets.

How much money you want to make 
selling home grown produce from a 
roadside stand is a personal family 
decision. Basically, a family with at 
least an acre or two can make any 
where from $1,000-$10,000 per grow

ing season from April through No
vember. You can sell a general selec
tion of produce or you can specialize.

The general system of a large 
variety seems ideal until you learn 
more about specific crops and decide 
to specialize in sales. The general 
system merely means you plant the 
old reliables such as tomatoes, pep
pers, eggplant, dill, basil, can- 
teloupe, beans, beets, carrots, on
ions, potatoes, swiss chard, squash, 
rhubarb, corn, asparagus, and the 
various varieties of each. One acre

under intense cultivation should pro
vide the roadsider family with a gross 
income of at least $1,000-6,000 as
suming good road traffic and an 
organized planting and selling plan 
your family can work with.

A Little Philosophy

But setting up a roadside stand is 
more than earning a nice seasonal 
profit. It is a way of life, or if you may, 
a philosophy of using your own 
resources and land to share good food 
with all the good people one meets 
along the way. For the past five years,
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my family and I have been learning 
the art of roadsiding. From a 
two acre piece of fertile land, we have 
built a home, erected a simple 
roadside structure, and treated both 
land and customers with respect.

Good food works this way. Growing 
and selling fresh produce begins with 
the premise that living food is best for 
our bodies. So often, food processed 
en masse is dead food. Dead food is 
uncared-for food that comes from 
heavily sprayed fields and thinning 
top soil. Generally, it lacks freshness. 
But living food has living cells and 
fresh enzymes. It still feels firm and 
smells good. Juice still oozes from the 
cut stem. The skin and stem are still 
intact. Furthermore, if we are careful 
to can, freeze and preserve this alive 
food, we end up with a tastier and 
more healthful product.

Getting Started

Plans begin with your basic pro
perty, your location and the use of 
your time. Let’s look first at the 
property.

Hopefully, your land has fertile, 
tillable soil. Soil tests for any land 
save you much time and trouble. 
Some crops may not be suited to your 
soil type or condition. Check all this at 
the local agricultural agent’s office. 
He usually has aerial maps and past 
soil history for almost any land in your 
county. If your property is subject to 
salt spray or heavy, prevailing winds, 
or other local weather deviations, 
you’ll have to plan what you want to 
plant and sell accordingly.

Ask yourself some hard questions 
before you get plowing and planting! 
Why waste lime and other soil 
conditioners when you may not need 
them as indicated by a reliable soil 
test. Why plant crops that need 
neutral soil if your soil is heavily acid? 
Why plant vegetables susceptible to 
wind damage if you have heavy, 
prevailing winds in your area? Do you 
want to grow mostly annual crops or 
perennial crops? Do you want to 
include berries or orchard crops in 
your marketing plan?

Don’t discount location in regard to 
your roadside stand. Good traffic 
means easy sales. Though consumers 
will seek you out if you advertise or if 
word gets around, being on a heavily- 
travelled road can’t hurt your busi
ness venture. Good road traffic act
ually saves on advertising costs if you 
have your stand m an isolated area. 
We managed to have our home built

200 feet back from the road so the 
front field is a perfect model garden 
for customers to see. This is our 
preference. Some readers might prey 
fer the stand and home to be close 
together. Sometimes you have little 
choice when you buy ready-made 
property.

Check the zoning ordinances to see 
if you will have any problems with 
on-the-road sales in your community. 
If you are in a rural-zoned area or 
community, then you have no pro
blems. However, license fees might 
be involved. If you are in a suburban 
area with some open spaces, you 
should have few problems running a 
stand. The denser the population per 
square mile, the more zoning require
ments "Will work against you. Some
times even neighbors will object. 
Check out all of your options.

It’s obvious that the rural or open 
land suburbs are the best bets for 
getting your stand started. While 
you’re thinking about location, think 
about parking and traffic and custom
er access. Determine if your stand will 
create traffic hazards or problems. 
Manage to set up your stand so 
people have quick access or can even 
park in your driveway. If you have 
rural property or acreage, this is 
usually not a large concern. But the 
closer you get to inhabited and 
travelled areas, the more considera
tion should be given to traffic flow and 
related problems. Some problems 
may be the speed zone around your 
stand, parking on neighbors’ frontage 
or driveways, and general impact of 
your enterprise on the immediate 
area.

Your life style is another important 
ingredient of success in running your 
own family stand. Time commitment 
is a factor. All family members should 
figure out just how basic duties will be 
split during the roadside season. 
Most stands are open during the good 
weather months from June through

early October. How does this time 
frame match family activities or 
commitments?

Many roadsiders have either one 
adult working outside the home or 
even dual income producers. If the 
husband and wife both work, then 
your weekly time for the stand and the 
garden might be limited to weekend 
hours. But don’t fret. Weekend 
stands can be very successful. If one 
spouse is at home during the day, 
then the stand can have regular 
hours. Some factors to consider 
before you set hours are adult work 
schedules and outside activities, chil
dren’s interests, and general family 
vacation needs and plans. Figure out 
these hassles before you open.

Our family has an ideal setup since 
my teaching year goes from Septem
ber to June. As a result, we set our 
stand up from July through Septem
ber. We close shortly before school 
opens. We take vacations in the fall, a 
few ski trips in the winter, and 
another family trip at Easter. We 
even manage to sneak in a quick 
weekend trip in late June. So we know 
and agree to what our time commit
ment is before we open our stand.

Our stand hours are set from 10 AM 
to 5 PM, Tuesday through Friday. For 
most people, Sunday is an excellent 
sales day if religious convictions don’t 
interfere. But we decided to set our 
standards for time first, and make the 
stand conform. Once customers or 
commuters know your hours, they 
adjust. If you have good produce, they 
will be there when you open. Quality 
is a sought-after commodity. Road
siding sells quality.

The Crowd Pleasers

Regardless of how you see your 
fields being planted, it’s essential to 
make a written master list of just 
which vegetables and varieties you 
want to raise on your land. You may 
even want to mix herbs, shrubs and 
flowers for possible sale. One cardinal 
rule to follow is you can’t plant 
everything! Another important rule is 
to grow only those vegetables and 
plants that grow best on your soil 
type. An important selling rule is 
which varieties will go over best in my 
locale based on road traffic, customer 
preference, local competition, and 
other factors.

One year I was determined to 
educate the public about Chinese 
vegetables. Though a few gourmets
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loved the opportunity, most custo
mers made funny faces and wondered 
why people would eat such items. 
Some crops are just plain institutions.

Tomatoes are the over-all money
maker. Peppers and beans follow a 
close second. Corn is always a 
crowd-pleaser though you need plenty 
of space, care and attention to go into 
this treat.

Secondary money-makers that 
help your roadside stand revenues 
are various varieties of hot peppers 
and sweet peppers, eggplant, various 
types of squash, swiss chard, cucum
bers, celery, and even white egg
plant. Herbs, shrubs, and any gour
met items such as Chinese vegetables 
should be planted with only limited 
sales expectations. Berries, fruit, and 
asparagus will sell extremely well if 
you can plan these items into your 
five-year plan for improving your 
roadside business! Generally, we 
don’t sell onions, potatoes, and loose 
leaf lettuce since we reserve these 
items for family use. However, feel 
free to sell these money-makers if you 
have the will and extra space to do so. 
They’ll sell well.

Should You Specialize?

The general plan will keep any 
family busy. But the basic idea is to 
plant your acreage so you will have 
plenty of customer traffic and repeat 
business. For instance, our stand 
does a large pepper business so we 
plant at least five varieties such as 
bell, cubanelle, hungarian, sweet 
banana, and chilis. Typical sellers for 
tomatoes are bush hybrids such as 
Big Boy, Ramapo, Rutgers, cherry 
varieties, and plums for paste such as 
Roma. But variety is the key word.

However, many of my friends who 
started out with the general system 
have now converted over to a special
ized crop such as berries, gourmet 
vegetables, fruit or flowers. The 
general plan will tell you quickly 
which system is ideal for your family’s 
time and efforts.

Specialty items have many advan
tages. One type of labor is sufficient 
to maintain a harvest. Fertilizing 
operations and types of fertilizers are 
specific. For example rhubarb plant
ings require heavy manure mulching/ 
in the winter or late fall after the first 
hard freeze. If you have a close, free 
manure source, you’re ahead of the 
profit game.

Specialty items that do very well 
are canteloupes, watermelons, pump
kins, and two important herbs—dill 
and basil. Dill and basil are two of our 
consistent money crops since they go 
with so many other vegetables in the 
cooking process. Also, local super
markets often do not supply these two 
perishable items. Dill is excellent for 
cucumbers, pickles, and soups while 
basil is excellent fresh or dried for 
tomatoes and eggplants. We plant 
two large rows of dill using the Long 
Island Mammoth variety. I stagger 
one row two weeks after the first 
planting so I have added insurance in 
case of a sudden drought or other 
weather setback. We also plant the 
dill close to the stand so we can pick it 
fresh for the customers. Basil stands 
in the field longer so we can plaht it 
next to the tomatoes, peppers, and 
eggplant as part of the trap crops to 
discourage insect invasion.

One type of crop culture does not 
require the extended time required in 
the general system. For instance, 
asparagus needs picking attention 
from late March to early June. Then 
it’s a matter of a bit of watering and 
weeding. However, if you use the 
year-round mulch system like our 
family, it’s no-work asparagus! You 
can make a couple of thousand dollars 
in a few months without worrying 
about your precious summer vacation. 
And remember that asparagus is a 
perennial. After you get through with 
the hard work of the initial planting, 
the beds last over 20 years with 
decent care. That’s a lot of extra 
income for one planting. Just think 
about it.

One friend who started with a 
general roadside stand has discovered 
that he can make $2,000-$3,000 in just 
one month of selling giant chrysan
themums while he had to sell toma
toes for three months to make that 
same amount of money. So each year, 
he adds more rows of his “ famous 
mums” to sell to repeat customers. 
Most of his business is during the 
month of September. During the early 
summer he spends a limited amount 
of time pinching the mums back, 
watering the plants and generally 
watching his harvest up to sale time.

What can you expect from a 
specialty crop? Let’s look at a few 
examples. One acre of ground can 
produce an astounding yield! Aspara
gus plantings with proper spacing, 
time, and care will eventually yield 
200 crates weighing 30 pounds each. 
At one dollar a pound to your 
customers that’s almost a guaranteed 
gross profit of $6,000 from March to 
early June. That’s two tons to the 
acre! Even if you sold the asparagus 
to the local supermarket for half price 
that’s still $3,000 or more for your 
crop. Not bad!

Tomatoes are a steady cash crop. 
With good soil, an average yield on 
one acre should be at least 200 
bushels weighing 56 pounds each. 
That’s 11,200 pounds. At five pounds 
for one dollar, you can add $2,240 to 
your income not counting other items 
on the side menu. Of course you have 
to deduct the cost of plants but 
growers will sell you pull plants and 
even tell you exactly how many plants 
you need for one acre. One important 
footnote on the specialty system is in 
order. Check your local competition.
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Don’t plan on making money if 
everyone around you is growing the 
same fruit or vegetable or flower. This 
strategy of smart marketing includes 
getting into the right item. Right? v

Allow special areas for short season 
crops like beans, as opposed to 
tomatoes or swiss chard which stay in 
the ground almost the entire season. 
Keep your fields productive by replac
ing a harvested crop with a succession 
crop. As a result, your bounty will be 
constant and your harvest a solid 
money-maker. Soon after your entire 
plots are harvested, you’ll be thinking 
of next year’s crop already.

With proper planning and good 
common sense about planting, you 
should have a successful planting 
system taking shape. Every year you 
will learn more and more short cuts to 
help your roadside system function 
more smoothly.

Ready, Get Set, Sell!

The basic roadside stand can take 
on many forms and styles. Our stand 
is a simple shelter-four large cedar 
posts with a framed roof of two-by- 
fours covered with aluminum roof 
paneling. Ideally, the direction of the 
stand should be set up so the rising 
and setting sun does not shine for 
long periods on your fresh produce. I 
had to erect an extended roof section 
in the front of the stand to deflect the 
afternoon sun that was wreaking 
havoc with leaf vegetables, eggplant, 
tomatoes and peppers. So check the 
sun’s direction before you begin to set 
up a permanent stand. It’s a good 
idea to paint the roof white or use a 
white roof sheathing to repel and 
reflect the sun as much as possible. It 
does tend to get quite warm under the 
roof if the summer temperatures ex
ceed ninety degrees.

As far as the different types of 
construction, we have stands in our 
area that range from planks on cinder 
blocks with a large umbrella to the 
sophisticated, enclosed small building 
with electric. If your stand is close to 
the house you might want to run an 
extension cord or electric line to the 
stand so you can keep a small 
refrigerator on the stand premises. Or 
try an icebox. Leaf lettuces and other 
delicate items can be kept fresher 
here. To display produce, you can use 
planks on cinder blocks, three or 
four-tiered steps or even a set of used 
mobile home steps. There are many 
ways to set up the basic display area.

One friend even manages to display 
all of his produce in baskets on top of 
a flat bed hay wagon that he moves in 
and out from the front of the property 
every evening. Use your imagination 
and by all means build a stand that 
meets your own needs and pocket- 
book. Our tendency is to keep the
stand simple with an extended, 
portable roof. I merely take down the 
extension by removing a few well- 
placed nails and store the lumber in 
the back barn until the next season.

Another consideration is whether 
you want to make a sturdy, perman
ent structure or you want to make a 
stand that can be disassembled if you 
decide to build a larger structure or 
expand. As I mentioned our stand is 
merely framed out on four large cedar 
posts that were sunk in the ground. 
This avoided the tax on a permanent 
structure.

In addition to our central display 
area consisting of a used set of mobile 
home steps that we repainted with 
dull, white paint, we keep a large 
work table in the rear of the stand so 
we have ample space to sort, grade 
and box the different vegetables and 
fruit we bring from our fields. We use 
a commercial-type of scale that hangs 
from the ceiling of the stand. Make 
sure you buy a decent scale that will 
hold up to frequent use and is 
permitted by law to be used for 
commercial sales. We have a rule that 
no customer can place produce in the 
scale. We take the items from the 
customer. Some customers can break 
a scale faster than you can pick a 
tomato!

Whether the scale is new or used, it 
should be in good working order and 
able to pass an inspection. An 
inspection is essential for reason. You 
don’t want to get in the position 
where the customer thinks he or she 
may be getting short-weighted. Repu
tation is equally important in the 
roadsiding business too! So buy a

strong scale, get it inspected before 
the season starts to get hectic, and 
guard it from customer use.

We take our scale in every night to 
prevent theft and keep bad weather 
from rusting the springs or mechan
ism. The scale should last for years if 
you give it proper care. A good one 
can cost anywhere from $40-80 de
pending on the type. Make sure the 
basket or tray that comes with the 
scale is large enough to hold ten 
pounds of tomatoes and other types of 
regular size produce. A word of 
caution. Don’t try to weigh waterme
lons or other large items in it. You 
might have to get a new scale!

Assuming you’re ready for the 
customer to shop at your stand, 
double check to make sure you have 
an ample supply of bushel or peach 
baskets to bring in from the field and 
to display basket sales on the stand. 
We favor the peach basket because it 
is not too large or bulky when full with 
tomatoes, peppers, eggplant, or other 
standard items. In addition, you can 
use the peach basket to display 
produce by laying it on its side and 
letting the produce spill out a bit.

It’s best to buy solid, used baskets 
or, if you must, new baskets. Shop 
around at farmer cooperatives, flea 
markets, or even supermarkets. Some 
supermarkets just throw out produce 
baskets. If you ask someone to save 
them you might get them free. But 
you need enough baskets to get 
through the entire season. We find 
that fifteen to twenty peach baskets 
are just enough for picking and 
general display work. But it depends 
on the type of crops and the basic 
setup of your marketing plan.

In any event, we never sell our 
baskets or even give them to custo
mers even if they buy by the 
basketful. When people buy a basket 
of tomatoes, we place the produce in a 
grocery bag or cardboard box we get 
from local merchants. Save your 
baskets! They get scarcer than hen’s 
teeth as the garden season rolls on.

Here are some more packaging 
basics. In addition to the stand and 
baskets, you’ll need to have smaller 
packaging units such as half peck 
trays or baskets that can be purchased 
from local farmer supply stores. We 
also buy a large roll of plastic, tear-off 
bags preferring the two-quart size. 
One bag holds a tray or small basket 
of tomatoes quite easily. We use 
small plum trays we manage to get 
free of charge from a local supermar
ket. If the customer makes several
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Finally, a way to protect children & pets from dangerous hot stove sur
faces Standing 9" to 12" from your coal/wood stove, the KINDERSTOP 
black steel fence is lightweight, portable. & 24" height allows for easy 

stove loading. Available sizes below. Send stove 
width & depth measure for custom size 

quote Include $5.50 shipping & han
dling Md. residents add 5% sales 
tax. A great gift1 Dealer $ distrib
utor inquiries are invited.
STOCK SIZES 
48 » '8 @$74.95 
18*48*18@$64.95 
24x36»24 @$69.95 
36 x 36 x 36@S79.95 
36x42x36 @$84.95 
42x42x42 @$94.95 
48x48x48 @$109.95

K IN D E R - S T O P  48x48 *48x48 @$144.95
BOX F M 6  5168A NorrisvilleRd White Hall MO21161

M A K E C H E E SE  '

AT HONE
•  C O T T A G E  C H EESE
•  C H E D D A R
•  G O U D A
•  R IC O T T A
•F E T A
A N D  M A N Y , M A N Y  M O RE.
For illu s tra ted  catalog on 7

cheesemaking supplies, New England

sendSl .0 0  (Refundable) to:
Cheese Making

. .r. Supply Co.
New England Cheese- • M  : -7
making Supply
Company, Box 85F,
Ashfield, Mass. 01330. 4  1981

l  Phone 413-628-3808 Catalog

LO W -CO ST
Homes & Sheds

Pole Building 
Construction

'Phis one-of-a-kind book will save you 
money, labor, time and materials in 
building a small home, barn, or other 
structure. N e w ly  r e v is e d  a n d  e n 
la r g e d  ed itio n  includes p la n s  fo r  a  
sm all b a rn , g a r a g e , w ood sh ed , split 
lev el h o m e , even a s o la r -h e a te d  c o t 
ta g e  along with 290 other drawings 
and photos. Also covers basic building 
instructions, patented fasteners, heat
ing diagrams, electrical wiring.
Do it yourself with this clearly written 

book! Send $9.95 plus $1.00 postage. 
Ask for F o le B u ild in g C o n s tr u c t ip n .

Garden Way Publishing,
Dept. A787, Charlotte, Vermont 05445.

TREE CATALOG!
United Farm Agency’s latest catalog is 
yours FREE! 296 pages describing 
over 2,800 selected real estate 
values from coast to coast!
Please specify type property ̂  
and location desired.

UNITED FARM AGENCY.
612-ZM W. 47th St. Kansas City, Mo. 

______64112 Phone: 1-800-821-2599 _____

purchases, we use the standard 
strong kraft grocery bag that we get 
from relatives and neighbors during 
the winter months. By the time we 
open our stand we have more than 
enough bags saved up. During the 
season, we put up a sign on the stand 
asking for used grocery bags. The 
customers will give you plenty.

A basic customer rule is to sell only 
attractive, fresh-looking produce. If a 
few items get soft, take them in the 
house and cook them up for the 
family. They still taste great but 
customers want the best looking stuff 
their money will buy. If you run a 
fresh-looking stand, the word will get 
around quickly and you’ll have more 
business. There’s no substitute for 
quality. We even go so far as to clean 
off muddied or soiled produce with a 
cloth if the produce detracts from the 
general stand display.

If you want to increase sales for a 
new business, it might help to 
advertise your stand and its location. 
We run small ads in the classified 
section of a weekly shopper and get 
excellent results. Some ads run 
specials on tomatoes, peppers, basil, 
and dill. Be creative! But remember 
to run ads that advertise what most 
people will buy.

Some stands in the area manage to 
run off one page fliers advertising 
types of vegetables and prices. And of 
course give your roadside business a 
name or logo. We call our country 
place Dover Farm. A good name 
makes it interesting for the customer 
to remember. The word will spread 
faster than you think. If you think you 
can stand the notoriety, get the local 
paper to run a feature on your new 
roadside venture. It’s better than free 
advertising!

As far as pricing goes, remember to 
price all your items competitively with 
other stands in the area. Of course 
you can have specials and a few 
bargains, but don’t think that you 
have to give your fresh vegetables 
away. If you have fresh, tasty 
produce, you’re entitled to a fair 
price. In the spirit of bargaining, 
some customers try to down grade 
your produce or compare it with the 
local supermarket. Merely smile and 
insist on the marked price. Make no 
apologies for quality. There isn’t that 
much around.

We make it a firm practice to post 
all prices of items sold on the stand. 
You can price by the pound or by the

container. We find customers like it if 
containers have a uniform weight in 
them. For instance, three pounds of 
tomatoes is just enough for the 
customer to use up in a day or two. 
Odd or larger items like eggplant, 
okra, peppers, etc. are sold by the 
pound rather than containerized. In 
any event, try both systems and find 
out which one works best for you. We 
also check our prices based on the 
local supermarket prices. We can beat 
them on freshness and taste so we 
stay pretty close to their price 
guidelines. Remember you don’t have 
the high overhead a supermarket has, 
so your profit margin is healthier.

Prepare the Soil...for Next Year!

To me, the roadside stand really 
starts with the first cool, crisp days of 
October. The harvest is complete. 
After storing away the last of the 
peach baskets, I look to the soil. First 
I brushhog or mulch the entire surface 
of the garden areas to pulverize 
left-over crop debris. This provides 
good surface trash for next year’s 
crop. Before this mulching operation, 
all remaining produce is picked clean 
from the rows. It’s a good idea to run 
a weekend pick-your-own offer so all 
produce is put to good use. Keep 
prices low. We have an annual 
pick-your-own operation where on one 
or two weekends we let customers go 
into our fields with baskets to pick the 
last fruits and vegetables. The custo
mers have a great time picking as well 
as thinking that this is the best 
bargain in town. Usually we close our 
fields while the canning season is 
winding down. Customers appreciate 
this last chance to get good produce 
for a long winter!

Green tomatoes can be put in the 
basement for ripening, peppers sort
ed into hot and cold types, celery 
pulled and stored complete with 
roots, and finally the whole field 
surveyed for rocks, wire and other 
damaging items left over from the 
gardening season.

After a good pulverizing of the 
surface, one can lime or manure the 
entire field areas for next year. Make 
it a light coat to add body to the soil 
surface. At this point, your fields are 
ready for the essential blanket to 
protect it from the winter winds and 
frosts. It’s best to disc or rototill the 
top three inches. Some prefer to plow 
deeper but I would rather keep the top 
soil on top even though a bit of
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surface trash still seems evident. The 
discing cuts up the plant debris into 
smaller pieces while the rototiller rips 
up and also cuts old plants, rotten 
fruit, and late summer growth from 
dropped weed seeds.

Our experience has been to choose 
one of two types of cover crops to 
cover the disced or plowed surface: 
winter wheat or rye. Though rye 
seems to be very popular, I prefer 
wheat since the growth seems to be 
shorter in the spring prior to tilling or 
plowing. If you don’t have a cover 
crop on your roadside fields, by all 
means do so next year. The cover crop 
is essential for the home truck garden 
since it protects your valuable top soil 
from wind erosion, general damage to 
soil structure and texture, and gener
al loss of green manure for the 
following growing season.

If you rough disc your fields and 
sow rye or wheat, you should get a 
very solid covering for your fields. 
The secret is not to extend your 
garden season too close to the first fall 
frosts. I pack up my stand two or three 
weeks before the first expected frost. 
Then I sow my cover crop early so I 
get a thick, lush growth. Several of 
my neighbors try to push their 
gardens and fields into late October 
and early November. But this may 
prevent your cover crop from getting 
the necessary heat to sprout and make 
growth properly.

Keeping Tabs

After the stand is closed down, it’s 
a good time to take a careful 
accounting of how much money you 
may have made for the season. Since 
roadsiding is a business, you should 
always keep a log or book that shows 
all receipts and expenses *for the 
season. Keep accurate records of 
costs for fertilizer, water, seeds, 
machinery, etc.. Remember there are 
many tax deductions allowed to the 
part-time farmer or roadsider. A 
portion of your real estate taxes can 
be deducted based on your use of the 
land as a roadside business. Every 
year, our accountant attaches the 
Schedule F, Farming Income and 
Expenses to our basic Form 1040. The 
Internal Revenue Service even allows 
you to take five years of losses before 
you are required to show a profit.

Typical deductions can be taken for 
equipment, seeds, containers, scale, 
farm truck, gas and oil used in 
farming, tools, etc.. Since the tax laws

change frequently, it’s best to discuss 
these matters with your favorite 
accountant or tax person. But don’t 
neglect careful record keeping since 
you can write off quite a few 
legitimate deductions even related to 
your general property upkeep, elec
tric for running your well or sprinklers 
and other items. Just as long as all 
deductions relate to your roadside 
activities, all of them are incurred 
expenses. Equipment gets regular 
depreciation. A farm truck and re
lated expenses along with general 
maintenance can be added to the 
Schedule F deductions. Seeds, tract
ors, tillers, fertilizer and related 
equipment are all allowable deduc
tions.

I also recommend that you register 
as a part-time farmer with the U.S. 
Department of Agriculture. This sets 
you up as a legitimate farmer and you 
will get annual federal surveys about 
farming and other related matters. 
We also fill out all state surveys to 
establish ourselves as bonafide farm
ers. You may also be entitled to a 
farmland assessment tax break de
pending on your state laws. Trucks 
and vehicles used for farming pur
poses can be registered with farmer’s 
plates. Insurance and registration is 
much cheaper. Again check your state 
laws. They vary quite a bit. So keep 
careful records each season.

So when you add up your yearly 
receipts, you might be pleasantly 
surprised how much money a small 
piece of land and a simple roadside 
stand can make for the family. 
Growing good food, making a fair 
return on your labor and efforts, and 
generally living the good life are the 
big payoffs for the roadsider. What 
more can you ask from life! □

Dennis Cleary and family own and 
operate Dover Farm, where each 
summer they sell flowers, vegetables 
and everlastings. The Clearys live in 
Toms River, New Jersey. Art by 
Catherine Frey.

THE WHEAT MILL TEAM

A genuine answer to better health, more 
security, and giant savings on your food
budget. W r i te  o r  c a ll f o r  th e  fu l l  s to ry .
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DRIP 8 DRIP 8
GARDENS

DRIP 8 IRRIGATION A  

TREEsI
FLOWERS

A BETTER W A Y TO W ATER
WE WANT YOU TO TRY OUR NEW DRIP-DRIP-DRIP 
HOSE FOR GARDENS FOR THIRTY DAYS. IF NOT 
PLEASED, RETURN FOR REFUND.

50 ft. - 3/8" Poly Flex Hose with Emitters 
on 2 ft. spacing, Flow Control and Garden 
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MASON JAR UDS
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ii Make Your Own...

ot'-V ecIc)

I nterest in original American 
crafts has revived comhusk 
doll-making. This authentic 

American Indian art dates back 
farther than our written history. The 
early American settlers, making dolls 
for their children from anything 
available, quickly adopted comhusk 
as a natural material for this purpose. 
Many years later, com was exported 
from America; now, we’re importing 
comhusk dolls! Sweden, Czechoslo
vakia, and Taiwan, as well as Canada 
and Mexico, all contribute their own 
styles to these interesting dolls.

If you live in the combelt, you 
can probably get husks for nothing. 
Most farmers will gladly let you 
husk their field com for them, as 
long as you leave them the com. The 
husks from one ear of com will make 
one doll. So figure how many ears of 
com you’ll need, then multiply by 
three—once you start making dolls, 
you won’t want to stop.

After you get your husks home, cut 
them from the cob bases. Pick out any 
that are mildewed and soak them 
overnight in a solution of one part 
liquid bleach to eight parts water. 
Next day, wash the bleach out of the 
husks by rinsing them thoroughly in 
warm water. Spread the husks out on 
newspapers to dry.

If you’d like to color some of the 
husks for dresses, hats, aprons, or 
capes, mix up some Easter egg dye or 
vegetable food coloring. Soak your 
husks in the coloring bath for between 
15 minutes for pastel colors to one 
hour for darker shades. After dying, 
rinse well, and spread to dry. When 
all the husks are bleached, dyed, and 
dried, store them in paper bags until 
you are ready to make dolls.

Comhusk dolls come in many 
shapes and sizes and there are books 
in book stores and libraries with

detailed instructions on how to make 
them. Hobby stores often carry 
pamphlets with abbreviated direc
tions. After you’ve read the step-by- 
step procedure printed here, you 
might like to look up some other 
things to make from husk. Many 
people like to use a book as a 
reference for details on how to make 
flowers, birds and animals.

To begin, assemble a pan of water, 
some scissors, string, and hair clips 
on a work table. Have a towel handy 
to catch drips, and some household 
glue for seams and stuffing. Soak 
husks in water for about five minutes. 
Always work with wet husk.

There are many different ways to 
make the head of a comhusk doll. An 
easy way is to cover a nut, wooden 
bead, or plastic foam ball with husk.

(We used a hickory nut.) Tie a knot in 
one end of a piece of husk. Turn the 
knot to the inside, and put the nut 
next to it. Now, pull the husk evenly 
around and over the nut, covering it 
completely. Gather the husk at the 
opposite end from the knot, and tie 
tightly with a piece of husk or string to 
make the doll’s neck.

To make the arm piece, take a 
six-inch long piece of husk, roll and 
twist it tightly, then tie at both ends. 
Now, gather the dress pieces around 
the neck and tie, allowing about an 
inch to extend over the head. (This 
will be turned down later to form the 
collar of the dress.)

Place the arm piece up under the 
dress pieces, and anchor it there by 
dropping in some glue. Press firmly
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with fingers for a few moments. Add 
more glue, then push in some cotton 
or tissue to shape the bosom area. 
Pull the dress husks down, gather 
them at the waist, and tie with a piece 
of husk or string.

If your husk has started to dry out, 
moisten by dipping in water or spray 
with an atomizer. Arrange the skirt 
pieces in folds, flaring them out as far 
as they’ll go. Sometimes it’s easier to 
work on your doll upside down. Put 
her in a cup or wide glass, and work 
your way around the hemline, placing 
a clip wherever two pieces of husk 
meet to make a seam.

Most comhusk dolls hold some
thing, such as a baby, basket, broom, 
or bouquet. Decide what you want her 
to hold, then bend the arms into the 
proper position. Clamp them together 
or tie with string to hold them in place 
during the drying period.

At this time, while she is still wet, 
check your doll carefully. Make sure 
that the body from the waist up is 
straight, not leaning. Turn down the 
husks around the neck and spread 
them out to form a collar. Wrap string 
around and around the shoulders of 
the doll, then tie, to hold these husk

pieces down. Trim the bottom of the 
dress, and put the doll in a safe place 
to dry overnight. An oven with a pilot 
light is an ideal drying chamber.

When she’s dry, take her out of the 
cup, turn her right side up, and glue 
all seams. Remove the clips one at a 
time and replace them as soon as each 
seam is glued. Spread glue the length 
of each seam and hold firmly for about 
half a minute with one hand on the 
inside of the doll and all five fingers 
pressing on the outside. Cut off the 
string that was holding the collar 
husks down, and trim them neatly. 
Run a line of glue under the collar and 
tie them down again with string. The 
glue will dry quickly, but allow at 
least two hours for a strong seal.

/
When the time is up, remove all 

clips, smear the inside of the dress 
with glue and stuff scraps of husk into 
the base of the doll. The stiffening 
helps protect the skirt. Push a 
lightweight bowl up under the skirt 
and turn the doll over onto a glass. 
This arrangement will keep the doll 
up high, protecting the delicate skirt 
while the stuffing glue is drying. 
Press each dress seam again, this 
time against the bowl, reglueing any 
that didn’t seal the first time.

Glue hair made of corn silk or yam 
to the head. Make a hat or scarf. 
You’ll find yourself thinking of differ
ent types of hair and headwear as well 
as accessories like bouquets of flow
ers or dried weeds, baskets full of 
com, etc.. Imaginations will produce 
unique ideas, and the dolls will take 
shape quickly and beautifully.

Many people take pride in using 
only natural materials in their craft 
projects. Comhusk can be used as the 
doll material, tying strips, hair, 
stuffing and accessories. If you’d like 
to use absolutely nothing but com
husk in your doll, even the inside of 
the head can be made of rolled-up 
husk.

Whether you sell your dolls or give 
them as gifts, you’ll love working at 
this craft handed down to us by the 
American Indians. □

Ruth Wendorff is a writer, photo
grapher and craftsperson in Euclid, 
Ohio. Illustrations by Liz Buell.
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A  F ast ’n E asy  F lo w er P ress

by Rho Weber Mack

A cres of weeds? Wildflowers 
along the roadside? Add one 
easy to construct homemade 

flower press, and you have all the 
happy ingredients for hours of fun- 
even perhaps the beginnings of a 
profitable hobby. The dried and 
pressed flowers make lovely wall 
collections and gift items arranged 
into bouquets of your imagination.

Gathering wildflowers and weeds is 
a wonderful and creative hobby. Sud
denly roadsides are transformed into 
sources of discovery and nature 
walks into treasure hunts. Who 
notices otherwise that the wild carrots 
have such varied and fernlike appear
ances? Who notices how many com
mon weeds burst into flower? It is a 
very short step for the curious mind 
from the flower press to the Field 
Guide Wildflowers, and a summer to 
remember.

Ferns form a lovely background for 
a pressed-floral arrangement. Ferns 
unfurl their fronds all summer long, 
clumps of lacy green to the casual 
observer. But to the aspiring collector 
with a flower press to fill, the varied 
forms of the fern family leap into 
notice—the fronds of the cinnamon 
fern grouped in clusters like graceful 
bouquets, the ostrich fern with fronds 
resembling an ostrich plume, the 
crisply ruffled edges of the Christmas 
fern. And can that be a maidenhair 
spleenwort growing up through the 
rocks?

Growing plants for the press can 
open the young collector’s eyes to the 
varied forms of nature: the whorl of 
unfolding leaves, the spiral arrange
ment of leaf and flower around a 
stem, the tight bud, the dark seed 
pod. Discovery leads to experimenta
tion with success and failure. Will the 
Indian paintbrush still look like a 
paintbrush when it is pressed? Will 
the Queen Anne’s lace fall apart when 
it’s dry?

To make the flower press, cut out 
three identical squares of half-inch

plywood or other wood. Thicker 
pieces work also, but you may need 
longer bolts to hold everything to
gether . A 12 by 12 inch square is 
quite a workable press, and even 
smaller squares of four by four inches 
can accommodate a good amount of 
flowers. If you are thinking of turning 
out a really voluminous amount of 
pressed flowers, it is better to work 
with two or more presses than to 
make one overly large one. because 
the wood will tend to have less 
pressing force in the center.

Drill matching holes in the corners 
of each square, to accommodate a 
three-inch bolt. Cut out four squares 
of ordinary blotting paper, snipping 
off the corners to leave room for the 
bolts.

Assemble the flower press in this 
order: wood, blotting paper, a layer of 
flower heads, blotting paper, wood, 
another layer of blotting paper, flower 
heads, blotting paper, wood. Place 
the bolts from bottom to top, and 
tighten each one down with a wing 
nut, turning down against the flowers 
as tightly as you can.

Place the dried flowers carefully in 
a tray or other undisturbed location, 
as the more fragile ones may shatter 
easily. You may want to sort your 
inventory as you stock it, to prevent 
having to go through the entire pile 
for that elusive assortment of daisies.

Depending on the thickness and 
moisture content of the flowers, as 
well as air temperature and humidity, 
it will take one to four days for the 
flowers to dry out completely. Ar
range the materials to be dried in a 
single layer.

To assemble into arrangements 
for sale or trade, choose an appro
priate backing of non-fading mat 
board or other paper. This is 
where your creativity provides the 
alchemy that turns the pressed flow
ers into greenbacks. Listed here are
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When dried and pressed, roadside weeds and wildflowers can be 
arranged into beautiful gifts, making the harvest of this flower

season one to remember.

some suggestions to start your imag- 
inatioin flowing.

CfeS*1

wing nut

plywood

blotter paper

plywood

blotter paper

—  plywood

3” bolts

Arrange the flowers into a simple 
bouquet, with a vase sketched or 
painted in. Study books for floral 
arrangements, or create the sophisti
cated look using ferns and dried 
grasses to produce the striking lines 
of Japanese flower arrangements.

Place flowers such as daisies or 
rose buds in an oval arrangement, 
with an open central area to write in 
an important event such as an 
engagement, wedding, or birth—or a 
sentiment to a friend. Calligraphy 
works exceptionally well with the 
formal effect of the flowers.

Place the flowers in a wild field 
arrangement, showing a bank of 
flowers and ferns. Heathery moor, 
alpine meadow, mossy bog—you set 
the scene. Combine with simple 
suggestive pen-and-ink or watercolor.

Cartoon creatures, elves, urchins, 
and sprites peer from flower centers 
and dance beneath the ferns.

Experiment with unusual mater
ials: cutaway slices of vegetables, 
mushrooms, herbs, or moss.

Even humor is a possibility if you 
combine flowers with humorous line 
drawings. Daisy eyes on an urchin? A 
rose bud in the mouth of a pig? A 
homestead with an amaranth-thatch
ed roof and goldenrod trees?

Selling your creations can take 
several courses. The framed arrange
ments are a good flea market item. 
Floral shops, nurseries, and gift 
centers are possibilities to look into. 
The small roadside market may like 
the atmosphere your arrangements 
create, hanging behind the fruits and 
vegetables. Make something beauti
ful with love and care, and the 
possibilities will blossom. □

Flower Press Assembly
Rho Weber Mack is the author of 
“ Window Box Greenhouse,’’ Farm
stead, Garden Issue, 1981. She enjoys 
her flowers and plants in Friendship, 
Maine. Illustrations By the author.
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out in the Held
Squash, pumpkins and onions 
must be cured in the sun for 2 
weeks or so before storage.

Leave the stems on those you plan 
to keep. \

Parsnips and § 5  
salsify can bei?s 
left in the garden 
overwinter.

mm

Harvest beets af- 
,ter light frost.
Dry in sun a day or

rBeets store like 
carrots but do 
not keep as long

Cut off beet tops 
leaving 2 inches 
of stem so they 
won’t “ bleed.”

Store squash family in i 
warm place (50-55 dec 
such as an unheated sp 
or attic.

Never store 
fruits and vege
tables in same 
containers.

Store potatoes between 37 
and 40 degrees F.. They’ ll 
keep 4 to 6 months.

J i t ’s not advisable to 
I store canned goods 
; in a root cellar

I In time, damp^t 
ness will rust 
metal and may 

■cause leaks and
, spoilage.

Inside
the.

Home 
Root Cellar

S elect only the best vege
tables and fruits for stor
age. Never store produce 

that is bruised or damaged by 
disease. When picking, handle all 
with care. Make sure not to 
harvest crops when they’re wet, 
and get them in before a hard 
frost hits.

Root crops such as carrots, 
potatoes, beets and turnips, 
should not be washed if they are 
to be stored for long periods. Most 
root vegetables and also cabbage, 
endive, celery and leeks, do not 
require a curing period.

Pick leafy vegetables such as 
Chinese cabbage or escarole, 
[leaving roots intact], before a 
killing frost. Replant in tubs or 
boxes of moist sand.

Remember to check all stored 
goods about once a week, to make 
sure of temperature conditions 
and to cull decayed produce.

Bury _  
carrots 
j sawdust , 
moss.l

in di 
leave

Spread gravel or 
concrete floor an( 
sprinkle occasional 
ly with water t< 
maintain humidity.

Do not store fr 
f t  they will form w

Late varieties 
store best. 5 ^



dry and 
ees F.), 
me room

Store late varieties 
(Danish, Roundhead, 
Ballhead) but not 
overripe cabbage.

Cover roof of cave-type 
root cellar with at least 2 
feet of earth,

Hang cabbage by 
roots. Water the 
roots occasional ly.tgjj

Thin-necked and 
late-maturing 
onions keep 
best. Ebenezer, 
Yellow Globe 
and Southport 
are good keepersroot cellar should 

'Ci 2 vent pipes... a 
ntake pipe to let 

old air and a high 
iust pipe to per- 
warm air to es-

Onions need dry and cool 
conditions...just above 32 
degrees F.. ^ U l|| d I'' 'Ijj

Cellar steps can be 
used as storage 
space. Each step is a 
different temperature 
and suits different 4 
crops. / -23? If cabbage is ^  

wrapped in their 
leaves and paper 
they koep crisp 
and their strong 
odor is contained

|Pack fruit in clean 
crates or bushels. 
jWrapping fruit in 
Ipaper prevents rot.

'.Pick apples while 
hard ripe. Handle 

|)lwith care and store 
only sound fruit.)t mix fruit 

tore in =-r" 
container.-

Use slats, rather than solid 
boards, for air circulation.

lake shelving of durable wood to 
gist dampness. White oak, locust 

or cedar is good. ,— 7""

Earthen floors are best

Store brined food 
at 38 degrees F.

M l  -  . I  I
Keep covered with 
a tight lid.- Igf i^ h

Store potatoes in crate or bushel 
baskets but do not pile them too 
deep or they heat in the centers of 
the piles, and may sprout.

Keep potatoes in the dark to 
l prevent greening and loss of 

_  flavor. - —

sted tubers, as 
tfspots and rot.

Protect your produce from 
rats and mice, -b—|- \  t “

'Store turnips at 32j 
degrees F. and 
95% hum idity. 
They keep 4 or 5 
months, ill U H v  1

\
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Many flowers need fall planting in order to 
bloom the following year. You can plan now, 

for an entire new growing season of color!

Think Spring! 
...With Fall Bulbs

by Peggy Hopkins

W hen August skies deepen, the 
swamp maples show a tinge of 
red and breezes from the north 

blow cool—it’s time to start thinking of 
spring flowers.

Fall is the only time to plant spring 
bulbs—daffodils, crocus, tulips, and 
so many lesser-known but delightful 
varieties. There are also a number of 
perennial flowering plants which pre
fer to put down new roots in autumn.

Now is the time to cure next 
winter’s bout with cabin fever. Con
sult the bulb catalogues, beg or buy 
some peonies, phlox and poppies, and 
plant a flower garden. What better 
way to combat the late winter 
doldrums than the sight of bright 
green shoots bravely poking their way 
through cold March soil. Crocci, 
daffodils, scillas and snowdrops, fol
lowed by tulips and grape hyacinths, 
pave the way for summer’s peonies, 
poppies, hollyhocks and phlox—an 
entire growing season of color. The 
best part—come next spring, with its 
hundreds of gardening chores, all the 
hard work of establishing a perennial 
bed will be over.

There are a number of methods of 
planting spring bulbs. One can dig

K ey to F low er Chart

1. crocus 7. poppy
2. snow drop 8. narcissus
3. tu lip 9. ho llyhock
4. chion 10. hyacin th
5. d a ffod il 11. peony
6. sc illia 12. phlox

and prepare a bed and plant the entire 
space in flowering bulbs. The bed can 
then be over-planted with ground 
cover or summer annuals to provide 
interest through the rest of the 
growing season.

Another method is to intersperse a 
new or existing bud with bulbs. This 
is a good idea so long as the gardener 
marks well the spot chosen. With all 
the digging and transplanting that 
goes on in a perennial border, it is all 
too easy to slice down into last year’s 
favorite clump of narcissus.

There is a third way to plant 
bulbs—perhaps the most tempting. 
Armed with a spade and bag full of 
spring bulbs on a warm fall afternoon, 
the gardener’s eye becomes fixed on a 
distant clump of birches or a stone 
wall down by the road. The urge to 
create a natural-looking host of gold
en daffodils is strong—but don’t be too 
hasty.

Naturalized bulbs (those which 
have spread themselves into large, 
semi-wild clumps along grassy banks 
or light woodlands) are truly charm
ing—but is takes many bulbs to create 
any immediate effect. If budget or 
time is a consideration, start out with 
a dozen or so of four or five different 
spring bulbs, and plant them where 
they will provide the maximum enjoy
ment for the most people.

This is especially important in the 
case of the very small varieties. Plant 
them along a path, near a back door, 
close to a window—somewhere where 
they will be noticed—often.

Although naturalized bulbs are 
beautiful, spreading pools of color 
across a lawn or in drifts under trees 
and along banks, there are some 
disadvantages. If these plants are to

put forth their lovely, nodding heads 
in future years, current foliage must 
be allowed to ripen completely after 
the bulb has finished blooming. That 
means leaving it untouched until 
completely withered and fallen to the 
ground. It is during this ripening 
period that the bulb’s rejuvenation 
process takes place, when it regathers 
its strength to grow, multiply and 
bloom again next year.

As a result, an area of lawn planted 
in naturalized bulbs cannot be mowed 
until late June. And by then it can 
look very unkempt. If it doesn’t 
bother you,—go ahead.

One more thing.—Unless naturaliz
ed bulbs are heavily fertilized and 
watered during the growing season, 
they often produce fewer and fewer 
blooms in succeeding years, some
times disappearing entirely after five 
or six years.
R egardless of how and where 

you plant spring bulbs, they all 
have several important cultural 

requirements. Number one on the list 
is good drainage. Bulbs will tolerate a 
great deal in terms of poor soil and 
lack of moisture, but will not stand for 
soggy conditions. Water should never 
stand on them—not even a puddle of 
melting snow.

Bulbs need full sun in early spring, 
but it is perfectly all right for them to 
finish their maturation process in 
shade. Areas under deciduous trees, 
shaded only after the tree has leafed 
out, are fine for bulb planting.

Light, sandy soil, and a sloping site 
to insure good drainage are ideal. 
When digging a new bed, remove all 
sod (throw it in the compost heap) and 
dig down eight to ten inches. An 
addition of several inches of peat
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TULIPS
DAFFODILS* HYACINTHS 

AND OTHER DUTCH BULBS
The miracle of Spring color 
starts this fall. The 1981 
deJager Catalog featuring 32 
pages in true to life color and 
listing over 292 varieties of 
choice imported Dutch Bulbs. 
Easy to plant for year after year 
of continuing beauty in the 
garden. All varieties are fully 
described.

SEND $.50 FOR 
YOUR 1981 
C ATALO G

^  T_____ SUBSCRIBE TO:
t-JNe w ___ ^ _______
E n g l a n d  Fa r m e r
A practical monthly journal of New 
England agriculture, 1
with columns cover- pSSK&t i&v- 
ing agronomy, animal 
husbandry, farm en-> 
ergy, architecture, his
tory, economy, news—and more.
1 yr.-$7.50/2 yrs.-$l3.50/ 3 yts.-$18.50/Sample-$1.00

NewEnglandFarmer
PO Box 391F /S t. Johnsbury V T  05819

FINE GARDEN AND FARM TOOLS
Smith & Hawken offers the finest durable tools.
forged in England: forks, spades, shovels, hoes, 

rakes, scythes, trowels, pruners, shears, 
• and more.

FREE
mail order catalog 
of durable tools

68 Homer, Dept. F22, Palo Alto, CA 9430C

W O LFE’S NECK FARM
O R G AN IC  BEEF - Frozen USDA 
assorted cuts in 42 lb . cartons fo r 
fa rm  p ickup, a ir sh ipm en t or truck  
d e live ry  to M ass., C onn., and R l. 
Price lis t and sto ry of W o lfe ’s Neck 
herd on request. Telephone orders 
accepted.

moss or compost is well worth the 
effort. Don’t throw in any fresh 
manure. It is too strong and will burn 
or rot the bulbs. If the soil is heavy or 
filled with clay, add some sand to 
lighten it.

Bonemeal is the best fertilizer- 
some scattered and dug into the bed, 
and a teaspoon’s worth under each 
bulb as it is planted. The advantage of 
bonemeal is that it does not burn 
tender bulbs, and is a slow-acting, 
long-lasting source of fertilizer. The 
disadvantage is its odor-which is 
terrible. Dogs love it, and will roll in it 
or dig at it frantically, uncovering all 
newly planted bulbs as they go. Don’t 
try to spread it on a windy day, or 
you’ll end up covered with the 
foul-smeHing stuff.

Bulb-Snatching

Once the soil is prepared—what to 
plant? Everyone knows about crocus, 
narcissus (the real name for daffodils) 
and tulips, but there are many other 
bulbs, not so well known, although 
every bit as attractive. Get a bulb 
catalogue and study some of the 
pictures before making final de
cisions.

Crocci, are of course, some of the 
earliest and best loved signs of 
spring. There are two kinds—hybrids 
and species. The hybrid crocus is the 
familiar, large blossomed yellow, 
white or purple variety found in 
almost any garden supply store. A 
word of advice if these are your 
choice—avoid mixtures. Crocci are 
much more effective planted in drifts 
of single colors.

The species crocus [Crocus chrys- 
anthus], smaller and not so well 
known, is well worth considering. It 
spreads rapidly into large pools, with 
blends and shades of color beautiful 
and unusual. Gypsy Girl, for instance, 
is a golden flower with outer petals of 
soft brown and a center stigmata of 
brilliant orange. Blue Peter has outer 
purple petals, blue inside and a bright 
yellow center. Blue bird is light blue 
and cream with a deep orange center. 
Plant only a dozen and in a year or two 
you will have a large drift.

Chilonodoxa (glory of the snow), 
Scillas (spring squill) and Muscar 
(grape hyacinth) are all small, early 
spring bulbs which produce blossoms 
in shades of blue. There are white 
varieties of each as well, but the blues 
take first prize—particularly when 
planted with red tulips and white or 
yellow narcissus. All three of the 
small bulbs should be planted about

three inches deep—preferably in full 
sun. Chilonodoxa is the tenderest and 
shortest-lived of the three, requiring a 
heavier winter mulch. Grape hyacinth 
which will last for years, produces a 
second set of leaves each fall. Make 
sure these are not cut down. Spring 
squill are self-sowing. There are two 
varieties—Scilla hispanica (Spanish 
bluebell) which is fairly tall (10 to 20 
inches) and prefers shade. Scilla 
sibirica (blue squill) is the more 
familiar variety-about six inches tall, 
perferring full sun. All three of these 
varieties do well in rock gardens as 
well as in regular plantings.

I plant tulips along with the rest of 
the bulbs in early fall—digging on 
raw, windy November days is no fun. 
Once my tulips go in the ground they 
stay there. Each year they produce 
more, although smaller flowers, until 
eventually, after three or four years 
they disappear.

In terms of which tulips to plant- 
the sky is the limit. They come in 
hundreds of colors and shapes, most 
effective when planted in single color 
groups of at least six.*
Y ou can’t go wrong with cheer

ful narcissus. Call it daffodil, 
jonquil or trumpet-it is still a 

narcissus, probably the easiest of the 
spring bulbs to grow. The taller, 
large-flowered varieties are great for 
naturalizing. The small, dainty minia
tures are delightful in the rock garden 
or near a door step.

Narcissi are the most expensive 
spring bulbs, but they are also the 
longest lasting-multiplying in size 
and number of flowers each year. It is 
well worth a little additional expense 
to buy top quality, number one size 
bulbs. They get off to a better start 
and continue to bloom more profusely 
through the years than do the less 
expensive 1 ‘ naturalizing mixtures ’ ’ 
offered by many bulb companies and 
garden stores. These mixes are often 
the inferior culls and smaller left 
overs.

Narcissi definitely benefit from 
early fall plantings—the earlier in 
September the better—in order for the 
plant to put out roots before the 
ground freezes. Of all the bulbs, it is 
probably most important that narcis
si foliage remains untouched until 
completely dead, or no flowers next 
year.

There are so many varieties and 
forms, choosing is difficult. Of the 
familiar, large trumpet daffodils,
*See “ Tulips,” Farmstead, Garden 
1981.
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Plant an Old-Fashioned 
Flower Garden

e ~ 3

“ King Alfred” is about the biggest 
and brightest. “ Mount Hood” is a 
good white trumpet which multiplies 
rapidly. For something daintier, the 
Tazetta narcissus, which bloom in 
clusters on a single stem, is nice. 
“ Cheerfulness” , an old-fashioned Ta
zetta, has cream-colored blossoms 
with a sweet fragrance. More delicate 
still, are the miniature trumpets, 
jonquils and cluster flowering narcis
sus. Although small, most are rapid 
spreaders. They have names like 
“ April Tears” , “Thalia” , and “ Little 
Gem” .

Flatcup narcissus produce larger, 
hardier blooms which stand up well to 
spring rain and wind. Instead of the 
familiar trumpet, the flatcups have a 
central flaring, sometimes ruffled 
group of petals, usually in a contrast
ing color to the larger, outside petals. 
“ Carbineer” is a yellow gold flatcup 
with a ruffled center of bright orange. 
“Royal Crown” is white with a frilled 
center of soft apricot.

Some gardeners dig and divide 
narcissus every few years. With the 
exception of a few old-fashioned 
varieties such as the late-blooming 
“ Pheasant eye” (often found growing 
wild around old farmsteads) this 
usually is not necessary. However, if 
after a few years you notice that the 
number of flowers is decreasing 
despite ample fertilizer and care of 
foliage after bloom, division may be in 
order.

When bulbs have completed bloom
ing, give them a shot of compost 
dressing or fertilizer high in phos
phate. Do not fertilize in the spring 
before bloom—this encourages leaf 
production and fewer flowers.

The oriental poppy, has silky, 
brilliantly colored blooms much larger 
and more flamboyant than the smaller 
annual Iceland poppies. But the 
oriental variety has a short blooming 
season-two spectacular weeks, at the 
most.

f iy  far the best pressure cookers we’ve 
seen and used. Exclusive metal-to-metal 
seal. No rubber gaskets that need replac
ing. Ideal for the New Age gardener, for 
canning food and for the mushroom grower 
for sterilizing media. Prepare for the future. 

10V2 QUART *$45.00 
21 '/2  QUART • $75.00 
30 QUART *$100.00 

41'/2  QUART *$150.00 
Shipping fees paid by you—C O D 

We are a complete resource for the instrumentation of 
greenhouses, solaria and growing rooms 

Send for a free catalog.

FUNGIPERFECTI
PO Box 2567* Dept 2A 

Olympia, Washington 98507 
206-357-9277

HAVIN6 A NEW KITCHENI
The Butcher Block Kitchen Work Center
combines efficient moveable workspace with the 
traditional beauty of Vermont hand craftsmanship.
•  Non-stick Butcher Block top.
•  Locking casters roll easily, stay put.
•  Large drawer, wire basket.
•  Child-safe knife rack.
•  Many other features standard, 

accessories are available.
•  Reservation Plan, Full 1-yr. Warranty.
FREE information packet..write 
Garden Way Research Charlotte VT 05445

Butcher Block Kitchen Work Center
Garden Way Research, Charlotte, VT 05445 

n P 7 Dept A1342K
■  Nam e. 

1 Street 

j C ity _ 

| State

43

Zip
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Oriental poppies grow between two 
and three feet tall, with blooms as 
large as eight inches across. They 
prefer good garden loam and full 
sun. They resent transplanting. Once 
established, don’t move them. After 
flowering in June, the foliage dies 
down, disappearing completely by 
mid-July. New plantings are best 
established between late August and 
the end of September. When plant
ing, place the plant’s crown (the point 
at which leaves emerge from the 
roots) about three-inches below soil 
line. New plantings should be mulch
ed the first winter to prevent heaving, 
and seedheads should be snipped off 
after blooms fade to increase leaf 
production.

Most of the oriental poppies are so 
flashy that it only takes a few to 
brighten a garden. “ Carmine” is 
brilliant red with black spots. “ Helen 
Elizabeth” is a bright, clear pink with 
no blotches. “ Pandora” , one of the 
largest, is a salmon pink with a red 
center.

Poppies can make good cut flowers 
if, after cutting, stem ends are 
immediately seared with a match, and 
the stems placed in warm water.

P eonies (Paeonia) are also most 
often planted in autumn. Be it 
the old-fashioned “ Red Piney” 

well known in colonial times, or one of 
the newer delicately tinted hybrids, 
few garden perennials do so much to 
please. The peony is very long-lived— 
a 40 or 50 year old plant is not 
uncommon. The tall foliage makes an 
attractive hedge when the plant is not 
in bloom, and in the fall turns shades 
of gold, red and purple. The flowers, 
although massive, retain an air of 
delicacy, sweetly scented and extrem
ely long lasting.

Modem varieties of Chinese and 
Japanese peonies offer an exquisite 
range of colors—some the traditional, 
large pom pom-like blossoms; others 
more delicately shaped singles with 
contrasting centers. As with any 
perennial, newer varieties tend to be 
expensive, but older ones are not. 
Festiva maxima, a massive white 
Peony developed in the 1850’s, is still 
considered one of the best white 
varieties, and is also one of the least 
expensive.

The plant has no natural enemies, 
which makes the peony one of the 
easiest perennials to grow—once it is 
in the ground. Soil preparation is a 
classic case of digging a ten dollar 
hole for a two dollar plant. Since

peonies last for so many years, 
however, it is well worth preparing 
for them carefully. The planting hole 
should be about two feet deep and two 
feet wide. Add as much good compost 
or rich garden loam as possible, but 
stay away from manure unless it is 
well-rotted. The “ eyes” on top of the 
peony’s tuberous roots should be 
planted about 1 Vt inches below soil 
line. The first winter, after the ground 
has frozen, mulch the planting with 
hay or evergreens. Although not fussy 
about soil and fertilizer, peonies do 
better if given an annual early spring 
dusting of lime or wood ashes and a 
top dressing of compost or fertilizer. 
A second dusting of fertilizer after 
bloom is also beneficial. Scratch it in 
lightly, and make sure to keep grass 
from growing up around the plant.

Occasionally a plant, particularly a 
’ young one, will be attacked by fungus 

which causes the stems to wilt. 
Should this happen, remove the 
damaged portions of the plant and 
burn them. Usually, after the plant is 
established, wilt is no longer a 
problem.

Peonies have such heavy blossoms 
that they tend to flop to the ground if 
not staked. Staking with string and 
twine is a nuisance. Instead, try 
cutting a piece of chicken wire about 
two feet square. Place it over the 
peony on early spring, just as the 
shoots are poking through the soil. 
Encased in this corset of wire, the 
plant grows compactly, without any 
tendency to topple. The wire 4 ‘grows’' 
with the plant and is soon obscured by 
leaves.

Peonies should be “ dead headed” 
(faded blossoms removed) before 
seeds begin to set. This directs the 
plant’s energies toward growth rather 
than seed production. Seeds which 
are allowed to develop can parent 
enough new plants to choke out the 
original peony. Chances are that 
seedling blossoms will revert to a 
muddy fuschia color, unlike the satiny 
shades of those you so carefully 
planted.

I
As mentioned above, Festiva Max

ima is a good white double peony. 
“ Lotus Queen” is a beautiful single 
white with a golden center. “ Largo” 
is a single pink Japanese, very soft in 
color, with a white and yellow center. 
“ Kansas” is a bright red double with 
exceptionally strong stems.

How to Plant 
a

Peony
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Garden phlox

As the peonies finish up their early 
summer show, the perennial garden 
phlox [Phlox paniculata] is preparing 
to appear. Phlox are considerably 
more demanding in culture than most 
perennials we have discussed. But 
most gardeners wouldn’t be without 
their tall, sweet-smelling heads of 
bloom. Phlox can be planted in the 
spring, but those set out in the fall 
benefit from an earlier start, and will 
produce larger plants with more 
flowers the first year.

Garden phlox must have rich, 
humus-filled soil, moist but well- 
drained, in full sun. Water should 
never stand on their leaves, because 
they are especially susceptible to 
mildew and mold. Not deadly in most 
cases, these fungal blights are cer
tainly unattractive.

New plants should be obtained 
from clump division or rooted stem 
cuttings. As with peonies, seedlings 
are inferior in color. New plantings of 
phlox should be placed two feet apart 
to insure good air circulation. Al
though the plant sends up many 
shoots each spring, there are far more 
than the roots can support effectively. 
Thin the shoots to four or five stems. 
The plant will produce more and 
larger flowers, and won’t be nearly so 
prone to mildew.

Phlox should be dug and divided 
every three or four years. This also 
keeps the plants vigorous and flowers 
large.

The Symons-Jeune strain of garden 
phlox, originally imported from Eng
land, has some of the prettiest color 
combinations, as well as a very sweet 
fragrance. “ Bright Eyes” is pale pink 
with a crimson eye. “ Marlborough” 
is a rich violet purple. “ Dodo Han- 
bury Forbes” produces large, pyra
midal heads of bright, shocking pink, 
which some may find excessive—but 
the name is hard to resist. An 
American variety, “ White Admiral” /  
is an old standby which produces 
enormous heads of white. “ Starfire,” 
another American, is a strong-grow
ing bright red.

A final perennial which does well 
when planted or seeded in fall 
is the hollyhock [Althea rosea]. 

A well-loved resident of cottage 
gardens since Elizabethan times, the 
hollyhock is actually a native of China. 
Modern varieties come in double or 
“ powder puff” form, although there 
are many gardeners who still prefer 
the simple, old-fashioned single form.

All produce flowers in clear shades 
of yellow, scarlet, white, pink, maro
on and violet. Growing five to eight 
feet tall, hollyhocks make ideal scre
ens and look charming against walls 
and fences. Once established, their 
large leaves shade out weeds and 
retain moisture. Not noted for long 
life—they usually disappear after two 
or three years—hollyhocks are easily 
started from seed, often reseeding 
themselves.

It is difficult to transplant estab
lished hollyhocks, because of their 
very long taproots. If sown in peat 
pots or jiffy cubes, however, they can 
be transplanted, root ball intact, with 
relatively little harm. Seedlings sown 
in late July are ready for transplant
ing by mid-September. Another met
hod of growing hollyhocks is to scatter 
seed in October and November where 
you want the plant to grow. They will 
germinate the following spring, prod
ucing large, husky plants. Although 
these will probably not bloom the first 
summer, they will put on a magnifi
cent show the following year.

Hollyhocks grow best in full sun 
and well-drained soil. If sheltered by 
a wall or fence from wind, they rarely 
need staking.

Once your new perennial bed is 
complete keep it well watered through 
the fall. When the ground has frozen, 
mulch lightly with leaves, evergreens 
or straw. Avoid using hay as a mulch 
if at all possible, or your weeding time 
will be quadrupled come spring. 
Mulching is particularly important the 
first winter, when young plants are 
not yet completely established.

After that there is nothing to it. 
Sometime around mid-March slowly 
begin removing mulch around the 
earliest spring bulbs-gradually mov
ing on to the later bulbs and then 
perennials. Don’t be fooled some 
warm day in late March into whipping 
off the entire winter cover—spring 
snow storms are sneaky, and death to 
young perennials.

In early to mid April throw on a 
dressing of compost, rotted manure or 
fertilizer, scratching it in lightly. 
Then, with the exception of a little 
weeding from time to time, the work 
is done—you have an entire season of 
spring and summer flowers to en
joy. □

Peggy Hopkins gardens in North- 
wood, New Hampshire. Garden plan 
and peony art by Caren Caljouw.

The
Black Stove 

Shop
(Ray and Candy Manocchio)

W e have all the  cook stoves- 
F ind lay  Oval, Portland (new 
and used), S tanley and the  
E n te rp rise  at

The Black Stove Shop
359 Riverside Drive 

Augusta, Maine 04330 
207-622-6040

1930 Lisbon Street 
Lewiston, Maine 04240 

207-784-6144

Magic
L.M. Pectin!
16 oz. for $11.99  

makes
100 pints Wondrous Jelly
prepaid - U.S. Funds

Prepaid-U.S. Funds O nly1' 
CANADA add $2.00

K eeps Indefinitely- (f
Year Round!

i

FREE LIST 250 FRESH 
HOMEMADE NATURAL 
FOODS.

W alnut Acres Farm  
Penns Creek, 
Pennsylvania 17862
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No-Sugar
Jelly

by J.A. Pollard

Do you make jelly? Or buy jelly? Do you realize that 
to every cup of fruit you dump in something like one 
cup of sugar, and the recommendation is usually for 

white sugar?
Sugar is poison, someone said. At the rate Americans 

eat it, it couldn’t help but be: something like 100 pounds 
per person per year. In 1820 it was about 8 pounds a year. 
And of course everybody knows that old story about 
Denmark and Norway during the Second World War: the 
diet changed from high sugar, white “ refined” flour to 
low sugar and whole wheat flour. Didn’t the population 
suffer? Sure: it ate better and had fewer health problems.

But how can you make jelly without using sugar and lots 
of it? After all it’s the preservative and thickener agent.

There are two items on the market called Low Methoxyl 
Pectin and Dicalcium Phosphate. They’re expensive, but 
last a long time.

Low Methoxyl Pectin is made from the inner peels of 
citrus fruits rather than from animal products as are 
ordinary commercial pectins. And, as we all know, animals 
in this country are stuffed so full of growth hormones and 
antibiotics it sort of turns your tummy when you think 
about it. Low Methoxyl Pectin gels with small amounts of 
Calcium.

This is what you do:
Get out your ever-handy little blender. Into four cups of 

water put four tablespoons of the Pectin. Blend. Store in a 
glass jar, well-capped, in your refrigerator. This will gel a 
little but still be perfectly o.k. to use.

Next, into your just-rinsed blender, place two cups of 
water and one teaspoon of Calcium. (Or make a quart if 
you like). This too should be blended and stored in the 
fridge in a nice jar. The Calcium will settle out a bit as it 
stores so it may need more blending before you use it.

After that the going is simple. Clean and prepare your 
fruit in the usual manner—which means you wash it and ' 
cut out bruised spots and throw out any sickly looking 
specimens. Then you sterilize your canning jars and lids 
(as e^y canning book will tell you). Heat the fruit or juice 
in a saucepan (using porcelainized pans for anything 
acidic) and add honey to taste. This means that instead of 
using something like half fruit and half sugar, you get 
nearly total fruit.

When the fruit/honey mixture reaches a gentle boil (and 
again you need no lengthy ester-destroying stewing here) 
stir in one part of the Pectin solution to every four parts of 
fruit. Then you bring the mixture back to bubbling and mix 
in one teaspoonful of the Calcium liquid per cup of fruit.

Your jam or jelly is done. Just set it in your jars. Forget 
the paraffin. Process for 10 minutes in a boiling-water 
bath.

Voila! Goodies that are low in sugar, high in nutrients, 
and take about half the time to make. And if the batch 
doesn’t gel quite hard enough, simply reheat and firm it 
up with a bit more Calcium mix.

Where to Obtain 
Low Methoxyl Pectin:
Walnut Acres 
Dept. FMAG
Penns Creek, Pennsylvania 17862
Whitney McDermut Co.

* 474 Main Street, Dept. FMAG 
Fort Lee, New Jersey 07024

ORANGE MARMALADE

If you’ve got one of those dwarf orange trees that 
actually produce fruit in mid-winter (or whenever) pick 
yourself a batch and make some marmalade. Using the 
low-sugar process. Like this:

Slice up very fine 5 cups oranges and V2 large lemon. 
(After washing of course.)
Place in a saucepan and add 1 Vz cup honey and 1 cup 
orange juice. (I find the tiny oranges are not very juicey.) 
Bring your ingredients to a simmer until the orange 
sections are limp.

Then add 1 Vz cup of your new pectin (as previously 
described).
Bring again to bubbling and add 6 teaspoons calcium (also 
as described).

This will fill about 10 jelly-jars. It’s tart. And nice. □

Jean Ann Pollard and her family recently moved 
from California to Waterville, Maine. Illustration by Larry 
Decker.
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IF YOU NEED $5,000...20,000 EVEN UP TO 500,000 TO 
START A NEW BUSINESS OR TO EXPAND AN EXISTING 

FIRM—THEN READ WHY YOU TOO WILL CALL THIS 
INCREDIBLE MONEY RAISING MANUAL

“THE SMALL BUSINESS BORROWER’S BIBLE”
Practically prepares the loan application for you line-by-line...the “proper” way.

All properly prepared applications are processed faster...no red tape!
Guaranteed Loans...Direct Loans...and Immediate Loans are available now!

Most men and women seriously interested in starting their own business are eligible to apply — including those who already own a business and 
need capital fast for expansion...or to stay afloat...even if they’ve been flatly refused by banks and turned down elsewhere! Yet, too, many never 
qualify, simply because they do not know how to “properly” prepare the loan application...

In order to help those people 
applying for these guaranteed and 
direct loans fill out their loan 
applications the "right way," ICC 
Business Research, through its 
diligent compilation and research 
efforts, has successfully assem
bled and published a compre
hensive, easy-to-follow seminar 
manual: The Money Raiser's 
Guaranteed and Direct Loans 
Manual, that will quickly show you 
practically everything you’ll need 
to know to prepare a loan applica
tion to get federally Guaranteed 
and Direct Loans 

Here are just some of the many 
important benefits the Money 
Raiser's Guaranteed and Direct 
Loans Manual provides you with:
•  a completely filled in sample set 

of actual SBA loan application 
forms, all properly filled in for 
you to easily follow—aids you in 
quickly preparing your own 
loan application the right way. 
Each line on the sample appli
cation forms is explained and 
illustrated in easy-to-under- 
stand language.

•  fast application preparation 
procedures for getting loans for 
both new start up business 
ventures and established firms.

• advises you on how to properly 
answer key questions neces
sary for loan approval and in 
order to help avoid having your 
application turned down—gives 
you advice on what you should 
not do under any circumstances.

•  what simple steps you take to 
guarantee eligibility—no matter 
if you do not presently qualify.

•  where you can file your appli
cation for fastest processing.
At this point the most important

question you want answered is: 
Just where is all this loan money 
coming from7 Incredible as it may 
sound—these Guaranteed Loans, 

Direct Loans and Immediate 
Loans are indeed available right 
now — from the best, and yet. the 
most overlooked and frequently 
the most ignored and sometimes 
outright ridiculed "made-fun-of" 
source of ready money fast 
capital, in America — THE 
UNITED STATES GOVERNMENT 

Of course, there are those who 
upon hearing the words "UNITED 
STATES GOVERNMENT" will 
instantly freeze up and frown and 
say

".. .only minorities can get small 
business loan money from the 
government'"

Vet. on the other hand (and 
most puzzling) others will rant on 
and on and on that

don 't even try it's /ust 
impossible — all those Business 
Loans Programs are strictly for 
the Chryslers. the Lockheeds. the 
big corporations not for the little  
guy or small companies etc

N-/7 ,
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Still there are those who 
declare

"...I need money right now and 
small business government loans 
take too darn long. It's impossible 
to qualify. No one ever gets one of 
those loans “

Or you may hear these 
comments:

...M y a ccoun tan t's  ju n io r  
assistant says he thinks it m ight be 
a waste of my time1" "Heck, there s 
too much worriesome paperwork 
and red tape to wade through 

Frankly — such rantings and 
ravings are just a lot of "bull" 
without any real basis — and only 
serve to clearly show that lack of 
knowledge ..misinformation and 
and not quite fully understanding 
the UNITED STATES GOVERN
MENTS Small Business Adminis
tration's (SBA) Programs have 
unfortunately caused a lot of 
people to ignore what is without a 
doubt — not only the most 
important and generous source of 
financing for new business start 
ups and existing business 
expansions in this country — but 
of the entire world!

Now that you ve heard the "bull” 
about the United States Govern
ment's SBA Loan Program — take 
a few more moments and read the 
following facts:
•  Only 9.6% of approved loans 

were actually made to minorites 
last year

• What SBA recognizes as a 
"sm all business" actually  
applies to 97% of all the 
companies in the nation

• Red tape comes about only 
when the loan application is 
sent back due to applicant not 
providing the requested infor
mation...or providing the wrong 
information

• The SBA is required by 
Congress to provide a minimum 
dollar amount in business loans 
each fiscal year in order to law
fully comply with strict quotas. 
(Almost 5 billion this year)

Vet. despite the millions who 
miss out — there are still literally 
thousands of ambitious men and 
women nationwide who are pro
perly applying — being approved 
— and obtaining sufficient funds 
to either start c new business, a 
franchise, or buy out or expand an 
existing one Mostly, they are all 
just typical Americans with no 
fancy titles, who used essentially 
the same effective know-how to 
fill out their applications thatyou'll 
find in the Money Raiser s Guar
anteed and Direct Loans Manual

So don't you dare be shy about 
applying for and accepting these 
guaranteed and direct government 
loans Curiously enough, the 
government is actually very much

GUARANTEE #1 •  •
•  Simply — look over this most £  J
•  effective money raising loan •  •
•  preparation assistance manual •  •  
J for 15 days — and. then, if you J  •

GUARANTEE #2 •
Even after 15 days — here's J  
how you are still strongly •  
protected — if you decide to •  
keep the manual — and you •
apply for an SBA Loan anytime •  
within 1 year...your loan must •  
be approved and you must •

•  are not convinced that it can •  #
•  actually help you obtain the •  •
•  Business Loan you need right •  •
2 away — just return it for a full 2 2 ac,ua,|y receive the funds or
•  and prompt refund. •  #• • • • • • • • • • • • • • • • • • • A  «
interested in helping you start a 
business that will make a lot of 
money. It's to their advantage — 
the more money you make the 
more they stand to collect in taxes.
In fiscal 1981, our nation's good old 
generous "uncle” will either lend 
directly or guarantee billions of 
dollars in loan requests, along with 
technical assistance and even 
sales procurement assistance 
Remember. If you don’t apply for 
these ava ilab le  SBA funds 
somebody else certainly will.

Don’t lose out — now is the best 
time to place your order for this 
comprehensive manual. It is not 
sold in stores. Available only by 
mail through this ad, directly from 
ICC Business Research, the ex
clusive publisher, at just a small 
fraction of what it would cost for 
the services of a private loan 
advisor or to attend a seminar 
For example:

Initially, this amazing Guaran
teed and Direct Loans Manual was 
specially designed to be the basis 
of a Small Business Loan Seminar 
— where each registrant would 
pay an admission fee of S450. But 
our company felt that since the 
manual’s quality instructions were 
so exceptionally crystal-clear that 
anyone who could read, could 
successfully use its techniques 
without having to attend a seminar 
or pay lor cosily private loan 
advisory assistance services

Therefore, for those purchasing 
the manual by mail, no 3 day class, 
no course and accommodations 
are required And rather than $450 
we could slash the price all the 
way down to just a mere S35 — a 
small portion of a typical seminar 
attendance fee — providing you 
promptly fill in and mail coupon 
below with fee while this special 
"semmar-in-print" manual offer is 
still available by mail at this rela
tively low price!

Remember, this most unique 
manual quickly provides you with 
actual sample copies of SBA Loan 
application and all other required 
forms—already properly filled in 
for you to easily use as reliably 
accurate step-by-step guides— 
thus offering you com plete 
assurance that your application 
will be properly prepared and 
thereby immediately putting you 
on the right road to obtaining fast, 
no red-tape loan approval

your money will be refunded in Z 
full «

YOU GET*NOT*1*BUT 2 
STRONG B INDING  

GUARANTEES!
YOUR LOAN MUST 

ACTUALLY BE 
APPROVED OR YOUR 

MONEY BACK
Of course, no one can guaran

tee that every request will be 
approved — but clearly we are 
firmly convinced that any sound 
business request properly pre
pared — showing a reasonable 
chance of repayment and submit
ted to SBA — will be approved. 
Only because we are so confident 
that this is a fact do we dare make 
such a strong binding seldom- 
heard-of Double Guarantee No 
stronger guarantee possible! It 
actually pays for you to order a 
copy of this remarkable manual — 
100% tax deductible as a business 

• expense ...Don’t delay—send for 
yours right now!

iNO RISK LOAN OPPORTUNITY F O R M " 
F M / 2

Detach and rush for 
COMPLETE PREPARATION 

ASSISTANCE FOR LOAN APPROVAL

THE EASY NO-NONSENSE WAY TO RAISE CAPITAL FAST!

Please rush m e. .copies of
the Money Raiser's Guaranteed 
and Direct Loans Manual," each 
at a $35 fee plus 52.50 handling 
and shipping under your 2 strong 
binding Guarantees.

Enclosed is full payment 
□  Check O  Money Order 
O  C O D $5 Deposit required 
Send payment with order Save C O 
Fee

Please Print Clean

Aoflress

City ___

My te* eon one s ________________ _ _ _ _ _
-m  case we nave a auestion aoovt vour order'

MAIL TO ICC Business Research
307 Forest Hill Avenue 
Winston-Salem N C 27105



Crickets

by Georgia K. Hammack

At the end of the
garden season, the 
sight of black field 

crickets sunning 
themselves on the straw 
mulch around our squash 
vines is one of this season’s 
delights. Against all reason 
that says insects don’t have 
feelings, I feel that they 
look cheerful and 
contented.

Crickets seem to be a 
universal favorite. “ This 
insect,’’ the Audubon 
Encyclopedia notes, “ is 
accepted by man with a 
degree of amused tolerance 
and enjoyment, especially 
by people who like to hear 
the cricket’s cheerful 
chirping....’’

Keats, Leigh Hunt, and 
Emily Dickinson are among 
the poets who wrote about 
crickets; and these spritely

insects have been the 
subject of fables by Aesop, 
La Fontaine, and Florian.

Alone of the insects, 
crickets build homes for 
their own enjoyment. Other 
insects build homes, but 
only for embryo insects, or 
for traps. The cricket’s 
home is a six-inch or so 
burrow in the soil, usually 
under grass. There, the 
cricket has a peaceful 
retreat, the first condition 
of comfort.

The short happy life of 
the cricket begins in May or 
June when the sun warms 
the ground where the eggs 
are buried. The eggs had 
been deposited prior to 
autumn’s frost by means of 
the long, needle-like 
ovipositor projecting from 
the rear of the female's 
body. (The ovipositor 
makes it easy to tell a 
female cricket from a

male.) The female may 
deposit as many as 300 
creamy-white, 
banana-shaped eggs, each 
about one twelfth of an inch 
in length, left in the soil in 
bunches or singly.

When hatched, 
according to naturalist 
Edwin Way Teale, crickets 
have neither wings nor 
ovipositors. In growing, 
they make up to a dozen ) 
molts over a period of nine 
to fourteen weeks, splitting 
the ‘chitin’ shell of their 
skeletons and crawling out 
in new attire.

The final winged adult 
cricket is between 
three-fifths of an inch and 
one inch in length. Its 
antennae are half again as 
long, and at the other end, 
the spiked cerci—which

project to the rear like two 
pointed tail feathers—are 
about a third the length of 
the body. These twin 
spines, present on both 
male and female, are, to a 
certain extent, “ auxiliary 
hearing organs’’ for the 
cricket; they have tiny hairs 
that catch delicate 
vibrations on the ground 
and in the air. The main 
hearing organs are 
represented by small 
elongated openings just 
below the knee of the 
insect’s front legs.

Although they have 
wings, crickets seldom fly. 
They prefer great bounding 
leaps, projected by their 
powerful hind legs. They 
can shoot out of tall grass 
like sparks. They can also 
scamper quickly on the 
ground. Their legs are 
equipped with small spiny 
projections—like the spiked 
shoes of a sprinter to aid 
them in jumping and in 
scrambling around on 
plants.

Crickets belong to the 
order Orthoptera. Other 
members of this numerous 
order include praying 
mantises, katydids, and 
cockroaches. At all stages 
of their life, crickets are 
omnivorous eaters, 
devouring both dead 
insects and plant tissue. 
They are related to the 
destructive migratory 
locusts of legend and fact. 
But unlike the locusts in the 
Book of Exodus that left 
“ not any green 
thing.. .through all the land 
of Egypt, ’ ’ or the locusts 
that between 1874 and 1876 
destroyed at least 
$200,000,000 worth of farm 
crops in the Great Plains 
and the Mississippi
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Valley—field crickets do not 
create extensive damage. 
They are important 
ecologically because they 
are food for birds.

W hile both male and 
female crickets have 
wings, only the 

wings of the male are 
equipped with the famous 
file-and-scraper feature 
that enables him to 
“ fiddle” or “ sing.” Each 
wing has a heavy vein at 
the front which has a rough 
undersurface like a file and 
a hardened vein or ridge on 
the top of the wing. By 
moving his wings, like a 
bow across the strings, he 
makes music—and also 
attracts his mate. Teale 
notes that female crickets 
have been seen heading for 
a chirping cricket from a 
distance of 30 feet away. In 
a laboratory experiment, 
crickets deprived of their 
wings attracted no mates.

Although I found no 
information about how long 
crickets live “ in captivity,” 
catching crickets and 
keeping them in cages has 
been a pastime since ages 
ago. Gilbert White speaks 
of “ paper cages. ’ ’ Long 
before that, the Roman 
naturalist Pliny the Elder (c 
A.D. 23-79) described how 
boys caught crickets by 
dropping a string with a fly 
attached into the cricket’s 
burrow and pulling out the 
cricket when he grabbed it. 
Both White and Fabre 
mention a simpler method 
for catching a cricket—just 
insert a “ tickling” blade of 
grass or a straw into the 
burrow to bring him out. 
Fabre writes: “ Those were 
the adorable times when we 
were children and hunted 
crickets along grassy paths, 
and put them in cages, and 
fed them on lettuce.”

Carson I. A. Ritchie in his 
book “ Insects the Creeping 
Conquerors” gives some 
fascinating information 
about crickets in captivity. 
The ancient Greeks kept 
crickets (and other musical 
insects) in cages made of 
reeds. In Spain, crickets 
(and other singing insects) 
are kept in cages to sing 
during Mass. Pairs of 
insects are also hung from 
the ceiling in homes, in 
light, two-storied cages. In 
early American pioneer 
days, many immigrant 
German boys kept crickets 
as pets, a carry over from 
Germany where most boys 
had several boxes for 
keeping insects.

In the Far East, the 
keeping of singing insects 
in cages reached the 
dimensions of a cult or art. 
In ancient times, there 
were even cages made to be 
worn in the sleeve of a 
garment, so the owner 
could have constant 
musical companionship. No 
home was too poor or to 
rich to have some sort of 
cage for a singing insect.

Cricket cages in the East 
have varied from crude 
wood boxes to embossed 
gourds with elaborately 
decorated stoppers of jade 
or tortoise shell, to pieced 
boxes of wood or ivory in 
varied shapes, or cages of 
gold or silver wire or split 
bamboo, to porcelain cages 
with open-work sides.

Much simpler cages may 
be easily devised by 
contemporaries who wish to 
keep crickets as pets. “ Any 
well ventilated enclosure 
with some moist earth will 
do for a cricket cage, ’ ’ says 
the Audubon Encyclopedia. 
Teale recommends a glass 
fruit jar, or an old fashioned 
lamp chimney pushed an 
inch or so down into sand in 
a flower pot and covered 
with netting. “ A watch 
crystal or other shallow 
container will provide a 
watering trough while a few

grains of oatmeal, some 
fragments of lettuce or 
melon, a chicken bone or 
bit of meat will supply all 
the food required.”

Many naturalists have 
written of how crickets in 
the natural state will 
sometimes fight, often 
ferociously, over a female. 
In captivity, the addition of 
meat to the diet is 
necessary to keep pet 
crickets from resorting to 
cannibalism.

In China, cricket fighting 
has been a favorite 
spectator sport, on a par 
witty bull fighting in Spain, 
sometimes with great sums 
staked. In ancient days, 
good fighting crickets were 
believed by the Chinese to 
be reincarnations of human 
heroes, and were called 
generals or marshals. In 
tournaments held in the 
1920’s the victorious cricket 
had his name inscribed on a 
gourd-shaped ivory tablet, 
and when he died was 
buried in a small silver 
coffin.

Perhaps crickets in 
captivity can be observed 
washing themselves. Teale 
notes that a cricket sitting 
outside its burrow will often 
clean itself with the 
greatest care, putting his 
foot in his mouth and biting 
off particles of dirt, running 
his antennae through his 
jaws to wash them, and 
twisting and contorting 
himself in “often curious 
and ludicrous poses.”

Much serious, scientific 
study has been devoted to 
the cricket’s “ song.” Dr. 
Frank E. Lutz, author of A 
Lot of Insects, says that in 
its fundamental notes, the 
chirps of the cricket are in 
the octave just beyond 
piano range. Some 
observers have noted that 
just as playing a record may

start a canary singing, a 
cricket will also sometimes 
begin singing in response 
to man-made music.

Teale tells of one case 
when pet crickets in cages 
in a city apartment began 
fiddling when the bells of a 
nearby cathedral began to 
peal. Ritchie says that 
crickets and other singing 
insects will approach the 
source of the sound, if a 
bell is rung or the strings of 
a musical instrument 
plucked.

More readily observable 
is the fact that cricket 
singing is louder, and 
quicker in tempo, when the 
weather is warm. The black 
field cricket is not so 
attuned to the temperature, 
however, as his relative, 
the snowy tree or 
“thermometer” cricket. 
(The formula: Count the 
number of chirps the 
thermometer cricket makes 
in 15 seconds, and add 40, 
for a close approximation of 
the Fahrenheit 
temperature.)

There are many kinds of 
crickets, such as the mole 
cricket and the cave cricket. 
But it’s the shrill and sweet 
melodies of the common 
black field cricket which 
rise to poignant crescendo
in those last days of warm 
weather in the fields of 
harvest. □

Illustrations by Siri 
Chandler Beckman. Georgia 
Hammack enjoys 
researching and observing 
insects in Lawrenceville, 
Virginia.
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Half a Cow
Can Be Better Than One!

If two families share a cow 
they’ll cut costs and spend less time on 

the milking stool. Here’s how...
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by Jacqueline T. Manning

N o doubt about it-the econo
mics of owning a family cow 
make good sense. The ques

tion is, “ Am I ready to be tied to the 
milking stool better than ten months 
of the year, first thing in the morning 
and again just before supper in the 
evening, every day?”

When that summer vacation comes 
along, or your out-of-state Aunt 
Abigail gets deathly ill or an unex
pected business trip arises, it’s okay if 
you have a friendly neighbor who 
happens to know how to milk and who 
also happens to be free at six in the 
morning and six at night every day. 
We couldn’t find any such paragon of 
perfection among our neighbors. So 
we decided to get half the cow for half 
the work and half the expense.

Our decision to take on a cow 
partner was not born in an instant. 
We had previously owned a whole 
cow, along with the whole responsi
bility of daily milking, bam cleaning 
and using up all that milk.

Yes, finding ways to consume an 
average of three to four gallons of 
milk a day can be a chore. If you drink 
two full gallons daily (that’s eight 
quarts of the white stuff), in three 
days, you may still find six gallons 
accumulated in your refrigerator...if 
you can find a place to fit it. For the 
family of eight this may not present a 
problem. But we are four. “ Make 
butter,’’ you say. And delicious it is 
too! But then you’ve still got not only 
the skim milk but also the buttermilk 
piling up in your refrigerator. Cheese! 
This can be a very enjoyable and 
rewarding experience, but not one 
that most of us have time for on a 
daily basis.

The final factor in our resolution to 
take on a partner was the high 
purchase price of the cow. We 
couldn’t find a healthy animal with a 
complete udder and four milking teats 
for less than $500. This is a substan
tial initial outlay for one family, 
especially when you consider that 
other expenses for equipment, fenc
ing, etc. may be involved. True, we 
could have taken a chance on one for 
$350 at the livestock auction. But 
previous experience at these sales has 
taught us that we’d probably be 
buying several hundred dollars worth 
of vet bills for our bargain.

With all of these facts in mind and a 
strong desire to have our own bovine 
beauty, complete with dairy products, 
we decided to find a cow partner. 
Since there isn’t such a heading in the 
classifieds, we started by trying to 
think of families who might be 
interested in having a cow but didn’t 
own enough property or for other 
reasons couldn’t own one alone. At 
this point it seemed prudent to 
establish some qualities that the ideal 
“ dairy associate” should possess.

First, of course, is compatibility. If 
this is to be a pleasant experience, 
your personalities must mesh well. So 
if you have a friend that would meet 
the other qualifications, you’re in 
business. If you’re considering an 
acquaintance (as we were) take time 
to learn about his or her personality.

A second and equally important 
characteristic to seek out is kindness 
toward animals and, along with this, 
some animal husbandry experience. 
While our partner had no actual dairy 
experience, she was fond of cats and 
dogs and the whole family had owned 
a pony.

Although you’re not looking for a 
sugar daddy, it would be a good idea 
to get someone with financial capa
bilities equal to your own. In addition 
to the initial costs, later purchases of 
hay and grain plus vet bills will have 
to be shared on an equal basis.

In our situation, we had three acres 
of fenced pasture on the farm, but our 
partner owned the van which we all 
used for transporting hay and grain. 
We shared cost equally on the feed we 
bought.

A real zest for farm life (including 
willingness to muck out stalls and 
string wire fences), patience (especi
ally if just learning to milk), good 
sportsmanship, and some sense of 
humor must all be included in a list of 
basic requirements. Honesty is a 
must. Last but not least, especially in 
these days of high fuel prices, your 
“ dairy associate” should live within 
easy commuting distance of the bam.

A cooperative venture could involve 
sharing pasture or even leasing land, 
but it’s best to keep things as simple 
as possible. You may want to consider 
having legal papers drawn up to 
formally protect the interests of both 
parties. But no matter what the 
ramifications, the key words in any 
joint effort are flexibility, fairness, 
and compromise.

Locating the Cow--

Once you’ve found your partner, 
you can start the real fun part 
of the relationship-looking for the 
milk producer of your dreams. The 
first thing we did was to get both 
families together for a confab to 
determine what we hoped our future 
“ dairy mart” would be like. We 
decided that we’d like to stay as close 
to $500 as possible for the purchase 
price, that we wanted a proven 
milker, preferably with calf and if 
possible, not over eight years old. We 
also determined other cost areas, 
including necessary equipment to be 
purchased and sources of grain and 
hay as well as work that would have to 
be done before the cow arrived.

W e eventually decided to look for 
a Jersey as first choice with a 
Jersey-Guernsey combination 

for second pick. We felt that the 
popular Holstein would produce more 
milk than we really needed for both 
families (while consuming more feed 
and we were looking forward to 
making a lot of butter. The creamier 
Jersey milk would be ideal.

No matter what the breed, if you 
decide to buy a purebred animal, be 
sure that you get the registration 
papers at the time of the sale. You 
should then fill in the names involved 
in your joint venture and mail the 
form into the breed association. It’s 
also good practice to compare the 
eartag number on the animal with the 
digits indicated on the registration 
form.

To register a jersey, send registra
tion and a small check to: American 
Jersey Cattle Club, P.O. Box 27310, 
South Hamilton Road, Columbus, 
Ohio 43227. The Jersey Journal breed 
magazine is available from this same 
address.

It’s a good idea to take care of the 
registration transfer as soon as possi
ble after you make the purchase. 
Since we kept original copies of 
papers at our place, we also took care 
of the paperwork, but our partners 
had copies and contributed half of the 
fees. Especially in a joint venture, it’s 
important to see that these details are 
attended to. But in any case, the fee 
goes up if you wait more than three 
months after the date of sale. The 
same applies when registering a calf.
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Once you’ve made the decisions 
regarding the breed, price, financial 
details and work assignments, you 
can get on with the search for your 
bovine beauty. To streamline the 
process, we assigned each other 
different newspapers to check and 
farmers to call. Two were able to 
cover more ground than one in the 
same amount of time. The most 
promising of the ensuing leads, the 
two moms then checked out together, 
sometimes with the kids.

Marge - the mom from the other 
half of the team - happened to call on 
an ad for a jersey that was $550. After 
talking with the owner herself, she 
thought it sounded very promising. So

she rounded up the whole crew and 
we all climbed aboard the van to view 
the bovine bombshell. Even the male 
partners went along this time. It was 
lpve at first sight as far as my 
husband was concerned. After a brief 
tete-a-tete, we decided to offer $500. 
Nothing ventured, nothing gained! To 
our delight, the owner accepted.

In our earlier discussions about 
buying a dream cow, we had all 
decided we’d like to try to milk her 
before we exchanged any cash. 
Accordingly, my husband Marty milk
ed her until he was satisfied and 
Marge (for the first time) until her 
fingers ached. Since it was already 
agreed that these two would be the

main occupants of the milk stool, 
their o.k. was the only requisite.

A final word on your purchase - if 
the owner won’t talk price, perhaps 
he’ll negotiate in other ways. He may 
have a milking pail, strainer or other 
equipment that he’d be willing to 
include in the sales price. If he has a 
truck perhaps he’d be willing to haul 
her to your place as part of the deal.

When You Get Her Home, Then What 
Partner?

T hrough a joint effort (which 
was a lot less work than if our 
family had to do it alone), all 

was in readiness for her highness, the 
milking queen. We had one pasture
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about two and a half acres, another 
acre pasture and a small paddock - for 
winter turnout. It had been decided 
by mutual agreement that our family 
would be responsible for the mainten
ance of the main pasture and our 
partners for the paddock and small 
pasture. We had all checked and 
repaired the fences, replacing posts 
and tightening wire where necessary 
before our royal cow came to inspect 
them.

We had also sectioned off part of 
the existing bam for a stanchion, 
calving stall and feed storage. Our 
agreement was that we would split 
costs for anything that had to be 
purchased for bam improvements. 
This made a capital improvement to 
our barn and yet was much less costly 
for our partners than if they had to 
build their own bam. It had the added 
benefit of encouraging both families 
to scrounge up building supplies from 
friends and acquaintances for little or 
nothing.

Thanks to all of this advance 
preparation, when Inez, the queen of 
the milk parlor ambled off the trailer, 
we were ready for her. What’s more, 
both families had already experi
enced working together as a team. 
Duties, costs, and responsibilities 
were all established and everyone was 
chafing bits to get started in the new 
venture.

Chore Time or Sharing the Responsi
bility

Joint ownership proved to be a real 
boon for every member of both tribes. 
Although we didn’t plan it that way, 
the family we chose as fellow dairy
men had children comparable in age 
to our own. This worked out especially 
well for the boys, both in their early 
teens. Neither of them had taken an 
interest in farming separately but 
when working together, the two 
became enthusiastic. They joined 
4-H, learned the responsibility and 
pleasure of owning a cow and looked 
forward to friendly competition in the 
milking contests at county fairs. Our 
three year old daughter and our 
counterpart’s four year old became 
best friends and assumed the respon
sibility of feeding the barn cats and 
helping to keep the bam clean.

The milking schedule had been set 
up in advance, but was flexible. 
Because Marty often got home from 
work late, he preferred the morning

shift. This worked out well for Marge 
because she was busy in the morning 
making breakfast, getting kids off to 
school, etc. and her family liked a late 
dinner. So milking could be accom
plished around six a.m. and five-thir
ty p.m..

This routine was switched on 
weekends, so Marty could sleep late 
and Marge wouldn’t have to rush 
home early from shopping on Satur
day, visiting with friends on Sunday 
afternoon. This also spread the a- 
mount of milk out more evenly, 
though if you should find that one is 
getting substantially more milk than 
the other, a mornings every-other-day 
routine might work best.

The great thing about having a 
milking partner is that if you need to 
go away for the whole weekend, or 
even a week, you can. And your 
replacement is already familiar with 
the animal and routine while the cow 
isn’t disturbed by having a stranger 
or different method. Just arrange to 
milk equal time for your partner when 
you get back (or at another agreed- 
upon occasion). We also had a rule 
that whoever did the milking kept the 
product. So their vacation time was 
our cheese-making period.

Another habit that went right 
along with milking was recording 
the cow’s production. We had a 
calendar - one with large empty 
squares around each date - posted in 
the milking parlor. On this we 
recorded the amount of milk given 
each morning and evening as well as 
feed purchases, other expenditures, 
any unusual observations and heat 
cycles. At the end of each month 
these figures were added up and 
transferred to a ledger so we always 
knew just where we stood in terms of 
production versus cost. This is a good 
idea even if you’re the sole owner, but 
it’s a must when a partnership is 
involved.

The chore schedule had to be 
changed when it was time to dry our 
cow off. About eight weeks before she 
was due to calve, we cut back on her 
grain and milked her just once a day 
for a few days before eliminating the 
milking altogether. This meant that 
for a short while each partner milked 
every other day. During the dry 
period, one family had the full 
responsibility every other day. So we 
each had three to four days a week 
completely free.

Calving Time and Sharing the Bounty

Just when everyone feels things are 
going smoothly and the system seems 
to be working beautifully, it will 
probably be calving time. This is 
especially exciting for the kids, but I 
caught the adult members of the crew 
hanging around the barn more and 
more as Inez’ time drew near.

We had recorded the date the 
artificial insemination man came, plus 
283 days (lactation period) on our 
calendar and starred it in red. So the 
barn was about as populated as a bee 
hive that day. We had put Inez in her 
thickly bedded box stall the day 
before in anticipation of the great 
event. However, our expectant mo
ther decided to wait a few days before 
she displayed her beautiful heifer. 
The bam had the aura of Christmas 
morning as the kids eyed the calf, first 
in awed silence, then with bubbling 
enthusiasm as they realized she 
wouldn’t fall apart if they talked.

Anxious as we all were to resume 
milking after a few days, it sure was 
difficult to decide who would be mean 
enough to separate Alfalfa (already 
named by the boys) from her mother. 
Since Marge’s husband, Ray was the 
member of the team around the bam 
least, it proved easiest for him to be 
the bad guy. He made sure that the 
newborn had gotten plenty of the 
health-giving colostrum before put
ting her in a separate stall.

But there was plenty of milk! Inez’ 
production record climbed rapidly 
until it peaked at almost five gallons 
a day. This meant that both mothers 
were knee deep in cheese, yogurt and 
ice cream, quickly passing recipes on 
“ how to use more faster” back and 
forth. Having a partner definitely 
came in handy for sharing the 
overflow.

D uring the three Spring months 
of her highest production, Inez 
averaged about four and three 

quarter gallons of milk per day. In 
return for this we were feeding her 
about ten pounds of grain daily. Also, 
in April we gave her fifteen bales of 
hay, in May, ten, but by June she was 
completely on pasture. So the hay cost 
was dwindling even as she was 
returning the highest amounts of 
milk.

When I figured out our financial 
status at the end of the first year, the 
partnership was definitely in the
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black. Our total expenses were just 
$508.55 and our bounteous bovine 
had produced over a thousand gallons 
of milk. Figured at a modest $1.80 a 
gallon, this would have cost us 
$1,836.00. The $1,327.45 between 
expenses and receipts is one no self 
respecting business man could fail to 
brag about. Or, viewed from another 
direction, we could deduct the cow’s 
initial cost of $500 and still come out 
being paid about $900 for our labor.

For purposes of convenience, the 
dairy product considered in this 
summary is just the milk. If actual 
costs for the butter, cheese, ice 
cream, etc. had been calculated, the 
resulting receipt figure would have 
been considerably higher. However, 
it’s difficult to give an exact break
down of what proportions of each 
gallon were used for butter, cheese or 
whatever. Also the dollars and cents 
value of the yearly production of the 
calf has not been added here.

On the other hand we paid much 
less for grain than the usual over-the- 
counter price. By purchasing through 
a friend who received hers in 5,000 
pound deliveries, we were able to 
save money. Also, we picked up the 
hay directly off the field for the lowest 
possible price. So these expenses can 
vary. Suffice it to say that the partners 
were beaming at their financial 
picture.

As with any project, improvements 
can be made the second time around. 
At the advent of the partnership’s 
second year, we decided that finances 
could be bolstered even further by 
making better use of Inez’ milk during 
her months of highest production.

So, likening ourselves to thrifty 
homesteaders of the past, we added a 
pig to the assets of the partnership. 
By careful timing we were able to 
start the porker on the excess cow’s 
milk about a month before the calf 
was weaned. That way, when the 
heifer was getting the most milk, the 
piglet was just starting her consump
tion. And when the hog’s appetite 
was most demanding, the calf had 
already been weaned.

Each of the partners ended up with 
one hundred and five pounds of meat 
at the lowly cost of 77 cents a pound. 
This price could have been reduced 
substantially if we hadn't paid some
one else to do the butchering, packag

ing, etc.. But we considered ourselves 
way ahead even with these costs. 
Since the delicious pork was lean and 
nitrite-free, we were sure we were 
healthier too.

The economic picture was further 
bolstered the second year by the sale 
of the heifer calf. Her total expenses 
over a five month period were $82.08 
and she was sold for $250. So the 
partnership profited by $167.92. A 
farmer friend had advised us that we 
could make the most profit by raising 
the heifer until she was bred. But, for 
our own convenience, we decided to 
sell her at the earlier age.

Good companionship while working 
together really makes the project 
worthwhile. When you add the laugh
ter we shared such as chasing the pig, 
catching the cow, along with all the 
poignant moments-seeing the cow 
with her calf the first time, riding 
home in the truck with the tiny piglet, 
and the profitable times-the partner
ship is well worth it. □

Jacqueline Manning is the author of 
“ Cash In On Capons,” Farmstead, 
Early Summer 1980. She lives with 
her family on a small farm in 
Cheshire, Connecticut.
Girl milking cow illustration by Cath
erine Frey. Cartoons by author.

What Does it Cost?
The Cow Partnership-Annual Financial Summary* Partnership

Pig Production Figures
Expenses

Piglet Purchase Price (8 wks. old) $40.00
2,900 lbs. grain $9.25** per 100 lbs. $278.25 Grain $63.70
132 bales hay $1.25** per bale $165.00 Bedding $12.00
Milk pail and strainer (used) $ 15.00 Butchering $15.00
Mineral blocks $ 8.20 Cutting & Packaging for freezer $31.50
Veterinary Fee (cut teat) $ 22.00 -
Sawdust bedding (from mill) 50 cents per bag Total Costs $162.20

(Scrap hay used at calving time) $ 15.00 Meat Produced 210 lbs.
Milk Filters $2.55 per box $ 5.10 Price per pound 77 cents

Total Costs $508.55 Expense Summary - 5 Month Old Calf

*1980 prices. Costs
♦♦Grain priced by the ton and hay picked up off the field.
(Grain is now approximately $11.95 per 100 pounds.) Grain (650 lbs.) $58.83

Veterinarian (dehorning and tatoo) $8.00
Returns Registration $6.50

1,020 gals, milk at $1.80 per gal. $1,836.00 Halter $7.95
(If annual production of calf was priced here, returns Mineral Block $ .70
would be even greater: Calf would sell for $50 more this Selling Price $250.00
year.) Profit $167.92
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Profit From The Energy Crunch 
By Turning Free Timber Into 

A Lucrative Firewood Business
If you think Exxon and Mobil are the only 

ones making a bundle from the energy 
crunch, guess again! You too can cash in on 
the energy market by selling plain old fire
wood which you can get for next to nothing.

Just one cord of firewood— that’s a stack 
of split logs 4'x4'x8' or 128 cubic feet— re
tails from $80 to $285 depending on locale. 
And in large metropolitan centers cagey 
businessmen are getting as much as $600 a 
cord selling it piece by piece.

Heating with wood is an old American tra
dition whose time has returned. And smart 
entrepreneurs from Maine to Georgia to 
California are realizing fantastic profits 
from low investments selling firewood— and 
the stoves to burn it in. And it’s the kind of 
business where you don’t have to go to work 
dressed in a three-piece suit and a smile 
every day.

In fact you don’t even have to work an 
eight-hour day. We found several successful 
businesses running on a part-time basis as 
well as full-time.

We found one Connecticut man turning 
timber into firewood on a part-time basis 
selling 80 cords a year at $90 a cord, un
stacked. If you stack the wood for your buy
ers add another $10 to $50. It takes him 
about 1 to 1 Vi hours to make a cord, and he 
can do three per day. A neighbor of his work
ing on a full-time basis sold about 400 cords 
for a yearly gross of over $36,000.

On the high end of the scale we discovered 
an Alabama producer servicing the Atlanta 
and Birmingham metropolitan areas who 
sold 2,000 cords, and grossed $67,000 selling 
his wood in small lots to only 10 to 15 retail 
distributors. He grossed another $ 141,000 in 
his small retail store selling firewood, stoves 
and accessories.

The most profitable way, according to one 
of the operators we spoke with, is to sell the 
wood in small bundles, and in metropolitan 
areas such as New York. Atlanta and Los 
Angeles; this is the practical way to buy in 
densely populated cities where living space 
is limited. And the profit margin is incredi
ble! Example: one burlap bag of 16-inch-long 
wood contains 14 to 18 split seasoned logs, 
and sells for $ 10 per bag. Such a bag is about 
l/60th of a cord This means he ends up sell
ing a cord in this manner for $600 not $285. 
And he got the wood free or from $5.15 per 
cord!

Since bad weather such as rain or snow 
will not affect your product adversely, no 
special area is needed for storage.

One of the great features of this type of 
business is that you don’t need an office or 
store. In fact, you dent even need any special 
spot or equipment other than a phone (which 
you probably already have), pad and pencil 
for taking orders.

Because the market for firewood is so 
vast, spread over every socioeconomic

group, and bursting with profit potential in 
mild urban areas as well as colder rural set
tings, our researchers investigated the possi
bilities in this new business. Their findings 
are amazing, and are available in a new 
start-up and operation manual. It shows all 
you need to know to get into this lucrative 
business either part- or full-time with as little 
as a $500 investment. In addition, you’ll 
discover:

• How .smart operators in warm-climate 
areas are making just as much, if not even 
higher profits, than those in colder rural 
parts of the country

• The two sources in your local area who 
can usually tell you how many homes and 
apartments have wood-burning fire
places or stoves, and their names and ad
dresses— free of charge

• How and where to get the best chain saw  
and log splitter for about 40% of retail 
cost

• How $100 or so spent on a certain item 
can make you the talk of the town literally 
overnight, and have people calling you to 
buy your firewood

• A clever way to actually get paid for cut
ting down trees and hauling them away 
for resale

• A little-known, inexpensive tool that can 
save you days of labor and aggravation 
when felling trees

• A simple trick for cutting finished logs that 
assures uniform size and reduces labor 
time dramatically at the same time

• Step-by-step procedure that enables 
even a novice to fell huge trees with safe
ty and ease

• The one factor that makes logs worth more 
money, and how to charge accordingly

• An often overlooked but lucrative market 
for “green wood” which has just been cut 
down

• A common mistake made by beginners 
selling wholesale to retailers and how 
avoiding it can do wonders for your cash 
flow

• Complete details on pricing for maximum 
profits

• How one operator who opened a small re
tail store selling firewood and wood-burn
ing stoves grosses almost $150,000 a year 
with only one employee

• A comprehensive list of trade associa
tions. government publications, books 
and suppliers that can give you valuable 
advice as you expand your business

• A little-known source of cut logs you can 
buy for as little as $1 per cord •

• How to get all the timber you want for 
free or a nominal fee, from sources most 
people would never even think o f— and 
most of the time you don’t even have to 
cut the trees down

• The single most inexpensive form of 
advertising that brings a steady flow of 
repeat customers to every operator we in
terviewed who uses it

• Licenses and permits you may need— 
how and where to get them easily

• Pitfalls to avoid

The firewood boom is here. It’s a growth 
business with plenty of room for enterprising 
entrepreneurs. If you want to make money in 
the energy business, there’s no source like 
firewood and no time like the present.

This new manual contains all you need to 
know to earn substantial profits, whether 
full- or part-time. To get your copy, simply fill 
in and return the coupon below with just 
$29.50 or w e’ll bill it to your VISA or 
MasterCard

For quicker service, call toll-free 1 (800) 
421 -2300  outside California. 6 a.m. to 9 p.m. 
Pacific Coast Time. California residents call 
1 (800) 352-7449. (CA residents add 6% sales 
tax.)
©  1981 Entrepreneur Magazine, 2311 Pontius Ave 

Suite D -7 33 , Los Angeles. CA 90064

Detach and Mail To:
Research Department
ENTREPRENEURm.,^
2311 Pontius Avenue, Suite D-733 
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Please send me __________  copies of
Manual No. 805 , "Firewood Business" @
$29.50 plus $2.50 for postage and handling. I 
understand that if I’m not completely satis
fied I may return it under your 60-day uncon
ditional money-back guarantee.
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G ra n d m a ’s P riz e
Sour Cream Recipes

by Gail M. Halverson

Y our cream does wonders for) 
your meals from soups to 
desserts. In fact, our grand

mothers and their mothers before 
them, relied on sour cream to add fine 
full flavor to their cooking and baking. 
Grandma learned, as you will too, that 
cakes and breads made with sour 
cream were lighter and stayed fresh 
longer.

Soured milks and creams play an 
important part in cooking. The pre
sence of lactic acid gives them a more 
tender curd, and this in turn makes 
for a lighter crumb in cooking and a 
smoother texture in sauces. Soured 
milk and cream contribute a slightly 
acid flavor that was highly prized in 
grandmother’s cooking and will be in 
yours too.

Promoters of “cultured” sour 
cream lead the general public to 
believe that dairy sour cream, as they 
call their product, is the only kind 
there is, and that letting cream “ go 
sour” isn’t safe or good for you. But 
cream, including home sour cream, 
has vitamins A and B, plus the high 
energy value of the fat it contains.

It is said that the longevity of cer
tain groups of peoples is much attri
buted to their diets of fermented and 
soured milk products. The friendly 
bacteria in these milk products settle 
in the intestines, where they break 
down milk sugar into lactic acid, and 
manufacture B vitamins and stimulate 
beneficial growth in the intestinal 
flora. ,

An old American Dairy Association 
booklet put out to promote the use of 
sour cream said: “ Today’s homemak
er enjoys all the old-fashioned flavor 
of sour cream.” Well you and I can 
enjoy all the flavor of real sour cream, 
not store bought stuff. Like our 
grandmothers, before us, we can let 
cream “ go sour, ’ ’ and this is the way I 
do it.

X
After my raw milk is brought into 

the house and strained, I put it in the 
refrigerator. Twenty-four hours later I 
skim the cream off the top. In 
grandmother’s day this was called 
double cream. I put this skimmed 
cream into a glass jar with a tight 
cover and put it back in the refriger
ator. I put the next batch of skimmed 
cream into this jar, or however much 
cream it takes to fill the jar. Some
times I have use for cream and snitch 
some out of the jar. Then I’ll add the 
next cream skimming to it, but mostly 
I just stick the full jar in the back of 
my refrigerator. After that jar sits for 
about two weeks, your cream should 
have “ soured” and be a nice thick 
consistency.

There are so many delicious ways to 
use sour cream that our one six year 
old Holstein cow cannot keep up with 
our household’s use of it, and feed my 
three pigs and the dog and cats too. I 
only bring one gallon of milk in each 
morning, and then once or twice a 
week one of those gallons goes to a 
neighbor in trade for a cord of wood or 
help at pig butchering time.

Some of my favorite ways to use my 
Homestead sour cream are:

X
EGG AND SOUR CREAM CASSER
OLE

9 hard cooked eggs, halved length
wise
6 Tbsp. soft butter 
1 tsp. grated onion 
4 tsp. minced parsley 
lYa tsp. mustard 
Ya tsp. salt 
Dash of pepper 
1 cup sour cream 
Ya cup dry bread crumbs

Remove yolks, mash, blend with 3 
Tbsp./ butter, onion, parsley, must
ard, salt and pepper. Fill whites with 
mixture, place cut side down in 
casserole. Cover with sour cream. 
Sprinkle with crumbs, dot with re
maining butter. Bake at 350 degrees 
F. for 25 minutes.

SOUR CREAM ZUCCHINI

6 medium zucchini 
Ya tsp. salt 
1 Tbsp. diced onion 
Ya tsp. brown sugar 
Dash Worcestershire sauce 
Ya cup sour cream
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Wash zucchini, do not pare. Cut off 
ends, slice about Va inch thick. Cook 
in very small amount of water with all 
the ingredients except sour cream, 
until just tender. Zucchini slices 
should not lose their shape, do not 
overcook. Drain off water; add sour 
cream. Toss, do not break. Serve 
immediately. Serves 6.

SOUR CREAM CHICKEN FRI
CASSEE

1 4-5 lb. stewing chicken 
3 stalks celery
2 carrots 
1 onion 
Salt to taste
1 quart sour cream
3 Tbsp. flour
1 quart chicken broth 
Vz onion finely chopped
4 Tbsp. butter

Place chicken, celery, carrots, oni
on and salt in pan with enough water 
to cover. Cook until tender. Remove 
chicken and cool. Strain broth. Saute 
chopped onion in butter. Add strained 
broth and bring to a rapid boil. 
Combine sour cream and flour and 
add slowly to boiling broth, stirring 
constantly. Season to taste with salt 
and pepper. Simmer for 10 minutes. 
Remove chicken from bones and add 
to sauce. Serve over rice. Serves 6-8.

BEET SOUP (RUSSIAN STYLE) MIL- 
CHIK

Cut 2 small beets in strips; cover with 
water and let cook until tender; add 
citric acid and a little sugar to make 
sweet and sour. Also a little salt, add 
3/4 cup sour cream. Serve cold.

PORK TENDERLOINS

Leave tenderloin whole or slice 
crosswise. Flatten, roll in flour. Place 
in skillet with butter and chopped 
onion; add salt, pepper. Brown, cover 
tightly. Baste with Vz cup sour cream 
and cook until tender.

OTHER USES:

Make your own pickled herring 
with cream.

Add it to make gravy for roasts, 
especially Sauerbraten.

SOUR CREAM REFRIGERATOR 
COOKIES

3 cups flour 
1 tsp. baking powder 
Va tsp. soda
1 cup butter or shortening
1 cup sugar
Va cup brown sugar
2 eggs
1 tsp. vanilla
Vz cup thick sour cream

Cream sugars and shortening. Add 
dry ingredients alternately with sour 
cream. Mix well. Cover with wax 
paper and chill one-half hour. Roll 
into long rolls, roll in wax paper and 
chill 1 hour or longer. Slice into thin 
slices and bake in 400 degrees F. oven 
for 8 minutes.

SOUR CREAM TOMATO SAUCE

2 Tbsp. butter
3/4 cup chopped onion 
Vz cup chopped green pepper 
3/4 cup chopped mushrooms 
2Vz cups stewed tomatoes 
2 Tbsp. sugar 
Vz cup thick sour cream

Heat butter, add onion, green 
pepper, mushrooms. Cook about 10 
minutes or until lightly browned. Add 
tomatoes, sour cream and sugar. 
Simmer uncovered about 1 hour, or 
until thick. Serve with spaghetti.

LIMA BEANS IN SOUR CREAM

1 Vz lbs. fresh lima beans 
1 Vz tsp. salt
1 cup boiling water
2 Tbsp. chopped onion
2 Tbsp. chopped pimento
2 Tbsp. butter
Vz cup sour cream 
1/8 tsp. white pepper

Cook the lima beans in salted 
boiling water, covered, until tender. 
Drain. Saute onion and pimento in 
butter, add the sour cream and 
pepper. Combine with the beans and 
heat thoroughly. This serves 6-8.

SOUR CREAM WHITE SAUCE

3 Tbsp. butter 
2 Tbsp. flour
2 cups thick sour cream

Melt butter, thicken with flour and 
slowly add sour cream and heat until 
thickens into a smooth sauce.

SOUR CREAM PRUNE PIE

1 pie shell, baked 
10-11 prunes
1 cup boiling water
2 Tbsp. vinegar 
3/4 cup sugar
2 Tbsp. corn starch v
2 eggs, well beaten 
1 cup sour cream 
1 Tbsp. lemon juice

Remove seeds and cut primes in 
small pieces. Put chopped prunes, 
boiling water and vinegar in top of 
enamel double boiler. Cook over 
simmering water 10 minutes. Mix 
sugar and com starch. Stir into 
prunes and cook 15 minutes, stirring 
frequently. Remove from heat. Mix 
eggs with sour cream and add to 
prunes. Return to double boiler and 
simmer 5 minutes. Pour into pie shell. 
Cool thoroughly and serve.

Variation: Substitute 3/4 cup raisins 
for prunes and add Va cup nuts after 
removing from heat.

SOUR CREAM COLE SLAW

Vz cup mayonnaise 
Vz cup sour cream 
Vz cup lemon juice 
Va cup sugar 
Vz tsp. paprika 
8 cups shredded cabbage

Whip cream, add mayonnaise and 
beat until creamy. Add rest of 
ingredients and mix well. Pour over 
cabbage and mix together thoroughly. 
Serves 6-8.
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CHOCOLATE SOUR CREAM CAKE

Yolks of 4 eggs 
Whites of 3 eggs 
lVi cups sugar
2 oz. chocolate 
1 tsp. vanilla
1 cup thick, sour cream
1 tsp. soda 
Pinch of salt 
IVz cups flour

Preheat oven to 350 degrees F.. 
Beat the yolks and sugar until very 
light; melt the chocolate in part of the 
cream. Cool and add it to the rest of 
the cream. Sift the soda, salt, and 
flour and add alternately with the 
cream to the yolks and sugar. Add 
flavoring and fold in the whites 
beaten stiff but not dry. Pour batter 
into two 8 x 8  inch greased and 
floured pans. Bake for 30 minutes. 
When cool, fill and ice.

CORN IN SOUR CREAM

3 strips bacon
2 cups whole kernel corn 
Vz tsp. salt
1 cup sour cream

Fry the bacon crisp, pour off all 
except 2 Tbsp. fat. Add com, salt and 
sour cream. Crumble bacon on top. 
Heat. Serves 6.

SOUR CREAM FILLING

2 eggs
2/3 cup sugar 
1 cup sour cream 
Vz tsp. vanilla

Beat eggs until thick, gradually add 
sugar beating constantly. Add sour 
cream. Cook over boiling water 15 
minutes or until thick, stirring con
stantly. Cool. Add vanilla. VARIA
TION: Add 1 cup pitted, chopped 
prunes and Vz cup nuts. Cook 20 
minutes. Called Sour Cream Prune 
Filling.

AUNT BLANCH’S COCOA CAKE

1 Vz cups white sugar
2 cups flour
3 Tbsp. cocoa 
Pinch of salt 
2 eggs
1 Vz cups sour cream
2 tsp. soda
3 Tbsp. hot water 
1 tsp. vanilla

Combine the sugar, flour and 
cocoa. Beat in the eggs. Dissolve the 
soda in the hot water and add to the 
mixture. Mix in the sour cream and 
vanilla. Pour into greased 12 x 8 pan 
and bake 30-35 minutes at 350 
degrees F..

SOUR CREAM ICING

1 cup sugar 
1 cup sour cream 
1 Tbsp. flour 
1 egg
1 tsp. vanilla 
1 cup nuts

Mix first four ingredients and boil 
until thick. Add vanilla and nuts. 
Spread on cake while still hot.

SOUR CREAM DOUGHNUTS

3 eggs
1 cup sour cream 
1 cup sugar 
1 tsp. soda
4 cups flour 
Pinch of nutmeg

Beat eggs, add sugar gradually. 
Add soda to cream. Combine the two 
mixtures and add the flour and 
nutmeg. Roll V* inch thick, cut and fry 
in deep, hot fat. Dust with confec
tioners’ sugar.

SOUR CREAM VEGETABLE SALAD

Cucumber, sliced, 1 cup 
Tomato, sliced, 1 cup 
Onion, sliced, 1 cup 
Cauliflower, 1 cup 
Vinegar, 1 Tbsp.
Horse-radish, 1 Tbsp.
Vz cup thick sour cream

EGGPLANT WITH SOUR CREAM

1 medium eggplant 
Vz cup french dressing 
1 clove garlic
1 cup sour cream
2 Tbsp. chopped chives

Cut eggplant into 3/4 inch slices, 
marinate in french dressing with 
garlic for two hours. Drain. Bake at 
450 degrees F. for 20 minutes. 
Remove from oven and spread with 
sour cream and sprinkle chives over 
all. Return to oven and heat for 5 
minutes.

SOUR CREAM BREAD CRUMB 
PANCAKES

1 cup bread crumbs, toasted 
4 Tbsp. melted butter 
1 egg
Vz cup flour 
Vz cup milk 
Vz cup sour cream 
Vz tsp. baking powder

Blend flour into melted butter, add 
milk, egg, baking powder and sour 
cream. Fold in bread crumbs. Make 
pancakes.

SOUR CREAM DRESSING

1 cup thick sour cream
2 Tbsp. white vinegar or lemon juice
1 Tbsp. onion, minced
2 Tbsp. sugar 
Dash of cayenne

Combine all ingredients, beat until 
stiff. Serve on green salad or slaw. □

Combine vegetables. Mix vinegar, 
horseradish and sugar with sour 
cream. Mix dressing thoroughly with 
vegetables. Serve on bed of lettuce. 
Serves 6.

Gail M. Halverson creates her deli
cious sour cream dishes in Murdock, 
Minnesota. Art by Carol Varin.
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Luscious Blueberries
by Mary E. Allen ,

B lueberry season is one of the highlights of the year 
in rural areas, a time for luscious treats ranging 
from berries eaten out of hand while picking, to 

berries with cream on cereal, on ice cream, and in a variety 
of baked dishes such as pies, puddings, cakes and 
muffins.

Blueberries have been used for centuries in our country, 
first by the Indians and then the colonists. For many 
tribes, they were a good food supply. The Indians ate 
these berries fresh and often cooked them with meat. They 
also dried quantities for winter use.

In days of yesteryear, there were blueberry suppers... 
much like the strawberry festivals. Often it was the local 
ladies’ society which put on this feast of blueberry treats, 
with dishes of blueberries and cream, pancakes, muffins, 
puddings, pies and cakes. These usually would be served 
with glasses of cold milk or cups of hot coffee.

Blueberry picking could be a social event too, if several 
families got together for an all-day outing. At noon, a 
shared picnic of homemade bread, meats, stuffed eggs, 
pickles, cookies, and lemonade might be served.

Our family goes blueberry picking each year so we’ll 
have blueberries in season and also to freeze for eating 
throughout the winter. Although there are places where 
blueberries are raised commercially and you can 
“ pick-your-own” much as you do strawberries, we usually 
head for the wilds and pick ours on a mountainside or in 
abandoned fields.

When we go blueberry picking, we take our backpacks 
along because we’re often picking in areas where no 
vehicle can go. It’s so much easier to transport your 
blueberries in your backpack than to carry them in pails, 
especially when you have to hike two or three miles back to 
the car. Just make sure you don’t load so many berries into 
your pack that they get mushy, and don’t leave your pack 
sitting in the sun.

The picking goes much faster if you can borrow a 
blueberry rake for scooping up the berries instead of 
picking each one by hand. Of course, with raking, you 
gather up more leaves and green berries, too. Growers 
who raise blueberries in quantities for the commercial 
market use winnowing machines to separate out the good 
blueberries.

But since that’s not practical for someone picking 
berries just for themselves, my husband devised a set of 
screens which we use to separate the berries from the 
leaves and twigs. Use half-inch hardware cloth for one 
screen and quarter-inch hardware cloth for the other 
(obtainable from any hardware store).

Make these screens by turning up the edges of flat 
pieces of hardware cloth about one and a half inches on all 
four sides. Then fold this border down about a half inch so 
the sharp edge isn’t on top. This gives you a one-inch edge 
or lip folded back on itself another half inch to eliminate 
jabbing edges. The half-inch hardware cloth he made into
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a 10 Vz -inch square finished screen and the quarter-inch 
hardware cloth into a 14-inch square finished screen. But 
you can vary the dimensions, using sizes most convenient 
for your needs.

Shake the berries through the half-inch screen onto the 
quarter-inch screen. Then pick out any leaves and green 
berries that don’t blow away. (I find I like to leave some 
green berries in with the ripe ones for cooking, though. 
They give a tasty tartness to your baked berry dishes.)
T his small-scale sorting, or winnowing, can be done 

right out in the blueberry field and saves you a 
great deal of time when you get home. If you are 

very careful in the field, no sorting at all will be necessary 
before you freeze the berries, or make them into jam or 
tasty dishes.

Blueberries and huckleberries belong to the same 
general family and can be used interchangeably in all 
recipes. The huckleberries usually are jet-black and have 
rather prominent seeds. Most blueberries are filmy blue to 
dark blue in color, are juicy, and contain many small 
seeds.

Both berries freeze well easily once you have picked 
them clean of leaves and twigs. I do not wash our 
blueberries before freezing because I know they haven’t 
been near any area that is sprayed. If you do wash the 
berries, dry them well before freezing.

You do not need to sweeten blueberries before freezing 
them either. Simply pour washed and dried blueberries 
into plastic bags or containers and freeze. (Some people 
lay the berries out on trays and freeze them first, then put 
them into containers. But I’ve always had success with 
freezing directly in containers.)

Then when you use frozen blueberries for baked dishes, 
do not thaw them out first. Simply put the desired amount 
of frozen berries right in with your other ingredients and 
cook.

For those who are weight conscious, blueberries are 
relatively low in calories. One half cup contains about 42 
calories. To keep the calorie count low though, watch the 
sweetening when cooking.

Frozen blueberries eaten out of hand are a delicious 
treat come winter. Our daughter finds these very tasty, 
and they’re much better for her than junk food snacks.

Often we’ve picked 50 pounds of blueberries in a season 
and frozen nearly as many. We make jam with some, use 
many fresh, and have quantities frozen for blueberry 
dishes all winter long. In the days before freezers, I 
remember my mother canning the berries for winter use.

HOMEMADE JELLO

One of our favorite ways of using blueberries is in 
homemade jello. Simply add those berries, with or without 
other fruit, to the jello before it thickens. Sometimes my 
daughter Beth will make blueberry and jello parfaits by 
alternating layers of this mixture with layers of whipped 
cream.

BLUEBERRY CUSTARD

Blueberry custard is delicious. I first sampled this dish 
at a northern New Hampshire fishing camp many years 
ago. Use your usual custard recipe. Before baking, 
sprinkle one cup of drained and dried (or frozen) 
blueberries on top of the custard in a baking dish or 
custard cups. (Some may sink,) Bake as usual.

BLUEBERRY BUCKLE

Blueberry buckle is an old-fashioned blueberry dish. 
Cream together Va cup shortening with Vz cup sugar. Add 
one beaten egg. Then sift together one cup of flour, Wz 
teaspoons baking powder, V2 teaspoon salt. Add the dry 
ingredients alternately with Va cup milk to the egg 
mixture. Pour into a greased eight-inch square pan. 
Spread one pint of blueberries over the top. Then sprinkle 
the following crumb topping over this: Vz cup sugar, Vz 
teaspoon cinnamon, Va cup flour, Va cup butter. Bake at 
375 degrees F. for about 45 minutes.

BLUEBERRY PIE

Blueberry pie is truly a blueberry lover’s favorite. This 
recipe which we like is not as sweet as some. Line a 
nine-inch pie pan with pastry. Put four cups of fresh or 
frozen blueberries in a pastry-lined pan. Mix together Vz 
cup sugar, two tablespoons flour, a dash of cinnamon and 
nutmeg, Va teaspoon salt. Sprinkle this and one 
tablespoon lemon juice over the blueberries. Dot with one 
tablespoon butter. Add the top crust. Bake at 425 degrees 
F. for about 45 minutes, until berries are done and juice is 
thickened.

BLUEBERRY UPSIDE DOWN CAKE

Blueberry upside down cake is a favorite of ours as well. 
Melt two tablespoons margarine in a nine-inch square 
pan. Sprinkle with Va cup brown sugar. Mix two cups fresh 
or frozen blueberries with two teaspoons grated lemon 
rind and put into pan. Cream Vz cup margarine with Vz cup 
granulated sugar. Add one egg and beat well. Mix 
together IV2 cups all-purpose flour, Vz teaspoon salt, two 
teaspoons baking powder. Add alternately with milk to 
creamed mixture, beating until smooth. Spread this over 
the berries. Bake at 375 degrees F. for about 30 minutes. 
After removing from oven, let stand for ten minutes. Then 
invert on serving plate. Serve with whipped cream, if 
desired. □

Mary E. Allen writes and lives in Plymouth, NH. Art by 
Larry Decker.
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B o o te d  fo o ts tep s  u p  th e ru n gs,

F eel the c o ld  a ir  fill m y  lungs;

A p p le  p ic k ers  a re  u n su n g ...

by Polly Cook

A  glorious New England summer 
was past. By September, I 
soon learned that those 

charming fishing towns were closing 
tight for the winter as one by one, the 
tourists left for home. Jobs were not 
so easily handed to seventeen year 
olds with no real training other than 
climbing hills and reading in the tops 
of trees. With winter coming strong 
and fast, I began to feel a little on 
edge. I hadn’t much money, no car 
and too many costumey clothes, 
which were becoming a burden to me.

My big summer dream was 
unravelling and not quite so magical 
as it all had seemed when I was safe 
and bored at home. But I was rough 
and tough and hard to bluff, rather 
enjoying the uncertainty and open to 
whatever might come along.

That’s when I saw an ad in a paper 
asking for apple pickers. Something 
turned in me with a strong desire to 
work hard out of doors, especially 
when offered the hard contrast of 
some tiring job at an all-night 
quick-stop. I called. The apple crew 
was complete, but there was a chance 
for me to work if someone happened 
to drop out. So I caught a bus to the 
town nearest the orchard. There I 
waited to be met by a crew member

and to be taken to the organizing 
meeting. The small college-town was 
calming on that day of 
restless-hearted waiting. It breathed 
of smiling lawns, almond sunshine 
and green-trimmed whiteness. 
v Roger met me, sunburned and 
happy looking, with two other 
co-ordinators, Nancy and Tangy.
They were beautiful to me, all brown 
and wirey and tired looking from 
working in a few strips of trees a little 
early. Nancy reminded me of a 
character from a Louis Lenski 
book—big overalls, a toughness in her 
thin body, and quick eyes that made 
me almost afraid to speak for fear of 
saying something silly or worthless. I 
knew that I wanted that look of
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fingertips loosely holding them. 
They’d roll from the branch at the 
suggestion of your quick hands. 
Sometimes. Other times, with the 
thumb at the stem, they’d snap off, 
cool and round in my hands, and 
softly but quickly, I’d place them in 
the bucket about my stomach.

These buckets hung from canvas 
straps which crossed over on the back 
and down the shoulders. The sides 
were metal, and the bottom was made 
of canvas, held by ropes caught on the 
sides of the bucket by knots. When 
your bucket was full, you emptied 
your load (ever so gently) into a bin 
beneath your tree. You lifted the 
ropes from the catches and let the 
apples roll as easily as possible out 
through the opening.

We were each assigned a tree, and 
then given a huge bin-a box holding 
either 15 or 20 bushels, at the bottom 
of the tree. The owner of the orchard 
spent most of his time on a tractor, 
moving partial bins to new trees, or 
bringing empty bins if you needed 
one. I rarely had to call ‘ ‘tractor. ’ ’ It 
seemed John was always keeping up, 
mysteriously rolling around the veil of 
trees with whatever you needed, grim 
and weathered and gauntly 
handsome. And days when you were

struggling a losing battle with a 
defensive tree, he’d sometimes come 
and help with a difficult ladder 
setting, or pick a few buckets for you. 
This made me feel better on days 
when I was tired, to have the boss 
helping in that way. It made him seem 
not so far from us, as would an 
overseer or growling taskmaster. He 
worked so hard. Early in the morning 
and deep into the night we could hear 
the tractor humming in the distance 
as he sorted and arranged things for 
packing.

We worked with 16 foot ladders, 
and the first few days were the 
hardest for me, getting used to the 
tall ladder’s weight and height, and 
for my own body to get used to the 
work. I felt weak and clumsy, with 
arms aching and my ladder knocking 
great clusters of apples in a thunder 
to the ground. I would wince with a 
sweep of confusion and misjudgment. 
We poked tree branches, balancing 
on limbs, our eyes always bright in 
search of a crotch in the tree for 
the next best ladder setting. The 
shoulders burned and felt cut by 
razors those first few days, from the 
thirty pounds of apples weighting 
them and from our climbing up and 
down the ladder, reaching down into 
the bin so the apples wouldn’t have 
far to drop. Every muscle was used 
and tensed, stretched and realized. 
Reaching for all the out-of-the-way 
apples, balancing on a thin branch, I 
always felt ready to spring if it should

discipline and confidence, and in my 
heart rather believed that apple 
picking must be the absolute finish for 
such an air.

As it worked out, there was room 
for me, and I was put on as a member 
of this small, co-operative crew. A 
co-operative is different from most 
migrant groups. Normally, workers 
can come and go as they please, and it 
only hurts the orchard grower if the 
entire crop is not harvested. But in 
our group, we signed a contract 
stating that we would finish out the 
season of harvesting until every apple 
was picked. We would be paid more 
than most workers for this-50 cents a 
bushel—and an extra eight cents for 
every bushel picked if we lasted to the 
end of the season and all trees were 
picked. So right from the beginning, 
there was real supporting spirit. All of 
us depended on each other to get the 
orchards harvested so we could have 
that bonus.

We were taught immediately how 
to pick apples with little bruising, as it 
was a high priority not to bruise more 
than five percent of our apples. We’d 
pick an area from the ground level 
first before using the ladder, so any 
fruit that fell from the commotion of 
the ladder wouldn't knock against and 
bruise the lower apples. Bruises 
would show up quite nicely after a 
short while in the sun. I’d find myself 
hiding in the branches when someone 
came after lunch to check for such 
damage those first few weeks. Apples 
are so sensitive, and finger bruises 
look sad and discouraging when 
you’re trying hard and you’re weary 
from reaching far for those always 
distant clusters.

But it was exhilarating for me. We 
were picking Macintosh at first, and 
they felt so good in the palms, the
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FERTILITY ANALYZER
In 10 second test measures amount of 

L ^ ^ ^ | nitrogen, phosphorus, and potash In 
; H  the soil and tells you whether It Is time 

to fertilize. Too much fertilizer can be 
" " as harmful as too little. . . $19.95

MOISTURE A LIGHT METER
In 5 second test the Moisture K Light 
Meter measures the water level in 
planter. Another 5 second test deter
mines light level where the plant Is 
standing. Simple directions tell user 
whether plant needs watering and If 
plant has enough light. . . $10 .95

pH SOIL TESTER
f in one minute test the pH Soil Tester 

determines the acld/alkallne composi
tion. Directions Include desired range 
for 3S0 plants — grass, crops, fruits, 
shrubs, trees, vegetables, herbs, 
spices, indoor/outdoor plants. Tells 
user whet to do If soli is not In desired 
pH range............................... $19.95
SOIL SALTS METER

In 5 second test the Soil Salts Meter 
measures the concentration of soluble 
salts. Indicates concentration as "Safe" 
or "Danger". Based on Dept, of Agricul
ture criteria. Tells user what to do it 
soluble salt level is too high. $21.95
Include S1.25 Per Order Handling and Shipping.

SAVE: Two or more motors 10% Off. 
ALL Four Meters — $05 .52  Prepaid.

M ILKY SPO R E
Kills Japanese Beetle grubs and 
many other white grubs. One pound 
covers 4,000 square feet.
1 ib . . $ 1 4 .9 9  2'/j Ibs $ 3 5 .9 9  
sibs $ 6 5 .9 5  25 ibs $ 3 1 9 .0 0

Add 5%  Shipping & Handling

£ i L  ) SPECIAL CSfei 
S MUSHROOM FARMS?
Mushroom Farm comes in a 10V«” x 
15%” box ready to grow. Just add 
water. They produce crops of big 
Gourmet White Mushrooms for up to 
3 months, up to 8-10 Ibs. in all. Com
plete Instructions.
$ 8 .9 5  plus $2.95 Handling Regular Price $11.95.
Sale ends July 20th.

THE VICTORIO
SUPER SQUEEZING 
STRAINER

NEW, E A SY  
WAY TO
CAN
Tomatoes 
Fruits &
Vegetables t w ic e  as fa st

Eliminates Tiresome Turning!
Built-in squeeze pressure eliminates tiresome tur
ning. No stopping to clean accumulated seeds 
and skin. Perfect for applesauce, ketchup, juices, 
soups, baby food, jams, jellies, sauces, purees, 
puddings, wines, and health foods.

Only $33.95 (regular $35.90) + $2.75 shipping
STRAINER ACCESSORIES

Berry Screen.....................................(each) $7.95
Grape Spiral...............................................(each) $5.95
Pumpkin Screen............................... (each) $7.95
Include $1.00 additional per screen for postage.

Saa our catalog for othar strainers, grist milla, 
fruit prasses A grinders.

VISA & MASTER CARD ACCEPTED. 
Please Include Card No. & Exp. Date.

M ELLINGER’S INC.
2378G RANGE ROAD, NORTH LIMA, OHIO 44452

break, or if the branch should give 
way. On the fourth day, the pain was 
more vague, the ladder lighter and 
more agreeable, and it grew 
delightful to be so high up in those 
trees, looking out over the great 
stretches of the orchard leaves, 
beyond to the mountains and valleys, 
all turning rich gold with the melting 
colours of fire and throbbing. I felt 
like Joan of Arc with the ladder as my 
javelin of faith, and my metal bucket 
as a breastplate of righteousness, 
rather noble and proud in my working 
attire.

I  loved the people I was working 
with. There were about 18 of 
us, and such a combination of 

individuals! It was a mixture of 
fascinating good people—artists, 
musicians, homesteaders and 
wanderers—even a college 
professor—all who loved the outdoors 
and hard work. Although most lived 
nearby, some of us didn’t, and 
we were given a trailer and a 
cabin as our home for the season. 
There were seven of us sharing these 
small spaces, and it was remarkable 
the way we got along so well right 
from the beginning. The houses were 
separated by woods, both mantled by 
forest on one side, Golden Delicious 
on the other. We soon felt like a 
family, of a sort. We had this common 
bond of being involved so completely 
in the world of apples, and there was 
also this seeking among us, lovers of 
newness and adventure.

Doug was blonde, his whole 
manner easy, but not careless. He 
seemed to glow with an inner strength 
and calmness, and I wanted so much 
to have his quality of generosity, his 
way of giving without thinking twice. I 
loved the way he went barefooted 
everywhere. Going to the grocery 
store or into town, picking in the 
orchard among scattered briars, his 
feet were tough and free and happy.

And John the pirate. That’s what 
he reminded me of—tall and drenched 
in sun. His features were sharp, and 
he had a proud sort of bearing. He 
had studied in a cooking school for 
two years, and although I didn’t 
appreciate having him around while I 
was fumbling about trying to make a 
meal, I did love his way of surprise 
elegance when he fixed dinners.

And there was Hemlock with his 
wise, sad eyes, meditative and 
brilliant. He was so sensitive, I always 
felt that he was charged with 
awareness-awareness of the moment 
and a real sense of people’s feelings.

Rita was gleaming with character 
and love of life. With the features of a 
white skinned African, she whipped 
life into a carnival, not ready for the 
bit and saddle yet! At only 21, she had 
done so many things, from working on 
a fishing barge in Alaska, to living in 
a community making maple syrup and 
weaving tapestried rugs.

And Oren, Wild, mangle-curled 
Oren. He washed the air with his 
fiddle late into the kerosene-lit nights, 
playing strange tunes on the guitar, 
singing in his haunting voice old 
songs that Rita knew, who joined in 
with her own high, trembling voice. 
The music was so soothing after a 
long day of working, a balm of magic 
to weary heart and legs.

We had no electricity, although 
most orchards do for their workers, 
and showers were quite an event of 
pleasure, feeling almost sinful, they
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were so delicious. We had to sneak 
into a nearby university gym or dorm, 
and getting caught and kicked out a 
couple of times made the water richer 
and sweeter when it beat against my 
bruised and toughening body. Each 
time I looked leaner, my legs firmer 
and my back strong and straight. I 
loved this feeling of health and 
vitality.

The sun was so warm and sweet to 
me. Each day, when starting out 
around 8:30,1 could feel the earth’s 
mood. Sometimes the sky felt sad, as 
if she wanted to pour out her pain and 
anxiety but was holding back her 
weeping in a shroud of grey. And then 
the earth would be icy and magic, 
secret and cold—watching me. The 
first few weeks she turned sharp and 
defined, every colour in song. The 
path through the forest to one orchard 
was an orchestra of colours; it felt as 
though I was entering the glassy heart 
of a singing kaleidoscope. These 
observations gave me strength as if 
the trees were a part of me.

In the orchard, there is 
something about working with or 
against a tree in all that openness, 
that fills one with a sort of holy bond 
to the growing world, breathing so 
much life and fragrance. Some trees 
looked seductive, their fruit being 
offered to you as if impatient to be 
taken. Others had an air of challenge, 
and from the first glance you knew 
you were in for a morning of struggles 
and curses, entangled in branches, 
fighting the limbs for a place to set 
that ladder for those four measly 
apples taunting far away.

I loved to hear the singing from 
nearby trees as it drifted down the 
rows—people singing lonely rounds, 
the voices strange and disembodied 
from my own secret garden of leaves 
and fruit. There were a few people 
who were notorious for their talents of 
conversation. They had a way of 
ensnaring you in some lengthy, 
fascinating conversation, making your 
attention thin from the apples and 
turn to other things. Peter was 
especially good at this, and yet 
between his remarkable theories on 
apples and the skeleton of life, he’d 
get in 100 bushels a day. It was 
frustrating when the tractor would roll 
past, drowning a large slice of 
wisdom, leaving me lost in the stream 
of ideas. At any rate, as private as you 
might feel in the dense greenery, the 
orchard was no place for spoken 
secrets.

I t began getting cold. Some 
days it felt absolutely 
miserable for the hands, so 

numb. The apples were hard to grasp, 
every twig scratching, the forefingers 
shredding and sore despite 
band-aids. Gloves helped some, but 
against the morning wet leaves, they 
were soon sopping and cold too. We 
didn’t work if it was raining too hard, 
only if it was just sprinkling or misty. 
If things were too wet and slippery, it 
could be dangerous working so high 
up and quickly, and we took those 
times to get other things done. We’d 
do our laundry, or Rita would make 
bread, braided and warm to eat in the 
orchard. Or, we’d go in search of 
thrift stores for secondhand elegance. 
When there was a good day, we liked 
to work. In this business, you never 
quite know when the end will come 
from a killing frost. Some of the 
evenings came dangerously close to 
the brink of destruction. In the 
beginning of October, we had a snow 
storm that draped the trees like 
Christmas. It only lasted a few days. 
The sun soon returned, and the trees 
shook off their white coats, beckoning 
us.

We’d bring our lunches-loaves of 
homemade bread and peanutbutter, 
yogurt made the night before, 
cheeses and sprouts. At noon we’d 
gather in some sunny aisle. Here 
we’d encourage and brag and 
complain. Once in a while we’d have 
fiddle music, or harmonica, or the 
cabin people would sing one of Oren’s 
songs, like the apple anthem for 
Johnny Appleseed. Sung to the tune 
of ‘The Garden Song’ it went like this:

Bushel by bushel and bin by bin, 
Gonna get those apples in,
Though it’s hardest to begin 
With the cold rain pourin’ down.

Picking apples is no fun,
When you never see the sun.
Toes are cold and fingers numb 
As the bin fills up real slow.

Apple pies and applesauce,
Have they reckoned up the cost 
Of a season almost lost,
By a freak October snow?

Apples, apples at the store.
I have eaten lots before,
But I can’t buy them anymore, 
Without seeing where they’ve been.

B e ll's  -
HALF-BUSHEL

FRUIT PRESS

► N ow  a Prac
tica l S ize  for  
those w ho need 
larger capacity. 
One half bushel 
o f apples will 
y ie ld  over a 
gallon & a half o f  
pure, tasty juice. 
Made o f  oak and 
cast iron with a 
g en erou s sized  
handle. U se it 
handy and easy. 

Other sizes and fruit grinder available. 
Send fo r free brochure.

The C. S. BELL CO.
Box S-91, T iffin , Ohio 44883

SEND BROCHURE TO:

Name_____________________________________

Address___________________________________

City ___________________________________

State_______________________ Z ip __________

The C. S. Bell Co.
Box S-91 • 170 W. Davis St. • Tiffin, Ob. 44883

tub and hardwood
anywhere — it’s that

»

DOUBLE-W ALL INSULATED

SOLAR
G R E E N H O U SE S
ALL STYLES & C f l A A
window units
FROM JUST...

SOLAR
QUICK-MOUNT PANELS FOR 
SKYLIGHTS, WALLS, ROOFS

AS LOW $ 2 1 5  
AS JUST... J sqTt

SOLAR
STRUCTURES & ACCESSORIES  
THAT HELP HEAT YOUR HOME  
A N D  Q U A L IF IE S  YOU FOR A

40% TAX 
CREDIT!

COLOR BROCHURE $1, SENT FIRST CLASS

V E G E TA B LE  FA C T O R Y . IN C . 
/ S O L A R  P.O . Box 2 2 3 5 . D ept. A 2 1 0  
STRUCTURES N ew  Y o rk ' N Y  10163  

I d i v i s i o n ! O r  C a ll :  (2 1 2 ) 8 6 7 -0 1 1 3

FARMSTEAD MAGAZINE 77



This was marvelous therapy. Any 
hostility towards apples was taken 
care of with childish delight. When it 
was all done, we had champagne in 
the orchard, and 
celebrated—exhausted, dirty and 
triumphant!

After an evening potluck and party 
with music and the family of 
harvesters, we began to go our 
separate ways. I got a ride with Doug 
and John to the sea, stopping first 
where some of the crew were making 
gallons and gallons of cider with an 
old two story cider press in an ancient 
barn. The fresh juice was an elixer of 
memories, tasting to me like 
sacramental wine as I drank it from 
the ladle. It looked so cool and sharp, 
running down the blocks of wood. 
Then we left.

I know I haven't got Nancy’s quality 
of strength or Doug’s easy assurance, 
but with those beautiful people in my 
heart (and a bowl of apples on my 
desk), I feel a richness I didn’t have 
before. I have a tie with friends and 
nature and a remembrance of a 
cherished time in my life. □________
Polly Cook travels, loves life, and now 
and then makes her home in 
Goodlettsville, Tennessee.

SOTZ FARM HEATER
»  H!

• PRODUCES MORE HEAT THAN 2 OR 3 
HIGH PRICED STOVES

• TREMENDOUS RADIATING SURFACE 
AREA GIVES YOU MORE HEAT WITH

'LESS WOOD
• BURNS VERY LONG WITHOUT ADDING 
WOOD

• ENGINEERED TO PREVENT DRUM 
BURN OUT

• TESTED TO U.L. STANDARDS
• EASILY HEAT YOUR BIG FARM BUILDING

______________SPECIFICATIONS___________.
•Heating Capacity. 152,000 BTU/hr. bottom drum 
243,000 BTU/hr. double drum.

•Construction: Door, door frame, flue collar, draft 
control, internal draft channel of 13 ga. steel legs, 1/8 in. 
steel hinges, latch, catch of 3/16 in steel nuts and 
bolts. Top Drum: Connector flanges, pipe assembly, 4 
nesting brackets, nuts and bolts.

•Guarantee: 1-year trial offer. lO years against failure.
•UL testing conducted by R.F. Gelsser, Engineers.

PRICE:
DELIVERED FACTORY 

TO YOUR DOOR PICK UP 
Bottom   ....... ^_|38.98............$34.95
Top....... .......  $20.98. .......... $17.95

VISA AND MASTERCARD RUSH ORDERS 
CALL 1-800-321-9892 
(INSIDE OHIO CALL 1-216-236-5021) 
or SEND CHECK OR MONEY ORDER....
Sorry, no C.O.D.'s.

Sotz Corporation, 13626 Station Rd., Columbia Station, OH 44028

FREE info, about 55-GAL HEATER (SHOWN),
heating water, drying wood, fireplace-to- 
woodstove, +15-30 gal. kits available.

£ 4 %  M  bottom kit
V  • %  factory

W  W  pick-up

Before you spend $500 to $600  on a 
wood heater, try the Sotz Reater Kit for 
under $60...at our risk. If (within one year) 
you don't agree it out pjerforms any wood 
heater money can buy*o r (within lO 
years) if the kit cracks, warps, or burns up, 
your money will be refunded, including 
shipping charges.

Kit converts a 55 gallon drum (not 
supplied) into a high capacity  wood 
burner. Features large IRA" square door 
opening, cam -lock door catch, and 
spark-proof design. Patented internal 
draft channel, draft control, and airtight 
design allow controlled, efficient heat, 
while limiting metal tem peratures of 
barrel, to prevent burnup.

Use of draft control allows you to heat 
large or small areas. Basement installation 
heats your entire home. Great for your 
garage, workshop, or cabin. Top drum 
squeezes 60% more BTU's from heat 
normally lost up the chimney. Heavy steel 
kit bolts together quick and easy.

Thousands in use by U.S. Army, Navy, 
Depts. of Nat. Resources, Agriculture, 
Federal, state and local government 
agencies.

YANKEE  
WOOD SAW

NEW RETRACTABLE GUARD

Heavy duty, m ulti-purpose saw for any  
tractor w ith pto. The Yankee Wood Saw 
rests firm ly  on the ground (on four 
sturdy legs) in operation and the fram e  
has suffic ient strength to support 
gasoline engine or electric m otor, if 
desired. Has 3-point hitch for transport
ation. Its 3 0 ”  blade will take a 12” log 
w ithout tu rn ing . The Yankee Wood 
Saw incorporates ideas from  many  
experienced N ew England Yankee us
ers.

IM ITATED BUT NEVER DUPLICATED

JAMES F. NELSON
RD 2, BOX 104

H O O S IC K  FALLS, N E W  Y O R K  12090 
Phone 518-686-9557

Bushel by bushel and bin by bin,
Gotta get those apples in,
Though it’s hardest to begin 
With the cold rain pourin’ down.

Booted footsteps up the rungs,
Feel the cold air fill my lungs,
Apple pickers are unsung- 
Heroes of the frosty morn.

I was getting in an average amount, 
about 60 bushels a day, though I 
started out with 15. Most people 
however, were up anywhere from 75 
to 100. We had apple delirium very 
soon in the season. We’d catch 
ourselves talking about apples and 
theories of picking for hours after 
work, eating applesauce and apple 
brown betty. We’d dry apples from 
strings across the cabin rafters and 
across Oren’s bed, until a string broke 
one night.

The last day of the season was 
glorious. We had to rake some trees 
where the fruit was hard and to be 
used for cider. We went crazy after 
spending so long with such gentle 
reverence in our treatment of the fruit 
now, to be able to grab the clusters 
fiercely, and to knock them down in 
reckless abandon with our ladders.
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a  D a yA n  A p p l e

or Two

by Ruth Baird

A  zippy cool, fall day in “ Mac Country” brings 
crowds flocking to pick their own Macintosh apples. 
“ Pick Your Own” apple orchards allow harvesting 

of apples by the public. The customer saves money and it 
helps the farmer reduce the cost of hiring professional 
pickers.

Picking your own apples is not as easy as it looks. 
Incorrect picking, when the pressure of the hands grip the 
apple too tight, results in a bruised apple. The correct 
method is to use a slight twist of the wrist while lightly 
grasping the apple. Many inexperienced first time pickers 
pull the apple from the branches breaking limbs in the 
process. Taking a stick and knocking down the apple from 
the tree is another method used by the novice. Another 
trick is to throw an apple up in the tree to knock an apple 
down. The apple that falls is not classified as a drop. Some 
ambitious harvesters shimmy up the tree and fill their 
sweaters and shirts. When the bags are filled and paid for, 
the city farmer trots off to enjoy his picnic lunch and 
munch on a fresh apple for dessert.

Do you recall the smell of an apple pie fresh from the 
oven? What an aroma! Many apple farm stands have 
bakeries on the premises producing quantities of apple 
pies, cakes, apple breads and other delicious apple 
delights. A stop at one of these stores to take a share of 
goodies home makes the trip a pleasure. Many stands 
offer a line of native honey, homemade jams and jellies 
and natural chedder cheese to go with the apple pie.

Apple varieties are endless. Cortland is a delicious pie 
and dessert apple. The familiar Red Delicious, and its 
cousin the Golden Delicious are zesty for out of the hand 
eating. Many oldtimers prefer their favorite, the Baldwin, 
which has been in existence since the 1800’s. The Rhode 
Island greening, rarely available to the consumer, is used 
for commercial canning of applesauce. Rome Beauty, 
MacCoun, Northern Spy are available in mid-October as 
another choice for the apple connoisseur.

Apples ripen in the northeast from early August to late 
October. Many apples are shipped directly to market at 
harvest time, while others are stored in controlled 
temperature conditions to be sold at a premium price later 
in the season.

Home storage of apples is possible using this method: 
Pick a cool section of the cellar, put the apples in boxes or 
cartons, punching a few vent holes in the boxes to let the 
apples breathe, pack in single layer, insert a sheet of 
folded newspaper between each layer. Cover the top of the 
box with a sheet of newspaper or cardboard. Check the 
apples at intervals, removing any showing signs of decay. 
We have been successful in keeping apples this way until 
the following June. Its a great feeling to be able to go to 
the cold cellar on a snowy February day for red, ripe 
apples. Apple treats are easy to make, try some of the 
following.

QUICK APPLE DESSERT
1 stick margarine or butter 
5 to 6 firm apples sliced (Cortland are good)
3/4 cup brown sugar
1 cup enriched flour 
Dash of nutmeg

Put sliced apples in an 8 x 11 x 2 pan. Mix the sugar, 
margarine and flour together. Pat the mixture on the 
apples. Bake at 350 degrees F. until crust is golden brown 
and apples are done. (Approximately 40 minutes) Serve 
with whipped cream or a lemon sauce.

SPICY APPLESAUCE CAKE
2 cups flour
Vt teaspoon salt
lA cup margarine or vegetable shortening 
7/8 cup sugar 
1 teaspoon cinnamon 
Vi teaspoon allspice 
1 egg
1 teaspoon baking soda
2 teaspoons water or brandy 
1 cup applesauce
1 cup raisins

Cream margarine and sugar until fluffy. Beat in 
cinnamon, allspice and egg. Dissolve the soda in the 
applesauce. Blend in the flour and salt. Add water or 
brandy. Pour in a 9-inch greased bundt pan. Bake at 350 
degrees F. for one hour.
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“ F v e  G o t 3 0 0  
M o u th s  to  F e e d !”

“UCF has a com plete line of feeds 
which provides the variety 

and econom y I need.”

S E E  Y O U R  U C F  D E A L E R  A B O U T :

3 NEW HORSE FEEDS

4 (JCF DOG FOODS 

DAIRY NEEDS

CICF ALSO OFFERS:
•LIVESTOCK FEEDS.
•POULTRY FEEDS.
•RABBIT PELLETS.

Contact the UCF Farm and Home Dealer in Your 
Area or Send Inquiry to:

Phil D o tte n
U n ited  C oopera tive  Farm ers Inc. 

f a r w h o m e  339 B road S t., F itch b u rg , M A 0 1 4 2 0

The following recipe is a nice side dish with roast pork or 
other meats.

STIR-FRY APPLE SLICES

6 to 8 firm apples (Cortland)
2 Tablespoons brown sugar 
Vi teaspoon cinnamon 
1/8 teaspoon nutmeg 
2 Tablespoons salad oil

Put salad oil in a heavy skillet and add sliced apples. 
Sprinkle with spices and brown sugar. Simmer on low heat 
stirring occasionally to keep from burning. Cook only until 
apples are tender.

Apple Butter is an old favorite made since colonial 
times. Outdoor cooking in large kettles of apple butter 
was an annual event when everyone helped with the 
peeling and stirring of the apple butter. Modem methods 
makes the job easy.

APPLE BUTTER

10 pounds apples (Several varieties for a good flavor)
2 cups cider 
1 teaspoon cinnamon 
Vt teaspoon allspice 
Vi teaspoon cloves 
Va teaspoon salt 
Sugar

Core but do not peel apples. Cut up apples and cook 
with one cup of water and the cider. Put through food mill. 
Place in a pan and cook down about 25 minutes, stirring to 
keep from burning. Measure the pulp and for every three 
cups of pulp add one cup of sugar, less sugar may be 
added for a tarter taste. Add spices and salt, stir to 
combine all the ingredients. Cook on low heat until the 
butter is thick.

Note: A quick trick to make the butter without constant 
watching is to put the apple butter in a roasting pan in a 
250 degrees F. oven for about three hours. Stir a couple of 
times. Pour in hot mason jars and seal. Makes about six 
pints.

To locate “ Pick Your Own” orchards check local and 
regional newspaper or inquire to the county extension 
service. The savings gained makes it well worthwhile to 
pick your own. □

Ruth Baird makes delicious apple desserts while living in 
Lancaster, Massachusetts. Apple-in-hand by Carol Varin.
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R e v i e w e r

KEEPING THE HARVEST. By Nancy 
Chioffi and Gretchen Mead. Garden 
Way Publishing; Charlotte, Vermont 
05445. Quality paperback. 1980. 
$7.95.

by Mary Nevin

K eeping The Harvest is a far cry 
from the assortment of pamph
lets, neighbors’ advice and 

misconceptions I amassed, feeling 
somewhat confused and overwhelmed 
when faced with my first garden 
harvest back in 1969. I bought a 
canner, jars, a freezer and freezer 
containers and began unraveling what 
seemed to me the mysterious art of 
food storage and preservation. I 
remember being hot and tired a lot, 
especially toward the end of the 
summer, and I generally had some 
bushel basket of fruits or vegetables 
rotting in a corner of the kitchen that I 
couldn’t seem to get to.

Keeping The Harvest de-mystifies 
the process and covers every method 
you might want to try for storing your 
fruits and vegetables. It is thorough, 
well-organized and has aesthetic ap
peal, which makes it a treat to read. 
Along with many photographs, dia
grams and charts, are many old line 
drawings of fruits and vegetables 
from seed companies and the Bett- 
mann Archive in New York. This is a 
revised edition, updated to include 
more new ideas and technical infor
mation for the home storage of food.

Planning the garden is emphasized 
in the beginning. “ With a little 
forethought you can control the time 
of maturity and quantity of vegetables 
in your garden. Your plantings should 
be made so that you Eire not left with 
gaps when there are no vegetables to 
eat or preserve, also that you are not 
overwhelmed later with more than 
you can possibly handle.’’ Planning 
both your garden and your time 
realistically is the key to success. 
Included with practical advice is a 
vegetable planning chart which even 
tells you how much yield to expect 
from a specific number of plants.

The following chapters cover freez
ing, canning, jams and jellies, pickles 
and relishes, curing with salt, drying, 
common storage and grains (root 
cellars and room storage) plus two 
chapters which classify each veget
able and fruit alphabetically, telling 
you when to harvest and whatever 
methods you may use to store or 
preserve.

Keeping The Harvest is jam packed 
with timetables, information about 
equipment, packaging, storage life
times, plus many helpful hints and 
extras in the form of insets—informa
tion giving types of pressure canners 
to how to build a root cellar. An 
interesting example of an “ extra” is 
the Keg-of-the-Month Plan. Ruth 
Harmon of Kentucky harvests a keg 
full of assorted vegetables for every 
month of winter. In the fall she places 
straw in the bottom of a nail keg, then 
lays the keg on its side. She adds 
more straw, then half fills it with 
potatoes. Next come carrots, more 
straw, beets and more straw. Finally 
she adds lettuce or another favorite 
vegetable and packs straw around it. 
She fills ten of these, sets them all in a 
deep trench and covers them with 
dirt. Also included are items such as 
how to make your own pectin and how 
to conduct a pectin test to see if your 
fruit (apples are high in pectin) has 
enough to jell.

There are lots of recipes, both 
traditional (Apple Butter, Com Re
lish) and unusual (Apricot Nectar, 
Lemon Supreme Cake or Salsify 
Cakes). There is a section on diet 
canning and about the workings of a 
community canning center and even a 
chapter on steam juicing fruits and 
vegetables.

One small complaint I have is that 
while honey is offered as an alterna
tive to sugar, and amounts of sweet
ener used are often left to individual

tastes, there are disquieting photos of 
the canning process with bags of 
Domino Sugar on the counter. The 
hazards of sugar are well documented 
and if it is true that one picture is 
worth a thousand words, the Domino 
Sugar could have been left out. Aside 
from this, if food preserving is part of 
your way of life, or you would like it to 
be, Keeping The Harvest could be an 
indispensible addition to your book
shelf. □

THE FAMILY COW. By Dirk van 
Loon. Garden Way Publishing, Char
lotte, VT 05445. $5.95. Paperback.

by Avis Evans

R eading The Family Cow re
minded me of the many years 
my husband Lee and I main

tained our cow herd on our 160 acre 
farm here in Freedom. We had a herd 
of 18 Jerseys and Guernseys at first, 
and it got so each cow was given a pet 
name—Marie, Dottie, Bones, Straw
berry, etc.. We couldn’t think of what 
to call one, so we finally settled for 
“ Number Eleven,’’ the number of her 
stanchion.

If you have a large family, one cow 
can be economical, especially if the 
excess milk is fed to a beef creature to 
help with the food situation. Dirk van 
Loon’s book covers in full detail the 
care of a cow—buying one, building 
fences, breeding cycles, handling, 
health and nutritional needs and 
milking. There are even recipes for 
yogurt, hard and soft cheeses and 
custard. If your family’s use of dairy 
products comes to more than $1.30 
per day at current prices, then 
according to the author, it pays to 
keep a family cow.

I felt that the feed information was 
far more detailed than really neces
sary for a one-cow operation. As far as 
I’m concerned, good hay, good pas
ture, legumes and grain will do 
nicely, along with fresh water. Most 
people aren’t able to get involved 
mixing or reusing their own grains, 
although it’s nice information to 
know. I’d especially like to mention a 
cow’s need for a plentiful supply of 
good clean water at all times, which 
the book didn’t emphasize, although 
it did touch on it.

As The Family Cow mentions—be 
careful to look for sound lines, udders 
and other signs that go into your 
purchase of a good and durable cow.
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The book devotes a whole chapter to 
this subject, and it’s to your advant
age to read it over before you go out 
and buy one. A poor cow can be 
expensive, and not give the return 
you desire.

There are good chapters on calving, 
calf feed and care of young stock. This 
section reminded me of the time when 
our cow, Alby got out of the pasture. 
She was a big one, and at that time 
she was heavy with calf. We tried to 
get her back in through the gate—but 
no way! We chased her up and down 
until finally she couldn’t stand it any 
longer and sailed clear over the fence, 
into the pasture! Reminded me of the 
cow that jumped over the moon.

And let me tell you, that’s only one 
of the crazy things a cow will do. I 
don’t want to dampen the desire of 
anyone who wants to raise one, but 
you better be prepared to love them 
and put up with their moods. Some
times there can be nothing more 
ornery than a cow, especially when 
they happen to step on your foot and 
refuse to budge, no matter how much 
yelling you do. Also, they get like 
pets—and don’t you cry when they 
have to go to the butcher!

The chapter on “ Health” in The 
Family Cow covers important things 
you can do to care for a sick cow, such 
as treating cuts, taking its tempera
ture, giving pills and caring for 
mastitis. It sure is a good thing to 
know some first aid. Take the episode 
of our Old Bessie. One day she got 
into the apple orchard and gorged 
herself on apples. She was staggering 
drunk by the time we found her. So,

we walked and walked her till she 
threw up bubbles, relieving her 
stomach of the pressure. If we hadn’t 
known how to do that, we would have 
lost her, but as it was, she came 
through with flying colors. I do agree 
with the book, that in serious cases 
when you don’t know what to do—call 
a vet. The author gives a list of what 
symptoms are worthwhile calling a 
vet over, and that’s a handy thing to 
know.

I must say that when we had cows, 
there weren't as many conveniences 
as farmers have now. We didn’t have 
many of the methods and tools which 
are timesavers today. Nonetheless, 
there is still much hard work, trials 
and even tears—but a lot of satisfac
tion—in raising cows. The Family Cow 
will help you decide whether or not 
owning such an animal is for you, for 
raising one requires lots of dedica
tion.
SWEET & HARD CIDER. By Annie 
Proulx and Lew Nichols. Garden Way 
Publishing; Charlotte, VT 05445. 
1980. $9.95.

by Sandy McLaughlin

I  never realized that cider comes 
in so many forms, flavors, 
shapes and ways. It can be dry, 

crackling, sparkling, hard or just plain 
sweet and refreshing. Sweet and 
Hard Cider—subtitled Making It, Us
ing It & Enjoying It—covers this 
historic “ poor man’s champagne” 
from apple seedling to finished bever
age, describing every variety for 
every taste along the way.

The book begins with a fascinating 
history of this apple beverage, com
plete with old photos and sketches. 
Details of cider’s origins in many 
different countries, cultures and eras 
are given. Cider was used to cure 
illness, fulfill ceremonial tradition and 
as the major social drink, used at 
breakfast, lunch and supper in its 
fermented, alcoholic form.

“ ...And a little more cider would do 
us no harm 

Harm my boys, harm!
Harm, my boys, harm!
And a little more cider would do us no 

harm!”

The old descriptions, sonnets and 
illustrations are delightful.

Cider is made all over the world by 
six different methods, and this book 
explains in complete detail how 
anyone can make this beverage at 
home. Each method is described in 
simple steps with information on 
materials and equipment needed, 
from hydrometer to cork. Even the 
ways of mixing and creating cider to 
individual taste are given. Excellent 
photos accompany all directions. Spot 
interviews with practicing cider mak
ers and their philosophies help point 
out the differences in the six methods. 
Authors Annie Proulx and Lew Nich
ols write professionally, backed up by 
their experience with cider making on 
their small farm in Vermont.

A beautiful color guide to North 
American apples gives information on 
how to grow, cultivate and harvest

BUY ROTO-HOE’S REAR TINE TILLER AND ADD YOUR CHOICE OF THESE FINE ATTACHM ENTS

THE ROTO-HOE COMPANY  
Dept. FP Newbury, OH 44065

N a m e ___________________________________________

1. Cut ’N Shred Shredder
A m e ric a ’s outstanding shredder w ith  these features:
R oto -H oe ’s side feed is fastest for vines, stalks, and sm all lim bs. W id e  top 
hopper allows m ore shredding and m ixing of a varie ty  of m ateria ls .
Low rotor R .P .M . generates m ore torque to shred even the heavy jobs. Low 
R .P .M . also m eans less throw -back.
G rate  bars are standard on discharge to m in im ize  clogging of dam p  
m ateria l. Screens are optional; also T A IL O R E D  C A T C H E R  P A N .

2. Snow-Densa-Thrower - Com pacts snow, uncloggable on wet snow; instant 
directional control; instant chute height.
M uch m ore s im ple and practical than two-stage snow -throw ers. (No shear 
pins needed)

3. Sickle Bar Mower - M a d e  w ith farm  im plem ent parts (built by 
Trans -A m erica  Pow er). Can be shipped w ith  R oto-H oe equipm ent.

4. Furrowing and hilling tools to m eet most all conditions.

5. Aerating Disc or Attachment - builds old lawn over into new; de-thatches. 
M ost practical for all better lawns.

6. Adapta-Cart - M ou nt your own generato r, pum p, or any other device - use 
the  Roto-H oe power un it.

A d d ress________________________________________

C ity________________________S ta te --------------------Zip.

7 . Roto-Hoe’s 910 Rear Tine Tiller - Priced to sell for about $579 .00 .
Roto-Hoe’s 990 Rear Tine Tiller w ith  8 H P  (shown in picture) priced to sell 
for about $720.00.
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endless varieties in new or old 
orchards, both traditionally and or
ganically. Information on varieties of 
apples suited for specific climates and 
soils (including some old fashioned 
types rarely seen anymore) as well as 
pollination methods, disease treat
ments and prevention, planning, pla
nting, pruning and grafting are all 
described.

And as if all this isn’t enough, 
Sweet & Hard Cider will tell you how 
to use this beverage as a medicine 
and how to make and use over 10 
varieties of vinegar, apple jack, and 
apply brandy. Furthermore, over 15 
delicious pages of recipes give ways 
to use cider from drinks, fondues and 
soups to vegetables, sauces, desserts 
and jellies. There are recipes for 
poultry, rabbit, beef, fish and even 
lobster in cider!

Federal laws and regulations, in
structions on tasting and judging, an 
equipment suppliers’ appendix and 
glossary of terms round out the 267 
large-size pages. This book does a lot 
more than instruct the homesteader 
on cider making-it teaches history, 
tradition, philosophy, gardening, co
oking and most of all, an appreciation 
for an age-old art. □

GARDEN WAY’S GUIDE TO FOOD 
DRYING. By Phyllis Hobson, Garden 
Way Publishing, Charlottsville, VT. 
Quality paperback. 1980. $5.95.

by Mary Nevin

L earn to make your own fruit 
leathers, dried soups and ste
ws for camping trips, sachets, 

potpourris and herbal tea blends. 
Guide to Food Drying offers sugges
tions for the drying of leftovers. 
Leftover vegetable soup, for instance, 
can be pureed in the blender, dried on 
sheets of plastic wrap and eaten as a 
leather.

Drying is the oldest method of food 
preservation known to man. Author 
Phyllis Hobson tells us that while the 
Phoenecians were drying fish, the 
Chinese were drying tea leaves. In 
North America, the Indians taught 
early settlers how to dry corn and 
grind it into meal. Jerky was made 
from the meat of bear, deer, elk and 
buffalo. By 1795, the French had 
invented a dehydrator for vegetables, 
while American families were using 
fire, sun and smoke to dry their food.

---------------------------------------------Subscription
m o v in g ? p le a s e  l e t  us k n o w  . . .  Service I

H A81 I

M A IL  TO:

Farmstead Magazine,
Box 111,

Freedom, Maine 04941

PLEASE A T T A C H  

M A IL IN G  LABEL H E R E

» TO  S U B S C R IB E  OR R E N E W :

□ new subscription O 1 Year $12.00 
renewal □ 2 Years $24.00

ID Payment enclosed 0  3 Years $36 00
u _____________________________________ ___

name
(Dlftase print!

oddress

city state zip code

Your fireplace is beautiful, but it probably won't heat your home. In fact, 
most of the therm al energy —  and your money —  goes right up the fireplace  
chimney.

So install a Blaze King Fireplace Furnace and retain the glowing warmth 
and beauty of your fireplace, while gaining efficiency.

Three sizes of Fireplace Furnaces are availab le , all with airtight, heavy 
steel construction, convenient thermostatic draft control, fireview  screen, 
and interchangeable ceramic inserts in your choice of five rich tones.

Called the King of Woodburners, the Blaze King Fireplace Furnace has 
heat exchangers on five sides and w ill heat up to 3 ,000  square feet of 
insulated h o m e / Using twin variable speed fans, each rated at 98 cfm, the 
Blaze King Fireplace Furnace puts more heat into your home than you 
thought possible —  and uses one-third the wood required by many 
woodburners.*

Stop sending money up your chimney. Return the coupon today for the 
free, colorful Blaze King story.
•Statements ot heating ability and fuel usage are based on reports from average new homes. Geographical location, 
chimney design and construction, building age and wood used are some of the many variables affecting fireplace 
furnace performance

Please send a Blaze King Fireplace Furnace 
brochure and the name of my nearest dealer.

Nam e_______________________________________

Woodcutters Manufacturing, Inc.
Route 4, Box 218 
Walla Walla, Washington 99362
©  1981, WOODCUTTERS MFG. FARMSTEAD, 7-81

The Royal Family 
of Woodburners

Marketed in Canada  
under the trade name.  

ENERGY KING
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Y E S ! I would like to becomes respected 
professional making good money in my 
spare time. Rush me all the facts on 
becoming a Black Magic equipped and 
trained Professional Chimney Sweep. 
Including full details on: • The Magic 
Sweeper — most versatile vac system 
available • Low start-up costs • Growing 
need for trained pros • In-depth training 
• Complete line of quality speciality 
equipment • Complete start-up 
kits • Importance of woodburning 
safety. And much more.

T° B l a c k  M a g ic
C h im n e y  Sweeps*
31 Mountain Rd., Stowe, VT 05672

11 Stoves
That Make 
Sense for 
America

# 3  22" wide Federal Airtight wood & coal stove. 
This all cast iron heater, designed in the 
style of federal period architecture, features 
ceramic viewing windows, solid brass trim, 
shaker grate, screen for open hearth burning, 
baffle, ashbin and ashdraw.

$374.95 all freight and handling prepaid, 
delivered to your door anywhere in continental U.S.

$34.95 freight paid for the 6 quart 17 pound 
solid cast iron kettle you see sitting on top 
of the stove. 30 day money back guarantee.

Write or call (toll free) for free 5 part 
brochure and package about all 11 of our stoves 
and fireplace inserts (priced from $239.95 
to 659.95). Add $1 if you want it rushed by 
first class mail. You m^y order stove or 
kettle by calling with VISA or Mastercharge 
number or sending check or card number.

Consolidated Dutch west
Box 394, Dept. FS7 
Randolph MA 02368 
Toll free 1 -8 0 0 -2 2 5 -8 2 7 7  
In Mass 6 1 7 -8 4 8 -7 1 8 0

Why dry food when there are other 
popular methods available to us? 
Drying is a more natural method of 
preservation than canning and freez
ing and many people believe drying 
foods preserves more nutritional val
ue. A USD A study backs up this 
belief. Almost any food can be dried, 
and there are no complicated proce
dures or potentially dangerous equip
ment, as in canning. The only special 
piece of equipment is a dehydrator, 
and it is possible to dry without one. 
Storage items such as trays or jars you 
most likely have on hand already, or 
can easily make some from castoffs. 
Drying costs just a fraction of what 
other methods cost. With the ever- 
increasing price of food, a selection of 
dried foods on your self can save as 
much as a thousand dollars a year, 
author Hobson says. Food drying is 
also energy efficient and uses a small 
storage space. This is beneficial to the 
camper or hiker looking for a light, 
compact food supply.

Food Drying tells how to dry a large 
variety of fruits and vegetables in
cluding surprises like lettuce and 
berries. There are sections on meat, 
fish, eggs and dairy products, grains, 
herbs and flowers. There are several 
hundred recipes, beginning with me
nu suggestions and recipes for hiking 
and camping. How about hot tomato 
broth and campfire stew? Or perhaps 
beef and potatoes cooked in foil? 
Learn to make apricot leather, a wide 
variety of dried soups, herb vinegars, 
savory butters, marmalades, casser
oles and pies, or jerky made from the 
meat of your own choice.

In case you are thinking about 
building a dehydrator, instructions 
and diagrams are included in the 
book, along with evaluations and 
testing results using some of the 
commercial dehydrators now on the 
market, if you would rather buy one.

This summer I think I’ll try making 
solar tea, braised dried lettuce, bean 
pea soup mix and maybe rose-geran
ium potpourri, a pumpkin leather...

Happy drying! □

HOME FOOD SYSTEMS. Edited by 
Roger B. Yepson, Jr., Rodale Press, 
Emmaus, Pennsylvania. 1981 $13.95.

by Mary Nevin

A merica loves to eat. We often 
eat in a hurry, and an ever- 
increasing percentage of our 

food dollar is spent outside the home. 
Dietary Goals for the United States, 
the official report of the U.S. Select 
Committee on Nutrition and Human 
Need states: “ The social, cultural and 
psychological significance of food in 
our lives can scarcely be overesti
mated. Sharing of food is one of the 
prime social contacts and the provi
sion of food is one of the prime signs 
of caring.”

In the past, mankind has spent 
most of its collective waking life 
searching, growing, hunting, gather
ing, storing and preserving food. 
Today, people remark how wonderful 
it is to have the freedom to do other 
things with our time. While it is true 
that a person living with the stark and 
ever-present possibility of starvation 
does not create much music or pause 
often to ponder the stars, the more 
well-to-do in the world now work to 
earn money to buy over-processed 
food in muzak-filled supermarkets, or 
to eat in restaurants. (How many has 
McDonald’s served now?) Over the 
past one hundred years we have 
increasingly relied on big business to 
take over every aspect of our food 
systems—even cooking.

Isn’t something missing here? 
Well, if you think so, Home Food 
Systems is the book for you. It is 
subtitled, “ Rodale’s Catalog of Meth
ods and Tools for Producing, Proces
sing and Preserving Naturally Good 
Foods, and the format is similar to 
The Whole Earth Catalog. Home 
Food Systems takes the reader be
yond (or behind) the cookbook and 
presents an awesome wealth of 
completely vital information. Besides 
covering methods and tools, there are 
recommendations for machines and 
equipment and also directions on how 
to construct a variety of items-from 
an outdoor brick oven to a solar dryer; 
from a sap evaporator to a tempeh 
incubator.

The book begins by profiling twelve 
grains, their history as mankind’s 
staple, use, appearance and a nutri
tional analysis along with cookbook 
reviews and many recipes from 
around the world. You can try Tuo 
Zaafi from North Africa, Italy’s
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Polenta or Tabouli from the Middle 
East. Read about witches and moldy 
rye or about the sound com makes 
growing in the field. Bread baking is 
thoroughly covered, again with many 
recipes. There is help in organizing a 
baking center in your kitchen and a 
review of tools you may need. Again 
and again in this book, you can learn 
to take the food from it’s source to 
your table.

On we go to beans where fourteen 
varieties are covered. Then chapters 
on sprouting, juicing, drying, can
ning, freezing and cold storage. A 
section on “tongue foods” (toppings, 
condiments, herbs and seasonings) to 
make at home, the home dairy, 
backyard animals, fish gardening, 
mushroom growing and foraging.

The last chapter is devoted to 
planning the home with “ thoughts on 
the kitchen, growing spaces and the 
garbage can.” This section includes 
appliances, and gadgets useful in the 
kitchen with photos, evaluations and 
cost to purchase. “The kitchen of a 
hundred years ago was on a par with 
the home workshop, being just as 
filled with tools, storage space and 
important work to be done.”

This is a whopper of a book! It has 
hundreds of photos and drawings 
printed on good quality paper helping 
to show the reader how to manage a 
stream, raise earthworms, grow your 
own yeast or test the quality of your 
tap water, just to name a few items on 
a list that goes on and on.

There are many recipes which will 
delight the adventurous cook, and 
there is a thread of good humor 
throughout the book. For instance, 
you can read about a physicist from 
Schenectady, New York, who says 
that a dishwasher is a foolish appli
ance and has devised his own system, 
stating; “ People are ridiculously 
afraid of germs from dishes-A curi
ous concern in that kissing is more apt 
to transmit disease and yet lips are 
not treated with scalding water and 
abrasive soap.”

If you are involved in home food 
systems already and want more 
involvement, or if you are just getting 
your feet wet—you can find what you 
need in this book, plus a lot more!

Its chapters are loaded with infor
mation on how to set up the various 
food systems that interest you, and 
although many helpful reviews of 
books are given that can take you 
further, you don’t need them for 
starters. Home Food Systems pro
vides what you need to get going.

A food supply can  be a  hedge 
against inflation o r em ergencies!
Strikes, riots, floods or any 
national disaster could wipe 
out the small inventory of food 
currently stocked in your home, 
and even in supermarkets, in 
less than a week. You can be 
prepared and confident that 
one or more units from The 
Simpler Life Reserve Food 
Program. This is a food storage 
program that offers wholesome, 
natural foods without preserva
tives and additives. It is a de
licious, nutritionally balanced

Reserve Foods are nitrogen- 
packed in enameled cans for 
long lasting storage. Contact 
your nearest natural health 
food store, or send the coupon 
below for information.
“And let the food become as a 
reserve for the land for the seven 
years of famine which will occur. ” 

Genesis 41:36

A rrow head M ills
Box 866, Dept. F, Hereford, TX. 79045 

Please send me free literature on 
your food reserve program.

Name________________________
Street

Citu

State Zip

Phone (

HEAT and LIGHT — When You Want It — 
Where You Want It — Through All Emergencies

28H
9000 BTU/HR 

RADIANT KEROSENE HEATER
• Heat for pennies per hour
• Up to 16 ft. x 20 ft. area
• Clean burning, smoke free, odorless
• Automatic ignition — batteries included
• Automatic shutoff if tipped or upset
• 99% efficient. Burns 15 hours on lift

out cartridge fuel tank _
• Safety tested by UL

b o n u s  o f f e r  &
(SPECIAL!)EARLY BUY DISCOUNT
v ------------^  VALID TO SEPT. 30,1981
SANYO HEATER REQ. $206. 
ALADDIN CLASSIC Jm m
LAMP $33.95 VALUE

$ 1 7 9 .9

U n b e a t a b l e  P r e  S e a s o n

ALADDIN® O f f e r !  
C6104
AMERICAN CLASSIC
INCANDESCENT OIL LAMP 
20' HIGH, OPAL GLASS BASE
• Pure white light equal to 60 watt 

bulb
• Safe, non-pressurized noiseless 

operation
• World’s most advanced burner 

assembly
• Emergency insurance against 

power outages

IT’S NOT TOO EARLY TO BE PREPARED

SIMPEX, INC.
115C MIDTOWN PLAZA 
SYRACUSE, N Y. 13210 
□  Charge my

□  VISA □  MASTERCARD 
# __________________ EXP______

SUMMER
SPECIAL

FOR
BOTH

□  ENCLOSED IS MY CHECK FOR
SPECIAL OFFER(S) AT $179.95

□  EXTRA LAMPS AT $33.95 EACH
UPS CHARGES PAID. SATISFACTION GUARANTEED. 

N.Y.S. RESIDENTS ADD SALES TAX

TEL. ORDER DESK 800-448-5523

NAME

ADDRESS.

m— mm VISA-MASTERCARD • riTY RTATFN.Y.S. RESIDENTS 
800-962-5887 -

ZIP.
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The FARMSTEAD BOOKSTORE
Now, it’s easy to shop by mail for 
those special interest books . . .
How-to do-it information on 
everything from wood heating to 
gardening to raising livestock . . .
Valuable, useful additions to 
your collection of data on living 
more self-sufficiently.

NOTE: Look for the to find 
NEW TITLES on the shelf!

As Reviewed in this Issue!
★  Sweet & Hard Cider
by Annie Proulx and Lew Nichols

“ I never realized that cider comes in so many 
forms, flavors, shapes, and ways...The book 
begins with a fascinating history of this apple 
beverage, complete with old photos and sketches 
...Cider was used to cure illness, fu lfill 
ceremonial tradition, and as the major social 
drink, used at breakfast, lunch and supper...an 
appreciation for an age old a rt.” —Sandy 
McLaughlin, Farmstead Reviewer.

How to make, harden, distill, judge, drink and 
enjoy this historic beverage. A book that has the 
old time flavor of cider making, plus instructions 
on how to select and grow trees and color photos 
to aid in identifying apples. The ultimate 
statement on cider. G-97 Softback ............$9.95

•  Food Drying by Phyllis Hobson

• How to dry all the vegetables and fruits— plus m ushroom s, meat, fish , 
eggs and dairy p roducts, grains, herbs— even flow ers.

• Three methods fo r dry ing fo o d s — your oven, the sun, or a dehydrator.
• How to  use these foods. Hundreds of recipes.
• How to make breakfast foods, crackers, crou tons, jerky, herb teas, b u t

ters, and vinegar, fru it and vegetable leathers, dried soup m ixtures, 
snacks fo r low-calorie , nu tr itio n a l m unch ies fo r you and your ch ild ren .

• How to judge commercial dehydrators before you buy one.
• How to make your own dehydrator. A report w ith  d iagram s and how-to in 

s tru c tio n s  on one bu ilt, tested, and approved by Garden Way.

G-98 Softback $5.95



C O M P L E T E L Y  R E V IS E D  E D IT IO N !

G-34 K E E P IN G  T H E  H A R V E S T  - 
H om e Storage of Fruits  and V e g e t
ables by Nancy C hio ffi and G retchen  
M e ad  - Now even more complete, 
up-to-the-minute exacting, and load
ed with new recipes and ideas. 
N E W ! A complete chapteV on Steam 
Juicing, a total update and expansion 
on Drying, Tomato canning update, 
up-to-date recommendations for can
ning times.

A ll About CANNING*FREEZING* 
BOTTLING*CURING* PICKLING* 
STORAGE* 208 pages, over 200 
photos and illustrations.

Paperback ....................................$7.95

As Reviewed in
this 

Issue!
ITHEI 

FARMSTEAD

N i l  N  11 I
h a c v e  _

i t  H O M E  FOOD SYSTEM S  
edited by Roger B. Yepson, Jr.

Because family skills like canning and bread 
making have become mostly streamlined factory 
activities and nearly forgotten, Home Food 
Systems is written as a guide to getting involved 
once again. Homemade food costs less, tastes 
better and can provide more nutritional good
ness.

While most of the thirteen chapters encourage 
a revival of traditional household activities, the 
book explores new ways of making food, 
including backyard aquaculture, advanced solar 
growing spaces, tofu making and much more. All 
that is needed is this introduction to the recipes, 
machines and methods-both handed down and
up to the minute. S o ftback........................ $13.95
R-76 Hardback............................................ $16.95

Family
Cow

G-92-Perfect for the single-cow family or for 
semi-commercial needs. Highly informative, us
able information on buying a cow, handling 
techniques, housing, feeds and feeding, milking, 
health care, breeding, calving, land use, all about 
hay and roots. Excellent illustrations. 200 pp. 
Quality paperback............................................$6.95



R68 B U IL D  Y O U R  H A R V E S T  K IT C H E N
E dited  by W illia m  H . H ylton .
• Complete and detailed-covers everything 

from framing to w iring and plumbing 
to wallpapering and painting to cabinetry

• Plans and construction details for more 
than 12 handsome cabinets

• Dozens of specific woodworking projects 
for the k itchen-ranging from tables and 
chairs to cutting boards

• 60 pages of color photos of owner- 
designed and/or -built kitchens

• More than 750 how-to illustrations on all 
areas of kitchen construction

• 640 pages, 182 photographs, metric con
version info, index, CIP

H ardcover.................................................$19.95

Stocking Up
How to Preserve the Foods You Grow Naturally
by the editors of Organic Gardening magazine 
edited by Carol Hupping Stoner

R-52. One-third larger than the original edition, 
with many more illustrations, and almost 100 
new recipes, the new edition has expanded 
directions for jams and jellies with honey; for 
drying fruits, vegetables, and meats; and for 
making a variety of soft and hard cheese. 
Hardback. . . . , ............................................$16.95

—i

R-67 ROOT CELLARING - The Sim ple  
No-Processing W a y  to Store Fru its  and 
V egetables by M ik e  and Nancy Bubel - This 
hook, the firs t devoted entirely to root 
cellaring, covers the subject thoroughly. It 
describes a variety of small-scale rood 
cellaring techniques and give instructions for 
constructing different types of cellars of 
varing size. The book provides ideas for 
country, suburban, and city root cellars. Not 
everyone can live in the country but, with the 
aid of this book, everyone can benefit from 
natural cold storage. 320 pages, photos, 
illustrations, charts, index.
Hardback ................................................ $12.95

Woodstove
Cookery

by Jane Cooper

G-23 This is an amazing book--not only an 
outstanding cookbook, but also a handbook to a 
special “ woodstove-oriented”  way of life. Learn 
here to let your stove work for you--old-fashioned 
hot cereals made the night before, back-burner 
homemade cottage cheese, which wood for 
which purposes; baking, drying, roasting the 
wood cookstove way. A complete wood cookstove 
manual written and illustrated with homespun 
charm. Beautiful! Softback ........................$5.95



R-37 DUCKS AND GEESE IN YOUR BACKYARD by 
Rick and Gail Luttmann • This book presents all the 
basics of domestic wildfowl husbandry in an 
enjoyable, easy-to-read manner. It covers breeding, 
hatching, feeding and health maintenance; hoW to 
get eggs, meat and down from the backyard flock; 
how to construct ponds and use wildfowl for insect 
control, pets, and show birds. 252 pp„ 75 drawings. 
Paperback $7.95

O -M  GARDEN WAY'S PRACTICAL 
BEEKEEPING by tht Garden Way Staff
This is a book that we know from ex- 
perience will work in the field, a book that 
we know from experience is necessary to 
fill the need for easily grasped, practical 
know-how in the ever-growing field of 
beekeeping. 224 pp with 100 illustrations. 
Paperback.......................................... $5.9$

R-26 A VETERINARY GUIDE FOR ANIMAL 
OWNERS by C.E. Spaulding, D.V.M. — Here's a 
book that's long been needed on the farm stead — a 
handbook for specific preventive measures and 
cures for a ll common pet and livestock ailments. 
It's organized by anim al, and each chapter gives 
health-care information for that particular animal. 
A book that anim al owners will use tim e and time 
again. 432 pp. 60 illustrations.
Hardback ............................. J....................$14.95

R-2* THE HERBAL HANDBOOK FOR FARM 
AND STABLE by Juliette de Bairacli Levy — This 
book brings information to farmers and owners of 
domesticated animals in treating their livestock 
without chemicals. Separate chapters on each 
animal include herbal care for diseases, delivering 
young, and keeping animals healthy. 320 pp. 
Paperback.....................................................  $7.95

GF-04 RAISING SHEEP THE MODERN WAY by 
Paula Simmons — M odern sheepraising has 
shown a trend toward the small holder, with em 
phasis on profitable, self-sufficiency. This book 
provides the small flock owner with information 
on the fundamentals of sheep management. It 
stresses sheep health and preventive care, and of 
the la test in m edical treatm ent, should that 
become necessary. 234 pp. with illustrations. 
Quality p a p e rb a c k ....................................... . .$6.95

R-16 T H E  D R A F T  H O R S E  P R IM E R  by 
M aurice  Telleen-For people who want 
to learn the fundamentals of using work 
horses on the farm. This book clearly 
illustrates the economy of using draft 
horses and explains the basics: how to 
buy a draft horse; how to feed and care 
for the animals; how to find and repair 
horsedrawn machinery; how to harness 
and hitch a team; and how to breed 
them. 272 pp. with illustrations and 
photos.
H ardback...................................... $12.95

R-13 RAISING THE HOMESTEAD HOG by 
Jermone D. Bvlanger — Raise a pig in the
backyard? Why not, challenges the author, as he 
explains that properly maintained pigs are not 
smelly or d irty . It covers the full range of hog 
raising including feeding, diseases and related  
m anagement topics. 224 pp. 36 illustrations. 
Hardback ......................................................$8.95

L I V I N G  O N  

T H E  L A N D

G-7 LIVING ON THE LAND: AN APPROACH TO 
SMALL-SCALE FARMING SUCCESS by Karl 
Schwenke - “ Somewhere at the common root are 
the universal ties of man to the soil.” Karl 
Schwenke turns to these ties as the explanation for 
the necessary return to the small-scale farm. He 
has written this book to serve these new farmers 
as a practical resource. Included are in-depth 
discussions of soils, farm crops, farm machinery, 
surveying, rough carpentry, and revived farm lore. 
144 pp. over 100 illustrations and appendix with 
charts.
Paperback * 8.95
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G-93 BUILD YOUR OWN LOW-COST 
HOME by Roger Hird — This book offers 
a viable alternative to expensive home 
construction; by describing in text and il
lustrations, the techniques used to build 
log homes either from '"scratch" or using 
pre-cut log house kits. Over 100 detailed 
drawings, plus Illustrative photographs 
take you step-by-step through the plan
ning, site selection and preparation 
stages, the text always carrying parallel 
directions for kit construction or "from- 
the-tree" construction. 220 pp with 135 il
lustrations.
P aperback...................................... $8.95
H ardco ve r...................................... $12.95

GARDEN W*r”S

ROWINGS SA W .

VEGETABLE

G-13 GROWING AND SAVING VEGETABLE SEEDS 
by Marc Rogers Step-by-step information on 
raising vegetables for seeds. How to grow, harvest 
and store them to help out gardening costs and 
improve the quality of home garden crops. 1 12  pp., 
75 illustrations.
Paperback $4.95

Low-Cost
★  Green Lumber Construction

G-87 LO W -C O S T  G R E E N  L U M B E R  C O N S T R U C T IO N  by Leigh
Seddon-Build ing with green or native lumber is sw iftly  growing in 
popularity for attractive homes, barns and sheds at low cost. In this 
book, you’ ll learn how to select and buy green lumber from local 
sawmills and how to stack and dry it to avoid cracking and tw isting. 
You’ ll get solid construction how-to from people who have built 
homes and barns from native lumber. Besides information on 
salvaging materials, and actual construction of a 20’ x 24’ u tility  barn, 
you’ ll find when not to use green lumber. Leigh Seddon is an 
experienced builder, w ith hands-on knowledge of green lumber and 
its uses. 220 pages, 150 illustrations.
Paperback...................................... ............................. .........................$12.95



I I-  2 2 S T E P - B Y - S T E P  TO O R G A N I C  
VEGETABLE GROWING by Samuel Ogden -
This well-known guide to raising vegetables 
without chemical fertilizers and insecticides is 
based on the author's 40 years of personal ex
perience. Mr. Ogden's book represents a solid re
ference source for beginners who need the basic 
information on caring for the soil, organizing the 
garden plot, collecting the necessary tools, con
trolling pests, and growing two dozen of the more 
popular vegetables. 192 pp. 95 illustrations.
Paperback...................................................... $5.95
Hardback ...................................................... $7.95

GP-OS PROFITABLE HERB GROWING AT 
HOME by Betty E.M. Jacobs — The author of this 
book writes from experience, having run an herb 
farm in Canada for eight years. Here she shares 
knowledge on growing, harvesting and marketing 
herbs. The text is weil-organized and the illustra
tions are delightful. 225 pp.
Quality paperback...........................................$5.95

G-17 NUTS FOR THE FOOD GARDENER by Louise 
Riotte - Care, cultivation, propagation, grafting, 
budding, harvesting, and recipes for 15 nut 
varieties. Also grove Improvements, foiling 
predators, source lists, 192 pp„ illustrated. 
Quality Paperback $4 95

G-15 GROWING YOUR OWN MUSHROOMS by Jo 
Mueller - The first workable approach to small- 
scale mushroom growing. All you need is a small 
cellar or outbuilding to start. Easy methods, plus 
many recipes and special section on preserving 
mushrooms. 180 pp., 100 illustrations.
Quality Paperback $6.95
Hardcover $8.95

G-23 IMPROVING GARDEN SOILS WITH GREEN 
MANURES by Alther Raymond Increase fertility, 
help rid gardens of weeds, prevent soil erosion, 
allow easier and earlier planting. Step-by-step 
procedures for sowing these special cover crops. 
48 pp., illus. & photos.
Quality Paperback $2 50

R-40 THE ENCYCLOPEDIA OF ORGANIC GAR
DENING by the staff of Organic Gardening and 
Farming Magazine - A revised, up-dated version of 
one of Rodale's all-time best sellers, this is the 
most authoritative handbook of organic methods 
yet to be published Over 2,000 topics listed in 
convenient encylopedic form provide reliable 
answers to almost any question. Comprehensive 
and concise. '200 pp., 275 photos, 100 illustra
tions.
Hardcover $21.95

R-65 T H E  R U T H  S TO U T N O -W O R K  
G A R D E N  B O O K  by Ruth Stout and Richard  
Clem ence - This welcom e book presents Ruth 
S tou t’s unique advice on organic growing  
techniques that can help the gardener avoid 
many chores and still achieve a productive  
garden. How to com bat insects, grow tasty 
vegetab le  all year, foil both drought and frost 
- these and m any other growing secrets of 
the au th o r’s year-round mulch m ethod are 
revealed. 234 pages, photos, index. 
H ardback .......................................................... $7.95

R-23 HOW TO GROW VEGETABLES AND 
FRUITS BY THE ORGANIC METHOD by J.l. 
Rod*I* — This hefty volume is actually seven 
books In one, covering general organic gardening 
techniques, vegetable growing, the home fruit 
garden and orchard, organic fruit culture, organic 
nut culture, herb gardening and growing unusual 
fruits. This remarkable book is the organic 
vegetable and fruit grower's bible. More than 600 
charts, tables, how-to-illustrations and photos. 926 
PP-
Hardback..........  ................................................. $15.95

R-11 THE GARDENER'S GUIDE TO BETTER 
SOIL by Gene Logsdon — How to develop rich, 
fertile soil and keep it that way year after year. 
Every gardener, novice and veteran, can derive 
down-to-earth tips on ensuring bountiful harvests 
of tasty and nutritious fruits and vegetables, 
beautiful flowers and majestic trees. 260 pp. 33 il
lustrations.
Paperback........................................................ $4.95
Hardback ........................................................ $7.95

G-6 THE COMPLETE GREENHOUSE BOOK by 
Peter Clegg and Derry Watkins - Everything from a 
simple cold frame to an attractive window 
greenhouse to an elaborate solar structure is 
thoroughly covered here. Heavy emphasis on 
energy conservation, solar considerations, small 
greenhouses and attached greenhouses. Complete 
details on designing, building and using; ways to 
save and produce heat; progressive designs to fit 
every budget, every location; excellent details on 
construction, foundation, floors, structure, framing, 
materials. Also included are operating and growing 
details with special insights into the greenhouse 
environment, soils, growing conditions, pests and 
diseases. 176 pp. with 120 illustrations and photos. 
Paperback $10.95
Hardcover $14.95

K X » O O O D Q O O O O O O O O O f

A -40  M U S H R O O M  C O O K E R Y  by Jo M u e l
le r. Y o u ’ ll never find a nicer variety  of ways 
to prepare  m ushrooms. Forty -three  delicious  
recipes. P aperback............................. only $1.50

R-1S SMALL-SCALE GRAIN RAISING by Gene
Logsdon — For every gardener and homesteader 
who wants to increase both the quantity and quali
ty of his homegrown food supply by growing and 
using whole grains. Individual chapters are devot
ed to corn, wheat, sorghum, oats, soybeans, rye 
and barley, buckwheat and millet, rice and their 
many verities. Also included is a section on un
common grains — wild rice, triticale, safflowers, 
and legumes. 320 pp. with illustrations.
Paperback.......................................................$7.95

G-16 VEGETABLE GARDEN HANDBOOK by Roger
Griffith Every good gardener knows the impor
tance of careful record-keeping, especially when it 
concerns seeds, quantities, varieties, crop rotation, 
yields. This planter’s handbook and gardener's 
record book could well make the difference 
between a " fa ir ”  garden and a successful, 
money-saving garden. 120 pp 
Quality Paperback $ 4.95

G-41 DOWN-TO EARTH VEGETABLE  
GARDENING KNOW-HOW by Dick Ray
mond — W e honestly believe if you  have a 
vegetable garden you ought to  have this bo ok! 
A bsolu tely  un ique, o therw ise unavailable  
practical advice fro m  a gardener o f 4 0  years. 
E xtending vegetable p ro d u c tiv ity , "w id e -ro w "  
planting fo r tr ip le  yields, p icking at peak 
flavo r, saving and storing seeds. H eavily  
illustrated. Succession p lan ting , in -depth  in 
fo rm a tio n , excellen t regional advice. M any  
gems of garden w isdom . 1 60 p p . Large, 
Q u ality  paperback .................................... $7.95

Sold Over 

1 0 0 ,0 0 0  Copies!

W IN T E R  S Q U A S H
A N D  P U M P K IN S  by M a ry  A . Du Sablon
Y o u ’ ll savor dozens of recipes for these 
native A m erican  fruits . Th ere  are cooking 
and storage tips, and inform ation for 
preparing these cucurbits: baked, broiled, 
steam ed, frozen, canned or dried . Y o u ’ ll 
want to try pickled pum pkin pieces, pum pkin  
conserve, squash w ith sausage s tuffing, 
pum pkin soup and pum pkin bread.
A -55  Paperback, 32 pages ...............only $1.50

G-18 GROWING BERRIES AND GRAPES by Louise 
Riotte - Luscious homegrown berries are the best 
treat in the garden! Learn how to order varieties, 
planting care, pruning, safe pest control, nursery 
sources for every berry and grape 142 pp., 
illustrated
Quality Paperback $4 95

GF-07 SUCCESS WITH SMALL FOOD GARDENS: 
Using Special Intensive Methods by Louise Blent
— This unique vegetable gardening book has been 
developed for everyone who has little land but 
would like to grow an abundance <jf vegetables. 
This book details the many techniques developed to 
insure bountiful crops in small spacer Some 
techniques discussed: e interplanting e growing 
fences e tier plots e chatch cropping e hanging 
gardens e terrace gardens •  succession plantings e 
raised beds e kitchen and herb beds •  vertical 
gardening •  pyramids •  French intensive beds. 
Unique to this book is the concept of landscaping, 
wherein the entire home landscape is planned to 
accommodate food production attractively and ef
fectively. Fence-row growing, border plantings, 
multiple-use trees and shrubs, and small de
corative vegetable plots can be combined for a 
stunning landscape, while providing a luscious 
fresh fruit, vegetable and berry supply. 192 pp. with 
70 illustrations.
Paoerback............................................  .......S5.95



START OR COMPLETE YOUR

FARMSTEAD LIBRARY
We offer for sale a lim ited number of back issues of FARMSTEAD 
M AGAZINE. Each issue contains a wealth of information for gardeners 
and small farmers everywhere. You can use the coupon at right to send 
us your order. Back issues are $2.00 each, Payment must be 
included with order.
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W IN T E R  ’80
Health and The Home Gardener 
Grow Perfect Peas 
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Gather Ye Syrup
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G A R D E N  ’80
Annual Planting Guide 
Mulch Helps Our Garden 
Ten Rules for Rhubarb 
How To Harvest Your Garden

S P R IN G  ’80
Start Your Own Backyard Orchard 
A Beginner's Guide to Chain Saws 
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How to Make Great Garden Soil 
Choosing the Right Shovel

E A R L Y  S U M M E R  ’80
Bees: Are They Endangered?
Bee Sting Remedies 
Blue Ribbon Black Sheep 
The Herbalist’s Notebook 
Caring for Orphan Lambs 
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An Easy to Make Rabbit Hutch

S U M M E R  ’80
Swinging Toward the Sun 
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Make Your Own Solar Window 

Box & A Solar Food Dryer 
Tips on Feeding Your Goat 
Grow More In Your Small Garden 
A ll About Growing Sweet Corn

H A R V E S T  ’80
Harvest Kitchen Checklist 
Guide to Woodburning Cookstoves 
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Freezing and Drying 
A Peck of Pickle Recipes 
Harvest Inventory
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Raising Pigs and Making Sausage 
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Tasty Turnip Recipes
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Chinchilla
Breeders

Superior Quality 

Breeding Stock

T H E  M O ST M O DER N  
F U L L T IM E

CHINCHILLA RANCHES
Inquire About Our STARTERS Program. 
Rent Your Initial Stock From Us, and Pay 
For It Out of Progeny. Send For FREE 

Literature On How To Get Started. 
O ffice: PO Box 191, D ept F M  

Rye, N Y  10580 
[914 ]967-8370

Farm s: PO Box 3 3 1 ,D ept F M ,
E. Princeton, M A  01517 &

P .O . Box 593, D ep t. F M , A nza C A  92306

NATURAL Flow Across air Flow (pat
ented) BLOWS FOOD DRY — without 
using chemicals — does not COOK FOOD 
DRY! FOOD Is FRESH, COLORFUL, NU
TRITIOUS! Adjustable rear thermostat. 
No plastic trays to warp, crack or break.

' " W B E Y E R TS"FbOD"DRYER"J 1164 Roberto Lane Telephone
J L o s  Angeles, CA 90024 213-472-0338
J Please send me: □  Free Literature
J Q  Model -  Wood #101 (8 tray) $179 reg. FJ 

$139 special plus $12 shipping 
I □  Model — Wood #606 (complete blueprint and 

6 essential parts to make Wood #101) $69 reg.
J $59 special plus $5 shipping
| □  Book -  FOOD DRYING AT HOME THE 
| NATURAL WAY at $7

NAME-------------------
xnnBFRS

ENCLOSED $-----------

r iT v
STATE 7|P CODE

DRY FOOD WITHOUT 
USING CHEMICALS!

wind power for farm and home

Wind generators producing electri
city could be a major source of energy 
for farm and home use in the windy 
Plains states, says Dr. Nolan Clark, 
who heads the U.S. Department of 
Agriculture’s Conservation and Pro
duction Research Laboratory at Bush- 
land, Texas, near Amarillo.

One wind turbine with a 31-foot 
diameter horizontal axis, produced 
27,000 kilowatt hours of energy 
during 1980 and was available to 
produce energy 86 percent of the 
time.

A new eggbeater-shaped wind tur
bine is being installed at the experi
ment station, and Clark believes it 
will be able to produce electrical 
power as cheaply as natural gas or 
coal. It stands just over 82-feet high 
and has two 100-foot long blades 
attached to a rotating vertical shaft. 
Clark hopes the wind turbine, one of 
four built by Alcoa under a Depart
ment of Energy contract, will be able 
to produce electricity for six cents per 
kilowatt hour.

B U TTER  C H U R N S
Y O U R  C H O IC E  $34.50 postage  
paid  outside continental U.S. add 
$3.00. E L E C T R IC  C H U R N  uses 1 
amp. motor, thermally protected, 
fan cooled, std. gal. size glass jar 
( in c lu de d ). H A N D  C R A N K  
C H U R N  made of high impact 
thermo-plastic and stainless steel, 
solid brass gears, brass bushing, 
uses std. gal. size glass jar 
(included).

L A F F IT T E  P R O D U C TS  & M F G . 
R O U T E  1, BOX 4674  

W H E A T L A N D , W Y  82201 
307-322-4459

seed oil for fuel

Recent talk about gasohol may have 
overshadowed an even more feasible 
fuel from farm crops—seed oil, says 
Charles Glover, Extension agronomist 
for New Mexico State University. 
“ Since many of agriculture’s energy 
intensive operations rely on diesel 
engines, technology to produce a 
substitute for diesel oil must be 
developed.’’

Sunflowers, safflower and rape 
have the potential to provide the fuel 
substitute. Oilseed crops generally 
require about the same fertilizer and 
cultural practices as cereal crops.

Usually less than 10 gallons of 
liquid fuel per acre is required to 
produce an oilseed crop. With good 
yields, the grower could expect to 
produce from 85 to 105 gallons of 
vegetable oil per acre. This would 
result in a net return of 8.5 to 11.7 
gallons of fuel oil for each gallon 
invested.

The meal left after the oil has been 
removed from the seed contains 35 to 
50 percent protein, depending on the 
method of extraction. This meal may 
become an important feed supple
ment in finishing rations for beef, 
swine and poultry.

.Vegetable oils contain from 94-95 
percent of the BTUs of diesel oil. 
Power outputs are equivalent to diesel 
oil and the thermal efficiency is 
greater.

“ Vegetable oils appear to have 
great promise as an alternative fuel 
for agriculture,’’ Glover says. “ While 
current economics prohibit using 
vegetable oils, improved technology 
and the rising cost of petroleum may 
make the production of vegetable oil 
fuel both economical and necessary in 
this country.’’

earth shelters

As the times change so do the 
lifestyles. One of the alternatives in 
housing, pleasing to both the energy 
and environmentally conscious, is 
earth sheltering. It blends into the 
surroundings and offers cooperation 
with nature instead of disruption and 
expense. Date shows people saving 
anywhere from 50 to nearly 100 
percent of their energy costs in 
heating and cooling. Costs, according 
to our discussions around the U.S., 
are about on par with any quality 
custom home.

Besides being gentle in energy use
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and environment, earth shelters have 
low maintenance, security, weather 
protection and other advantages.

--Earth Shelter Digest

drying firewood

Green wood from all species of 
trees should be dried in order to burn 
well in stoves and fireplaces. The 
advantage of dry wood is more 
heat—not necessarily less creosote in 
your chimney flue. Wood which is 
either green or wet often uses 
one-third or more of its potential heat 
energy to drive out moisture when 
burning.

You can aid the drying process by 
cutting logs into ready-to-use lengths 
and splitting all pieces which are 
more than five inches in diameter. 
Stack your wood loosely in long tiers 
not more than five feet high. Keep the 
lower layer off the ground by laying it 
on lengths of pipe, railroad ties or 
scrap lumber.

You could also dump your firewood 
in a loose, rounded heap. But, again 
keep it from direct contact with the

ground. Stacking firewood in an old 
livestock or tobacco barn or toolshed 
is also acceptable, provided there is 
good ventilation.

Do not store firewood in or near 
your house, or in a building attached 
to your house. This precaution is 
necessary in case the wood is harbor
ing insects which could cause damage 
or become a nuisance in your home.

If possible, locate your outdoor tiers 
or piles of firewood in a sunny 
location, exposed to breezes. Cover 
their tops with a plastic film or other 
waterproof material.

firewood production

From a heating perspective we 
would all like to have several acres of 
shagbark hickory or live oak growing 
in our back yards, as these species 
have extremely high heat potential. 
Climate and geography, however, 
have forced most of us to accept 
something less than the best. Other 
species with high heat output are 
sugar maple, beech, yellow birch, all 
the oaks, black locust, and white ash.

In the Northeast, beech, birch, and 
maple are a common association and 
abundant forest cover type. Farther 
south, oaks become more prevalent 
and are often found in association 
with hickories. In planning your 
woodlot for future firewood needs, 
you should favor these species if 
possible.

As your trees increase in diameter 
they will need more crown space. 
Hence, more thinning will be in order, 
and more firewood made available on 
a continuing basis. A rough rule of 
thumb is that most managed wood
land is capable of growing nearly one 
cord per acre per year.

It may be tempting to cut down the 
best firewood trees first and leave the 
others. This philosophy is what has 
led to the sorry state of so much of our 
forests. All trees produce wood that 
bums, even if it’s not the best. In your 
first thinning it is preferable to 
remove the species with less heat 
value. By doing this you are promot
ing growth where it will pay off in the 
future.

i

W hy buy a metal stove when you can 
enjoy these unique features of 

the Woodstock Soapstone Stove: 
Natural Heat Storage — Twice the 
heat storage of metal for slow, steady 
warmth — even hours after the fire 
has died down.
Unsurpassed Comfort — Heat you 
can live with: gentle, penetrating 
warmth without uneven metal stove 
temperature fluctuations.
Airtight Efficiency — 10 to 12 hours of 
combustion from one load, and hours 
more radiant soapstone warmth. 
Heats longer so you use less wood. 
Low Maintenance — Large top lid and 
side door for easy loading and hours 
less woodsplitting. Fine ash needs 
cleanout only twice monthly. 
Impeccable Craftsmanship — You 
won't find the combination of 
beautifully detailed iron castings and 
hand-polished stone in any other 
stove. The Woodstock will warm your 
home and delight your eye.

Take a good look at the 
soapstone difference 
in wood heat

Double
Soapstone Walls

Hand-Moulded
Castings4 5  MIN. /4 H R 5 . YES!

Steady Soapstone Heat — For Hours Please send  
m e all the  

exciting facts. I enclose 
$ 1 .00  to cover first class 

postage and handling.

SEND TODAY \
fo r ou r  
i in fo rm a tiv e  
\ l 6  page  lite ra tu re  

\ p a c k a g e .  )

N am e

Address

Even, penetrating  
heat w ithout m etal 
stove tem perature  
fluctuation. Natural 
therm ostatic control 
prevents hot and cold 
extrem es.

Stay w arm  and  
com fortable even  
after the fire dies. 
How? Soapstone  
absorbs and radiates 
heat evenly —  from  
kindling to ashes.

.State.handcraftedfrom N a tu re 's  / Wô slock company, inc.
Route 4, Box223 / 525 Woodstock, VT 05091 

*  Telephone: (802)672-5133
perfect stove material
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West Newfield, Maine. Lovely 140 
year old colonial. Country kitchen w / 
exposed beams, dining room w/ 
fireplace. 1 3/4  baths. 4 bedrooms. 
Den. 24 x 40 barn. $55,000 w / 6 acres. 
Up to 130 additional acres available. 2 
hours to Boston.

Drown Agency of Limerick 
Limerick, Maine 

207-793-2004

Two Acres and Six Rooms
#21C-Here is a home of six rooms and 
bath with an attached shed and barn. 
Located in Liberty, it needs some TLC 
but has many possibilities. Low taxes, 
wood heat. Call us to inspect at only 
$23,900.

THE CLARK AGENCY 
89 High Street, Belfast, Maine 04915 

207 338 - 4610

Ocean

‘CONIFER” KEZAR LAKE 
Building sites from $4500 

-owner financing

If you’ re tired of hunting for rental 
cottages and would like to build your 
own Maine summer home, Conifer 
may be for you. We offer acre + 
wooded building sites, soil tested, 
starting at $4,500, a lovely sand beach 
on Kezar w ith in a short walking 
distance, and over 80 acres of 
undeveloped woodland for your enjoy
m ent. Com m on-sense re s tr ic tio n s  
prevent abuse of the facilities and 
enhance privacy and property useabi- 
lity. “ Lake fron t”  building sites are 
available from $10-12,000. For addi
tional information and property in
spections, contact:

LAND/VEST, Inc
76 Main Street Dept. FP 
Yarmouth, Maine 040% 

207/846-5111

Country Homes
and Farms

If you have real estate to 
se ll-h o m e s , farm s or p roperty- 
advertise  here.

Y our o ffe rin g  w ill be seen by 
300,000 readers across the  coun
try .

For rates &  closing dates 
please contact:

Advertising Department 
Farmstead Magazine 

Box 111
Freedom, Maine 04941 

[207] 382-6200

M A IN E  PROPERTY
JACKSON: 60 plus acres - Southerly 
exposure, fields and woods. Good spot for 
SQlar homestead. Power and telephone at 
site. Asking $25,900.

SEARSMONT: Old Cape on eight cleared 
acres. Barn, farm pond, long set-back 
from road. Southerly exposure. $45,000.

BELFAST: Early cape with Southerly 
exposure. Fields and woods. Three miles 
from Penobscot Bay. Possible owner 
financing. $52,500.

FIELD & Q U IM B Y , INC.

E P.O. Box 403F
Belfast, Maine 04915 

REALTOR® [207] 338-1360

View of Benjamin River

Im m acu la te , insu la ted  e igh t 
room hom e in Sedgwick. 
W ood stove hook-up in nice 
size k itchen . O H A  and elec
tr ic  hot w a te r. Good garden 
and nice p lan tings . F inan
cing ava ilab le  Price: $45,000.

Dorothy Rissei, Agent 
Phone: 207-359-2053

Madeline Mattson
REALTOR

E P.O. Box 522
B lue H ill,  M a ine  04614 

207-374-2766 
207 374-5543

R F A I T O R *

BROAD BREASTED LARGE TURKEY po
ults, white-bronze. Free Brochure; Master 
Charge, Visa Accepted, orders before May 1, 
Receive free Turkey Raising Booklet 814- 
774-4926 Laughlin Turkeys Girard, PA 16417 
___________________________________ SP2P
ABSOLUTELY!! BEST WHOLE W HEAT, 
PLUS, bread ever tasted! Fool Proof recipe. 
Become famous for Your Bread!!! Send 
$1.00, plus stamp to: Gideon Hollow, 484 
Plunntree Lane, Grants Pass, Oregon 97526

SP2P

COUNTRY T-SHIRTS: Goats, lambs, piglets, 
horse, rabbits, pumpkin, raccoon, more. 
Adult sizes $7, ch ildren’s $6.25, postpaid. 
Free brochure: North Forty, Box 66F4, 
W alden, VT 05873__________________ Har1P
M AINE HEALING ARTS FESTIVAL, 2nd 
Annual, Aug. 21-24, Intensive workshops, 
magnificent accomodations. New Life, Box 
355, Athens, ME 04912. (800) 547-5995 ext. 
700_______________________________ Har1P
COMFREY SPROUTS 5/$5.00 P.O., uses 
and planting instructions. P.O. Box 295, 
Alexandria, AL 36250________ Har1P
FLAKY NEVER FAIL THREE GRAIN PIE 
CRUST. One dollar cash plus SASE. Ken. 
Box 1677, Sandpoint, ID 83864 _Har1 P
GROW GINSENG! $60/pound! Have seeds, 
roots, Goldenseal. Comfrey. Complete grow
ing, marketing information. F.B. Collins, 
B50, Viola, Iowa 52350  Har5P
SPIRULINA: orders, information, d istribu
torships/ unlim ited income. 800-547-5995, 
ext. 700_________  Har1P
RICE RECIPES, various cooking and serving 
suggestions. Send SASE plus $1.00. P.O. 
Box 295, Alexandria, AL 36250_______ Har1P
AMBITIOUS PEOPLE NEEDED to recruit 
d istributors. Dazee; POB 1310R; Clinton, NC 
28328._____________________________Har1 P
DELICIOUS GRANOLA BARS! Ideal N utri
tious snack. $1.00--SASE. Mankowski, RR 1, 
Box 48c, A ngora, MN 55703_______  Har3P
ITALIAN RECIPES-Boston's Italian women 
contributed over 550 delicious home Italian 
recipes in a church fund raising effort. A ll 
the famous and not so famous Italian culinary 
TREASURES, compiled in a handsome, GPX 
Bound Cataloged Cookbook. One of a Kind. 
Money back guarenteed if not completely 
delighted. $9.75 includes postage. American 
Dist., 26 Avon St., Malden, MA 02148. 
___________________________________Har3P
COVERED BRIDGE COUNTY, six artist 
prints, free brochure or send $9.95 for prints, 
satisfaction guaranteed, PEMco, P.O. Box 
53, M t. Lakes, NJ 07046._____________HarIP

A LOAF OF BREAD, A JUG OF W INE. Both 
recipes inexpensive, fool proof and fun. No 
expensive equipment needed. Send $2.00 
and stamp to: TEKE M I, P.O. Box 1332, 
West Monroe, LA 71291__________ Su2P

TIROLIA
WOOD COOKSTOVE

Look fo r our ad on the  inside 
j fro n t cover!

1 Send coupon to: 1
■ T irolia of America |
1 71 W isner Ave.
1 M iddletown, NY 10940 1

1
1 Name

1 City
1
1

1 Address i

■ State Zip
1
1

L FM j
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The FARM STEAD Peddler
HOW TO BUILD GATES in ten minutes that 
won't sag, using only four boards. Plans 
$1.00 SASE. PLANS, Rt. 4, Box 72-AA, W ills  
Point, TX 75169____________________Har1P
SPECIALISTS IN UNCOMMON SEEDS, 25 
cents for catalog offering the hardy and the 
hard to find species. The Banana Tree, 715 
Northampton St., Easton, PA 18042 Har1P

NATURALLY RAISED HARDY GOSLINGS. 
Rare, unusual ducklings. Chicks. Illustrated 
catalog and book list 50 cents. Pilgrim Goose 
Hatchery, Dept. FS-81, W illiam sfie ld, OH 
44093__________  _____ SP4P

PEANUT B U TTE ^R E cTP E sTD ^ertsTbre^ 
ads, dressing, etc.. Send $3.00 to Nanci, 
Route 1, Box 55AL, Ft. Jones, CA 96032Su1 P

BREW YOUR OWN BEER. Finest ingredi
ents, lowest prices. Free Catalog. Beer Gear, 
Box 25093-P, Lansing, M ichigan 48909 Su2P

SOLAR SHOWER: for $16, build yourself. 
For home, cabin, campsight. Send $2.00, 
Sunstroke Showers, 2775 Palermo Road, Rt. 
2, Box 2775, Oroville, CA 95965_______ Su2P

BRAISED OXTAIL with or ange new excit
ing flavor. For recipe--$2.00 SASE to R. 
Bennett, 1525, Montank Hwy. Bellport, NY 
11713 Su2P

DELICIOUS OLD FAM ILY RECIPES 21 page 
booklet for $3.00 plus LARGE SASE. Good 
Cooking, Dept. FM, Box 239, Talent, 
Oregon 97540_______________________ Su2P

100-CARD BIBLE G A M E ...! $1.00. Script- 
games, 5837C Stewart, Sylvania, OH 43560 
___________________________________Su12P
BIGGS OREGON PICTURE ROCK. Beaut
iful scenes, great for belt buckles, necklaces, 
and rings. Slabs only, $4.25 per square inch. 
M inimum order, 5 square inches. Jack 
Hammon, P.O. Box 1366, Umatilla, OR 
97882______________________________ Su2P

EASY POLISH DILL PICKLE RECIPE. Send 
$1.00. E. Baity, Route 5, Franklin, KY 42134.

Har1 P

1870’S SOUTHERN FAM ILY RECIPES-Syla- 
bub, pickles, cake, ambrosia, others. $4.00 
SASE - Recipes, P.O. Box 190, DeArman- 
ville, A L 36257_____________________ Su2P

PENN DUTCH FUNNEL CAKE RECIPE, 
send $1.00 SASE to: Ginny, Box 5, Upper 
Black Eddy, PA 18972 ES3P

M AINE- live the good life in rural, coastal 
Maine, free listings. JC M illiken Agency, 
Box F, Cherryfield, ME 04622 ES5B

H O M E M A D E  C H O KE C H ER R Y JE LLY . 
Easy and perfect every time. Recipe $2.00. 
Connie Waswick, RR 1, M ontpelier, ND 
58472 ____________________  Har1 P

C H A R L E Y ’S GREENHOUSE SUPPLY. 
Hard-to-find quality accessories; ventilating, 
m isting, shading, watering, heating, build
ing materials, pots, growing supplies. Cata
log $1.00. Refundable. 12815-F, Northeast 
124th St., K irk land, W A 98033.______^Har3P
PUCKER UP AND PICKLE! Grandma’s 
Favorite Pickle Recipes. $3.00 SASE. French 
Creek Farm, Box 297, Buffalo, W Y 82834 
__________________________________ Har1P
HERBS & DRIED FLOWERS. Unique pres
sed flower and herb stationery; gourmet 
herbal blends and jellies; baskets, wreaths, 
potpourris and more. Free catalog. W rite, 
Liberty Herbs, Box 151D, Liberty, Maine 
04949_____________________________ Har2P
1930's CANNING RECIPES. No canner 
needed. Pickled cranberries, figs, grapes, 
rhubarb, corn, cantaloupe! Spiced blueber
ries, currants, plums. Ginger pears. A ll for 
$1.00. M & A, 285 Atlantic Ave., No. 
Hampton, NH 03862 Har1P

ORIGINAL AMISH AND PENNSYLVANIA 
DUTCH RECIPES. Chicken Bot Boi, Snitz 
and Knepp. $2.00 SASE. Dutch M ary's, Box 
935, Reaimg_,J=A 19603 ______ G8P
KENTUCKY FARMS, $225-375""per acre^ 
secluded hollows, wooded ridges, no zoning, 
low taxes, homesteading neighbors, free 
brochure, Hart County Realty, Box 456W. 
M unfordville, KY 42765 (502) 524-1980. 
________ ____________ (______________HarIP
WELCOME TO THE GOOD EARTH. We 
have land with low taxes, springs, creeks, 
forest, clean air and water in THE EN
CHANTING OZARKS. W rite  or call The 
Good Earth Land Co., 414 E. 2nd, W illow  
Springs, MO 65793. 417-469-3993____HarIP
FOOD DEHYDRATOR build yourself, detail
ed plans and operating instructions. $5.00 
Northtech, Box 1008, Delta, B.C. Canada, 
V4M -3T2_____________  Har2P
LEASE OR SELL-scenic Kentucky 1 Vz acres 
near natural bridge park. W ater well, septic 
tank, good building lot with free use 200 
adjacent acres, pond, gas well. $8,000 or 
lease agreement. Terms possible on logging 
adjacent timber or buying larger tract. Box 
135, Gaston, IN 47342_______________HarIP
CHEAP ENOUGH TO RESELL!! 2500 g ift 
items. $2.00 catalog, refunded firs t order. 
EJay Wholesale D istributor, 6822 Clark 
Avenue, Pennsauken, NJ 08110 __ H arIP
MAGAZINE FOR COUNTRYSIDE PEOPLE! 
Covering: • Small stock, homesteading and 
much more... $8.00/yr. - Farming Uncle, 
Box 91-B, Liberty, NY 12754_________ HarIP
GRAND CHAMPION FAIR RECIPES. Zuc
chini & carrot nut bread, freezes well. $2.00. 
Route 1, Box 478, Salado, TX 76571.

HarIP

PET TREATMENT - 100 percent organic, 
non-toxic spray. Eliminates fleas, ticks, flies, 
etc. on all animals. Laboratory tested and 
proven. 16 oz.-$5.98. (CA- $6.38). Also 
larger sizes. W rite  to New Dawn, 1316 Las 
Lomitas Circle, Sacramento, CA 95822. 
___________________________________Har2P
COLLECTION OF 12 shepherd’s Pie Varia
tions. Send $2/SASE to: Wyman, P.O. Box 
315, lima, PA 19037_________________ Har2P
SAVE ON BUILDING A LOG HOME. This 
$3.00 booklet could save you thousands. J.K . 
Rote, Rt. 1, Box 146 B-F, Luther, OK 73054. 
Order Today.__________________  HarIP
W ELL DRILLING EQUIPMENT, Piper Hy
dro “ 2000”  rig w/100 hrs. use on trailer. 
(315)896-2416 _____________________ HarIP
EASY PARTY PLEASER RECIPES: Savory 
Shrimp dip and pink fru it punch. $1.00 SASE 
GOODIES, Rt. 4, Box 72-AA, W ills  Point, TX 
75169_____________________________ HarIP

f HA81

Here's how to advertise in 
THE FARMSTEAD PEDDLER:

Your ad in this section costs only $1.00 
a word. You get a 10% discount if you run 
the same ad in two of more consecutive 
issues: Garden (Jan. 15), Spring (March 
1), Early Summer (April 15), Summer 
(June 1), Harvest (July 15), Fall (Sept. 1), 

I Holiday (Oct. 15), W inter (Dec. 1). Copy 
must be received six weeks before 
publication date.

You may use this coupon to submit 
your ad; however, payment must be 
included.

REAL ESTATE - CANADIAN ADVEN
TURER LAND. Sandy beaches, tall pines. 
For your vacation or all-season home. For 
fam ily fun, fishing, hunting, boating. 
1,000,000 wilderness acres on your dodrstep. 
Wet and dry A irs trip  close by. Choice 
building site $2,700.00. Terms: $35.00 
monthly. Our 20th year.’ Canadian Lakeshore 
Estates, Dept. FP, P.O. Box 963, Kingston, 
Ontario, Canada K7L 4X8___________ Har 1P
“ PRESERVE HERBS,”  our newest bro
chure, $2.50. Herbs for fall planting and 
indoor growing - 250 + varieties. Informative 
catalog, $1.00. Price list free. FOXHILL, Box 
7fm2, Parma, M l 49269______________Har2B
75 BEAN RECIPES!! Nutritious-delicious-- 
lowcost meals...$3.00--Penney’s FM1, Box 
51354, Tulsa, OK 74151______________Har2P
CARROT CAKE! Recipe made Home Bakery 
famous. Simple, Delicious, Nutritious. $1.00, 
SASE. Pantry, 154 Birch St., Duxbury, MA 
02332_____________________________ Har2P
DELICIOUS PERSIMMON, Green Tomato 
Cakes $1.00 SASE. Holliday, P.O. Box 
13234, St. Louis, MO 63157__________ Har3P
AUTOMATIC SMOKER/DEHYDRATOR. 
Build for under $40. Smoke and fu lly  cook 
meat, fish; dehydrate fruits and vegetables 
automatically. 20 page book of instructions, 
photos, hints $4.95 postpaid. Smokin’ Joe, 
Box 341F, Broad Brook, C T 06016 HarIP
SCRUMPTIOUS RECIPES. Longtime fam ily 
favorites that are continually requested by 
friends and neighbors. Salads, desserts, 
dressing, cakes, casserole, dip, etc. Send 
SASE and $3.00 to RECIPES, Box 1057B, 
K idron, Ohio 44636_________________ HarIP
40 DOWN HOME BARBECUE RECIPES. 
Sauces, meats and more! Send $3.00 for 
booklet to Alamo Kitchen, P.O. Box 584, 
Bloomington, IN 47402______________ Har1 P
TURN YOUR VENISON CHOPS AND 
STEAKS into a gourmet. Send $2.00 to 
Hunters & Trappers Club. Box 143, North- 
ampton, MA 01061__________________ Har2P
OVER 30 SOURDOUGH recipes: breads, 
desserts, doughnuts, pancakes, pizza crust, 
rolls, more! Send SASE (legal) and $5.00 to: 
PLH, Box 261, Holt, MI 48842________ HarIP
COTTAGE AND FARM LAND. Westm inster 
West, Vermont. Remodeled cottage, small 
attached greenhouse, located edge of woods, 
magnificent view Monadnock to southeast. 
Approximately 1250 square feet: I*., b. 
(compost toilet), 1. r., 2 b.r. 10-15 acres 
prime land on same parcel, plus two-acre 
house site, available for long-term lease from 
Earth Bridge Community Land Trust, Putney 
05346, negotiable terms. Asking price, 
cottage, owned outright: $49,500. Further 
information: W alter Pence, RD 3, Putney: 
(802)387-4576._____________________ HarIP

Send your ad to: 
FARMSTEAD MAGAZINE 

Box 111 Freedom, Maine 04941

Name_____________________
Address------------------------------—
_________________ Zip______
Number of words---------------------
Cost; $--------------------------- -------

For issue(s):
□  Winter □  Garden .□  Spring
□  Early Summer □  Summer
□  Harvest T : Fall Holiday
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Harvest a bounty of good reading...

A year’s supply of FARMSTEAD!
If you’d like to grow a terrific 

garden, heat your home with wood, 
and enjoy a healthier way of life all 
year ‘round, subscribe to Farm
stead Magazine and find out how.

Farm stead M agazine is a un ique 
pub lica tion  fo r gardeners and sm all 
fa rm ers everyw here. Each issue is a 
storehouse of p ractica l, com m on- 
sense in fo rm a tion . In add ition  to the 
va rie ty  of a rtic les , th e re ’s a book
store section, in te rv iew s, book re
views, p len ty  of o rig in a l illu s tra 
tions and a touch of hum or now and 
then. So if yo u ’ re looking to become 
se lf-re lia n t and im prove your lot 
Farm stead belongs in your home.

Subscribe Now & Save
For jus t $12.00 a year you get e igh t 
BIG issues (you ’d pay $16.00 on the 
new sstand). O r SUBSCRIBE fo r tw o 
years fo r on ly $24.00...th a t means 
even BIG GER SAVING S o ff the 
s ing le  copy price!

FA D M STFA HjL Jt mJt ▼ ILvJ f JL in#
MAGAZINE

Home Gardening & Small Fkrming 

....................  ' ..................— .........

Money back guarantee: If at any time you’re 
not completely happy with Farmstead, you 
may cancel your subscription and receive a 
full refund for all undelivered copies.

Mail Coupon or Card Today

Farmstead Magazine 
Box 111, Freedom, Maine 04941

Please en ro ll me as a subscribe r 
to Farm stead.

I enclose paym ent for:

$12.00(One Year) C : $24.00 (Two Years) 

$36.00 (Three Years) □  Bill me later.

Nam e.....................................
Address..................................
C ity ........................................
State......................................
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“The Attractive Alternative to High Heating Costs”

*  ¥ >  A ?  J M _ I, | - | ,  liw ' i - , / j J i i  ■

jg r t

S ilen fri
^Flame7

S T O V E S
■ Triple-Wall Steel Plate Construction

■ Cast Iron Solid or Oval Window Doors

■ 3-Speed, Quiet, Dual Up-Front Blowers

■ Hinged Firescreen for Viewing Fire

■ High Efficiency 5-Sided Heating and 4- 
Sided Warm Air Discharge Systems

■ Fireplace Insert and Freestanding Models

■ Tested U.L. Stds.1482 & 737,I.C.B.O. Listed

■ Optional Anthracite Coal Burner

You can c u t y o u r hea ting  cos ts  w ith  an ene rgy  
e ff ic ie n t S ilen t F lam e w o o d b u rn in g  stove.

T h e  S ile n t F lam e co m b in e s  ra d ia n t hea ting  w ith  a 
th e rm o s ta tic a lly  c o n tro lle d  fo rce d  a ir system  to  
p ro v id e  a m ore  e ff ic ie n t and even d is tr ib u tio n  o f w arm  
a ir fo r  y o u r hom e. S ile n t F lam e ow ne rs  re p o rt savings 
o f 60% and m ore  on th e ir heating  bills.

A  S ile n t F lam e stove  can m ake a b eau tifu l 
d iffe re n ce  in y o u r hea ting  costs.

For more information contact:

LONG MFG. N.C. INC.
DEALER INQUIRIES INVITED P.O. Box 1139, Tarboro, N.C. 27886 Phone: 919/823-4151

152S
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Elmira Stove Works
22 Church Street West, Elmira 
Ontario N3B1M3 Canada 
(519) 669-5103
For coloured brochures and closest 
dealer on our Airtight Cookstoves 
write us

Name

Address

State/Prov

Zip Code

Telephone
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