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Not just  
down to earth. 

One with the earth. 

We each have our own unique relationship to the land. Some of  

us tend to its creatures. Some of us rely on it for food. And some  

of us just enjoy basking in its endlessly evolving beauty. What we  

all share is a common dedication to the soil and a commitment  

to put back into it more than we take out of it. 

We’re excited to launch our new YT Series tractors. The YT Series 

embodies our 100-year legacy of high-quality performance, advanced 

engineering and sustainable operation. It’s our history put to work 

serving your future. 

We invite you to experience the entire tractor line  

at your local Yanmar dealer.

yanmartractor.com
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Our Organic Starter Crumbles have 

complete vitamin and mineral fortifi cation 

as well as 19% protein.

Our Organic Grower Crumbles have 

17% protein and are the perfect transition 

product from chick to layer.

Organic Non-GMO

Download your valuable coupon on organic poultry products at: 

info.mannapro.com/MotherEarthNews

Raising your fl ock naturally, doesn’t mean you have to compromise on quality.  

Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-Organic Non-

Complete nutrition for young, growing, and laying birds 

without pesticides, medications, or GMO ingredients.
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Our Organic Layer Pellets 

are perfectly formulated for a 

healthy and productive fl ock.
Circle #32; see card pg 81



MORE  THAN  A  MAGAZ INE  . . .  A  WAY  OF  L I FE

24 Off-Grid Food Preservation
With these methods and recipes, you can rely less on 
electricity and more on the processes of evaporation, 
fermentation, culturing, curing, and pickling to save and 
savor your harvest.

30 Upcycled Pallet Projects 
  for the Home and Garden

Use basic tools and construction knowledge to discover 
new uses for old pallets. These seven simple designs are 
no-frill and downright beautiful.

34 Inspired, Affordable 
  Tiny Homes That Travel

These distinctive digs on wheels free homeowners from 
excess possessions and payments to appreciate time 
together and the potential of the next journey.

41 Feed Your Flock to Boost Omega-3s
Three poultry management rules will help provide 
healthful, omega-3-maximized eggs and meat for your 
family and your customers. 

45 Learn to Fish: Supplement 
  Your Diet and Have Fun Outdoors

Local angling spots can deliver protein to your table and 
memorable tales about the ones that didn’t get away.

51 Are GMOs Toxic? An Interview 
  with Genetic Engineer Thierry Vrain

As genetically modified organisms (GMOs) continue 
to enter the food chain, it’s important for consumers to 
understand exactly how Roundup Ready crops — and the 
glyphosate sprayed on them — affect our health.

STOCKFOOD/JAMIE WATSON; COVER: FOTOLIA/NATASHA BREEN

THE MERRYTHOUGHT

Cover Story

Features

ROB MASON; BELOW: LEON WERDINGER

BELOW: FOTOLIA/LIKSTUDIO; RIGHT: AGSTOCK IMAGES/BILL BARKSDALE



ELARA TANGUY

BARBARA DAMROSCH
 6 News from Mother

Coming Home to M

9 Dear Mother
Reader letters about the Texas F, aging on the 
homestead, composting toilets, parsnip burn, solar 
power for electric devices, canola oil and omega-3s, 
pesticide drift, preserving okra, culling, and more.

13 Green Gazette
Updates on pricing carbon to combat climate change, 
the latest green car technology, a passive solar home, 
citizen science project The Big Bug Hunt, Faswall 
building blocks, and a review of Handbook of Fermented 
Meat and Poultry.

18 The Gardener’s Table: Peas and Mint
Undemanding in the garden, this flavor duo will 
command attention in your kitchen. Invite cool, 
refreshing mint and sugary peas to the table.

56 Garden Know-How: 
  Control Weeds Without Chemicals

Practice organic weed control methods and watch your 
vegetable garden thrive.

61 The Pitchfork Pulpit: 
  What’s Right with Sustainable Ranching

By ignoring sustainable livestock producers — or, worse, 
by lumping them in with factory farms — anti-meat 
activists overlook the positive benefits animals bring to 
our bodies, farms, and land.

67 Country Lore: Readers’ Tips to Live By
Reader-submitted tips on building a dual-purpose 
greenhouse and garage, eggs for natural skin-care, a 
driftwood dryer for plastic bags, homegrown baby food, 
a DIY garden wash station, extra kitchen scraps for 
chickens, a fix for muddy boots, and more.

 73 Ask Our Experts
Trusted advice on timber framing, removing bees, and 
receiving notification about pesticide applications.

 96 EarthWords
“Earth is here so kind, that just tickle her with a hoe 
and she laughs with a harvest.”

 — Douglas William Jerrold

MOLLY PETERSON

MORE  THAN  A  MAGAZ INE  . . .  A  WAY  OF  L I FE

Departments

DEBO POWERS; BELOW: THE WRANGLERSTARS



THAT
COMES

FEATURE
STANDARD

YET ANOTHER GREAT

At LS Tractor, our commitment to delivering exceptional 

customer satisfaction starts with exceptional dealers. 

Whether you’re a irst-time tractor buyer or a seasoned 

pro, LS Tractor dealers understand your passion for 

working your land. So they’ll take the time to learn 

about your needs, explain features and operation, and

help you get the perfect tractor and equipment for 

your speciic application. It’s just another reason why 

the more you research what’s out there, the more 

you’ll see why LS Tractor is the smart choice for your 

next tractor. lstractorusa.com

Get more tractor for your money.

Excel in your field™

© 2016 LS Tractor Circle #31; see card pg 81



6 MOTHER EARTH NEWS June/July 2016

W
hen I was a kid, I spent as 
much time outdoors as pos-
sible and grew to love gar-

dening, growing trees, camping, hiking, 
and just about any activity that would 
get me out of the house. I also sought 
jobs that would offer me independence 
and a chance to be outside. And though 
I dreamt of becoming a ranch hand or a 
grassland ranger, a paper 
route and a lawn-mowing 
business were among my 
earliest bouts of gainful 
employment. 

Those early jobs of-
fered me some financial 
independence, and, more 
importantly, the where-
withal to lobby my folks 
to help me make my first 
couple of mail-order pur-
chases. My folks were not 
real trusting of the mail-order concept, but 
in the 1960s, I fixated on subscribing to a 
magazine called Organic Gardening and 
Farming. My 10-year-old mind just knew 
that I could build better soil and grow bet-
ter vegetables if I learned to do it without 
bottles labeled with a skull and crossbones. 

A few years into reading Organic 
Gardening and Farming, I ran across an 
ad for a magazine that would surely feed 
most of my other passions as a new teen-
ager. Once again, I cut out the form, 

filled in my name and address, and got 
my mom to write a check from my bank 
account for yet another venture into the 
mail-order unknown. This time, it was for 
a subscription to a brand-new magazine 
called The Mother Earth News. The 
year was 1970. I was smitten with the first 
issue and at least the next 60 or 70 issues, 
which I carried around with me—to col-

lege, to graduate school, 
to my first farm. Some 
of the most compelling 
and useful information 
(to me) came from two 
departments: firsthand 
reports and bootstrap 
businesses. 

In 2007, my path led 
me here, to take an edi-
torial position with Grit, 
another of our publica-
tions. In time, I was pro-

moted to Editor-in-Chief of Grit. And 
then, to Editorial Director for all media 
brands at Ogden Publications, includ-
ing Mother Earth News. With Cheryl 
Long’s retirement at the end of January, 
I now find myself at home again with 
Mother, serving as both Editor-in-Chief 
and Editorial Director. The fit feels right, 
and, yes, you’ll see some small changes as 
we continue to bring you more of what 
you ask for, such as firsthand reports and 
bootstrap businesses. These new/old de-

partments will be reader-generat-
ed, so don’t be shy about sharing 
your experiences! I’d like to hear 
about your successes and failures, 
and I promise to tell you about 
mine. Please email me at HWill@
MotherEarthNews.com—and 
send a photo or two, if you can. 
We love to see our community 
members doing what they love 
to do. 

See you in August,

News from MOTHER
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This 1978 bootstrap business article inspired Hank’s 

alfalfa-sprouting enterprise, which helped him make 

ends meet during graduate school.
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Learn more at NutrenaWorld.com/Loyall-Life.      

We put our hearts and dedication into every bag 
so you pour only the best into your dog’s bowl.

Feed them love.

Super premium 
recipes for 
dogs and cats

no corn, wheat or soy

grain-free options

Reggae was certified as a therapy dog 
one day a�er his first birthday.
He’s dedicated to the kids at the camp 
where he works (and plays).

Loyall Life proudly supports service 
and rescue dogs.

© 2016 Cargill, Incorporated. All rights reserved.



Find smart watering tools at Gilmour.com/Love

© 2016 Gilmour

Let Gilmour help you forget frustration, discomfort and wasted water with a high-performance nozzle that fi ts your

hand, and every task at hand, perfectly. A super duty Flexogen® hose that curves without kinking. And an adjustable

Pattern Master® sprinkler that cleverly delivers water to your lawn, not your neighbor’s, with ultimate precision. 

Now that’s showing your garden the love.

When it’s a labor of love minus 
the labor, that’s a Betterday.
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Our Natural 

Swimming Pool 
I enjoy reading MOTHER 

EARTH NEWS, and I 

appreciate all the time and 

effort you put into creating 

the magazine. I hope you 

continue to publish valu-

able content; the ideas you 

share are being lost in the 

crazy world we live in. 

Two summers ago, I built 

a natural swimming pool 

based on the instructions 

from your article “How to 

Build a Natural Swimming 

Pool” by Douglas Buege 

and Vicky Uhland (August/

September 2002). I prob-

ably read the article 10 

times before diving into the 

project (see photo, above). 

I created two time-lapse 

videos of the construction, 

which you can watch at 

http://goo.gl/GoKZJ7. Keep 

up the great writing! 

Jason Cook

Eagle Mountain, Utah

WWJD: What 

Would Joel Do? 
In my house, WWJD means 

“What Would Joel (Salatin) 

Do.” I’m a MOTHER EARTH 

NEWS and Mother Earth 

Living subscriber, and I also 

read GRIT. I attended the 

MOTHER EARTH NEWS FAIR

in West Bend, Wisconsin, 

and I plan to go again this 

coming July. I try my best 

to walk my talk and live a 

simple, sustainable life. 

Heather Renne

Minneapolis, Minnesota

Aging on the 

Homestead 
I’ve been reading MOTHER 

EARTH NEWS for roughly a 

decade and a half, and I 

find both your magazine 

and website extremely 

helpful. One thing I feel 

you folks are lacking, how-

ever, is coverage of aging 

homesteaders. Your pub-

lication started in 1970, 

which is about 45 years 

“I hope you continue to 
publish valuable content; 

the ideas you share are 
being lost in the crazy 

world we live in.”

Dear MOTHER

Great Time at Texas FAIR

My husband and I really enjoyed the 

MOTHER EARTH NEWS FAIR in Belton, Texas, 

and we came away with so much use-

ful information. The speakers were all 

well-versed in a wide range of topics 

and drew crowds of people — quite 

often it was standing room only! 

Sometimes we couldn’t decide which 

workshops to attend because so many 

of them sounded interesting. 

I’ve often wondered why there hasn’t 

been a MOTHER EARTH NEWS FAIR in our 

great state before, and other attendees 

echoed that same sentiment. I’m sure 

many others, besides my husband and 

me, hope you folks will consider a 

repeat performance in 2017. After all, 

Texas is a big state, and people will 

surely stream in from all around. 

Lynda DeGroot

Richland Springs, Texas

EDITORS’ 

PICK

Reader Jason Cook built this natural pool for his community’s enjoyment.

WWW.MOTHEREARTHNEWS.COM 9

We Love Our Composting Toilet 
We were tickled to see your article “Reader Roundup: 

DIY Composting Toilet Setups” (Ask Our Experts, 

April/May 2016). We moved to the country in 1975 

to pursue a simple, organic life with the smallest 

footprint possible. We built a pole house from repur-

posed materials and installed a sawdust composting 

toilet, which we still have. It’s a wonderful alternative 

to a traditional water-guzzling toilet. Plus, it’s quiet, 

and the wooden seat warms easily. We do suspect 

that our relatives still tell stories about it, though. 

For example, just last year our 8-year-old great-niece 

came to visit and proclaimed, “I love your dirt toilet!” 

We love it too, even after 40 years.

Janice DiGirolamo

Athens, Illinois



Dear MOTHER

ago, and many of your origi-

nal readers are older now. I 

feel you need to print more 

articles for those of us who 

still want to grow or raise 

our own food, but have 

found that age can limit 

mobility. This additional 

information would help us 

out now, and it would be 

useful to your younger read-

ers in the future. 

Rick Garner

Winnemucca, Nevada

As one of those aging 

readers myself (I first sub-

scribed in 1970), I think 

you’re right, Rick! Thanks 

for the suggestion and stay 

tuned. Readers, please 

send any tips for home-

steading with aches, pains, 

joint replacements, and 

general mobility issues to 

HWill@MotherEarthNews.

com. — Hank Will, Editor-

in-Chief 

Beware the 

Parsnip Burn 
I really appreciated Barbara 

Damrosch’s article about 

parsnips and sorrel in your 

last issue (The Gardener’s 

Table, April/May 2016). 

However, she left out the 

fact that parsnip sap can 

cause severe phytophoto-

dermatitis, which produces 

painful, watery blisters. 

This is more com-

mon with wild parsnips. 

However, I contracted a se-

vere case in early summer 

when I was harvesting left-

over parsnip seed heads by 

ripping them off the stalks 

by hand because I was too 

lazy to go get my clippers. 

I stayed in the sun and 

later broke out in horrible 

blisters that my doctor 

couldn’t diagnose. Thank 

heavens for Google! 

Susan Eliason

 Virginia Beach, Virginia

More Bang 

for My Buck
As a longtime MOTHER 

EARTH NEWS subscriber, I 

want to say that I really 

appreciated the April/May 

2016 issue. It was both 

beautiful and informative, 

and I valued the more in-

depth content. I feel like I 

got more bang for my buck! 

Keep up the good work.

Allison M. 

Provo, Utah

Why Recommend 

Canola Oil? 
Thank you for the ar-

ticle “Fat Matters: 

Understanding the 

Science” (December 2015/

January 2016). I must 

disagree, however, with your 

response to a reader about 

cooking oils (Dear MOTHER, 

April/May 2016). You state 

(CONTINUED ON PAGE 78)

I was happy to see the article “6 Solar Energy Myths Debunked” by Dan Chiras in your 

April/May 2016 issue. However, one important item needs to be corrected. At the end 

of the paragraph that describes the fourth “myth,” Dan says that folks who use solar 

systems have to cook their food and heat their homes with gas or wood. This isn’t true. 

A solar electric system can power electric cooking devices and high-efficiency electric 

heat pumps. 

My own home in New Jersey (pictured) is a perfect example. We don’t use any fossil 

fuels, and 80 percent of our power comes from the solar collectors on our roof. The 

remaining power comes from the grid. For heating and cooling, we use ductless, mini-

split heat pumps. These units 

are incredibly efficient and 

work at temperatures as low as 

minus 15 degrees Fahrenheit.

It’s important for homeown-

ers to know that heating with 

gas and wood is actually inef-

ficient and bad for the envi-

ronment. Zero-energy homes 

powered by the sun are defi-

nitely the way to go right now 

and in the future.

Alan Spector

Lafayette, New Jersey

Solar Works Solo

BARN LIGHT ELECTRIC

WHERE VINTAGE

AND MODERN

Collide®

VISIT

www.barnlightelectric.com

CALL

800-407-8784

Barn Light Electric 
produces lighting in a wide 
variety of classic shapes and 
sizes, contributing a functional 
sense of style to residential 
areas, industrial settings, and 
commercial venues. Available 
with numerous customization 
options, each i xture shows 
of  a distinct look!
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All CK10 Models 

All KIOTI ®Tractor Models 

or

*Offer ends 06/30/2016. Offers valid only at participating dealers. Pricing, payments and models may vary by dealer. Offer based on the purchase of eligible new equipment defined  
 in promotional program. Some restrictions apply. Financing subject to credit approval. Prior purchases are not eligible. Offer cannot be combined with any other offer or low rate  
 financing. Offers subject to change or cancellation without prior notice. See your dealer for full details. © 2016 KIOTI Tractor Company a Division of Daedong-USA, Inc.

Up to

Customer 
Appreciation

Customer 
Appreciation

Plus

Plus
up to

See your local dealer 
or visit Kioti.com
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Carbon dioxide is the chief cause of climate change. 

Greenhouse gases are released from long-stored reserves 

via a variety of human activities, including tillage, 

deforestation, and the burning of fossil fuels. 

Although the gas naturally circulates among the planet’s 
plants, oceans, and atmosphere, human activities have released 
carbon dioxide in excess of what natural systems can sequester, 
causing the sun’s heat to get trapped in the atmosphere. Because 
of the ill effects of climate change on various ecosystems, the 
Environmental Protection Agency classified carbon 
dioxide produced from the burning of fossil fuels as 
an air pollutant under the Clean Air Act in 2009. 
Since then, citizens, governments, and private cor-
porations have pushed polluters to pay for their 
carbon emissions. One “polluter pays” approach 
to reducing carbon dioxide involves establishing 
carbon markets.

Governments that participate in the carbon mar-
ketplace cap the total amount of carbon dioxide that 
a state, country, or industry can emit. Industries that 
rely on burning fossil fuels — including the electric-
ity, automobile, and cement-making sectors — mea-
sure and report their emissions by adding up how 
much fuel they burn in a year and then using 
estimates for how much carbon is locked up in each 
type of fuel. A unit of carbon is usually designated 
as 1 metric ton, or about the amount of carbon 
produced by driving a medium-sized car from Salt 
Lake City to New York City. Governments assign a 
price per ton of carbon and then issue permits up to the annual 
agreed-upon limit. Companies or governments then buy, sell, 
and trade these permits with each other based on the amount of 
carbon dioxide each needs to emit throughout the year. In this 
way, carbon markets operate much like any other type of market, 
but as the price of carbon increases, governments will issue fewer 
permits each year — reducing total carbon emissions over time.

Nearly 40 countries and more than 20 cities, states, and 
provinces use some kind of carbon-pricing system. Globally, 
one-quarter of emissions are now priced under a carbon-market 
scheme, and this is expected to rise. The concept gained momen-
tum last year following the United Nations’ Conference of the 
Parties meeting, or COP 21, in Paris, where governments from 
around the globe pledged to take action against climate change.

The Paris Agreement acknowledges that the private sector 
should play an important role in reducing greenhouse gases. 
Beyond buying permits, corporations can pay for projects that 

reduce carbon emissions, such as planting trees or installing solar 
panels, and receive “carbon credits” to sell. To this end, big com-
panies are leading some of the largest reduction efforts. 

One corporate success story, General Motors’ Chevrolet 
Carbon-Reduction Initiative, bought and retired carbon credits 
as a means to engage with consumers who care about climate 
change. As part of a voluntary initiative that began in 2010, 
the brand supported 38 carbon-reducing projects in 29 states. 
The brand retired all the accrued carbon credits to benefit the 
climate instead of using them to offset emissions of its vehicles 
or operations. 

“At the time, the initiative was the largest voluntary carbon-
reduction program. This was not a response to any policy 
compliance, but recognition that we could help change con-
sumer habits,” says David Tulauskas, director of sustainability 
at General Motors. Projects included building wind farms, 
supporting forest and grassland preservation, and launching 
a program to increase energy efficiency on college campuses. 
“We worked with 11 universities across America to support 
their greenhouse-gas-reduction initiatives,” Tulauskas says.

Pricing carbon alone will not halt climate change, but the 
idea is becoming an integral piece of the solution as it gains 
support. The Carbon Pricing Leadership Coalition, launched 
on the first day of COP 21, brings governments together with 
more than 90 global businesses and nonprofits to expand 
carbon pricing worldwide. Learn more about the carbon mar-
ketplace by visiting www.CarbonPricingLeadership.org.

— Kale Roberts

Green Gazette

Human activities have released more carbon dioxide than Earth can sequester. 
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A HOME FREEZE DRYER
THE FUTURE OF FOOD

1-800-974-9540      harvestright.com MADE IN AMERICA

Prepare for THE FUTURE
Your favorite recipes, 

meats, fruits & veggies 
will last 25 years on your 

pantry shelf.

Preserve better than 

your grandmother
It’s far better than 

canning and takes little 
time & effort.

FOOD STAYS FRESH
Food will taste great 

without preservatives 
or loss of nutrition for 

up to 25 years.

25
YEARS

FOOD
LASTS
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The looming 2025 federal Corporate Average Fuel 
Economy (CAFE) goal of 54.5 miles per gallon across an 
automaker’s fleet is one of the driving factors behind a 
series of advancements in more-efficient engine and pow-
ertrain technologies. CAFE stan-
dards have regulated vehicles’ fuel 
economy since 1975, with substan-
tial advancements ordered by both 
the G.W. Bush and Obama adminis-
trations. To meet the increasing fuel 
standards, automakers have relied 
on a range of vehicle types. 

Most people tend to think of 
hybrids and electric vehicles when 
car talk turns to high efficiency. But gasoline-powered 
cars and trucks are becoming much more efficient with 
every new generation of vehicles. Direct Injection is one 
technology that has made many of these vehicles more 
efficient by shooting gasoline directly into their combus-
tion chambers under high pres-
sure. This precise injection process 
enables the release of more energy 
during combustion, limiting wast-
ed fuel.

A transition to smaller, more 
efficient engines, which can pro-
duce the same power as larger 
engines and provide better over-
all average fuel economy, is also 
underway. Called “engine down-
sizing,” this technique is quite 
effective and often uses induction 
air-pressure-boosting devices, such 
as turbochargers and supercharg-
ers, to increase engine perfor-
mance. Ford has been successful 
with this approach, making four-
cylinder engines perform like six 
cylinders, and six-cylinder engines 
deliver the power of a V8.

In just a few short decades, 
hybrid technology has gone from 
something reserved for highly spe-
cialized cars to a mechanization 
that’s integrated into popular cars 
and sport utility vehicles. In a nut-
shell, a hybrid uses both electric 
drive and an internal combustion 
engine to propel the vehicle. When 

the driver slows, the battery partially recharges through 
regenerative braking. Today, there are hybrid versions of 
many modern mid-size sedans and SUVs. The mid-size 
sedans are now offering Environmental Protection Agency 

fuel economy numbers in the mid- 
to upper-40-mpg range. If you know 
a few fuel-efficiency driving tricks, 
you can achieve 50-plus mpg. The 
most recent advancement comes in 
the form of plug-in hybrids with 
larger (and more expensive) battery 
packs that can be charged at home 
or the office, allowing you to drive 
the car greater distances on electric 

power, which significantly improves overall average fuel 
economy on most trips.

Electric cars are also evolving, but still confront hurdles 
when it comes to battery cost and a somewhat limited 
range in certain models. Promising electrics are on the 

horizon, but it’s best to reserve 
judgment until we see whether 
they deliver at a price point more 
consumers can afford. Hydrogen 
fuel cell vehicles are also advanc-
ing. Essentially, these are electric 
cars with the electricity supplied 
by hydrogen and oxygen passing 
through a fuel cell stack. They’re 
super-clean, producing only water 
vapor and a little heat at the tail-
pipe. Until we have a much larger 
hydrogen-fuel infrastructure, these 
types of vehicles will be limited to 
regional use in major metro areas.

As you can tell, many factors 
are at play in the greening of the 
automotive fleet. It’s not all engine 
technology: Advancements have 
been made in many other areas, 
including high-tech transmissions 
and aerodynamics, which takes 
weight out of cars and light trucks 
to improve performance and fuel 
economy. With the technological 
competition among automakers, 
products are evolving at an impres-
sive pace, and that’s a good thing 
for the planet.

— Todd Kaho
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The United States has more than 12,500 electric-

vehicle charging stations, totaling 32,000 outlets. F
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The Big Bug Hunt
Organic gardeners often rely on 

preventive measures to outwit 

pests. But imagine how much 

more effective you would be if 

you could predict exactly when 

bad bugs were in your neighbor-

hood and then take action. Big 

Ag already has advanced warn-

ing systems to protect commer-

cial crops. Now, thanks to a new 

citizen science project, state-of-

the-art prediction systems could 

soon be within the reach of or-

ganic gardeners. A major inter-

national research collaboration 

between GrowVeg — the team 

behind the MOTHER EARTH NEWS 

Garden Planning apps — and 

leading university researchers, 

the Big Bug Hunt is asking gar-

deners from across the United 

States to report sightings of 

pests as they appear in gardens. 

By collecting and analyzing 

the reports, the project team 

will identify signature patterns 

in pest behavior. The ultimate 

goal? To provide early-warning 

emails when pests are heading 

your way so you can take im-

mediate action. Gardeners can 

report any pests, from aphids 

to wireworms, and it takes just 

seconds to do so. Head to www.

BigBugHunt.com to report a 

pest or register for updates.

— Jeremy Dore

Green Building Blocks
If you’re planning to build your 

green dream home, you should 

check out Faswall building 

blocks. These unique, organic 

wall forms are manufactured 

with mineralized, recycled wood 

chips, which makes them de-

cay-resistant, and then bonded 

with 15 percent cement to form 

interlocking building blocks (no 

mortar needed). Faswall blocks 

are resistant to fire, termites, 

and mold, and they can be cut 

with standard carpenter’s tools. 

Insulation inserts allow you to 

direct thermal mass into a living 

space, thereby reducing heat-

ing and cooling costs. Faswall 

blocks have even caught on 

with gardeners as a simple ma-

terial out of which to construct 

raised garden beds. Learn more 

at www.Faswall.com. 

— Cheryl Long

Salami Science
Delve into the science behind 

sausage, pepperoni, salami, 

and other fermented meats 

with the latest edition of the 

Handbook of Fermented Meat 

and Poultry. More than 90 in-

ternational contributors crafted 

this hardback book that’s 

chock-full of science, history, 

and the detailed processes 

involved in the creation of 

fermented meats. This hands-

on reference spans the time 

period from the traditional roots 

of Chinese dry-cured hams to 

the modern-day production of 

pepperoni. Contributors cover 

topics as diverse as the micro-

biology and starter cultures of 

semi-dry sausages to safety 

and sanitation measures to 

consider. This book is an indis-

pensable source of knowledge 

for the experienced butcher or 

enthusiastic hobbyist. 

— Russell Mullin

The Big Bug Hunt combines citizen science with gardening know-how.

Green Gazette

Building a home with near-zero winter heating costs may sound 
like an impossible dream in the snowy Upper Great Lakes 
region of the United States. Yet, one homebuilder in Viroqua, 
Wisconsin, has achieved the impossible. Sonya Newenhouse’s 
968-square-foot home that she lives in with her family relies on 
passive solar design to maintain an indoor temperature range of 
68 to 86 degrees Fahrenheit, even through the coldest winter 
nights. Because the home is about 80 percent more energy-
efficient than the average U.S. home, it can be heated solely with 
a hair dryer on each floor. (Building codes required a heating sys-
tem, so the family installed four 24-inch radiant electric heaters.)

Passive solar buildings incorporate low-tech solutions, includ-
ing highly efficient south-facing windows, to strategically capture 
the sun’s energy in thermal mass — such as heat-absorbing stone 
or concrete floors — throughout the day. At night, the stored 
heat radiates out to the interior space and is locked in by thick 
insulation. “The living space is enclosed in a toasty envelope of 
16-inch-thick walls, using a double-wall wood system filled with 
dense-pack cellulose (recycled newspaper),” Newenhouse says. 
“Thick walls, triple-pane windows, and Energate triple-pane 
doors sure help reduce sound.” Other green features include a 
solar hot water system, an air exchanger with a fresh-air diffuser, 
and edible landscaping fertilized with alpaca manure.

Newenhouse took passive solar design a step further by hav-
ing her home certified as a Passive House. Based on the German 
Passivhaus model, Passive House certification requires builders 
to enact extremely strict building standards to achieve up to 90 
percent energy savings compared with typical homes.

“I have never before followed the sun as much as I do now,” 
Newenhouse says. “I’ve become a sun worshipper.” She chroni-
cles building and certifying her passive solar house in the Mother 
Earth Living blog series “Building the NewenHouse Kit Home.” 
You can follow her journey at http://goo.gl/xgRMXq.

— Kale Roberts

Sonya Newenhouse’s Wisconsin-based, 968-square-foot passive solar 

home is 80 percent more energy-efficient than the average U.S. home. 



For recipes and to learn more about how we are Sweet to Mother Nature, visit fl oridacrystals.com.

Bake and enjoy
your treats knowing 

they’re made with 100% 
sun-sweetened 

pure cane sugar that’s
sustainably grown.

Our sugar cane
is grown with

earth-friendly care
because we know what

begins on our farm, 
ends at your table.



The Gardener’s Table

PEAS & MINT
A Perfect Pair in Your 
Kitchen and Garden



I
n Colonial times, “peas by the 
king’s birthday” (that would be 
King George III’s birthday, on 

June 4) was considered the mark of 
a good gardener. Indeed, an early pea 
harvest is a worthy goal. Tender, fresh 
peas represent the start of the fruit-
ing season after a diet of winter roots. 
Northern gardeners can hope to cel-
ebrate it with fireworks on July 4, and 

the date advances accordingly as you 
move south.

I’m talking about ordinary garden 
peas, also referred to as “green peas,” 
or “English peas” if you must. Much 
as I love the edible pod types, such as 
snow peas or sugar snaps, there’s noth-
ing quite like zipping open a newly 
filled pod and popping that luscious 
little green row into your mouth. I 
snack on them raw, standing right in 
the garden, and then steam and but-
ter them for dinner. After a while, I 

like to vary their use. When looking 
around for a worthy companion, I 
found that mint is a great choice be-
cause it’s abundant in early summer, 
too. Many of the dishes I make pair 
these two ingredients.

Palate-Pleasing 
Garden Peas

To get early peas, you need to sow 
them as soon as the soil can be worked 
in spring. Because wet spring soil can 
be impossible to work, it pays to pre-

Undemanding in the garden, this flavor duo will command attention in 

your kitchen. Invite cool, refreshing mint and sugary peas to the table.

Story and photos

by Barbara Damrosch
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pare a compost-enriched bed with 
pre-formed furrows in fall. That way, 
you can just drop in the peas, cover 
them with about an inch of soil, water 
lightly, and up they’ll come. 

Peas will need support unless they’re 
short-vined bush types. In our garden, 
we make two parallel furrows, between 
which we erect a trellis made of wood 

or metal pipes covered with some form 
of netting the peas can climb. We’ve 
used netting made of nylon, plastic 
mesh, and even plain old chicken wire. 
All of them work fine. 

Both weeding and thinning can 
damage a pea plant’s root system. Be 
sure to space the seeds carefully, 1 to 
2 inches apart, so you needn’t thin the 

plants later. Mulching with straw is 
best for controlling weeds, but grass 
clippings can also make good mulch 
for peas — just don’t apply the clip-
pings too thickly all at once, or they’ll 
smell rotten and sour as they break 
down. The clippings will thin out as 
they dry, so just add a bit more every 
time you mow your lush, green sum-
mer lawn. 

Peas need consistent moisture, es-
pecially when pods are forming, so ir-
rigate them when it doesn’t rain. 

Pass the Peas,  
Pretty Please!

Keep a close watch on the pods to 
pounce when the peas are ripe because 
they’ll have only one day of perfect 
sweetness, maybe two. The pods will 
be fat and rounded, and the skin will 
still be smooth. Make it a habit to pick 
every day because peas become starchy 
and not worth eating when the pods 
are pale and rough. Picking regularly 
also encourages the plants to form 
more pods.

 After the vines stop producing, pull 
them out and plant a different veg-
etable in the bed. Later, you may sow 

Peas will be easy to pick — and weed — if 

you train them up vertical netting or wire.

Rice Salad with Peas and Mint
A rice salad is a tasty and colorful addition to a summer 

meal, plus it’s a fun alternative to the typical potato salad. 

It’s especially good if you have sweet, fresh, raw peas, but 

you can substitute chopped sugar snap peas. This recipe is 

one way to use up leftover cooked rice, but freshly cooked 

rice has a better texture. Brown rice rather than white makes 

it a healthier dish. Prepare ahead for a barbecue, potluck, or 

picnic. Yield: 6 to 8 servings.

Directions: Bring 4 cups of cold water to a simmer in a 

medium-sized saucepan. Add the rice and 1/4 teaspoon of 

salt. Cover. Simmer over low heat for 35 to 40 minutes, until 

most of the water has been absorbed. Remove from heat and 

allow the rice to absorb the rest of the water in the covered 

saucepan. While the rice is cooking, chop the carrots and 

onions and mix them forcefully to break up the onions a bit. 

Lightly stir in the peas.

In a small bowl, whisk together the lemon juice, olive oil, 

1/2 teaspoon of salt, and pepper to make the dressing. As 

soon as the rice is done, scoop it into a medium-sized bowl, 

pour in the dressing, and stir gently while the grains are warm 

and absorptive. Stir in the onions, carrots, peas, and mint. 

After the salad has cooled, sprinkle salt and pepper to taste. 

Ingredients

• 2 cups short-

grain brown rice

• 3⁄4 tsp sea salt, 

divided

• ½ cup carrots, 

peeled and diced

• ¼ cup onion, 

diced

• 1 cup fresh 

peas, shelled

• Juice of 2 lemons 

(about 4 tbsp)

• 6 tbsp extra-

virgin olive oil

• Freshly ground 

black pepper

• 2 tbsp fresh 

mint leaves, 

coarsely chopped
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another pea crop for fall. We sow ours 
in mid-July, but wait a month or so if 
your summers are long and hot. 

‘Premium’ is an early variety 
that’s done well for us, followed by 
‘Maxigolt,’ ‘Maestro,’ and the wonder-
ful old heirloom ‘Lincoln.’ 

Always have some peas you can toss 
into a dish. They freeze well after a 
quick blanch in boiling water, but I 
use them in everything while they’re 
coming in from the garden daily — in 
stir-fries, salads, soups, omelets, 
quiches, vegetable medleys, and stirred 
into the meat layer of a shepherd’s pie. 
Puréed, they make a gorgeous green 
puddle in which to set a piece of white 
fish — a puddle made all the more ap-
petizing when spiked with mint.

Make Room for  
Muscular Mint

Having a little patch of mint to go 
with your peas is a fine thing, but a 
little patch is not on mint’s agenda. 
Though a moist site suits it best — our 
mint fills an irrigation ditch — it will 
happily colonize a bed with average 
moisture as well. If you don’t have 
an out-of-the-way spot for it, you’ll 

Lamb and Mint Meatball Soup
Lamb and mint are a classic combination. In the United States, as in the British Isles, 

the dish we immediately think of is roasted lamb or chops with a sweet mint sauce. But 

Greece, the Latin countries, and the Middle East all have versions of a hearty soup with 

minted meatballs. My recipe features little meatballs swimming in chicken broth. Added 

to the broth, green peas will sink below the surface and then generously fill your spoon. 

Turmeric gives the soup a golden color and the mint brings a refreshing zing. Almost a 

stew, this satisfying soup can stand alone as a meal along with a loaf of crusty bread. 

Yield: 4 servings.

Directions: Allow the lamb to come to room tem-

perature for easier blending. In a small skillet over 

very low heat, sauté the onion, carrot, and celery in 2 

tablespoons of olive oil until soft. Add this mixture to 

the breadcrumbs along with the cumin, thyme, 1/4 

cup mint, pepper, and a dash of salt. Beat the egg in 

a medium-sized bowl, add the lamb and the bread-

crumb mixture, and work all the ingredients together. 

A wooden spoon works well for this, but your hands 

will do the quickest, most thorough job. 

Form the mixture into meatballs about an inch 

wide by rolling them in your hands and giving them a 

light tap to flatten them slightly. In a medium-sized 

skillet, preferably cast-iron, heat 3 tablespoons of ol-

ive oil over medium heat until fragrant. Add the meat-

balls and brown them on two sides. Remove from 

heat, leaving the meatballs in the skillet to stay warm. 

Bring the chicken stock to a boil in a large sauce-

pan along with the turmeric, and then turn down to a 

simmer and add the peas. Cook the peas until tender, 

about 3 to 5 minutes depending on their size. Whisk 

the yogurt to make it smooth and stir it into the broth. 

Return the pan to the heat for 1 to 2 minutes but do 

not boil, lest the yogurt curdle. Distribute the meat-

balls on top and salt to taste. Sprinkle the remaining 

mint over all and serve immediately.

Ingredients

• 1 pound ground lamb

• 1 small onion (about ½ 

cup), chopped very fine

• 1 medium-sized carrot 

(about ¼ cup), chopped 

very fine

• ½ celery stick (about ¼ 

cup), chopped very fine

• 5 tbsp olive oil, divided

• 1 cup breadcrumbs 

• ¼ tsp ground cumin

• ½ tsp fresh thyme  

or ¼ tsp dried

• ½ cup mint, chopped 

fine, divided 

• Freshly ground  

black pepper

• Sea salt 

• 1 large egg

• 6 cups chicken stock

• 1 tbsp ground turmeric

• 9 ounces fresh peas 

(about 2 cups)

• 1⁄3 cup whole yogurt
Keep fresh mint handy for cooking by placing 

sprigs in water on your kitchen windowsill.
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need to grow it in a pot sunk up to 
its rim in soil, with some sort of mesh 
in the bottom to prevent the plant’s 
aggressive roots from escaping. Cut as 
much as you like for mojitos, juleps, 
or iced tea, and it will quickly regrow. 
For hot mint tea in winter, pick and 
dry some in summer just before the 
plant blooms, when the essential oils 
are strongest. 

Spearmint or 
Peppermint? 

The most popular mints are spear-
mint and peppermint, and people tend 
to prefer one or the other. Spearmint 
is named for its pointed leaves, but 
both mints can have a round or more 
elongated shape. Peppermint, which 
is a cross between spearmint and an 
aquatic species, has a sharper, more 
pronounced flavor, as its name sug-
gests. Find some of both to nibble 
and compare, or just consider which 
you like better: Peppermint Patties or 
spearmint gum. 

Simply because our mint ditch is 
at a distance, I like to keep sprigs on 
my windowsill in a tall glass of wa-
ter. The mint stems then start to fill 
the glass with white roots, extending 
the leaves’ usefulness. (This is also the 
way to propagate mint: by planting a 
rooted sprig in a pot of soil.) In addi-
tion to steeping mint in teas, I snip it 
into salads, syrups, meat dishes, and 
casseroles. Later in the growing season, 
I’ll mix it with yogurt and sliced cu-
cumbers or fruit. But right now, could 
anything be finer than chopped fresh 
mint added to a bowl of just-picked 
buttered peas? 

Barbara Damrosch is always seeking 

new ways to cook garden peas and 

fresh mint plucked from the ditch at 

Four Season Farm in Maine. She’s the 

co-author of The Four Season Farm 

Gardener’s Cookbook, available on 

Page 64.

Discover how to make the most of mint at http://goo.gl/kSnLDg. For advice on growing perfect peas, plus additional variety 

recommendations, click your way to our Crops at a Glance Guide at www.MotherEarthNews.com/Crops-At-A-Glance. DIG UP MORE!

Rigatoni with Ham, Peas, and Mint
For those who like their Italian food minus the red sauce, here’s a northern-style pasta 

dish made with rigatoni, which are shaped like hollow, ridged tubes and are blunt-cut 

at the ends. You can substitute penne, or any favorite pasta shape, but the ridges in 

rigatoni make it especially good for holding sauce.

Enriched with cream, this dish makes a filling meal all by itself, with the protein, 

carbohydrate, and vegetable components all in one bowl. Although you can make this 

dish with frozen, thawed peas at any time of the year, 

I like it best when the peas are fresh and mint is grow-

ing in the garden. The peas and the onions give it a 

sweet taste, well-complemented by mint’s pungent 

punch. My husband prefers sage or chives; you can 

substitute whichever fresh herb you choose. If substi-

tuting a dried herb, marjoram would be suitable. For 

a leaner version, replace the cream with 2 to 3 table-

spoons of olive oil. Yield: 4 to 6 servings.

Directions: Boil the rigatoni in lots of salted water, 

following the directions on the package and tasting for 

doneness. Remove from the heat and drain the pasta 

in a colander.

While the pasta is boiling, melt the butter in a large 

skillet and add the onion and a pinch of salt. Cover 

and sweat over low heat for 5 minutes. Stir in the 

peas, ham, cream, and cheese. Cook over low heat, 

stirring occasionally, for 5 minutes, until the cream 

has thickened but the sauce is still a bit soupy. Add 

the drained rigatoni and stir to thoroughly coat it with 

the sauce. Stir in 2 tablespoons of chopped mint, and 

spoon the mixture into a large, shallow, warm bowl. 

Sprinkle black pepper and the remaining tablespoon of 

mint over the top and serve immediately.

Ingredients

• 12 ounces rigatoni

• Sea salt

• 1 tbsp butter

• 1 medium-sized 

onion (about 1⁄2 cup), 

chopped fine

• 1 cup fresh peas

• 6 ounces cooked ham 

(about 1 cup), cut 

into narrow strips

• ¾ cup heavy cream

• ¼ pound Parmesan 

cheese (about 1 

cup), preferably 

Parmigiano-

Reggiano, grated

• 3 tbsp mint leaves, 

coarsely chopped, 

divided

• Freshly ground 

black pepper
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B
efore widespread refrigeration 
and electricity, people developed 
other food-preservation methods 

to slow down spoilage. Adopting some 
of these long-established practices and 
relying less on modern ones will 
reduce your carbon footprint; 
increase your self-reliance; and 
cost less than canning, freezing, 
and other grid-dependent ways 
of preserving food. (Note: Home-
preserved food may carry a slight 
risk of botulism or food poisoning. 
For recipes tested for safety by the 
U.S. Department of Agriculture, see 
http://goo.gl/uQxwKD.)

Keeping Food Cool 
Without a Refrigerator

Cool temperatures, such as 
those inside a refrigerator, don’t 
permanently preserve food, but 
they do significantly delay decay. 
The following practices helped 
people keep food cool long be-
fore the invention of refrigerators. 
You can use them — or your own 
solution for cooling and stor-
ing — when you try the recipes 
listed later.

Wet cloth wrap. Evaporation creates 
cooler-than-ambient temperatures, so 
simply wrapping a container of food 
in a wet cloth will help the food last 
longer than it would otherwise. The 
drier the surrounding air, the quicker 
the evaporation, and the more effective 

this method will be. Unfortunately, in 
a humid climate, the cooling effect will 
be negligible.

Zeer. A zeer is a small clay pot nestled 
within a larger, unglazed clay pot with 
damp sand or cloth stuffed between the 
two vessels. Like the wet cloth wrap, a 

zeer also works through evaporation. The 
food is placed in the central pot, which 
is then covered with a lid. Water evapo-
rates from the sand or cloth through the 
porous outer pot — which is why using 
an unglazed pot is important — to cool 
the food within the smaller pot. If you 

choose this technique, you’ll need to 
add water to the sand occasionally, or 
stick one end of the cloth into a reser-
voir of water that it can wick up. Clay 
pot refrigeration also works best in arid 
climates where swift evaporation creates 
a significant cooling effect.

Cellaring. In climates too hu-
mid for evaporation to be an ef-
fective method of refrigeration, a 
cellar can keep food cool. Cellars 
maintain colder temperatures than 
aboveground locations in summer 
but stay above freezing during 
winter. They work well for most 
root crops, cabbage, cauliflower, 
and other sturdy vegetables, and 
they provide a place to store lacto-
fermented foods after their initial 
room-temperature fermentation. 
Don’t own a cellar? You can also 
keep many vegetables in an un-
heated garage or basement (see 
http://goo.gl/jcTFXX to learn how).

No-Heat 
Dairy Cultures

If you leave pasteurized milk 
out at room temperature for two 
to three days, you’ll end up with 
spoiled milk. Try the same thing 
with raw milk, though, and you’ll 

have delicious clabbered cottage cheese. 
Many people don’t have access to raw 
milk, but even if you’re working with 
store-bought stuff, you can extend milk’s 
shelf life with the following processes.

Yogurt. Most yogurt cultures need 
temperatures between 100 and 110 de-

By Leda Meredith

With these methods and recipes, you can rely less on electricity 

and more on the processes of evaporation, fermentation, 

culturing, curing, and pickling to save and savor your harvest.

A zeer keeps contents cool as water evaporates from 

damp sand (shown above) or cloth between two clay pots.
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grees Fahrenheit to transform milk into 
yogurt. A yogurt machine, an oven with 
the pilot light on, and stove-heated milk 
in a thermos all work great but often re-
quire grid-generated energy. 

If you use a woodstove to cook and 
heat, why not take advantage of the 
energy generated by the stove? Whisk 
a little yogurt into a jar of milk (1 table-
spoon of yogurt per quart of milk), and 
put the jar near a warm woodstove for 
eight to 24 hours until the milk thickens 
into yogurt. 

Kefir. As with yogurt, some instruc-
tions for making kefir start with heating 
the milk, but producing kefir at room 
temperature is possible. Stir kefir grains 
into milk and leave the mixture out for a 
few days. Strain out the kefir grains, and 
set them aside to start your next batch.

Maintaining live kefir grains is a bit 
like keeping a sourdough starter alive. 
You need to “feed” the kefir regular-
ly — by covering the grains with milk 
after you strain them from a completed 
batch — and you’ll probably end up 
with more than you need. It’s easy to 
get a kefir starter from other enthusiasts, 
even through social media or Craigslist.

Scandinavian dairy cultures. 
Unlike standard yogurt strains, several 
Scandinavian fermented milk products 
culture at about average room tem-
perature. Viili is a type of yogurt with 
a ropy consistency. Filmjölk has a cus-
tard-like texture and a lightly sour taste. 
Piimä is thin when made from milk, 
but when made from cream, it yields a 
sour-cream-like topping. You can find 
starter cultures for these Scandinavian 
dairy products online, such as at www.
CulturesForHealth.com, or you could 
post a query on social media or Craigslist 
to find people selling heirloom cultures 
in your area. 

These products come with instruc-
tions if you purchase them, but gener-
ally you’ll just need to stir your activated 
starter or a tablespoon of yogurt from 
a previous batch thoroughly into cold 
milk, and then cover it lightly, and let it 
sit in a warm spot (70 to 77 degrees) for 
12 to 18 hours until it thickens and sets. 
Then, cool it (in a refrigerator or with 
your method of choice) for six hours be-

Dry-Salting
Dry-salting creates an environment so harsh that bacteria can’t grow — not even the 

salt-tolerant ones that make lacto-fermentation work. Dry-salting is used to make salt 

cod (bacalao) and dry-cured olives and capers. It’s also the first step in many common 

meat-preservation techniques.

For a basic dry-salt cure, put a layer of salt in a container, followed by a layer of the 

food you want to preserve. Completely cover every bit of the food’s surface with another 

layer of salt, and then put another layer of food on top. Continue until you’ve used up 

all the food or run out of space in the container. Finish with a layer of salt.

To use your dry-salted foods, soak them in water for 24 hours to remove most of the 

salt; change the water a few times during the process. 

Salted Fish Recipe
Be sure to use fish you’ve caught yourself or wild-caught fish from a trusted, sustain-

able source. Try salted fish in dishes such as Portuguese stew or brandade, a mix of 

salted cod, garlic, olive oil, and cream that’s puréed and served with bread. Because 

the fish is soaked for at least a day before using, it isn’t too salty in the final recipes. 

1 Rinse the fish and dry it with a clean dishcloth. Spread a layer of salt at least 1/2-

inch thick in a container. Lay pieces of fish on top so that none of them are touching. 

Cover the pieces of fish with another thick layer of salt. 

Repeat, alternating the salt and fish layers until you’ve bur-

ied all the fish in salt, and finish with at least 1/2-inch layer 

of salt on top.

2 Put the salted fish into a refrigerator or cold cellar at 

around 40 degrees Fahrenheit, uncovered, for 2 days.

3 After 2 days have passed, brush as much of the salt 

off the fish as you can (don’t worry if you don’t remove every 

speck). Wrap the fish in cheesecloth. Set it on a rack over a 

plate or tray, and put it back into a refrigerator or cold cellar 

for another week or so.

4 Remove the cheesecloth and store the salted fish in a closed container in a refrig-

erator or cold cellar.

5 To use salted fish, first soak it for at least 24 hours, and change the water at least 

twice during that time. Two days of soaking with changes of water will be even better.

Ingredients

• Cod, haddock, 

flounder, or other 

mild, flaky 

fish fillets

• Kosher or 

medium-grain 

sea salt
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fore eating. Save a tablespoon of 
yogurt to start your next batch. 
As with kefir, feeding your yo-
gurt cultures at least every week 
(by making a new batch) will 
keep them thriving.

When finished, keep all of 
these cultured dairy products 
cool in a refrigerator or using 
another method.

Lacto-Fermentation
The lacto-fermentation pro-

cess produces traditional dill 
pickles, kimchi, and sauerkraut 
and requires nothing more than 
salt, vegetables, and water.

The simple process works because 
lactobacilli bacteria, present on nearly 
all raw vegetables and fruits, convert 
lactose to lactic acid, which makes an 
environment too acidic for other bacte-
ria. The salty brine combined with the 
continued thriving of the lactobacilli

bacteria preserves food and contributes 
to the tangy flavor of ferments.

You can lacto-ferment any vegetable. 
Fully submerge vegetables in a light 
salt brine, cover them loosely, and 
leave them at room temperature until 
fermentation begins. When the liquid 
becomes slightly bubbly on the surface 

and smells lightly sour, transfer 
your brew to a cooler location, 
which will slow fermentation 
and thus keep the texture and 
quality of the food at its best. 
The longer you let the fer-
mentation process happen, the 
bolder the taste will be, so sam-
ple your ferments as they age to 
determine how long you prefer 
to ferment various vegetables. 
To experiment with different 
flavors, try adding a smashed 
clove of garlic, some diced hot 
chili peppers, or sprigs of dill or 
other herbs.

Full-Strength 
Vinegar Pickling

Although pickles made with diluted 
vinegar require canning or refrigera-
tion for long-term storage, those made 
with undiluted vinegar can be stored 
at room temperature without canning. 
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Preserving Fruit in Alcohol
Distilled alcohol is antimicrobial and stable, which is why you can use it to 

preserve food long-term. The classic German rumtopf jar preserves fruit in sugar 

and rum. Start a jar in spring, add fruit as it comes into season, and it will be 

ready by December (but even richer if you let it brew another year). You can use 

any fruit — from your garden, or from a farmers market sale at the end of the 

season. Try apricots, blackberries, cherries, grapes, peaches, pears, plums, rasp-

berries, or strawberries. Pineapple tends to overwhelm the flavor of other fruits. 

Feel free to experiment with combinations or stick with a single fruit.

Rumtopf Recipe
1 Start with a 1-gallon, wide-mouth glass canning jar, or with a 1- to 3-gal-

lon classic rumtopf ceramic crock. Add fruit, prepared as you prefer, and sprin-

kle a cup of sugar over each pound of fruit. Pour in rum to cover the fruit.

2 Keep the fruit submerged in the rum. You can do this by putting wax 

paper directly on the surface of the liquid, or, if the 

container is wide enough, by weighting the fruit 

down. A plate with a closed jar of water on top (as 

long as it will fit inside the container) will work well. 

3 Keep adding different fruits as they come into 

season, plus additional rum and sugar each time.

4 After the jar is full, cover it and store it away 

from direct light. Age it for a minimum of 3 months 

before serving. Before that, the flavor may be harsh, but as it ages it will be-

come deliciously mellow.

5 After the rumtopf has aged, lift out the boozy fruit with a slotted spoon 

and use it to top ice cream, cakes, custards, puddings, and other desserts. After 

the fruit is gone, serve the fruit-infused rum as a digestif or in cocktails.

Ingredients

• Seasonal fruit

• 1 cup sugar per 

pound of fruit

• 108-proof rum

Pickling peppers is a snap: Slice into circles 1/8- to 1/4-inch 

thick and place into a clean jar with vinegar (see Page 28).
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Be sure to use vinegar with 5 percent 
acetic acid or higher. Check the labels 
of any commercial vinegars to verify 
their acidity.

To preserve using vinegar, fill a clean 
glass jar with vegetables which you 
have either pierced with the tip of a 
paring knife or sliced. Cover the food 
completely with 5-percent-acidity vin-
egar and screw on the lid. Don’t dilute 
the vinegar with water.

This method will result in a sour 
pickle, and not all foods are tasty when 
preserved this way. But some full-
strength vinegar pickles are delicious, 
including cornichons (small cucumber 
pickles) and hot chili peppers. You can 
also make aromatic vinegars by steep-
ing herbs in undiluted vinegar.

Pickled hot chili peppers. For small 
peppers: Leave the peppers whole, but 
prick each pepper with the tip of a 
paring knife so that the vinegar can 
penetrate. For jalapeños and other 
larger chiles: Remove the stems and 
cut crosswise into circles between 1/8- 
and 1/4-inch thick.

Place peppers in a clean glass jar 
(unsterilized is fine), cover them with 
full-strength vinegar, and screw on the 
lid. Don’t use a metal lid, as vinegar 
will cause it to corrode. Keep your jar 
of peppers in a cool place.

Preserving in Oil or Fat
Covering food in oil to seal out air 

and prevent mold is an ancient tech-
nique. However, oil will seal in bacteria 
that’s present on food. Because some 
bacteria, such as Clostridium botu-

linum, are anaerobic (meaning they 
don’t need oxygen to live), they could 
become a hazard. First use another 
method to kill off harmful bacteria (see 
below), and then use oil or rendered fat 
to seal out air and store the food.

For animal products, such as duck 
confit, first salt-cure the meat, slow-
cook it, and then cover it in fat. 

For vegetables, boil them in full-
strength vinegar for 10 minutes. Then, 
drain off the vinegar and cover the 
food with a high-quality oil, such as 
extra-virgin olive oil. Try this with 
zucchini, eggplant, and mushrooms, 
which will make something like an 
Italian antipasto.

Store your oil- and fat-preserved 
foods in a cool environment, such as a 
cellar or a zeer. 

Leda Meredith is the author of five books, including Preserving Everything: Can, Culture, 

Pickle, Freeze, Ferment, Dehydrate, Salt, Smoke, and More (available on Page 64). 

An instructor at the New York Botanical Garden and the Brooklyn Botanic Garden, she 

specializes in edible and medicinal plants. Learn more at www.LedaMeredith.com.

A Solar Dehydrator Made from Cardboard Boxes
Dried fruits, vegetables, and meats have a long shelf life. You can 

store them at room temperature, they’re lightweight, 

and they take up less space than fresh ingredi-

ents. Solar dehydrators capture the sun’s 

heat and provide enough air circulation 

to whisk away moisture from the sun-

warmed food. Dehydrators also pro-

tect drying food from dust, insects, 

and overnight dew.

You can build your own solar 

dehydrator with little more than a 

couple of cardboard boxes. These 

instructions, originally printed in 

1981, claimed this project cost only 

$1. You’ll probably be able to build it 

today with not much more investment.

To build your sun-powered unit, choose 

a long, shallow cardboard box and cut a few 

holes into each of the narrow ends. That done, paint the inside of 

the container black or line it with black plastic sheet-

ing — whichever is easier. Lastly, cover the box 

with clear plastic, and your heat catcher will 

be complete. 

Now, take another cardboard box 

and make several holes in one side. 

Then, use some scrap cardboard and 

masking tape to form an air duct 

connecting the shallow “solar” unit 

to the side of the drying box. Set 

the latter on a table or stand and 

lean the solar box against it at the 

most effective angle to catch the 

sun’s rays. Finally, put the food to be 

dehydrated inside the drying box and lay 

a cloth screen on top to protect food from 

the elements.

Pickling in full-strength vinegar makes a 

sour, tangy treat of beets or any vegetable.
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Circle #51; see card pg 81

Circle #38; see card pg 81
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W
hile wooden pallets are free and readily available, 
upcycling them into home and garden projects 
can come at a price. The process of breaking 

down a 40-by-48-inch pallet (the most common size in the 
United States) into usable wood is time-consuming and re-
quires strength, a high threshold for frustration, and some-
times pain.

If you appreciate the idea of an inexpensive pallet project 
but want to avoid smashed and gashed fingers, we’ve got 
some great ideas for you. These no-saw or low-saw pallet 

concepts are doable by anyone with a few hand tools and 
minimal building skills. After a few hours of enjoyable labor, 
you can have a useful fixture for your home or garden that 
you’ve built yourself from recycled materials.

When you’re on the hunt, look for wood that’s dry, 
straight, and in solid condition. Make sure to use pallets 
stamped “HT,” which means they’ve been treated with heat 
rather than with chemicals. Some pallets have forklift open-
ings on all four sides, while others are only open on two 
sides — so consider which type will be best for your proj-
ect. For more advice on selecting pallets, see “Wood Pallet 
Project Ideas” at http://goo.gl/dyZKQf. 

By Rebecca Martin

Use basic tools and construction knowledge to discover new uses for old pallets. 

These seven simple designs are no-frill and downright beautiful. 
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The Merrythought Swing Bed
Tools and materials: tape measure, mattress, 2-by-4 lumber, saw, 

drill, screws, rope.
A single pallet and some rope are all you’ll need to craft a simple 

swing. But, Manda of The Merrythought blog had a more sub-
stantial project in mind when she created this bed-sized swing 
(photo at left) using a pair of pallets. Manda began by measuring 
the twin-sized mattress that she wanted to use as a topper. The 
mattress’s dimensions determined how many pallets the project 
required. Because two pallets end-to-end were too short for the 

mattress, Manda extended the space between them by screwing 
2-by-4 rails to the bottoms of the pallets, and then added an ad-
ditional slat to fill the gap. If you have solid sewing skills, you can 
forgo the 2-by-4 extension and instead stitch a cushion to fit two 
pallets bolted together at their sides. If you hang your swing bed 
from a tree branch, be sure to inspect the tree’s health and research 
some quality load-bearing knots. Otherwise, you can hang your 
pallet swing from a metal support structure with a chain. 

Read more about this project online at http://goo.gl/mB5MOv.

Siff’s Pallet Fence with Gate
Tools and materials: drill, bolts or screws, wooden posts or metal 

pipe, hinges, gate latch.
To craft an inexpensive fence, you can stand a line of pallets on 

end and join their sides together with bolts. Siff Skovenborg’s handy 
project bridges the area between two outbuildings without requiring 
a big investment. To secure her fence to the buildings, Skovenborg 
first bolted boards to the wall studs. Next, she stabilized the upright 
pallets with 4-by-4 posts driven 24 to 36 inches into the ground. 
For added stability, you can seat the posts in concrete. Skovenborg 
then fastened strong hinges and a latch to one of the pallets to create 
a gate. To prevent small animals from crawling between the slats, 
she added welded wire fencing to the rear of the pallets. You could 
enclose an entire garden plot or a small field with pallets by placing 
a post at each corner and at regular intervals along the sides.

Learn more online at http://goo.gl/HddTQ5.

Sassy Sparrow Patio Furniture
Tools and materials: saw, tape measure, sandpaper, paint.
Pam Zimmerman of the Sassy Sparrow blog saw a perfect 

pallet opportunity in her large, empty patio area. Rather than 
purchase expensive outdoor furniture, she drafted a simple, 
15-pallet patio design. This project requires a saw, but the cuts 
are straight and fast. For the seats, Zimmerman cut down each 
pallet to 36 by 24 inches. She then stacked those sections three 
high for a comfortable sitting height. 

Zimmerman used the spare pieces for chair backs by pull-
ing the loose backboards from the blocks and slats. Then, 
she arranged these pallet pieces vertically on top of the seats 
with the blocks at the bottom, so that the top would lean 
against the house’s wall for support. To wrap up the project, 
she sanded and painted the seats and backs.

Find out more online at http://goo.gl/23iVf7. 

The Arkansas Goat Shelter
Tools and materials: 2-by-4s, corrugated roofing, T-posts, 4-by-4s.
Each of the three walls in this 10-by-10-foot animal shelter is a 

single 5-by-10-foot pallet, discarded by a northwestern Arkansas 
company and salvaged by Jody Box of The Tactical Homesteader. 
For structural support, Box drove T-posts into the ground — two 
per side — and wired each to a recycled 4-by-4. Metal T-posts and 
4-by-4s also support each corner of the shelter. Box further braced 
the pallets in the shelter’s interior with a single 10-foot-long 2-by-4. 
Finally, the last bit of 2-by-4 framework supports the corrugated 
roofing. Visit The Tactical Homesteader’s YouTube channel at 
http://goo.gl/aYVC5S to see a video tour of this shelter and to hear 
Box’s description of the build. For another version of a goat shelter 
made from pallets, go to http://goo.gl/yasC6A.
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DIY Console Table
Tools and materials: paint, paintbrush, wax or other sealant, plank for the 

top, stain, screws, metal brackets. 
When Kevin and Gina Kleinworth’s new stove was delivered on a pallet, 

Gina smartly remembered an awkward corner in their bedroom entryway. 
After installing the stove, Gina took the pallet to the backyard and painted it 
with a single coat of chalk paint, which she sealed with a light-colored wax. 
Compared with varnish, the high degree of artistic control associated with wax 
makes it ideal for home pallet finishes. Also, many waxes off-gas fewer volatile 
organic compounds (VOCs) than varnishes with high solvent concentrations. 

Next, Gina found a 12-inch-wide plank at a local hardware store for a top 
and cut it to slightly overhang the pallet. Gina then sanded and stained the 
wood to match the home decor. She let the plank top dry overnight. Next, 
she used a couple of wood screws to attach the plank to the pallet. To wrap 
up her project, Gina anchored the console table to the wall studs using a few 
metal brackets. 

See the finished table on the Kleinworth & Co. blog at http://goo.gl/wLRhdE. 

Tools and materials: drill, heavy-duty screw hooks, heavy-duty strap hing-
es, chain, nails and small hooks as needed.

Jenna Burger designed this convenient gardening table to fold up against 
a home or shed when not in use. Best of all, a novice woodworker should 
be able to complete it in a couple of hours. Before building, first obtain two 
pallets of the same size. On the pallet that you plan to mount vertically, drill 
pilot holes and sink a heavy-duty, load-bearing screw hook into the end 
blocks on the top, and then place screw hooks on each outside slat about 6 
inches down from the top. On the pallet that will serve as the work surface, 
drive a screw hook into each outside slat about 12 inches from what will 
become the front edge. Arrange the two pallets in a 90-degree angle and join 
them with four heavy-duty strap hinges. Cut two lengths of chain to extend 
tautly between the screw hooks on the wall and the work surface. Next, drive 
heavy-duty screw hooks into studs on your building and, with a helper, hang 
the table with short lengths of chain from the hooks. Add nails and small 
hooks to the vertical pallet as needed to keep your gardening tools at arm’s 
length while you work. When your pallet gardening table gets in the way, just 
fold up the work surface and shorten the chains on the hooks. 

More online at www.JennaBurger.com.

Tools and materials: bolts, 4-by-4s, coat rack or hooks, recycling bins.
When M E N Facebook follower Deborah Piotrowski 

moved to a Tennessee ranch, she realized that country living didn’t include 
curbside recycling. To organize waste for transport to a recycling center in 
town, Piotrowski and her sister designed this recycling center. Piotrowski 
crafted the upper section by bolting together two pallets side by side. These 
vertical pallets rest on the back edges of two horizontal pallets, which were 
also bolted together side by side. The horizontal pallets are supported by 
4-by-4 legs, and the upper section is secured to the garage wall for stabil-
ity. An old coat rack screwed to the center of the upper section provides a 
place to hang outdoor clothing, while the horizontal pallets offer a place 
to sit and pull off work boots. Labeled recycling bins are stashed out of the 
way below the seat.

Deborah’s Storage and Recycling Center

Folding Gardening Table
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A
number of young people, 
families with small chil-
dren, and retirees have 

been building small homes on 
wheels. Their roving abodes diverge 
from the average size of new single-
family homes in the United States, 
which has risen 1,000 square feet 
in the past 40 years. Lloyd Kahn’s 
Tiny Homes on the Move (available 
on Page 64) captures this move-
ment, featuring nearly 100 homes 
made in vans, trucks, buses, trailers, 
sailboats, and houseboats. 

The homeowners’ accounts reveal 
people who long to be free of mort-

gage payments and who want to en-
joy nature and spend time together 
rather than work to buy more stuff 
or square footage. Some tiny-home 
dwellers rent land or live on family 
property until they can transport 
their homes to permanent spaces. 
Others use tiny homes as tempo-
rary quarters while they build larger, 
more permanent structures. 

They’re not all planning to live 
life on the road, but making a 
home on a vehicle anticipates a 
journey. These homes enable both 
intentional living and the constant 
possibility of the open road. 

These distinctive digs on wheels 

free homeowners from excess 

possessions and payments to 

appreciate time together and the 

potential of the next journey.

Julien Lafaille and oPhelia Kwong traded expensive city 

living for the woods and bike rides on low-rent land outside 

their repurposed school bus. Instead of getting stuck in 

a long-term loan, they decided to build and pay off their 

home, and they’ll move it when they find a plot they love.

By Kristi Quillen
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Undeterred by practical concerns such as licensing and plumbing, Kian Clipson 

followed inspiration to create a movable home, piece by piece, over eight months. 

Curved or arched roofs and eye-level windows (features that school buses already 

have) make small spaces feel open and bring in outdoor landscapes. Quality 

materials also matter when building tiny homes, as off-gassing from manufactured 

goods becomes concentrated in compact spaces. Used or natural materials can 

improve air quality, and a roof exhaust system can help with ventilation, especially 

in sleeping quarters. Nontoxic insulation can safely regulate a home’s climate.
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Kera (below) used money 

she’d saved for retirement 

and contracted with a 

builder to construct her 

ideal space. Her transition 

to tiny living was another 

step away from a consumer 

lifestyle. “I’m happier than 

I’ve ever been in my life. I 

make my own hours and live 

life at my own pace. It is 

glorious.” 

Permits for tiny homes 

vary by area and can be a 

challenge. Putting a home 

on wheels brings both 

obstacles and advantages 

to that process. Homes 

on foundations usually 

must connect to a septic 

or sewer system, but in 

mobile tiny homes, RV-like 

plumbing setups or a 

composting toilet (left) are 

feasible options.
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Paul and Melissa Rodgers (above) envisioned their vardo around a hand-hammered copper sink from Mexico. They used mostly salvaged materials. 

“There’s nothing like gathering with friends to play music and swap stories with warmth from the woodstove and light from kerosene lanterns.”

Making homes truly roadworthy requires design considerations such as weight limits, durable materials, and secured objects. Matt Hayman (above) 

previously converted a van and lived on the road. His current home, which has no engine to maintain, has allowed him more amenities — a garden, 

chickens, 500 watts of solar power, and an additional yurt living space — all of which could be packed and moved by a vehicle someday. 
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Build Green. Build Fast. 
Build Right.

CLASSIC DELTEC

Completely customizable

RENEW COLLECTION

High performance & net-zero
DIY COLLECTION

Fast & simple

Deltec Homes offers three lines of prefabricated home kits, ranging from 

300 – 2500+ square feet. Our outstanding materials and sustainable manu-

facturing practices mean you’re getting a home that outperforms all others. 

The Classic Deltecs are our  agship custom round homes that have been 

around since Deltec’s start in 1968. The Renew Collection is our high-     

performance and net-zero line of homes. Offering round, modern and            

traditional models, each Renew Collection home is pre-designed to be as 

ef  cient as possible. The DIY Collection is pre-designed, off-the-shelf home 

packages ready to go straight to production saving you time and money. 

Contact us and we’ll help  nd the best  t for you.

For a free information 
booklet, call 

800-642-2508,  
ext 701

 

deltechomes.com 



www.NutrenaPoultryFeed.com

When you’re raising food for your own table, nothing is better than fresh, 

organic eggs from your own healthy flock. Nature Smart® Organic 

Poultry Feed is full of ingredients you can feel good about—from fresh 

grains grown to exacting USDA Certified Organic standards to prebiotics 

and probiotics that support flock health. You can be confident that every 

bag of Nature Smart® Organic Feed is wholesome and nutritious.

Visit our website to find a retailer near you.

Organic. Fresh from your own flock.

©2015 Cargill, Incorporated. All Rights Reserved.



O
mega-6s and omega-3s are 
out of balance in the stan-
dard Western diet — that’s 

old news. In response, health-minded 
consumers now purchase pasture-
raised meat, milk, and eggs. However, 
as demand increases, many consumers 
are priced out of healthful food mar-
kets. Thankfully, small-scale poultry 
providers — oftentimes called “flock-
sters” — offer us a workable model to 
produce omega-3-maximized meat and 
eggs on a modest budget.

To maximize omega-3s, budding 
backyard flocksters should incorporate 
feed amendments and free-range prac-
tices. Additionally, you should source 
or grow high-quality, U.S. Department 
of Agriculture (USDA) Certified 
Organic grains and greens to include 
in an intentional feed regimen.

Admittedly, intensively managed 
sustainable poultry operations can 
be complicated, but with these three 
general rules, you’ll fulfill your flock’s 
forage and feed needs, and produce 
high-omega-3 meat and eggs for 
the dinner table. 

1 Put Birds on Pasture
Many studies report an immedi-

ate omega-3 boost in eggs and meat 
when poultry are pastured because, in 
general, weeds are higher in omega-3s 
than seeds.

Mike Badger, the executive direc-
tor and publisher of the American 
Pastured Poultry Producers Association 
(APPPA), says that in addition to high-
er concentrations of vitamins E and 
D, the “absolutely flooring result” of 
his organization’s 2013 study was that, 
compared with the USDA omega-6 to 
omega-3 reference ratio of 15-to-1, the 

By Terra Brockman and Josh Brewer

Three poultry management rules will help you provide healthful, 

omega-3-maximized eggs and meat for your family and your customers.

L
E

O
N

 W
E

R
D

IN
G

E
R



meat from pastured birds fed indus-
try-standard rations had, on average, 
an 8-to-1 fatty-acid ratio. Meat from 
birds fed no-soy rations was even bet-
ter: 3-to-1. (See APPPA’s full results at 
http://goo.gl/8Qg6eU.)

Grazing experts generally agree that 
green and leafy forages maximize ome-
ga-3s, so choose clovers, alfalfa, and 
purslane, which are also much higher 
in protein, calcium, and carotene than 
grasses. Given that the pasture in the 
APPPA study included orchard grass 
and crabgrass, in addition to clover, 
omega-oriented flocksters should be 
able to balance the ratio even further 
with high-omega forage blends. (See 
Page 43 for forage options.)

If pasture doesn’t grow year-round 
where you live, supplement grain feed 
with alfalfa hay, or grow ryegrass and 
other plants indoors. Southern flock-
sters can even extend their birds’ grazing 
season year-round by planting winter-
hardy cover crops from the brassica fam-
ily, such as mustard greens.

2 Reduce Soy in Feed 
Even with phenomenal pasture, 

poultry still require grain-based feed to 
provide energy, protein, and nutrients. 
When helping to formulate feed, animal 
nutritionist Jeff Mattocks asks, “What’s 
readily available locally? What can we use 
to hit the certain protein level we need, 
the certain energy content we need?”

While soy is a good source of protein 
and energy, it’s also high in omega-6s. 
However, soybeans are generally one of 
the most available and inexpensive pro-
tein sources in much of North America. 
So, if you have access to good-quality, 
whole-roasted, non-hexane-extracted 
soybeans, they are an attractive option 
for many poultry producers.

One such farmer is Dave Bishop of 
PrairiErth Farm in Atlanta, Illinois, who 
says, “You can’t assume all grain is the 
same. Like any food, it depends on the 
cultivar, and where and how it’s grown.” 
Mattocks concurs, especially when soy is 
locally abundant: “People aren’t discuss-
ing the differences between processed 
soy and whole-roasted soy.” 

In a mixed-access system, a chick (left) might find a protein-rich caterpillar, while a hen (right) can graze a garden plot for bugs and fresh greens. 

A diverse mix of forage, insects, worms, and grains will guarantee high-quality, omega-3-rich egg and meat products.
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3 Incorporate 
Feed Supplements

To maximize omega-3 concentrations 
in your birds’ meat and eggs, consider 
these four feed amendments. 

Flax seeds boost the omega-3 fatty 
acid content of eggs from convention-
ally raised hens by six to eight times. 
However, because feeding flax can cause 
digestive problems and slow growth, 
Mattocks recommends keeping flax be-
low 5 percent of the total feed ration. 
Flax also enhances omega-3 levels in 
poultry meat. One study found that 
feeding 10 percent flax 24 days before 
processing provides the optimum ome-
ga-3 enrichment of breast meat, and the 
optimal enrichment of thigh meat only 
required five days.

Earthworms are a great source of pro-
tein and long-chain fatty acids. Although 
birds on pasture will find and eat a few 
earthworms, you can make these wrig-
glers a more significant part of your 
birds’ diet if you or someone you know 
vermicomposts. (Learn more about ver-
micomposting at http://goo.gl/JHzwHG.)

Hemp seeds and seed oil are often 
added to poultry feeds, and their use 
should increase if the United States re-
moves hemp cultivation restrictions. In 
2012, a Poultry Science study found that 
adding up to 20 percent hemp seed and 
up to 12 percent hemp seed oil to egg-
layers’ diets did not adversely affect hen 
performance, and raised eggs’ overall 
omega-3 concentration.

Fish meal is an excellent source of con-
centrated protein and long-chain ome-
ga-3 fatty acids. Further, fish meal can be 
a source of fatty acids when made from 
Atlantic menhaden, a fish historically ap-
plied to land as a fertilizer. 

A word of caution: Some people report 
that fish meal affects the taste of broiler 
meat, especially when fed in higher con-
centrations over long periods of time. 

Practice the Three Rules
Michael Pollan says “You are what 

what you eat eats, too.” In this case, 
when you eat poultry meat and eggs 
from birds raised on pasture and on 
high-quality, high-omega-3 feeds, you’ll 
raise the concentration of omega-3 fatty 

acids in your diet. Omega-3s are no 
panacea, but by bringing the omega-6 
to omega-3 ratio closer to 1-to-1, you 
can positively affect your cardiovascular 
health and, possibly, mental wellbeing. 
For more information, visit the M 
E N “Guide To Healthy Fats” 
at http://goo.gl/UnsPBU. 

Organic Chicken Feed Suppliers
For those flocksters who’d prefer to leave feed-mixing to the professionals, check out 

these poultry grain providers who ship within the United States.

www.MannaPro.com : Manna Pro’s Certified Organic line of poultry feeds includes 

starter crumbles, layer pellets, and scratch grains. 

www.ModestoMilling.com : Founded in 1974, Modesto Milling has focused on produc-

ing organic feed options since 2007. In addition to its standard Certified Organic line, 

Modesto now offers Certified Organic soy-free and corn- and soy-free lines in response 

to concerns over human health, and based on their own agricultural philosophy.

www.NewCountryOrganics.com : As a 100 percent Certified Organic and soy-free 

company, New Country Organics is committed to environmentalism and animal 

health — just give their manifesto a perusal. Additionally, customers can choose wheat-

free and corn-free options from among their specialty whole-grain layer feeds.

www.NutrenaWorld.com : Nutrena’s Certified Organic, Nature Smart line contains pre-

biotics and probiotics aimed at culturing your bird’s gut microbiome.

www.PurinaMills.com : For omega-oriented producers, Purina Animal Nutrition’s Layena 

Plus Omega-3 line is formulated to provide eggs averaging 200 milligrams of omega-3 

(three times the omega-3s found in a conventional industrial egg). For those prioritizing 

the organic label, Purina’s newest Certified Organic line takes organic mainstream. (Read 

more about this line, including ingredient labels, at http://goo.gl/FgUZxB.)

www.RobertsSeed.com : The Roberts family has processed grain in Nebraska since 

1987, and they’ve been Certified Organic since 1991. They’ll ship you product in 

quantities as small as a paper 

bag and as large as a full 

container-load. In addition to 

corn and soy, Roberts includes 

wheat, barley, and oats in its 

chicken feeds.

WINTER FORAGE BLENDS
www.GrowOrganic.com : Peaceful Valley Omega-3 

Chicken Forage Blend

www.SustainableSeedCo.com : Poultry Package

www.HancockSeed.com : Happy Hen Forage Seed

Terra Brockman founded The Land 

Connection in 2001 to preserve 

farmland. Brockman is the author 

of The Seasons on Henry’s Farm. 

Josh Brewer is an assistant editor at 

MOTHER EARTH NEWS.
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SELF-FEEDING models available. 
No more force-feeding!

CHIP BIG BRANCHES up to 5.75" thick!

COMMERCIAL STYLE high-discharging 
models direct wood  chips right where 
you want them.

MODELS that SHRED yard and garden 
waste as well as CHIP branches.

PTO 
MODELS TOO!

DR® CHIPPERS, now at 
our Lowest Prices EVER!

Starting 
at just

$79999

NEW 
DESIGN

Larger 
Capacity

The NEW DR® Leaf Vacuum is designed 
from the top down to make yard clean up 
easier, faster, and more thorough than ever 
before. And for a limited time we are offering 
them at incredible low introductory prices!

Unload with just one hand!

Doubles as a utility trailer!

LOWEST PRICE EVER
on DR® Leaf and Lawn Vacuums!     

Rated #1 in Vacuum Power

Easy, 1-Hand Dumping 

Stores Flat in Minutes

Converts to a Utility Trailer

Perfect for 

SPRING CLEAN-UP!

Starting at 
$1,29999

NEW
Models

The only trimmer 
GUARANTEED 
not to wrap!

NEW 
LOW 

PRICE!

The EASY DR® Way to Trim and MOW!
The DR® TRIMMER MOWER Gives 
you 5X THE POWER and NONE of the 
backstrain of handheld trimmers!

TRIMS & MOWS thick grass 
and weeds without bogging 
down—the ONLY trimmer 
guaranteed not to wrap!

ROLLS LIGHT AS A FEATHER 
on big, easy-rolling wheels!

THICKEST, LONGEST-LASTING 
Cutting Cord (up to 225 mil) 
takes seconds to change. 

NEW TOW-BEHIND MODELS FOR 

TRACTORS, ATVS & RIDING MOWERS!

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

888-212-8563TOLL
FREE

DRtrimmers.com 9
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DRleafvac.com
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DRchipper.com
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FREE
SHIPPING

6 MONTH

TRIAL
SOME LIMITATIONS APPLY. CALL OR GO ONLINE FOR DETAILS.

EASY
FINANCING
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F
ishing may seem mysterious or complicated, unless 
you grew up with relatives who enjoy this timeless 
activity. I learned how to fish while standing along-

side my mom at our family’s pond. She taught me how to 
tie a fishing knot, and I can still see the smile that spread 
across her face whenever I came home with a stringer full of 
fish draped over my shoulders. I’ve been hooked ever since. 

Fishing can supplement your diet and provide hours of fun. 
Plus, it’s an easy and inexpensive hobby to take up. 

Getting Started
Some of the best fishing waters are farm ponds, many 

of which go untouched all year simply because the land-
owners don’t care to fish them, and no one else dares to 
ask. Depending on your state’s rules and regulations, you 
may need a fishing license even when fishing on private 

By Caleb D. Regan

Local angling spots can deliver valuable protein to your table 

and memorable tales about the ones that didn’t get away.
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Enter for your chance to win:

A Coops & Feathers™ Extreme Walk-In Coop. This XX-Large, walk-in two-story 
country coop features a large backyard area on the bottom level for the fl ock to 
roam around and exercise, shaded area on the bottom level, free-range door, 
nesting and roosting box, and two roosting bars. 

A starter fl ock of heritage breed Silver Spangled Hamburg chickens 
donated from eFowl and raised as part of a collaborative effort 
between Seed Savers Exchange and
The Livestock Conservancy.

One-year membership to The Livestock Conservancy

The Chicken Health Handbook by Gail Damerow

City Chicks by Pat Foreman

Pocketful of Poultry by Carol Ekarius

A $500 Tractor Supply Company gift card to buy starter 
materials for your heritage-breed fl ock.

 www.MotherEarthNews.com/Chicken-Starter-Kit-2016

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States. Entrants must be 18 years of age or older. Sweepstakes 

begins 4/6/16 and ends 9/5/16. See offi cial rules online at www.MotherEarthNews.com/chicken-starter-kit-2016 | Sponsor: MOTHER EARTH NEWS, 1503 SW 42nd St., Topeka, KS 66609. The $500 

Tractor Supply gift card will be usable at any Tractor Supply Co. location in the United States or online. (Canadian stores are excluded.)    

Enter the Heritage Chicken Giveaway! Prize 
Package

$1,500!•

•

•

•

•

•

•

Circle #35; see card pg 81
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property. Check with your state depart-
ment of natural resources and adhere to 
the laws set forth by the state in which 
you’re fishing.

Start by seeking permission from 
pond owners. Knock on their doors, 
shake their hands, explain that you’ll be 
completely respectful, and ask approval, 
just like in the old days. One simple 
tactic that may improve your chances 
for gaining pond access is to offer a portion of your catch 
to the landowners. Who knows — after you knock on their 
doors a few times with fresh fillets, they may think of a few 
more ponds for you to try.

Throughout most of the United States, farm ponds most 
likely contain bass, bluegill, catfish, or crappie. These species 
usually stay balanced within a pond, maintaining healthy 
populations for years. I include crappie because it’s widely 
regarded as a delicious fish, even though it’s generally not as 
easy to stock and maintain as the others.

Choosing the Right Equipment
Learning how to fish is actually quite easy, and fishing is a 

great reason to spend time outdoors. The most basic fishing 
equipment is low-cost — all you need is a hook on the end of 
a line, a worm or minnow to bait the hook, a sinker to pull 
the baited hook down into the water, 
and, ideally, a bobber to float on the 
surface that will indicate when a fish 
is nibbling.

Fishing poles. To fish in farm ponds, 
you won’t even really need a store-
bought pole. Go for simplicity and tie 
your hook, line, and sinker onto the 
end of a bamboo pole or even a thin 
sapling. You can add a reel to hold the 

line, mounted on a rod so you can cast 
your bait out greater distances with 
more control. Modern, ready-to-use, 
spin-cast rod-and-reel combinations can 
cost as little as $20 to $30, and they of-
fer push-button ease of operation. 

Fishing line. With regard to selecting 
the appropriate poundage for your line, 
10-pound line is typical for bass fish-
ing (meaning 10 pounds is the weight 

at which the line will break), and 4- or 6-pound line is typical 
for crappie. When farm pond fishing, don’t feel obligated to 
use entirely different setups for fishing multiple species. I’ve 
caught many crappies on 10-pound line. But if you’re fishing 
a farm pond with 4-pound line and crappie in mind, and 
manage to hook a big catfish instead, then you’ll have to be 
on your game to bring it in without breaking the line. 

Drag. The proper drag will provide the right amount of re-
sistance to exhaust the fish but prevent it from breaking your 
line. Most reels will have some sort of knob that adjusts the 
drag’s weight setting. A good rule of thumb is to set your drag 
(measured in pounds) to 20 to 25 percent of the weight rat-
ing of your fishing line. For example, if I’m using 10-pound 
fishing line, I set my drag from 2 to 21⁄2 pounds. To set the 
drag, tie a fishing scale to your line, and then have a helper 
hold the scale in place while you pull up and bend the rod. 

When the line starts to strip off the reel 
(you’ll hear a clicking sound and notice 
line coming off of the reel), the weight 
reading on the scale will show the drag’s 
current setting. 

Fishing for Bass
Largemouth and smallmouth bass 

aren’t picky eaters — their diet includes 
insects, other fish, frogs, snakes, mice, 

Flathead catfish Bluegill sunfish

Largemouth bass White crappie
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and sometimes ducklings. 
You can use live bait or any 
of the many artificial lures avail-
able — spinners, spoons, rooster tails, rattle 
traps, you name it. I’ve caught all of the common 
Midwest farm pond fish — bass, bluegill, crappie, 
and catfish — on the old, trusty rooster tail. To 
land the fish, let them fight the line for a while 
before you try to lift them out of the water. 

Simply hauling the fish up out of the water 
can lead to lines breaking and fish escaping 
when the hook pulls out. To prevent break-
offs, thoroughly play the fish out until you 
can simply reel it in while applying minimal 
pull and then let the fish swim or float right to you. 
Allow fish at least one “run,” if not more, before they 
wear down. Stop reeling and allow the drag mecha-
nism to play out line, and then, when the run is over, 
continue with the retrieve. 

Fishing for Bluegill and Crappie
Bluegill and crappie seldom weigh more than 2 or 3 

pounds. A simple cane pole will work brilliantly 
for fishing shallows and any submerged 
brush piles. All you’ll have to do is 
thread a worm or minnow onto 
your hook and adjust your bobber 
to hold the hook at the depth you 
want. If you don’t want to thread a worm 
onto a hook, then use an artificial lure. For 
bluegill, even pieces of bread will work. Swing the 
pole to cast the bobber and hook out into the water, 
and then settle back. Next comes the fun part: When you 
see the bobber bob or begin moving sideways, gently and 
smoothly lift the pole’s tip to set the hook into the fish that 
has taken the bait. Be attentive, because both bluegill and 
crappie strike bait lightly and are adept at robbing you blind. 
If you don’t seem to be getting any nibbles, check your hook 
every so often to be sure the fish haven’t sto-
len your bait.

How to Fish for Catfish
You can use almost anything to bait a cat-

fish — even hot dogs or chicken livers on spe-
cial treble hooks. Use sinkers (the amount of 
weight needed will vary based on depth and 
current conditions) and let your chicken liv-
ers, baitfish, or what have you sit on the bot-
tom. Then, sit back and wait. When catfish 
hit, they usually run. You can use a multitude 
of bells and other strike indicators, but the 
best method is to hold the pole and be ready. 

You’ll also want to make sure 
your drag is set appropriately. 

If you have a boat or riverbank 
access, one method for catch-

ing catfish is to set out limb lines 
with live bait, such as bluegill (if 

it’s legal in your state and area). To 
do this, make a dozen or more poles by 

adding short lengths of line with 
sinkers and hooks to any flexible 
4- to 5-foot-long branches (young 
willows work well). Then, set those 
lines out into a riverbank or to an 
anchor in the current. Check the 

lines every few hours and pull in fish 
from any of the poles that are bob-
bing. Re-bait everything and then 
head home or run errands until it’s 
time to check your lines again. This is 
a perfect method for those who don’t 

enjoy sitting around and waiting to find 
out whether the fish are biting. 

Of all the lures at your disposal, your 
most valuable tool will be patience. If you hit 

an off day, take a hike around the pond, iden-
tify some new plants, or watch a family of musk-

rats at work. Sooner or later, you’re sure to catch a 
stringer full of delicious fish that will taste better than 
anything you can bring home from the store.

After you’ve learned the basics, you can move be-
yond fishing in farm ponds and tackle other methods 

of fishing. Fly fishing, for example, is a blast and can 
challenge your knowledge of fish and insects in ways you 
can’t imagine, but it can be an expensive endeavor. In re-
gions where fly fishing is popular, you could try it first with 
rented tackle, spend 30 minutes getting the unique casting 
technique down, and see whether it’s something you want 
to pursue.

On my first fly fishing trip on the Arkansas 
River near Salida, Colorado, I fished for 
a good 30 minutes before I got the timing 
down, but I was hooked for life after I man-
aged to catch a couple of wild rainbow trout 
during a two-day fishing excursion. 

To learn how to clean and fillet your next catfish catch, hook the how-to in “8 Steps to Clean Catfish” at http://goo.gl/HLtLBx.GO FISH!

Caleb D. Regan is the Editor-in-Chief of GRIT

magazine. He grew up fishing farm ponds 

and lakes throughout the southeast Kansas 

countryside, frequently catching a limit of 

crappie with his brothers and family.

48 MOTHER EARTH NEWS June/July 2016

The Zebco 33 (above) is a classic reel. 

The rooster tail lure (below) works on 

many types of fish.
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Order by calling 800-234-3368 or visiting www.MotherEarthNews.com/Store
Discount code: MMEPAG61. Price does not include shipping and handling.

Get unlimited access to all of our magazine content from 
1970 to 2015— no Internet connection needed! For 46 years, 
Mother Earth News has been the most trusted source for cool 
projects, money-saving tips, and greener, wiser living.

 

Classic Edition Archive
Access content on desktop and laptop 
computers only. Conduct advanced 
searches and view content from the 
entire 46-year archive simultaneously. 
Includes articles published in the 
magazine and online, plus blog posts.
USB format (Item #7839)

Multiplatform Edition Archive
Access content on desktop and laptop 
computers, smartphones, and many 
portable reading devices. Content can 
only be viewed and searched year by 
year.  Includes articles published in the 
magazine and online.
USB format (Item #7838)

OWN IT
 ALL

FOR ONLY 

$25!
Retail: $49.95

46
YEARS!

WE’LL TEACH YOU HOW TO:
• Raise the Best Backyard Chickens
• Grow Shade-Tolerant Vegetables
• Build a Cozy Cabin
• Start a 1-Acre, Self-Sui  cient Homestead

... and much more!

• Build a Natural Swimming Pool
• Learn What to Plant Now
• Construct a DIY Grill/Oven/Smoker
• Save Money on Energy
• Strengthen Your Immune System

TWO GREAT ARCHIVE OPTIONS!
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 www.MotherEarthNews.com/Tankless-Water-Heater

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the United States and Canada (excluding Quebec, where the promotion is void). Entrants must be 18 years 

of age or older. Sweepstakes begins 4/6/16 and ends 9/7/16. See offi cial rules online at www.MotherEarthNews.com/tankless-water-heater I Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609

Enter the Tankless Electric Water Heater Giveaway!
The Stiebel Eltron Tempra 24 Plus 

whole-house, tankless electric water 

heater is 99 percent effi cient. Using 

its Advanced Flow Control feature, 

it keeps water temperature constant and supplies a 

continuous fl ow of hot water. The Tempra 24 Plus 

provides at least 15 to 20 percent energy savings, 

conserves water, and installs easily — no venting 

required! This compact 17-by-15-by-5-inch heater 

can also serve as an ideal backup for a solar hot water 

system when the sun isn’t shining!

Requirements: a minimum 200-amp electric service; indoor installation 
in an area that doesn’t freeze.

Prize 
Package

$960!

Evapo-Rust® is safe to use on 

food prep and cooking surfaces.

Now Available
in select

Paint Department

www.EVAPO-RUST.comCall or visit our website for a retailer near you
Amazon | Harbor Freight | Tractor Supply & More

Biodegradable | Non-Toxic | Reusable | Safe on Skin & Eyes

888.329.9877



M
onsanto’s Roundup Ready 
crops are engineered to be 
herbicide-tolerant, specifically 

when sprayed with Roundup. Now that 
the World Health Organization’s cancer 
research arm has designated Roundup’s 
active ingredient, glyphosate, as “prob-
ably carcinogenic to humans,” consumers 
need to fully understand how the chemical 
works on plants and, in turn, impacts hu-
man health. For in-depth answers to these 
questions and more, we turned to molecu-
lar biologist and retired genetic engineer 
Thierry Vrain.

When and why did you start research-
ing glyphosate? 

I went to graduate school in North 
Carolina in the 1970s, where I was trained 
as a soil biologist — a nematologist, to 
be precise. Nematodes are microscopic 
worms in the soil that feed on the roots of 
plants and cause considerable yield loss for 
many types of crops. In school, I learned 
about agriculture and the damage caused 
by all sorts of pests and pathogens, such as 
nematodes, insects, and fungal diseases. I 
learned to deal with those pests by steril-
izing soil or spraying pesticides. Halfway 
through my career, it became obvious that 
perhaps we could intervene at the molecu-

lar level to make crops naturally resistant 
to pests, so I learned molecular biology 
and became a genetic engineer. When I 
became head of a molecular biology de-
partment, I took it as my responsibility 
to educate people and try to assuage their 
fears about genetic engineering. 

I retired 12 years ago and started gar-
dening as a serious hobby. After gaining 
that hands-on experience, I realized how 
much damage pesticides cause to the liv-
ing environment of the soil. I learned all 
sorts of things that I wasn’t taught in grad-
uate school. For example, I learned that 
not only pesticides, but also regular fertil-
izers damage communities of microorgan-

Interview by Hannah Kincaid

As genetically modified organisms (GMOs) continue to enter the food chain, 

it’s important for consumers to understand exactly how Roundup Ready 

crops — and the glyphosate sprayed on them — affect our health. 



isms in soil. I became “organic,” so 
to speak. 

At this point, I started reading 
scientific research showing a prob-
lem with genetic engineering. Rats 
and mice fed genetically engineered, 
Roundup Ready grain were get-
ting sick. At first I couldn’t figure 
it out. My knowledge of the engineering 
technology made it clear to me that this 
should be safe. As I explain in my TEDx 
talk, “The Gene Revolution, the Future 
of Agriculture” (http://goo.gl/kepCPf ), I 
couldn’t understand why adding a gene 
from one species to another could be toxic 
because this DNA technology is used ev-
ery day in many research labs around the 
world to create a variety of transgenic ani-
mals and plants, to study their biology, and 
to advance various fields of knowledge. 

Only two years ago did I realize that the 
problem lies not with genetic engineer-
ing technology itself, but with the herbi-
cide that’s sprayed on all Roundup Ready 
crops. Again, I took it as my responsibility 
to educate people.

When was this herbicide invented, and 
for what purpose? 

Roundup is the herbicide in question, 
and its active ingredient is glyphosate. 
Glyphosate is a very small molecule, an 
analog of glycine, which is one of the 20 

amino acids that make up all pro-
teins of all living organisms. This 
molecule was invented in the 1950s 
and patented in 1964 by Stauffer 
Chemical Co. in the United States. 
Stauffer Chemical was in the busi-
ness of selling products that could 
clean mineral deposits off industrial 

pipes and boilers. Think of your electric 
kettle at home. After boiling water repeat-
edly over the course of a few months, you 
can see whitish mineral deposits on the 
walls of your kettle. Industries that use 
boiling water all the time must chemically 
remove the deposits every so often. The 
deposits are called “scales,” and the chemi-
cals that remove them are called “descal-
ing agents.” Glyphosate was invented as a 
descaling agent because it binds to all sorts 
of minerals and makes them unreactive, 
stripping them from the pipes. In biology 
and chemistry, we call this type of agent a 
“chelator,” and the binding of minerals is 
called “chelating.”

Somebody promptly figured out that 
glyphosate kills all bacteria and plants, and 
that there’s a lot more money to be made 
using this chemical as an herbicide rather 
than as a descaling agent. That’s when the 
chemical corporation Monsanto bought 
the rights to the molecule and patented it 
in 1969 as a nonselective herbicide. 

How does glyphosate’s chelating abil-
ity affect the way it interacts with plants?

Unlike animals and humans, bacteria 
and plants make their own proteins be-
cause they’re capable of synthesizing all 
20 amino acids required as the building 
blocks of proteins. Bacteria and plants 
make three complex amino acids (we 
call them “aromatic amino acids”) in a 
small biochemical pathway called the 
“Shikimate Pathway.” One of the en-
zymes of that pathway is called “EPSPS” 
for short. EPSPS is a protein with an 
atom of manganese that must be there 
for it to function properly. 

As a descaling agent, glyphosate enters 
the bacterial or plant cells and steals the 
atom of manganese from the EPSPS en-
zyme, rendering it unable to synthesize 
aromatic amino acids. If some of these 
building blocks are missing, the bacteria 
and plants can’t synthesize the proteins, 
and they promptly die.

An infestation of glyphosate-resistant marestail (Conyza canadensis), also known as horseweed, 

survives in a harvest-ready wheat crop in this Mississippi field.
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How heavily is glyphosate used in the 
United States? 

When molecular biology and genetic 
engineering technologies became main-
stream in the 1980s, somebody figured 
out they could engineer agricultural crops 
to be resistant to glyphosate. When we 
engineer crops to be glyphosate-resistant, 
farmers can spray them with the herbi-
cide and they’ll survive, even while the 
unwanted surrounding plants — the 
weeds — ultimately perish. 

A handful of major crops are now 
glyphosate-resistant. Developers have 
trademarked them as “Roundup Ready.” 
The technology has revolutionized weed 
management in industrial agriculture. In 
2013, farmers in the United States used 
glyphosate-resistant soybeans on 93 per-
cent of all planted soybean acreage, corn 
on 85 percent of all corn acreage, and 
cotton on 82 percent of all cotton acre-
age. These glyphosate-resistant crops are 
usually sprayed twice at the beginning 
of the crop cycle with three-fourths to 
11⁄2 pounds (depending on plant height) 

per acre. In recent years, many species 
of weeds have adapted and become re-
sistant, requiring higher and higher dos-
ages of glyphosate to be killed (see photo, 
Page 52). 

The use of glyphosate for chemical 
drying of non-engineered grain and seed 
crops has also grown exponentially in the 
past 15 years. This is not widely known. 
Some farmers who grow grains and seeds 

275,000

250,000

225,000

200,000

175,000

150,000

125,000

100,000

75,000

50,000

25,000

0

1974 1982 1990 1995 2000  2005 2010 2012 2014

Agricultural Roundup Ready crops were introduced 
to the U.S. market in 1996.

T
h
o
u
sa

n
d
s 

o
f 

P
o
u
n
d
s

Glyphosate Use in the United States: 1974 to 2014

Non-Agricultural

Agricultural glyphosate application in the United States skyrocketed after the introduction of 

genetically engineered, Roundup Ready crops in 1996.

C
A

R
O

L
Y
N

 L
A

N
G

; 
S

O
U

R
C

E
: 

E
N

V
IR

O
N

M
E

N
T
A

L
 S

C
IE

N
C

E
S

 E
U

R
O

P
E

Circle #54; see card pg 81



(such as cereals, beans, sunflowers, 
and hemp) now commonly spray 
a formulation of glyphosate to kill 
their crops just before harvest. This 
process also kills any weeds that might 
have popped up during the growth of the 
crop. This is called “chemical drying” or 
“dessication.” It makes for a much easier 
harvest of grains and seeds.

What are the current allowable 
amounts of glyphosate in food and wa-
ter, and how do they compare to the 
levels at which scientists are detecting 
harmful effects?

We know very little about the residual 
amounts of glyphosate in food crops for 
human and animal consumption. Most 
other pesticides and herbicides are closely 
monitored by government agencies in 
Canada and the United States, but for 
some reason glyphosate residues have 
not been monitored closely. What we do 
know is that the legal levels allowed by 
the Environmental Protection Agency 
and Health Canada have increased sig-
nificantly in the past few years — presum-

ably to accommodate the new reality. The 
allowable levels are now well above parts 
per million (ppm). Every single crop has 
allowable levels: sugar at 10 ppm, soy-
bean and canola at 20 ppm, cereals at 30 
ppm, nongrass animal feed at 400 ppm. 
Residue levels that were once considered 
extreme are now seen as normal.

A large number of published scientific 
studies — mostly done outside the United 
States — show that as little as 1 ppm 
of glyphosate will kill almost all bacte-
ria — particularly beneficial bacteria — in 
the gut of animals; that endocrine dis-
ruption starts at 0.5 ppm; and that even 
just a few ppm can cause oxidative stress, 
chronic inflammation, DNA damage, and 
many other disruptions in mammalian or-
gan cells and tissues. Last year, the World 
Health Organization asked an interna-
tional team of 17 senior toxicologists from 
11 countries to review the status of sev-

eral agricultural chemicals, includ-
ing glyphosate. Their verdict was 
that the scientific literature contains 
enough convincing evidence to clas-

sify glyphosate as a probable carcinogen. 
Monsanto, the company that owned 

the glyphosate patent, claims that hu-
mans can digest glyphosate in our food 
and water and it won’t accumulate in our 
bodies. Is this true? 

Recent scientific studies clearly show 
that glyphosate doesn’t degrade easily in 
soil or in humans and animals. A German 
study suggests that glyphosate accumu-
lates in all organs (liver, kidneys, intestines, 
heart, lungs, bones, and so on) of animals 
and people eating food products made 
from Roundup Ready crops.

Monsanto and the North American 
government regulatory agencies have pro-
moted glyphosate as the safest herbicide for 
40 years. It was assumed at the time of its 
registration that it couldn’t affect animals 
because the Shikimate Pathway (where 
it impairs protein synthesis) is present in 
plants and bacteria but not in animals. 
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However, the past 10 years have brought 
enormous progress in our understanding 
of the pre-eminent role of the microbiome 
in animal physiology. In humans, it turns 
out that the 100 trillion bacterial cells that 
live in our intestines — and that do contain 
the Shikimate Pathway — play an abso-
lutely essential role in the health of most 
of our organs.

We were surprised to learn that glypho-
sate is also patented as an antibiotic. 
What are the effects this has on human 
health and the soil food web?

We’ve known for decades that glypho-
sate is a powerful antibiotic, but it was only 
patented as one in 2010. I call glyphosate 
an antibiotic masquerading as an herbi-
cide. Aside from its function as an endo-
crine disrupter and the multitude of other 
documented nefarious effects it has on 
human physiology, I think the most im-
mediate concern is its damaging effect on 
the human microbiome.

 I don’t remember seeing much research 
on the effects of glyphosate in the soil en-
vironment, other than the usual industry-

sponsored (and reassuring) results. Plenty 
of anecdotal evidence, however, shows 
that damaging soil microbiology leads to 
slow desertification.

How do you recommend we move for-
ward to prevent this toxic herbicide from 
causing any more damage?

Roundup has become the most success-
ful agricultural chemical in the past 40 
years. It’s extremely useful in all kinds of 
weed-management applications. Because 
it was originally labeled as innocuous to 
humans and animals, Roundup has been 
heavily used, and it’s time to reconsider 
its place in the market. In light of glypho-

sate’s toxicity, we must strictly regulate the 
use of the herbicide Roundup, abandon 
chemical drying of grain and seed crops, 
and recall Roundup Ready technology. 

How to Avoid Glyphosate
Steer clear of processed foods and buy ingredients that are either 

clearly labeled “USDA Certified Organic” or come from a trusted 

local grower who doesn’t use herbicides. Certified Organic crops 

can’t be sprayed with glyphosate at any stage of the growing, harvesting, 

or drying processes, and none of the ingredients in USDA Certified Organic foods are 

allowed to be genetically engineered. The USDA Certified Organic standards for meat, 

eggs, and dairy require that livestock are fed 100-percent-organic feed and forage. 

Thierry Vrain is an organic gardener 

and retired genetic engineer. For 

more information about glyphosate’s 

toxicity and its use on genetically 

modified crops, we recommend 

watching Vrain’s presentation to the 

American College of Nutrition at 

http://goo.gl/X22PxJ. 
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I
t’s an unfortunate truth that most of the things we do in 
a garden also encourage weeds. Bare soil in any form is an 
invitation for weeds to grow because weeds are nature’s op-

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

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

vegetable garden. About 10 days after you plant a crop, 
the bed or row will need careful hand-weeding, followed 
by a second weeding session 10 days later. Slow-growing, 
upright crops, such as carrots and onions, may need a third 
or fourth weeding to subdue weeds, but they’re the excep-
tion. After a month of atten-
tive weeding, most veggies 
will be large enough to shade 
out weedy competitors. Plus, 
you can use mulch to block 
the growth of weeds between 
widely spaced plants, such as 
tomatoes and peppers.

At North Slope Farm 
in Lambertville, New Jersey, three scheduled weed-
ings — the first two with a scuffle hoe, and the third 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 germination and then 
again one to two weeks later, depending on the crop’s growth.” 

By Barbara Pleasant

Illustrations by Elara Tanguy

Practice organic weed-control methods 

and watch your vegetable garden thrive.
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Spreading an organic 

mulch, such as grass 

clippings, suppresses 

weeds and improves 

soil fertility as it 

breaks down.
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Rassweiler says that hand-weeding is usually needed after the 
second hoeing, but it’s quick — hoeing between the rows has 
already cleaned out most of the weeds.

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. But when 
we asked M’s Facebook follow-
ers which weeding tool they 
couldn’t do without, the sturdy 
weeding knife, often called a 

“hori-hori” (See Page 58), was the clear winner. Weeding knives 
feature long, sharp edges that shave down weeds, and have a 
pointed end for prying out strong taproots, such as those found 
under dock weeds or dandelions. Many folks also consider 

hand-weeding, with follow-up mulch-
ing, effective and rewarding work. 

To prevent weed takeovers, most 
organic gardeners depend heavily on 

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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mulch, particularly news-
papers or cardboard covered 
with grass clippings, old leaves, 
or straw. Be advised: Deep mulch-
ing too early can delay the warm-
ing of spring soil and encourage 
problems with slugs, so mulch af-
ter a thorough late spring or early 
summer weeding.

Surface mulches deprive 
weed seeds of light and in-
crease 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 cov-
erage 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 are used between squash and 
pumpkin plants. Then, I put a layer of aged leaves on top.” In 
Seminole, Oklahoma, Robin Lambert at Red Sky Farm fills a 
high tunnel with vegetables mulched with cardboard topped 
by straw. Her earthworms love it, and she says the technique 
allows her to keep up with weeds.

Runaway Summer Weeds
Because a single healthy crabgrass plant can pro-

duce 150,000 seeds, or about 20,000 seeds per 
square foot, you may not be able to keep up. 
Redroot pigweed can 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. 
You usually can’t dig or pull almost-mature weeds 
growing among food plants without devastating 
your planting, so lopping off the weeds just above 
the soil line is a better intervention.

Let’s say the worst has happened, and robust 
weeds took over your garden and covered the 
ground with millions of seeds. In this 
case, the last thing you’ll want to do is 
cultivate, which would 
distribute the seeds deep 
into the soil, where they 
could remain dormant for 
years, waiting for sun and 
warmth to trigger germi-
nation. Instead, keep the 
weed seeds on the undis-
turbed surface, where you 
can do something about 

them. Begin by covering 
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, allow the bed to dry, and 
then use a stiff broom to sweep de-

bris 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 seeds to life a few weeks ahead of schedule. 
When the weeds are 2 inches tall, use a sharp hoe to slice 
them down, but try not to cut more than 1 inch deep into 
the soil. Wait another two weeks for a second flush of weeds 
to grow, then hoe them down again. The weed seed load in 
the soil should now be back to normal. By keeping the weed 
seeds isolated at the surface, encouraging predation, and then 
inviting remaining seeds 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 manage are 
cold-hardy perennials that propagate by produc-
ing seed and horizontal stems called stolons or 
runners. Every North American climate seems to 
host weeds with these unique talents: quackgrass 
and bindweed 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 from in-
sistent, 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 left), 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 two 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 bar-

A reason to weed before plants 

go to seed: One pesky crabgrass 

plant can produce 150,000 seeds!

Get to know the right 

tools for weeding 

tasks: A hori-hori 

knife pries out weeds 

with tough taproots, 

and a Cobrahead 

can cultivate around 

tightly spaced crops. 
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rier between spreading weeds and your 
garden. Chicken activity will leave the sur-
face bare except for weeds chickens avoid, 
which you’ll 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 if chickens eat enough of 
them. If your birds avoid dining on or dig-
ging 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 han-
dled 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 winter mulch that’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 promptly rot, creating deep, 
open channels for air, earthworms, and 
water. Research shows that plots cover-

cropped with daikon radishes dry out and warm up quickly in 
spring, and stay weed-free until April. 

By employing a mix of the techniques that work best for you 
and your garden, you can avoid harmful herbicides. Plus, shift-
ing focus to weed prevention means you’ll ultimately spend less 
time on labor-intensive weeding — and more time enjoying the 
fruits of your labor. 

Contributing Editor Barbara Pleasant has been growing food and 

sharing her gardening wisdom with others for 30 years through 

articles, books, workshops and lectures. Find more of her weeding 

wisdom in The Gardener’s Weed Book (available on Page 64).

Brush up on your hoes! Our in-depth guide to garden hoes — from stirrups and circle hoes to swan-necks and the Warren hoe — will 

elevate your weeding efforts by helping you discover the right tool for each gardening task. Head to http://goo.gl/8sHnEJ.HOEING HELP
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I
t’s sure hard to measure what isn’t 
there, folks. Silly as it sounds, this 
logic underpins many assessments 

of livestock consumption and produc-
tion. Instead of studying farms such as 
Polyface or others like us, academic re-
search studies measure the worst of the 
worst — the most dysfunctional, anti-
ecological, abusive, nutrient-devitalizing 
system conceivable. No wonder they 
conclude that animal production is bad! 
Too many people eat up all that junk 
data whole-hog without recognizing the 
enormous differences between sustain-
able and industrial livestock. It’s enough 
to make my head explode.

Even when studies account for a few 
grass-fed livestock producers, they often 
only include continually grazed livestock 
on unmanaged pasture. With this sort of 
education, it’s hard to blame consumers 
and media for the accelerating and an-
tagonistic anti-meat vibe, which demon-
izes livestock producers in the United 
States today. 

This simplistic narrative lumps to-
gether big and small, organic and pes-
ticide-laden, grass-fed and feedlot. Of 
course, many animal welfarists condemn 
us for enslaving creatures and then vio-
lently killing them — without first read-
ing Temple Grandin and theories on 

humane slaughter. A certain strain of 
environmentalism pins climate change 
and the depletion of water, soil, and 
oxygen on — you guessed it — domes-
tic livestock, without first understand-
ing carbon ranching and the benefits of 
grazing varied ecosystems. 

The accusations grow more strident 
by the day. Frankly, I find myself feeling 
like a punching bag. I won’t engage these 
criticisms point by point because plenty 
of more-credentialed experts have done 
it better than I ever could. But I will ad-
dress the initial mistake of ignoring all 
the folks in sustainable agriculture who 
are getting it right.

Sustainable ranching practices can be used to help preserve heritage livestock, such as these Belted Galloways, a hardy, light-grazing Scottish breed. 

By ignoring sustainable livestock producers — or, worse, 

by lumping them in with factory farms — anti-meat activists overlook 

the positive benefits animals bring to our bodies, farms, and land.

 The Pitchfork Pulpit By Joel Salatin
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A Better Start
Anti-meat crusaders are ab-

solutely correct that much 
livestock production in this 
country is cruel to animals, hor-
rible for the environment, and 
unhealthy for the hardwork-
ing folks in that industry. The 
problem is that these crusaders 
ignore the growing number of 
producers in this country who 
hold radically different values.

I recently watched the film 
Cowspiracy, hollering at the TV, 
“Amen! Preach it, brother!” But, while 
this documentary disparages the concen-
trated animal feeding operation (CAFO) 
system — a system I fervently disagree 
with — Cowspiracy also committed the 
all-too-common transgression of lump-
ing us all together!

Anyone with a chicken is not automati-
cally a Tyson monster; a pastured pig is 
not a Smithfield hog; and a grass-finished 
cow is not a feedlot bovine. Amazingly, 

some environmentalists say pastured ani-
mals are worse for the Earth than CAFO 
animals. Those of us who actually pasture 
livestock, or who have a direct connec-
tion with ranchers who do, know that 
CAFO industrial fare is never better for 
the planet than meat from animals that 
gamboled on pasture.

Once again, you can’t study what isn’t 
included. None of the authors of The 
China Study, nor the experts who pre-

pared the United Nations’ 
“Livestock’s Long Shadow” 
report, came to our farm or 
any farm like ours. Indeed, 
when Allan Savory, originator 
and guru of holistic manage-
ment, finally received an au-
dience with the producers of 
Cowspiracy, they couldn’t have 
been more unresponsive.

I’ve been harping on what 
isn’t ; well, let’s talk about what 
is. Allan Savory is a soil builder, 
a reviver of long-defunct springs 

in arid regions, a carbon-sequestering gra-
zier, and a biomass-production booster. 
And let me be clear: Many, many live-
stock producers around the world have 
had the same success and seen the same 
benefits as Allan Savory. 

Historical Herding
To understand my brand of ranching, 

you’ve got to remember the massive num-
ber of animals living in North America 
500 years ago. They constituted an excep-
tional, soil-building, biomass-producing, 
hydrating ecosystem that occurred with-
out hybrids, chemical fertilizers and pes-
ticides, or tractors. 

Early accounts from the North 
American Plains describe bison herds 50 
miles long and 20 miles wide — droves so 
dense the observers couldn’t see prairie be-
tween the bison. John James Audubon, the 
famous naturalist and ornithologist, wit-
nessed a flock of birds, presumably passen-
ger pigeons, block the sun for three days!

Before European colonization, millions 
of beavers created up to 300,000 square 
miles of North American wetlands. Even 
in the arid Southwest, the number of bea-
ver ponds was astronomical. Imagine all 
that water and erosion protection!

Rapid soil depletion, desertification, 
and climate change don’t have to be the 
new normal — we can duplicate the 
kind of principles exhibited by these 
early animals and the Native Americans 
whose existence depended on them. 
We’ve got to remember that migra-
tory herds and flocks naturally exhibit 
clear patterns of moving, mobbing, and 
mowing in response to predators, hunt-
ing, weather, and fire.

The Pitchfork Pulpit

Ranchers can shorten their hay season by incorporating stands of 

grazing corn into intensive-management pastures.

Well-designed multiple-animal systems can maximize a farm’s agricultural productivity while 

raising soil carbon. Plus, combined feed stations always add a little excitement to the farm. T
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Do the scientists condemning live-
stock-rearing farmers and meat-eating 
consumers bother to study our highly 
functional permaculture livestock farms? 
No. The ugly truth is that regenerative, 
nature-duplicating farms simply don’t 
exist in the world of many credentialed 
scientists. We’re statistically insignificant. 

Off the Charts
This past summer, some Smithsonian 

scientists visited Polyface Farms to study 
soil, bees, birds, and plant diversity to 
quantify how our livestock produc-
tion systems affect pasture. We’re off the 
charts! Every bumblebee 
known to exist in Virginia 
is thriving right here on 
our farm — right along-
side cows, chickens, pigs, 
turkeys, rabbits, sheep, 
ducks, and some fairly 
rambunctious people.

Guess what they found 
in our soil? Carbon. On 
average we’ve got eight 
times the carbon levels 
of most of the soil in the 
United States. What’s the 
reason for our incredible 
numbers? On our farm, 
we intensively manage grazing livestock 
using electric fencing. And, just like na-
ture intended, a whole flock of scratching, 
pecking, and egg-laying portable poultry 
shelters follow. We’ve even dug a dozen 
ponds at Polyface and installed 6 miles of 
water lines — beavers, eat your hearts out!

The Momentum Shifts
You see, dear folks, in the world of pres-

tigious agriculture colleges and industrial 
food and farm fraternities, our farm and 
the few others like it sadly aren’t recog-
nized. We don’t get invited to their din-
ners. We write in rabble-rousing rags, 
such as M E N, instead of 
publishing in the magazines adorning the 
shelves of any self-respecting university’s 
agricultural library. We’re proud outliers, 
completely outside the purview, aware-
ness, and even interest of the big-school 
orthodoxy. That’s where the research mon-
ey is, and where the power, prestige, and 
profits can be found. 

Many of you reading this magazine can 
remember a conversion day. A day when 
the lights went on. Maybe it was a personal 
illness or the illness of a friend. Perhaps 
you started researching those unpro-
nounceable label names. Maybe you just 
took a good, hard look at the state of this 
planet. Whatever your reason, you decided 
to do something about it!

Imagine the disturbance if more farms 
and regular folks became actors in this 
fight. Goodness, the perennially upset, 
anti-meat business would be begging 
for work. Doctors would be twiddling 
their thumbs. The petroleum that goes 

into chemical fertilizers 
could stay in the ground. 
Maybe we wouldn’t have 
to fight a war over it. 

With the help of 
M E N
and other positive-
themed media, we’re 
moving from a society 
focused on the negative 
to one that focuses on 
what’s right. All around 
me, I notice new op-
tions gaining ground. 
It’s harder for the main-
stream to ignore us as re-

search continues to show the nutritional 
superiority of pastured livestock and 
compost-fertilized vegetables. And the 
personal wellness movement? That’s just 
going to keep accelerating. 

Each of us adds weight and credibility 
to this momentum. Folks are working 
on soil health, water health, air purity, 
nutritional density, personal healing, and 
many more campaigns. We’re changing 
the conversation and the awareness. Let’s 
keep on, so that our children and their 
children can be steeped in hope. That’s a 
goal worth fighting for. 

The Pitchfork Pulpit

Joel Salatin and his family manage 

pigs, poultry, grass, and soil at Polyface 

Farms in Swoope, Virginia. Salatin is 

the author of Folks, This Ain’t Normal, 

as well as numerous other titles related 

to local food and sustainable farming, 

some of which are available on Page 64.
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THE BACKYARD 
HOMESTEAD BOOK OF 
BUILDING PROJECTS
Homesteaders, gardeners, small-scale 
farmers, and outdoor living enthusiasts 
will love these 76 DIY projects for 
practical outdoor items designed to 
help you live more sustainably and 

independently. Expert woodworker Spike Carlsen offers 
clear, simple, fully illustrated instructions for everything 
from plant supports and a clothesline to a potting bench, 
chicken coop, hoop greenhouse, cold frame, beehive, root 
cellar with storage bins, and outdoor shower.
#7193     $24.95

THE WOODLAND 
HOMESTEAD
This comprehensive manual shows 
you how to use your woodlands to 
produce everything from wind and 
mushrooms to firewood and livestock 
feed. You’ll learn how to take stock 
of your woods; use axes, bow saws, 

chainsaws and other key tools; create pasture for livestock; 
prune trees to make fuel, fodder and furniture; build fenc-
ing and shelters for animals; grow fruit trees and berries; 
make syrup from birch, walnut, or boxelder trees; and 
much more.
#7607     $19.95

MOTHER EARTH NEWS Bookshelf

GARDEN PROJECTS
The ideas and plans in Garden 
Projects will suit your needs and 
abilities, from practical and simply 
raised garden beds to more ambi-
tious things, such as a toolshed. 
Every gardener will find projects to 
enhance his or her garden in this 

helpful book. Author Roger Marshall applies his know-how 
and skillful delivery to a wide range of building projects that 
might take a weekend afternoon or provide a way to pass 
the time constructively on those dark winter days when you 
can’t wait to get back out into the garden.
#7834     $18.95

ORGANIC NOTILL 
FARMING
Organic No-Till Farming offers a map 
to an organic farming system that limits 
tillage, reduces labor, and improves soil 
structure. Based on research by pioneer-
ing agriculturists, this book offers new 
technologies and tools based on sound 

biological principles, making it possible to reduce and even 
eliminate tillage. This book is for organic farmers who want 
to refine their practices and conventional farmers interested 
in new ideas.
#5924     $28.00

MINIGOATS
Goats have become popular on hobby 
farms and even in suburban backyards 
for fleece, for milk, and just as pets. 
Inside this book, you will find miniature 
goat breeds; preparing for mini goat 
ownership; mini goat behavior, tempera-
ment, and body language; how to feed, 
house, exercise, and provide proper care 

for your mini goats; breeding goats and raising kids; and 
special considerations for owning dairy goats.
#7892     $16.95

HIGHYIELD VEGETABLE 
GARDENING
Authors Colin McCrate and Brad 
Halm show you how to make your 
food garden much more productive, 
no matter how big or small. You’ll 
learn their secrets for preparing the soil, 
selecting and rotating your crops, and 

mapping out a specific customized schedule that makes the 
most of your space and your growing season.
#7841     $18.95

organic gardening

THE MARKET 
GARDENER
Growing on just 1.5 acres, Jean-
Martin Fortier and Maude-Hélène 
Desroches feed more than 200 fam-
ilies through their thriving commu-
nity-supported agriculture program 
and seasonal market stands. This 

book is a compendium of the farm’s proven horticultural 
techniques and innovative growing methods. It is packed 
with practical information on setting up a micro-farm by 
designing biologically intensive cropping systems; farming 
without a tractor; and growing mixed vegetables system-
atically with attention to weed and pest management, crop 
yields, harvest periods, and pricing approaches.
#7049     $24.95

MODERN HOMESTEADING: 
REDISCOVERING THE 
AMERICAN DREAM
In 2010, Cody and his Wranglerstar fam-
ily decided to turn their backs on a com-
fortable city life and become modern-
day homesteaders. Their adventure starts 
in the rugged mountains of the Pacific 

Northwest. They are now popular pioneers in a growing 
movement of people seeking independence from debt, 
freedom to raise their family with values and faith, and 
the peace of a simpler, more meaningful approach to life.
#7776     $19.99

MYCELIAL MAYHEM
Mycelial Mayhem is a straightfor-
ward, no-nonsense resource for 
the aspiring mushroom grower. 
This practical guide cuts through 
much of the confusion surrounding 
methods and techniques, including: 
select regionally appropriate species; 
practice sustainable, environmen-
tally friendly cultivation techniques; 

choose a successful, proven business approach to maximize 
profit and minimize frustration.
#7885     $29.95

COUNTRY WISDOM 
& KNOWHOW
This 476-page book is a compen-
dium of small booklets published as 
“Country Wisdom Bulletins” in the 
1970s. Whether you want to build a 
stone fence, make strawberry-rhubarb 
jam, or plant an herb garden, this 
book will explain how to make your 

homesteading dreams a reality.
#2793     $19.95

THE WILD WISDOM 
OF WEEDS
The Wild Wisdom of Weeds is the only 
book on foraging 13 edible weeds 
found all over the world, each of which 
represents a complete food source and 
extensive medical pharmacy and first-
aid kit. The 13 plants found growing 
in every region across the world are: 

dandelion, mallow, purslane, plantain, thistle, amaranth, 
dock, mustard, grass, chickweed, clover, lambs-quarter, 
and knotweed. Including more than 100 unique recipes, 
this book shows you how to make soups, beauty products, 
first-aid concoctions, and much more.
#7435     $29.95

COOL TOOLS: 
A CATALOG OF 
POSSIBILITIES
Cool Tools features a selection of the 
tools considered to be the best, the 
cheapest, or the only ones available 
to do the job. This oversized book 
reviews more than 1,500 different 

tools, explaining why each one is great and each tool's 
benefits. By illuminating the possibilities contained in 
each item, the catalog serves as an education outside 
the classroom.
#7764     $39.99

FOLKS, THIS 
AIN’T NORMAL
In Folks, This Ain’t Normal, Joel 
Salatin discusses how far removed we 
are from the simple, sustainable joy 
that comes from living close to the 
land and people we love. Salatin has 
many thoughts on what constitutes 
“normal,” and he shares practical and 

philosophical ideas for changing our lives in small ways 
that have big impacts.
#5743     $16.00

THE GARDENER’S 
WEED BOOK
This easy-to-use reference from gar-
dening expert Barbara Pleasant covers 
the pros and cons of weeds, rec-
ommends proven organic methods 
for controlling unwanted weeds, and 
presents an illustrated encyclopedia of 
dozens of the most common weeds.
#2258     $14.95

THE BACKYARD 
BEEKEEPER
The Backyard Beekeeper, now 
revised and expanded, makes the 
time-honored and complex tradi-
tion of beekeeping an enjoyable 
and accessible backyard pastime 
that will appeal to gardeners, craft-
ers, and cooks everywhere. This 

complete honey bee resource contains general informa-
tion on bees; a how-to guide to the art of beekeeping 
and how to set up, care for, and harvest honey from 
your own colonies; as well as tons of bee-related facts 
and projects.
#2422     $24.99
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MICROSHELTERS
If you dream of living in a tiny 
house, or creating a getaway in 
the backwoods or your backyard, 
you’ll love this gorgeous collection 
of creative and inspiring ideas for 
tiny houses, cabins, forts, studios 
and other microshelters. Created 
by a wide array of builders and 

designers around the United States and beyond, these 
59 unique and innovative structures show you the 
limits of what is possible. You’ll also find guidelines 
on building with recycled and salvaged materials, plus 
techniques for making your small space comfortable 
and easy to inhabit.
#7812     $18.95

THE COMPLETE 
BOOK OF JERKY
When you make your own jerky, 
hunters can make use of their own 
game, fishers can use their fresh catch, 
and conscious consumers can use 
locally sourced meat. Author Philip 
Hasheider, a butchery expert, will 
walk you through basic butchery for 

larger cuts of meat, how different muscles (and fish) trans-
late into jerky, and a variety of ways to prepare jerky using a 
food dehydrator or a smoker.
#7898     $19.99

real food

FORAGER’S COCKTAILS
Forager’s Cocktails is a luscious toolkit 
for getting the most from backyards, 
parks, and woodlands and crafting 
tasty, one-of-a-kind cocktails. Full 
of mouthwatering color photos, this 
handy guide to imbibing the great 
outdoors offers 40 inspiring recipes, 
divided into seasons, as well as tips 
on how best to forage and preserve 

the freshest and tastiest berries, herbs, flowers, and more.
#7897     $14.95

FERMENTED FOODS 
FOR HEALTH
This informative book includes meal 
plans of fermented foods for address-
ing specific ailments and repairing the 
metabolism. Author Deirdre Rawlings 
includes 75 delicious recipes that show 
readers how to ferment everything from 

meats to vegetables, fruits, and dairy. She explains how to 
use each for specific health benefits, such as balancing the 
body’s pH, increasing enzyme production and strengthen-
ing immunity.
#6764     $21.99

THE BIG BOOK 
OF KOMBUCHA
Brewing your own kombucha at 
home is easy and fun! You can get 
exactly the flavors you want, and for 
a fraction of the cost of store-bought! 
This complete guide shows you how 
to do it from start to finish, with illus-

trated step-by-step instructions and recipes for 286 different 
flavor combinations. The book also includes information 
on the many health benefits of kombucha, fascinating 
details of the drink’s history, and recipes for delicious foods 
and drinks you can make with kombucha.
#7817     $24.95

CRAFT DISTILLING
This unique resource will show you 
everything you need to get started 
crafting top-quality spirits on a small 
scale — legally. Sure to appeal to hob-
byists, homesteaders, self-sufficiency 
enthusiasts and anyone who cares about 
fine food and drink, Craft Distilling is 

the ideal offering for independent spirits. From mashing 
and fermenting to building a small column still, Craft 
Distilling is a complete guide to creating high-quality whis-
key, rum, and more at home.
#7801     $24.95

TINY HOMES 
ON THE MOVE
Tiny Homes on the Move explores mod-
ern travelers who live in vans, pickup 
trucks, buses, trailers, sailboats, and 
houseboats that combine the comforts 
of home with the convenience of being 
able to pick up and go at any time. 

With more than 1,000 color photos accompanying the 
stories and descriptions of these movable sanctuaries, this 
is a valuable and inspirational book for anyone thinking 
outside the box about shelter.
#7321     $28.95     $21.71

COMPACT CABINS
This book presents 62 designs for 
cabins ranging from 100 to 1,000 
square feet, all of them appeal-
ing, affordable, comfortable and 
energy-efficient. For every design, 
you’ll find inspirational floor plans 
and detailed, innovative sugges-

tions on how to take advantage of every square inch. 
The flexible plans feature modular elements that can be 
mixed and matched to suit your needs.
#4436     $19.95

THE FOUR SEASON 
FARM GARDENER’S 
COOKBOOK
The Four Season Farm Gardener’s 
Cookbook is two books in one. It’s a 
year-round, seasonal cookbook with 
120 recipes to maximize the fruits 
(and vegetables!) of your gardening 
labor. It’s also a step-by-step garden 

guide full of easy-to-follow instructions and plans for 
different gardens. It covers properly sizing a garden, nour-
ishing the soil, and the importance of rotating crops and 
planning ahead.
#6545     $22.95

THE NATURALLY 
CLEAN HOME
Keep your home clean, green, and 
healthy! Common, nontoxic kitch-
en ingredients such as baking soda, 
lemon, and vinegar are wonder-
ful household cleaners and great 
replacements for harmful chemical 
cleansers. With more than 150 reci-

pes for all-natural, easy-to-prepare solutions, you can 
clean wood, glass, tile, porcelain, fabric, carpets, and 
much more — naturally and safely.
#4637     $10.95

HOMEMADE 
FOR SALE
Homemade for Sale is the first 
authoritative guide to conceiving 
and launching your own home-
based food startup. Packed with 
profiles of successful cottage food 
entrepreneurs, this comprehen-
sive and accessible resource covers 

everything you need to get cooking for your customers, 
creating items that by their very nature are specialized 
and unique.
#7537     $22.95

MEALS IN A JAR
Meals in a Jar provides step-by-step, 
detailed instructions for creating from-
scratch  breakfast, lunch and dinner 
options that you can keep on a shelf 
and prepare in minutes. These scrump-
tious recipes allow even the most 
inexperienced chefs to serve delicious 

dishes. Not only are these meals perfect for after-school 
study sessions and rushed evenings, they make for tasty 
fare on family camping trips and can be lifesavers in times 
of disaster.
#6657     $15.95
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PRESERVING 
EVERYTHING
There is no end to the magic 
of food preservation, and in 
Preserving Everything, Leda 
Meredith leads readers (both new-
bies and old hands) through every 
sort of preservation technique 

imaginable. How many ways can you preserve a straw-
berry? You can freeze it, dry it, pickle it, or can it. Milk gets 
cultured or fermented, and is preserved as cheese or yogurt. 
Fish can be smoked, salted, dehydrated, and preserved in 
oil. The possibilities are endless!
#7600     $19.95

TINY HOMES: 
SIMPLE SHELTER
This book features nearly 150 builders 
who have taken things into their own 
hands, creating tiny homes (under 500 
square feet): homes on land, homes on 
wheels, homes on the road, homes on 
water, even homes in the trees. More 
than 1,000 photos show a rich variety 

of small, homemade shelters, and owner-builders on the 
forefront of this trend in downsizing and self-sufficiency 
share their stories, thoughts, and inspiration.
#5972     $28.95

COMPACT HOUSES
Whether you’re building from 
scratch or retrofitting an existing 
structure, these 50 innovative floor 
plans will show you how to make 
the most of houses measuring 
1,400 square feet or less. Gerald 
Rowan focuses on efficient layouts 

and creative ways to use every inch of your space, 
including closets, decks, porches, bathrooms, attics and 
basements.
#6863     $19.95

25% OFF
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Circle #34; see card pg 81

Enter for a chance to win: www.MotherEarthNews.com/Homesteading2016

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States 

(excluding New York, Rhode Island, and Florida). Entrants must be 18 years of age or older. Sweepstakes begins 4/4/16 and ends 3/13/17. See 

offi cial rules online at www.MotherEarthNews.com/Homesteading2016 I Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609

Prize 
Package

$13,500!

Enter the 2016 Homesteader Giveaway!
MOTHER EARTH NEWS and GRIT have done it again! In honor of International Homesteading 

Education Month, we’re launching the Homesteader Giveaway. Grand prize winner will receive:

BONUS: Seven folks will also receive a Snackmaster Pro Dehydrator and Jerky Maker from NESCO/American Harvest.

Traditional kitchen 

culturing package 

from Homesteader’s 

Supply

4 rolls of 

SquareDeal 

non-climb 

woven fence 

from Red 

Brand
WaterPal 

home unit

Chicken Art 

prize package

NESCO/

American Harvest 

Snackmaster Pro 

Dehydrator and 

Jerky Maker

Composting toilet 

from Nature’s Head

Stiebel Eltron 

Tempra Plus 

Water Heater 

Ball® FreshTECH HarvestPro™ 

Sauce Maker, Automatic Home 

Canning System, and Automatic 

Jam & Jelly Maker 

The Hoss Deal from Hoss Tools

Beepods 

sustainable 

beekeeping 

system

WoodMaster 

Force 20 

Pellet 

Furnace



Hatch a Natural 
Beauty Regimen 
As homesteaders, we’re constantly touting the 

advantages of fresh eggs from pastured poul-

try. We tell people about their health benefits 

and expound on how great they taste. But we 

have another use for these great eggs outside 

the kitchen: They’re a great tool to add to 

your natural skin care regimen! Egg whites 

contain amino acids, such as arginine, which 

increases blood circulation when applied topi-

cally. Here are two recipes to try.

Egg white eye mask: Remove any makeup or 

lotion from around your eyes, and then dip a 

cotton swab into an egg white until the swab 

is totally saturated. Close your eyes and gently 

rub the egg white all around your eye. Let it 

dry and leave the mask on for about 10 min-

utes before rinsing off with warm water. 

Egg white facial: You’ll need 2 tablespoons 

of apple juice or apple cider vinegar (both of 

which contain malic acid, a gentle exfoliator), 

2 tablespoons of milk (soured milk contains 

more beneficial lactic acid), and 1 egg white. 

Mix the ingredients together in a bowl and 

then spread the mixture over your clean face 

and neck. Leave the mask on for 15 to 20 

minutes before rinsing off with warm water.

Sarah Langlois 

Schuylerville, New York

2 Humble Hints for
Cleaning Mavens 
I make reusable pads for my duster from old 

towels and flannel sheets. I used one of the 

original pads for my pattern and then cut 

out new pads with pinking shears. You can 

serge around the edges to make them last 

even longer, and you can wash and reuse 

these homemade pads many times. Doing 

this saves money and keeps so many of those 

disposable name-brand pads from heading to 

the landfill.

Here’s another tip for savvy cleaners: I’ve 

found that if the outsides of your glass pans 

have baked-on grease stains, you can let 

them dry and then use extra-fine sandpaper 

to remove the stains. This technique works 

great, doesn’t scratch the pan, and is cheaper 

and easier than using soap pads, which re-

quire a lot of elbow grease.

Jonnie Bart

Harrison, Arkansas

A Driftwood Bag Dryer 
We recycle and reuse sandwich bags and 

other food-storage bags that come our way, 

B
efore I retired, I spent 12 summer vacations build-

ing a cabin in a remote part of Montana that’s 

35 miles off the electric grid. The cabin features 

large windows with mountain views, a woodstove, and 

solar panels with storage batteries. I needed to construct 

two more buildings to make my homestead complete — a 

garage to park my truck in during winter months, and a 

greenhouse to grow vegetables in during spring, summer, 

and fall. Because I had limited funds for these projects, I 

designed one multipurpose building to fit both needs.

I constructed the building using lumber that had been 

harvested from my neighbor’s land and cut using my 

neighbor’s sawmill. I hired three friends and worked with 

them to build the structure. My design includes two gravel 

paths in the interior of the building. When the structure is 

functioning as a greenhouse, the two gravel tracks serve 

as pathways between garden beds. When it’s acting as a 

garage, I use the tracks as parking pads. I filled the gar-

den beds with about a foot of topsoil each and hauled in 

gravel for the paths. 

To moderate the hot temperatures that can build up 

inside the greenhouse/garage on long, sun-soaked sum-

mer days, a solar-powered fan comes on automatically 

when the temperature reaches 80 degrees Fahrenheit. 

I can also open windows on the west and east walls, and the vents 

along the bottom of the greenhouse create air flow. In our northern 

area, the cool summer nights — which dip into the 40s and even 

30s — can also cause a problem for plants, so I watch the thermom-

eter and close up the greenhouse after the sun goes down to trap 

the heat for as long as possible. If I’m diligent about managing the 

greenhouse, the indeterminate tomatoes grow as high as the rafters 

by the end of August and bear a bounty of ripe, colorful fruits. At the 

end of each growing season, I clear out the plants and the green-

house becomes a garage once more.

Debo Powers

Northwest Montana
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This uniquely designed building functions as a greenhouse during the growing 

season and as a garage during extremely cold Montana winters.

 Country Lore Readers’ Tips to Live By



but for years we were frustrated by how 

to dry the insides of the bags after rinsing 

them. Eventually, my husband constructed 

a special plastic-bag dryer out of driftwood 

that we gathered at one of our favorite vaca-

tion beaches. You could just as easily make 

this design from a plank and dowels, if that’s 

what’s available to you.

 The prongs of our plastic-bag dryer are 

about a foot tall and of different thicknesses. 

You can make yours any size, but the bot-

tom needs to be wide enough to support the 

prongs without tipping over. Drill holes into 

the base and then glue the prongs into the 

holes to ensure they stay securely in place.

This contraption sits on my counter near 

the sink. When I use it, I’m helping the envi-

ronment and my pocketbook, but my favorite 

part is that I’m reminded of our beloved 

beach. As a bonus, this driftwood dryer is 

cheaper and more useful than most generic 

vacation souvenirs!

Linden Staciokas

Fairbanks, Alaska

Rise Above the Pests 

A few years ago, I had beautiful muskmelons 

growing in my garden. Before they ripened, 

however, I discovered that mice or voles had 

chewed through the rinds on their undersides 

and ruined them. The following year, I set 

each young melon atop a recycled plastic 

container. I used yogurt and sour cream 

containers, as well as small plastic plant 

containers from garden centers. I trimmed 

the containers down to about 3 inches tall 
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Are you, or is someone you know, having a baby soon? If so, and you love to garden, 

then you may want to try growing your own baby food. Last year, I grew peas, green 

beans, zucchini, carrots, spinach, beets, and kale, and turned them into purées for my 

little girl. What I didn’t have space for in my small suburban garden, I sourced from 

friends or the local farmers market. My mother also grew and shared her pears and 

squash, which make great baby food, too. 

Making baby food is much easier than most people think. Start with clean equip-

ment, wash your produce, and steam it until soft. Then, let it cool and blend it until 

smooth. Portion out what you want to use that day and then freeze the rest in trays. 

You can prepare several batches on the weekend and have a whole week’s worth of food 

ready when your baby needs it. Be sure to check with the child’s pediatrician before 

starting them on solids, especially if they have any special medical concerns. 

Growing and making baby food for my little girl was fun and fulfilling, plus it saved 

us a lot of money!

Janice Lilly

Middletown, Pennsylvania

Homegrown Baby Food 

Peas, berries, squash, and more can be grown at home and puréed into baby food.

JOHN C. CAMPBELL FOLK SCHOOL

folkschool.org              1-800-FOLK-SCH
BRASSTOWN                    NORTH CAROLINA

THE FOLK SCHOOL 
CHANGES YOU.

Engaging hands and  

hearts since 1925. Come  

enjoy making crafts and good  

friends on 300 natural,  

scenic acres in western  

North Carolina.

Revolutionize Your Health!

Dr. King, founder of King Bio and author of 
The Healing Revolution, has helped people 
overcome pain NATURALLY for 40 years.

kingbio.com/MEpainfree

A pain cream

that works as 

hard as you do.
– Dr. Frank King
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so the melons could easily balance on top. 

Simply raising the melons a few inches off 

the ground protected every single one, and I 

had a much more successful harvest!

Julie Humiston

Medina, Minnesota

Extra Kitchen Scraps 
for Backyard Hens
We prefer not to feed laying pellets to our 

free-range chicken flock when forage is scarce 

during winter because we’ve noticed they lay 

better when they eat fresh produce scraps. 

My husband collects two 5-gallon buckets 

of fresh scraps from the local intermediate 

school every day to feed our chickens. The 

school feeds more people daily than any 

restaurant around here. Plus, it has been 

serving more healthy foods lately, so the 

remaining scraps are a great choice for our 

little ladies.

Katie Simmons

Pomaria, South Carolina

Stretch Your Suds 
Commercial shampoos and body wash 

products are expensive, but there’s an easy 

way to get at least double the use from each 

container. When the contents have dropped 

about 1 to 2 inches from the top, fill up the 

space with water and give it a shake. You can 

repeat this at least once more before degrad-

ing the quality of the product. The resulting 

mixture does the job just as effectively as 

the full-strength version did, and you’ll save 

money in the long run.

Nancy Benn

Parham, Ontario

A Quick Fix for Muddy Boots
If you live on a ranch, you probably own a 

hoof pick. I’ve used many different gadgets 

to clean the mud from the tread of my work 

boots — from sticks to a dish brush — but 

nothing really worked. One day, I had the idea 

to use my hoof pick, which has a brush on 

one side, to clean my boots. It works great! 

WWW.MOTHEREARTHNEWS.COM   69

Country Lore

Custom DIY Seed Packets 
I enjoy saving seeds, and I can track some of my plants back 10 generations. My 

friends frequently ask for my seeds, so I used to share them in jars or envelopes. I de-

cided, however, that I could do more to make this gift a unique reflection of me.

I grabbed an old seed packet and took it apart to create a template. (You can also 

download a seed packet template at http://goo.gl/mPNC56.) I had fun designing the 

front of the packet. If you tackle this project, you’ll really be able to allow your person-

ality to shine.

I don’t have a scanner, so I went to a nearby store to scan and email the seed packet 

template to myself. Now I can print off as many packets as I want. People love to re-

ceive my seeds as gifts, and I also market the packets at my vegetable stand, where 

they sell pretty well. 

Lucy Maiolini Heft

Swanton, Vermont

Design your own seed packets for sharing or selling treasured heirloom seeds.

Power 
loading!

888-212-8563
DRversatrailer.com
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Call for FREE DVD and Catalog! 

TOLL-FREE

The Ultimate 

Offroad Trailer!
440 lb.
LIFTING

CAPACITY

The 
DR® VERSA-
TRAILER™ is the 
ONLY trailer for offroad vehicles that—
•  Has a swinging boom for loading and 

unloading rocks, logs, balled trees, etc. with 
a back-saving winch.

•  Empties cleanly every time, thanks to steep, 
boom-assisted dump angle.

•  Converts to a stake bed trailer (in less than 
5 minutes!) for harvesting trees and hauling 
long loads.

•  Galvanized bed and frame tows easily behind 
ATVs, compact tractors and lawn tractors.

•  Pivoting, tandem wheels “walk” over obstacles. 

HAULS 
up to 
2000 lbs.!

FREE SHIPPING 6 MONTH TRIAL

SOME LIMITATIONS APPLY

We are now offering 2 produce bag 

sets for the price of 1!

Each set includes four 11-by-14-inch 

bags and one 6.75-by-6.75-inch bag.

• Strong

• Lightweight

• Easy to see through

• Machine-washable

Item #7686     $5.99

www.MotherEarthNews.com/Store 

800-234-3368

Reusable 
Produce Bags

Cut down on waste from plastic bags.
  
   

 

2 

produce bag sets

for the price of

1
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Country Lore

The pick is just the right size to get between 

my boots’ treads, and the brush is narrow and 

stiff, perfect for flicking away bits of dirt. 

Kayla Munson

Laclede, Idaho

Shoulder-Pad Pin Cushions
You can remove shoulder pads from worn-out 

shirts and use them to keep hand-sewing nee-

dles organized. The color of the shoulder pads 

can designate the different grades of needles, 

or you can mark the grade of the needle on 

the shoulder pad with a felt-tip marker. 

Caroline Burgess

Mesa, Arizona

Canine Comfort 
Beds for large dog breeds are expensive 

and difficult to find, plus they don’t provide 

much support for arthritic, geriatric dogs. My 

Labrador Retriever sleeps on a standard crib 

mattress and he loves it. Old crib mattresses 

are readily available at garage sales and thrift 

stores. I paid $10 for the mattress and 50 

cents for the crib sheets. The mattress also 

has a plastic cover that’s easy to wipe clean, 

and stripping and washing the sheets takes 

hardly any time.

Tara Garner

Wellston, Oklahoma

An Egg-cellent  
Compost Solution
We have a short growing season in eastern 

Washington, so gardening can be a challenge. 

We have to make efficient use of the time we 

do have by supplying our gardens with the 

best soil possible. The natural soils here tend 

to be sandy, and they contain a lot of decom-

posed granite. As a result, nutrients wash out 

quickly, so we have to water frequently.

To improve the soil structure and provide 

organic material, many gardeners in our area 

are avid composters. However, eggshells don’t 

break down well in our soil, so they’re a topic 

of frustration. Both of our neighbors have 

confessed to finally just giving up and throw-

ing their eggshells in the trash. Tired of intact 

shells in my compost, but not ready to throw 

such a good source of calcium away, I found 

a method that works for me. 

I air-dry eggshells on a cookie rack for 

a day or two and then throw them into my 

Vitamix on high. In a few seconds, the shells 

become a fine, granular powder that’s per-

FULLY EQUIPPED, VERSATILE PERFORMANCE
Forget stripped-down starter tractors and costly add-ons – every NorTrac tractor is 
fully equipped to deliver the versatility you demand, at a fraction of the cost.

NEW MODELS, MORE CHOICES
With new models and more confi gurations, NorTrac has the right tractor for your 
acreage.

RUGGED AND RELIABLE
NorTrac uses time-tested technology for years of service and easy maintenance. 

SERVICE AND SUPPORT FROM PEOPLE YOU TRUST
20+ years in the business, along with assembly, inspection and testing in Burnsville, 
Minnesota, make NorTrac a great choice for quality, service and product support. 

XT SERIES TRACTORS & BULLDOZERS
MODELS FROM 25–82HP

Call 1-800-521-0438 or go to

www.NorTrac.com for more information

Powerful Performance... 

                         PRICED RIGHT!

NEW!
NORTRAC 35HP

WITH CAB!
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fect for adding to the soil around tomatoes 

and other plants that suffer when calcium 

levels are too low. This eggshell powder is 

the easiest and fastest way I’ve found to use 

eggshells’ soil-enriching properties.

Jeannie Shank

Colville, Washington 

DIY Garden Wash Station
My husband complains that I don’t like to 

throw anything away. However, sometimes 

this habit serves me well. When his aunt 

said they had to replace their kitchen sink, I 

immediately asked for it. I knew just what to 

do with it and some other “junk” I had lying 

around the house.

First, I used ceramic floor tiles, which 

a friend gave to me, to lay out a small 

foundation in my garden. I then took the 

metal frame from a cheap table we had and 

placed it on top of the tiles. I settled the 

double sink into the metal table frame and 

used some scrap wood to cover the rest of 

the tabletop. Next, I placed two 5-gallon 

buckets under each of the sink’s drains to 

catch the dirty rinse water. I like being able 

to rinse off my veggies without tracking dirt 

into the house, plus it’s easy to empty the 

5-gallon buckets back into the garden when 

they’re full. 

Tammy Flowers

Diboll, Texas

We Pay for Top Tips
Do you have handy home, farm, 

or garden advice? We pay $25 to 

$100 for each tip we publish, plus 

$25 for each photo or video we 

use. Send your tips to Letters@

MotherEarthNews.com.

Grind eggshells into a fine powder to help 

them break down quickly in garden soil. 

  "This is a 
perfect tool"
       — Joel Salatin, 

    Polyface Farm

©2014 Meadow Creature, LLC

Use the all-steel Meadow 

Creature® Broadfork to break 

new ground, aerate beds, 

and cultivate perennials.

MeadowCreature.Com
®

Or Give Us a Call 360-329-2250

TILL YOUR
GARDEN
WITHOUT

GASOLINE
--

Snorkel Wood-Fired Hot Tubs

Natural, wood-fired hot tubbing in beautiful
Western Red CedarTubs at half the price of plastic
spas. Ingenious underwater wood stove gets
water piping hot fast for mere pennies. Perfect
relaxation... hot water & crackling fire. In use
from Nepal to DeathValley and backyards everywhere.

Made in
USA

Since 1979

The Art and Soul of Tubbing™

Wood Fire
Under Water!

FREESALECATALOG!
CALL TOLL FREE

1-800-962-6208

• Real Wood Beauty

• High-Efficiency Underwater Wood Stove

• Gas & electric heated systems ALSO available

• Remarkably Affordable Luxury

• Self-Sufficient & Hassle-Free

• Deliciously Relaxing

www.snorkel.com Dept. M1 A66
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Bees, Begone!
I stumbled across a honey bee nest on 

my property. How should I go about 

removing the bees?

First, ask yourself whether you should 

bother with the bees. If they inhabit a hollow 

tree out in your grove, why not let them live? 

If they’re in the wall cavity of your house, 

however, you may need to encourage them 

to buzz off. 

First of all, don’t panic—and keep your 

distance from the nest. Even if the location 

of their nest is a nuisance, the bees won’t 

bother you if they don’t feel threatened. 

Removing bees without killing them is 

a lot of work, involving deconstruction, re-

moval, transportation, and cleanup. After 

you’ve discovered a nest, contact a local 

beekeeping club to see whether someone 

in the club will perform the service for a 

fee, or approach farmers in the area to see 

whether they have any local beekeeping 

contacts. You may luck out and find a bee-

keeper willing to do the work for the sake 

of the bees. If you do, the beekeeper will 

probably remove the nest and transfer the 

bees to a movable hive, and the rest will be 

up to you.

If you find a person who removes bees 

professionally, you’ll need to choose how 

much of the job you want them to under-

take and how much you want to do yourself. 

Minimally, you or a professional will need to 

expose the nest by clearing surrounding ob-

structions, and then remove the bees. This 

method will cost the least because it takes 

the least amount of time. After the bees are 

removed, you’ll need to wash the remaining 

I want to try timber framing with logs I mill 

from my property. Where should I begin?

One of your most affordable options is a chainsaw 

mill, or a set of rails that attach to a chainsaw bar 

to help guide it through wood. Chainsaw mills aren’t 

the most efficient way to mill lumber, but they are 

portable, reasonably priced, and require only a 

chainsaw, which you may already own. 

To mill timber, begin by felling a tree, preferably 

one with few branches or defects, measuring at 

least 16 inches in diameter. Next, remove the limbs 

with either an axe or a chainsaw, depending on the 

limbs’ dimensions. Then, cut—or “buck”—the log 

6 inches longer than your desired finished length. 

Because windblown sand and debris collect in bark 

and can be exceedingly abrasive on a saw blade, 

consider first de-barking the log with a bark spud. 

Careful bucking is key to creating a precise final 

product. Use a straightedge to ensure your cuts are 

uniform. If your mill doesn’t come with a straightedge, you can line 

a ladder up to the log and secure it with screws by drilling holes into 

every third rung. (Be sure the screws don’t extend too deep, or the 

chainsaw’s teeth will hit them.) Use a ripping chain on your mill if 

possible, as it leaves a smoother finish than a standard chain. Adjust 

the depth, begin cutting, and you’ll soon have usable lumber. Finally, 

you’ll want to dry the lumber, though the length of drying time will vary 

depending on its size and the time of year. 

When it’s time to frame, create pegged mortise-and-tenon joints. 

Because this method of joining logs together doesn’t require glue or 

nails, be precise when measuring and cutting; the more precise the 

removal of the wood, the snugger the fit. Mark the timbers with a 

large “X” where you’ll create the holes and shape the tongues. Using 

either a circular saw or handsaw, cut into the line on the mortises, but 

leave the lines visible on the tenons. Chip away unwanted wood with 

a mallet and chisel. On the mortises, you can use a drill bit to speed 

up the process of removing excess wood. (You can do it all by hand 

with chisels, but it’s very laborious.) Because all timbers are different, 

test mortise-and-tenon pairs as you work, or your final project won’t fit 

together. When you’re ready to assemble, fit the parts together, bore 

through the joint, and pin it with a hand-hewn dowel. I use ratchet 

straps to help position and hold large projects, such as cabins, to-

gether. Finally, remember: The sharper your tools, the easier your job.

— JC Crone, aka Mrs. Wranglerstar

Learn more about timber framing tools and see the chainsaw 

mill in action at www.MotherEarthNews.com/Wranglerstar-Timber-

Framing. This article and its accompanying videos are presented 

by the Wranglerstars (www.Wranglerstar.com), who run a YouTube 

channel about modern homesteading, and who recently authored 

Modern Homesteading: Rediscovering the American Dream (available 

on Page 64).  

Ask Our Experts

Cody, aka Mr. Wranglerstar, uses a metal detector to double-check for nails before 

cutting wood with a chainsaw.
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Ask Our Experts

cavity and fill it with insulation so it doesn’t 

attract bees again, or hire a carpenter to 

take care of it. 

I don’t recommend killing the bees. 

Protecting these important pollinators is 

ideal, so exhaust your other options first. In 

some situations, the difficulty of removal, 

the expense, the level of repair, or the loca-

tion of the nest make removal all but impos-

sible. And bees out of place can be just as 

dangerous and destructive as any other in-

sect. Sometimes you simply have no choice 

other than to kill the nest, especially if it’s 

in or on your home.

Extermination companies may avoid tak-

ing on this difficult work. Killing an entire 

honey bee colony in a wall or other structure 

is an especially challenging task because 

the brood will often continue to emerge for 

days and won’t want to retreat, requiring 

exterminators to return multiple times to 

complete the job. 

If exterminators do agree to help remove 

bees from an indoor nest, they’ll use a 

spray or a powder around the opening in 

your home from which the bees are emerg-

ing. A powder may be more effective than 

a spray because the bees will track it into 

the nest, gradually exposing all the bees 

to the poison. It’ll take about a month to 

kill the colony. After you stop seeing flying 

bees, you can do the deconstruction and 

cleanup yourself.

You can also apply the dust yourself and 

obtain the same results as the profession-

als—but be careful. Watch the opening and 

make sure there’s only one. If the nest has 

multiple openings, close all but one with 

duct tape. If you see bees coming and going 

from several entrances, you may have more 

than one nest. 

Sometimes the bees’ entrance is easy to 

access, and the nest is near the opening. 

In such instances, you can use wasp and 

hornet spray three times per week, right at 

the entrance. It’ll take two or three cans, 

but it will work. If, however, you do have 

more than one nest and you close the only 

entrance, you’ll have another problem. The 

bees will find another entrance, and you 

could suddenly have bees coming out of 

electric outlets, pipe cutouts, or other un-

welcome places.

After the nest is dead, the combs 

that contain dead bees, honey, and pol-

len — now unregulated relative to tempera-

ture — will gradually disintegrate, and the 

honey will leak out and soak through walls 

or ceilings. You’ll have to clean and fill the 

cavity quickly. 

If you’re lucky, the nest you came across 

will be in a location that’s not dangerous to 

passersby, not doing damage, and not caus-

ing a problem. Can you let it stay there after 

the bees are gone? Maybe — but the scent 

of honey, wax, pollen, and dead bees may 

attract other scavengers pursuing food. You 

may still want to remove the hive to elimi-

nate that possibility.

— Kim Flottum

Benevolent beekeepers will occasionally help humanely remove and relocate bees free of charge.
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2 SIZES!

888-212-8563
BurnCage.com

TOLL-FREE

BURN SAFELY

with the 
Stainless Steel
BurnCage™

PERFECT FOR:
• Sensitive fi nancial documents 
•  All burnable household waste*
• Old leaves and branches

No more UNSAFE and UNSIGHTLY rusty barrel!
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STAINLESS STEEL CONSTRUCTION is 
lightweight, durable, and portable (it folds 
for easy storage).

PERFORATED LID and sidewalls maximize 
airfl ow and trap embers.

1600° 
TEMPERATURES 
mean more 
thorough burning 
with less ash.

* Always check local 
ordinances before burning.

Call for FREE Information Kit
and Factory Direct Coupon!
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Notifications of 
Pesticide Applications
Is there anything I can do to receive 

notice when nearby pesticide 

applications could potentially drift 

onto my property?

Over the past decade, public concern about 

the potential hazards associated with chem-

ical lawn care products and services has 

steadily increased. According to the U.S. 

Environmental Protection Agency (EPA), 

176 million pounds of pesticides are ap-

plied on non-agricultural lands per year. Of 

that, at least 70 million pounds of pesti-

cides are applied to lawns, including resi-

dential lawns, golf courses, and parks. As a 

result, there is widespread public exposure 

to pesticides in towns, cities, suburbs, and 

rural areas. 

Notification. Postings about pesticide ap-

plications allow people to take precautions 

to avoid direct exposure to hazardous pesti-

cides. Twenty-three states, plus Washington 

D.C., have adopted laws requiring hired ap-

plicators to warn people about lawn, turf, 

and ornamental pesticide applications by 

giving prior notification to the owners of 

abutting properties, posting notification 

signs, or establishing registries. Because 

not all U.S. households hire a lawn profes-

sional, some states also require homeown-

ers to notify neighboring properties. 

State notification laws usually require 

the listing of which pesticide has been ap-

plied, the location of application, and the 

applicant. Prior notification, if required, 

generally must be given 24 to 48 hours 

in advance. 

Posting. In the states that require com-

mercial applicators to post notification 

signs when they apply a pesticide to a 

lawn, they usually must put the sign in a 

conspicuous point of access to the treat-

ed property and leave it in place for 24 

hours. Warning signs vary in language but 

typically state something like, “Lawn Care 

Application: Keep off the Grass.” 

In Connecticut, homeowners and com-

mercial applicators must post notification 

signs if applications are made within 100 

yards of any property line. Wisconsin pes-

ticide retail stores are required to provide 

warning signs to homeowners when they 

purchase pesticides.

Ask Our Experts
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Registries. In 16 states, a state agency 

or, in some cases, individual companies, 

have to establish a registry where people 

can sign up for prior notification when a 

commercial applicator treats a property with 

a pesticide. In some of those states—in-

cluding Florida, Louisiana, Maryland, and 

Pennsylvania—individuals requesting no-

tification must provide documentation and 

certification of a physician-diagnosed sensi-

tivity to pesticides. Because these registries 

only provide prior notice to those who make 

a request to be notified, the general public 

is left unaware. 

Under the New York state lawn notification 

law, counties can adopt specific provisions 

that require commercial applicators to pro-

vide 48 hours prior notice to all neighbors if 

treatment occurs within 150 feet of abutting 

property and require homeowners to post no-

tification signs of lawn application.

Learn what your state’s notification 

regulations are by looking up or contact-

ing your state’s pesticide regulatory agen-

cy— find yours at http://goo.gl/z2Z6Bg. For 

more information on turf and lawn pesti-

cide applications, see Beyond Pesticides’ 

“Lawns and Landscapes” web page at 

http://goo.gl/zebYq6.

— Beyond Pesticides

Ask Our Experts

Some states require pesticide applicators to 

post notification signs on treated property.
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• Solexx creates diffuse light – the optimal  
light  for healthy plants

• Enjoy fresh, pesticide-free food from your 
own backyard farmers market

• Engineered to withstand mother nature

• Solexx panels available for DIY projects

• Made in the USA, 10yr Warranty  

Eliminate shadows and boost plant growth

SolexxTM puts greenhouses 

in a whole new light

Call 1-800-825-1925
for a FREE Solexx 
Brochure & panel sample.

SolexxTM puts greenhouses 

in a whole new light

Advanced twin-wall
greenhouse covering

www.GreenhouseCatalog.com
3740 ME Brooklake Rd NE • Salem, OR 97303

Stumped about something in your 

home or on your homestead? Email 

your questions to AskOurExperts@

MotherEarthNews.com, or write to 

us at Ask Our Experts; MOTHER EARTH 

NEWS; 1503 SW 42nd St.; Topeka, 

KS 66609. 
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• Superior protection from predators

• Lightweight, portable design for   

  easy installation

• Ideal for poultry, pigs, goats, and sheep

• Choose from 82’ and 164’ lengths

• Free shipping on all electric netting

 KENCOVE
ELECTRIC NETTING

Starting 
at $110.50

Call now for your free fence guide & catalog

www.kencove.com     1-800-KENCOVE



UNTOUCHED
OR 
GENTLED
There is a wild horse or 
burro for you.

For more of-range adoption 
locations and opportunities visit 

BLM.gov or call 866.468.7826

Adoption
opportunities

May 20-21
Cassopolis, MI

June 4
Ewing, IL

June 7-21 Trained Animals

Internet Adoption

June 11 Trained Animals

Carson City, NV

June 11-12
Santa Rosa, CA

June 17-18
Farmington, UT

June 17-18
Fort Smith, AR

June 17-18

Ithaca,NY

June 18-19 Trained Animals

Reno, NV

July 14-16  Trained Animals

Sedalia, MO

Gentled horses are available 
across the United States through TIP. 

Adopt a halter-trained mustang 
or burro for $125.

Approved TIP trainers can earn $500-$800 for gentling a 
mustang or burro and inding an adopter.

Contact the Mustang Heritage Foundation at 
512.869.3225 or visit mustangheritagefoundation.org

americasmustang.com

Use the MOTHER EARTH NEWS

Vegetable Garden Planner to:

• Create a personalized planting 
schedule based on your local frost 
dates.

• Experiment with bed designs.

• Plan succession sowings to 
maximize the amount you can 
grow.

• Maintain proper crop rotations.

• Receive biweekly email reminders 
for what you need to plant.

Take the Guesswork 
Out of Garden Planning

h is revolutionary 

software makes vegetable 

gardening so much easier.

Sign up today for your free 30-day account at 

www.MotherEarthNews.com/Garden-Planner

Now 
available as 

Grow Planner 

for iPhone 
and iPad

Give the Gift of Gardening Today with 

a Garden Planner Gift Certi� cate!

www.MotherEarthNews.com/Garden-Planner-Gift
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Dear MOTHER

that the preferred oils for a healthy omega 

balance are flaxseed, olive, and canola. 

MOTHER, canola oil is largely made up of ge-

netically modified organisms (GMOs). Nearly 

90 percent of the rapeseed from which it’s 

extracted, both in the United States and 

Canada, is GMO. Further, rapeseed is highly 

toxic; the oil is extracted with hexane, and 

even if one finds an “organic” canola, it’s 

still extracted from a highly poisonous plant.

The Canadian government would like to 

convince us otherwise, but I think we should 

consider canola oil poisonous. Although 

grape seed, coconut, and sunflower oils 
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(CONTINUED FROM PAGE 10)

It’s Never Too Early
My wife took a picture of me reading 

our MOTHER EARTH NEWS magazine 

to our 21-month-old granddaughter, 

and I wanted to share it with you. It’s 

never too young to start reading your 

wonderful publication!

By the way, I used to get an email 

that asked my opinion on upcoming 

covers. I enjoyed taking it, but haven’t 

received it for some time. How do I 

sign up for that email again?

Bill Euclide

Adams, Wisconsin

Bill, thank you for sharing this sweet 

photo with us! To sign up for our 

editorial advisory surveys, which 

we use to gauge reader interest in 

upcoming article ideas and cover im-

ages, go to http://goo.gl/RBQNB5 and 

check the box for Editorial Advisory 

Group. — Editors
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HEAT YOUR ENTIRE HOME WITH 
JUST  YOUR DOMESTIC WATER HEATER.

LESS IS MORE.
Radiantec has taken heating efficiency to 
the next level by eliminating the need for 
the most expensive heating appliance in 
your home, your boiler or furnace. With 
Radiantec's breakthrough domestic hot 

water based systems your 
water heater provides 

comfortable and 
efficient underfloor 

radiant heat and 
domestic hot 

water.

ANOTHER GREAT IDEA FROM RADIANTEC — 
HIGH EFFICIENCY RADIANT HEAT WITH AN AFFORDABLE PRICE.

For radiant heating www.radiantec.com 
For solar heating www.radiantsolar.com    

Benefits of Radiantec's 
Domestic Hot Water Systems. 

Less...  expensive to purchase and install

 ... energy consumption due to 
  lower operating temperatures

 ... complicated technology 
  permits do-it-yourself installation

More... energy efficient, 95% plus  
 ... comfortable

 ... healthful than forced hot air

Call for FREE DVD and Catalog
about the FULL LINE of DR Mowers!

    888-212-8563
DRfieldbrush.com

TOLL

FREE

Now Starting at 

$1,39999

PLUS

FREE 
SHIPPING!

Mow up to 5'-wide!

Mow Lawns, even Brush—FAST!

NEW Tow-Behind DR® Mowers

NEW 4-WHEEL DESIGN mows up 
close to fences, obstacles. 

FLOATING DECKS eliminate scalping.

FINISH-CUT MODELS for lawns.

BRUSH MODELS cut tall grass, 
weeds, even 2"-thick saplings.

SOME LIMITATIONS APPLY

Call or go online for details.

FREE SHIPPING

6 MONTH TRIAL

PLUS — Learn all about 
our New, Improved 
WALK-BEHIND 
Brush Mowers!
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don’t provide as many omega-3s, they’re still 

a much better choice when you keep the full 

picture in mind. The best choice, of course, 

is pure olive oil.

Wendy Akin

Terrell, Texas

Canola is a rapeseed variety that was tra-

ditionally bred to have lower levels of un-

healthful erucic acid. Whole Foods carries 

non-GMO, organic canola oils that are cold-

pressed to avoid hexane extraction. — Editors

Goat Shelter  

Needs More Work 
In the article “Build a Goat Shelter from 

Wood Pallets” (Country Lore, April/May 

2016), Sarah Plotczyk’s pallet goat shelter 

is clever and cheap, and I’m sure the goats 

enjoy it. However, oriented strand board 

(OSB) is not weatherproof. To weatherproof 

this structure, a Tyvek-type product should 

be installed over the OSB, and then some 

sort of siding should go over that.

Erika Stewart

Shelton, Washington

Pesticide Drift 
In response to Daniele Maciel’s letter, 

“Advice for Pesticide Drift?” (Dear MOTHER, 

April/May 2016), I would like to share what 

we went through. For years, the 80 acres 

south of our farm were set aside as grasses. 

We planted 20 fruit trees in 2012, which 

 COMING
 UP NEXT

AUGUST/SEPTEMBER 2016

2016 Homesteaders of the Year

Easy, DIY Cold Frames

Small-Scale Haymaking

Mastering Pressure Canning

The Myth of Food Scarcity

Pros and Cons of Unconventional 
Gardening Methods

Choose the Healthiest Pet Food

Go Solar for Energy-Efficient Hot Water

Rotational Grazing
LongCreekHerbs.com or 417-779-5450

Long Creek Herbs

P.O. Box 127-E, Blue Eye, MO 65611

Visit our website to see all of Jim Long’s books and herb products.

Long Creek Herbs
P.O. Box 127-E

Blue Eye, MO 65611

LongCreekHerbs.com

417-779-5450
Mon - Fri, 8:00 - 5:00 Central time

“I want to thank you for having such a 
great product that actually works...” 

Dawn C., New York

$1695 
(price includes postage)

More information & video-on-line

A Veteran-Owned 
Company

Your Fungus Can Be Gone,

I Guarantee it!

The Healthy, Natural Alternative

All-Natr al Arkansas Stn e Nail Files
Complete set of 4 files (from coarse to very

fine), plus the handy callus stone. Made of

world-famous Arkansas Novaculite quartz.

Enter discount code 4MOM when ordering

on-line, or mention Mother Earth if

ordering by mail or phone.

$1995
(Includes postage)



was backbreaking work for us. All spring 

and summer, we hauled water to the trees. 

Then, our neighbor’s son inherited the 80 

acres and planted a crop in 2013. One day, 

at about 6 p.m., we saw a pesticide sprayer 

and truck drive up the road and enter that 

field. The current weather report had just 

been on the news, and the wind was blowing 

from the south at about 15 mph. We wor-

ried that the wind would blow the pesticide 

directly into our fruit trees. My husband 

got into his truck and drove over to talk to 

the farm owner and the sprayer, who were 

both present when my husband expressed 

his concerns. The driver said it wasn’t that 

windy, but that he would stop spraying when 

he neared our trees. My husband then drove 

to the driveway by our trees. The sprayer 

drove by, and my husband could clearly see 

the spray drifting onto our trees.

Over the course of the next few days, 

the leaves on our fruit trees developed 

black spots. The leaves then turned yellow 

and started dropping. Several yards away, 

an established cherry tree formed black 

spots on its leaves, and the leaves began to 

drop. Near our front porch, the ornamental 

bushes and small trees also developed black 

spots on their leaves. We contacted the 

Iowa Department of Agriculture and Land 

Stewardship Pesticide Bureau, which sent 

us forms to file a complaint. A pesticide 

investigator came out to take soil and leaves 

for testing. He also took pictures of the 

trees. It took almost a year for the results to 

come back to us. The results showed how 

much pesticide was found and which kind. 

The West Central Co-op was found in viola-

tion of Iowa Code paragraph 206.11(3) for 

using a pesticide in a manner that’s incon-

sistent with its labeling. The co-op only got a 

warning, and in 2014, we were reimbursed 

for the cost of the trees, plus an amount rep-

resenting the time and labor we committed 

to the plantings. 

West Central Iowa

Pulpit-Worthy 
Joel Salatin’s article, “Teaching Youth the 

Cycle of Life,” in your February/March 2016 

issue left me speechless. It was superbly 

written, and I would encourage everyone, 

young and old, to read it. Not only does Mr. 

Salatin talk about our obligation as humans 

to be stewards of life, but he also mentions 

80 MOTHER EARTH NEWS June/July 2016

Dear MOTHER

EARTH FRIENDLY
SEED MIXES

GARDEN COVER CROPS  - 
POLLINATOR HABITAT

green and always growing™
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S

Mother’s
EARTH

QUALITY PRODUCT 
FOR ALL YOUR

SEED NEEDS
Wildflowers  •  Native Grasses  •  Forages  •  Cover Crops

www.mothersearthcover.com

Come see us at the Mother Earth News Fairs

Circle #46; see card pg 81

Circle #4; see card pg 81



WWW.MOTHEREARTHNEWS.COM   81

Please circle the number(s) on the Reader Service Card 

attached below to indicate the information requested.

Information is free unless otherwise indicated on this page.

Reader
Service No. Page

Reader
Service No. Page

Expires July 31, 2018

R
E

A
D

E
R

 
S

E
R

V
IC

E
 
IN

D
E

X

FREE FAST,
PRODUCT INFO!

Getting information on products advertised in

Mother Earth News just got much easier online!

Just go to www.MotherEarthNews.com 

and click on this icon.

The advertisers will mail 

information directly to you.
CLICK HERECLICK HERE

FREE 
PRODUCT INFO

FROM 
ADVERTISERS

Mother Earth News

IFC = Inside Front Cover,   
IBC = Inside Back Cover,   
OBC = Outside Back Cover

 1 Alpha American 89 

 2 Barn Light Electric 10

 3 Bastyr University 86

 4 BCS America 80

 5 Beaty Fertilizer 76

 6 Bug-Bouncer 88

 7 Bureau of Land Management 77

 8 Crystal Clear  84

 9 Eden Foods 12

 10 Enertech Global 54

11  ESAPCO / FarmTek 83

12  F/S Manufacturing, Inc. 87, 89

13  Featherman Equipment 88
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15  Flame Engineering 88
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19  Harvest Right 14
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26  Kioti Tractor  11
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41  Pacific Yurts 33
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Discover the huge possibilities to 

be found in a small house! Whether 

you’re building from scratch or 

retrofi tting an existing structure, these 

50 innovative fl oor plans will show 

you how to make the most of houses 

measuring 1,400 square feet or less. 

Item #6863     $19.95

COMPACT HOUSES
By Gerald Rowan

www.MotherEarthNews.com/Store
800-234-3368
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Dear MOTHER

our added obligation of reverence, respect, 

and gratitude for what this Earth has provid-

ed us. In my opinion, this “Pitchfork Pulpit” 

is worthy of being read at any church pulpit. 

It’s by far the best article I’ve ever read in 

MOTHER EARTH NEWS. Bravo!

Richard Thorum

Midvale, Utah

Love the Herbal Articles
I’ve been particularly excited about Richo 

Cech’s article, “Grow and Make Your Own 

Simple Medicine,” in your April/May 2016 

issue. I’d find more information on this topic 

interesting. We love reading MOTHER and 

have recently given subscriptions as gifts so 

others can receive their own copies. 

Lori Graham

Riner, Virginia

Culling Can Be Careless 
I just read Lorri Atwell’s comment, 

“Uncaring Caretakers” (Dear MOTHER, April/

May 2016), in which she expressed con-

cern about Bryan Welch’s livestock-culling 

practices (“Raise Sheep: Low-Maintenance 

Livestock,” February/March 2016). I was 

taken aback by MOTHER’S response to Lorri 

Mother’s Wish List
Solar homestead options. Have you 

used solar to power water pumps, 

electric fences, arc-welders, or any-

thing else? If so, we’d love to hear 

about it. Please send high-resolution 

photos and an explanation of your 

setup to Letters@MotherEarthNews.

com with the subject line “My Solar 

Project.” We hope to share readers’ 

solar projects in an upcoming issue.

DIY biodiesel. Lyle Estill showed 

us how to make biodiesel back in 

August/September 2015 (read the 

article at http://goo.gl/b3hdB9). How 

did that process work for you? Did any 

of you go the mechanical route with 

straight vegetable oil (SVO)? We’d 

like to share your stories and photos 

with our readers in an upcoming is-

sue. Please email content to Letters@

MotherEarthNews.com with the sub-

ject line “DIY Biodiesel.” Keep up the 

great work!

Circle #52; see card pg 81


 e Long-Out-Of-Print, 
Best-selling Classic Returns!

 

A guide through the seasons

SPRING

 Germination Temperatures
 Conserve the Soil
 Planting by the Moon

SUMMER

 Plant Flavor and Nutrition 
 in Your Garden

 Natural Pest Control
 Support Your Tomatoes

FALL

 How to Grow Gourds
 How to Transplant a Tree
 h e Joys of Home Canning

WINTER

 Have Garden Vegetables All 
 Year Long

 A Creative Wild Food Garden
 Wild Violet Flowers Can Cure 

 the Grumps

ALMANAC

h e timeless Mother Earth News Almanac – the 

original guide to self-su�  ciency and living a DIY 

lifestyle returns! h e 1970s classic best-seller has 

been out of print for years. Now, updated for today’s 

readers and back in print, its information is as useful 

as ever. It contains instructions and illustrations 

for everything from harnessing solar energy to 

cultivating a sustainable garden to learning how 

to keep bees. Simply put, Mother Earth News 

Almanac: A Guide � rough the Seasons is designed to 

empower readers to be self-su�  cient.

h e Mother Earth News Almanac is the ultimate guide you’ll go back to again and again.

Order by calling 800-234-3368 or visiting www.MotherEarthNews.com/Store
Promo code: MMEPAG63. Price does not include shipping and handling.

Item #7868   $19.99
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because it seemed to justify the Welches’ 

strict culling practices.

On farms and ranches, everything counts. 

The Welches must own a hobby farm if they 

can afford to let an animal go to waste. When 

we had to assist with a difficult birth, we 

marked the animal and the lambs to sell at 

a later date. Plus, it’s not a given that a hard 

birth will get passed on genetically; I under-

stand that it’s often the mother’s nutrition 

that plays a role. 

Karl Roesch

Arlee, Montana

Appreciate Readers’ Tips
I’m enjoying my April/May 2016 issue tre-

mendously. My favorite department is Country 

Lore: Readers’ Tips to Live By; people have 

such ingenious ideas!

Jessica DeLong

Columbus, Indiana

OK with Okra
I love okra because it’s easy to grow and high 

yielding, so I was pleased to see the article 

“Crop at a Glance: Okra” in your April/May 

2016 issue. A great way to preserve okra is to 

dehydrate it. I pack it in vacuum-sealed bags 

and store in a cool, dark place. Dehydrating 

okra seems to remove the slimy quality that 

some people find unappealing. You can also 

lightly oil and salt it before dehydrating it for 

a healthy snack. 

Ruth Lashbrook

Asheville, North Carolina

No. 1 Fan 
I collect your magazines. They’re my go-to 

books for gardening or anything else I need. 

I could never get rid of my back issues of 

MOTHER EARTH NEWS. Thank you!

Carrie McDonald Adams

McArthur, Ohio 

Write to Us!
• Email: Letters@MotherEarthNews.com

• Letters: Dear MOTHER

MOTHER EARTH NEWS

1503 SW 42nd St.

Topeka, KS 66609

• Please include your full name, 

address, and phone number. We may 

edit for clarity and length.

Circle #11; see card pg 81
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Worksaver, Inc., P.O. Box 100, Litchfield, IL 62056-0100 

Designed. Engineered. Remarkable Value.

Engineered, Designed 
and Manufactured 
in the USA

Manure Forks

Mount types: John 
Deere, “Universal” 
Skid Steer, and 
models to accept 
bolt-on front 
loader brackets. 
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 Stay up-to-date online at www.MotherEarthNewsFair.com 
Sign up for the free MOTHER EARTH NEWS FAIR weekly newsletter ★ Find discount lodging 

Get up-to-date program information ★ Check out our exhibitors ★ Learn about our sponsors

RENEWABLE ENERGY ★ SMALL-SCALE AGRICULTURE ★ DIY ★ GARDENING ★ GREEN BUILDING

ECO-FRIENDLY MARKETPLACE ★ CHILDREN’S ACTIVITIES  ★ 17 & UNDER GET IN FREE!

Experience more than 150 practical workshops presented 
by the nation’s leading experts at each unique event! 

Pre-order your weekend wristband passes now and save!

Order today at www.MotherEarthNewsFair.com or call 800-234-3368.

WEEKEND WRISTBAND

On Sale!

JOEL SALATIN
Author, Lecturer,
American Farmer

SHANE GEBAUER
Beekeeping Expert, 

Ecologist

HOWARD GARRETT
 Leader of Research in 

Organic Gardening, Author 

JESSI BLOOM
Ecological Landscape 

Designer, Author

All FAIRS

JEANNETTE BERANGER
Program Manager for 

The Livestock Conservancy

All FAIRS Oregon All FAIRS
Oregon, Pennsylvania & 

Kansas

FUN-FILLED, HANDS-ON SUSTAINABLE LIFESTYLE EVENTS

ALBANY  ORE.
JUNE 4-5, 2016

TOPEKA  KAN.
OCT. 22-23, 2016

SEVEN SPRINGS    PA.
SEPT. 23-25, 2016

WEST BEND  WIS.
JULY 9-10, 2016
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BePrepared.com

1-800-999-18631-800-999-1863

Emergency Kits • Food Storage

Water Storage • Freeze-Dried Foods

Camping • Emergency Supplies 

First Aid • And More! • FREE CATALOG! 

  

“I hope to impact the 

way we view nutrition 

and cancer prevention.”
Emilie Clairmont, MS (’14)

NURTURE  YOUR  CALLING

Create a 
Healthier World
Degrees Include:  

e 

n

e

Create a 
Healthier World
Degrees Include:  

e 

n

e

Learn more:  

Bastyr.edu/Gardening
 855-4-BASTYR

3

Exclusive Complete 
 Masticating System
Jumbo Twin-Gear Juicer

 Maximum Nutrition

 High Juice Yield

 12 Year Warranty

www.tr ibestl i fe.com 

 Tol l-Free:  888.254.7336 53

ALL-DIGITAL SMART DEHYDRATOR
for precise control over temperature & timer

www.tr ibestl i fe.com

Toll-Free:  888.254.7336

Front Display

Built-In Timer

53

2-in-1 Vertical Slow
Juicer & Mincer

Make fresh juices, nut milks, nut butters, 

sorbets, salsas, and more!

www.tr ibestl i fe.com

Toll-Free:  888.254.7336

NO JAMMING!

NO CHOPPING

NEEDED!

53

Grow and Enjoy 

Organically-Grown 

Sprouts All Year 

Round!

www.tr ibestl i fe.com 

 Tol l-Free:  888.254.7336

with 
Automatic
Watering 
System! Expandable To

Three Barrels

53

Blend, Serve, and Store
your favorite recipes in the same container!

www.tr ibestl i fe.com 

 Tol l-Free:  888.254.7336 53

Raw nut milk
in seconds &
fresh soymilk
in just 20
minutes!

www.tr ibestl i fe.com 

 Tol l-Free:  888.254.7336 53
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TOUGH WEEDS

TOUGHER SOLUTIONS!

NATURALLY

Natural Weed Control

That’s FUN, EASY

& EFFECTIVE

A  from a Weed Dragon®

Propane Torch Kit 

The USDA has approved this organic process 

for control of weeds & pests in driveways, 

sidewalks, patios, gardens, along fence rows, 

around hardwood trees, lawn edges and much 

more including thawing ice.

THE “CHICKENSAFE”

  WALK-IN CHICKEN RUN

Model Shown
13 ft x 13 ft

Variety Of Sizes Available Online

* Fully Galvanized Steel Framework

* All Joints Bolted

* Treated Timber Door & Frame

* Door 5’ 11” x 2’ 6”

* Galvanized Hinges & Bolts

* Strong 17 gauge Galvanized Welded Mesh

* 1” Square Mesh Holes

* Mesh Ground Skirt All Round

* Anchor Pegs Supplied

* Optional PVC Part Cover

Visit us at: www.ChickenSafe.com

E-mail: sales@ChickenSafe.com

Call: 662-385-5888

15

12

12

BEST. GRAIN. MILL. EVER.
Hand grind your own grain for ultimate

flavor. Lehman’s is your source for 

practical products for baking and cooking.

LEHMANS.COM 
800.438.5346

CALL for a FREE Catalog!

30

Small handmade sandal
company looking for feet... 

Sail Flop

Couch Loafer - Made from up-cycled 
materials, vibram sole, made on vintage 

sandal machinery in USA

The Jester - Handmade,
machine washable, adjustable,
helps support a small community
in Nicaragua

nomadicstateofmind.com
Toll free: 877.666.2376

Made from up-cycled boat sails, vibram sole, 
made on vintage sandal machinery in USA

coupon code: mother2016

39
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Windmill Aeration For Your Pond  
                Uses No Electricity

Looking For a Way To Improve Your Pond?
Bottom aeration helps to get rid of bottom gases 
and de-stratifies water.
• Clearer water for swimming, boating and fishing
• Reduces algae and cleanses water
• Powder-coated colors available

Becker Products & Service Inc.

www.beckerwindmills.com

Ph: (888) 905-3595 | Email: sales@aerationwindmills.com

Electric Aerators, Fountains & Ornamental Windmills Also Available

Start to Finish Processing Equipment
For 200 to 20,000 Birds

Free Educational Processing Videos
Free Online Rental Program

 P.O. Box 62 – Jamesport, Mo 64648

Enjoy the
convenience,

cleanliness of 
INCINOLET in 

your cabin, home,
dock, or boat.

INCINOLET incinerates waste to
clean ash, only electricity needed.
120 or 240 volts.

INCINOLET – stainless steel, American 
made for years of satisfaction.

Used in all climates around the world.
Tested, listed by UL

NSF
USCG

Call 1-800-527-5551

www.incinolet.com

RESEARCH PRODUCTS
2639 Andjon • Dallas, TX 75220

Save Up to 40% Off  
Your Heating Bills

Save Up to 40% Off  
Your Heating Bills

Burn corn, Burn Wood Pellets 

for a fraction of the cost of propane, 

electricity, or fuel oil

   Lower your carbon  

   footprint

   Easy to use and maintain

   Environmentally friendly

   Effi  cient heating 

   alternative

www.naturesrenewable.com

417-859-6067

A-Maize-Ing Heat

TRADITIONS NOT 

TRADEMARKS 

MORE INFO & FREE RECIPE AT  

FREEFIRECIDER.COM

Help Preserve Herbal  
Traditions! Make your own 
Fire Cider & Boycott  
Pirated Brand Names

20
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12

1

WHOLE HOUSE

TANKLESS ELECTRIC

WATER HEATERS
Save space, water & money

Needs no venting

Ideal solar thermal backup

The industry leader for 90 years

Endless Hot Water

Simply the Best800.582.8423
www.StiebelEltron.us

› Tempra Advanced
  Flow Control™

 ensures constant
 temperature output

› 99% Efficient
 unlimited hot water 

at lower cost

47

21

ATHENA PHEROMONE

Dr. Winnifred Cutler

for women for men

unscented fragrance additives

Dr. Winnifred Cutler

Works for most, but not all. NOT SOLD IN
STORES. Cosmetic products; not aphrodisiacs.
No animal testing.

Vial of 1/6 oz. added to 2-4 oz. of your
fragrance lasts 4 to 6 mos., or use straight
Contains human synthesized pheromones.

Call (610) 827-2200 – Order online
or send to: Athena Institute, Dept MEN,

1211 Braefield Rd. Chester Springs, PA 19425
Free US Shipping

Please send me__vials of 10:13 for women@$98.50
and/or___ vials of 10X for men @$99.50

for a *total _____ by: ❑ money order, ❑ check

❑ Visa,M/C,Disc.______-_______-_______-_______

Exp._____ CVV:____ Sign:__________________
to: Name______________________________

Address_______________________________

City/State_________________zip__________

Tel:______________ email___________________
(*PA add 6% tax, Canada add US $10 per vial) MEN

BIOLOGIST'S FORMULAS
INCREASE AFFECTION

YOU GET FROM OTHERS

athenainst i tute.com

These cosmetics increase your attractiveness.
Created by the co-discoverer of human
pheromones. Dr. Cutler has authored 8 books on
wellness and 40 scientific papers.

♥ Maggie (NY) “When I have the Athena
on, people will stop me anywhere and
say ‘oh my god, you smell so good.’ The
UPS man was the real clincher. For years
this man would come in, nod hello and
leave. But once I put on the 10:13 the

first day he walked in, stopped, turned

around and stared. ‘Has anyone told

you you are so beautiful?’”

♥ Jacques (LA) “I am a physician, read
about your study in the Medical Tribune,
and have been buying ever since. It’s

really a fine product.”

48
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ALTERNATIVE BUILDING

BUILD UNDERGROUND houses, 
shelters, greenhouses, dirt cheap. 
Featured on HGTV. “Unique” - 
Mother. “Remarkable” - NPR. 
800-328-8790;  
www.undergroundhousing.com

ALTERNATIVE ENERGY

Hills™ Clotheslines and Drying 
Racks - doing things differently 
since 1945. Save energy and 
money, extend the life of your 
clothes and reduce your carbon 
footprint in the process. Visit our 
website for a full selection: 
www.breezedryer.com

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

48 VOLT LED BULBS, also 12, 
24, 120 Volt. Up to 2400 Lumens. 
BRIGHT and Efficient. LED Grow 
Lamps, 12-24-120 Volt. FREE 
Color Catalog. Wholesale/Retail. 
Central Lighting, 2092 CR 1800 
E, Arthur, IL 61911. 217-543-
3294, 1-888-475-9697. Visa/
MC. A division of Tools Plus.

ALTERNATIVE ENERGY

SUNSHINE CLOTHESLINE 
Since 1913 

1-800-998-2423 
www.sunshineclothesline.com 

Full size 14’ diameter 
Small size 9’ diameter 

Guaranteed to last for years 
Wide spaced lines 
Well built with strong materials 
Proven 100 YEAR history! 
Easily installed - only a shovel 
Folds up for Storage 
Adjustable height 
3 models available 

Call or write for more information

APPAREL

Farm Hard or Die: 
Performance clothing that 
works as hard as you do! 

208-788-1022 
farmhardordie.com 

 

AROMATHERAPY

FREE AROMATHERAPY GUIDE 
AND CATALOG 

Natural and Healthy Lifestyle 
Products. Over 170 Pure 

Essential Oils at Deep Discounts.  
800-308-6284  

www.AromaTherapeutix.com/men

BEEKEEPING & SUPPLIES

Get Your Garden Buzzing 
Become a Beekeeper Today! 
Save 10% on your First Order 

Use Coupon Code MENPC 
1-800-233-7929 

www.BrushyMountainBeeFarm.com

BIRDHOUSES

PVC Insulated Houses
Proven hatching success

Prohibits predators 
Cost effective 

Easy accessibility 
Low Maintenance

Drainage - Ventilation
Withstands the elements

sandsbirdhouses.com 
sandsbirdhouses@bevcomm.net  

 888-627-0429

BOOKS / MAGAZINES

The MIDNIGHT CRY has sounded. 
The angel of REVELATION 14:6 
has come. Free literature. 800-
752-1507; www.ccem1929.com

ORGANIC FARMING: Practical 
farm-scale advice, monthly mag-
azine, hundreds of books. 1-800-
355-5313,  www.acresusa.com

Cut water use and weeding 
50-90% with ollas, wicks, deep 
pipes and more. Gardening with 
Less Water by David Bainbridge. 
Storey. 128 pages $14.95 

BUILDING SUPPLIES

Fast, easy way to build with steel.
Heavy-duty, corrosion-resistant con-
nectors for pens, awnings & more. 

FREE brochure 
877-327-9348 
Easyfit.com

BUSINESS 
OPPORTUNITIES

$600 + WEEKLY assembling prod-
ucts in your home. Free informa-
tion send SASE to Homeworkers-
ME PO Box 1067, Dallas OR 97338.

GREEN HOME BUSINESS Make 
a living while making a difference 
working from home. P/T or F/T.  
Flexible hours. No large invest-
ment. www.EcoTeamUnited.com  

Capper’s Insurance Service, 
Inc., a subsidiary of Ogden 
Publications, Inc., has provided 
valuable insurance protection 
since 1932. Career sales  employ-
ment opportunities are available 
in Kansas, Iowa and Nebraska. 
Explore our marketing advan-
tages for excellent income, 
employee benefits  and satisfying 
lifestyle. Call Bob Legault: 1-800-
678-7741 or see  
www.cappersinsurance.com

Start a GREEN business! 
Produce organic fertilizer & grow 
worms. Demands outstretch sup-
ply. Indoor process. Part or Full- 
time. (800)728-2415 
www.vermiculture.com

FIND YOUR FREEDOM while 
building your future. We’re in busi-
ness to get you in a home based 
business. 56yrs of proven success, 
full training program. Low start up 
costs. Computer/phone essential. 
WWW.SUNSETVISTAGROUP.COM

Call 866-848-5416 for information on 
Classified Advertising

Or e-mail classifieds@MotherEarthNews.com
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CANNING

Home of the Squeezo Strainer, plus 
Apple Cider Presses, Can Sealers & 
canning stuff, Dehydrators, Vacuum 
sealers, Grain mills, Meat process-
ing, Composting and unique items.  
www.homesteadhelpers.com

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.

CATALOGS & 

BROCHURES

Distilled, mineral, spring, 
filtered, bottled, well, tap, 

alkalized, reverse osmosis…
Which water is best for you? 

1-800-874-9028 EXT 757  

www.waterscams.com/me 

COMPOSTING TOILETS

“Airhead” Composting Toilets 
Most compact in the world!  Since 
2001: Imitated but not equaled.  
PO Box 5, Mt. Vernon, OH 43050, 

740-392-3642 
www.AirheadToilet.com

EARTH HOME

Beautiful earth home. 40 organic 

acres. Platte County, Mo. 

saundramcmillan@gmail.com 

816-651-6922.

EARTHWORMS/

BENEFICIAL INSECTS

www.GreenGregsWormFarm.com 
Bedrun Redworms – 2,250/ $33, 
5,000/ $55, 10,000/ $95, 20,000/ 
$180 - Postpaid. Greg Allison, 112 
Stilwell Drive, Toney, AL 35773. 
Free “How to guide” included 
w/purchase. 256-859-5538

ELECTRIC 

TRANSPORTATION

LIBERTY ELECTRIC BIKES 

-  8 models, up to 24mph, 
E-motorcycles 40+mph New 
Dealerships available, Call 814-326-
4121 or visit www.iloveebikes.com

EMERGENCY SHELTERS

Economical Shelters: Storm 
Shelters/Safe Rooms to keep 
your loved ones and possessions 
protected. Buck’s Construction 
LLC (208)610-7733. Email: 
bucksconstruction@gmail.com

FENCE SUPPLIES

FREE FENCE GUIDE & CATALOG 

– Electric netting, solar supplies, 
organic posts, woven wire, and 
grazing supplies. 1-800-KENCOVE. 
www.kencove.com 

FERTILIZER

BeautyWayFertilizer.com 

817-597-5171

100% New Mexico 
Hard Rock Humate. 

$12.50 Acre for our Custom 
Blended Fertilizers.  

$2.15 pound Powdered Humate

N-RICH PLANT FOOD, INC 
COMPLETE STARTER/FOLIAR 

FERTILIZERS 
Nurture Soil, Earthworms & 

Bacterial action! 
n-richplantfoodinc.com 

Mention MEN for 5% discount. 
888-341-2002.

FOOD PRESERVATION

Make jam & jelly with low 

amounts of any sweetener. 
No Sugar, Preservatives, or GMOs 

At natural food stores or 
www.pomonapectin.com 

413-772-6816 

Get Inspired! 

75 healthy low-sugar recipes 

At Bookstores & Online

FOODS

Wyoming’s Heart Mtn Valley 
Ranch 100% certified organic 
beef. $4.00 per pound custom 
cut. Call Dale 307-587-4831 or 
Shelly 307-587-8514

FREE

SOON THE GOVERNMENT will 
enforce the 

“MARK” OF THE BEAST as CHURCH 

AND STATE unite! 
Need mailing address for 

FREE BOOKS/DVDS 
Offer USA only. 

The Bible Says,  P.O.B  99, 
Lenoir City, TN. 37771 

thebiblesaystruth@yahoo.com 

1-888-211-1715 

GARDENING/RELATED 

PRODUCTS

TASTE, FEEL AND EXPERIENCE 
the difference of 

Water Pal treated water. 
Discover the many wonderful 
benefits of Water Pal today.

www.waterpal.biz

GARDENING/RELATED 

PRODUCTS

WHEEL HOES & BROADFORKS 
Enjoy gardening more with 

your own 
Valley Oak Broadfork & Wheel Hoe. 

Built to last & feel great 
in your hands. 

Visit 
www.valleyoaktool.com 

530-342-6188

GRASSHOPPER TRAP Chemical 
free, safe for organic gardens. 
MADE IN USA. $19.95 plus ship-
ping. Turtle Creek Farm Inc. 402-
880-1957. 
www.hopperstopper.com

The Hoedag is perfect for 
planting, tilling and weeding. 
Handmade in Idaho with a hard-
wood handle and sharp steel 
blade. Great gift for gardener. 
Unconditionally guaranteed. 
$30 + $8 shipping. 2510 14th 
Street, Lewiston, ID 83501; 208-
743-8858. www.hoedag.com

GreenCure Fungicide for Organic 

Gardening: Control powdery mil-
dew and diseases on vegetables, 
flowers, fruits, and herbs. Safe for 
hydroponic, indoor, greenhouse 
and organic gardening. Free 
Shipping at 
www.greencure.net/mother
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GARDENING/RELATED 

PRODUCTS

European scythes. Mow where 
your tractor can’t go. Custom-
made snaths. 496 Shore Road 
Perry, Maine 04667 207-853-
4750, Free Catalog.  
www.scythesupply.com

NEPTUNE HARVEST ORGANIC 

FERTILIZERS: Liquid Fish, 
Seaweed, Blends, Dry Kelp Meal 
and Crab Shell also repellents 
and more. 800-259-4769. FREE 
CATALOGS. Wholesale/Retail/
Farm. www.neptunesharvest.com

Bob’s Tough Plastic. (Also 
pond liners, tarpaulins). Resists 
ravens, winds, hailstones, 
snowstorms, yellowing. Free 
Samples: Box 42ME, Neche, 
ND 58265; 204-327-5540 daily. 
www.northerngreenhouse.com

NUT WIZARD picks up walnuts/
sweet gum balls/acorns/apples/
pecans/hickory nuts/spent brass 
out of your yard. Common sizes 

$50 - $54 plus shipping. 
Seeds and Such, Inc. 

1-888-321-9445. 
www.nutwizard.com

EUROPEAN SCYTHES: Marugg 
Company. Quality scythes, 
sickles, and snaths for over 
140 years. PO Box 1418, Tracy 
City, TN 37387 931.592.5042 
www.themaruggcompany.com

SPRAY YOUR WATER 

Lunatec’s Aquabot sprays water 
25 feet and has shower, mist 
and jet patterns. Cool off, clean 
off, hydrate and have fun. Use 
for gardening, camping, sports 
and more. www.lunatecgear.com

GARLIC SEED

Certified Organic 

-GROW GARLIC SEED-

Softneck and Hardneck Varieties 
www.royalanneorganics.com 

503-432-1822

GOATS

AMERICAN DAIRY GOAT 

ASSOCIATION. Registering dairy 
goats since 1904. Free info pack-
et. PO Box 865-ME, Spindale, NC 
28160. 828-286-3801; 
www.ADGA.org

GREENHOUSES

Extend Your Growing Season 3-4 

Months! Easy to assemble green-
house kits starting at $349. Free  
catalog; call today! Hoop House,  
Box 2430, Mashpee, MA 02649; 
800-760-5192; 
www.hoophouse.com

BUILD WITH PVC

- SPECIALIZED FITTINGS - 
- FREE PLANS - 

- KITS - 
Circo Innovations 

877-762-7782 
snapclamp.com

Greenhouse Kits, Super Strong 
Greenhouse Plastic, Containers, 
Pots and Containers Garden Drip 
Irrigation, Jiffy Peat Pots, Sprinklers, 
Greenhouse supplies 866-928-
3390. www.growerssolution.com

HEALTH, HEALTH CARE 

PRODUCTS

FREE copy of the Essiac 

Handbook. About the famous 
Ojibway herbal healing remedy. 
Call 1-888-568-3036 or write to 
Box 1182, Crestone CO 81131.

Don’t let extra pounds slow you 
down! Burn fat, slash the appe-
tite and gain energy with Purple 
Tiger. Buy bottles and trial packs 
online at www.tryPTenergy.com 
270-317-7010

HEALTH, HEALTH CARE 

PRODUCTS

Healthy Tea & Best Tasting 
Healthiest Coffee in the World. 
Plus 200 chemical AND Pesticide 
Free Products. 
beeman.mysisel.com 
217-653-7480.

ORIGINAL BLACK SALVE AND 

TABLETS. Same herbs in tab-
lets as the salve. Salve is good 
for growths on the skin, tablets 
good for internal growths and 
most virus problems. Write for 
order sheet and information. W/
SASE. Herbal Plus Products, 
PO Box 345, Dayton, NV 89403.

COLLOIDAL SILVER WATER 

and CREAM

8 oz Spray - 10 PPM - $16.95 
2 oz Cream 30 PPM - $16.95 

Nature’s Germ and Flu Fighter.
www.ColloidalResearch.com

Dramatic organic results you 
never thought possible without 
medical/aesthetic risks! Other 
formulas unwholesome and 
obsolete compared. 
Brochure: 1-800-967-2177 

www.BeautyVantage.com

HEALTH FOODS

PURE PREMIUM ELDERBERRY 
JUICE proprietary process most 
nutrition available. Nature’s 
Medicine Chest. Juice, Health 
Cordial w/local honey, and Jelly 
573-999-3034 
www.riverhillsharvest.com 

Mother Earth News 

Classifieds 

Call 866-848-5416

HERBS, SPICES

Herbalcom offers 500 bulk herbs, 
spices, minerals  and supplements 
at wholesale. No minimums. 
Calcium citrate, CoQ10, pepper-
mint, echinacea, glucosamine, 
jiaogulan, lavender and more. See 
us at www.herbalcom.com or call 
888-649-3931.

BEST PRICES AND SELECTION 

Whole-Tea-Powder-Capsules 
Essential Oils, Home Remedies 

Fast, Easy, Online Ordering 
www.PennHerb.com/men 

800-523-9971 FREE CATALOG

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

HOMESTEADING

Your Product Source for Self-
Sufficient Living! Cheesemaking, 
farm supply, canning, preserving, 
meat processing and more! Gift 
Certificates! 
www.HomesteaderSupply.com

HOUSEHOLD PRODUCTS

LUNATEC® Odor-Free Dishcloths 
and Self-Cleaning Washcloths are 
amazing. They have less bacteria, 
no smell and offer more conve-
nience. Live healthier. 858.653.0401 
www.lunatecgear.com

IRRIGATION & WATER 

WELLS

DIY Drip Irrigation for Gardens & 
Flowers, Neem Oil, Frost Cloths, 
Sprayers, etc. Free Catalog 
www.berryhilldrip.com  
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KITS/PLANS

AMAZING CABIN KITS! 

Low cost - All steel structure 
- 40 year warranty 
Fast Build Times 

See us on the web and facebook. 
WWW.ARCHEDCABINS.COM 

LIVESTOCK

Miniature and Small Standard 
Once A Day Jersey Milk Cows.  
Naturally raised, A2 genetics.  
Also, Milking School DVDs.  
www.MistyMorningFarmVa.com  
540-578-0396 

Idaho Pasture Pigs. Docile, graz-
ing pigs with superior meat qual-
ity. Perfect homestead pigs.  
Breedstock, feeders, meat available.  
www.whitebisonfarm.com (715) 
674-2287 apache_jc@yahoo.com

MACHINERY/TOOLS/

SUPPLIES

CROSSCUT SAWS: saw tools, 
knives, firewood-cutting, peo-
ple-powered tools. Catalog 
$1.00. ($3.00 Canada/Overseas). 
Crosscut Saw Company, PO Box 
7871, Seneca Falls, NY 13148; 
315-568-5755; CrossCutSaw.com

BEST SAWHORSE SYSTEM 
IN THE WORLD USA-made, all 
wood, unique features, 4 ft. long, 
repairable, craftsman quality, 
free gift zigbeanusa.com coupon 
code: MEN1

OF INTEREST TO ALL

JESUS: If you Love ME, keep 
My (10) Commandments. JOHN: 
And HIS Commandments are not 
grievous--but they are easy (with 
HIS help). 1 John 5:3 (So, find 
a place that will teach them to 
you--and help you keep them!)

PERSONALS

Healthy,  gentle,  Christian man. 
63, non drinker, non smoker, loves 
outdoors, many interests. Write 
George, 1322 White Deer Pike, 
New Columbia, PA 17856. Photo 
please.

FREE catalog. Nice Singles. 
Christian values. Photos. 
Penpals. Phones.  Singles, Box 
310-MN , Allardt, TN 38504. 931-
879-4625. www.nicesingles.com

PERSONALS

SINGLES: Meet single peo-
ple throughout rural America. 
Confidential. Reputable. Free 
details. COUNTRY CONNECTIONS, 

PO Box 408, Superior, NE 68978;  
countryconnections@superiorne.
com; countryconnections.org

GREENSINGLES.COM Join the 
largest, exclusively conscious, 
holistic, eco-friendly, green, spiri-
tual dating site on line. Free to 
join, search, read and reply.

PET CARE, PET 

SUPPLIES

Dog Itch? Petaseptic spray 
Heals skin irritations from bit-
ing insects and parasites. Kills 
bacteria, Prevents infection, 
Cures “Hotspots”. Satisfaction 
Guaranteed! 740-777-4614; 
www.petaseptic.com

PLANTS, SEEDS, BULBS, 

ROOTS

We keep you Growing Organic 
and CNG Seeds Great Gardening/
lifestyle items Check us out See 
you soon. 
www.nexusgardens.com

600 VARIETIES OF COMMON/
EXOTIC HERB PLANTS/SEEDS 
from around the world. Send for 
free price list. Companion planting 
chart - $10.00 postpaid. Companion 
Plants, 7247 N. Coolville Ridge, 
Athens, OH, 45701; 
www.companionplants.com

Southern Exposure 

Seed Exchange

Open-pollinated, Heirloom & 
Organic Seeds & Garlic selected 
for flavor and local adaptability. 

Free Catalog 
540-894-9480. 

www.southernexposure.com

www.GrandpasOrchard.com 
The best fruit trees and grow-
ing 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.

PLANTS, SEEDS, BULBS, 

ROOTS

Purple stalks and husks? 

Open pollinated seed corn. 

www.opcorn.com 

724-259-7622.

Wild Ginseng, Your Be$t 
Inve$tment Grow Anywhere for 
Huge profits Plant Spring, Summer, 
Fall. Get Prices, Seeds, Planting 
rootlets, Instructions at Fred Gates, 
2648 Wolfspring Road, Scio, NY 
14880, 585-593-3484, 
FredRGates@aol.com 
WildAmericanGinseng.ebid.net 
WildSpiritGinseng.com

SOW TRUE SEED Asheville, NC 
ORDER SEED GARLIC NOW! 

Open-Pollinated/Non-Hybrid/
Non-GMO Vegetable, Herb & 
Flower Seeds and More, fea-
turing Heirloom, Organic, and 
Traditional varieties. Call 828-

254-0708 for FREE catalog or 
order at sowtrueseed.com

POULTRY

Myers Poultry Farm - FREE 

CATALOG. Chicks  (9  meat  variet-
ies), Ducklings, Goslings, Turkeys, 
Guineas, more. 966 Ragers Hill 
Road, South Fork, PA 15956; 814-
539-7026 www.myerspoultry.com

• Shield block chicks from 
standing on  feed tray and poop-
ing in their food. 
•  Feed stays clean. Less waste. 
•  Shield's height adjusts - raise 
shield as chicks grow. 
• Fills from top. 

www.ChickenWaterer.com 
The Cleaner Feeder That Grows 

With Your Flock

Free catalog and full website 
of poultry and poultry sup-
plies.  Poultry Includes: Baby 
chicks, ducks, geese, turkeys, 
game birds, Canadian honkers, 
wood ducks, pigeons and more! 
Equipment from nest boxes to 
incubators, books and other sup-
plies. 800-720-1134. Stromberg’s, 
PO Box 400, Pine River, MN 56474. 
www.strombergschickens.com

POULTRY

THE CHICKENSAFE WALK-IN 

CHICKEN RUN 

Do you wake up every 
morning wondering if you have 

had a predator attack? 
Variety of sizes available 
www.ChickenSafe.com 

sales@ChickenSafe.com 
662-385-5888

Free catalog and full website 
of poultry and poultry sup-
plies.  Poultry Includes: Baby 
chicks, ducks, geese, turkeys, 
game birds, Canadian honkers, 
wood ducks, pigeons and more! 
Equipment from nest boxes to 
incubators, books and other sup-
plies. 800-720-1134. Stromberg’s, 
PO Box 400, Pine River, MN 56474. 
www.strombergschickens.com

• Keeps water sparkling clean.
• No poop-filled pans to rinse.
• Automatically provides water.
• Replaces spigot on coolers.

• For chicks, chickens & ducks.

www.ChickenWaterer.com
Clean Water. Made Simple™

The chicken tractor that 
works and lasts. 

Quail Manufacturing 
Partridge, KS 
877-567-5617 

4 Models available - 
www.eggcartn.com
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POULTRY

Protect your chickens from 
predators with the only all-in-one 
openers with integrated timer 
and light sensor for total flex-
ibility over how and when your 
coop door opens or closes.  

www.Brinsea.com 
1-888-667-7009.

HATCHING QUALITY BABY 
CHICKS FOR 72 YEARS. Jumbo 
Cornish Cross Broilers, Red 
Ranger Broilers, Rainbows, 
Assorted White/Brown egg lay-
ers, assorted Waterfowl, White/
Bronze turkeys, pheasants, ban-
tams, guineas, peafowl. Poultry 
equipment and medications. MC/
Visa/Discover. Free colored bro-
chure. HOOVER’S HATCHERY, 
INC. 800-247-7014. Web site www.
hoovershatchery.com and e-mail 
sales@hoovershatchery.com

Myers Poultry Farm - FREE 
CATALOG. Chicks  (9  meat  variet-
ies), Ducklings, Goslings, Turkeys, 
Guineas, more. 966 Ragers Hill 
Road, South Fork, PA 15956; 814-
539-7026 www.myerspoultry.com

America’s Premier Poultry 
Source for 30 years. 

Chicks, Bantams, Ducks, 
Geese, Turkeys, Guineas, 

Meat Birds & more! 
www.meyerhatchery.com 

888-568-9755 
FREE CATALOG

Ridgway’s  92nd year. Chicks, 
ducklings, turkeys, guineas, 
gamebirds, goslings and gooks, 
supplies and egg cartons. Visa/
MasterCard/Discover. Free cata-
log. Ridgway Hatchery, Box 306, 
LaRue 27, OH 43332; 800-323-
3825;  www.ridgwayhatchery.com

Go to www.chickendoors.com 
for the best automated door on 
the market or call 512-995-0058.

POULTRY

Providing family memories with 
chickens, turkeys, waterfowl and 

much more for 95 years. 
191 Closz Drive 

Webster City, IA 50595 
(800)456-3280 

www.mcmurrayhatchery.com 
FREE CATALOG!

RARE LIVESTOCK 
BREEDS

American Guinea Hogs, the 
PERFECT Homestead breed. 
Easy keepers, delicious meat. 
Learn more at guineahogs.org 

REAL ESTATE

Stunning Blue Ridge Mountain 
view property; 8.63 acres with 
large two-story barn and living 
space. Organically farmed. Price 
Reduced: $134,900. 540-239-0238. 
www.paradisefarm.weebly.com

GREENE COUNTY, TN. 68 moun-
tain acres. Quality built 720 sf 
house. Full basement. All appli-
ances. Well, septic. Abundant 
game. Valuable timber. $179,000. 
423-234-2813.

Central MN land. 400+ acres. 
Farm and hunting land, wooded 
and ponds. River runs through 
property. Only serious inquires. 
320-221-3789.

LAND FOR SALE IN NORTH 
IDAHO Various parcels from 5 
acres to 300 acres.  See pho-
tos, maps and information at 
www.1177id.com 
Edward Anderson Broker 
spoefa2@yahoo.com, 
cell/509-994-2557

50 foot Monolithic Dome NW 
Ohio, 9 acres, off grid, ponds, 
wells, pasture, barn, rental prop-
erty. $190,000 cell 419-260-3150.

Established Canoe/Kayak rental 
& shuttle business in NW WI. 
Campground, gift shop, home, 
shop, garage, 3.8 acres. Turn key. 
www.wildriverpaddling.com/
forsale

FREE! Ozarks’ largest real estate 
catalog. Affordable rural and 
small town properties of all types. 
www.onlineoml.com, 
1-800-591-4047.

REAL ESTATE

Michigan Farm, Registered 
Jersey herd with 70 member Raw 
milk herdshare business. Land, 
home, shop, barn, greenhouses, 
event building, storage buildings. 
More info, jmtkmt11@gmail.com, 
616-283-5237.

20 Acres in WESTERN 
MONTANA, famous trout fishing 
streams, backpacking, camping, 
reknown Hunting privileges (elk, 
deer, moose, bear). ONLY $500 
down payment with 1-YR.. FULL 
MONEY BACK GUARANTEE! 
Call toll FREE for colored bro-
chures or visit us on the WEB at 
www.treasurestateranchesmt.
com Monthly Payments made to 
fit your budget! Call Toll Free 
1-800-592-5990. TREASURE 
STATE RANCHES 210 Milwaukee 
St., - Dept M Deer Lodge, 
Montana 59722 - 406-846-1000.

EARTH SHELTERED HOME 
Nakusp BC Canada. 4.9 acres. 
In floor heating. Large, bright 
rooms. Private well. 2400 
square feet. 1-250-265-3024. 

104 acres in Calif coastal Mts. 
Self contained (hydro power). No 
neighbors. Plentiful water, year 
round access. Rustic cabin & 
good barn. Power pt. available 
on request by qualified buyers: 
jdpindell@gmail.com or 
530-643-1339.

Vermont Dreams? Gorgeous off-
grid, modern, solar roundhouse. 
Peaceful, private, efficient retreat 
or full-time home, built 2012. MLS 
#4462589, call: 802-829-7467.

200k Beautiful log construction 
berm woodstove sauna solar 
panel off-grid 78 acres. Northern 
MN. 612-799-7534. 
pe t ra@pet ra the rea l to r. com 
h t t p : / / p e t r a f a g e r. r e s u l t s .
n e t / h o m e s - f o r - s a l e / M N /
Frazee/56544/18735_County_
Highway_38/198_370039000

250 Acre varied topography. 1/2 
forest, creek, pond, black top 
road. Potential w/terms $1000 
per. Phone 865-207-9862.

38 acre farm SE Kentucky, 3-story 
house, barn, 7+ acres fenced, 
fruit trees, garden, swim spa, 
more. spinningdreamsfarm.com 
or 606-464-0450.

REAL ESTATE

Tennessee 68 acre Farm. Great 
location near town. 2,700 sq ft 
brick home, 19,000 sq ft heat-
ed buildings, beautiful stream. 
Good income potential for hor-
ticultural type business and 
much more. $675,000. 731-607-
0848 e-mail bcy330@gmail.com

Farmable and Ranchable 13.42 
irrigated acres with 1,344 sq.ft. 
barn and 3,960 sq.ft. off-grid solar 
home with garden area overlook-
ing the Salmon River downstream 
from Salmon, Idaho. Outstanding 
wildlife viewing,, steelhead trout 
fishing and recreational oppopr-
tunities. Visit: www.offgrididaho-
realestate.com or contact realtor 
Esther England 208-756-7019.

Canadian Lands View inventory 
and prices (Cdn) www.dignam.
com 20% premium on all U.S. dol-
lars U.S. Citizens can purchase 
land as easily as Canadians. H. 
M. Dignam Corporation 1-877-
993-9991 Our 100th Year

Kentucky Off-Grid living. 3BR 
block home on 16.12 acres 
with solar, wood heat, cathe-
dral ceiling; fenced, ponds, 
barn. $150,000. 304-697-3968.

SAWMILLS

DON’T WASTE THOSE LOGS!  
Cut lumber, slabs beams. The    
Alaskan Saw Mill. Portable, afford-
able, accurate. 707-562-2099; 
www.granberg.com

BANDSAW SAWMILL KITS 
Available Complete or Buy Part/
Build Part. Free brochure. Call 
1-541-367-6900 Web: 
www.linnlumber.com

Sawmill Exchange: North America’s 
largest source of used portable saw-
mills and commercial equipment for 
woodlot owners and sawmill opera-
tions. Over 800 listings. THE place 
to sell equipment. 800-459-2148  
www.sawmillexchange.com

SAWMILLS from only $4,397. - 
MAKE MONEY & SAVE MONEY 
with your own bandmill - Cut 
lumber any dimension. In stock 
ready to ship. FREE Info & DVD: 
www.NorwoodSawmills.com/351 
1-800-566-6899 ext. 351

TIPIS

WORLD’S FINEST TIPIS! 
Guaranteed in writing. Four can-
vases. 131-page catalog with pre-
1840s merchandise. $2, refund-
able. PANTHER LODGES, Box 
32-H, Normantown, WV 25267; 
www.pantherpr imit ives.com
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TIPIS

AUTHENTIC TIPIS 

Experts since 1945. 

If it’s not reliable, 

it’s not good enough! 

Online catalogue at 

www.reliabletent.com 

or call 1-800-544-1039. 

Mention this ad for 

your 10% discount!

WATER PURIFIERS

JohnEllis.com/nih 

National Institutes of 

Health Warning nih.gov 

ALL drinking water has 

DEADLY DEUTERIUM

(a Major Cause of Aging 

& Cancer!) even ordinary 

Filtered/Distilled Water!! 

13 Patents 332 FDA Tests 

FREE Sample 800-433-9553

WINE & BEER MAKING

BEER - WINE MAKERS - Free  cat-

alog. Large selection. Since 1967. 

800-841-7404. Kraus, Box 7850-

SM, Independence, MO 64054. 

www.eckraus.com/offers/sm.asp

WOODWORKING

Digital Wood Carver This ver-

satile CNC router allows wood-

workers to add creativity and 

detail to projects like never 

before. digitalwoodcarver.com 

At Keeping Backyard Bees, we’re committed to creating a hive of information 

on bees, beekeeping, pollen, hives, honey and much more.  For this community 

blog, we bring together contributors from MOTHER EARTH NEWS, Grit and 

Community Chickens to create a colony of writers from all over the world who 

are excited to share their experiences and tips.

You’ll ind posts on a wide variety of topics, such as:

• How to ind the right species, and 

then how to keep them healthy and 

incorporate them into your garden. 

• Humorous stories from writers who 

are keeping bees for the irst time and 

discovering just how much personality 

bees really have.

• DIY hive-construction plans and tips on 

hive maintenance and care.

• The newest and best apiary products  

on the market.

• And much, much more!

Become a member of the colony.

www.KeepingBackyardBees.com



EARTHWORDS

PERSON CULTIVATING A GARDEN; GETTY IMAGES/CJP

EarthWords

“Earth is here so kind, that 

just tickle her with a hoe and 

she laughs with a harvest.” 
— Douglas William Jerrold
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