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Our favorite activity 
is productivity.
The SA Series provides subcompact tractor versatility for every 

job. Industry-standard 3-point hitch, power takeoff and 2-pump 

hydraulics connect you to a universe of standard attachments to 

grade, haul, mow, till, seed and plant. And only Yanmar delivers 

Performance Link Technology™ ensuring every major component 

works in harmony, from front axle to fi nal drive.

The SA Series is part of a full family of tractors from Yanmar. 

Whether you need a 21 or 24 horsepower SA model, the 35 

horsepower Model YT235 or the 47 to 59 horsepower available 

in the YT3 Series, each tractor from Yanmar is committed to giving 

back to the earth a little more than we take out of it.  See the 

lineup and schedule a test drive at YanmarTractor.com.

SA Series 21 & 24 HP.

Dealer opportunities available. Email agmarketing-ya@yanmar.com for more information.
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GET TO KNOW THE BLOGGING COMMUNITY
“An Oil Lamp Primer” by Katherine Grossman

“Flat- and round-wick lamps are the types of oil lamps that most people are 
familiar with. The light is soft, soothing, and has the lighting equivalency of a small 
electric night-light. Flat- and round-wick lamps work vaguely similar to fl oating-wick 
lamps, except the wick on a fl at- or round-wick lamp is much larger and is held in 
place by a metal burner that has small teeth or gears. The teeth on the wick burner 
allow the wick to be turned up by a small knob. Lamp fuel is stored in a fount and 
is drawn up into the cloth wick via capillary action. The fl ame burns off the fuel, and 
the fl ame never drops lower than the burner. A glass chimney sits tightly inside the 
burner assembly to prevent the fl ame from fl ickering in drafts. With a fl at-wick lamp, 
the higher the wick is turned up, the larger the fl ame. Wick height determines light.” 
– from Granny Miller blog (www.CappersFarmer.com/oil-lamps)

Capper’s Farmer is proud to host some of the best bloggers out there 
on all things homemade. Check out their personal stories of connecting 
with nature and their pasts through gardening, cooking, crafting, and 
more at www.CappersFarmer.com.

■ “The first thing I learned was to turn off the burner
before the food was done, because cast iron holds the heat 
for so long.” – Christine Ernenwein, via Facebook

■ “I don’t use cast iron nearly as much as I used to. I 
have a glass-top stove and would hate to break it. I do use 
a No. 5 for cornbread and a No. 6 for fried taters to cook 
for two of us. I use the cornstick pan in my oven also. I 
have three of them. My son had a wonderful collection 
of cast iron, much of which I got for him at thrift stores, 
and he bought many of them, too. He passed away two 
years ago, and I got them to keep because he loved them 
so much. I just keep them on my brick fi replace hearth 
downstairs.” – Es Banks, via Facebook

Are you passionate about the homemade life? Do you want to share your experiences with others living the 
homesteading lifestyle? Become a Capper’s Farmer blogger! Email aevans@ogdenpubs.com.

JOIN THE CONVERSATION
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 A blogger who collects cast iron would love to hear 
from anyone who has experience cooking with it. –
www.CappersFarmer.com/collecting-cast-iron
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A massive timber-framed barn is evidence 
of a master builder’s amazing hard work 
nearly 150 years after its construction. 
www.CappersFarmer.com/old-barns

Whip up this delicious recipe for lamb 
chops with rosemary and wine sauce. 
www.CappersFarmer.com/lamb-chops

Whether a rubber or galvanized stock 
tank, livestock water tanks can be used for 
almost anything on your homestead. 
www.CappersFarmer.com/stock-tank-uses

Follow Capper’s Farmer on Facebook, and 
catch all the great recipes and DIYs we share!

Connect with us and other Capper’s Farmer 
readers at www.Facebook.com/CappersFarmer.

Learn how to make papier-mache bowls out 
of newspaper with these simple instructions. 
www.CappersFarmer.com/papier-mache

Repurpose denim, tea towels, and an old sheet 
to create a beautiful patchwork throw. 
www.CappersFarmer.com/patchwork-throw

This Dill Pickled Okra recipe makes it simple 
to learn how to pickle home-grown okra. 
www.CappersFarmer.com/dill-pickled-okra

Follow these steps to learn the fundamentals 
of creating your own tranquil water garden. 
www.CappersFarmer.com/water-gardens

A reader shares gardening tips and advice, 
including the benefi ts of keeping a garden 
journal and creating a garden map. 
www.CappersFarmer.com/garden-journal

Capper’s Farmer is on Twitter! See our fun 
and informative tweets @CappersFarmer.

Have a gardening or cooking question?
Tweet it to us @CappersFarmer.

Windmills have established themselves on the country homestead, whether as an out-of-commission relic or a functional 
tool that continues to pull its weight on the farm. This windmill (left) was built around the turn of the 20th century in Eagle, 
Alaska, along the Yukon River. In the early 1900s, this windmill (left, center) stood next to a home in East Hampton, New York, 
on Long Island. This photo taken in 1959 (right, center) features the Robertson homestead windmill in Williamsburg, Virginia. 
Farmhouses were oftentimes accompanied by a windmill that would draw well water for household use (right).

A VIEW OF THE PAST

Capper’s Farmer is on Pinterest! We’ve 
pinned our favorites just for you. 

Find and share your favorite piece of Grandma 
Wisdom at www.Pinterest.com/CappersFarmer.
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BCS AMERICA SWEEPSTAKES
Enter for your chance to win a BCS Two-Wheel Tractor with 26-inch tiller attachment from BCS 

    America! The BCS Model 722 tiller features:
• All-gear drive for superior power and performance – no belts or chains
• Lifetime transmission warranty (for non-commercial use)
• Two forward and two reverse speeds, and an additional third transport speed in rear-mount mode
• Anti-vibration handlebars that instantly adjust both vertically and side-to-side
• Versatility: Dozens of other all-gear driven front- and rear-mount attachments available 

Homemade 
Cinnamon Rolls

Classic Tractors
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S ince the time I was a kid, poison ivy rashes and bug bites have plagued 
me during the summer months. Poison ivy rashes can lead to several days 
of misery and make a person gun-shy of the outdoors. The same can be 
said of tick bites, mosquito bites, and chigger bites.

I remember well the time I weed whacked a patch of poison ivy with the string 
trimmer. My legs were a weeping disaster for days, and it took just under a couple 
of weeks to recover from it – lesson learned! I can also easily recall tick bites and 
having poison ivy rashes on parts of the body where you really don’t want bites or 
rashes. Oh man, there are few things worse.

Still, just like with the threat of the occasional mountain lion during hunting 
season – or last fall for me in Kansas, even a transient black bear, so they say – you 
can’t let things you don’t care for prevent you from doing the things you love. 

Late summer and early fall is firewood season in my part of the world, and 
hopefully we’ll get out fishing. Might even get a wild hair and go looking for 
blackberries to pick for a pie. And what’s summer without a camping trip?!

As I flipped through the pages working on this issue, it occurred to me that 
from ticks and poison ivy to tornadoes, tomato tips, and fried chicken recipes, 
we’re celebrating all parts of summertime country living in this issue, good and 
not so good. And it never fails that those parts of the season we don’t find as 
enjoyable never ruin the rest of it, even when I’m tending an itching rash for a 
few days – though I have made it my business in recent years to become better at 
identifying poison ivy as a preventative measure.

What are your favorite parts of summer? Have any especially cool do-it-yourself 
projects on the farm you’re 
working on? We’re always on 
the lookout for interesting and 
unique ways of doing what we all 
love, from gardening to building 
a chicken coop to, yes, even 
keeping the black rat snakes out 
of the henhouse. If you have any 
cool projects or do-it-yourself 
article ideas, send me an email 
(cregan@cappersfarmer.com), 
with photographs if you have 
them, and the whole works 
might just wind up in a future 
 issue of the magazine.
   Keep cool and roll on,
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Itching for Summer

EDITOR’S 
NOTE

For some, picking wild blackberries is an 

essential pastime of summer.
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Readers share vintage wedding photographs.

1. My grandparents, Phares and Ariel Ellis, married in 1915 – Lois Barber, Spring Hill, Kansas. 2. My grandparents’ 1917 wedding photo – Frank 
Hannon, Newton, Massachusetts. 3. My in-laws, Eugene and Rosarie Pagliocca, wed in 1947 in New York – Susan Pagliocca, Jacksonville, Florida.

1 2

3

4 5 6

4. My great-aunt and great-uncle, Elmer and Anna Shafer, married in 1935 – Lea Ann Huegel, Waverly, Iowa. 5. My grandparents, Lester and Levona 
Carroll, wed in 1919 – Peggy Lemos, Converse, Texas. 6. My parents, William and Cita Jacobs, in 1951 – Carol Norwood, Myerstown, Pennsylvania.



I have terrible plantar fasciitis–
really painful stabbing pain. I got
a pair of Gravity Defyers to try and
to my amazement my foot either
doesn't hurt or barely hurts when
wearing them (major improvement
from limping around all day long).
These are just what I
needed when I was feeling
very desperate and like
nothing was working!Nicole S.

Do You Suffer From:

Boost energy
    Combat health issues
    Increase mobility
        Relieve pain

Stores Energy Returns EnergyAbsorbs Harmful Shock

PROTECTION

WITH GRAVITY DEFYERS...

WITHOUT GRAVITY DEFYERS...

Energy Loss Weak PerformanceHarmful Shock

PAIN

Our patented VersoShock® technology provides the ultimate protection
for the entire body in a way no other shoe can. It is designed to absorb
harmful shock from the ground up, converting the shock into renewed
positive energy for your next step. Having this kind of cushioning
allows you to not only physically feel better, but improve your posture
and be on your feet longer without any restrictions holding you back.

· Plantar Fasciitis
· Joint Pain
· Heel Pain
· Back/Knee Pain

· Bunions
· Heel Spurs
· Arthritis
· Neuropathy

G-DEFY
ION

Don’t Forget
to check out our other
products to relieve
discomfort:

Men’s Dress Women’s Flats G-Comfort Insoles
Londonian $170 Maddison $145 TF501, TF502

X-ray view 
simulated.

VersoShock® U.S Patent #US8,555,526 B2. This product has not been evaluated by the FDA. Not intended to treat, cure or prevent 
any disease. $30 off applies to orders of $100 or more. Shoes must be returned within 30 days in like-new condition for full 
refund or exchange. Credit card authorization required. See website for complete details. 

$3000 OFF
 

Free Exchanges • Free Returns

Call 1(800) 429-0039
GravityDefyer.com/PL6GJD5

Gravity Defyer Corp.
10643 Glenoaks Blvd. Pacoima, CA 91331 

ION
Men Sizes 7.5-15
- Black/Red TB9022MRG
- Black   TB9025MBB

men Sizes 6-11
ack/Blue TB9022FTL
ay/Teal TB9022FGU

$150 $12000

9% CA sales tax applies to orders in California.

Expires November 30, 2017
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Canning Experiences
When I read your invitation in the Fall 2016 issue (Editor’s 

Note) to share canning experiences, I was excited to re-
spond. When I was growing up, my 
mother canned the summer bounty. 
Unfortunately, I didn’t participate, 
as there was too much fun to be had 
outside. Fast forward many married 
years and a few children later, and my 
interest in canning was piqued.

We lived in an urban area, so us-
ing my own garden produce wasn’t 
an option. Then I read somewhere 
to find a local market that sells not-
so-perfect tomatoes and other pro-
duce, purchase them, and can them! 
I promptly scanned my area for mar-
kets, and I also visited thrift stores 

and yard sales for canning jars and equipment.
I began by canning several quarts of tomatoes weekly, us-

ing the water bath method. This continued for many years, 
and I enjoyed it greatly. It was by far one of the more satis-
fying activities I did, and it also made our grocery budget 
a little easier. 

After moving to a different state and joining a local CSA, 
working four hours a week through the growing season 
for my share of produce, I started canning different foods, 
either by the water bath method or the pressure cooker 
method, depending on the type of produce. 

My favorite things to can are tomatoes, peppers, green 
beans, kale, and spinach. It’s rewarding to look on the 
shelves in the basement in winter, and know that I’m feed-
ing my family healthy food – and I can even say that I grew 
and harvested it.

The skill of canning is easily self-taught. It’s also a reward-
ing investment of time, and the dividends are priceless. For 
recipes, canning methods, and processing times, my favorite 
book is The Ball Canning Book, but there are countless other 
books and magazines, including Capper’s Farmer, that are 
great tools as well. So, whether you purchase produce, grow 
your own, or participate in a community garden or CSA, 
canning can have a place in your summer bounty.

Lydia Francis
Bordentown, New Jersey 

Memory Lane
I enjoyed the photographs 

of the old woodstoves fea-
tured in Memory Lane in the 
Winter issue. I’m 73 and have 
fond memories of the Home 
Comfort woodstove my moth-
er cooked on. I still remember 
the warmth it provided, as 
well as the amazing smells that 
came from that stove.

I have the cookbook that 
came with the stove, and I 
still use it. The book has a sec-
tion for preserving many fruits 
and vegetables. I remember a 

cabbage-stuffed pepper my mother made. The pepper was 
stuffed, and then the top was sewn on. Then it was packed 
in a large jar or crock, and pickled. Imagine my delight 
when I made this!

I thoroughly enjoy reading Capper’s Farmer.
Roger Riggins

via email 

Correction
In the Winter 2017 issue, in the photo on Page 43 of the 

Low-Stress Weaning for Livestock article, we incorrectly listed 
the lambs as Suffolks. We regret the error, and we thank 
everyone who contacted us to let us know. – Editors

Readers talk about the Capper’s Farmer Memory Lane 
department and the rewards of canning produce.
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Capper’s Farmer welcomes letters from our 
readers. If you’d like to comment on an article, 

share your opinions, or let us know what kinds of 
projects you’re working on, send an email — and
photographs (jpegs at least 300 dpi), if available, 
with “Rural Free Delivery” in the subject line — to
tsmith@cappersfarmer.com, or send a letter via the 
USPS to Capper’s Farmer Editorial, Rural Free 

Delivery, 1503 S.W. 42nd St., Topeka, KS 66609. 
(Electronic submissions will generate a more timely response.)
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GENERAL STORE
Capper’s Farmer editors offer a selection of useful products for the homestead.

The
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DEWALT Outdoor Power Equipment
Featuring a 15-inch cut swath and a gear-driven transmission, 

the 60V MAX String Trimmer is a must-have tool for anyone who 
has tough weeds in the yard or garden. “It’s easy to start and use,” 
says Managing Editor Traci Smith. “It’s great for trimming along 
fencerows and around trees, and the battery holds a long charge 
so you can get it all done quickly.” MSRP: $269

The 60V MAX Chainsaw is equipped with a powerful brushless 
motor. The low kickback 16-inch Oregon bar and chain features 
auto-oiling for continuous lubrication and a tool-free tensioning 
system for quick adjustments. It delivers smooth cuts and a long 
chain life without all the maintenance that’s required with gas-

powered chainsaws. The Capper’s Farmer editors agree
that the chainsaw starts easily, is simple to use, and cuts
smoothly and evenly. MSRP: $349

The 60V MAX Handheld Blower can clear debris at up
to 423 cfm (cubic feet per minute) and 129 mph. It fea-
tures a variable speed trigger and lock that allows for full
throttle control without having to hold the trigger. It also
includes a fl at concentrator nozzle to increase air speed
to 175 mph. The Capper’s Farmer editors love the trigger
lock and the power of this blower. MSRP: $269

Available wherever DEWALT tools are sold.

THERMACELL Pest Control Products
Tick Control Tubes are the easy way to kill ticks that may carry

Lyme Disease. The biodegradable tubes feature permethrin, known
for treating and preventing tick infestations. Just place the tubes
around the yard, and they can reduce tick 
populations by up to 90 percent – and they
won’t harm people, pets, or the environment.
“They’re easy, affordable, and effective,” says Managing Editor
Traci Smith. “We’ve noticed a big decrease in the number of ticks
we’ve seen.” MSRP: $25 to $75

The Halo Mosquito Repeller creates a 15-by-
15-foot mosquito protection zone so you can 
enjoy sitting outside on nice summer days and 
evenings. The Halo is silent and odorless, and 
provides continuous protection from mosquitoes 

that can carry Zika, West Nile, and other diseases. The Capper’s 
Farmer editors found that this repeller does a great job of keeping 
mosquitoes away. MSRP: $40

Compact, lightweight, and portable, the Backpacker Mosquito 
Repeller creates a 15-by-15-foot zone of protection from mos-
quitoes. It can run up to 90 hours on a 4-ounce gas canister. The 
Backpacker comes with three repellent 
mats (refi lls sold separately) and a water-
resistant carry pouch. “This thing really 
works for mosquitoes, as well as other 
biting insects,” says Associate Editor 
Kellsey Trimble. “It’s perfect for camping 
and hiking.” MSRP: $40.

Available at www.Thermacell.com.

Garmont Outdoor Footwear
Perfect for hiking or daily wear, the Men’s Trail Beast 

shoes are made with suede leather and nylon mesh, 
and an outsole that provides excellent grip on both

wet and dry terrain. Editorial Assistant Ilene Reid’s
son says, “These are comfortable enough to wear 
daily, and they have great traction.” MSRP: $140

The Women’s 9.81 Speed III shoes are made of mesh 
and microfi ber, and provide exceptional shock absorp-
tion. “These walking shoes are comfortable and cool,” 
says Managing Editor Traci Smith. “I love the bright 

colors, too.” MSRP: $140

Available at www.GarmontNorthAmerica.com.
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Gardener’s Supply Co. Products
The Cedar Stacking Garden is a tiered garden kit that features 

four cedar beds: 4 feet by 6 feet; 4 feet by 4 feet; 2 feet by 4 feet; 
and 2 feet by 2 feet. The beds are stacked to make the most of 

small spaces and to 
keep all your veg-
etables and herbs 
in one convenient 
location. The beds 
are 71⁄4 inches high, 
and are made from 
rot-resistant North 
American cedar, 
with aluminum 
corners and braces. 

The Capper’s Farmer editors love that this garden makes a beauti-
ful focal point in the landscape, and that it’s spacious enough to 
grow a variety of crops. MSRP: $339 

Demeter Corrugated Metal Raised Beds are available in gray 
and blue, and come in two sizes: 34 inches by 34 inches, and 34 
inches by 68 inches. Both are 
12 inches deep to accom-
modate large, deep-rooted 
plants. Use a combination 
of both sizes and colors to 
create the perfect garden. 
“These beds are easy to as-
semble, sturdy, and stylish,” 
says Managing Editor Traci 
Smith. “They’re perfect for 
growing herbs and just about 
any vegetable.” MSRP: $50 
to $90

Forever Raised Beds are made from a long-lasting composite of 
recycled wood and plastic, and have 
the look and feel of silvery aged cedar. 
They come in two sizes: 3 feet by 3 
feet, and 3 feet by 6 feet. Both sizes of 
beds feature a depth of 101⁄2 inches. 
“These beds look great in the garden, 
and they make gardening so easy,” 
says Managing Editor Traci Smith. 
“And knowing that they won’t splinter 

or rot is an added bonus.” MSRP: $189 to $245

Raised Bed Liners allow water to drain, prevent soil from 
washing out, and help prevent weeds. Available in four sizes. The 
Capper’s Farmer editors agree that the liners do a great job of 
minimizing weeds and keeping soil in place. MSRP: $29 to $57. 

The 3-Tier Strawberry Bed is 
made from naturally rot-resistant 
cedar and sturdy aluminum cor-
ners. The terraced planter will hold 
25 strawberry plants. The tiers are 
1-feet square, 3-feet square, and 
5-feet square, and each tier is 71⁄4
inches deep. The Capper’s Farmer
editors found the bed easy to as-
semble, and like its look, size, and 
sturdiness. MSRP: $165 

The Raspberry Bed is 8 
feet long, 2 feet wide, and 
71⁄4 inches deep, and is made 
out of cedar, with aluminum 
corners. It will hold fi ve rasp-
berry plants, and it features 
an integrated support system 
to keep plants contained and 
upright. The Capper’s Farmer
editors agree that this is a 

handy setup, with a nice support system. MSRP: $185

The Easy-Plant Weed Block 
Mulch suppresses weed growth, 
conserves moisture, and warms 
the soil. The plastic sheet is 25 feet 
long by 4 feet wide, with nearly 120 
perforated 3-inch planting holes, 
spaced about 8 inches apart. “This 
is great for use in raised beds,” 
says Managing Editor Traci Smith. 
“Earth Staples (MSRP: $7) hold it 
in place nicely.” MSRP: $15

The Terrazza Trough 
Planter, made of polypro-
pylene, has a realistic wood 
grain look, and features a 
4-gallon water reservoir for 
self-watering convenience. 
The planter measures 161⁄2
inches wide by 391⁄4 inches 
long by 16 inches high. 
Available in four colors. The 
Capper’s Farmer editors like 
the sleek design and watering 
convenience. MSRP: $125

All of these products are available at www.Gardeners.com.
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ECO-Disk Garden Products
Now is the time to take control of your garden and start produc-

ing the best vegetables ever. ECO-disks are made in the United 
States, and are available in either biodegradable solid colors, bio-
degradable disks infused with fruit or vegetable pulp, or reusable 
disks. The biodegradable disks are made from a non-GMO, BPA-
free, biodegradable biopolymer material, and the reusable disks 
are made from recycled high-grade polypropylene polymer carpet.

The biodegradable disks can be left in the garden at the end of 
the growing season, where they’ll decompose and add nutrients 
back into the soil. The rate of decomposition will vary based on 
the amount of microorganisms in your soil. The pulp-infused disks 
will release even more nutrients into the soil as they decompose. 
To get more than one season out of your biodegradable disks, they 
can be removed from the garden, rinsed off, and reused the fol-
lowing season. The reusable disks should be removed, rinsed off, 
and stored until next season.

The solid design of the disks eliminates nutrient competition, 
because they block unwanted weeds from growing at the base 

of your plant or seeding, while the surface directs the slightest 
amount of moisture collected to the base of the plant, where it’s 
needed most. The surface area also helps to increase the amount 
of moisture collected from the slightest amount of water produced 
either by rainfall, watering, or even condensation formed by morn-
ing dew.

In addition, the disks reduce water consumption, because you 
only need to water the base of the plant instead of the whole 
garden. They also reduce moisture evaporation around the base of 
the plant for longer periods of time by blocking out sunlight, which 
will slow evaporation.

ECO-disks are available in several colors, which offer different 
incentives. Blue disks help stimulate plant 
and stem growth, while red disks stimulate 
fruit and vegetable growth. Other colors are 
to assist with plant identifi cation, such as 
green disks for green peppers, yellow disks 
for yellow peppers, etc.

“The ECO-disks have made a huge differ-
ence in plant size and fruit/vegetable produc-
tion in my garden, and I spend a lot less time 
weeding and watering,” says Managing Editor 

Traci Smith. “The disks are simply amaz-
ing.” MSRP: $48 to $54 (per set of 12)

Available at www.Ecodisks.com. 

STIHL Chainsaw
The compact, gas-powered MS 193 C-E Chainsaw features 

a 14-inch bar, a purge 
pump primer that lessens 
the chances of fl ooding 
the engine, Easy2Start 
for reduced effort while 
starting, and an engine that 
improves fuel effi ciency and 
reduces exhaust emissions. 

“This chainsaw is easy to use,” says Associate Editor Kellsey 
Trimble. “It’s great for cutting fi rewood or felling trees that 
aren’t too large, and it’s light enough that I can keep working 
without getting fatigued, which tends to happen with larger 
chainsaws.” MSRP: $350

Visit www.STIHLusa.com to fi nd a dealer.

Prairie Pin Pouch Clothespin Bags
For those who still hang clothes outside 

on a clothesline, or who use clothespins 
inside, Pin Pouches provide a modern 
twist to a vintage design. Constructed 
of durable duck cloth to withstand the 
elements, the pin pouches are about 
11 inches wide by 13 inches tall, and 
are available in an assortment of fabric 
designs. The pouches, although techni-
cally clothespin bags, are versatile enough to be used for storing 
toiletries, makeup, mail, and more. Each pouch comes with a bar 
of laundry soap and a starter set of clothespins. “The pouches 
are well-made,” says Editorial Assistant Ilene Reid, “and they’re 
really neat.” MSRP: $16.50

Available at www.ClothespinBag.net.

The plant in the center, without an ECO-disk, is growing much slower than the two 
with the disks.

The ECO-disk’s design helps 
block weeds from growing 
at the base of the plant or 
seedling, so the plant or 
seedling absorbs the water 
and nutrients, not the weeds.
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YOU can’t put a money value 
on electricity for domes-
tic uses,” said S.P. Storrs, of 

Elmore County, Alabama, who has 
more labor-saving equipment in his 
farm home, Storrsland, than will be 
found in the average city dwelling. 
“The convenience, comfort, and en-
ergy conservation it affects are price-
less. Its acquisition for the rural home 
is worth any financial effort one is able 
to make.

“If justification is sought beyond 
this, although I consider none is nec-
essary, it may be found in the effect on 
land values, and labor supplies, and 
in the uses to which it can be put in
farm production.”

Mr. Storrs estimates that land val-

ues have increased 25 to 40 percent 
since the rural electric line was built 
through his community.

“I have observed that it is practically 
impossible to buy land at a reasonable 
price, or at least commensurate with 
its productive ability, in any commu-
nity where electric service is available.

“The effect on labor supplies will 
be beneficial, I believe. We have had 
some difficulty in keeping our labor 
in the South. Higher wages and better 
living conditions in the industrial cen-
ters have caused a migration, which 
seriously hampered the production 
of Southern farms. Electricity will 
provide most of those conveniences, 
which are obtainable in the industrial 
centers, and lend some measure of 

compensation to those who remain 
on our farms. At the same time, it will 
make their labor more efficient so that 
the shortage caused by the migration 
will not be so acute. I wired all the 
workmen’s dwellings on my place, 
and thereby created a brand new aris-
tocracy. My help has something the
others have not.

“Lights in the barn have added 15 
to 30 minutes to the working day. 
The men can get to the barn earlier, 
do their chores in less time, and get 
out to the field earlier than they could 
before. I have found that electricity 
speeds up farm work and makes the 
help more contented.

“The service a man gets out of 
electricity will depend upon the use 
he makes of it. There are dozens of 
profitable applications to be made of 
power on any farm. In my own case, 
I have installed overhead irrigation on 
3 acres, which enables me to keep the 
land working 10 months in the year.”

Engineers from Alabama Poly-
technic Institute helped Mr. Storrs in 
laying out his irrigation system and 
in providing drainage. The water is 
drawn from a small creek by a pump 
of 125 gallons a minute capacity and 
a 10 horsepower motor. The equip-
ment will put an inch of water on his 
3 acres in eight hours. With continu-
ous pumping, the plant has a capac-
ity for watering 9 acres in 24 hours 
or 36 acres every four days. It will be 
possible for him to extend the acreage 
under irrigation as soon as organiza-
tion of the project will justify.

He expects the irrigation plant to 
pay a portion of the dividends on an 
investment of $500 an acre through 
frost protection to early and late 
vegetables. Water, likewise, has been 
found effective in stimulating growth 
on pecan seedlings so that they will be 
big enough for budding at 1 year old, 
rather than 2 or 3 years under normal 
moisture. This gives a turnover in the 
pecan nursery every second year, in-
stead of three to five years.

Electricity Priceless
in the Home

Articles and advertisements from the July 1927 issue 
of Capper’s Farmer.

By James C. Cloture

From the July 1927 issue of Capper’s Farmer

Storrsland pumping plant used in irrigating truck crops.
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From the July 1927 issue of Capper’s Farmer



From the July 1927 issue of Capper’s Farmer

Electrical equipment in the Storrs 
home includes a range, refrigerator, 
washing machine, iron, fans, heater 
for the bathroom, sewing machine, 
churn, warming pad, toaster, waffle 

iron, percolator, electrically operated 
water system, hair dryer, hair waver 
and curler, and movable bracket lamps 
for attaching to beds, mirrors, or any-
where a temporary light is needed.  

PAUL P. BORING, Shelby
County, Indiana, grew tired 
of lifting a heavy loading 

chute every time he loaded stock into 
his truck, so he planned an arrange-
ment that makes this unnecessary. 

He made the main part of the load-
ing chute so it would slide under the 
floor of the truck when not in use or 
when being carried on the road. He 
arranged it so that when drawn out for 
loading, the forward end would rest on 
a beam under the floor. He also nailed 
plates on the bottom of the frame of 
the chute, so it could not be drawn 
out too far and drop off the beam 
while stock was being loaded. With 
the chute drawn out and the farther 
end on the ground for loading, there 
remained about 10 inches of vertical 
space between the upper cleats on the 

chute and the level of the floor of the 
truck. This was remedied by hinging 
the truck door at the bottom. When 
thrown open, it fitted into the boards 
that formed the face of the chute. Five 
1-by-4s nailed to the front of the truck 
furnished a sufficient number of cleats 
to keep the stock from slipping. He 
carries sides for the chute on either 
side of the truck.

Boring’s Truck Carries 
Loading Chute

By H.E. McCartney

Farmers and electrical folks from Southern states visited the Storrs 
home to see what electric service is doing there.
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For all your food preparation and preservation 
needs, visit Lehmans.com or call 1-800-438-5346 

to place your order or request a catalog.

SIMPLIFY CANNING        
COOKINGand

Visit Lehmans.com/SimplifyFood 
Circle  9; see card pg 65

Vegetable
rdening

The MOTHER EARTH NEWS Guide to

Call 800-678-4883 or visit www.CappersFarmer.com/Store
Promo code: MCFPAHZ2

$2499
Item #8179

Whether you’ve got some garden know-how 

already under your belt or you’re just getting 
into gardening, a new book, The MOTHER EARTH 
NEWS Guide to Vegetable Gardening, is the right 

book to guide you through the fun, challenging, 
and satisfying journeys that home gardening 
will take you.
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S ummers can be scorching hot across much of the 
United States, with temperatures often nearing 
or exceeding 100 degrees Fahrenheit for days and 
weeks on end. Here are some cool facts to help you 

cope with the lazy, hazy days of summer.
Have you ever wondered why the weeks from early July 

through late August or early September are called the “Dog 
Days” of summer? The name comes from the ancient belief 
that when Sirius, also known as the Dog Star – the brightest 
star in Earth’s night sky – came in close proximity to the 

sun, it was responsible for extremely hot weather.
How hot is hot? Hot enough to fry the bill off a wood-

pecker? Or hot enough to fry an egg? The Everyday 
Mysteries website of the Library of Congress says it takes a 
skillet temperature of 158 F to fry an egg in the kitchen. But 
what about frying an egg in direct sunlight? One informal 
study showed that a raw egg placed in a skillet with oil fried 
to a firm consistency in about 20 minutes in direct sunlight 
when the skillet temperature reached 135 F. 

Surface Temperatures
A few summers ago, the folks at AccuWeather in State 

Cool facts to help you 
cope with summer’s 

extreme temperatures.

By Jerry Schleicher
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Cattle will appreciate 
a pond on hot, sultry 
summer days.
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College, Pennsylvania, conducted an informal experiment 
to measure the surface temperature of several objects on a 
100-degree day. They found that blacktop asphalt reached 
a temperature of 149 F, while a concrete sidewalk warmed 
up to 143 F, and the temperature of sand rose to 130 F. A 
light-colored car achieved a surface temperature of 136 F, 
while a dark-colored car reached 168 F.

What about the interior of a car on a hot day? Studies 
show that interior temperatures can exceed 125 F within 
just 20 minutes, climbing to 140 F in less than an hour. 
That is why it’s imperative that children and pets are not left 
inside a car during summer months, even for a few minutes, 
and even if the windows are cracked or rolled down.

Keeping Cool
The human body has close to three million sweat glands, 

which help us cool down in extreme heat. Cows, on the 
other hand, mainly have sweat glands in their noses and 
around their shoulders, and dogs and cats have sweat glands 
in the pads of their feet. Pigs have no sweat glands, which 
is why they wallow in mud holes – the cool, muddy water 
protects their sensitive skin. Horses have the most sweat 
glands of any domestic animal, even more than a human. A 
horse subjected to an intense workout can lose as much as 
10 to 15 quarts of sweat in an hour.

Chickens are prone to heat stress during periods of high 
heat and humidity, especially heavier and older birds. 
Broilers may stop gaining weight in hot weather, and lay-
ers may stop producing eggs. While chickens can’t sweat, 
the blood that flows through their combs and wattles helps 
them regulate their body temperature. Chickens also cool 
down in hot weather by panting, drinking more water, and 
taking dust baths.

Dogs, cats, sheep, and cows also pant in hot weather. The 
saliva in their mouths wets the area, and as the drawn-in 
air flows across their tongues, it helps cool their body tem-
peratures. Since cows can’t turn up the air-conditioning, 
and because they have few sweat glands to help them handle 
hot temperatures, you’ll often see them standing in pasture 
ponds and streams. Cows exposed to extreme heat eat less, 
and dairy cows produce less milk. That’s why many dairy-
men equip their dairies with misters, allowing the herd to 
stand under a cooling spray of water. Without access to a 
mister or a pond, cows will seek shade under trees or an 
open-sided shed.

Water Requirements
Experts say that in extreme heat, livestock can re-

quire twice the amount of water as usual. That means a 
1,200-pound cow that normally consumes 10 to 15 gallons 
of water per day may need up to 30 gallons on an extremely 
hot day. A 200-pound pig that generally consumes two and 
a half gallons of water daily may require five gallons, and a 
feeder lamb that typically drinks one and a half gallons of 
water may very well drink as much as three gallons during 

extreme heat. Speaking of animal drinking habits, did you 
know that a camel can go nearly a week without water in the 
heat, but can drink up to 25 gallons of water at one time?

We humans also need to increase the amount of water 
we consume in extremely hot weather. A person who is 
exercising or engaging in hard physical labor on a hot day 
can lose between one and three quarts of water to sweat. 
Experts recommend consuming 20 ounces of water before 
going outside, and drinking another eight ounces of water  
every 15 minutes while working out in the heat. 

Noteworthy Numbers
Extreme temperatures are dangerous to livestock and hu-

mans alike. The Centers for Disease Control reports that 
thousands of people in the United States go to the emer-
gency room each year with heat-related illnesses, and that 
extreme heat kills hundreds of Americans annually.

However, no matter how hot it gets in your backyard, 
it could always be worse. Here in my neck of the woods, 
the all-time heat record was set in 1913 in Death Valley, 
California, when the thermometer read 134 F – and that’s 
just about hot enough to fry an egg!  

During hot summer months, temperatures inside a vehicle 
can soar to 125 F in just 20 minutes, which is why pets and 
children should never be left in vehicles, even if the windows 
are cracked or rolled down, not even for a minute.
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Gather your friends and family, fi re up the grill, and enjoy summer’s 
favorite foods.

Vegetarian Portobello Burger
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N ow that summer is here, 
it’s time to take the cover 
off the grill or pull the hi-
bachi out of storage. Add 

some briquettes or aromatic wood, 
and you’ll be ready for any cookout 
opportunity. In fact, why not plan a 
weekend gathering right now? Any 
get-together is a chance for fun, relax-
ation, and excellent food.

While cookouts have long been a 
summer tradition, you may be look-
ing to retire the old standbys, and add 
something new to wow your family 
and friends. Here are some recipes 
from our archives to help you expand 
your menus in delicious ways.

Steak & Veggie Kebabs
Yields 6 servings.

2 tablespoons oil
1 tablespoon freshly squeezed 
     lemon juice
1 tablespoon water
2 teaspoons Dijon-style mustard
1 teaspoon honey
1⁄2 teaspoon crushed dried 
     oregano leaves
1 teaspoon black pepper
11⁄4 pounds boneless top sirloin steak, 
     1 inch thick, cut into 1-inch cubes
24 medium mushrooms, optional
1 to 2 medium green, red or 
     yellow bell peppers, cut into 
     1-inch pieces
1 to 2 white or red onions, cut into 
     1-inch pieces

1Prepare grill to medium heat.
2 In a large bowl, combine oil, lem-

on juice, water, mustard, honey, oreg-
ano, and black pepper, and whisk to 
combine. Add beef, mushrooms, bell 
peppers, and onions, and toss to coat.
3 Alternately thread beef, mush-

rooms, bell peppers, and onions onto 
four 12-inch metal skewers.
4Place kebabs on grill, and cook, 

uncovered, to desired doneness, about 
9 to 12 minutes, turning occasionally.

5Remove kebabs from grill and al-
low to cool slightly before serving.

NOTE: If desired, wooden skewers 
can be used instead of metal, but be 
sure to soak them in water for 20 min-
utes before threading the ingredients.

Chicken Kebabs
Yields 4 servings.
Courtesy National Chicken Council

1⁄2 cup Italian salad dressing 
1⁄4 cup chopped fresh basil leaves 
1 yellow onion, cut into wedges 
1 zucchini, cut into thick slices 
2 red peppers, seeded and sliced 
     into chunks

1 pound boneless, skinless chicken 
     breasts, cut into chunks

1 In a large bowl, combine salad 
dressing and basil. Add onion, zuc-
chini, red peppers, and chicken, and 
toss to coat. Cover and marinate for 
30 minutes to 12 hours. 
2Prepare grill to medium-hot heat.
3Alternately thread vegetables and 

chicken onto metal skewers.
4Place kebabs on grill, and cook, 

turning occasionally, until chicken 
reaches 165 F on an instant-read ther-
mometer, about 10 to 15 minutes. 

NOTE: If marinating the meat and 
vegetables for more than 1 hour, put 
them in the refrigerator.TO
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By Jean Teller

Steak & Veggie Kababs

Chicken Kababs
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Yogurt-Marinated 
Chicken Thighs
Yields 4 servings.
Courtesy National Chicken Council

1 cup plain Greek yogurt
1 teaspoon diced fresh ginger
1 teaspoon curry powder
Juice of 1 lime
11⁄2 to 2 pounds chicken thighs
1 cup red cider vinegar

1 cup water
2 teaspoons pickling spices
3 teaspoons salt, divided
1 tablespoon sugar
1⁄8 teaspoon crushed red pepper flakes
1⁄2 teaspoon celery seed
11⁄2 cups lima beans, cooked in water 
     for 4 minutes, drained and cooled
2 cups diced fresh tomatoes
1 small sweet onion, diced
1⁄4 cup chopped fresh cilantro

1 Combine yogurt, ginger, cur-
ry powder, and lime juice in a large 
bowl. Add chicken thighs, and turn to 
coat thoroughly with yogurt mixture. 
Cover and refrigerate for 1 to 4 hours.
2 In a small saucepan, combine 

vinegar and water. Add pickling spic-
es, 2 teaspoons salt, sugar, red pepper 
flakes, and celery seed. Bring to a boil, 
then reduce heat and simmer for 5 
minutes. Remove from heat and cool 
to lukewarm.
3Place lima beans, tomatoes, and 

onion in a large bowl, and toss to com-
bine. Pour vinegar mixture through a 
fine mesh sieve into vegetable mixture, 
and add cilantro. Cover and refriger-
ate salsa for at least 1 hour, or up to 
2 days.
4Prepare grill to medium heat.  
5Remove chicken from marinade, 

draining excess and discarding mari-
nade. Season chicken on both sides 
with remaining salt. 
6Place chicken on grill, and cook, 

turning once, until well-browned, 
cooking for 3 to 4 minutes per side. 
Continue to cook chicken, turning of-
ten to avoid burning, until it reaches 
an internal temperature of 170 F on 
an instant-read thermometer, about 
15 to 20 additional minutes.
7Serve salsa alongside chicken.

Southwestern Burger
Yields 6 servings.

2 pounds ground bison or beef
3 tablespoons chipotle pepper 
     sauce, divided
1 teaspoon salt
1⁄2 cup mayonnaise
6 to 12 slices cheese, such as pepper 
     jack, Monterey Jack, or cheddar
6 hamburger buns
Red onion slices
Tomato slices
1 ripe avocado, peeled, pitted and 
     cut into slices
Lettuce leaves

1 Prepare charcoal or gas grill to 
medium-high heat.

Yogurt-Marinated 
Chicken Thighs

Vegetarian 
Portobello Burger
Yields 6 servings.
By Mollie Cox Bryan

2 tablespoons lemon juice
1⁄2 cup mayonnaise
1⁄4 cup chopped roasted red peppers
1 clove garlic, crushed 
Red onion slices
Butter, melted
6 large Portobello caps
Olive oil
Balsamic vinegar
Italian seasoning
Salt
Pepper
Mozzarella cheese slices
Hamburger buns, toasted
Mixed greens, optional

1 In a small bowl, combine lemon 
juice, mayonnaise, peppers, and garlic, 
and mix well; set aside.
2Prepare grill to medium-high heat.
3Place onion slices on a sheet of foil. 
Add a little melted butter, and mix well. 
Wrap up foil to form a packet. Place 
on grill, and cook for about 5 to 10 
minutes, turning packet every couple 
of minutes to ensure even browning.
4Rub Portobello caps with a little 
olive oil, balsamic vinegar, Italian 
dressing, salt, and pepper. Place on 
grill, and cook for 2 to 3 minutes, then 
fl ip. Immediately top with cheese, and 
continue grilling until cheese melts.
5Serve Portobello burgers on toasted 
buns, topped with some grilled onions, 
a spoonful of mayonnaise mixture, and 
mixed greens, if desired.



2 In a large bowl, combine ground 
meat, 2 tablespoons chipotle pepper 
sauce, and salt, and mix well. Shape 
mixture into 6 patties.
3 In a small bowl, combine mayon-

naise and remaining pepper sauce, and 
mix well. Set aside.
4 Place meat patties on grill, and 

cook for 3 to 4 minutes per side, or to 
desired doneness. Place 1 or 2 cheese 
slices on burgers, and continue cook-
ing just until cheese starts to melt.
5 Spread mayonnaise mixture on 

each cut side of buns. Top bottom 
halves with a burger, cheese side down. 
Add onion, tomato, avocado slices, 
and lettuce. Cover with bun tops, and 
serve immediately.

Sweet & Spicy 
Spareribs
Yields 6 servings.
Courtesy Family Features

1 tablespoon smoked sweet paprika
1 tablespoon kosher salt
2 teaspoons dried oregano
2 teaspoons ground cumin
1 teaspoon chili powder or ground 
     chipotle chiles
1 teaspoon garlic powder
1 teaspoon onion powder
5 pounds beef or pork spareribs, cut 
     into 4-rib slabs
1⁄2 cup sweet barbecue sauce or honey 
     (heated until liquid)

1 Mix paprika, salt, oregano, 
cumin, chili powder, garlic powder, 
and onion powder in a small bowl. 
Sprinkle generously over both sides of 
ribs. Let stand at room temperature 
while preparing grill. 
2Prepare grill for indirect medium-

hot grilling. For a gas grill, remove
cooking grates. Preheat grill on High.
Turn 1 burner off. Place disposable
aluminum foil pan over off burner
and add 2 cups water to pan. Replace
grates. Adjust heat to 350 F. For a
charcoal grill, place disposable alu-
minum foil pan on 1 side of charcoal
grate. Build fire on opposite side, and
let burn until coals are coated with

Southwestern Burger

Sweet & Spicy Spareribs
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white ash. Spread coals in grill op-
posite pan, and let burn for 15 to 20 
minutes. Add 2 cups water to pan. 
Lightly oil cooking grate, and position 
it in grill. 
3Place ribs on cooking grate over 

foil pan. Close lid or put cover on, 
and cook, adding water to the pan as 
needed, until ribs are browned, fork-
tender, and meat pulls away from end 
of bone, about 2 hours. (For charcoal 
grill, add 10 briquettes to the fire 
every 45 minutes to maintain heat.) 
During the last 20 minutes of cook-
ing, occasionally brush both sides of 
ribs with barbecue sauce.
4Let stand for 5 to 7 minutes be-

fore serving.

Summer
Cucumber Salad
Yields 4 servings.

2 medium cucumbers, peeled, halved 
     lengthwise, seeds removed, and 
     cut into bite-size pieces
1⁄2 red onion, sliced
1⁄2 white onion, sliced
2 tablespoons fresh chopped dill 
1 cup sour cream
4 teaspoons salsa seasoning mix 
     (such as McCormick or Olde 
     Westport Border Bandito’s Salsa 
     Spice Blend), optional
2 Roma tomatoes, chopped, optional
1⁄4 cup diced red bell pepper, optional
Jalapeños, finely chopped, optional
Radishes, sliced, optional
Salt and pepper, to taste

1 In a large bowl, combine cucum-
ber, red and white onion, dill, and 
sour cream, and mix to blend.
2 Add salsa seasoning mix, toma-

toes, bell pepper, jalapeños, and rad-
ishes, if using, and mix well. Season 
with salt and pepper.
3Cover and refrigerate for several 

hours to allow flavors to blend.
NOTE: Other types of tomatoes can 

be used in place of Roma, but be sure to 
drain them well in a colander, or their 
juices will put off too much liquid and 
make the salad soggy.

Summer Cucumber Salad

Mama Meredith’s 
Potato Salad
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Mama Meredith’s 
Potato Salad
Yields 8 servings.

6 to 8 russet potatoes
6 hard-boiled eggs, chopped
1⁄2 green pepper, chopped
3 scallion tops, chopped
1⁄4 cup chopped onion
10 dill pickle slices, chopped
5 slices bacon, cooked and crumbled
1 teaspoon mustard
1 teaspoon chopped dried celery
1⁄4 teaspoon cilantro
1⁄4 teaspoon parsley
1⁄4 teaspoon basil
1⁄4 teaspoon salt
Garlic salt, to taste
Freshly ground black pepper, to taste
3⁄4 to 1 cup mayonnaise

1 In a large saucepan, boil potatoes 
until tender, about 20 to 30 minutes; 
drain and cool. Peel and dice potatoes, 
and place in a large bowl.
2Add eggs, green pepper, scallion 

tops, onion, pickles, and bacon. Stir in 
mustard, celery, cilantro, parsley, ba-
sil, salt, garlic salt, and pepper. Gently 
mix in mayonnaise.
3Cover and refrigerate for 1 to 24 

hours before serving to allow flavors 
to blend.

Rosemary Grilled 
Potatoes
Yields 4 servings.

3 tablespoons olive oil
1 clove garlic, minced
1 tablespoon chopped fresh rosemary
1⁄2 teaspoon salt
1⁄4 teaspoon black pepper
3 large russet potatoes, unpeeled, 

cut into 1⁄2-inch-thick wedges

1Prepare grill to medium heat.
2 In a large bowl, combine oil, gar-

lic, rosemary, salt, and pepper. Add
potato slices, and stir to coat.
3Grill potatoes for 16 to 18 min-

utes, or until cooked through and
nicely browned, turning occasionally.
4Cool slightly before serving.

Rosemary Grilled Potatoes

Mac & Cheese Corn Casserole
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Mac & Cheese 
Corn Casserole
Yields 8 servings.

2 cans (14 to 15 ounces each) 
     cream-style corn
1 can (14 to 15 ounces) whole-kernel 
     white corn, undrained
1 cup uncooked macaroni
1 cup cubed processed cheese
1⁄2 cup butter, melted
2 tablespoons chopped onion
Salt and pepper, to taste

1Heat oven to 350 F. Spray a glass 
9-by-13-inch baking dish with non-
stick cooking spray; set aside.
2 In a large bowl, mix all ingredi-

ents. Spoon into prepared dish.

3Cover with foil, and bake for 30 
minutes. Uncover, and bake for an ad-
ditional 30 to 45 minutes, or until cas-
serole is hot and bubbling.

Berry Cobbler
Yields 4 servings.
Courtesy Family Features

4 cups berry filling
1 cup all-purpose flour
1⁄2 cup packed brown sugar
1 teaspoon baking powder
1⁄2 teaspoon salt
6 tablespoons cold butter, cut
     into cubes
1⁄3 cup milk
Vanilla ice cream, optional

1Heat oven to 400 F. Grease an 
8-inch square baking dish. Add filling.
2 In a large bowl, combine flour, 

brown sugar, baking powder, and salt. 
With a pastry blender, cut in butter 
until coarse crumbs form. Stir in milk 
slowly, until mixture is just combined. 
3 Drop dough by tablespoonfuls 

over filling in baking dish.
4Bake for 30 to 35 minutes, or un-

til a toothpick inserted into the top-
ping comes out clean. 
5 Serve warm, topped with ice 

cream, if desired.

Butterfinger Ice Cream
Yields 11⁄2 gallons.
By Tabitha Alterman

4 Butterfinger candy bars, frozen
4 eggs, beaten
11⁄2 cups peanut butter, melted
1 cup raw sugar or light brown sugar
1 can (14 ounces) sweetened 
     condensed milk
1 can (12 ounces) evaporated milk
1⁄8 teaspoon pure vanilla
1 pint heavy whipping cream or
     half-and-half
1 gallon whole or 2-percent milk

1Place candy bars in a plastic bag, 
and crush them using a rolling pin. 
Reserve a handful for topping.
2 In a bowl, combine remaining 

candy bar crumbs, eggs, peanut but-
ter, sugar, sweetened condensed milk, 
evaporated milk, vanilla, and whip-
ping cream. Pour mixture into your 
ice cream maker. Add milk to the con-
tainer’s fill line.
3Freeze according to manufactur-

er’s directions.
4Serve, topped with reserved can-

dy bar crumbs.
NOTE: The USDA does not recom-

mend eating raw or undercooked eggs, 
due to the possibility that Salmonella 
bacteria may be present. The website 
www.FoodSavety.gov suggests heating 
eggs in one of the recipe’s liquid ingre-
dients over low heat until the mixture 
reaches 160 F., and then combining the 
mixture with the other ingredients.  

Berry Cobbler

Butterfinger Ice Cream
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About 300,000 people are diagnosed with Lyme 
disease every year, according to new estimates 
from the Centers for Disease Control and 
Prevention (CDC). Lyme disease is caused by 

bacteria that multiply in the bodies of ticks, people and ani-
mals, including mice, deer, and dogs. A whopping 95 per-
cent of human Lyme disease cases are concentrated in only 
14 states situated throughout the Northeast, Mid-Atlantic 
and Upper Midwest (see map on Page 30), but infections 
have been reported across the country and into Canada. 
Scientists predict that Lyme disease will continue to spread 
as climate change causes an increase in the humid summer 
conditions and mild fall weather, favored by the tiny black-
legged deer tick, which is the most common transmitter of 
Lyme disease. 

These deer ticks pick up Lyme bacteria (Borrelia burgdor-

feri) when they feed on the blood of infected mice, chip-
munks and other hosts. Infected ticks in both the nymphal 
and adult life stages can then transfer the Lyme bacteria to 
humans if they latch on for a meal and feed for approxi-
mately 36 hours or more. Lyme disease is highly treatable 
when it’s detected early, but it’s devastating when the infec-
tion goes unnoticed for more than a few months. An early 
generation Lyme disease vaccine is available for dogs, but 
people must rely on other defensive measures to avoid ticks 
and the diseases they often carry. 

Kill Ticks With Chicks
Leafy wooded areas and grassy meadows are the pre-

ferred habitats for blacklegged deer ticks and American dog 
ticks, which both spend their larval stage in leaf litter, their 
nymphal stage on small animals, and their adult stage in tall 
grass or other shrubby vegetation. People who keep free-
range poultry have long reported that foraging chickens and 
guinea fowl will help rid a property of ticks. 

By Barbara Pleasant
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Tick
Control
Reduce the risk of Lyme and other diseases by ridding your yard of ticks.
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For maximum effectiveness, poul-
try should be allowed to feed in leaf 
litter starting in early spring, because 
that’s where ticks and their eggs hide 
out during winter. Poultry will eagerly 
work their way through leaf piles and 
ground debris when given the oppor-
tunity. They’ll also help control other 
pests, including mosquitoes, grasshop-
pers, and even snakes.

Permethrin-Treated 
Clothing Products and 
‘Tick Tubes’

If you live in one of the 14 states 
where Lyme disease risk is highest, 
and you spend a lot of time outdoors 
in tick habitat, you might want to 
consider using permethrin, a non-
organic pesticide that repels and kills 
ticks. Permethrin is more potent and 
persistent than the organic materials 
usually recommended. I suggest using 
a formula designed to be applied to 
clothing, rather than misters, sprayers, 
foggers, or other permethrin products. 

Clothes that are pre-treated with 
permethrin are available, or you can 
buy permethrin with instructions for 
how to use it to treat your own clothes. 
Take great care not to expose children 
to this pesticide, as studies have linked 
permethrin exposure to autism in chil-
dren. The Environmental Protection 
Agency (EPA) also classified permethrin as “likely to be 
carcinogenic to humans,” so weigh the risk of infrequent 
exposure to the risk of Lyme disease in your area. 

You may also want to consider permethrin-infused “tick 
tubes,” which are designed to kill ticks on white-footed 
mice, chipmunks and rats – the main animals from which 
ticks become infected with Lyme. Tick tubes offer nest-
ing materials impregnated with the pesticide to such crit-
ters. The animals then take the material back to their nests, 
where it kills any ticks that may have latched on to the 
adults and their young. The small amount of permethrin 
used in tick tubes is not water-soluble, so it is not likely to 
end up anywhere but in a nest.

Sold commercially as tick tubes, these devices are 
also easy to make yourself. Wearing rubber gloves, satu-
rate cotton balls, strips of cloth, dryer lint, or other ro-
dent nesting materials with a permethrin product made 
to go on clothing and tents. Then loosely pack the treat-
ed material into pieces of plastic pipe about the size of a 
toilet paper roll, and place them behind logs, in brush piles, 
and in other locations rodents often visit. In suburban and 

urban landscapes, dense ground cover has been found to 
attract mice, so it’s a good place to put tick tubes. After 
mice and other rodents empty the tubes, replace them. This 
is best done twice a year – once in spring and again in fall. 

Herbal Tick Repellents
Two plant-based aromatics – sweet-scented “rose” ge-

ranium (Pelargonium graveolens) essential oil and east-
ern red cedar (Juniperus virginiana; also known as “red 
cedarwood”) essential oil – are often used as a spray-on 
repellent for both pets and family members alike, because 
they mask a pet’s and human’s natural odors, which makes 
it harder for questing ticks to find you. Both geranium es-
sential oil and eastern red cedar essential oil have proven to 
be successful repellents against ticks in various life stages, 
according to the Journal of Agricultural and Food Chemistry 
and the Journal of Medical Entomology, respectively.

Using full-strength essential oil can injure human skin and 
overwhelm pets’ sensitive noses, so follow this simple recipe 
when making a liquid anti-tick spray. In an 8-ounce spray 
bottle, combine 10 to 20 drops of rose geranium or eastern M
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Blacklegged Deer Tick (Ixodes scapularis)
Can transmit Lyme disease, anaplasmosis, 
babesiosis, and Powassan virus.

Lone Star Tick (Amblyomma americanum)
Can transmit a sudden-onset allergy to red 
meat, as well as ehrlichiosis, tularemia, and 
Southern Tick-Associated Rash Illness.

American Dog Tick (Dermacentor variabilis)
Can transmit tularemia and Rocky Mountain 
spotted fever. The American dog tick is found 
east of the Rockies and in limited areas of the 
Pacific Coast.

TICK IDENTIFICATION GUIDE
Tick species found nationwide can carry a variety of harmful diseases.

WHERE 
THEY’RE 
LOCATED
Ticks are found 
in every state, 
though species and 
population numbers 
vary with climate. Blacklegged deer tick

Western blacklegged tick (also carries Lyme disease)
Lone Star tick
Lone Star tick and blacklegged deer tick overlap

larva nymph adult 
male

adult 
female
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red cedar essential oil with 1 teaspoon of rubbing alcohol. 
Fill the rest of the bottle with water, and shake to combine. 

The spray can be applied to your skin or clothing, and 
you can spray your dogs’ collars, or spritz the same spots 
where you would apply other tick preventatives – between 
the shoulder blades and at the base of the tail. Before taking 
your dogs into wooded areas, where they’re likely to pick up 
ticks, you can lightly spray their legs, too. 

You can also add dry herbs to your tick-fighting arsenal 
for pets. Strew dried and pulverized wormwood (Artemisia 
absinthium) or pennyroyal (Mentha pulegium) leaves on pet 

beds and outdoor sleeping areas to repel mites and ticks. 
If you happen to have beautyberry bushes (Callicarpa 

americana), you can use the leaves themselves, or a strong 
tea made from them, to repel ticks, fleas, and mosquitoes. 
USDA scientists in Maryland have validated this histor-
ic use of beautyberry, according to findings published in 
Experimental and Applied Acarology. 

Two beautyberry compounds, callicarpenal and intermede-
ol, have even been found to repel fire ants. Research con-
tinues into beautyberry’s safety and best uses, so for now we 
suggest the pillowcase approach, which is to simply add 
dried leaves to a cloth pouch and place it in your pets’ beds, 
or to lightly spray your pets’ beds with beautyberry tea. 

More Anti-Tick Tricks
Fencing out deer, the primary host of adult Lyme-infected 

ticks, can help prevent ticks from reaching your land. Low-
cost, plastic-mesh deer fencing is available online and at 
farm stores. 

Ticks rarely inhabit lawns that are mowed regularly. 
Raking up and composting leaves deprives overwintering 
ticks of shelter.

When hiking where tick populations are high, stay on 
the trails and dress defensively – pull your socks up over 
your pants. When only shorts will do, some people cut off 
the ankle sections of old socks, spray them with a repellent, 
and wear the tubes around their calves like tick-deterring 
leg warmers.

A study published in the journal Experimental and Applied 
Acarology found that spraying outdoor areas with Safer® 
Brand organic insecticidal soap (www.SaferBrand.com) in 
the spring, when blacklegged deer tick nymphs are extreme-
ly active, can provide treatment that’s equally as effective as 
spraying with the insecticide chlorpyrifos.

After you’ve been outdoors, check your dogs for any ticks 
that may have latched on – and remove them – and then 
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LYME DISEASE UPDATE
A circular bull’s-eye rash around a tick bite is a common indi-
cation associated with Lyme disease, but any tick bite that 
stays red and infl amed should be seen by a doctor who is
familiar with Lyme disease. A course of appropriate anti-
biotics taken within three weeks of infection usually cures it. 

When untreated, Lyme disease can become chronic Lyme 
disease, which causes headaches, body pain, lethargy, and other
complications. Some patients with chronic Lyme disease respond
to antibiotics, while others adapt as well as they can, often with th
help of a Lyme-Literate Doctor (LLMD) and support groups. The
Network (www.LymeNet.org) hosts a support forum and a listing
state, and the American Lyme Disease Foundation (www.ALDF.com) has
a number of helpful online resources. Some online groups follow the protocols out-
lined by Richard Horowitz, M.D., in his book Why Can’t I Get Better? Solving the 
Mystery of Lyme & Chronic Disease, available in our bookstore, http://bit.ly/1SrdVwg. None reported

Abundant

Common

Rare

The highest risk 
areas for Lyme 
disease are in red 
and orange.

Blacklegged deer ticks, a carrier of Lyme disease, have two-
year life cycles. Nymphs pose the largest threat in spring 
and summer.



WWW.CAPPERSFARMER.COM 31

make your way to a hot, soapy shower, followed by a care-
ful body check. You can kill any ticks that have attached to 
your clothing by immediately putting your clothes into the 
dryer for 15 minutes on the hottest setting, and then wash-
ing them. While ticks are sensitive to dry heat, some may 
survive even the hottest wash. 

Studies have shown that it usually takes an infected tick 

36 to 48 hours after biting its host to begin transmitting 
Lyme disease, which is why spotting and removing ticks as 
soon as possible is important. Ticks in the nymph stage – 
when they’re about the size of poppy seeds – are active in 
late spring and early summer, are the hardest to find on your 
body, and pose the largest Lyme disease threat to pets and 
humans (see Deer Tick Life Cycle on opposite page).  

OPTIONS FOR 
TICK CONTROL
■ Raise free-range poultry. 
■ Maintain wide, mowed walking paths.
■ Use herbal insect repellents.
■ Use deer fencing around your property.
■ Place “tick tubes” strategically.
■ Rake up and compost leaf litter in

the fall.
■ Wear protective clothing that is light

 in color.
■ Check your body thoroughly for ticks 

after being outside.
■ Put clothes in a hot dryer for 15 minutes 

before washing.
■ Wear permethrin-treated clothing.

Ticks love tall grasses, so keeping 
your property well-mowed with 
wide paths will help prevent 
aggravating bites, potentially from 
ticks infected with Lyme disease.

YES! Rush my 30 day supply 
of Candida Yeast Support for 
$39.95 or 3 for $99. Pricing 
includes Postage.
Name
Address
City
State  Zip
Mail your check payable to
Plain Solutions, PO Box 659, 
Markesan, WI 53946
Wisconsin residents add 5.5% sales tax.

What do the Amish Use to Avoid Disease?
More than 3,500 Amish homes take advantage of one 

inexpensive solution… Candida Yeast Support  probiotics.

Stop chasing all the latest supplement and diet fads 
and allow your body to utilize the nutrients that are already 

available in the foods you eat! Improve elimination 
of toxins, bloating, and excess water weight.

C. Y. S. probiotic balances and reduces the aff ects of YEAST 
(Candida) overgrowth caused by medication use and over 

exposure to modern GMO contaminated  food ingredients.

Medical and alternative caregivers are all coming 
to the same conclusion.  Having adequate levels of 

‘good guy’ microbes in your digestive tract 
is essential to optimum health.

We can bring this fresh, and proven solution to your 
doorstep.  It only takes moments to start on the road 

to achieving great health at AmishSolutions.com 

Enjoy our growing FREE discussion about centuries 
old Amish traditions that solve problems which are 

plaguing our ‘modern’ culture at AmishSolutions.com

Th e Amish practiced ‘sustainable living’ 
long before the term was coined…

[ Use Code: AMISH ] for 5% discount at checkout
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Article by Barbara Pleasant
Illustrations by Elara Tanguy

CONTROL 
WEEDS
Chemi

I t's an unfortunate truth that most of the things we
a garden also encourage weeds. Bare soil in any for
an invitation for weeds to grow, because weeds are
ture’s opportunists. Most weed plants grow faster th

food crops, so weeds will shade or starve out your cro
unless you protect them. In addition to basic organic w
control methods, such as hand-weeding, shallow hoeing
deep mulching, innovative techniques, such as creating “
moats,” can help protect your garden from Bermuda
puncture vine, and other troublesome plants.

Weed Prevention Basics
The need to weed follows a predictable pattern in th

etable garden. About 10 days after you plant a crop, th
or row will need careful hand-weeding, followed by a
ond weeding session 10 days later. Slow-growing, upr
crops, such as carrots and onions, may need a third or fo
weeding to subdue weeds, but they’re the exception. A
a month of attentive weeding, most veggies will be la
enough to shade out weedy com-
petitors. Plus, you can use mulch 
to block the growth of weeds be-
tween widely spaced plants, such 
as tomatoes and peppers.

At North Slope Farm in Lam-
bertville, New Jersey, three sched-
uled weedings – the first two 
with a scuffle hoe, and the third 

Practice organic weed-control met
your vegetable garden thrive.

Spreading an organic 
mulch, such as grass 
clippings, suppresses 
weeds and improves 
soil fertility as it 
breaks down.



by hand – are part of the crop-care program developed by 
owner Michael Rassweiler. 

“We like to use a scuffle hoe to go 
up and down the rows right after ger-
mination, and then again one to two 
weeks later, depending on the crop’s 
growth,” Rassweiler says, adding that 
hand-weeding is usually needed af-
ter the second hoeing, but it’s uick

Scuffle hoes, which include stirrup and circle hoes, have 
blades with two opposing sharp edges that cut when pushed 

and pulled, and most gardeners with 
big plots consider them essential 
equipment. Another weeding tool 
most gardeners won't do without 
is the sturdy weeding knife, often 
called a “hori-hori.” Weeding knives

A couple of thorough weeding 
sessions with a stirrup hoe early 
in the growing season, when weed 
seedlings are small, can greatly 
reduce weed issues through summer.
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feature long, sharp edges t
and have a pointed end
prying out strong taproo
such as those found unde
dock weeds or dandelions
Many folks also consi
hand-weeding, with follo
mulching, effective and
warding work. 

To prevent weed takeo
most organic gardeners
pend heavily on mulch,
ticularly newspapers o
cardboard covered wit
grass clippings, old lea
or straw. Be advised, thou
that deep mulching too e
can delay the warming of
and encourage problems w
mulch after a thorough la
early summer weeding.

Surface mulches deprive weed seeds of light, and
increase their natural predation by providing habitat for 
crickets, ground beetles, and other seed-eaters. The cool, 
moist conditions under mulch will also cause many weed 
seeds to rot, so mulches that give good surface coverage can 
both prevent and cure seemingly overwhelming weed issues. 

“Cardboard saves me a multitude of work,” says J.C. 
Siembida of Salem, Ohio. “I save cardboard all year and 
sort it into widths, and then use narrow pieces between
peas, beans, and corn, while larger sheets a
between squash and pumpkin plants. The
I put a layer of aged leaves on top.” In
Seminole, Oklahoma, Robin Lambert at
Red Sky Farm fills a high tunnel with veg-
etables, mulches with cardboard, and tops
it with straw. Her earthworms love it, an
she says the technique allows her to keep u
with weeds.

Runaway Summer Weeds
Because a single healthy crabgrass plant c

produce 150,000 seeds – or about 20,0
seeds per square foot – you may not be a
to keep up with them. Redroot pigweed c
shed a million seeds in a 
lucky season. This is why 
it’s crucial to clip, mow, 
weed-whack, or otherwise 
disable weeds before they 
mature enough to shed 
seeds. Since you usually 
can’t dig or pull almost-
mature  weeds  grow-
ing among food plants

thout devastating your 
anting, lopping off the 
eeds just above the soil line 
a better intervention.
Let’s say the worst has 

happened, and robust 
weeds took over your gar-
and covered the ground 

millions of seeds. In this 
e last thing you’ll want to 
ltivate, which would dis-
seeds deep into the soil, 

ould remain dormant for 
for sun and warmth to 

ation. Instead, keep the 
the undisturbed surface, 

where you can do something about them. Begin by cover-
ing the space with mulch or small piles of dead plants to 
provide habitat for ground beetles, crickets, and other seed-
eaters, and leave it covered all winter.

In early spring, remove the mulch and allow the bed to 
dry. Then use a stiff broom to sweep debris to the end of 
the bed, where you can gather it and dump it in a spot too 
shady for garden weeds to grow. Next, cover the bed with 
a row-cover tunnel to warm the soil and help coax weed 

fe a few weeks ahead of schedule. When the 
are 2 inches tall, use a sharp hoe to slice 

m down, but try not to cut more than 1 inch 
p into the soil. Wait another two weeks for 
cond flush of weeds to grow, and then hoe 
m down again. The weed seed load in the 
should now be back to normal. By keeping 
weed seeds isolated at the surface, encour-
g predation, and then inviting remaining 

eds to germinate and grow, you can undo 
much of the damage done when a weed seed 

rain turns into a monsoon. 

Weed Moats for 
Aggressive Spreaders

Many of the most difficult weeds to man-
age are cold-hardy perennials that propagate 
by producing seed and horizontal stems, 
called stolons or runners. Every North 
American climate seems to host weeds with 
these unique talents: quackgrass and bind-
weed in cold winter climates; Bermuda grass 
where winters are mild; and sand burs, such 
as puncture vine, in the West. 

When you must garden under pressure 
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Get to know
tools for wee
tasks: A hori
knife pries o
with tough ta
and a Cobra
can cultivate
tightly space

One reason to weed before plants go to seed is 
that one pesky crabgrass plant can produce up 
to 150,000 seeds!
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from insistent, spreading weeds, your best bet may be to 
surround your garden with an open strip that you turn every 
three weeks. Or, dig a trench around your garden and fill it 
with finely cut wood chips or sawdust to form a soft “moat” 
that’s easy to slice through with a sharp spade, manual lawn 
edger, or nimble weeding tool, such as the long-handled 
Cobrahead weeder (pictured on the right side of the il-
lustration at the bottom of the previous page), which has 
a nose for weeds trying to jump a mulched moat. In warm 
summer weather, you’ll need to chop or slice through your 
mulch-filled weed moat every couple of weeks to keep it 
working properly.

In similar fashion, you can let a chicken moat or a wide 
chicken run do double duty as a barrier between spreading 
weeds and your garden. Chicken activity will leave the sur-
face bare, except for weeds chickens avoid, which you’ll then 
need to go after by hand. In general, chickens shun prickly 
plants, such as nettles, and they know better than to eat 
pokeweed, burdock, and pigweed, which can be poisonous 
to chickens if they eat enough of them. If your birds avoid 
dining on or digging in certain weeds, they likely have a 
good reason.

Cover Crops
Planting cover crops can be another savvy strategy for 

organic weed control. The goal is to replace unmanageable 

weeds with manageable soil-building plants. Some cover 
crops can be handled without large equipment, so they’re 
easy to put to work in a backyard garden, choking out weeds 
and building soil fertility. 

In my garden, I use vigorous mustard greens to smother 
weeds in unoccupied beds in spring, and then switch to 
buckwheat or crowder peas in summer. Late summer is a 
great time to sow oats, which die in cold weather from Zone 
7 northward. The dead oat foliage serves as a nice winter 
mulch for the garden, and it’s easy to rake up and compost 
in spring. 

Daikon radishes are another great self-composting cover 
crop with excellent weed-suppressing and soil-improving 
properties. Daikon radishes planted in late summer can 
grow to more than 2 feet long by the time cold weather kills 
the plants. The roots of these plants promptly rot, creat-
ing deep, open channels for air, earthworms, and water. 
Research shows that plots cover-cropped with daikon rad-
ishes dry out and warm up quickly in spring, and stay weed-
free until April. 

By employing a combination of the techniques that work 
best for you, your garden, and your situation, you can avoid 
harmful herbicides. Plus, shifting focus to weed prevention 
means you’ll ultimately spend less time on labor-intensive 
weeding – and that means you'll spend more time enjoying 
the fruits of your labor.  
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L awns first became fashionable in the Middle Ages. 
Back then, the only alternative to sending flocks of 
sheep to graze the lawn was hiring men with scythes. 
Since that time, lawns and gas-powered mowers have 

become ever-present, while the use of sheep to keep grass 
neat has become rare. However, using sheep to maintain 
lawns is quiet, requires no fossil fuel, adds fertilizer to your 
lawn, and has wonderful side benefits – meat and wool – 
that no mechanical mower can provide.

Sheep aren’t the only livestock that can serve multiple 
purposes. Each type of livestock has natural habits with po-
tential uses around your homestead. Pigs are nature’s plows, 
geese feast on grassy weeds, and ducks eat slugs and bugs. 

Though using animals on your homestead has many ben-
efits, it involves some work, too. Unlike gas-powered equip-

ment, animals can’t just be put away in the garage until the 
next time you need them. They need food, water, shelter, 
fencing, and occasional veterinary care. Even so, the benefits 
still outweigh the work.

Multipurpose Livestock 
Integrating working animals into your landscape makes 

your backyard more of a natural ecosystem in which flora 
and fauna interact. John Hayden, who runs an integrated 
farm called The Farm Between in Jeffersonville, Vermont, 
raises plant crops and livestock. He manages his livestock 
to reduce the amount of labor and fertilizer he puts into his 
plant crops. He refers to the technique of using animals for 
more than one purpose as “stacking functions.”

“We use our animals for their animal purpose, for meat,
and we have draft horses we use for work, but we also use 
them for their manure or to work the ground, control weeds, 
or graze cover crops,” Hayden says.

By Jessica Klick
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Sheep, cattle, pigs, and poultry not only produce food. They can also 
mow lawns, work garden soil, dig stumps, and more.
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Matt Elston and Kirk Fackrell own Cascade Meadows 
Farm, a diversified farm in Sandy, Oregon. They raise 
Dexter cattle, pastured poultry, American Guinea hogs, 
Icelandic sheep, and miniature dairy goats. They recently 
had piglets from their pair of Guinea hogs, and they plan to 
use this small breed of swine to remove unwanted vegeta-
tion. Elston and Fackrell find their miniature dairy goats 
to be especially effective at blackberry control, and they 
provide tasty milk as well. 

“What we’re trying to do is bring together a new under-
standing of old techniques, to have our farm work holisti-
cally with as few outside inputs as possible, and get as much 
as we can out of each individual on the farm,” Elston says.

Sheep Shear Shrubs and More
Though he no longer keeps sheep, Hayden found them 

useful for controlling vegetation. 
“We had some stone walls that were overgrown and 

brushy, and we mobbed sheep on them and let the sheep kill 
everything there,” he says. “Now we have nice stone walls to 
look at again.” (“Mob” grazing means confining a group of 
animals in a small space so they feed on vegetation that may 
be less desirable to them.)

Sheep will eat both grass and tender weeds, and can be 
rotationally grazed using movable electric fencing. Movable 
fencing allows landowners to target livestock grazing activity 
on whichever vegetation they want to manage, rather than 
being limited to letting animals graze only large, perma-
nently fenced areas.

Those with a smaller area of land may be interested in us-
ing a smaller breed of sheep to manage vegetation. The Olde 
English Babydoll Southdown breed reaches a maximum 
height of 24 inches. These sheep have a gentle disposition
and don’t girdle trees or shrubs.

Deborah Rendon of Milpas Altas Farm in Chalfont,
Pennsylvania, raises and sells Olde English Babydoll
Southdown sheep, and says they’re terrific lawn mowers.

“They’ll get bored,” Rendon says. “When you first put
them out on pasture, they prefer the green grass, but af-
ter they’ve been in one area for a period of time, they get
interested in other things.” She recommends covering any
leafy vegetation you don’t want munched with deer netting,
or fencing the sheep out of off-limits areas with movable
electric fencing.

Goat Dozers and Pig Plows
Tougher vegetation control involving woody shrubs and

brambles requires tougher livestock. Goats fit the bill here.
They can control all sorts of noxious and woody plants,
including poison ivy, poison oak, and kudzu. They are so
effective at controlling brush that companies throughout the
country rent goats for land clearing.

The Boer meat breed is most favored for clearing land.
Small-property owners who also want milk from their goats
might consider one of the dwarf breeds of dairy goat. In

addition to their brush-munching abilities, they are petite, 
easy to handle, and produce a respectable amount of milk 
for their size. Elston and Fackrell keep Miniature Nubian 
goats, which are a cross between Nigerian Dwarf goats and 
standard-sized Nubian goats. Their goats show a marked 
preference for eating broad-leaved plants rather than grass. 
Because of this preference, Elston says, “The best grass on 
our farm now is in our goat pasture.” Each of their small 
goats will give between 2 and 3 quarts of milk per day.

Pigs will clear land that is too rough even for goats. They 
will even root and dig up stumps if food, such as shelled 
corn or acorns, has been put into holes made at the bases 
of the stumps. They will reportedly even fell trees using 
this method. 

Hayden uses his pigs to help compost his horse manure. 
“The manure pile becomes tightly packed in winter, and 
we’ll pound an iron bar in there and drop grains of corn 
into the holes. The pigs turn that manure to get at the corn,” 
he says. Hayden’s pigs also graze down his cover crops and 
clear land that will be planted with vegetables. He claims
they’re especially helpful in clearing land of quack grass,
as pigs like to eat quack grass rhizomes. He cautions that
pigs aren’t ideal for land clearing on all soils, though. “If
you have heavy soils and it rains, they can compact it and
mess up your soil structure, so we’ve only used them on our
light, sandier soils.” Hogs don’t dig just the areas that you
want them to, of course. If you fence them on a lawn, they’ll
“rototill” the entire area, or large chunks of it.

Hard-Working Pastured Poultry
Poultry aren’t experts at clearing land, although they will

if enough of them are concentrated long enough in one
area, but they work the land as a multifunction labor force.
Poultry are scratchers, foragers, insect eaters, and sources of
meat, eggs, and high-nitrogen fertilizer. Chickens in par-
ticular are fashionable backyard livestock, even in subur-
ban areas. The reason for their popularity is because they're
small but productive. Even the smallest backyard can house
a couple of hens.

If you keep the coop near your garden, you can easily feed
your chickens food scraps, insect pests, and weeds, and the
chickens will dispose of them for you, turning them intoIS
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Hogs will dig stumps to get to corn or acorns buried nearby.
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eggs or meat. Chickens can be moved into your garden and 
fruit orchards in the fall, after harvest, to clean up insects 
and fertilize and turn the soil surface. If you have horses, 
cows, or other livestock, chickens will help maintain their 
pasture. They scratch up and spread pats of dung, and they 
eat any parasite larvae they find. Be sure to refrain from 
keeping chickens in your garden during the growing season, 
though, because they’ll eat your crops as well as insects, and 
their manure wouldn’t be an appealing addition to your 
vegetable harvest. 

A chicken labor force can be moved around your property 
using a “chicken tractor,” which is a movable coop that can 
easily be pulled or pushed to new foraging areas. Chicken trac-
tor designs can vary, but they should definitely be predator-
proof. Chickens can also be moved around your property 
using movable electric poultry netting. 

Geese like to eat grass and young weeds more than they 
like to eat mature, broad-leaved plants. They nip off tender 
weeds at the soil line and don’t disturb the roots of sur-
rounding plants. This makes them fine weeders of estab-
lished plants, such as tomatoes and strawberries. 

Hayden used geese to weed his strawberries one year. 
“After the strawberries were transplanted that first spring, 
we would let them run in,” he says. “We would use electro-
mesh fence. We put their food and water on different ends 
of the plot, so they wouldn’t just hang around in one area.” 
The Chinese and Cotton Patch breeds of geese are consid-
ered some of the best for weeding, because they’re light-
weight and active foragers. Geese are also good “watchdogs,” 
announcing, and sometimes even accosting, intruders. 

Ducks love to eat slugs, as well as other garden pests, such 

as snails and grasshoppers. Indian Runner ducks are excel-
lent foragers and can lay 200 or more eggs per duck, per 
year. They’re hardy poultry and produce a respectable num-
ber of eggs, even in winter, making them an attractive bird 
for cold climates. Another duck breed said to be a voracious 
slug eater is the Khaki Campbell, which averages the most 
eggs per duck annually, up to 300. 

Guinea fowl will rout a plague of ticks, and they’ll do a 
number on all of the insects in your garden, including mos-
quitoes and Japanese beetles. Karen Gruner, who gardens 
and keeps draft horses, mules, and donkeys on her farm in 
Ijamsville, Maryland, also keeps guinea fowl for just this 
reason. “They eat a wide variety of insects, including ticks, 
but unlike chickens, they don’t scratch in the garden, so they 
can run in your garden without making a mess,” Gruner 
says. In addition to disposing of ticks, guineas can lay an 
egg a day. (Two guinea eggs equal one large chicken egg.) 
Harvey Ussery of northern Virginia reports that guineas, 
when penned with his squash, provide excellent control of 
squash bugs. 

Best Picks for Suburban Backyards
Suburbanites may not have the option of keeping larger 

livestock in their backyards, but they can still incorporate 
animals into their landscape. Hayden advises would-be sub-
urban farmers to stick with smaller animals, like chickens, 
and Elston recommends smaller breeds of dairy goats for 
backyards. Elston's interest in these breeds was first piqued 
when he was investigating livestock he could keep in his 
backyard, before he and his family bought their farm.

Beauty of Livestock
Incorporating livestock into your homestead will enliven 

and enrich it. Managed with skill, your animals will benefi t 
your soil and landscape. Hayden says his livestock’s contri-
butions to the farm go beyond vegetation control. “As an 
organic farmer, we’re trying to mimic nature and look at 
how ecosystems work,” he says. “Th ey always have animals 
integrated into them. Whether it’s the wildebeests grazing 
in the Serengeti or the bison on the plains, there’s always an 
animal interface with the crops.”  LE
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Goats eat all kinds of weeds and brush.

Movable electric net fencing keeps chickens in the area you 
want them to work.
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T he amazing number of tomato cultivars that flood 
the market every year can make choosing which 
tomato to plant a puzzling choice. Since tomatoes 
are versatile in their uses, it helps to know which 

tomato variety falls into which category. One approach that 
can help your decision making is to consider what exactly 
your needs are before making your selections. 

For most of us, what initially comes to mind is a deli-

cious, ripened-on-the-vine, glowing red orb bursting with 
juice and flavor. However, these are actually not the best 
qualities for some purposes. Tomatoes grown for processing 
or for shipping need to have thicker skins, fewer seeds, and 
less juice, while maintaining enough flavor to stand up to 
processing heat. 

Slicing Tomatoes
If your main goal is table-ready, flavorful tomatoes, there 

are many to choose from, including some old favorites like 
Big Boy, Better Boy, Early Girl, and Celebrity. Foremost in 
the slicing category, though, are the beefsteaks. 

Article by Anita B. Stone
Photography courtesy www.RareSeeds.com

TOMATOES:
A Summer Favorite

All you need to know about selecting the right varieties 
for your needs and fl avor preferences.
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The term “beefsteak” refers to a particular tomato called 
the Beefsteak Tomato, as well as to an entire class of large 
slicing tomatoes with excellent flavor and juiciness. Some 
tomatoes in this category may weigh close to a pound, 
with several varieties weighing as much as three pounds. 
Beefsteaks have thin skins and offer equally balanced sweet-
ness and acidity. They also have a good seed-to-flesh ratio, 
with numerous seed compartments distributed throughout. 
While most beefsteaks are round, different varieties can have 
various outer appearances, such as ribbing near the stem, or 
a more slender and plump appearance. They can come in 
several colors as well, ranging from rich red to orange and 
from dark purple to green. 

Despite their popularity, beefsteaks are fragile toma-
toes not suitable for commercial use. Some well-known 
choices for planting are Brandywine, Cherokee Purple, and 
Mortgage Lifter, each an heirloom and an excellent slicing 
tomato. Additional good choices include Big Beef, Pink 
Beefsteak, and Tomazilla. For all slicing tomatoes, make sure 
you plant them in proper soil and offer plenty of sunshine. 
You can also add organic fertilizer if you’d like. 

Most beefsteaks take 85 days to harvest, which means that 
for most of the United States, they must be started indoors 
and transplanted when they’re about 8 inches tall and the 
outside soil temperature is 60 degrees Fahrenheit or higher. 
All transplants will need to be hardened off before being 
placed in their permanent location. Beefsteaks require a 
sunny location with well-drained, composted soil. Because 
of their size and weight, they require sturdy cages or staking 
up with firm ties. Most are indeterminate and should be 
placed about 5 feet apart. It’s important to read literature 
about your beefsteak choice since they vary regarding their 
optimum climate needs, which can result in the same toma-
to tasting great in one part of the country, but not so great 
in a different geographical location. Not all beefsteaks are 
heirloom tomatoes, but many are, which helps explain their 
rich taste and high demand. It also explains some confusion 
over the terms “beefsteak” and “heirloom.”

When heirloom tomatoes are mentioned, we think about 
genetic material that has been preserved through seed sav-
ing for a period of time. The estimated time period through 
which the protected seeds have been saved and passed down 
varies with each heirloom. Some heirloom seeds were found 
in the 1800s, while others have been around for 50 years 
or more. Some seed companies consider any 50-year-old, 
non-hybrid tomato an heirloom. Heirloom tomatoes must 
be open-pollinated so their seeds remain true to the mother 
plant and can be viably saved for the following year. An 
organization called Seed Savers Exchange (www.SeedSavers.
org) verifies and documents the generational history of heir-
loom seed stock, which has been preserved and passed on. 
Heirloom tomato varieties are extremely flavorful because 
they retain many flavor compounds that have been unin-
tentionally bred out of commercial stock. Most heirlooms 
are juicy, have a soft texture when ripe, and have thin skins 
that easily rupture. When you plant an heirloom, it’s prefer-
able to add potassium and sulphur. For most tomatoes, a 
clay-based soil produces a tastier fruit, and it’s even been 
suggested that reducing the watering of the plants as the 
fruit ripens can intensify the flavors. As for all tomatoes, the 
more sun, the more flavor. 

Processing Tomatoes
Not all tomato varieties are meant for slicing, though. 

Among them are the smaller ‘processing’ tomatoes, which 
are harvested to be made into sauces, salsas, juice, paste, 
soups, and more, as well as for canning, freezing, and dehy-
drating. For these purposes, tomatoes with tougher skins, 
meatier flesh, fewer seeds, and less juice are needed. The va-
rieties that fall into this category are large in number, quite 
diverse, and are referred to with different and overlapping 
names. When referenced as an entire category, they can be 
called paste tomatoes, plum tomatoes, or even saladettes. 
The most familiar of these are plum tomatoes, and the most 
well-known is the Roma. Although this plum-sized tomato 
can be served fresh, it’s commonly made into paste or sauce, 

Abraham Lincoln is an 
heirloom introduced 
in 1923 that matures 
in 87 to 90 days. It’s a 
large, meaty, flavorful 
tomato, and is an ideal 
slicing variety.

Green Zebra, a smaller 
tomato variety, matures 
in 75 to 80 days. It has 
a spicy flavor, and, as 
its name suggests, it’s 
green in color.



WWW.CAPPERSFARMER.COM 41

or finds itself in a pot on the stove in the family kitchen on 
its way to becoming part of a pasta dish.

Paste tomatoes, like the popular Roma, offer less flavor, 
but more firm flesh. They also have fewer seeds, making 
for less cooking-down time. Although any tomato can be 
used for sauce or paste, this wide category includes some 
tomato specialties other than Romas – such as Amish Paste, 
Speckled Roman, San Mariano, and Heinz 2653. The possi-
bilities are numerous, with new cultivars arriving every year, 
so only personal investigation will help you select what’s best 
for your area. 

Salad Tomatoes
Entirely separate in use and taste from processing toma-

toes is another category of small-to-tiny tomatoes that are 
prolific, easy to grow, and delicious to eat fresh. These are 
the grape, pear, and cherry tomatoes often used in salads. 

Tomato varieties in this category come in many colors and 
shapes, and are sweet. Grape, cherry, and pear tomatoes are 
often spoken of interchangeably, with size, shape, sweetness, 
or sometimes color being the primary difference, with the 
tiny pear tomatoes being especially sweet. Cherry tomatoes 
are generally so prolific that mental pictures of them dry-
ing on the vine, red and yellow in early fall after everyone 
has eaten their fill, can haunt one in the dead of winter. 
Grape tomatoes have thicker skins as a rule, and are popular 
because they last longer after being picked than the cherry 
tomatoes. Grape tomatoes are good for dehydrating and are 
also less fragile to pack. Cherry tomatoes, which have thin-
ner skins, are apt to be sweeter and are often juicier. They’re 
best for snacking and salads, although much depends on 
the specific variety. Sometimes, cherry tomatoes are large 
enough to be stuffed. Both cherry and grape tomatoes can 
be red, yellow, orange, or purple in color. Some good ex-
amples of cherry varieties are Sun Gold, Sweet Million, 
and Black Cherry. Small Indigo Blue Berries tomatoes offer 
a unique taste. These tiny tomatoes have a tough outside 
texture, but taste delicately sweet. They’re 1-ounce tomatoes 
that appear amethyst purple, ripening to almost black with 
brick red undersides. They offer great flavor and are sure to 
be all-around pleasers. 

Things to Consider
It’s an absolute wonder to have so many tomato varieties 

from which to choose for our gardens. Whatever type of 
tomato you desire, you can grow any variety to suit your 
garden, your landscape, your farm, or your taste buds. Every 
tomato comes with its own characteristics as far as flavor 
or hardiness, sweetness and tartness are concerned. There 
are differences in soil and temperature preferences, as well, 
which should always be taken into consideration before 
choosing which tomato to plant. The possibilities are nu-
merous and offer a broad range of fruits from farm to fork. 

Certainly we can try their many uses and make new dis-
coveries by appreciating and growing new varieties.  

The Cherokee Purple tomato has 
a rich and fruity flavor, and ranks 
right up there with Brandywine as 
far as slicing tomatoes go. It's a 
moderate producer that matures 
in 80 days.

A Russian heirloom variety, Black 
Krim is a delicious slicing tomato 
that takes 90 days to mature. 
Some say it has flavor hints of 
wine and saltiness, while others 
say it has a hint of honey.

Heat-tolerant Amish Paste tomatoes are a popular 
heirloom variety that take between 79 and 85 days 
to mature. They're perfect for making sauces and 
pastes, and for use in salads.



Recipes for simple and delicious summer meals.

Chicken Tenders Over Pasta 
With Creamy Slow-Roasted 
Tomato-Sage Sauce
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D uring the warmer months 
of summer, it seems like 
nobody wants to spend a 
lot of time in the kitch-

en. We’d rather be outside doing yard 
work, gardening, having fun with the 
kids or grandkids, or participating in 
some other summer activity.

Here are a few recipes for quick and 
easy main dishes that’ll make those 
dreams a reality – yet they’ll taste like 
you spent all day cooking. Best of all, 
the majority of the ingredients are 
things that most of us have on hand 
in the freezer, refrigerator, pantry, or 
fresh from the garden. 

Chicken Tenders 
Over Pasta With 
Creamy Slow-Roasted 
Tomato-Sage Sauce
Yields 6 servings.
Courtesy National Chicken Council

6 Italian plum tomatoes
3⁄4 teaspoon salt, divided
1 teaspoon freshly ground black
     pepper, divided
1 tablespoon butter
2 tablespoons olive oil, divided
11⁄2 pounds chicken tenders
1 medium onion, diced
2 ounces prosciutto, chopped
3⁄4 cup heavy cream
1 box (16 ounces) spaghetti
2 cups fresh or frozen peas 
     (thawed, if using frozen)
2 teaspoons chopped fresh sage
1⁄2 cup freshly grated Parmesan cheese
2 tablespoons finely chopped fresh 
     Italian parsley

1Heat oven to 250 F.
2Slice tomatoes in half lengthwise, 

and place cut-side up on a baking 
sheet. Sprinkle with 1⁄4 teaspoon salt 
and 1⁄4 teaspoon pepper. Roast in the 
oven for 21⁄2 to 3 hours. (If desired, the 
tomatoes can be roasted and refriger-
ated for up to three days.)
3 In a large skillet, heat butter and 

1 tablespoon olive oil over medium-
high heat until butter is melted. 
4 Season chicken tenders with re-

maining salt and 1⁄4 teaspoon pepper. 
Add to skillet, and cook for 3 minutes, 
or until browned. Turn, and cook for 3 
more minutes. Transfer to a dish with 
a tight-fitting lid to keep them warm. 
5 Add remaining olive oil to the 

skillet. Add onion, and sauté over low 
heat until soft, about 10 minutes. Add 
prosciutto, and sauté for another 30 
seconds. Add slow-roasted tomatoes, 
and break them up using a wooden 
spoon. Stir in cream. Remove skillet 
from heat, and set aside.
6 Cook spaghetti according to 

package directions. 
7When pasta is almost done, re-

heat the sauce over low heat. Add peas, 
sage, and remaining pepper.
8When pasta is done, drain but 

don’t rinse. Add pasta to sauce, and 
toss well to combine. Add Parmesan 
and parsley, and toss again.
9 Transfer spaghetti mixture to a 

serving platter, and top with chicken 
tenders. Serve hot.

Honey Jalapeño 
Chicken With 
Tomato Olivada
Yields 4 servings.
Courtesy National Honey Board

1⁄2 red jalapeño pepper, stemmed, 
     seeded, and chopped
1⁄4 cup honey, divided
1⁄4 teaspoon salt, divided
4 boneless chicken breast halves
1 medium tomato, peeled, seeded, 
     and diced
1⁄2 cup minced red onion
1⁄4 cup minced green bell pepper
12 kalamata olives, pitted and chopped
1 tablespoon balsamic vinegar
1 tablespoon olive oil

1 In a blender, purée jalapeño with 
2 tablespoons honey and 1⁄8 teaspoon 
salt. Rub mixture over chicken pieces. 
Place chicken in a dish with a tight-
fitting lid, and refrigerate for 1 hour.
2 In a small bowl, mixing remain-

ing honey, remaining salt, tomato, on-
ion, green pepper, olives, vinegar, and 
oil. Set Tomato Olivada aside.CO
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By Traci Smith Honey Jalapeño Chicken 
With Tomato Olivada
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3Grill chicken over medium coals, 
cooking and turning every 2 to 4 min-
utes until skin is browned and crisp, 
and an internal temperature of 165 F 
is reached, about 12 to 15 minutes.
4 Serve Tomato Olivada over, or 

alongside, chicken.

Easy Chili Mac
Yields 4 to 6 servings.
Courtesy Family Features

1 pound pork sausage
1 small onion, diced
1⁄2 cup diced green pepper

1 can (15 ounces) tomato sauce
1 can (14 to 15 ounces) diced 
     tomatoes, with juice
11⁄2 cups water
2 tablespoons Worcestershire sauce
1 tablespoon chili powder, or to taste
1 teaspoon Italian seasoning
1 cup uncooked elbow macaroni
1 cup grated cheddar cheese
Green onions, chopped, optional

1 In a large saucepan over medi-
um heat, brown sausage, onion, and 
green pepper until sausage is cooked 
through, breaking up and crumbling 
the meat with a fork while it cooks.
2 Stir in tomato sauce, tomatoes, 

water, Worcestershire sauce, chili pow-
der, and Italian seasoning. Bring mix-
ture to a boil, then reduce heat to low. 
Cover and simmer for 15 minutes.
3Stir in macaroni. Cover and sim-

mer for an additional 15 to 20 min-
utes, or until pasta is tender.
4 Serve topped with cheese and 

green onions, if desired.  

Easy Chili Mac

Circle 13; see card pg 65



Amish country is about the only place where 
tall, spindly American-style windmills are seen 
anymore. Before the 1940s, these mills were 
common on a lot of farms (although I don’t re-

member many in our part of western Pennsylvania), and 
they're still seen on the Western prairies, where they keep 
remote stock watering tanks filled.

Adapted to Varied Locales
The earliest recorded windmill was a vertical sail struc-

ture in ancient (A.D. 100-400) Persia that was used to turn 
stones to grind grain. The Muslim advance into Spain in the 
8th century, and the Crusades a couple of centuries later, 
carried the idea to Europe, while the 13th-century raids 
begun by Genghis Khan helped spread Persian windmills 
to the Far East.

European winds weren’t as strong as those of the Middle 
Eastern deserts and the vertical sails didn’t work well, so it 

occurred to some unknown person to turn the thing on its 
side and raise it higher off the ground. Everyone is familiar 
with the large windmills with cloth sails that appear in il-
lustrations of the Netherlands, although they were common 
all across Europe for grinding grain and pumping water.

Responding to Market Demand
When settlers came to this country, the eastern part of 

which has streams and rivers galore, water wheels were the 
power source of choice. They had the advantage over wind-
mills of being easier and less costly to construct, although 
some European-style mills were built in the east.

John Burnham Jr. was born in 1816. The son of a 
Vermont brass founder and silversmith, Burnham ended up 
in Ellington, Connecticut, making hydraulic ram pumps 
and repairing the big sail mills. Burnham saw that many 
potential customers for his pumps didn’t have enough fall 
to make a hydraulic ram, which relies on the weight of a 
column of water to push part of that water to a considerable 
height, and he wasn’t a fan of the big expensive sail mills.

By Sam Moore

Tracking the technological advances of a 19th-century icon.
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An 1813 painting by Johannes 
Jelgerhuis shows a typical 
Dutch "apron" windmill with 
cloth-covered sails.



When he received an order for a small, inexpensive self-
regulating windmill, Burnham realized he had no idea how 
to make such a device. He went to Daniel Halladay, who ran 
a nearby machine shop, told him of his idea, and asked for 
Halladay’s help. After thinking it over, Halladay replied, “I 
can invent a self-regulating windmill that will be safe from 
all danger of destruction in violent wind storms, but after I 
should get it made, I don’t know of a single man in all the 
world who would want one.” Burnham assured Halladay 
there were people out there who would want them, and that 
he, Burnham, would find them.

Launch of U.S. Wind
Engine & Pump Co.

In August 1854, Halladay was granted a patent for a 
windmill, a four-vaned affair with a complicated system of 
springs, levers, and rods. If strong winds caused the wheel 
to turn too rapidly, Halladay’s system turned each vane on 
its axis, effectively presenting less vane surface to the wind, 
thus slowing the mill.

The two men started a company to manufacture Halladay’s 
windmill in South Coventry, Connecticut. However, the SA
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A windmill manufacturer advertises its wares. An electricity-generating wind farm near Tehachapi, California.

A later model improved Standard Halladay mill. The mill's 
rudder vane keeps it facing into the wind. As the wind 
increases, the sails (or blades) are gradually turned edgewise 
to the wind by the combined action of centrifugal governors, 
weights, and wind pressure, thus presenting less and less 
surface to the wind. When the wind drops, the weights pull 
the blades back into position.

46   CAPPER’S FARMERR SUMMER 2017

A variety of windmills at the Mid-America Windmill Museum in 
Kendallville, Indiana. 
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machines were a tough sell in the northeast, where water 
and steam power were pretty firmly established. So, in 1856, 
Burnham moved to Chicago, where he met a railroad man, 
who, after looking over Halladay’s invention, saw its pos-
sibilities for keeping the railroad’s track-side water tanks 
filled. In addition, western farmers saw the advantages of 
the inexpensive mills for keeping themselves and their stock 
supplied with water.

Burnham and the railroad man established U.S. Wind 
Engine & Pump Co. in Chicago. Initially, the new 
firm bought its windmills from Halladay’s company in 
Connecticut. However, as sales took off in the west, the 
two firms merged, and in 1863, a new factory was built in 
Batavia, Illinois.

A few years later, Leonard Wheeler from Wisconsin in-
vented a windmill that had a simpler regulating system. 
Instead of folding vanes, two rudder vanes and an adjustable 
hanging weight held the face of the mill into a light wind, 
but allowed it to swing sideways and present its edge to a 
strong wind. Wheeler started Eclipse Wind Engine Co. in 
Beloit, Wisconsin.

Evolving Design
After that, windmill factories began to spring up every-

where – 69 were listed in the Farm Implement News Buyer’s 
Guide of 1893. Not all were reputable or had a good prod-
uct, though, and by 1911, just 40 companies remained – 
and only 18 were listed in the 1945 guide. Most of these 
manufacturers made variations of the Halladay or Wheeler 
design and paid royalties for the privilege, but in the late 
1880s, U.S. Wind Engine engineer Thomas Perry developed 
a new design. His bosses ignored it, so Perry quit and turned 
to a Chicago farm implement manufacturer named Noyes.

Perry’s wind engine had curved galvanized steel blades and 
was said to be 87 percent more efficient than the old wooden-
bladed types. The governor system was also much simpli-
fied, with an offset mounting, a folding rudder vane, and a 
spring. This allowed the mill to turn its edge into a strong 
wind, overcoming the spring, while the folding rudder vane 
remained parallel to the wind. As the wind lessened, the 
spring took over and pulled the mill face once more into 
the wind. Most windmills eventually adopted this system.

Perry’s new mill was called the Aermotor, a name with 
which many engine collectors are familiar. One source says 
the Aermotor wind engine developed only 1⁄2-hp, but with 
an 8-foot wheel and a 15- to 20-mph wind, it would pump 
more than 3,000 gallons of water from a 200-foot well 
in a day. The same source says that Aermotor production 
reached 20,000 units annually after just four years and grew 
to dominate the industry.

Electricity Elbows In
One huge drawback to the early windmill was that the 

working parts at the top of tall towers had to be lubricated 
weekly. It was a job that most farmers hated and often put 

off until the squeal of dry bearings grew too loud to ig-
nore. Periodic painting also required the occasional climb. 
Eventually, closed gearboxes were adopted. Closed gearboxes 
required only an annual oil change, but after the launch of 
rural electrification in the 1930s, electric motors and pump 
jacks soon replaced the windmill as a power source.

Rusty and vine-covered windmill towers can still be seen 
in farmyards, some with two or three sagging blades still 
in place. However, except for Amish farms and western 
stock tanks, windmills have largely disappeared from the 
rural landscape. At least two American companies still build 
windmills. Aermotor is based in San Angelo, Texas, and 
O’Brock Windmills, in North Benton, Ohio, sells and in-
stalls pumping mills all over the country. In addition, wind 
farms have been springing up everywhere in recent years, as 
the idea of wind power has been resurrected as an alternative 
to fossil fuels for generating electricity.  FA
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Daniel Halladay's 1854 patent drawing. He 
later made changes and improvements to 
the design.

A Persian vertical windmill.
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Simple Sewing Project
Recycling Jeans

Last summer, as I took a stack of worn-out jeans from 
my daughter's closet, I decided to turn them into 
shorts instead of throwing them out. 

I took a few photographs throughout the process 
and posted them on my Facebook page to share with friends. 
For the next several months, I received continuous requests 
for a tutorial. I kept promising I would do one on my blog 

page, Sincerely Angel (www.SincerelyAngel.com), but it al-
ways got pushed to the bottom of my to-do list. 

I recently made another pair, but this time I made a wider 
band to try a different look. I like them both. The last pair 
ended up being almost Capri-length, which made me want 
to make some for myself, since I don't wear shorts much. 

I also got the tutorial done. The original tutorial can be 
found at http://www.sincerelyangel.com/2016/02/cuff-bow-
cut-off-tutorial.html.

Turn old jeans into fashionable summer shorts or capris.

for

Article and photography by Angel Mecham

STEP 1: Determine your inseam, and mark a 
cutting line.

STEP 2: Cut off the pant leg.

STEP 3: Use the cut-off portion to measure and
mark the other leg so they're equal lengths.
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STEP 5: Determine your strip length. As you can 
see, my pant leg is 61⁄2 inches wide (I rounded up to 7, 
just to be safe), plus I needed 6 inches of extra length 
for each side (6 for the front tie and 6 for the back tie). 
So, 7x2=14+12=26. This equation works well for the 
narrow ties. However, for this project, I made my strips 
28 inches long by 6 inches wide. (I added the extra 
inches to the length because my ties are wider, and I 
wanted to account for the added bulk.)

STEP 6: Cut 2 strips of fabric to your desired length 
and width. (Again, mine were 6 inches by 28 inches.)

STEP 7: Fold each strip of fabric lengthwise with 
right sides together.

STEP 8: Trim the end of the strips at an angle (see 
the photograph). This is what helps your tie look like 
a bow.

STEP 9: Pin the edges, and sew the strip. Be sure to 
leave an opening 6 inches wide in the middle of the 
strip. (See where my hand is stretched out in the pho-
tograph.) The opening is for turning the strip.

STEP 10: After sewing, trim the corners to reduce 
bulk. Make sure you get close, but not too close!

MATERIALS LIST

STEP 4: Determine how wide you want your band. 
(Do this before you purchase fabric, unless you're using 
fabric from your stash.)

■ Sewing Machine
■ Iron 
■ Jeans
■ Ruler
■ Sharpie

■ Scissors
■ Colorful fabric (1⁄3 yard for a 

wide band or ¼ yard for a 
narrower band)

■ Thread to match your fabric
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STEP 11: Turn your strips right side out. (A pencil is 
a great tool to use for this task, because the eraser grabs 
the fabric, making it easier to push it through, and the 
not-too-sharp pencil point is useful for helping push 
the corner out to get it to a nice crisp point.)

STEP 12: Tuck the seams into the strip, and iron 
them nice and flat. The open seams will get stitched 
down when you sew them onto the jeans.

STEP 13: Fold the strip in half (make sure the open 
seam is pointing up where you're pinning, so it gets 
sewn closed). Wrap the strip around the pant leg, mak-
ing sure the equal extra lengths are at the outside edge 
of the jeans, and start pinning on the outside edge, 
working your way around the pant leg. There should be 
about a 11⁄2-inch area where you have not pinned – this 
will be left open to enable you to tie the knot.
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S T E P 14:  Tops t i t ch 
around the top of the strip, 
leaving the 11⁄2-inch opening 
to enable tying the knot. 

NOTE: I didn't finish the 
jeans at all, since I wanted to 
keep this as simple as pos-
sible because my 10-year-old 
daughter wanted to do most 
of the sewing. That being 
said, we didn't have prob-
lems with the jeans fraying 
much at all.  
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I t had been 42 years since I had last seen my great-
grandparents' farm. It was where my mom's side of 
our family would gather from time to time during my 
childhood. It was a haven for my siblings and me. My 

father was a minister, and we moved often. The farm gave 
us kids a sense of belonging, a sense of roots.

The farm was later owned by my mom's uncle, who was 
an old bachelor when he finally married. When he passed 
away, the farm went to his stepson. 

Before visiting the farm a few years ago, I contacted my 
great-uncle's stepson to ask if we could stop and take a look 
around the old place. He was a farmer, and harvest was in 
full swing, so he needed to be in the fields, but he said he 
would unlock the gate for us. I was happy that it would just 
be my husband and me, so we could take our time.

This was the first time my husband would see the place 
I'd talked about for years. The farm was nestled between 

two rugged hills, reached only by traveling on gravel roads. 
I couldn't believe it was still so secluded from the modern-
ized world.

First Glimpse
When we arrived, my husband got out of the car and 

opened the old rusted gate. To open it, he had to grab the 
end of the gate, lift up, and then swing it inward toward the 
old barn that sat nearby.

The driveway into the farmyard hadn't changed a bit. It 
was constructed of dirt, and was still full of potholes. Gone, 
however, was the little building that used to house the new 
chicks in spring. Although most of the outbuildings were 
gone, the barn, or what was left of it, was still there.

The dilapidated house sat next to an old trailer where 
my great-uncle and his wife had lived in later years, when 
the farmhouse became too much work for them to keep up 
with. For some reason, though, the house was never torn 
down. It was just left to slowly crumple and fall quietly into 
the old dirt cellar that sat on a rock foundation.

Emotions bubbled up inside me. I was a little girl again, 

THE FARM

Article and photography 
by Darlene J. Gage

A visit to great-grandparents' farmstead sparked childhood memories.

The farm in the 1940s.
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coming to visit my great-grandparents and my grandmother, 
who moved in with her parents after my grandfather died, 
when my mom was still a child.

A Closer Look
We parked the car and got out to get a better look at the 

old, weathered farmhouse. It hadn't been painted in years, 
making it look sad and lonely. 

The side porch, enclosed halfway up with rotting wood, 
still stood, but the screens and screen door were missing. Old 
screen doors back then had a coiled spring attached to them 
and the door frame, and when opened, they screeched. The 
door also slammed shut quickly. I got the back of my legs 
slapped many times by not moving fast enough. The three 
chimneys, which were now crumbling, were still perched 
on top of the tin roof. Amazingly, the old roof looked pretty 
good compared to the rest of the house. 

My husband knew how much I loved this old place from 
the many stories I'd told him over the years. The farm is 
where I learned to gather fresh eggs from the chicken coop. 
It's also where I learned to fish with just a pole, fishing 
line, and hook. I never could make myself put a worm on 
the hook, though. I left that up to my uncle, who was the 
one who took me fishing for the first time. He took me to 
a pond a mile down the road, beyond the farmhouse, and 
I caught 13 little fish that Great-Grandmother cleaned and 
cooked for our supper that night.

I would watch my grandmother milk the only cow they 
had. She would always fill an old pie plate with fresh milk 
for the farm cats – their reward for keeping the mice and rat 
populations at bay.

We walked around to the side yard, where the family gath-
ered on summer afternoons and evenings. On hot days, 
when there was no air movement, we sat out under the big 
shade trees. As the sun set on the other side of the house, 
a light, cool breeze would gently blow, and we would sigh 
with relief while we waited for our grandmother to bring out 
lemonade, iced tea, and homemade cookies and little cakes. 
Being city kids, my brothers, sister, and I looked forward 
to the ritual that only happened when we visited the farm.

The house had shifted on its foundation and now leaned 
inward. I carefully climbed up on one of the rocks from the 
foundation and peered inside through the dirty window. 
My breath caught as my eyes took in the faded green plaster 
walls. They were cracked and peeling, but there were still 
pictures hanging on them.

I smiled as I remembered Great-Grandmother walking 
into the front room wearing her pieced housedress, her hose 
held in place with elastic garters. Tied around her waist was 
a starched white apron, which was worn from the beginning 
of her day until its end, and was used for many things. In 
its oversized pockets, you might find a needle and thread, 
a lace-trimmed handkerchief, safety pins, or other miscel-
laneous treasures. That same apron opened the hot oven 
door of the wood-burning stove to check on the biscuits for 

breakfast or supper, and she used it to brush crumbs off the 
table after we'd eaten her amazing homemade bread with 
real butter and jam. At the end of the day, she tossed the 
apron in the laundry, ready to be washed with her home-
made lye soap on wash day.

Through the window I could see pieces of broken furni-
ture. There was the old twin bed my grandmother moved 
into the living room and slept on after her parents died. 
There was Great-Grandpa's rocking chair, where he sat and 
watched Western shows on an old black-and-white TV. The 
chair was now missing one of the arms, and the other one 
was barely hanging on. 

In my mind, I saw Great-Grandpa in his bib overalls, his 
shoulders hunched over from years of working the land. His 
walk was slow, and his steps careful, so as not to stumble. He 
was hard of hearing by the time I was 8 or 9. My dad would 
talk loudly to him, trying to make sure he heard, and Great-
Grandpa would just smile and nod his head. He always 
heard Great-Grandmother call him to supper, though!

A wood-burning stove stood up against the wall, near the 
corner closet. It was rusted, and its vent pipe was discon-
nected from the chimney. When it was cold and snowy out-
side, I would sit cross-legged in front of that stove on one of 
Great-Grandmother's braided rugs, where the warmth and 
sizzling sound of the fire made it hard to stay awake.

Cherished Memories
I don't know how long I stood there before my husband 

touched my shoulder and said it was getting late and we 
needed to start home. 

The day had faded, with only a few hours of daylight 
left before darkness would swallow up the image of the 
farmhouse from my childhood. My eyes filled with tears. 
I wished I could revisit my great-grandparents, my grand-
mother, and the lives they lived on the farm. It was such a 
simple time for my siblings and me, yet we never knew how 
precious those times were until we were grown.

One last look around, and then I climbed into the car, 
taking all my cherished memories with me.  

The current state of the farm, 
as seen a few years ago.
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F or many of us, our first image of a tornado is that 
of the one chasing Dorothy and Toto in the classic 
film The Wizard of Oz. The movie made an indelible 
impression on many of us. Tornadoes could lift up a 

house and carry it off to faraway places, like Munchkinland. 
Maybe the movie Twister rings a bell for younger readers. 

Whether called a twister, a cyclone, or by its actual name, 
a tornado, this weather phenomenon is one of, if not the 
most, powerful storms nature can produce. Wind speeds 
as high as 300 mph can destroy everything in its path. In a 
typical year, more than a thousand tornadoes are recorded 
in the U.S., occurring in every state, including Alaska and 
Hawaii, and in every month of the year, at any time of day.

Now that I have your attention, allow me to put the tor-
nado risk into perspective. The majority of these tornadoes 
are fairly weak, and they do little if any damage at all. Over 
a lifetime, chances are these tornadoes will miss you, but 
you can help ensure your safety by following some of the 

safety tips I'll be giving you – and by never setting foot in
Oklahoma or Kansas again. (Just kidding.)

Inside the Vortex
What exactly is a tornado? It’s a spinning column of air, 

and it can spin very fast. The strongest winds ever measured 
in a tornado were about 300 mph. (The strongest hurricane 
winds are just over 200 mph.) Fortunately, tornadoes any-
where near that strength are very rare – less than 1 percent. 
Most tornadoes have winds under 100 mph. 

If a tornado is made of air, how come you can see it? What 
you’re seeing is called the condensation funnel. It’s made up 
of water droplets. Besides spinning around, the air is also 
being lifted, and the lower part of the funnel picks up stuff 
from the ground – dirt, debris, cars, cows and more (yes, 
cows have been sighted in tornadoes, but not sharks).

Tornadoes are a type of cyclone. Cyclone in weather-talk 
just means a low-pressure area with winds rotating around 
it. Hurricanes are another type of cyclone, as are winter 
storms. Tornadoes are much smaller though. Most are only 
a few hundred feet across. The biggest and strongest can 
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The Mighty

By Dr. Ed Brotak

Tips for staying safe when Mother Nature's force strikes.
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be more than a mile wide. From the few measurements we
have, as few instruments survive a tornado, the pressure
created in a strong tornado can measure about 27 inches
on your home barometer. It was once believed that houses
exploded due to this great drop in pressure, and it was rec-
ommended that you open your windows when a tornado
approached. This has since been proven wrong. Before the
pressure drops enough to inflict that type of damage, your
house is already sustaining winds over 100 mph, which will
take care of your windows for you. You should just be seek-
ing shelter.

Ranking
Today, tornadoes are ranked by strength. The man behind

the classification of tornadoes is famed meteorologist Dr. 
Ted Fujita. He created a six-category scale, ranking torna-
does 0 through 5 in terms of wind speeds based on resulting 
damage. It was named the Fujita scale, or F-Scale, which 
was later modified and is now officially called the Enhanced 
Fujita or EF-Scale (see above). The EF-Scale has been used 
to measure tornadoes in the U.S. since 2007 and in Canada 
since 2013.

Unlike hurricanes, the small and relatively short-lived 
tornadoes (most only last for a few minutes, the strongest 
can go on for more than an hour) are only classified by the 
destruction they have caused after they’re gone. An EF0 
tornado will cause damage but not destruction. An EF2 
can severely damage a typical house. An EF3 and up bring 
major destruction. What’s the difference between an EF4 
and an EF5? The aftermath of an EF4 is complete destruc-
tion, while an EF5 will likely whisk that destruction away. 
A structure will be gone, reduced to small pieces with only 
a bare slab or basement remaining. If a tornado never hits a 

The Enhanced Fujita Scale, or EF-Scale, is used to determine the 
strength of a tornado based on, in part, resulting damage.

The Enhanced Fujita Scale
Th e original Fujita scale was created to categorize 

tornadoes from estimated wind speeds based on result-
ing damage. 

Th e Enhanced Fujita scale was later implemented in 
the United States in 2007 and in Canada in 2013, and 
serves as a more accurate and consistent way to estimate 
the strength of a tornado. To see the full scale, visit 1.usa.
gov/1QbXKmd.

          EF NUMBER      WIND SPEED 
                      (3-second gust in mph)

 0  . . . . . . . . . . . 65 to 85

 1  . . . . . . . . . .  86 to 110

 2  . . . . . . . . . .  111 to 135

 3  . . . . . . . . . .  136 to 165

 4  . . . . . . . . . .  166 to 200

 5  . . . . . . . . . . . Over 200

A tornado is one of Mother Nature's most powerful forces.
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man-made structure, and most don’t, its true strength will 
never be known.

Formation
How do tornadoes form? All significant tornadoes are 

produced by strong thunderstorms, the strongest of which 
are called supercells. If conditions are just right, the warm, 
moist surface air being sucked up into the base of a thun-
derstorm will start to spin. This is typically toward the rear 
of the storm, often to the southwest. Storm spotters will 
look for a low, rain-free cloud base around that area, which 
is called a wall cloud. If this cloud is rotating, it’s possible a 
tornado may be produced.

Although tornadoes have occurred in every state, they’re 
more likely to occur in the southern and central Great Plains. 
It’s here in “Tornado Alley” where atmospheric conditions 
favoring tornado development come together most often, 
particularly in the late spring. May and June are the peak 
months. Tornadoes do occur in other parts of the world, but 
nothing like the activity we see here.

It’s impossible to forecast exactly where a tornado will 
hit. It’s only possible to generally forecast where potential 
tornado-producing thunderstorms will develop. If condi-
tions look particularly ripe for tornado development, meteo-
rologists at the Storm Prediction Center (SPC) in Norman, 
Oklahoma, will issue a tornado “watch,” which typically 
covers a large area. Only a small portion of this area will ac-
tually see tornado activity. The watch is issued hours before 
the storm is forecasted to occur, and for the public, it means 
to be alert for possible severe weather. 

Stay up-to-date with developments through the host of 
media outlets now available, including radio, television and 
internet. A tornado “warning” will only be issued if a tor-
nado is reported or is indicated by radar. Doppler radar, 
which detects rotation, is excellent for pinpointing a tor-
nado’s location. Warnings are often issued for much smaller 
areas (a county or part of a county) than watches, and they 
mean for folks to take cover immediately. 

In Case of Emergency
Despite what you might see in movies or videos, you 

can’t always see a tornado coming. Some are obscured by 
rain, dust, etc. Even though they are very loud close up, the 
sound of a tornado doesn’t travel far. It’s important to heed 
all tornado warnings issued, and take cover.

Suppose a tornado warning is issued for your area. What 
do you do? If you’re in your home, go to your basement or 
storm shelter. Some homes even have above-ground tornado-
proof safe rooms. If none of these are available, go to the 
middle of your house, away from any windows. An interior 
closet or bathroom is best.

Don’t hunker down in a mobile home to wait out a tor-
nado. Many fatalities occur in mobile home parks, because 
such homes don’t have the structure to withstand tornados. 
Even an EF0 can roll a mobile home, so have a backup shel-
ter you can get to quickly.

The same is true for cars. It’s possible to outrun a tornado 
if there’s a road going in the right direction and there’s no 
traffic, but tornadoes can have a forward speed of up to 70 
mph. If you see a tornado, you’ll have to judge whether or 

Record Breakers
■ The largest tornado ever recorded was a result of the 

El Reno, Oklahoma, storm, which occurred on May 31, 
2013. At its widest point, this EF3 storm measured 2.6 
miles across.

■ Although most tornadoes only last for a few minutes 
and remain on the ground for a few hundred yards, the 
“Tri-State Tornado” that hit March 18, 1925, traversed 
219 miles through Missouri, Illinois, and Indiana. While 
on the ground for several hours, it had a record number 
of fatalities: 695 people.

■ The strongest tornado winds were measured by 
Doppler radar on May 3, 1999, during a storm near 
Bridge Creek, Oklahoma. Wind speeds of 318 mph 
were recorded.

■ Tornado risk varies geographically with the seasons. In 
winter, the greatest threat is in the South and Southeast, 
including Florida. By spring, the risk moves into the Plains 
and Midwest, peaking in May and June. In summer, the

tornado threat decreases greatly and is mainly along the 
northern-tier states. During fall, risk increases again to the 
south, but is much smaller than in spring.

■ The greatest tornado outbreak ever recorded took 
place on April 3 and 4, 1974. In what is known as the 
“Super Outbreak,” 148 tornadoes covered an area from the 
Mississippi River to the Appalachians and from Mississippi 
to New York.

■ Tornadoes have a few weaker cousins. Water spouts form 
over water, often from benign-looking clouds. Dust devils 
are common in areas where the ground gets very hot in 
summer, but they have no parent cloud. Fire whirls (twist-
ing columns of air filled with burning debris or flames) are 
caused by air superheated by a major fire, either wild or 
man-made.

■ A great website for all severe weather data and future 
forecasts is the National Weather Service Storm Prediction 
Center at www.spc.noaa.gov.
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not you can get to a safe distance in your car. If you can’t, 
get out of the car. Bridges or underpasses are not safe hiding 
places. If you’re in the open without shelter, seek low ground 
and cover your head, but make sure that low ground isn’t a 
rapidly filling stream. 

Storm Chasers
Rather than hiding from tornadoes, there are some who 

chase after them. The first storm chasers were meteorologists 
who wanted to observe tornadoes firsthand to learn more 

about them. With the advent of portable video cameras, 
though, a new group of chasers evolved – those wanting to 
film the storms and try to sell the videos. The 1996 movie 
Twister added to the allure of chasing while minimizing the 
actual danger of it. 

Today, small convoys of storm chasers can often be seen 
on the highways of Tornado Alley. This can be a very dan-
gerous undertaking, as chasers are taking bigger and bigger 
risks to get even closer to the storms, if not even into one. 
Chasers have even been killed in their pursuit.  

Storms are mesmerizing to watch, but be sure to stay tuned into 
your local weather, so you're ready to take cover if needed. 

When a tornado hits an area, there will be at least mild, if not 
severe, damage.
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Order today! 
Call 800-678-4883 or visit www.CappersFarmer.com/Store

Bring tasty, old-fashioned comfort food 
to your table at every meal!    

Home cooks from all over the United States have contributed their best 
recipes to this collection—cooks who grew up on the farm, eating waffl  es 
after chopping fi rewood and picking the peaches that fi lled the evening’s 
pie, and cooks with vivid memories of Mom’s chicken and dumplings 
and Dad’s bachelor casserole. Open up the Comfort Food Cookbook 
and discover how easy it is to make delicious comfort food with a few 
wholesome ingredients.

Item # 7289    Retail $24.99  
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Summers on my grandparents’ farm
near Drummond, Oklahoma, were
a childhood delight for this city girl.
Those were the days before televi-

sion consumed our time and attention. My
days were filled with simple outside play:
swinging high under the old elm tree in a
swing fashioned from an old tractor tire;
building sand villages and “baking” sand
cookies in a sandbox also created from a
recycled tire; and sliding down the cellar
door – even more fun when sprinkling
water on it increased the downhill speed.
Walking down the country road that
fronted my grandparents’ house became a
daily treasure hunt to discover the myster-
ies of nature, such as flowers, bugs, rocks, 
leaves, and animal prints. 

It wasn’t all play, though. Grandma 
made sure I had chores to do. Many 
chores were more fun and play than 
work, and much more interesting than 
city-girl chores. I kept busy helping my 
grandmother in the garden and kitchen, 
I fed the tribe of cats that populated the 
farm, and I helped my granddad milk 
the cows. 

My favorite chores were feeding the chickens and gather-
ing eggs. Black-and-white photographs show my childhood 
glee in scattering chicken feed, while surrounded by a flock 
of contented hens busily pecking and clucking at my feet. 
Perhaps it was a sense of power or control that made this so 
attractive. I was queen of the farm, and all animals shorter 
than me were at my command.

Even more fun was gathering eggs. Maybe the prospect 
of finding a treasure was what attracted my attention, even 
though I already knew what was in each nest. 

Grandma would send me out with my basket, cautioning 
me to be careful not to break any of the eggs. For a long 
time, I happily and casually gathered the eggs from their 
nesting boxes, nestling them carefully in the basket, always 

Chore time was a race when the threat of reptiles was in the air.

Article by Linda Allen     
Photography courtesy Linda Allen
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taking my time and chatting with my hen friends. 
All was well and fun, until one day when my 

grandmother nonchalantly said, “You should 
probably be careful about snakes in the henhou
maybe in the nests.”

My heart stopped, and my imagination began creating 
dreadful scenarios. Snakes were the terror of my childhood, 
possibly because we lived near a field where they would 
occasionally slither into our yard and startle me with their 
silent presence.

“Sometimes snakes get in the nests to eat the eggs. It never 
hurts to be careful,” Grandma said. And fast, I thought.

“Please go with me to the henhouse,” I begged Grandma, 
but she said she was too busy. She tried to calm my fears by 
saying, “You’re a big girl. You can do this. There probably 
aren’t any snakes in there anyway.” I based my hope on the 
word “probably.”

Fear erased my enthusiasm and the fun from my favorite 
chore, as my imagination exaggerated the size and number 
of snakes that might be in the henhouse. It became a rush 
job as I frantically grabbed the eggs as fast as my little hands 
could gather them. I deposited them into the basket, but 
not as carefully as I had before I learned about the pos-
sibility of snakes. I raced from one nesting box to the next, 
holding my breath as I reached in, ready to scream and run 
at the touch of anything other than an egg.

If records had been kept for the world’s fastest egg gather-
ings, I would’ve won hands down. Each day, I raced to beat 

Linda’s face shows her delight at feeding 
the chickens during summer visits to her 
grandparents’ farm.

my personal best time, with the goal of staying ahead of the 
snakes – imaginary or real. 

I never did see a snake in the henhouse – I think I was too 
fast for them – but the possibility of it made me face my 
fear, and I’ll never forget it.  

Send Us Your Stories ...
For the Capper’s Farmer Winter 2018 issue, we’re look-

ing for stories about DIY and craft projects. 
• What kinds of crafts or DIY projects do you enjoy? 
• What’s your favorite fi nished product? 
• How did you get started sewing, quilting, crocheting,
scrapbooking, painting, woodworking, etc., and how
did you learn the craft? 
• Do you prefer to work on projects alone, or do you 
belong to a group?
Send your stories and photographs (jpegs, at least 

300 dpi) to tsmith@cappersfarmer.com, or mail them via the 
USPS to Capper’s Farmer Editorial, Heart of the Home, 
1503 S.W. 42nd St., Topeka, KS 66609. We’ll pay for each 
story we print. 

Submissions must be received by September 1, 2017.
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Back in 1955, a call went out from the editors of the then 
Capper’s Weekly asking readers to send in articles on true 
pioneers. Hundreds of letters came pouring in from early settlers 
and their children, and from grandchildren of settlers, all with 
tales to tell. So many articles were received that a decision was 
made to create a book, and in 1956, the first My Folks title – 
My Folks Came in a Covered Wagon – hit the shelves. Nine 
other books followed in the My Folks series, all of them filled 
with true tales from our readers. 

The following are stories, or portions of stories, that were 
printed decades ago, without any fact checking, meaning that 
all the details may not be accurate, but instead are what was 
believed to be true by the contributor.

Chores in the Chicken Yard
Mrs. Arthur E. Koehn – Macon, Mississippi

I grew up on a farm with my parents and nine brothers 
and sisters – I was the sixth child. As we got old enough to 
handle responsibilities, we each had to do our part.

My area of responsibility was in the chicken yard. We 
raised chickens from start to finish. They were a large part 
of our livelihood. Nature created the hen to become broody 
in the summertime; she quit laying and would sit on her 
nest like a dummy for weeks at a time, if allowed. We put 
broody hens on a nest of 15 carefully selected large eggs. We 
had nest apartments of about 12 in a row. Each hen had her 
own apartment, where she settled in for her three weeks of 
brooding. She sat patiently, as if in a trance. Once each day, 

I put the hen in a coop where she had feed and water, access 
to a dust bath, and could partake in elimination; she never 
soiled her nest.

After three weeks of this, we listened closely, and we could 
hear a little tapping going on inside the egg. Soon, a little 
hole appeared. As the chick kept pecking, the opening grew 
larger. Finally, the shell broke in two, and out came a little 
wet chick. It soon dried and became a beautiful, bright-eyed 
fluffy little ball.

The hen and her chicks were housed in a larger coop. 
Soon they roamed the yard, garden, and orchard, searching 
for grasshoppers, beetles, and anything else that suited their 
fancy, in addition to their usual diet of small grains.

As they grew larger, the day came when the cockerels were 
ready for the frying pan, which had plenty of pork fat in it. 
Along with new potatoes, peas, and pie made with fresh-
picked cherries, this was a dinner to be remembered.

The pullets were saved and kept for laying hens. As the 
laying hens grew old, they quit laying. Then was the time 
to cull out the nonlayers and take them to the market to 
be sold. These sales gave us money for new clothes, shoes, 
or coats, which we often purchased from the Montgomery 
Ward or Sears, Roebuck and Co. catalogs.

Our chicken yard included turkeys, too. One old gobbler 
didn’t like me, and he would often sneak up behind me and 
attack. One day I picked up a stick and threw it at him. To 
my surprise, my aim was good, and he hit the ground. He 
learned a lesson that day, and it was a long time before he 
bothered me again. IS
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Raising Chickens
on the Homestead

THE GOOD OL’ DAYS
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One day, Mother and I were sitting on the porch when an 
old rooster strutted in front of us. Mother said we should 
have him for dinner. This old rooster was ugly; he had lost 
his tail feathers, parts of his body were bare and wrinkled, 
and his legs had long spurs. I declared I was not going to eat 
any of that meat. In a family of 10 children, Mother couldn’t 
pay attention to such notions.

After the rooster meat was browned and put into the water-
less cooker with onions and spices, the kitchen filled with a 
delicious aroma. As the cooker valves clicked, the smell grew 
more and more delicious. This hungry girl was sorry for the 
vow I’d made and would gladly have eaten that meat, but I was 
true to my word and ate only the gravy. Mother, bless her heart, 
didn’t even remind me of my rashness.

Not Crazy About Taking
Care of the Chickens
Margaret Blair – Lorimor, Iowa

All six of us children had chores to do, either inside or 
outside, on our family farm. Typical chores for me, a child 
in the 1930s and 1940s, included carrying water to the 
house, filling and cleaning the kerosene lamps, and taking 
care of the laying hens. 

Feeding the flock of hens and gathering the eggs was not 
a chore I especially liked. However, chickens were an im-

portant part of the food supply on our family farm. 
It was an exciting day in the spring when the baby chicks 

arrived. The little balls of yellow fluff were cute for about 
two days, then they sprouted features and required more 
care, feed, water, and litter changing.

When the young chickens were 3 or 4 months old, the 
roosters were dressed for fryers, and the pullets were saved to 
lay eggs the next year. The old hens that didn’t lay anymore 
were dressed, canned for chicken and noodles or dumplings, 
or sold. The eggs were gathered daily during warm weather, 
and several times a day during the cold months to prevent 
them from freezing.

In the spring, there were always  hens that developed the 
mothering instinct and were “sitters” – they quit laying eggs 
and just sat on the nest, hoping to hatch a bunch of chicks. 
Since the eggs were gathered daily, they didn’t get to sit on 
them and tend them the three weeks it took to hatch a baby 
chick. Nevertheless, they would continue to sit on that nest 
unless they were shut up in a coop to break the habit. They 
became very crabby while setting, and would peck your 
hand or arm when you attempted to retrieve the eggs from 
beneath them.

The eggs we didn’t use, along with cream, were taken to 
the produce station. That money was used to purchase gro-
ceries. If there was any money left, there might something 
new for the house or a pair of shoes for someone.  

We have compiled 11 years of Grit, bringing you all the best
information to help you get the most from living out where
the pavement ends, or utilize your urban backyard—delivered
n a flash drive that plugs into the USB port on your favorite

electronic device. Our archives include articles with expert
advice on growing the best heirloom tomatoes, which types
of chickens are best for your place, choosing and maintaining
your machinery, how to select and build the best fences, and so
much more—you’ll find it all here!

With the ability to search the entire archive or browse by each
month and year, the interface contains enhanced search features
that allow you to search by date range, exact phrases and word
combinations, headline only, popular categories, and more!

Or

T Magazine Archive 2006-2016 on USB!

.
Item #8149

Does not include shipping and handling.

$25
Call 800-678 t
 www.CappersFarmer om/Store
Promo code: MCFPAH12
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A s people settled on the Great Plains, a need for 
sanitary facilities arose. In order to meet this 
need, outhouses were constructed using lumber 
or bricks. Outhouses were a type of “folk archi-

tecture,” and soon became commonplace.
Contrary to need, some people didn’t like outhouses. They 

considered them indecent and an affront to the sensibilities 
of civilized frontier people. However, they eventually real-
ized they were necessary. 

These small buildings had many different names, includ-
ing little house, privy, back house, water closet, latrine, and 
in Australia, dunny.

Location & Maintenance
Outhouses were placed in backyards, a distance away from 

the house, yet close enough for easy access. They were also 
situated away from wells to minimize the risk of ground 
water pollution, contamination, and disease.

Some owners camouflaged the structures with plantings 
of hollyhocks, trumpet vine, wisteria, and honeysuckle. 
Sometimes the structures were placed near the family’s wood 

By Dorothy Rieke
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The history of the all-important outhouses of yesteryear.
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pile, so users, on their way back to the house, could pick 
up and carry in an armload of wood, ensuring there would 
always be wood to feed the stove. 

Most outhouses were cleaned periodically. On certain 
wash days, leftover soapy water was carried to the outhouse 
and used to scrub everything down. In addition, some out-
house owners kept a bag of lime – and a tin can – in the 
outhouse, and occasionally dumped some down the holes 
to control the odor. 

Outhouses were built over a pit, which was usually 3 to 6 
feet deep. When the pits became full, most outhouses were 
moved to another open pit, and the filled pit was covered 
with soil. At times, however, professionals, called gong farm-
ers, were called in to empty the pits. This was a dangerous 
job, sometimes resulting in suffocation or illness.

Since toilet tissue was practically unheard of, and even 
nonexistent in some areas, corn cobs, leaves, newspaper, and 
catalogs served that purpose. Many folks used pages from 
The Farmer’s Almanac, which featured a hole on the left side, 
because it could be hung from a nail.  

Fumbles, Bumbles & Disasters
Women and children were often terrified when they saw a 

spider, salamander, bee, wasp, or snake in the outhouse, and 
their screams and yells brought fathers and brothers to their 
rescue, carrying hoes or other weapons.

Outhouses were often damaged by wind and hail, and 
they were frequent targets for pranksters. Upsetting out-
houses damaged most of them, and it was difficult to set 
them up again.

Style & Construction
Outhouses were not usually pretty, but they were func-

tional. These facilities varied in design, including some hex-
agonal shapes, but most were 3 to 4 feet square and about 7 
feet tall. They had no windows, no heat, and no electricity. 
Some had a door on the floor, which opened to allow the 
pit contents to be removed, but most were built of light 
lumber, so they could simply be moved. Wealthy families, 
however, often built brick outhouses with a cupola or gin-
gerbread trim. 

Cut-outs were frequently included on outhouse doors for 
light and ventilation. In addition, the symbols indicated 
users for public outhouses – a star indicated that the out-
house was for men, while a crescent moon meant it was to 
be used only by women. According to historical records, 
this symbolism originated in early times, when the circle 
represented the sun, which symbolized masculinity, and 
the moon, which was more subdued and submissive, repre-

sented femininity. Also, since widespread illiteracy prevailed 
in the early days, these symbols helped folks choose the 
correct outhouse.

The holes were sometimes of different sizes – larger for 
adults and smaller for children – and outhouses oftentimes 
had more than one hole. It’s been said that one hotel in 
Montana had an outhouse with 12 holes. 

Many outhouses were kept simple, while others were 
either built to be unique or were decorated to be fancy. 
Thomas Jefferson, for instance, had two eight-sided, well-
constructed outhouses. Other folks, typically women, wall-
papered the interior of the outhouse, upholstered the bench 
seats, and even carpeted the floor. 

Double-decker outhouses were built near better homes, 
hotels, and rooming houses. One level was built farther out 
than the lower level or levels, and some were built onto ex-
isting structures so people wouldn’t have to venture out into 
inclement weather to use the facilities. 

In Bryant Pond, Maine, a three-story outhouse is attached 
to the Masonic Lodge. In 2000, the owner finally installed 
a flush toilet on the lowest level. In Dover, Arkansas, the 
Booger Hollow Trading Post, which was a popular tour-
ist attraction before it closed in 2004, features a double-

LEFT: A rustic outhouse sitting in a yard near Nebraska 
City, Nebraska. RIGHT: Double-decker outhouses were more 
commonly seen near better homes, and in public places like 
hotels and rooming houses.
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decker outhouse. The outhouse doors on the ground floor 
are marked “Maw” and “Paw,” and a sign warns “Upstairs 
closed ‘til we figure out plummin.”

During the 1930s, under the presidency of Franklin 
D. Roosevelt and the guidance of the Works Progress 
Administration (WPA), thousands of unemployed people 
worked on a variety of projects. One project, promoted by 
Eleanor Roosevelt, was the building of solid, reliable out-
houses. These structures could be built in about 20 hours, 
at a cost of $5 to $17, and included concrete floors and 
screened ventilation. These WPA outhouses were known as 
“Roosevelt toilets.”

Now Just Memories
Outhouses, like many other necessities of the early days, 

are now memories for most of us. These small outbuildings 
were not only a part of our architectural heritage, they also 
served a purpose. 

At times, we laugh about incidents that occurred in, or 
near, the outhouse. However, most of us remember the shiv-
ering winter visits in the cold, with snow filling our shoes as 
we walked to and from the outhouse. We also recall the days 
of summer, when the outhouse was smoldering hot, and we 
had sweat pouring off of us. Even so, outhouses served a 
need and represented better sanitation. They were invaluable 
and memorable to all who used them.  

ABOVE: Many outhouses still stand, especially on rural 
properties throughout the U.S. – some are used for storage, 
and others are just a reminder of days gone by. 
RIGHT: Old outhouses were nothing fancy, inside or outside.
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Stock Your Pantry with 
Homemade Meals

Imagine coming home to hungry kids after a long workday, 

and you have a pantry stocked with ready-made meals that 

simply require water and a few minutes of your time. Dinner 

has never been so satisfyingly easy as with Meals in a Jar, 

a new cookbook that takes the stress and guesswork out of 

planning and preparing meals.

This exciting guidebook includes more than 125 quick-and-
easy, all-in-one meals. Have dinner on the table just as quickly 
as you would preparing a box of mac and cheese  —  but 
instead of unhealthy store-bought “food,” serve your favorite, 
made-from-scratch dishes. Meals in a Jar proves that easy-to-
store, long-lasting foods can also be delicious and nutritious. 
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T his is the time of year when the savvy shopper can
net some great bargains in the landscaping depart-
ment. Over the past few weeks, I’ve bought more 
than $100 worth of plants for about $25. I’ve been 

haunting the clearance department of Lowe’s garden center, 
and I’m proud of what I’ve found. The flower bed I’ve been 

valiantly trying to fill with perennials is pretty much done, 
and I also found an unexpected bargain when I discovered 
Knock-Out rose bushes for $5 each. I’ve been considering 
planting a row of them across the front of our Western gable 
wall, and the two I bought were a good start. 

However, when you buy this time of year, and when you’re 
buying clearance landscaping plants, you can’t just buy any-
thing – and your plants will require a little TLC. 

  CAPPER’S FARMER SUMMER 2017

INEXPENSIVE    
LANDSCAPING

By April Freeman

Tips and advice to save money while making your place beautiful.
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Here are a few things to keep in mind when you’re land-
scaping on the cheap.

■ Talk to the manager at your favorite garden center to 
find out which days they clear out plants that are past their 
prime and mark them for clearance. Then get into the habit 
of visiting the garden center first thing in the morning on 
those days, so you can get first dibs on the best plants at 
reduced prices.

■ Plants that are droopy and not blooming are fine, but 
those that are crispy and brown are not. Many perennials are 
a bit "pot bound" by the time they make it to the clearance 
rack. This means that their roots are so tangled they won’t 
hold water very well. Plants can look a little dry and droopy, 
but if they've gone past droopy to crispy, brown leaves, 
you'll want to pass on them.

■ Be flexible in your landscaping colors. Many perennials 
and annuals may not have any open blooms on them when 
they're in the clearance department, and that’s fine. Flowers 
are pretty in any color, and once you plant and water them 
well, they'll probably put out some blooms. Even if they 
don’t bloom, you'll have the excitement of looking forward 
to some special, surprise blooms next summer.

■ Get your clearance plants planted as soon as you can. 
I keep the plants indoors or in a cool, shady place when I 

bring them home, and I give them a good watering right 
away. The next morning, during the twilight hours, I plant 
them. This allows the plants to soak up water overnight be-
fore the summer heat pounds down on them again. It's best 
to plant in early morning or late afternoon/early evening, 
when the sun isn't out.

■ Gently tease out pot bound roots by carefully untangling 
the roots as you plant them. You may also want to toss in a 
few handfuls of compost if your dirt is poor, which will help 
your plants get off to a good start.

■ After planting your plants, mulch them well to help keep 
the roots cool and moist.

■ Planting during the heat of summer means that it's im-
portant to provide water to these fragile plants. Usually I 
water them daily for about a week if there’s no rain. Then I 
keep a close eye on them. If we have a dry spell or they start 
looking droopy, I give them a good drink. Remember that 
deep watering is better than a quick sprinkling, because you 
want the roots of the plants to get a good soaking each time 
you water them.

You don’t have to spend hundreds of dollars to fill your 
garden beds with a lush display of flowers. Just follow these 
tips, and you can have an inexpensive, beautiful, colorful 
garden to be proud of.  

For more information, visit 

www.CappersFarmer.com/Store or call 800-678-4883 
Price does not include shipping and handling. 

One-Hour Cheese
It’s a DIY cook’s dream come true: It’s pizza night, 
and you’ve made not only the crust and sauce, but also 
the mozzarella. Or you’re whipping up quesadillas for 
a snack, using your homemade Triple Pepper Hack. 

Or the dinner party is in high gear and out comes the 
cheese plate … and yes, you’ve made all the cheeses on 
it. Even better: You made them all earlier that day.

This cookbook, in which results seem like magic, offers 
recipes and instructions that are specific, easy-to-follow 

and foolproof. Author Claudia Lucero provides step-by-
step instructions, with photographs, for making 16 fresh 

cheeses at home, using easily available ingredients and 

tools, in an hour or less. 

Item #7407
Was: $15.95 Now: $14.95

Promo code: MCFPAHZ2



The doctor evaluated the high priced digital hearing
aids on the market, broke them down to their base
components, and then created his own affordable

version — called the MDHearingAid AIR® for its virtually
invisible, lightweight appearance.

GetMDHear ingA id .com
©2017

Digital Hearing AidOutperforms
Expensive Competitors

FREE BATTERIES for a Full Year!

Doctors and patients agree:
“AIR is the Best Digital Value!”

“I am hearing things I didn’t know I wasmissing. Really
—Larry I., Indiana

“Almost work toowell. I am a teacher and hearing
—Lillian B., California

“I have usedmany expensive hearing aids, some
over $5,000. The AIRs have greatly improvedmy

—Sam Y., Michigan

with
—Amy S., Audiologist, Indiana

Reported by J. Page

Chicago: Board-certified physician Dr. S. Cherukuri has
done it once again with his newest invention of a medical-
grade, ALL-DIGITAL, Affordable Hearing Aid.

This new digital hearing aid is packed with all the features
of $4,000 competitors at a mere fraction of the cost. Now,
most people with hearing loss are able to enjoy crystal clear,
natural sound—in a crowd, on the phone, in the wind—
without suffering through “whistling” and annoying
background noise.

This sleek, fully programmed, light-weight, hearing aid is
the outgrowth of the digital revolution that is changing our
world. While demand for “all things digital” caused most
prices to plunge (consider DVD players and computers, which
originally sold for thousands of dollars and today can be
purchased for less), the cost of a digital medical-grade
hearing aid remains out of reach.

Dr. Cherukuri knew that many of his patients would
benefit but couldn’t afford the expense of these new
digital hearing aids. Generally they are not covered by
Medicare and most private health insurance plans.

Try it Yourself at Home with
Our 45-Day RISK-FREE Trial

Of course, hearing is believing and we invite you to
try it for yourself with our RISK-FREE 45-DAY HOME
TRIAL. If you are not completely satisfied, simply return
it within that time period for a full refund of your
purchase price.

This doctor designed and approved hearing aid comes
with a full year’s supply of long-life batteries. It delivers
crisp, clear sound all day long and the soft flexible ear
domes are so comfortable you won’t realize you’re
wearing them.

Virtually Invisible Totally Affordable

The Doctors Choice for Better Hearing
Is a Digital Hearing Aid That Costs - 90% Less

NEARLY
INVISIBLE!

FREE SHIPPINGAffordable Digital Technology
Using advanced digital technology, the

MDHearingAid AIR® automatically adjusts to your
listening environment - prioritizing speech and
de-emphasizing background noise. Experience all of the
sounds you’ve been missing at a price you can afford.

Plus

Use Code
DD57 to get

·Lowest-Priced FDA-Registered
Digital Hearing Aid In America

·Doctor Designed, Audiologist Tested

· Top Rated Hearing Aid Online-
Thousands of Satisfied Customers

· Save Up To90%
·Free Shipping

·Batteries Included!
Comes Ready To Use

100% Money Back Guarantee

Health

For the Lowest Price Call Today

800-304-1443

Circle 11; see card pg 65



I f you spend any amount of time in the outdoors, you
probably know the saying, “Leaves of three, let ‘em
be,” as well as you know those menacing leaves of
three. Poison ivy, along with poison oak and poison

sumac, might cause more misery than any other plant in 
North America – up to three out of every four people are 
sensitive to it. Poison ivy thrives in a wide range of places, 
and it’s growing faster, and more potent, than ever.

Once you’ve experienced a poison ivy rash, you won’t 
likely forget it. Inflamed red streaks form on the affected 
area, accompanied by a maddening desire – no, need – to 
scratch, made worse by the knowledge that scratching is 
the absolute worst thing you can do. Soon, small watery 
blisters form, popping and weeping. Contrary to common 
belief, these will not spread the poison ivy rash. Rashes on 
your face, between your fingers and toes, under your arms, 
or yes, in your groin, can also cause painful swelling. Hang 
in there, though, because it’s going to be a rough week or 
two – possibly more.

Cause of the Itch
All of this misery is thanks to a resinous oil called

urushiol, found throughout the plant: in its leaves, stems, 
berries and roots, pretty much everywhere. Poison ivy pro-
duces urushiol as waterproofing, not for defense. Humans, 
lucky as we are, are the only species “blessed” with sensitiv-
ity to the stuff. Deer snack on the leaves, birds devour the 
berries – and incidentally, spread new plants, neatly fertil-
ized, wherever they take a “comfort stop” – and dogs and 
cats roll happily in poison patches, and then bring the oil 
home to us.

A little bit of urushiol goes a long way. Enough to coat 
the head of a pin can have up to 500 people scratching in 
agony. It travels easily, transferring to Fido’s fur, your boots, 
your jacket, even the rake handle you used during last fall’s 
cleanup, and then to you. Most times you won’t even know 
you’ve been exposed, until the itching starts. 

Urushiol is also incredibly stable, surviving up to five 
years, possibly longer, before it breaks down. This can make 
disposal tricky. Bag it up and send it to the landfill, or bury 

POISON IVY: 
Ditch the Itch

A guide to identifying, 
treating, and removing this 

bothersome plant.

Article and photography 
by Andrew Weidman

In the fall, poison ivy leaves 
are a beautiful shade of red.
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it deep. Very deep. Don’t try to compost poison ivy green 
waste, and definitely do not burn it. Urushiol easily sur-
vives the temperatures generated in most brush and leaf 
fires. Worse, it permeates the smoke as a fine airborne mist. 
Breathing oil-laced smoke can be fatal, causing a reaction 
inside your lungs, sending you to the emergency room.

Oddly enough, urushiol itself is harmless. Your own im-
mune system creates all the anguish. Once the oil soaks into 
your skin, your immune system identifies it as an invader, 
producing histamines to protect itself from attack. Instead, 
they betray your body, attacking the oil-soaked skin, creat-
ing the itching rash, blisters and swelling we all dread. The 
reaction can happen within one to four days after exposure, 
and can last up to three weeks.

After Exposure
If you know you’ve been exposed to urushiol, you can 

wash it off with lots of cold water. Don’t waste any time, 
though, as you only have a half hour or so before it soaks 
into the skin. You can also try an over-the-counter soap 
formulated to remove urushiol. Definitely do not take a hot 
shower, though, because hot water opens the pores in your 

skin, allowing the oil to soak in even faster, and that’s the 
last thing you want.

If you weren’t lucky enough to get the urushiol off before 
it soaked into your skin, and an allergic reaction takes place, 
there are a few things you can do to ease the rash a bit. 
Oatmeal baths, Calamine lotion, and other remedies can 
offer some relief. Stems of wild impatiens (Impatiens capen-
sis), also known as touch-me-nots or jewelweed, contain 
a gel similar to aloe, which can also soothe a poison rash. 
Interestingly, studies using purified impatiens gel showed no 
apparent benefits, but I can tell you from personal experi-
ence, the raw gel helps.

While most antihistamines won’t relieve the reaction, se-
dating types like Benadryl can help you fall asleep – and 
anyone who has ever had a poison rash can tell you what 
a blessing that can be, as a bad rash will keep you up for 
hours. A hot shower can also provide some temporary relief 
and help you get to sleep.

Most poison rashes will fade on their own within three 
weeks, with no medical attention, but severe cases may 
need professional care. Dr. Pamela Weaner, a primary care 
physician practicing in Pennsylvania, says to seek medical 
attention if the rash is widespread and symptoms are not 
controlled by home remedies, if there’s swelling in areas 
like the genitals and face, and if there are signs of secondary 
bacterial infection like pus and fever. Your doctor will likely 
administer a steroid treatment, and possibly antibiotics. 
You should also seek medical attention if you have difficulty 
breathing after burning leaves, brush or firewood.

Identifi cation is Key
The best way to deal with a poison rash is to avoid contact 

in the first place, and for that, identification is key. As the 
saying goes, poison ivy always has compound leaves with 
three leaflets – but, so do many other plants. With poison 
ivy, there are a few other details to look for. The center leaf-
let always has a longer stalk, the leaves will always be stag-
gered on the stem, and the long leaf petioles will resemble 
miniature celery stalks. Always be very careful getting close 
enough to see these details. The leaves will also either be 
teardrop-shaped or toothed like holly or oak leaves. They’re 
actually rather handsome, with a deep glossy green, flaring 
to yellow, orange, and red in early autumn. Poison ivy ber-
ries are also distinct, resembling small, loose clusters of tiny, 
waxy white grapes.

The plant itself grows in a variety of patterns. Usually it 
will climb walls, trees, poles, and posts – but not always. 
Poison ivy can also sprawl across the ground or tumble over 
sand dunes like a groundcover. It even grows as a shrubby 
bush. Vines also form aerial branches, turning poles into a 
fair impression of leafy Christmas trees, disguising posts as 
bushes, and hiding their own leaves among the branches of 
the trees they are climbing. Be very careful of those low-
growing branches, especially if they look different from the 
rest of the tree.

New and old vines of poison ivy 
attach themselves to trees. You 
can tell the age by the size and 
number of vines and rootlets. 
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A TOXIC FAMILY TREE
The plant family Anacardiaceae is a large, mostly tropical and 
subtropical group, containing about 650 different species, 
including cashews, pistachios, and mangoes. However, fi ve 
species of the genus Toxicodendron are of special interest in 
North America. All 48 of the contiguous United States host 
at least one species. Incidentally, Toxicodendron translates, 
quite literally, to ‘poison tree.’

■ Poison Oak (T. pubescens), also known as Atlantic 
poison ivy, grows well across the Southeastern U.S., from
Virginia to Florida, and west to Texas and Kansas. It forms
an upright bush, reaching 3 to 4 feet, with deeply lobed 
leaves resembling white oak. It prefers dry, sandy conditions.

■ Pacific Poison Oak (T. diversilobum) grows along 
the Pacifi c Coast, from British Columbia into Mexico. It 
grows as a bush, climbing vine or thickets. The variable 
leaves can have scalloped, toothed or lobed edges, and 
resemble glossy oak leaves. It can be found in forests, 
grasslands and scrublands.

■ Western Poison Ivy (T. rydbergii) stretches across 
the continent. It grows from Newfoundland to the Yukon 
Territory and south through Mexico. In the U.S., it can be 
found practically everywhere, except in Alaska, Hawaii, 
California and the Deep South. It typically grows as a shrub, 
occasionally forming a climbing vine. It grows in a wide 
range of soil conditions, from bony and thin soils to deep, 
rich soils, tolerating acid and basic conditions, as well as 
variable sun exposures and occasional fl ooding.

■ Eastern Poison Ivy (T. radicans) grows from 
Ontario and Nova Scotia to Guatemala, and from the East 
Coast to the Midwestern states. It can be a groundcover, 
shrub or climbing vine. It tolerates a wide range of soils, 
slight salinity, droughty soils and wet soils, growing well in 
edge conditions such as roadsides, waterways and tree lines. 
Its three-part leaves can have smooth, toothed or lobed 
edges, often confused with poison oak.

■ Poison Sumac (T. Vernix) differs from the rest of the 
‘poison’ family in that it doesn’t bear three-part leaves, but 
instead forms compound leaves similar to black walnut or 
tree-of-heaven (Ailanthus), bearing seven to 11 leafl ets. 
It grows in scattered territories between the Atlantic and 
Mississippi shores, and west into Texas. It grows as a shrub 
or small tree in swamps and bogs. Many people confuse it 
with staghorn sumac (Rhus typhina), which is much more 
widespread and visible. Staghorn sumac does not cause 
poison rash, and its red berries and cones can produce 
a dye, and even a drink much like pink lemonade. Poison 
sumac, on the other hand, bears white berries, as do all four 
poison ivy/oak species.

An old, established poison ivy vine 
has rootlets along the stem that 
allow it to climb even the smoothest 
of structures, such as a silo.

Poison ivy is commonly found 
growing on upright structures 
like abandoned buildings. 



So how do you identify poison ivy after it loses its leaves? 
Identification may actually be easier in the winter, if you 
know what to look for. 

First of all, you need to know how poison ivy climbs. It 
grips its support with tiny aerial rootlets all along the stem. 
This provides two clues for identification. Poison ivy vines 
either grow straight up, or zigzag back and forth as they 
climb. They don’t spiral up a tree trunk. As a vine ages, it 
also produces so many rootlets that it starts looking hairy or 
woolly. Second, poison ivy’s aerial branches stretch horizon-
tally out into space before sweeping upwards at the tip. They 
don’t branch very much, which makes whatever the vine is 
growing on begin to look like a bottlebrush or an artificial 
Christmas tree.

Poison ivy likes to live on the edge, literally. It prefers 
tree lines, fencerows, roadsides, creek sides, even the cracks 
between sidewalks and walls. It takes advantage of places 
like vacant lots, field edges and construction sites. As we 
continue to develop new land into fields and subdevelop-

ments, abandoning old sites to decay, poison ivy grows with 
us, claiming new territory at a terrifying rate.

If that sounds bad, the situation is worse. We’re feeding 
poison ivy, fueling its expansion with increasing levels of
atmospheric carbon dioxide. Poison ivy is bigger, green-
er, and more potent than ever before. Urushiol is twice as 
strong in today’s poison ivy as it was 50 years ago, and the 
rate is accelerating.

Methods of Removal
Poison ivy can be removed safely with a little planning, 

effort, and some very careful handling. The trick is to physi-
cally remove it whenever possible, even though that means 
handling the stuff. Herbicides may seem like a tempting 
solution, but most don’t work well against poison ivy’s waxy 
leaves, and the ones that do work tend to kill desirable plants 
as well, in addition to contaminating groundwater and soil. 
Dead vines are still capable of delivering plenty of rashes, so 
physical removal makes more sense in the long run.

Small, first-year vines are the easiest to remove. You’ll need 
a garden hose, cold water and garbage bags. Soak the ground 
at the base of the vine with the hose set to a slow trickle for 
at least an hour before you do anything. You want the soil to 
be absolutely saturated. Next, turn two garbage bags inside 
out and place them on your arms like oversized gloves. The 
bags need to stay between your skin and the vine at all times. 
With one hand, grasp the base of the vine and very slowly 
begin pulling it out of the soil. At the same time, use the 
hose, set to a sharp stream, to wash the soil away from the 
roots. With care, you can pull the entire vine and be sure it 
won’t come back. If you miss a section of root, you can pull 
it all over again in a few weeks. 

Once the vine is out of the soil, carefully ball it up and 
pull the garbage bags off your arms and over the bundle of 
itchiness. Tie the bags shut, and send them out with the 
trash. Wash your arms down with lots of cold water, just in 
case you made contact with the vine.

Meadows filled with a lot of vines require a different angle. 
You can mow poison ivy safely, as long as you use a riding 
mower that mulches the clippings back into the turf. Wear 
long pants and closed-toe shoes while you mow, and wash 
the mower deck down thoroughly when you’re finished. 
Whatever you do, do not – not ever – weed whack poison 
patches unless you enjoy scratching the skin from your legs 
with your fingernails. A more elegant solution is to pasture 
goats in the area to be cleared of poison, as they absolutely 
relish the stuff. Whichever method you choose, plan on 
maintaining it for an entire season, until the ivy’s roots give 
up and die from exhaustion.

Old, established vines require more effort, and a proper 
suit and face shield, for removal. Vines with a single trunk 
can be carefully girdled in midspring, when the bark slips 
easily from the wood. Cut a 3-inch-wide collar of bark from 
the trunk with a sharp pocketknife. Remove the strip of 
bark all the way around the trunk. The vine won’t die that 

In colder months, poison 
ivy vines are dormant.
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Poison ivy berries are small and 
resemble loose clusters of tiny, 
waxy white grapes. 

Weed whacking with a string 
trimmer is the last thing you 
ever want to do to knock down 
a stand of poison ivy. 

first season, but it will die over the winter. Once it has died, 
suit up and pull down as much of the dead vine as you can, 
bagging it up for the trash.

Vines with multiple trunks will take even more work and 
care. Use pruners or long-handled loppers to sever each trunk. 
Do not use a saw or power tool, as they’ll splatter oil-laced sap 
everywhere. Remove as much of the top growth as you can – 
there’s no need to wait until it dies and dries. The roots will try 
to grow back, so be prepared to repeat the process.

It bears repeating to go get a cold shower immediately each 
time you think you may have been exposed to poison ivy. As 
cold a shower as you can stand. Remember, you only have a 
half-hour window to avoid a reaction.

Final Thoughts
Some people advocate desensitizing oneself by eating small 

amounts of poison ivy each day, beginning when the first 
leaves appear in spring. This takes months of very low doses, 
does not always produce the desired results, and can cause 
hives, rashes and itching in a certain, very unpleasant location. 
This method is NOT recommended.

Poison ivy can be found just about anywhere outdoors, and 
it’s growing faster and stronger all the time. The reaction it 
produces in most people has been described as the worst itch 
imaginable, and can drive you to distraction. All is not lost, 
though, because we can take back lost ground. Leaves of three, 
don’t let them be.  
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Host a get-together with family 
and friends, and serve these 
no-fuss recipes.

A Summer 
Barbecue

Bacon Burgers 
Exquisite
Yields 6 to 8 servings.

2 pounds ground beef
3⁄4 cup fine dry breadcrumbs
1 egg
4 tablespoons dry onion soup mix
3 tablespoons Worcestershire sauce
3 tablespoons ketchup
11⁄2 teaspoons salt, or to taste
1⁄2 teaspoon pepper, or to taste
6 to 8 hamburger buns
6 to 8 slices bacon, cooked
6 to 8 cheese slices
Toppings and condiments 
     of choice

1Heat grill to hot.
2 In a large bowl, combine ground 

beef, breadcrumbs, egg, dry soup mix, 
Worcestershire sauce, ketchup, salt, 
and pepper. Mix well, and form into 
thick patties.
3 Place patties on hot grill, and 

cook, turning frequently, for about 15 
to 20 minutes, or until burgers reach 
desired doneness. 
4 Serve burgers on toasted buns, 

topped with a slice of bacon, a slice of 
cheese, and toppings and condiments 
of your choice.

NOTE: The burgers can be made 
with ground turkey or ground chicken 

instead of beef, if preferred, but you’ll 
need to adjust the cooking time.

Twice-Cooked
Corn on the Cob
Yields 8 servings.

2 quarts water

1 cup milk
2 teaspoons sugar
8 ears of corn, husked
1 stick unsalted butter, melted
1⁄2 teaspoon chili powder, optional

1 In a large saucepan, bring water, 
milk, and sugar to boiling. Add corn, 
and cook for 3 minutes. Drain.

By Capper’s Farmer Editors
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2 Roll corn in melted butter. 
Sprinkle with chili powder, if desired. 
Wrap lightly in foil, and refrigerate for 
2 to 3 hours.
3 Place corn over grill’s heat, and 

cook for 2 minutes. Turn, and cook 
for another 2 minutes. 

Chuck Wagon Beans
Yields 8 to 10 servings.

1 tablespoon cooking oil
1 large onion, chopped
1 pound lean ground beef, 
     cooked, optional
1⁄4 cup packed brown sugar
1⁄2 teaspoon garlic salt
1 tablespoon chili powder
2 cans (6 ounces each) tomato 
     paste
1 bottle (12 ounces) mesquite
     barbecue sauce
1 can (31 ounces) pork and beans
Red bell pepper strips, optional

1Heat oil in a large skillet. Add 
onion, and cook until partially tender, 
but not brown. 
2Add beef, if using. Stir in remain-

ing ingredients.
3Simmer for 20 minutes.  

1 package (3 ounces) lemon gelatin
1 cup hot water
1 can (29 ounces) fruit cocktail, 
     drained, juice reserved
 2 tablespoons lemon juice
1 package (8 ounces) cream cheese,
     room temperature
1⁄2 cup mayonnaise
11⁄2 cups miniature marshmallows
1⁄2 cup diced maraschino cherries
1⁄2 cup heavy whipping cream
Ice
Whole maraschino cherries, 
     for garnish
Crushed walnuts, for garnish

1 In a medium bowl, dissolve gelatin in 

hot water. Stir in reserved fruit cocktail 
juice and lemon juice. Set aside to cool 
to lukewarm.

2 In a large bowl, using an electric 
mixer, beat cream cheese until smooth. 
Add mayonnaise and lukewarm gelatin 
mixture, and beat until smooth. Fold in 
marshmallows, diced cherries, and fruit 
cocktail. Set aside.
3 In a medium bowl, whip heavy whip-
ping cream until stiff.
4Place bowl of fruit mixture over a larger 
bowl filled with ice, and begin folding the 
whipped cream into the fruit mixture. 
Continue folding in the cream until mix-
ture mounds. 
5 Spread mixture evenly into a 9-inch 
square pan. Sprinkle some whole cherries 
and crushed walnuts over the top. Freeze 
until firm.

Frozen Fruit Salad Yields 8 to 10 servings.
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Through the years, we’ve published tens 
of thousands of recipes, and we have most 
of them archived. This section highlights 
those recipes, which appeared in previous 
issues of the magazine.

Margaret Broxterman, of Hendersonville, 
North Carolina, requested a recipe for 
old-fashioned macaroni salad made with 
red onion, green pepper, and carrots, and 
mixed with a dressing prepared mostly 
with mayonnaise, but with a small amount 
of prepared mustard.

Festive Macaroni Salad
Yields 8 to 10 servings.

2 cups uncooked elbow macaroni
1⁄2 cup chopped red onion
11⁄2 cups diced green bell pepper 
     or sliced celery
1⁄4 cup julienned carrots 
     or sliced radishes
1⁄4 cup sliced black olives, optional

2 tablespoons snipped fresh 
     parsley, optional
1 cup mayonnaise
2 teaspoons white vinegar
2 teaspoons mustard
1⁄2 teaspoon celery seeds
1 teaspoon salt
1⁄4 teaspoon pepper

1Boil macaroni according to 
package directions. Drain.
2 In a large bowl, mix together 
macaroni, red onion, green bell 
pepper, and carrots. Add black 
olives and chopped parsley,
if using.
3 In another bowl, combine 
mayonnaise, vinegar, mustard, celery seeds, 
salt, and pepper, and blend well. 
4Pour mayonnaise mixture over macaroni 
mixture, and stir to combine thoroughly.
5Cover and refrigerate for at least 2 hours 
to allow fl avors to blend and mellow. Stir well 
before serving.

If you’re looking for a recipe, send an 
email – with a description of the recipe, in-
cluding the type of recipe (casserole, cake, 
sauce, etc.) and a few of the ingredients – 
to tsmith@cappersfarmer.com, with “Lost 
& Found” in the subject line, and we’ll see 
if we can help you out.

LOST & FOUND 
RECIPES

We have licensed sales professionals in the
states of Kansas, Iowa and parts of Nebraska. 
Give us a call for all your insurance needs at: 

• Medicare
Supplement

• Long Term Care

• Dental, Vision
and Hearing

• Cancer

• Accident

• Annuities

• Life Insurance

• Medicare Advantage

• Part D Medicare
Prescription

• First Diagnosis
Heart Attack

1-800-678-7741
We offer the following insurance plans:

1503 SW 42nd St. • Topeka, KS 66609

KEN HANSON
EMPORIA, KS

JOHN WULLSCHLEGER
EMPORIA, KS

DOUG NYMAN
NEWTON, KS

JEFF BROWN
EMPORIA, KS

TOM FISHER
GARDEN PLAIN, KS
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M ost of us need a place to store outdoor stuff,
like garden tools, recycling bins, lawn mow-
ers, and other outdoor gear, and building
a shed is one of the best ways to create ad-

ditional storage space. The plans for this garden shed are
simple and require only basic carpentry skills.

By Steve Maxwell

BUILD YOUR OWN
GARDEN SHED

Simple plans for 
constructing a small, yet 

sensational, storage 
building for the yard or garden.
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A garden shed can be strictly functional, or it can also be a 
focal point for the garden or yard. These plans are for a basic 
shed, but don’t stop there. You could make it a combination 
toolshed and greenhouse, use part of the shed for a chicken 
coop, or create a living roof of moss or succulent plants.

Construct the Floor
The best spot for a shed is on level, well-drained ground 

close to where you work in your garden or yard. The loca-
tion doesn’t need to be perfectly flat, though. The foun-
dation design shown in the plans on Page 80 allows for 
adjustments to make the floor level. Small sheds require 
only a top-of-soil foundation, even in locations with freez-
ing winter temperatures. Pre-cast concrete deck blocks work 
perfectly for this. 

To eliminate the need for any kind of floor beams, you’ll 
need a deck block at each corner, with two more blocks 
equally spaced along the 8-foot sides, and one in the center 
of each 6-foot side. If you know you're planning to store 

particularly heavy items in your shed, consider installing 
three deck blocks between each corner on the 8-foot walls, 
instead of two.

Deck blocks include a central pocket sized to fit the stan-
dard 4-by-4 vertical posts that typically hold up a deck. In 
the case of this shed, pressure-treated 4-by-4s function in 
a similar way, but in short lengths – just enough to com-
pensate for any variation in the shape of the ground (see 
illustration on Page 80).

Start by setting deck blocks on the ground, positioned 
as shown in the plans. While the area doesn’t have to be 
perfectly level, you should make the ground roughly level 
where each block will rest. Temporarily place some straight 
2-by-6 lumber on edge in the top grooves of the blocks to 
orient the blocks in a straight line. Arrange two rows of four 
blocks parallel to each other to form both long walls, then 
measure diagonally across the outside corners to determine 
how square the arrangement is. If the two long walls are 
parallel, and diagonal measurements taken across corners 
are equal, then each corner is guaranteed to be 90 degrees. 
Finish up by placing one deck block in the middle of each 
6-foot wall after you've aligned and squared the 8-foot walls.

Remove the 2-by-6 lumber guides, then put a 12-inch 
length of 4-by-4 lumber into each deck block, positioned 
vertically in the central recess. These 4-by-4s will be slightly 
too long right now, but that’s exactly what you want.

The 2-by-6s that form the outer perimeter of the floor 
frame rest on the outside top edge of the deck blocks, tight 
to the outer faces of the 4-by-4 posts. Use a 4-foot level and 
an 8-foot 2-by-6 to determine the highest deck block in the 
group, and then use this as your starting point for installing 
the floor frame. Use a single galvanized 31⁄2-inch deck screw 
to lock the 2-by-6 to the 4-by-4 on the highest deck block, 
then raise the other end of the 2-by-6 so it’s level before 
locking the other end of the 2-by-6 to its 4-by-4. The 2-by-6 
won’t rest on all the blocks, but should rest on at least one. 

Continue working all around the floor frame in this man-
ner until all perimeter 2-by-6s are in the same level plane. 
Trim all excess 4-by-4s flush with the top of the 2-by-6s 
using a chainsaw or reciprocating saw, and then add 2-by-6 
floor joists running between the two 8-foot walls. Make sure 
each joist fits tightly within the outer edges of the frame, 
and fasten the joists to the side of the 4-by-4s with screws. 

Complete the floor frame by driving three 31⁄2-inch deck 
screws per joint, then custom cut spacers out of 11⁄2-inch-
thick construction lumber to fill the gap between the under-
side of the 2-by-6s and the top of the deck blocks. You can’t 
rely on screws alone to hold up the floor frame in the long 
term. Finish up by installing a pressure-treated, 5⁄8-inch-
thick plywood subfloor on top of the floor frame, secured 
with 21⁄2-inch deck screws driven every 6 to 8 inches.

Frame the Walls
This shed’s walls are built in the same way that the walls of 

most full-size homes are built. The plans show how 2-by-4 
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top plates and bottom plates extend horizontally around the 
perimeter of the building, with vertical studs defining wall 
surfaces. Notice that the two short walls fit inside the two 
longer ones, fastened together at the corners with 31⁄2-inch 
deck screws and overlapping top plates. 

To build the framing for each wall, begin by temporar-
ily screwing a 2-by-4 top plate and 2-by-4 bottom plate 
together face to face, then set this pair on its edge on the 
plywood floor. Next, mark the position of the wall studs on 
the edges of both of these 2-by-4s, spacing the center of each 
stud 24 inches apart. The plans show detailed layouts for all 
walls, and how to frame door and window openings. The 
plans don’t offer measurements for these openings though, 
because this shed is perfect for using scrounged windows 
and doors, and these can be of any size. You can hinge doors 
directly onto the rough frame of the shed, but attaching 
windows will work a little differently. 

A salvaged wooden sash can be fixed permanently into the 
shed frame, but beware, as they will attract and trap flies, 
making a buzzing, dirty mess. I suggest using another type 
of window. If you do, you’ll need to create a rough window 
frame opening large enough to accommodate the entire 
window unit, with an extra 1⁄2-inch clearance on the sides, 
top, and bottom for adjustment. 

Separate the 2-by-4 plates, space them about 8 feet apart 
on the floor, and nail 921⁄2-inch-long studs between them.

Immediately after you’ve built one long wall, get some 
help to tilt it upright, and then use 4-inch deck screws to 
fasten the bottom wall plate to the floor, positioning the 
screws so they sink into the edge of the 2-by-6 floor frame. 
Assemble and raise the other walls, adjust them so they’re 
plumb in the corners, and fasten them with deck screws. 
Add a second layer of wall plates on top of the first, overlap-
ping across the corners. 

Complete the walls by covering the frame with sheathing. 
Exterior-grade plywood siding is an easy, inexpensive choice. 
It includes vertical grooves for decoration and accepts any 
kind of paint or stain. Regardless of what you use, don’t 
wrestle with the complication of cutting window openings 
before adding sheathing. Instead, apply sheathing to the 
walls from the outside, covering them completely, and then 
cut the window and door openings, following the framed 
openings from inside using a chainsaw or reciprocating saw. 

Build the Roof
A quick note: It’s much easier to safely handle rafters, roof 

sheathing, and shingles when you’re standing firmly on a 
scaffold than when you’re balancing on a ladder. Set up the 
scaffolding inside the shed for roof construction, and then 
move it out next to the eaves as a shingling platform. 

The simplest way to make a roof frame for a small shed 
is to use steel connector plates made especially for the job. 
(Search for “Easy Shed Kit” at www.LeeValley.com.) Using 
this hardware eliminates the need for fancy cuts on the raf-
ters, and will create a strong roof. Cut the 2-by-4 rafters at 

30-degree angles (see diagram on opposite page), then bring 
them together on top of the building using steel plates (peak 
brackets) and screws.

With the rafters in place, cut two triangular pieces of wall 
sheathing to close in the gable ends, fastening them both 
to the top of the wall and the faces of the outermost rafters 
with nails. 

Notice how the roof frame sits on top of the walls, and 
that there are spaces between the rafters. If you leave these 
open, birds, bugs, and rodents will get into your shed. The 
best time to fill spaces between rafters is now, before the roof 
sheathing goes on. Cut 2-by-6 blocking to fit within each 
space. Use a table saw to angle the top sides of the blocks 
to match the roof slope. Fasten the blocks to the top plate 
with screws.

Even a small shed looks best with a roof overhang on the 
triangular front and back ends of the building. So, before 
you cover the roof with 1⁄2-inch plywood, extend the roof 
frame by attaching three rafter supports to each end raf-
ter with screws, and then fasten the overhanging rafters to
those supports.  

Materials List
■ 14 rafters, 11⁄2” x 31⁄2” x 521⁄2”
■ 12 rafter supports, 11⁄2” x 21⁄2” x 81⁄2”
■ 8 rafter blocking boards, 11⁄2” x 51⁄2” x 221⁄2”*
■ 10 deck blocks, pre-cast concrete, for 4-by-4 posts
■ As needed fl oor posts, 31⁄2” x 31⁄2” x 12”*
■ As needed fl oor frame spacers, 11⁄2” x 31⁄2” x length*
■ 2 long fl oor edge boards, pressure-treated, 
     11⁄2” x 51⁄2” x 96”
■ 4 fl oor joists, pressure-treated, 11⁄2” x 51⁄2” x 69”
■ 11⁄2 sheets pressure-treated fl oor decking, 

5⁄8” x 48” x 96” 
■ 18 wall studs, 11⁄2” x 31⁄2” x 921⁄2” 
■ 6 long bottom/top plates, 11⁄2” x 31⁄2” x 96”**
■ 6 short bottom/top plates, 11⁄2” x 31⁄2” x 65”**
■ 1 door lintel, 31⁄2” x width as needed x length as needed 
■ 2 window studs, 11⁄2” x 31⁄2” x length as needed
■ 2 top/bottom window frames, 11⁄2” x 31⁄2” x length
     as needed 
■ 6 or 7 sheets wall sheathing, plywood or OSB, 

7⁄16” to 1⁄2” x 48” x 96”***
■ 41⁄2 sheets roof sheathing, plywood or OSB, 

7⁄16” to 1⁄2” x 48” x 96”
■ Metal rafter hardware 

NOTE: All materials should be construction-grade lumber 
unless otherwise noted. Dimensions are actual – for example, 
11⁄2 inches x 31⁄2 inches are the actual dimensions of a 2-by-4. 

*Cut to length as needed
**Cut upper top plates to overlap corners
***Number depends on size of door and window selected
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T raditional Southern fried 
chicken is a comfort food ev-
eryone loves, but many cooks 
end up with disappoint-

ing results. Oftentimes the chicken 
looks beautiful on the outside, but it’s 
bloody near the bones. Other times, 
when the cook monitors the internal 
temperature of the chicken, the out-
side will be extremely dark, almost 
burnt, before the proper internal tem-
perature is reached.  

The reason for such disappoint-
ing results is that today’s chickens are 
enormous. An article in the December 
2014 issue of the journal Poultry 
Science stated that in 1957, a grown 
chicken weighed about 2 pounds be-
fore slaughter. By 1978, the average 
weight was twice that. By 2005, it 
had more than doubled again, to 9.3 
pounds. This means that the chickens 
we cook nowadays are literally more 
than four times the size of chickens 
60 years ago.

In addition, most people don’t go 
out to the chicken house with an axe 
to get their dinner, but instead get it 
out of the refrigerator and fry it while 
it’s cold. This creates a problem be-
cause, when a piece of chicken is 
fried, the hot oil begins heating the 
meat from the outside, and the heat 
flows into the meat until it reaches 
the thickest part. This process takes 
time, and if the pieces are both large 
and near refrigerator temperature, the 
outside will be overcooked long before 
a safe internal temperature is reached. 

There are a couple things you can 
do to ensure delicious fried chicken 
every time. First, use a small chicken –
one that weighs around 21⁄2 pounds 
in the package is ideal, but up to 31⁄2
pounds will work. Since the breasts are 
the largest pieces, cutting them into 
two or three pieces also helps. I usually 
cut them into three strips. (See “How 
to Debone a Chicken Breast” at right.) 
Secondly, let the chicken warm up be-
fore frying it. 

I placed a large chicken thigh on 

the counter in the kitchen, where
the room temperature was 70 degrees
Fahrenheit, and inserted a thermom-
eter into the meat. The temperature
climbed from 40 F to 50 F in an hour.
During the second hour, it rose anoth-
er 4 degrees. It should be noted that
letting raw chicken sit out at room
temperature longer than two hours is
not recommended by the USDA, due
to the possible risks of salmonella and
other chicken-spoiling bacteria.

If your chicken is between 21⁄2 and
31⁄2 pounds, setting it out for an hour
is all that’s needed. If your chicken
is larger, you can warm the chicken
more quickly by placing it in a plastic
zipper-seal bag, squeezing out as much
air as possible, and placing the bag in
a sink full of warm (100 F to 110 F)
water, which should warm it to 70 F
in about 15 minutes.

Marinades
You can fry chicken straight out of

the package, but marinating it first
is traditional, and it makes the meat
juicier. Buttermilk – which contains
sodium – is the classic marinade, but a

mixture of water, vinegar, and salt also
works well. Marinating in buttermilk
will yield a darker coating, but it’s also
quicker to burn if overcooked.

A lot of recipes instruct to marinate
the chicken for at least three hours,
but go on to say that overnight is bet-
ter. I personally don’t think that’s the
case. Other than the salt, nothing in
the marinade is going to penetrate
deeply into the meat, so three hours is
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By Chris Colby

How to Debone a 
Chicken Breast
1Completely remove the wing 
from the breast. 
2 Holding the breast, skin side 
up, start at the breastbone and 
carefully cut the meat away from 
the ribs, using a sharp knife to 
make short cuts. 
3While cutting, use your other 
hand to pull the meat away from 
the ribs. 
4 Once the meat has been 
separated from the ribs, cut it 
into two or three strips. 

Don’t crowd the chicken pieces in the skillet. You want to leave room between the pieces 
so they’ll cook and brown evenly, and so they’re easy to turn.
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plenty of time to marinate the pieces. 
To marinate, simply place the chick-

en pieces in a plastic zipper-seal bag, 
and then pour the marinade in. You’ll 
need about 1 quart of marinade and 
two gallon-size bags per bird. Squeeze 
as much air out of the bags as you can. 
Seal them, and let the chicken mari-
nate in the refrigerator. You can also 
marinate in a glass or stainless steel 
bowl, but you may need more mari-
nade to cover the chicken. If you use 
a bowl, cover it with cling wrap while 
the chicken marinates. 

Spices & Coatings
Before frying, the chicken pieces 

should be coated to give them a fla-
vorful crunch. The basis of the coating 
is flour, occasionally mixed with some 
other starchy, grain-derived powder 
such as cornstarch. All-purpose flour 
is typically used, although some cooks 
prefer to use self-rising flour, which 
creates a slightly less dense coating. To 
make your own self-rising flour, com-
bine one cup of flour with one and a 
half teaspoons of baking powder and 
one-quarter teaspoon salt. 

Any spices used are mixed in with 
the flour. Typical spices include salt, 
pepper, onion powder, garlic powder, 
paprika, and cayenne pepper. You can 
get all these spices mixed together, ex-

cept the cayenne, by using seasoned 
salt and seasoned pepper. 

Getting the right level of salt is the 
key to making great Southern fried 
chicken. It doesn’t need to be as salty 
as fried chicken from fast-food restau-
rants, but too little salt makes for a 
bland dish. Through trial and error, 
I’ve found that four teaspoons of salt 
per cup of flour is ideal for my flavor 
preference – and a coating starting 
with one cup of flour is about right 
for one small chicken. However, I tend 
to go easy on the salt when I cook, so 
five teaspoons per cup of flour might 
be a more crowd-pleasing level. When 
it comes to pepper, go heavy – at least 
two tablespoons per cup of flour.

Salt and pepper alone make a great 
seasoning mix, but if you choose to 
add onion powder, garlic powder, pa-
prika, and cayenne, one-half teaspoon 
of each, per cup of flour, is the right 
amount for most taste buds. If you 
want to give your fried chicken a more 
orange-red color, increase the amounts 
of paprika and cayenne, but be aware 
that adding additional cayenne will 
also make the chicken spicier.

 There are several ways to coat the 
chicken, including the shake method, 
the dredge method, the roll and coat 
method, and the batter method.

■ Shake: Put the flour and spices 

in a paper or plastic bag, or in a large 
food storage container with a tight-
fitting lid, and shake to blend the flour 
and spices evenly. Drop the chicken 
pieces into the bag, one at a time, and 
shake to coat each piece thoroughly. 
Place the coated pieces on a plate to 
allow the liquid from the chicken skin 
to soak into the coating, making it 
look wet. 

■ Dredge: Mix the flour and spices 
in a bowl. Dredge each piece of chick-
en in the coating. Place pieces on a 
plate until coating looks wet.

■ Roll and Coat: Place two eggs 
in a bowl, and whisk until frothy. 
Combine flour and spices in a bowl 
or bag, and mix thoroughly. Roll the 
chicken pieces, one at a time, in the 
eggs, and then coat them with the 
flour and spice mixture. The method 
gives the chicken a crispier coating.

■ Batter: Make your flour and 
spice mixture, then blend in two eggs 
to form a batter. Dip the chicken piec-
es in the batter, and then fry them in 
hot oil. Oftentimes, cooks have prob-
lems with this method because some-
times the batter doesn’t want to stick 
to the chicken.

If you’re using the shake method, 
the dredge method, or the roll and 
coat method, and you like your coat-
ing thick, you can coat the chicken a 
second time before frying it. Wait five 
minutes between coating the pieces 
a second time, though, so they have 
time to absorb the first coating. 

Fats & Oils
Although chicken can be fried in al-

most any fat or oil, the best choices are 
lard, shortening, or peanut oil. 

For a novice cook, peanut oil, 
which has a mild flavor, is an excel-
lent choice, because the smoke point –
the temperature at which the oil be-
gins to smoke – is 450 degrees, which 
is well above the ideal temperature for 
frying chicken. The smoke points of 
lard and shortening are significantly 
lower, at 370 degrees and 360 de-
grees, respectively. 

Shortening is often used when the 
chicken is rolled in egg and coated in 

To ensure a crispy coating on your fried chicken, use the roll and coat method of coating, 
which calls for rolling the pieces in eggs, then coating them in flour and spices.
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self-rising flour, when a light, crunchy 
coating is desired. Butter, with a 
smoke point of 350 degrees, can also 
be used. It lends its characteristic taste 
to the chicken, but it can easily smoke 
if the temperature creeps too high. If 
you mix two or more oils, the oil with 
lowest smoke point places the limit on 
your frying temperature.  

Frying
Chicken should be fried at 350 de-

grees. The reason is because at this 
temperature, the water in the chicken 
will be converted to steam, and will be 
removed as it fries, which will cause 
the chicken to bubble furiously. The 
water exiting the chicken will form 
a physical barrier, letting very little 
oil soak into the meat, which means 
your chicken will be nice and crispy. If 
chicken is fried in oil less than 350 de-
grees, that barrier will not be formed, 
and the end result will be extremely 
greasy chicken.

To fry chicken, place enough oil in 
your frying pan so that the chicken 
pieces will be half-covered, and heat 
the oil to about 360 degrees – the 
temperature of the oil will drop drasti-
cally when the chicken is added. Place 
your chicken pieces in the oil, being 
careful not to crowd them in the pan. 
Immediately turn up the heat to bring 
the oil back up to 350 degrees. Initially 
flip the pieces after 30 seconds, using 
tongs. Continue to fry the chicken, 
turning the pieces every two minutes, 
and monitoring the oil temperature to 
keep it at 350 degrees.

Chicken should reach a minimum 
internal temperature of 165 degree 
before it’s considered cooked through. 
In terms of flavor, however, I prefer 
the dark meat to reach between 185 
and 195 degrees, and I like to cook 
the white meat to between 170 and 
175 degrees. 

Frying times will vary, depending 
on the size of the chicken pieces. As 
a general guideline, you can expect to 
fry wings in as little as three minutes, 
legs and thighs in about 15 to 18 min-
utes, and whole breasts for 20 minutes 
or more. If you’ve cut the breasts into 

two or three strips, they should take 
somewhere between three and six min-
utes, typically. Always check the inter-
nal temperature of the chicken before 
serving it, though, to be absolutely 
certain it’s cooked through.

When the chicken is done, remove it 
from the pan and let it rest for at least 
10 minutes before serving. To preserve 
the crispiness, place the chicken on a 
rack to cool. If you prefer your chick-
en a little less crispy, let it cool on a 
plate covered with a couple layers of 
paper towels. 

While the above process is the pre-
ferred frying method, some cooks 
would rather fry the chicken in a skil-
let until the outside looks done, or 
almost done, and then transfer it to 
the oven to finish cooking it. If you 
choose this method, the oven should 
be preheated to 350 degrees. When 
the chicken is ready to come out of 
the skillet, transfer it to a cookie sheet 
lined with foil, and bake until cooked 
through. Finishing chicken in the oven 
is a great way to make sure the coating 
is cooked to a golden brown, instead 
of being darker in color. To ensure a 
crispier coating in the oven, place the 
partially fried chicken on a metal rack 
set inside the cookie sheet.

Serving
Fried chicken is often served with 

mashed potatoes and cream gravy. 
Other popular sides include green 
beans, collards, coleslaw, potato salad, 
hush puppies, biscuits, or cornbread. 
In the summer, a slice of watermelon 
is a great accompaniment. Fried chick-
en will keep in the refrigerator for a 
few days, and cold fried chicken makes 
a great snack or picnic meal. If you’ve 
made crispy fried chicken, the coating 
will have lost its crunch, but it’ll still 
taste good. 

Classic Southern 
Fried Chicken
Yields 4 to 6 servings.

1 whole chicken (21⁄2 to 31⁄2 pounds)
1 quart buttermilk
1 cup all-purpose flour
4 to 5 teaspoons salt, or to taste
2 tablespoons freshly ground black 
     pepper, or to taste
1⁄2 teaspoon garlic powder
1⁄2 teaspoon onion powder
2 teaspoons paprika
1⁄2 teaspoon cayenne pepper, 
     optional
Peanut oil, for frying

Classic Southern Fried Chicken
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1 Cut chicken into 8 pieces: 2 
wings, 2 legs, 2 thighs, and 2 breasts. 
(The breasts can be deboned and cut 
into strips, if desired. See “How to 
Debone a Chicken Breast” on Page 
83.) Reserve the back for making 
homemade stock.
2Divide and place chicken pieces 

into two 1-gallon zipper-seal bags. 
Add equal amounts of buttermilk to 
each bag. Seal bags, squeezing out as 
much air as possible. Place in refrig-
erator to marinate for 3 hours.
3 Remove chicken pieces from 

marinade and place on a baking sheet. 
Let stand at room temperature for 1 
hour, to allow chicken to warm up.
4 In a large plastic or paper bag, 

combine flour, salt, pepper, garlic 
powder, onion powder, and paprika. 
Add cayenne, if using. Shake to blend 
ingredients. Add a piece of chicken to 
the bag, and shake to coat. Remove 
chicken from the bag, and place on a 
plate. Repeat with remaining chicken 
pieces. Let the pieces stand at room 
temperature for about 5 minutes, or 
until they begin to look wet. At this 
point, the pieces are either ready to fry 
or ready to be coated a second time.
5When all the chicken pieces are 

coated, pour enough oil in the skillet 

so the pieces will be half-covered, and 
begin heating the oil to 375 F. 
6When the oil reaches 375 F, care-

fully add chicken pieces, being careful 
not to crowd them. Increase tempera-
ture and bring oil back up to 350 F 
as quickly as possible. Fry, turning 
pieces initially after 30 seconds, and 
then every 2 minutes, until chicken 
pieces reach the proper internal tem-
perature. When using an instant-read 
thermometer, insert it into the thick-
est part of each piece, to make sure 
they’re cooked through.
7Remove chicken from frying pan, 

and allow to cool on paper towels for 
at least 10 minutes before serving.

Crispy Fried Chicken
Yields 4 to 6 servings.

1 whole chicken (21⁄2 to 31⁄2 pounds)
Scant 1⁄2 cup white vinegar
Scant 1⁄2 cup coarse salt
Water
1 cup all-purpose flour
4 to 5 teaspoons salt, or to taste
2 tablespoons freshly ground black
     pepper, or to taste
3 eggs
Shortening, for frying

1 Cut chicken into 8 pieces – 2 
wings, 2 legs, 2 thighs, and 2 breasts. 
(The breasts can be deboned and cut 
into strips, if desired.) Reserve the 
back for making homemade stock.
2Pour vinegar and coarse salt into 

a 2-quart pitcher, and add enough wa-
ter to fill. Stir to dissolve salt. Divide 
and place chicken pieces into two 
1-gallon zipper-seal bags. Add equal 
amounts of marinade mixture to each 
bag. Seal bags, squeezing out as much 
air as possible. Place in refrigerator to 
marinate for 3 hours.
3 Remove chicken pieces from 

marinade and place on a baking sheet. 
Let stand at room temperature for 1 
hour, to allow chicken to warm up.
4 In a large plastic or paper bag, 

combine flour, salt, and pepper. Shake 
bag to blend ingredients thoroughly. 
Set aside.
5Place eggs in a bowl, and beat un-

til frothy.
6 Dip a piece of chicken in the 

eggs, then place in the bag, and shake 
to coat. Remove chicken from the bag, 
and place on a plate. Repeat with re-
maining chicken pieces. Let the pieces 
stand at room temperature for about 
5 minutes, or until they begin to look 
wet. Coat each piece a second time by 
dipping them in egg and then shaking 
in the coating mixture. Remove from 
bag and place on a plate.
7When all chicken pieces are coat-

ed, add enough shortening to your 
frying pan so that the chicken pieces 
will be half-covered, and begin heating 
the oil to 360 F.
8When the oil reaches 360 F, care-

fully add chicken pieces, being careful 
not to crowd them. Increase tempera-
ture and bring oil back up to 350 F as 
quickly as possible. Fry, turning pieces 
initially after 30 seconds, and then 
every 2 minutes, until chicken pieces 
reach the proper internal temperature. 
Take the temperature at the thickest 
part of each piece, to make sure they’re 
cooked through.
9Remove chicken pieces from skil-

let, and place them on a cooling rack. 
Allow chicken to stand for at least 10 
minutes before serving.  

Crispy Fried Chicken
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More than 150 practical workshops presented

by the nation’s leading experts at each event!

For more information and discount pre-sale passes, visit
www.MotherEarthNewsFair.com or call 800-234-3368

Natural Cheesemaking
Poultry Processing
Poultry Nutrition

Backyard Chickens
Renewable Energy

Aquaponics
Tiny Homes

Natural Building Demonstrations
Medicinal Mushrooms

Kombucha Demo
Extending the Gardening Season

Heritage Breed Livestock
Keeping Honey Bees Alive

Edible Landscaping

Modern Homesteading
Gardening with Chickens

Home Butchering
Heirloom Seed Starting

Food Preservation
Wood-Fired Earth Oven

Soil Health 

Organic Pest Control
Alternative Energy Vehicles

Herbal Remedies
Urban Homesteading

Permaculture
How to Tan a Hide

... And More!

—   A few of our keynote speakers  —
Note: Different speakers are featured at each FAIR. Please check online about a specifi c speaker’s schedule. 

Joel Salatin
Author, The Marvelous Pigness of Pigs

Polyface, Inc.

Sandor Katz    
Author, Wild Fermentation: The Flavor, 

Nutrition, and Craft of Live-Culture Foods

Temple Grandin 
Author, Humane Livestock Handling

Colorado State University 

Rosemary Gladstar 
Author, Herbal Recipes for 

Vibrant Health

ALBANY ★ ORE.

AUG. 5-6, 2017

SEVEN SPRINGS ★ PA.

SEPT. 15-17, 2017

TOPEKA ★ KAN.

OCT. 21-22, 2017
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Easter Seals Capper Foundation 3500 SW 10th Ave., Topeka, KS 66604
Ph: 785-272-4060 www.capper.easterseals.com

Name:
Address:

Phone:
E-mail:
Your gift is tax-deductible as allowed by law.

$25 Other $____$50 $75 $100

YES! I want to continue the life-changing legacy of Senator Arthur Capper and help Build Abilities!
Enclosed is my gift:

BUILDING ABILITIES 
SINCE 1920!

Thanks to the caring support and generosity of people like 
you, Easter Seals Capper Foundation continues the living
legacy of former Kansas Senator Arthur Capper by providing 

services for individuals 
with disabilities of all
ages.

Children receive
life-changing pediatric
physical, occupational, 
speech and behavioral
therapies, giving them the the opportunity to be successful at 
home, at school and at play. 

Please visit www.capper.easterseals.com for more information.

Growing stronger 
and better together, we 
recently expanded our 
services to south-cen-
tral Kansas. Our adult 
services include day 
and residential servic-
es, dental servcies, rec-
reation, targeted case 
management and veter-
ans services. 

Please consider partnering with us by making a generous donation to help ensure that people with
disabilities have opportunities to reach their full potential. You will feel good about giving!

Teenagers and adults 
with disabilities are 
learning new skills in 
our employment areas 
which include auto de-
tailing, custom furni-
ture, small engine repair 
and business support, 
allowing them to earn a 
paycheck!
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M A R K E T P L A C E

Quality incubators since 1978
Full line of incubators, brooders

and now NEW ChickSafe!
Automatic Coop Door Openers

Incubation Specialists

Free
Color

Catalog

For more information

www.brinsea.com
or call 1-888-667-7009

NEW

Boots for Your PostsPole Barns

Fencing

Sleeves for Your Posts

Prevent ROT!
Proven by 

decades of use!

Voice or Fax: 1-888-519-5746 | Email: GetSmartPostInfo@gmail.com

Try at Home with Your
45-Day RISK-FREE Trial

800-419-3178
Use CodeDD91

NEARLY
INVISIBLE

ADVANCED
AFFORDABLE
HEARING AID

New

Delivers the  
same hearing  
experience as 

devices costing 
$3,000 for  

LESS THAN $300

FO
LESS
THAN
$ 00

FREE SHIPPING and  
FREE BATTERIES for a Full Year.  

100% money back guarantee

GetMDHearingAid.com

Order the 3 DVD set for
$95.00 plus $7 Shipping 

and get both The $50 
and Up Underground 
House Book and The

Earth-Sheltered Solar
Greenhouse Book each
for less than 1⁄2 price.
Both books ship free. 

Special orders now 
available on our website:
www.undergroundhousing.com
800-328-8790

SPECIAL
#3

build underground houses/shelters/greenhouses dirt cheap!

14

1

3
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LAWNS
ARE BETTER 

OUT 
HERE.

V I S I T  G O R D O N S U S A . C O M 

T O  F I N D  A  R E T A I L E R 

N E A R  Y O U .

Always read and follow label directions. Gordon’s® and logo and Trimec® 
are registered trademarks of PBI-Gordon Corp.  12/16  04463

For more information, visit 

www.CappersFarmer.com/Store 

or call 800-678-4883  

Item #6534

Plowing with Pigs 
By Oscar H. Will III & Karen K. Will

$24.95

Plowing with Pigs and Other 
Creative, Low-Budget Homesteading 
Solutions offers homesteaders a set of 
fresh ideas for achieving independence 
through sweat equity and the use of 
unconventional resources. 

• Animal management strategies for the yard, garden, and fi eld

• Pole building and construction techniques from woodlot materials

• Replacing farm machinery with homemade hand tools and implements

• Leveraging increased self-suffi ciency into a home-based business

2

8
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 AND TRIMEC®

HELPS YOU 

KEEP IT
THAT WAY!
Formulated specifi cally for large 
properties, Trimec® Lawn Weed 

Killer controls more than 230 
broadleaf weeds in your lawn.

Life is better out here. Gordon’s 
helps you keep it that way.

Always read and follow label directions. Gordon’s® and logo and Trimec® 
are registered trademarks of PBI-Gordon Corp.  12/16  04463

M A R K E T P L A C E

• Handmade Hardwood
Weaving Looms and Tools

• A Loom For Every Skill Level

• Made In America
with Locally Sourced Materials

• Custom Orders
and Bulk Ordering Available

• Free Shipping

Eden Bullrushes, Inc.
4197 Eckhardt Rd, Eden, NY 14057

716-649-3210

Visit Us/Purchase From:
Website:

http://lostpondlooms.
weebly.com

Etsy:
https://www.etsy.com/shop/

EdenBullrushesInc

Ebay:
http://stores.ebay.com/

vogel5557

Pinterest:
https://www.pinterest.com/

lostpondlooms
Instagram: @lostpondlooms

www.CappersFarmer.com

Call 800-678-4883
or visit 

www.CappersFarmer.com/Store 
Price does not include
shipping and handling.

You’re sure to discover 
new loaves to love ! 

Item #7678 PRICE: $24.99

4

15
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AROMATHERAPY

SAGE’S AROMATHERAPY & OILS
Natural Healing and Pain Relief that 

works! Stay Healthy with handcrafted
essential oil products.

www.etsy.com/shop/sagesaromatherapy

BIRD HOUSES

WATCH NESTING BIRDS 
Live From Your Computer! 

BirdGazer.net is a manufacturer of unique 
video camera birdhouses. 

Visit www.BirdGazer.net for info.

BUSINESS OPPORTUNITY
CAPPER'S INSURANCE SERVICE, INC.,
a subsidiary of Ogden Publications, Inc., has
provided valuable insurance protection since
1932. Career sales employment  opportuni-
ties are available in Kansas, Iowa and Ne-
braska.  Explore our marketing advantages
for excellent income, employee  benefits  and
satisfying lifestyle. Call Bob Legault: 1-800-
678-7741 or see www.cappersinsurance.com

CANNING

Visit www.aa-cd.co for online retailers or call us at (920) 682-8627

PRESSURE COOKERS & CANNERS

PRESERVE YOUR OWN FOOD 
FOR THIS GENERATION AND THE NEXT

DESIGNED AND MANUFACTURED IN THE USA SINCE 1930

NO 
GASKETS 
NEEDED!

PRESSURE CANNERS
PRESERVE YOUR OWN FOOD
for this Generation and the Next   

Made in the USA 
Since 1930  

Visit www.aa-cd.co 
to find online retailers.

COMPOSTING TOILETS

Made In The USA

NATURE’S HEAD
5 Year Warranty

FOR YOUR HOME, CABIN,
Barn, or Workshop. No Odors,
Waterless, Compact, Exceptional

Holding Capacity, Stainless Hardware. 
NATURE’S HEAD COMPOSTING TOILET 

251-295-3043  
www.NaturesHead.net

FOOD
RAW OHIO HONEY 100% Pure Honey
from our own hives Elk Creek Honey
Farm, LLC Wellington, Ohio 44090. 
www.elkcreekhoney.com

FOR SALE

LIVE BIRD SHIPPING BOXES, 
boxesforbirds.com 501-329-2377. 2, 4, 
8 and 16 bird boxes available, poultry, 
pigeons, duck, ECT. 

FREE
Soon 

Church and Government 
uniting, will suppress 

”Religious Liberty”
enforcing a 

“National Sunday Law,” 
leading to the 

“Mark” of the Beast.”
Be informed / Beforewarned! 

Need mailing address for 
FREE materials.
TBSM, Box 99, 

Lenoir City, TN 37771 
thebiblesaystruth@yahoo.com

1-888-211-1715.

GARDENING

SAVE YOUR SOLES
DIG-RIG Shovel Attachment 

Makes digging easy
 Made in USA $6.99+S/H 

Order Now 
256-718-0676. 

4140 Helton Dr., Florence, AL. 35630. 
www.digrigshovel.com

ECO-DISKS 
Eliminates weeds, 

Increases fruit and vegetable yields, 
collects & directs water to plant base, 

100% biodegradable! 
www.ecodisks.com 
Ph: 616-450-1154

HEALTH
AFFORDABLE DENTAL COVERAGE. 
Individual, family, large and small business-
es. $12.95 per month, 5% off plus the first 
year get 2 months free. 818-806-8134.

HEALTH
ORIGINAL BLACK SALVE AND
HERBAL TABLETS. Good for growths
on the skin, for internal growths and most
virus problems. HERBALPLUS@JUNO.COM
Call 800-996-3203 for information.

HERBS & SPICES

CERTIFIED ORGANIC STEVIA, 
BULK HERBS & SPICES, 

Pure essential oils, herb capsules, 
vegetable oils, herbal teas, 

dehydrated vegetables, tinctures. 
Free catalog. 800-753-9917 
www.HerbalAdvantage.com  

www.HealthyVillage.com

BEST PRICES AND SELECTION 
Whole-Tea-Powder-Capsules 

Essential Oils, Home Remedies 
Fast, Easy, Online Ordering 
www.PennHerb.com/cfm

800-523-9971

HOUSEHOLD PRODUCTS

PRAIRIE PIN POUCH 
CLOTHESPIN BAGS 

Made in the heartland to withstand 
prairie winds.  Makes a unique gift 

with soap and pins. clothespinbag.net 
217-222-3134.

Advertise in the next issue of 
CAPPER'S FARMER.  

Call 
866-848-5416 
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HOUSEHOLD PRODUCTS

LUNATEC® Odor-Free Dishcloths and 
Self-Cleaning Washcloths are amazing. 
They have less bacteria, no smell and
offer more convenience. Live healthier.
858.653.0401 www.lunatecgear.com

LAVENDER
BEAGLE RIDGE HERB FARM. 
www.beagleridgeherbfarm.com, 

www.lavenderthymetrail.com 
276-621-4511

LIVESTOCK
LONG GREY LINE FARM, Kiko and Sa-
vannah Meat Goats, Registered and Com-
mercial. Welsh Sheep Dogs and Belted Gal-
loway Cattle. www.longgreylinefarm.com;
martha@longgreylinefarm.com; 282
Mayflower Glen, Ft. White, FL. 32038.

MUSICAL
ACCORDIONS, CONCERTINAS,
BUTTON BOXES,  new,  used,  trade,
repairs. Catalogues $5. Castiglione, Box
40, Warren, MI 48090. 586-755-6050, 
www.castiglioneaccordions.com 

PERSONAL CARE PRODUCTS

SEEKING TRULY NATURAL 
ALTERNATIVES 

for beauty and wellness? 
Have drugstore acne, scar, and other 

products failed? Use the exclusive 
coupon "mothernature"  for 10% off! 

MADAMPICKLES.COM

PERSONAL CARE PRODUCTS

Alaskawinterskin.com 
All Winter Skin Care and Home Rem-
edies made in Alaska. Organic when 

possible and without chemical additives.

PERSONALS
CHRISTIAN SINGLES CATALOG.
Photos. Penpals. Sample $1.  Singles,
Box 310-CF , Allardt, TN 38504. 931-
879-4625. www.nicesingles.com

SINGLES: Meet single people through-
out rural America. Confidential. Repu-
table. Free details. COUNTRY CON-
NECTIONS, PO Box 408, Superior, NE
68978;  countryconnections@superi-
orne.com; countryconnections.org

PETS PET SUPPLIES

DOG ITCH? Petaseptic spray Heals skin
irritations from biting insects and parasites.
Kills bacteria, Prevents infection, Cures
“Hotspots”. Satisfaction Guaranteed! 740-
777-4614; www.petaseptic.com

PLANTS / SEEDS / TREES

SOUTHERN EXPOSURE 
SEED EXCHANGE 

Open-pollinated, Heirloom & Organic 
Seeds & Garlic selected for flavor 
and local adaptability. Free Catalog 

540-894-9480. 
www.southernexposure.com

PLANTS / SEEDS / TREES
WWW.GRANDPASORCHARD.COM 
The best fruit trees and growing tips for
the backyard fruit grower.  Huge variety
selection. Grandpa’s Orchard, LLC,  PO
Box 773  Dept-MN  Coloma, MI  49038
Phone 877-800-0077.

POULTRY
FREE COLOR CATALOG 193 varieties 
shipped to your local post office, chickens, 
rare breeds, bantams, ducks, geese, tur-
keys, guineas, pheasants, quail, supplies
and videos. Since “1936” Cackle Hatchery 
PO Box 529, Lebanon, MO 65536, 417-
532-4581. cacklehatchery.com

DAY OLD PHEASANT and chukar par-
tridge available April thru July.  Call, write
or visit us at www.OakwoodGameFarm.
com, 1-800-328-6647, Oakwood Game
Farm PO Box 274 Princeton MN 55371.

Myers Poultry Farm - FREE CATALOG.
Chicks  (9  meat  varieties), Ducklings,
Goslings, Turkeys, Guineas, more. 966
Ragers Hill Road, South Fork, PA 15956;
814-539-7026 www.myerspoultry.com

PROTECT ENGINES FROM RATS
OVER 6000 PEOPLE, ARE SPRAY-
ING RATAWAY FRAGRANCE ..Our
17th Year Protect engines, homes from
rats, mice, squirrels, rabbits.. $25 makes
a gallon,  safe around children & pets.
Order two.. get free bottle of odor elimi-
nator. Makes 64 oz   www.Rataway.com
or call 805-646-2177 or send a check to 
Rataway.com 2114 South Rice Rd Ojai, 
CA 93023. Free shipping.

REAL ESTATE
FREE! Ozarks’ largest real estate cata-
log. Affordable rural and small town
properties of all types. 
www.onlineoml.com
1-800-591-4047.

RECIPES

OVER 900 RECIPES by Amish and
Mennonite cooks. Gluten free section.
$19.00 postpaid. Rufus and Rachel Zook, 
440 N Galbrath Road, Mio, MI 48647..

SOAP

ALL NATURAL HERBAL SOAPS 
and Old fashion lye soap, since 1997. 
• made with all natural ingredients 
• scented with nature's essential oils 
• colored with botanicals. 
Free Soap Dish with $25 order 

coupon: 1CF2016 
www.MissJennysSoap.com 

706-745-9145

SIMPLY ORGANIC LAUNDRY 
Hand mixed, artisan laundry powder. 

Kind to your skin and to the earth. 
Sustainable Fragrance Free Natural 

www.solpowder.com

To place a classified ad in the Fall issue of CAPPER'S FARMER,
call 866-848-5416.
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SOAP

Treat your skin to 
WYNOTT GOAT MILK SOAPS, 

handmade in Central 
Virginia with all natural ingredients 

including essential oils. 
www.wynottfarm.com

STOVES

WISEWAY NON 
ELECTRIC PELLET STOVE  

heats 2000 Sq. Ft. 
78% efficient $1899/plain, 

$2099w/window. 
Mention this ad and save $100. 

Delivered US only.  
541-660-0021

www.wisewaypelletstove.com 

STOVES

OUTDOOR WOOD FURNACE
The industry leader in 

proven clean burn technology 
• Meets established EPA standards thru 2020 

• Burns up to 60% less wood
• 7 industry firsts

• Certified for indoor/outdoor installation
• Compatible with off-grid use 

CONTACT 
Ultimate Outdoor Furnace LLC 
Les Radcliffe 507-254-0622 

Polar Furnace Factory Representative 
Dealer/Agent opportunities available.

POLARFURNACE.COM

WOOD WORKING

DIGITAL WOOD CARVER 
This versatile CNC router allows 

woodworkers to add creativity and 
detail to projects like never before. 

digitalwoodcarver.com 

WOOL

WE KNOW WHERE OUR WOOL 
comes from.  Buy wool batting, pillows, 
gloves and pet beds with confidence at
www.ceceswool.com. Save on shipping
by using the coupon code "FreeShip."

CARRY ON THE TRADITION OF

QUILTING
All 

Quilt Patterns

Only $4!
Originally $8.95

Limited Quantity
 Available

To order by phone, call 800-678-4883
and mention code: MCFPAH14, or order online at: 

www.CappersFarmer.com/Store

Patch Plus  Hang Lantern  

Fan Dance  Lacy Star  Versatile 

Buttons & 
Bows  

Framed 
Flower  

Framed  

Patch 
Medallion  
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Cultivate your love of historic plant 
varieties and traditional recipes with 
a subscription to Heirloom Gardener! 

SUBSCRIBE TODAY! 

Heirloom Gardener  

$19.00! 
U.S. only

To learn more visit 

www.HeirloomGardener.com. 
And don’t forget to follow us on 

Facebook and Instagram.



From the Capper’s Farmer archives. 
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WorkshopS
Aquaponics 

Learn first-hand from one of the U.S.’s largest commercial aquaponics facilities about:

Commercial System Design & Construction

Water Quality

Fish Production

Plant Production: Seed to Harvest

Maximizing Production: New Technology & Management Practices

Pest Management

Diversifying Natural Ecosystems through Alternative Crop Growth

Creating & Developing Niche Markets

Certification Compliance

Sustainability & Government Regulatory Issues

For more information on our

Workshops, or to book your next

corporate event, please contact us at

1-855-858-LUCK (5825)
N O R W O O D , N C 2 8 1 2 8

OCTOBER 16-19, 2017

FU T U R E  WO R KS H O P  DAT ES  FO R  2 0 1 8 :
February 5-8, 2018 • June 11-14, 2018 • September 10-13, 2018
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When you lock the 1886’s front sight on that trophy, 
America’s finest hunting tradition stands behind you. 
Harness that tradition with the full power of the .45/70 
and the smoothest lever action you’ve ever cycled.

UBERTI 1886

Uberti-USA.com

1886 Hunter Lite Rifle 
.45/70, 3+1 capacity 
22" round barrel, 7.11 lbs.

1886 Sporting Rifle 
.45/70, 8+1 capacity
26" octagonal barrel, 9.1 lbs.

Both models feature fully-adjustable sights; 
drilled and tapped barrel; receiver drilled and 
tapped for Lyman peep-sight.


