
WE DIG DIRT

When you’re sitting atop the KIOTI ZXC SE, the world is yours. And the way this baby is built, 
the control and power you’ll have to tackle any type of turf can be addicting. With one of the most 

advanced zero-turn mowers in the market, the most intuitive controls known to lawn-kind, and 
enough get-up-and-go to make those blades of grass want to cut themselves, if an entire army of 

mercenaries bursts into your palace, you’ll have everything you need to mow them down.
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Take your tractor’s 

productivity to the next 

level this season. 

Designed for challenging terrain, the 

YANMAR SA424 tractor has greater ground 

clearance and provides a rugged, stable platform

 for the work you need to do. 

Powered by a famously reliable YANMAR three-cylinder diesel 

engine, the SA424 delivers a unique combination of horsepower and 

fuel efficiency. And the new operator platform was designed with you in 

mind: It’s easier to climb on and off. The seat is more comfortable, and every 

instrument and control is at your fingertips.

Shown: YANMAR’s 24-HP 
Model SA424 tractor with 
loader and backhoe.

To learn more or to find a dealer nearest you, please visit YANMARTRACTOR.com.

YANMAR TRACTOR MODELS

SA SERIES 21- & 24-HP   •   YT2 Series 35 HP platform & cab   •   YT3 Series 47 & 59 HP platform & cab
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Tools & Tips 
18   ■ Techniques for  

Establishing Quality Pasture 
Plant the seeds of a long-term 

investment in the form of thriving 

grassland.  

24   Track the Trickle: How to 

Find Water in the Wilderness 
Collect a cascade of clues for locating 

liquid on your next trek. 

30   Looking Sharp: Build  
Your Own Utility Knife 
To customize your own knife, order 

blade blanks online, and round up 

some spare wood for the handle. 

34   ■ How to Deal with a Wet 
Spring in the Garden 
Learn to handle a soggy season  

by preparing your soil and crops. 

39   Promoting the Pomegranate  
Unravel the secrets behind growing 

and deseeding the ruby-red “fruit  

of paradise.”

44   Home-Raised Pig Feed  
The healthiest and thriftiest pig 

chow comes straight from your own 

homestead.

51   DIY Pine Branch Chair 
Craft a one-of-a-kind piece of 

furniture using the supplies Mother 

Nature has to offer.

58   Self-Care Routine for Spring 
Craft a simple, skin-centric routine 

to stay invigorated from head to toe 

during this season of rejuvenation. 

74   In the Wild:                   

Truths About Turtles 
Familiarize yourself with the different 

types of prehistoric reptiles living in 

your pond. 

82   The Lincoln:  
A Luxury Sheep Breed  
Regale farmers and friends alike with 
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■  We look forward to spring because it’s 

loaded with signs of rebirth, including 

sweet-smelling blossoms and moist 

garden soil under our fingernails.

I think of those things, too, when the 

season approaches. But what really brings 

me pleasure in spring is the destruction 

and rebirth set alight by prairie fires. If you live in a prairie state, you know 

the skies are hazy and the air smells smoky in March and April, when 

Midwestern ranchers set their pastures ablaze. We prairie folk expect these 

prescribed burns and, if we suffer from asthma, we sometimes curse them.

Fire is important to the prairie ecosystem. Burns control nonnative, 

invasive weeds, trees, and shrubs — such as the Eastern red cedar — which 

will take over pastures if left unchecked. Flames remove the previous years’ 

heavy mat of dead grass, making it easier for the reappearance of those 

delectable green shoots preferred by cattle. And prairie grasses’ root sys-

tems —  up to 12 feet deep  —  protect them from the fire’s intense heat.

Grassland fires have occurred naturally for millennia. At first, they 

were caused by lightning strikes, and later, by wayward campfire sparks. 

When Europeans first settled these lands, they assumed prairie fires 

needed to be stopped, and did everything within their power to do so. But, 

gradually, our ancestors realized that wild bison and domesticated cattle 

alike preferred eating the fresh spears of grass that sprouted after a spring 

fire, helping them to gain weight quicker. Maybe these raging fires served 

a purpose after all, they observed; if only they could be controlled to save 

houses, barns, livestock, and crops.

Over the years, ranchers have developed specialized tools and tech-

niques to manage their burns. Here in the tallgrass prairie, they use 

handmade devices called “firesticks” or “firepipes”— long, capped pipes 

filled with gasoline — whose ends are lit and dragged across patches of 

pasture. Under favorable wind and moisture conditions, small crews of 

neighbors work together to light the dormant grasses and keep the flames 

under control. It’s a thrill to watch them in action. Within a week or two, 

the blackened patches will be tinged green with new growth.

Today, scientific evidence backs up fire as essential to the prairie. Even 

foresters, who once believed all fires were detrimental, have embraced 

controlled burns as an important management tool for forest ecosystems.

Soon, I’ll be driving through the grasslands, and I might get lucky 

enough to see a rancher on an ATV with a firestick dangling behind, 

drawing a fiery line on the hills beneath the stars. What’s your favorite 

spring tradition? Email me your stories at RMartin@Grit.com. 
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DON’T  
LET ‘EM GET  
YOUR GOAT

When I was in seventh grade, I 

went through a rough patch in my life. 

I didn’t really have any friends, I was 

often bullied, and I needed a healthy 

distraction. When a new member 

joined my 4-H Club, I signed on to her 

goat project. I fell in love with the 

goats instantly, and told my mom I 

wanted one. She quickly pointed out 

that farm animals weren’t allowed 

within the town limits. Later, someone 

encouraged me to petition the village 

board to be able to keep goats in 

town. So, I wrote a letter to the board, 

and presented my proposal.

I tried to change the city 

ordinance so I could raise three 

goats and five chickens in town. 

Though the board denied the 

request, one member suggested I 

apply for a conditional use permit 

instead. I presented information 

and answered questions from the 

board members and the community 

during two meetings spanning 2 

to 3 months. When it finally came 

time for the board to vote, I was a 

nervous wreck. The final vote was 

4-2 in my favor.

Ecstatic, I spent the next month 

searching for breeders to find the 

perfect goats: an American Alpine 

I named Alanna, and Brooke, a 

Nigerian Dwarf. From that moment 

on, through my senior year of high 

school, I raised these goats and 

showed them around the state of 

Wisconsin. Showing goats exposed 

me to new people, 

and I made a lot of friends from all 

over the U.S., as well as at school, 

where I joined the Future Farmers of 

America (FFA). My goats and I were 

featured on a local news channel, 

and our story was published in a 

magazine. I continued showing 

them at the county and state fairs in 

Kentucky, and even took them to a 

national competition.

Those on the outside have often 

viewed my dedication to showing 

goats as simply a hobby, but they 

couldn’t be more wrong. They don’t 

see what goes on behind the scenes; 

they only see a goat ready for show. 

They didn’t see me cry when the goat 

I’d won through an essay contest 

died. They didn’t see the girl who sat 

in the barn for days waiting for her 

favorite goat to kid, and how it wasn’t 

an easy labor. 

Why am I bringing all of this up? 

Because this journey, with all its 

ups and downs, quite honestly saved 

my life. Showing goats wasn’t just a 

hobby for me; it 

was a huge part of my life. 

My life has followed a different 

path than I first thought it would. 

I’m now in my third year of studying 

Hotel, Restaurant, and Tourism 

Management and Golf Enterprise 

Management. I also have a minor in 

Spanish. On the day I donned my blue 

FFA jacket for the last time to receive 

my American FFA degree — the 

highest honor the FFA bestows — I 

knew it was the last page of this 

chapter in my life. It’s tough to 

swallow that this chapter is officially 

closed. But I can look back at my 

journey and smile, because without 

it, I don’t know that I’d be who I am 

now — a successful college junior 

with a bright future. Those of you who 

have a passion to pursue, don’t let 

anyone “get your goat.” Stand tall, 

and be proud of what you’re doing.

   

RACHAEL LEYSTRA

CAMBRIA, WISCONSIN



FR
OM

 TO
P: 

JA
SO

N 
GL

EA
SO

N;
 A

DO
BE

 S
TO

CK
/V

IK
TO

R

Mail Call

www.Grit.com
5

Looking For
SEWING MACHINE BOOKLET
I’m looking for an instruction booklet 

for a 1960s Singer sewing machine that 

does embroidery. Will pay.

Ann Limbert

2785 Glaston Way

Milton, GA 30004-5105

STATIONERY
I’m seeking people who’d like to swap 

stickers, stationery, and postcards.

Darlene Kursinsky

127 Mills Street

Croswell, MI 48422-1126

TIPS FOR GROWING CAULIFLOWER
We planted self-blanching cauliflower, 

and would like tips on how to keep it 

white without it turning purple.

John Hoover

2268 Friend Road

Penn Yan, NY 14527-9205

HEALTH PRODUCTS
We’d like to hear from people who 

share our passion for chemical-

free, environmentally friendly health 

products.

The Millers

115 Van Alstine Road

Mohawk, NY 13407-9205

SLEIGH BELLS
I’m looking for brass sleigh bells since 

mine were stolen. They remind me of 

the Belgian horses that neighed as they 

pulled our sleigh.

Ms. Goldie Buckner

300 Valencia Drive, Southeast

Albuquerque, NM 87108-2090 

PEN PALS
I’m almost 80 years old, and would love 

to have pen pals from all walks of life. 

Let’s talk via the inky trail.

Connie Rose Frey

497 Wallace Street

Northumberland, PA 17857-1146

Baling Wire and a Pair of Pliers
After reading Rebecca Martin’s “Space 

Junk” editorial (November/December 

2019), I was reminded of my Dad’s own 

inventive tinkering. He grew up when the 

phrase “he can fix anything with a piece of 

baling wire and a pair of pliers” described 

the consummate handyman.

On one occasion, my dad received 

news that my sister had lost control of 

her car, gone off the shoulder, slid down 

a sloped bank and through a fence, and 

ended up in a junkyard. He assessed the 

wreckage and proceeded to make the 

most of it, building what would become a 

“Goliath.” He stripped off the car’s body, 

leaving just the frame, drivetrain, and 

front seat. He then mounted a hydraulic 

hoist where the back seat used to be. It 

resembled a mini tow truck. Because 

Dad had a truck repair business, this new 

vehicle was perfect for throwing a chain 

on the hook, and lifting motors out of 

trucks when he needed to rebuild them. 

Of course, it also helped him transport the 

engines easily around the shop. It didn’t 

look like much, but, like most things Dad 

made, it was functional.

NEBRASKA DAVE

OMAHA, NEBRASKA

Opossum Precautions
I just finished reading Jo Ann Abel’s 

“The Misunderstood Marsupial” article 

(September/October 2019). I found it 

very interesting and informative, but 

was surprised she didn’t mention the 

connection between opossums and a 

debilitating nervous system disease 

in horses called equine protozoal 

myeloencephalitis (EPM). The opossum is 

the definitive host of this disease, passing 

on the parasite in its feces. If the horse 

ingests the parasite while grazing or eating 

hay contaminated with opossum feces, it’ll 

develop lesions in its brain and spinal cord. 

There’s no cure for EPM and horses don’t 

fully recover from the disease. I respect  

opossums for their contributions to Mother 

Nature, but I also recognize the dangers 

they present to horses.

ETHEL RICHARD

AMBOY, ILLINOIS

From Scrap to Scarecrow
In response to Rebecca Martin’s “Space 

Junk” editorial (November/December 

2019), I’m proud to report my latest 

invention. Deer and rabbits kept coming 

into our garden during the growing season, 

eating our strawberries and the tops off 

the perennials, so I pieced together a 

scarecrow. He’s made out of some pallets 

and scrap tin I had lying around. I used 

a couple of old 2-by-4s for arms, and an 

unusable 2-gallon bucket for his head. I 

later added gloves and eyes. As an added 

bonus, he “talks”! He sports a hidden 

compartment that houses a radio. We love 

our new garden addition. Since he’s been 

out there, we haven’t had any more issues 

with deer or rabbits! 

JASON GLEASON

COLDWATER, MICHIGAN

Tom, the Neighborhood Turkey
Not too many neighborhoods have a 

wild turkey to brag on, but we love ours 

here in the north Georgia mountains. He 

showed up last July, and at that time there 

were two of them, but they were still so 

young that we couldn’t tell if they were 

male or female. A neighbor down the road 

fed them. All he had to do was call and 

they came running, or rather, flying. At 

night they’d disappear into the woods to 

roost. 

After a while, there was only one left, 

and it soon became apparent he was a tom 

turkey. He started making daily rounds to 

all the neighbors. We tried to hand-feed 

him, but he kept his distance, and often 
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ran off if anyone tried to get too close. So, 

now we feed him corn that he shares with 

our chickens, and one neighbor gives him 

popcorn. He loves to range in the vineyard 

up the hill.

He’ll often stand in the middle of the 

road, refusing to move to let cars pass, 

and sometimes he even chases them. It’s 

hilarious to watch. One day, we noticed 

quite a few feathers on the side of the 

road with no sign of him. For a few 

days, we waited for him, and eventually 

assumed he’d met his fate and been hit by 

a car.

Then, lo and behold, after a week or 

so, he showed up, but he couldn’t fly. He 

still runs like the wind and gets up about 

a foot off the ground, but he can’t soar 

through the air like he used to. Many 

days, he’ll perch himself on our fence, 

and spend the day there, watching traffic 

and preening his feathers. He’ll come 

around for a few days, then disappear for 

four or five days, and then return.

Sometimes, when he’s on the road, 

people will stop and tease him, which I 

think has given him a bit of an attitude. 

He stands about chest-high to me, but I 

don’t turn my back on him. One day, he 

chased me around a signpost. I was scared 

to death, but my husband finally came 

and chased him off. His head turns blue 

and his snood gets long when he’s angry. 

But most of the time he’s happy to see us, 

and we love to tell him how handsome 

and beautiful he is. He responds with his 

turkey noises and approaches within 3 to 4 

feet of us. 

Many people will stop and talk to him 

or take pictures. He isn’t much of a poser, 

but if you can trick him, you can get a 

good shot. We’re happy he’s become our 

new friend.

ARLENE JENNESS

  BLAIRSVILLE, GEORGIA

“What a feeling of accomplishment 
and pride to transform trees into 
a meaningful and purposeful 
structure. With your own sawmill 
and your imagination you can build 
just about anything.”

Saw your own logs 
into lumber

855.312.3550    woodmizer.com© 2020 Wood-Mizer LLC                                                                                                                                              
  *Price subject to change without notice. 

Build and renovate barns, sheds, 

fences, decking, furniture, and 

more with locally sourced timber 

by sawing your own logs into lumber 

with a Wood-Mizer portable sawmill. 

15 sawmill models
starting with the 
LX55 at $4,495*

We welcome letters from our readers. If you’d like 

to comment on an article, share your opinions, or 

submit a “Looking For,” send us an email (with photos, if available) to Letters@Grit.com, or send a 

letter via the USPS to: GRIT Mail Call, 1503 S.W. 42nd St., Topeka, KS 66609. Electronic submissions 

are more likely to generate a timely response.

Share Your Thoughts

Circle #25; see card pg 81
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Best Days
■  Plant aboveground crops: 

March 4, 5, 31; April 1, 2, 

27-29

■  Plant belowground crops: 

March 12, 13, 21-23; April 9, 

10, 18, 19

■  Set eggs: March 10-12; April 

6-8, 15, 16

■  Go fi shing: March 1-9, 24-

31; April 1-7, 22-30

Calendar
March 8: Daylight Saving 

Time begins

9: Full Worm Moon 

19: Vernal Equinox

26: Chipmunks emerge 

from hibernation

April 7: Full Pink Moon

12: Easter Sunday

19: Orthodox Easter

29: Poplars leaf out

WIT & WISDOM
from The Old Farmer’s Almanac, always ‘useful, 

with a pleasant degree of humor’

Blueberry-
Rhubarb Jam
Yields 41⁄2 pints.

21⁄4 cups fresh blueberries

21⁄4 cups diced fresh 

rhubarb

2 tablespoons lemon juice

7 cups sugar

2 packages (13⁄4 ounces 

each) fruit pectin

1. In a large kettle, crush 

blueberries, and then add 

rhubarb, lemon juice, and 

sugar. Bring mixture to a 

rolling boil, and boil for 

1 minute. Stir in pectin. 

Return to a full rolling boil, 

and boil for 1 minute more. 

2. Ladle jam into hot, 

sterilized jars. Seal and 

process the jars in a hot-

water bath for 15 minutes.

Imagine planting a garden that supplies 

bountiful harvests for 10, 15, or even 20 

years without replanting. Of course, most 

vegetables aren’t capable of this longevity, 

but a few perennials can add dependable 

yields to your garden year after year. 

Asparagus spears can be cut or snapped 

off at ground level when they’re 6 to 8 inches 

high. It’s important to let some of the shoots 

grow into feathery foliage to help produce 

food for the roots. Asparagus can be picked 

for up to eight weeks once the bed is mature.

Rhubarb is grown for its tasty stalks, 

which can be harvested throughout the 

growing season by simply pulling them from 

the clump. To ensure new stalks 

keep coming up, don’t harvest the 

entire plant at once.

Horseradish is a spicy addition to any 

garden, and there’s no comparison between 

freshly prepared horseradish and the 

preserved store-bought versions. To make 

the condiment, dig up fresh roots in the 

fall after the tops have died, peel the root 

and grate into a bowl, mix with vinegar to 

desired consistency, and serve.

Jerusalem artichoke can be baked, 

fried, mashed, or used raw in salads. Cold 

weather actually improves the fl avor of 

these knobby tubers, so harvest them after 

a frost, or leave them in the ground until the 

following spring.

Perennial Powerhouses

Skywatch
March: Mars, Jupiter, and Saturn 

bunch together in a line starting 

on the 17th. The waning crescent 

moon joins on the 18th. The 

three planets, minus the moon, 

again form a nice grouping from 

the 28th to the 31st. The vernal 

equinox — the earliest in 124 

years — falls on the 19th. 

April: The year’s closest moon is 

on the 7th. Saturn and Mars, very 

close together on the 1st, have 

crossed into Capricornus, with 

Jupiter lingering to their right in 

Sagittarius. Venus, in Taurus, 

reaches its brightest and highest 

at a shadow-casting magnitude 

-4.7; it sits above the moon on the 

25th and to its right on the 26th.

The Old Farmer’s Almanac Vegetable Gardener’s Handbook is available now 

at your local bookstore, as well as at www.Almanac.com/Shop. Whether 

you’ve never touched a trowel in your life, or you’ve been harvesting at 

home for decades, you’ll reap the benefi ts of having this guide!

Facts & Folklore
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Catching Up with Our Social Circle

JOIN THE CONVERSATION

What are some reasons to 

consider making your own 

bread?  

(www.Grit.com/Bake-Your-Own-Bread)

Dave Lopez: I like to make my own breads and 

sauces because I know what I’m putting in them, 

and there are no additives. Plus, it’s just fun.

June Butler: I do it to keep the sugar and salt 

out. My bread requires real unsalted butter, 

water, half-and-half, yeast, all-purpose flour, 

and high-gluten flour.

POPULAR ON GRIT.COM

“Tie the 10 Most 

Useful Knots”
by GRIT Staff

Binders and ratchet straps 

have made it so you can get 

through life without needing to know how to 

tie any but the most rudimentary of knots, but 

sooner or later, you’ll find yourself with a load 

that needs securing and only a hank of rope to 

get the job done. Before you get started with knot 

tying, it’s useful to learn a little of the language.

■ HITCH: Category of knot used to attach a 

single rope to an object.

■ BEND: Category of knot used to join ropes 

together.

■ BITTER END: The end of a rope that’s being 

manipulated. In the case of a rope that’s 

hitched to a well bucket, the bitter end is that 

which isn’t attached to the bucket.

■ STANDING PART: The segment of the rope 

that you aren’t using at the moment. It can be 

coiled, stretched, or otherwise left inactive.

■ BIGHT: An arc in the rope. This can be a 

semicircle or a loose loop through which the 

bitter end may run.

We’ve picked out 10 of the most versatile 

knots to help you handle just about any 

situation that requires you to fasten two objects 

together, secure one line to another, or tie a 

rope to a solid object. 

Learn more about tying effective knots at www.Grit.com/Knots.

Featured Comment 

I’ve split wood forever. I heat my home with wood. It’s great exercise, it’s 

fun, and it’s great for stress and frustration relief and for being outside. 
— Becky Coe Garn, via www.Facebook.com/GritMagazine, on “Splitting Firewood Properly & Efficiently”

INNER CIRCLE

Look at our top  

trending posts

Slow Cooker Venison  

Stew Recipe 

My Fruitcake Adventure

             @GritMagazine              @Grit1882

Sign up for the newsletter at www.Grit.com.

Become a GRIT blogger! Email AHouk@OgdenPubs.com.

JOIN THE CONVERSATION! FOLLOW US ON: 

Our Readers

50%
enjoy building their  

own furniture

52%
are planning  

a homestead

54%
are interested in natural 

beauty tips and products

READER BLOGS

“Is Landscaping a Smart Side Hustle  

for Your Homestead?”
Many homesteaders are looking for ways to diversify 

their income and make the most of the tools and skills  

they possess.

For some, landscaping may seem like the natural 

choice, since they’re already familiar with the great 

outdoors. Why not go for something you’re skilled in?

Lawn care can be an excellent source of additional 

income, but like any business, it requires patience, 

motivation, and financial smarts. 
 — From Farm Estate Update by Holly Welles



Animal Friends
Share your visual perspective  

with the GRIT community.  

Post your photos at  

www.Facebook.com/GritMagazine,  

or tag us on Instagram (@Grit1882 ).  

We chose several of the images you see here  

from those platforms, and you can 

 find more within the blogging community on 

our website. Share your best shots,  

and we just might select one of your photos 

for a future issue of the magazine.  

To admire even more readers’ photos,  

visit www.Grit.com.

Katie’s animal friends show 

that sharing is caring,  

no matter the species.

Allison’s twin Tunis lambs 

stay cozy in their sweaters.

On Paige’s farm, everyone 

likes to get their pictures 

taken in the bluebonnets.

Jennifer raises heritage 

Gloucestershire Old Spots 

pigs on a sustainable farm.

Kylie’s family cow Mia is 

soon to be a dairy cow.

Dawn’s Dewlap Toulouse  

geese were born and raised  

on the farm.

www.Grit.com
9



GE
TT

Y I
M

AG
ES

/B
AI

BA
Z

Gazette

March/April 2020
10

■ 
If you’re a canning aficionado and like to put up juicy berries, sweet peaches, 

and crisp apples, you could be earning extra cash with your preserved spreads.

According to the Specialty Food Association, jam and jelly sales totaled more 

than $228 million in 2016. Many people yearn for the days when food was home-

grown, homemade, and full of recognizable ingredients, yet the pace of modern 

life leaves little time for cooking. People with traditional canning skills can fulfill 

this desire for homemade food by starting their own jam- and jelly-making busi-

nesses.

Operating a jam- or jelly-making business has unique benefits. It can be large or 

small, and operated part time, seasonally, or year-round. Unlike other food-based 

businesses, there’s minimal infrastructure required; in most states, you can make 

jams, jellies, and other preserves in your own home kitchen. Also, as a low-risk 

product, soft spreads have fewer startup safety hurdles than other food-based busi-

nesses — and it’s a profitable way to use up excess orchard or garden produce.

If the thought of starting a business seems overwhelming, don’t worry. The 

process is simple when taken step by step.

START A PROFITABLE JAM  
AND JELLY BUSINESS
Learn how to preserve your independence and stock up 
on money by making fruit spreads to sell. By Renee Pottle

A Delectable Selection
First, decide which products to sell. 

Think about the soft spreads you know 

how to make, and those you enjoy 

preparing. If making jelly fills you with 

joy, then you should definitely consider 

producing and selling jelly. But if you 

hate this time-consuming process, opt 

for jam, fruit butter, preserves, or mar-

malade instead.

If you can’t decide on a product, con-

sider your main ingredient. For example, 

if you own an orchard with surplus 

apples, choose apple butter. If you don’t 

grow any fruit on your property, maybe 

you live near a commercial farmer who 

will happily sell you excess fruit. Per-

haps the local U-Pick farm will give you 

a discount if you pick in bulk, or a fruit-

packing house will give you scarred or 

“ugly” fruit. Seek out opportunities to 

reduce raw product costs. 

Next, determine which specific 

products you’ll offer, starting with a 

few related soft spreads. Customers 

naturally compare two or more items 

before purchase, so it’s always a good 

idea to offer a couple of choices. 

While more than four options might 

overwhelm both your startup budget and 

your customers, three or four different 

soft spreads provide tantalizing choices, 

as well as limiting the ingredients you 

must keep in stock. You could start with 

apple butter, apple preserves, and spiced 

apple jelly; peach preserves, peach 

jam, and peach syrup; strawberry jam, 

blueberry jam, and blackberry jam; or a 

similar trio.

Show how your product is special 

with a unique selling point (USP). Your 

USP is the common thread throughout 

all of your marketing efforts, and sets 

you apart from the competition — for 

example, using only organically grown 

fruit. A common USP is price, which 

can be low (like Walmart) or high (like 

Tiffany’s). The best USPs for specialty 

jam products are:

Artisan: These are high-quality, 

handcrafted products. You, for exam-

ple, might package your product in an 

ornate jar with an elegant label.



Nostalgia: These products recall 

flavors from long ago, reminiscent of 

Grandma’s chokecherry jelly or wild 

rose jam. Old-fashioned fonts and 

brown paper labels are reminiscent of 

bygone days.

Local: Use regionally specific, 

locally sourced produce to make these 

products, such as key lime marmalade, 

cactus jelly, or huckleberry jam.

Unique Flavors: Feature creative 

and unusual flavor combinations, 

such as peppermint crab apple jelly or 

passionfruit jam.

Become a Certified Canner 
Of course, a business doesn’t get off 

the ground in one day. To start a new 

business, you must meet various legal 

requirements. 

Each state has a different startup pro-

cess, but all follow a similar path. First, 

you must obtain a local business license 

from your town office or state licensing 

agency. A business license clarifies mu-

nicipal code requirements and approves 

the type of business in the desired loca-

tion. A food-specific business, however, 

requires additional licenses. So, next 

you’ll need your state’s version of a 

food worker card or permit.

If you make your jams at home in 

a cottage industry business, the local 

health department will inspect and 

approve your kitchen. If you prepare 

your products in a commercial kitchen, 

you’ll need a food processor license 

from your state’s department of agri-

culture. Luckily, this isn’t as confusing 

as it sounds. While some states have 

many rules and regulations surround-

ing food businesses, soft spreads are 

considered low-risk foods. As a result, 

it’s easy to manage the process no 

matter where you live. To find out if 

you can legally make homemade fruit 

spreads for sale within your state, visit 

www.Forrager.com.

While it’s fun to experiment with 

different jam ingredients, sadly, our 

favorite combinations might not be ap-

proved for public consumption. Mak-

ing jelly from excess bottles of wine, 

for example, requires a state liquor 

license, and home production almost 

certainly won’t be allowed.

The fruits the federal government 

classifies as “low-risk” are usually high 

in acid. This list includes almost every 

commonly known fruit, such as apples, 

grapes, and peaches for fruit butter; 

pineapple, strawberry, and cherry for 

jelly; and blackberry, tangerine, and 

plum for preserves or jam. The federal 

guidelines also tell us which ingre-

dients can be added to soft spreads 

(pectin, sweeteners, spices, preserva-

tives). When submitting your state 

licensing application, include your 

specific recipes.

Some states require additional 

recipe testing, especially for lower-

acid products, such as pepper jelly, or 

conserves, or if your proposed recipe 

uses an uncommon ingredient. Most 

land-grant universities — there’s one 

in every state — will test both your 

recipe and the production process for a 

nominal fee. 

These decisions become easy when 

taken one step at a time. If you follow 

them, your business should be up and 

running in three or four months. But 

don’t forget: If you already under-

stand soft spreads and the jam-making 

process, you have a big jump on the 

competition. Your jam jars will be 

filled with cash in no time!  

Renee Pottle writes about food preserva-
tion, food businesses, and gardening from 
her home in Kennewick, Washington. She’s 
the author of Creative Jams and Preserves.
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Practical Considerations
Here are a few other considerations 

when setting up your own jam- or jelly-

making business:

■  Will you make your products in a home 

kitchen, certified rental or incubator kitchen, 

or a commercial kitchen?

■  Where will you sell your products? Will you 

sell retail at farmers markets, craft fairs, 

and farm stands? Or will you sell wholesale 

to local stores and restaurants, or through a 

specialty food distributor?

■  As a small food business, you don’t need to 

include nutrition information, but your labels 

will need an allergen statement, product 

weight, and location address.

■  You’ll need liability insurance. Shop  

around for an agent who understands small 

food-based businesses. Most policies cover  

$2 million, and are fairly inexpensive.

■  What are your marketing ideas? Start with 

at least a basic website and one social media 

account to reach prospective customers.
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■ Baked ham is a popular main course, but don’t forget its versatility when added 

to everyday dishes. Its succulent flavor can quickly turn ordinary fare into extraor-

dinary meals. Ham can jazz up a variety of foods, including soups and stir-fries. 

Ham added to a simple pasta recipe makes for a scrumptious dish, and adding it to 

a stuffed baked potato is sure to bring a smile. 

Leftover ham comes in handy to create quick, no-fuss meals on busy week-

nights. It’s also a good way to stretch a dollar, because a little bit of ham goes a 

long way.

Here are some terrific — and extremely tasty — ways to add the savory flavor of 

ham to your meal planning. 

HOORAY FOR HAM
Incorporate this savory meat into a variety  
of recipes to create simple and delicious meals.   
Story and photos by Valerie Boese

ASIAN HAM QUINOA BOWL

Vary the ingredients of this heart-

healthy dish by trying rice instead of 

quinoa, or substituting cabbage instead 

of kale. Yields 4 servings.

1⁄4 cup rice vinegar
2 tablespoons soy sauce
1 cup chicken broth
1 teaspoon sesame oil
1⁄3 cup creamy peanut butter
1⁄2 teaspoon grated fresh ginger
1⁄2 cup sugar
Dash of hot pepper flakes
2 cloves garlic, minced, divided
2 tablespoons cooking oil
1⁄2 cup diced onion
1 cup diced carrots
1 cup diced celery 
1 cup chopped kale 
1 red bell pepper, cut into 1-inch pieces
1 cup fresh snow peas in pods, stringy 

tips removed
1 cup coarsely chopped ham 
11⁄2 cups cooked quinoa, white or  

tricolor 
1⁄2 cup shredded coconut, toasted
1⁄2 cup dry roasted peanuts
1⁄2 cup finely chopped fresh cilantro

1. In a medium-sized saucepan over 

medium heat, blend vinegar, soy sauce, 

broth, sesame oil, peanut butter, gin-

ger, sugar, hot pepper flakes, and half 

the garlic with a wire whisk. Simmer for 

20 minutes, stirring occasionally.  

2. Heat cooking oil in a large skillet 

over medium heat until hot. Add onion, 

carrots, and celery, and stir-fry for 3 

to 4 minutes. Add kale and remain-

ing garlic, and continue stir-frying for 

another 2 minutes. Add red pepper and 

snow peas, and stir-fry for 3 additional 

minutes. Stir in ham and quinoa, and 

cook for 4 minutes more.

3. Serve quinoa mixture in individual 

bowls, topped with several spoonfuls 

of sauce, along with toasted coconut, 

peanuts, and cilantro.

NOTE: To make delicious quinoa, fol-

low the instructions on the package, 

but use chicken broth instead of water, 

and add 1 tablespoon of butter. 

Asian Ham Quinoa Bowl
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FETTUCCINI CARBONARA WITH HAM

Carbonara is customarily made with 

pancetta, an Italian version of bacon. 

This recipe uses leaner, easier-to-find 

ham. Yields 6 to 8 servings.

16 ounces fettuccine or other pasta
2 large bay leaves
1 cup cooked, diced ham
2 large eggs, room temperature  
1⁄4 teaspoon salt
Dash of black pepper
1 cup grated Parmesan cheese, 

plus more for serving
3 tablespoons olive oil, divided
2 cloves garlic, minced
Chopped fresh parsley 
Chopped fresh basil 

1. In a large stockpot, cook pasta ac-

cording to package directions, adding 

bay leaves to the water. Drain, and 

reserve 1⁄2 cup water.

2. Heat ham in a large skillet over 

medium heat until browned, about 4 to 

5 minutes, stirring often. Transfer ham 

to a plate.

3. In a mixing bowl, stir together eggs, 

salt, pepper, and Parmesan. Set aside.

4. In a large bowl, toss pasta with 1 

tablespoon olive oil. Set aside.

5. Add remaining olive oil to skillet, 

and heat over medium-low heat. Add 

garlic, and cook for 1 minute, being 

careful not to brown it. Stir in pasta 

and ham, and cook for 5 additional 

minutes, stirring occasionally. 

6. Reduce heat to low, and add egg 

mixture and reserved pasta water. Toss 

to coat pasta, and simmer, stirring oc-

casionally, for 5 minutes. 

7. Garnish with parsley and basil. Serve 

with additional Parmesan to the side.

HAM ALFREDO RIGATONI

Here’s an easy, 30-minute meal to 

serve your family. Yields 6 servings.

12 ounces rigatoni or other pasta
2 bay leaves
2 tablespoons olive oil 
4 cups coarsely chopped broccoli 

2 tablespoons butter
2⁄3 cup sour cream
5 ounces cream cheese, room 

temperature
11⁄2 cups whole milk 
1⁄2 teaspoon salt, plus more to taste 
Black pepper, to taste
2⁄3 cup grated Parmesan cheese, 

plus more for serving
2 tablespoons plus 2 teaspoons sherry, 

white wine, or chicken broth
2 tablespoons finely chopped fresh 

parsley, or 1 teaspoon dry, 
plus more for serving

2 cups cooked, coarsely chopped ham

1. Cook pasta according to package 

directions, adding the bay leaves to the 

water. Drain. 

2. In a large bowl, toss pasta with olive 

oil. Cover, and set aside to keep warm.

3. Place broccoli in a 2-quart sauce-

pan, and add enough water to cover. 

Bring to a boil, and boil for 3 minutes. 

Remove from heat, and let broccoli 

stand in water for 3 minutes. Drain. 

4. While pasta and broccoli are cook-

ing, melt butter in a large skillet over 

low heat. Add sour cream, cream 

cheese, milk, 1⁄2 teaspoon salt, a dash 

of pepper, and Parmesan cheese, and 

Fettuccini Carbonara 

with Ham

Ham Alfredo 

Rigatoni
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whisk until smooth, about 5 to 7 min-

utes. Stir in sherry, parsley, and ham, 

and cook for 4 minutes, or until creamy 

and somewhat thick. If sauce becomes 

too thick, stir in a little additional milk. 

5. Add broccoli and sauce to pasta, 

and stir to combine. Season with ad-

ditional salt and pepper, if desired. 

Garnish with additional parsley, and 

serve with additional Parmesan.

HAM OMELET BAKES

These little omelets can be served hot 

from the oven, or made ahead for a 

scrumptious breakfast on the go. Yields 
4 servings.

3 flour tortillas (7-inch diameter)  
Cooking spray oil or butter
2 cups peeled, diced potatoes
4 tablespoons cooking oil, divided
1 cup cooked, diced ham
1⁄4 cup diced onion
1⁄3 cup diced red pepper
1⁄3 cup diced green pepper
6 eggs
2 tablespoons whole milk
Salt and pepper, to taste
1⁄2 cup shredded sharp cheddar cheese
3⁄4 cup shredded Swiss cheese

1. Spray both sides of tortillas with 

cooking spray oil, and then cut each 

into quarters. 

2. Place 3 tortilla quarters, pointed end 

down, in each of four 8-ounce rame-

kins, overlapping them slightly to form 

a crust. 

3. In a 2-quart baking dish, toss 

potatoes with 1 tablespoon cooking oil. 

Cover dish, and microwave on high for 

6 minutes. 

4. In a large skillet over medium heat, 

warm 2 tablespoons oil. Add potatoes, 

and cook until slightly browned. Add 

ham, and cook for an additional 4 min-

utes. Transfer mixture to a large bowl. 

5. Preheat oven to 375 F.

6. Heat remaining oil in same skillet. 

Add onion and peppers, and sauté for 

3 to 5 minutes, or until partially soft. 

Add to potato-ham mixture.

7. In a large bowl, whisk together eggs, 

milk, and a little salt and pepper. Stir 

in cheeses, and add to potato-ham 

mixture. Stir gently to combine. 

8. Divide mixture evenly among crust-

lined ramekins.

9. Bake for 20 to 30 minutes, or until 

a toothpick inserted in the center 

comes out clean. 

HAM PEPPERONI CALZONES

Calzones can be made a day ahead, 

and heated before serving. This recipe 

makes 5 calzones, but they’re so large, 

one may be enough for two people. 
Yields 5 to 10 servings.

11⁄2 cups warm water (105 to 110 F)  
21⁄4 teaspoons yeast
1 teaspoon honey
1 teaspoon salt
1 tablespoon olive or corn oil
4 cups flour, divided
2 cups marinara or pizza sauce, divided
5 thick slices ham
12⁄3 cups ricotta cheese
50 pepperoni slices (about 4 ounces)
12⁄3 cups mozzarella cheese
2 egg whites

1. In the bowl of a stand mixer, com-

bine warm water, yeast, and honey, and 

stir with a fork to blend. Let stand for 

6 minutes.

Ham Omelet Bakes

Ham Pepperoni 

Calzones
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2. Using the whisk attachment, and 

with the mixer set to medium-low, 

blend yeast mixture until combined. 

With mixer running, add salt and oil. 

Add 1⁄2 cup flour, and continue mixing 

until thoroughly blended. 

3. Replace whisk attachment with 

bread hook. Add remaining flour, 
1⁄2 cup at a time, until all flour is 

mixed in. Increase speed to medium, 

and continue mixing, using a spatula 

to scrape sides of bowl as needed, 

until dough is elastic and smooth, 

about 5 to 6 minutes. 

4. Transfer dough to an oiled bowl, 

turning once to coat both sides. Cover 

bowl with plastic wrap, and place in a 

warm spot to rise for 1 hour.

5. Divide dough into 5 equal portions. 

Roll each portion into a 9-inch circle, 

about 1⁄4-inch thick. 

6. Preheat oven to 500 F. Line a baking 

sheet with parchment paper. Set aside.

7. Top each dough circle with about 3 

tablespoons marinara, leaving 1 inch of 

clear space on three sides and 3 inches 

of clear space on the remaining side. 

Over the sauce, layer a slice of ham, 1⁄3 

cup ricotta, 10 slices pepperoni, and 
1⁄3 cup mozzarella. 

8. Brush edges of dough with water, us-

ing a pastry brush. Take the side of the 

dough that has 3 inches of clear space, 

and fold it over the filling. Crimp edges, 

and snip 3 small holes in the tops. 

9. In a small bowl, whisk egg whites 

until blended. Brush over calzones, and 

place on prepared baking sheet.

10. Bake for 15 to 20 minutes, or until 

golden-brown. Serve hot with remaining 

marinara for dipping.

SQUASH SOUP WITH HAM AND SWISS

You can make this hearty soup in less 

than an hour, if you roast the squash 

ahead of time. Yields 6 servings.

1 butternut squash (2 to 3 pounds)
2 red peppers

2 tablespoons cooking oil
1⁄2 cup chopped onion
2 cups peeled, diced potatoes
1 cup water
1 tablespoon chicken base or 

3 bouillon cubes
1⁄2 teaspoon salt
1⁄4 teaspoon black pepper
11⁄2 cups cooked, cubed ham
21⁄2 cups milk
1 cup shredded Swiss cheese 
3 tablespoons sherry, white wine,  

or chicken broth
Chopped chives

1. Preheat oven to 375 F. Cut squash 

in half, and scoop out seeds. Fill seed 

cavity halves with a little water to keep 

them from drying out while baking. 

Bake for 1 hour, or until squash is fork-

tender. Let cool, and then cut flesh into 

bite-sized chunks. Set aside.

2. Preheat broiler. Set peppers on 

cookie sheet, and place in center of 

oven. Broil until skins are blistered, 

about 4 to 6 minutes, turning once. 

Remove peppers from oven, cover with 

a dish towel, and let stand for 5 min-

utes. Remove skin, stems, and seeds. 

Dice peppers, and set aside.

3. Heat oil in a large saucepan over 

medium heat. Add onion, and cook for 

3 to 4 minutes. Increase heat to high. 

Add potatoes, water, chicken base, 

salt, and pepper, and bring to a boil. 

Reduce heat to high simmer, and cook 

for 8 to 10 minutes, or until potatoes 

are tender. Do not drain.

4. Stir in ham, peppers, squash, milk, 

and cheese. The soup will be a little 

chunky. Reduce heat to low, and sim-

mer for 15 minutes, or until heated 

through. Stir in sherry, and cook for an 

additional 3 minutes.

5. Ladle soup into individual bowls, 

and serve garnished with a sprinkling of 

chopped chives. 

Valerie Boese and her family live in 
northeast Nebraska, where they grow a wide 
variety of vegetables, herbs, and fruits. The 
family owns and operates TarBox Hollow 
Poultry (www.TarBoxHollowPoultry.com). 

Squash Soup with 

Ham and Swiss
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Whether 
you’re starting from scratch on previously uncultivated land, 

or taking on the restoration of conventionally cultivated fields, 

establishing a new pasture begins with soil preparation.

Begin with a soil test before planting a pasture. A traditional soil test measures 

pH, phosphate, and potassium availability in soil, and is a good place to start. 

Many other soil tests are available too, such as those for micronutrients. The more 

information you have about the soil, the better the decisions you can make. If you 

have cropland that’s been tilled and received only commercial fertilizer in the 

past, a transitional soil test may be all you need. If the land has been no-tilled or 

cover-cropped, received manure or compost applications, or been in pasture for 

many years previously, there may be organic forms of nutrients that won’t show 

up on conventional soil tests. In this case, a Haney test or similar test that predicts 

nutrient release from organic sources may be useful.

Plant the seeds of a 
long-term investment 

in the form of  
thriving grassland.

By Dale Strickler
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Correct pH and Deficiencies
I’m a fan of using natural pro-

cesses to supply fertility as much as 

possible, but these natural processes 

require an active biology, and if 

you’re starting from degraded soil, 

it’ll be a long, painful process to 

create that active biology. I prefer to 

see immediate results, so I still like 

to get the pH in shape with lime, take 

care of sodium issues with gypsum, 

and get any necessary mineral nutri-

ent levels up to snuff with fertilizers.

I prefer carbon-based fertilizer material, such as manure, sewage sludge, or 

compost, for mineral nutrients. It’s often difficult to get enough of these materials 

to do the trick, however, so I still lean on commercial fertilizer when starting a 

new pasture. My established pastures rarely, if ever, get any fertilizer; if you start 

out with a good supply of nutrients, you shouldn’t need any later, because the 

components will cycle back through manure and urine over and over. Monitoring 

soil nutrition with grid-based soil sampling is advisable, although you can also 

use a Haney test or similar test that takes organic materials into account.

Controlling the plants you already have is usually necessary, since most peren-

nial seedlings won’t compete with existing vegetation. I prefer to kill existing 

vegetation with glyphosate, rather than tillage. I’m fully aware of the soil biology 

problems glyphosate causes, but I feel it’s far less destructive than tillage, and us-

ing it doesn’t bring up a fresh crop of weeds each round.
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of grass he can, only to lose money 

planting another acre of corn on 

marginal ground.

A pasture planting may provide 

50 years of harvests. If you 

choose seed with the best genetics 

available — even if it costs an extra 

$20 an acre to plant — it may provide 

an extra ton of yield per acre per 

year for 50 years. That extra $20-an-

acre will eventually return an extra 

50 tons of forage per acre over its 

lifetime. That’s a small investment 

for a large return.

Increase Seed Density
If I could give one piece of advice 

on planting a pasture, it would be to 

always seed more than you think is 

necessary. Planting too much seed 

will cost far less than the loss of a 

Prepare the Seedbed 
The physical condition 

of the soil is important to 

the success of a pasture 

seeding. Good germina-

tion and establishment re-

quires a firm seedbed for 

good seed-to-soil contact. 

Soil that’s too loose and 

fluffy will lack enough 

contact with the seed to 

transfer the necessary 

moisture to allow it to 

germinate and establish.

There are two ways to 

get a firm seedbed. The 

first is to till repeatedly 

to get the soil powdered 

down. The second is to 

distribute seed into undis-

turbed soil. I’m lazy, and 

the do-nothing approach 

saves money and mois-

ture and prevents erosion 

and weed problems, so 

that’s what I prefer.

Invest in Good Genes
A pasture planting is a 

long-term investment. It’s always amazed me to see a farmer go to multiple field 

days and plot tours and read test plot results over several months to select a corn 

hybrid that’ll be in the ground for a full five months. But, when the same guy goes 

to plant a pasture that may be there for the rest of his life, he walks into the local 

co-op, asks, “What’s the cheapest grass seed ya got?” and walks out with endo-

phyte-infected Kentucky 31 fescue. Then he spends the rest of his life lamenting 

that you just can’t make money from pasture, so he plows up every square foot 

Troubleshooting 
The following are a few common pasture problems and 

their likely causes.

■  FAILURE TO GERMINATE: Seedbed too wet or too dry; 

seedbed too cold or too hot; seed dormant or not viable; or 

seedbed too loose, offering insufficient seed-to-soil contact.

■  GERMINATED BUT FAILED TO EMERGE: Seed planted too 

deep; herbicide residue, especially dinitroanilines and acid 

amides; crusted soil surface; grubs, wireworms, or other 

seed-attacking insects; too hot or too cold; 

Pythium, Phytophthora, or other 

seedling disease; or soil too wet 

or too dry.

■  SEEDLINGS EMERGED BUT DIED: 

Cutworms, crickets, grasshoppers, armyworms, or other 

seedling- eating insects; Pythium, Phytophthora, or other 

root-attacking disease; soil too wet or too dry; lack of 

legume nodulation; pH at surface too low or too high; 

insufficient fertility; herbicide residue, especially triazines 

and sulfonylureas; excessive competition from other plants; 

or winterkill, especially if planted too shallow and soil is 

dry and loose.

Composted manure provides  

important nutrients for pasture grasses.

Take soil samples 

before planting.

Spread amendments 

evenly over the soil.



GRASS-ONLY WARM-SEASON 

PASTURE MIX

■   Eastern gamagrass  

(6 pounds)

■   Big bluestem (2 pounds)

■   Indian grass (2 pounds)

GRASS-ONLY COOL-SEASON 

PASTURE MIX

■   Meadow brome (5 pounds)

■   Orchardgrass (5 pounds)

■   Nontoxic endophyte fescue 

(5 pounds)

■   Low-alkaloid reed 

canarygrass (3 pounds); 

replace with 6 pounds green 

wheatgrass on salty soil

■   Smooth bromegrass 

 (1 pound)

WINTER STOCK GRAZING 

PASTURE MIX

■   Nontoxic endophyte tall 

fescue (20 pounds)

■   Alsike clover (2 pounds)

■   Bird’s-foot trefoil 

(2 pounds)

■   AberLasting hybrid clover 

(1 pound)

■   Small burnet (1 pound)

■   Optional: fourwing salt-

bush, winterfat, ‘Snow-

storm’ forage kochia

TWO- TO THREE-YEAR  

PASTURE MIX 

■   Alfalfa (6 pounds); will 

require bloat control

■   Red clover (5 pounds)

■   Bromegrass (5 pounds)

■   Festulolium (5 pounds)

■   Intermediate ryegrass  

(5 pounds)

■   Chicory (2 pounds)

■   Plantain (1 pound)

WESTERN DRYLAND  

COOL-SEASON  

PASTURE MIX 

This mix is suited to areas 

with 14 to 20 inches of annual 

rainfall.

■   Intermediate wheatgrass  

(8 pounds)

■   Western wheatgrass  

(2 pounds)

■   Pubescent wheatgrass  

(2 pounds)

■   Smooth bromegrass  

(2 pounds)

■   Alfalfa (2 pounds)

■   Yellow blossom sweetclover 

(2 pounds)

■   Sainfoin (2 pounds)

■   Chicory (1 pound)

■   Burnet (1 pound)

DIVERSE WARM-SEASON 

PASTURE MIX

■   Eastern gamagrass  

(4 pounds)

■   Big bluestem (1 pound)

■   Indian grass (1 pound)

■   Alfalfa (3 pounds)

■   Birdsfoot trefoil  

(2 pounds)

■   Chicory (2 pounds)

■   Plantain (1 pound)

■   Annual lespedeza (1 pound)

DIVERSE COOL-SEASON 

PASTURE MIX

■   Meadow brome (3 pounds)

■   Orchardgrass (3 pounds)

■   Nontoxic endophyte fescue 

(3 pounds)

■   Low-alkaloid reed  

canarygrass (2 pounds)

■   Alfalfa (3 pounds)

■   Red clover (3 pounds)

■   Chicory (2 pounds)

■   Plantain (1 pound)

■   Ladino clover (1 pound)

■   Smooth bromegrass  

(1 pound)
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year’s production from an unsatisfac-

tory stand that needs replanting. Of 

course, this advice is usually ignored, 

and most people plant a little less 

than the amount I suggest. I am a 

seed salesman, so I do stand to ben-

efit from my recommendations, but I 

also take pride in giving good advice. 

I get a lot of calls that start with, 

“Hey, do you suppose I could get 

by with planting [fill in the blank 

amount] pounds per acre of [fill in 

the blank species] and get a good 

stand?” When someone prefaces 

their question with the phrase “Do 

you think I could get by with …” 

they’re really saying, “I’m about to 

do something I know is stupid, but I 

want you to give me your blessing so 

I can blame you when it blows up in 

my face later.”

The bottom line is: Plant plenty 

thick. I’ve never had a customer tell 

me they planted too much seed a year 

after seeding. Many of them have 

told me they planted too little trying 

to save a few dollars, lost a year of 

production, and had to replant. 

Go Deep
Seeding depth is important, par-

ticularly in low-organic-matter soils 

with little crop residue coverage that 

are prone to crusting. A general rule 

of thumb is to plant seeds at a depth 

of eight times their diameter. Seeding 

depth should be slightly shallower 

in clay soils and slightly deeper in 

sandy soils.

Soils with more organic mat-

ter are generally more forgiving of 

incorrect planting depth. They’re less 

prone to crusting, so seedlings can 

emerge more easily, and they hold 

more moisture, so shallowly planted 

seeds won’t be as prone to drying out. 

Soils with thin, complete crop residue 

are also more forgiving of incorrect 

planting depth, because they’re less 

prone to both crusting and drying out.

I like to apply a thin layer of com-

post or well-rotted manure prior to 

planting a pasture or planting into a 

Productive Pasture Plans
The following are recipes for highly productive pasture mixtures. Grass-only blends allow for herbicidal 

broadleaf weed control, but require nitrogen fertilizer for good production and don’t produce the animal 

performance of mixtures that include legumes and forbs. When using these mixtures, be sure to read 

the descriptions and add, omit, or adjust seeding rates of components to fit your soil, management 

conditions, and current prices. For example, adding green wheatgrass to a mix is warranted on salty 

soils, but probably not on other soils. The rates given are in pounds per acre.



Run with a 
3E  Series TractoR

BECAUSE IT’S TIME TO TURN THIS LAND INTO YOUR LAND.

Transforming your property has never been easier. The 3E Series unlocks your land’s potential with a 
best in class turning radius, intuitive operator station, and features that let you swap out attachments in 

no time. And with a 6-Year Limited Powertrain Warranty, we’ve got you covered from the ground up.

Nothing Runs Like A Deere™ |  Run With Us  
Search “John Deere 3E Series” for more
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killed cover-crop mulch; 

it makes for a forgiv-

ing seedbed. Too much 

manure, or manure that’s 

too fresh and contains too 

much free ammonia or 

salt, may burn seedlings. 

Research the correct 

seeding dates to give 

plants the best chance 

for success, and do your 

best to plant during these 

times. The best seedbed 

in the world can’t make 

up for seeding too early 

or too late.

Limit Pest Damage
Insect control may be necessary to get a stand going, particularly if you’re 

interseeding legumes into an existing grass stand. Crickets are the biggest culprit 

in that case, but grasshoppers can also be a big issue. Of course, one option is just 

to spray an insecticide and take them out. The drawback of this approach is that 

you destroy the entire insect population, including all the beneficial and benign 

insects, along with the pests. I prefer to use a protozoan bait containing Nosema 
locustae. It takes several weeks to kill the crickets and grasshoppers, but it’s 

specific to those insects and doesn’t harm any other insects, spiders, or insect-

eating birds. Armyworms (which are actually caterpillars) can also be an issue. 

They can be taken out with insecticide as well. I prefer spraying with a Bacillus 
thuringiensis-based spray, which will kill only caterpillars and spare other insects. 

Of course, any caterpillars that aren’t pests will also be killed by this treatment, 

but it’s the most targeted treatment currently available.  

Dale Strickler is a leader in the soil health movement, an agronomist for Green Cover 
Seed, and an author. This is an excerpt from his book Managing Pasture, used with  
permission from Storey Publishing.

Our Store

MANAGING PASTURE

Build a Healthy Pasture for  

Grass-Based Meat & Dairy Animals

■  In Managing Pasture, author Dale 

Strickler guides farmers and ranchers 

through the practical and ideologi-

cal considerations behind replacing 

expensive grain feed with nutrient-rich 

native grasses. In-depth examinations 

of the biology and benefits of grazing 

plants and different grazing strategies 

accompany detailed plans for paddock 

and fencing setups, livestock watering, 

and effective methods for dealing with 

common pasture problems throughout 

the seasons, from mud to drought. 

This title is available at  

www.Grit.com/Store or by calling 

866-803-7096. Mention promo 

code MGRPAKZ5. Item #9361.

If I could give one piece of advice 
on planting a pasture, it would 
be to always seed more than you 
think is necessary. Planting too 
much seed will cost far less than 
the loss of a year’s production 
from an unsatisfactory stand that 
needs replanting. 

Healthy, well-maintained pasture 

can easily support your livestock.



Collect a cascade of clues for 
locating liquid on your next trek.   

By Kevin Estela

Water
HOW 

TO FIND

IN THE 
WILDERNESS
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Water 
usually lies nearby. It hangs heavy in the air before 

it condenses on grass. It dwells within plants, drips 

down rock, and pools in crevices before it’s absorbed by roots, 

lapped up by animals, or evaporated into the atmosphere. But in 

the vast wilderness, you can’t refill your canteen until you first 

find fresh water, and filter it, if necessary. If you’re in a familiar 

area, you’ll likely know the locations where water pools, or where 

running water abounds. If you’re in an unfamiliar area, you’ll have 

to recognize universal patterns, use past experience, and engage 

in some trial and error to locate what you’re looking for. Finding 

water requires using your senses, as well as a hefty dose of common 

sense. The following clues and cues will serve you well. 

Hidden in Plain Sight
You can collect water first thing in the morning from the dew 

that forms on grass in open woodland fields. All you need to do 

is tie a handkerchief or spare T-shirt around your ankle and walk 

through a field, then wring out the cloth into a container. Water also 

condenses on rocks when hot air meets cold rocks to create damp 

surfaces. Since water only drips down, tall rock faces can have 

significant amounts of water at their bases. Rock crevices can also 

trap water; it’s in your best interest to check them too. Just be care-

ful to look inside crevices before feeling for moisture, as insects and 

animals may reside there. 

Another way to find water is by seeking water-loving vegetation, 

such as the willow tree in desert environments. Willow trees signal 

water, and they have a distinctive shape and color that stands out 

from the rest of the more commonly found, low-lying vegetation. 

From a distant vantage point, you can spot these color variations on 

the landscape, and reduce the amount of scouting you need to do. 

Cattails also love water. Next time you see them along the highway 

or while travelling the backwoods, note where they’re growing. 

Cattails can be found in swampy areas or in extremely saturated 

marshland, where you know water won’t be far away. 



Look to the land for clues. When scouting areas with my map, I typically look 

for ravines as potential seasonal water sources. After all, when the map was drawn, 

it could’ve been a drier season when no water was present. Also, look for animal 

behavior. Birds tend to circle close to water sources, and you may find animal 

tracks leading to water as well. Insects are similar; an abundance of mosquitoes 

may signal a nearby water hole or pool. 

In winter conditions, you may be surrounded by snow in all directions. While 

it’s tempting to grab a handful of snow and consume it, eating snow will lower 

your body temperature, a dangerous practice in frigid conditions. But 

you can turn it into water in a number of ways. You can place a 

large snowball on a stick and angle it toward a fire with a con-

tainer underneath it. Or you can construct a tripod with a 

cloth suspended between the legs, with snow placed 

on the fabric. When the tripod is placed near a fire, 

the snow will melt and drip through the bottom of 

the cloth. Should you have a metal pot, you 

can melt snow very easily, but you 
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should always place a small amount 

of water in your pan first. This will 

keep your pan from burning, and the 

snow will melt more easily. 

Running Over Rocks 
Keep an open mind when seek-

ing water in the wilderness. You may 

not find an abundance, but rather a 

trickle rolling down the side of a rock 

in a thin coating. You can try to place 

the lip of your canteen against the 

rock face, but you’ll find it difficult 

to get the water into your container. 

However, you can take advantage 

of this water with little more than a 

small length of string. 

With only a piece of paracord and 

a water bottle from your emergency 

kit, you can set up a drip water 

collection system to fill your canteen. 

Affix one end of your cordage to the 

rock face, and place the other taut 

end in the bottom of your bottle. If 

the rock face you’re working with 

has fissures and cracks, tie a knot at 

the end of your paracord, and jam it 

in one of the cracks where the water 

is running over. Make sure to place 

your water bottle lower than the 

paracord’s point of attachment to the 

rock, and keep the angle of the cord 

steep. (See illustration below left.) 

With this setup, the water from the 

rock will follow your cordage down 

into your bottle while you work on 

other camping tasks. If you don’t 

have cordage, you can wipe down 

the rock surface with a cloth, and 

wring out the water into a container. 

Either method will help you utilize 

this resource, instead of abandoning 

it and searching for an oasis that 

probably doesn’t exist. 

Trapping Transpiration 
Trees absorb water through their 

roots and then release it through 

their leaves in a process called 

transpiration. In layman’s terms, 

transpiration is when a tree sweats. 

According to the United States 

Geological Survey, a large oak tree 

Keep the angle 

of your paracord 

steep to collect the 

most water from 

dripping rocks.
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can transpire up to 40,000 gallons 

of water per year, which averages 

out to slightly over 100 gallons 

per day. This number is probably 

much higher on warmer days and 

lower on cooler days, since heat is 

a factor in the process. The amount 

of available water in the soil and 

the plant species also are factors, as 

some plants transpire more slowly 

in drier environments. You can take 

advantage of transpiration with just 

a large plastic bag and a small length 

of cord. (See illustration above.)

Be careful which kind of bag you 

select. Use a large bag, such as a 

contractor’s cleanup bag or a clear 

garbage can liner. Don’t select bags 

with an added chemical fragrance 

that’s meant to prevent insect infesta-

tion. Scout out an edible deciduous 

tree, such as maple, birch, or beech, 

and find a branch with an abundance 

of leaves. You’ll want to avoid poi-

sonous trees or vegetation that could 

impart a bad flavor or toxins to your 

water. For example, avoid cherry 

trees, as they contain cyanogenic 

glycosides, which wreak havoc on 

the human body, causing headaches, 

vomiting, and dizziness. 

After you find a suitable tree, 

place your bag over the branch and 

its bundle of leaves. Before you tie 

off the bag, place a small pebble in 

the bag’s bottom corner, and place 

this corner at the lowest 

possible point. This will 

help collect all the water 

at this point. Using cord-

age, tie off the bag to the 

branch, and walk away. 

As long as you selected a 

branch that’s exposed to 

the sunlight for the major-

ity of the day, the bag 

will raise the temperature, 

further increasing the transpiration rate. Let the transpiration bag capture water 

while you focus on conserving your energy.

After a few minutes of sun exposure, you’ll notice beads of water forming on 

the inside of the bag. After being exposed to sunlight for hours, water will accu-

mulate at the bottom of the bag. At this point, either remove the bag from the tree 

or cut a small spout in one corner. Just tie a knot in your bag to reuse it again. As 

for the branch you’re using, transpiration will eventually kill all the leaves inside 

the bag. For this reason, it’s wise to attach your bag to greener and healthier leaves 

when you notice the reused leaves turning color. 

Transpired water may have a slightly green color to it, but this is harmless. 

You may also detect some small insects or particulates in the water. You can strain 

them out with your teeth as you drink. This method of water collection takes 

seconds to set up, and yields a respectable amount of water considering the little 

effort needed on the front end. 

Mopping Up with Moss 
You can grab a chunk of moss, squeeze it in your hand, and drink right from the 

source. But without a cloth, there’s no way of straining out the particulates. If you 

have a handkerchief, place moss inside it, and remove any bits of dirt or mud, if 

possible. When you have a sizable amount of moss, gather the four corners of your 

handkerchief and twist them in your hand until you have a bundle in the center. 

As you squeeze this bundle, extract the water from the moss into a container. The 

water that comes out of the handkerchief will likely be muddy in appearance, so 

you’ll still want to boil, mechanically filter, or chemically treat the water.

You can grab a chunk of moss, 
squeeze it in your hand, and drink 
right from the source. But without 
a cloth, there’s no  
way of straining  
out the particulates. 

Place a pebble 

in the corner of 

your bag’s lowest 

possible point.



To dig a seepage basin, find a spot 

about 2 to 3 feet away from the edge 

of a swamp or body of water, and 

ideally just beyond any vegetation. 

If you can, dig your seepage basin in 

a relatively flat spot, such as a slight 

bank. You’ll need to dig down past 

the level of the body of water, since 

water won’t drain against the force 

of gravity. Your seepage basin won’t 

collapse in on itself as readily if you 

can dig in an area where there’s a 

healthy root system from nearby 

plants. Even if you end up with 

muddy water, let it sit for a while. 

The dirt and sediment will settle, and 

your water will be clearer when you 

come back to it. 

This seepage basin may help you 

hydrate, but it won’t affect the smell 

of the water. That can be remedied 

with a charcoal filter. Another way 

to mitigate the stench is to make tea. 

If you can identify plants, search for 
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Seepage Basins
If you’re near a large body of water, the best way to filter out the particles 

and sediment you don’t want floating in your cup — assuming you don’t have a 

bandana or handkerchief — is to dig a seepage basin. A seepage basin utilizes the 

terrain as a filter, and it’s just the first step in making water cleaner, better, and 

safer to drink. It won’t create water that’s ready to drink, but the water will contain 

almost no particulates if filtered correctly. 

A seepage basin 

uses gravity 

to act as a 

preliminary filter.

Go Online or Call for FREE Info Kit!

888-208-5805TOLL
FREE
* Assembled in the USA using domestic and foreign parts.
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FREE
SHIPPING

SOME LIMITATIONS APPLY. GO ONLINE OR CALL FOR DETAILS.

6MONTH
TRIAL

Yard Cleanup is EASY with a

DR® Chipper Shredder!
and SHRED!CHIP... Three models 

to choose from!

DR® STUMP GRINDERS
Make Stumps Disappear!

CHIP branches up to 5" 
in diameter. 

SHRED yard and garden 
waste up to 1.5" thick.

POWERFUL ENGINES
spin massive flywheels 
and shredding hammers 
to reduce every-
thing FAST. 

Towable and 
PTO models too!
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DRstumpgrinder.com  Self-Propelled Model Available!

CARBIDE-TIPPED TEETH
take 360 “bites”per second, 
reducing stumps to sawdust 
in minutes!

FASTER, SAFER, AND 
EASIER than digging, 
burning, or using 
chemicals.

TOWABLE with your 
riding mower or ATV.



white pine, yarrow, hawthorn, willow, or St. John’s wort to make pleasant-tasting 

teas. As stated before, this skill is just the first of many essential steps in making 

water cleaner, better, and safer to drink.  

Kevin Estela became 
interested in bushcraft and 
survival as a child after 
hearing of his father’s 
survival stories during the 
Japanese occupation of 
the Philippines in World 
War II. Reprinted with 
permission from 101 Skills 

You Need to Survive in the 

Woods by Kevin Estela, 
Page Street Publishing 
Company (2019). Photos 
by Kevin Estela, Mike 
Travis, Dwayne Unger, 
Mike Lychock, Amanda 
Czaplickiand, and Price 
Brothers Outdoors. Illus-
trations by Lauren Harton.
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101 SURVIVAL SKILLS YOU NEED  

TO SURVIVE IN THE WOODS  

Wilderness Know-How on Fire-Making, 

Navigation, Shelter, and More!

■  In 101 Skills You Need to Survive in the 

Woods, you’ll learn what sets author Kevin 

Estela’s teaching apart from the rest: the 

“feeder” mindset. You’ll also discover skills 

such as how to make a fire, find shelter (or 

build it), gather food, and more. 

This title is available at  

www.Grit.com/Store or by calling 

866-803-7096. Mention promo code 

MGRPAKZ5. Item #9666.

Our 
Store

More comfort for your entire home

Classic Edge Outdoor Wood Furnace
Keep the fire and mess outside -

safer, more convenient wood heat

CentralBoiler.com
800-248-4681

Find your local Central Boiler Dealer:

“When we switched to Central Boiler  
  we started saving $500 a month on our  
  heating bill.”  --  Maria, MN

THE ULTIMATE WOOD HEAT

• Top performing - use up to 50% less wood  
 compared to other methods of wood heating

• Built to last a lifetime with titanium-enhanced  
 stainless steel firebox

• View from anywhere - ability to see furnace  
 performance and operation from your phone

• Easier to operate and maintain
©2020 Central Boiler • ad7616
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Have  
you ever considered making your own knives? It’s much easier than 

you may imagine. To get started, you can buy blade “blanks” in many 

styles, and then all you have to do is cut handle scales, rivet them to the blade, and 

then shape, sand, and oil the handle. The photo above shows the range of knife 

options you can create, from simple to fancy.

The indispensable utility knife is, without argument, the most useful implement 

for tooling about a farm, homestead, or shop. Whether you’re cutting baling twine 

or slicing an apple, you’re simply not equipped without a sharp knife.

To build your own beautiful utility knife, you’ll need a full-tang blade blank 

(see photo 1, Page 31) without a bolster or finger guard, wood for your handle 

scales (the halves of the handle that you’ll rivet to each side of the tang), some 

epoxy glue, and a handful of brass pins or cutlery rivets. You can source all the 

materials for the knife featured in this article, including the tools and handle mate-

rial, from Jantz Supply (www.KnifeMaking.com).

To customize your 
own knife, order blade 

blanks online, 
and round up  

some spare wood  
for the handle.

By Oscar H. Will III
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1. Trace the handle area of the knife’s tang 

onto a piece of paper or light cardboard. 

Extend your mark to the blade and indicate 

where the sharpened area begins. Cut out 

your traced template, leaving 1⁄8-inch mar-

gins for your outline. To finish the handle’s 

mock-up, trace any rivet holes from the 

blade blank onto the template.

2. While the knife’s tang will determine 

the butt end of the template, you’ll have to 

commit a bit more thought and care into 

crafting a symmetrical, eye-pleasing blade 

end design. Start by measuring from the 

center of the rivet hole nearest the handle’s 

butt end to the bottom of the handle. That 

measurement will also mark the distance 

from the center of the hole adjacent to 

the blade to the blade end of the handle. 

Position the bottom of a glass or bottle 

against the blade end mark, with the outside 

of the curve pointing toward the blade, and 

trace the outline. This will define the blade 

template. Finally, punch out the centers of 

the rivet holes you traced onto the template.

1

2 4

3

Happy carving! After your friends 

and family see your handsome and 

handy blade, they’re sure to come 

your way for kitchen, farm, and utility 

knives of their own. Just show them 

these simple instructions and they’ll be 

one step closer to self-sufficiency.

Blade blanks

Handle Work
3. To select a wood source for your handle, 

consider availability, grain pattern, and 

hardness. Because I work in northeastern 

Kansas, I prefer Eastern black walnut, 

black locust, and Osage orange.

4. Trace the outline of the template onto 

the wood, mark the holes, and label the 

top. Next, cut out the handle-shaped piece 

Tracing the Template
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with a bandsaw. If you don’t have access to a 

bandsaw, use a coping saw, jigsaw, or other 

handsaw with rasps to form the shape. Finally, 

cut the wood in half — again, preferably with a 

bandsaw — to create two identical scales, one 

for each side of the handle.

5. Match a drill bit to the size of the holes 

in the handle end of the blade’s tang. Next, 

carefully drill a hole at the rivet mark in one 

end of a handle scale (a drill press will work 

best). Use the bit or a pin to locate one end of 

the scale with respect to the hole in the knife 

tang. Adjust the scale until it’s aligned with the 

tang hole, and then bore the other two holes. 

Repeat with the other scale. Finally, use a drill 

bit — approximately the diameter of your cutlery 

rivets’ heads — to bore countersinks to the 

depth of the rivet heads into the outer openings 

of all the holes.

6. Clamp a hand-held sander upside down in a 

vise and flatten the inside surfaces of the handle 

scales. Clamp the two halves together so they 

resemble the final assembly and shape and sand 

the edges that will face the blade.

7. Dry-assemble your knife handle to check the 

alignment of all the holes. If everything lines up, 

disassemble the handle scales and scuff the 

tang area of the scales with low-grit sandpaper. 

Work on a hard metal surface for best results. 

Next, mix epoxy and apply it liberally to the inside 

surface of one of the scales. Insert the female 

half of the cutlery rivet through the scale and 

knife tang, and set it on your work area or bench. 

Apply epoxy to the inside surface of the other 

scale, and install it on top of the female half of 

the rivets. Insert the male rivet halves and drive 

them home with sharp hammer blows, taking 

care not to spray epoxy. Wrap the handle with 

plastic wrap or wax paper, and then clamp it at 

each end and in the middle. The epoxy type will 

determine the glue’s set time.

8. After the epoxy has hardened, unclamp and un-

wrap the handle. Cover the blade with cardboard 

or painter’s tape, and get to work on the final 

shaping. Whether you clamp the knife blade to the 

bench or in a vise, use wood blocks to avoid mar-

ring the steel. Use a combination of rasps, files, 

power sanders, and sandpaper to bring the handle 

contours flush with the edge of the tang. Round 

all the corners until the handle feels good in your 

hand. Finish with steel wool if you want a smooth 

handle. Finally, apply several coats of Danish oil to 

the handle, and buff with superfine (#0000) steel 

wool between coats.  

Hank Will crafts many different knives, 
fashioning handles from wood he harvests 
on Prairie Turnip Farm, a diversified 
livestock operation he runs with his wife 
in Osage County, Kansas. Hank is the 
Editorial Director at Ogden Publications, 
the former editor in chief of Grit 
magazine, and the author or co-author 
of eight books, including Plowing with 

Pigs and Other Creative, Low-Budget 

Homesteading Solutions. Reprinted with 
permission from Massey Ferguson’s 
FarmLife magazine.
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■ 
Gardeners and farmers don’t control the weather. Especially in spring, 

unpredictable heavy rains sometimes mean water can’t drain away fast 

enough, leaving soil impossible to work. How do we adapt when it’s too wet? 

What are our best options for planning ahead? 

As part of your rainfall preparedness, think about the average weather in 

your locality. Figure out which crops are already marginal in your climate, and 

decide whether they’re important enough to warrant extra protection.

Primary Prevention
For crops you do decide to keep, try the following tips to prevent flooded 

plants and soil erosion. First, where feasible, plan to use raised beds or ridge 

planting to help excess water drain sooner. Minimize tillage, because tilling 

accelerates nutrient burn-up and the loss of organic matter. Also avoid till-

ing right before a forecast of heavy rain. Instead, use a broadfork, which will 

open up the soil and allow it to dry faster. You might be able to mow, which 

HOW TO DEAL WITH A WET SPRING  
IN THE VEGETABLE GARDEN
Learn to handle a soggy season by preparing your soil and crops.  By Pam Dawling
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will prevent weeds from seeding and 

prevent any cover crop or previous 

food crop from getting bigger. Or, 

lay tarps over the cover crops and 

weeds and wait for them to die. You 

might also use a string trimmer, a 

scythe, or a flame weeder to bring 

down unwanted vegetation. We suc-

cessfully used our wand-style flamer 

to kill weeds in the potato patch one 

spring when it was too wet to hill the 

potatoes.

Increase the organic matter content 

in the soil so it can absorb more 

water in a manageable way, without 

compacting and becoming anaerobic. 

Incorporate compost, cover crops, 

organic mulches, crop debris, and 

weeds, all of which improve soil 

structure, organic matter, and humus. 

The effect of compost lasts longest. If 

you’re practicing no-till methods, lay 

these materials on the soil surface and 

expect the incorporation and benefits 

to be slower to arrive.

Maximize the volume of living 

roots in the soil from food and cover 

crops, and use both deep-rooted and 

shallow-rooted crops; root channels 

improve soil structure and drainage. 

Keep these roots in the soil all the 

time, or as much of the time as pos-

sible, whether they’re alive or dead, 

to tie the soil together and prevent 

erosion. Consider no-till cover crops, 

which will become mulch. Their roots 

will support microbial growth, form 

active organic matter, and rapidly 

release nitrogen to the plants. Low-

growing, noninvasive cover crops can 

be planted in pathways.

Avoid a fallow period at times of 

the year when your plot could receive 

a lot of rain. For your location, that 

might mean year-round. 

You can also try some unconven-

tional growing tips for crops you 

think are in danger. For example, the 

International Cooperators’ Guide 

“Grafting Tomatoes for Production 

in the Hot-Wet Season” recommends 

using eggplant rootstocks for 

tomatoes when flooding is expected, 

as eggplant roots can survive for 

multiple days underwater.

Cover Crucial Plantings
Cover soil in key locations to assist 

with drainage. Before a storm moves 

in, cover the soil where you plan to 

plant. This can be accomplished with 

temporary caterpillar tunnels, low tun-

nels, plastic mulches, and tarping (or 

“occultation”). Unfortunately, these 

can keep some areas of the soil dry 

while causing runoff that makes other 

areas wetter. But this strategy can help 

you finish crucial plantings in a timely 

way, leaving the problem of oversatu-

rated areas for you to resolve later.

Hoop houses and caterpillar tunnels 

can help protect crops from deluges. 

Large structures do cause runoff, but 

you can plan ahead by constructing a 

drainage system. When we built our 

Top: The use of organic mulches will improve your plot’s soil structure and build humus.  
Bottom left: Tilling wet soil after a rain can damage soil structure and increase the loss 

of organic matter. Instead, gently open up the soil before a rain with a broadfork.  
Bottom right: Drainage channels can help direct water away from your crops.
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hoop house, we made a ditch around 

three sides of it to channel runoff 

downhill. Some people who have 

roll-up or drop-down sidewalls install 

plastic guttering on the “hipwall” 

lumber that these structures need, and 

collect the rainwater for irrigation. 

Despite your best-laid plans, you 

may still need to take immediate 

action for serious problems. If water 

drainage is a big issue where you 

grow, you may need to consider a 

swale. A swale that’s 18 inches wide 

by 8 inches deep in average-draining 

soil can infiltrate approximately 1.6 

inches of rain per hour per 20 square 

feet of contributing area. Similarly, 

a “grassed waterway” — a large, 

gradual, grass-covered swale that you 

can graze or mow — conveys surface 

water to a stable outlet without caus-

ing erosion.

Another option is a dry well, or 

“French drain,” which is essentially a 

hole full of rock. This will likely need 

to be a large hole, and might require 

a lot of rock (that is, expense) and 

maintenance to keep it free of sedi-

ment and leaves. Other somewhat ex-

pensive options, perhaps best for large 

plots of land, include establishing tile 

drainage, which involves plumbing 

your field to remove excess water be-

low the surface of the soil, or keyline 

plowing, which follows the contours 

of the land to open compacted soil 

and distribute water toward naturally 

drier areas.

First Aid for Field Planting
If you can’t plant when you want, 

try transplanting instead of direct seed-

ing. We did this once with our winter 

squash when our plot was hopelessly 

wet. We were able to transplant the 

squash fairly young, and didn’t have a 

significant delay for our harvest.

You can also consider a different, 

faster-growing plant cultivar that you 

can sow later and still harvest in time. 

Some leaf lettuces, including ‘Salad 

Bowl,’ ‘Bronze Arrowhead,’ and ‘Tom 

Thumb,’ need only 46 days to mature, 

while romaine lettuces can take 70 

days or more. Baby lettuce mixes can 

be ready in as little as 21 days from 

mid-spring to mid-fall.

Another option is to choose a dif-

ferent, faster-growing crop that you 

can sow or transplant later. Brassicas, 

such as kale, arugula, and radishes, 

are ready in 30 to 35 days. Many 

Asian greens will be ready in about 

40 days. Try ‘Maruba Santoh,’ ‘Tokyo 

Bekana,’ ‘Yukina Savoy,’ Chinese 

cabbages, komatsuna, ‘Senposai’ (a 

cross between komatsuna and cab-

bage), mizuna, bok choy, and tatsoi. 

Some salad crops, such as lettuce, 

endive, chicory, spinach, Swiss chard, 

and pea shoots, can be harvested after 

a relatively short time. One summer, 

we sowed ‘Tokyo Bekana’ cabbage as 

a lettuce substitute, and it took only 

20 days to grow to baby size, and 45 

days to full size.

Corn salad, land cress, sorrel, 

parsley, and chervil are ready in 35 

to 45 days. Beets; collards; kohlrabi; 

Top: While they can cause extra runoff, hoop houses will protect crucial crop plantings 
from large deluges. Bottom: Raised beds, including boxed garden beds, are perfect for 

helping excess water drain quickly.



www.Grit.com
37

turnips; and small cabbages, including 

‘Farao’ and ‘Early Jersey Wakefield,’ 

are ready in 60 days.

Of course, when choosing plants, 

keep your crop rotation in mind, as 

well as the next crop you intend to 

plant in that spot. With this attention 

to detail, plus your perfectly prepped 

growing plots, you can pull your 

crops through heavy spring rains for 

seasons to come.  

Pam Dawling works in the vegetable 
gardens at Twin Oaks Community in 
central Virginia. She often hosts workshops 
at Mother Earth News Fairs, as well as 
sustainable agriculture conferences. Her 
book, Sustainable Market Farming, is 
available below.

Our Store

SUSTAINABLE MARKET FARMING 

INTENSIVE VEGETABLE  

PRODUCTION ON A FEW ACRES

■  Whether you’re a beginning market grower 

or an established owner seeking to  

improve your skills, Sustainable Market  

Farming is an invaluable resource and a 

timely book for the maturing local agriculture 

movement. This guide provides detailed  

profiles for a full range of crops, farm- 

specific business skills, information on new 

and efficient techniques, and more! 

This title is available at  

www.Grit.com/Store or by calling 

866-803-7096. Mention promo code 

MGRPAKZ5. Item #6579. 

from
$94/roll

PoultryNet® Plus 12/42/3

Electric Fence 
That Works!

 800-282-6631 

Contain and control the movement of sheep, goats, pigs, 
chickens and other livestock. When properly electrified, 
our unique netting will keep out coyotes, foxes, skunks 
and other predators.

It’s quick to install, durable and adaptable to dips and 
curves in difficult terrain. It arrives at your door as a 
complete roll with the posts already built-in. 
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With
up to 83 aromatic notes, the fl avor of pomegranate blends the syrupy 

sweetness of grape, the refreshing astringency of cranberry, and the 

cooling quality of lemon. A hint of its juice and the sound of its name can com-

mand a premium price, and bestow superfood status to any dish with which it’s 

associated.

If culinary pleasure isn’t enough, the benefi ts for gardeners and orchardists are 

plentiful. Pomegranates bear early and suffer from few diseases or pests. For those 

searching out a niche market, pomegranates come in more than 1,000 diverse 

cultivars, most of which aren’t commercially available.

But, to the frustration of pomegranate lovers in North America, more than a 

century of efforts have yet to lift it to staple fruit status. For many in the Western 

world, the pomegranate remains an edible puzzle — seemingly frustrating and 

diffi cult to solve — that punishes every wrong move with an indelible spritz of red 

juice. But the truth is, pomegranates are actually quite simple — both to grow and 

to eat — if you take a few minutes to learn their secrets. 

Unravel the secrets 
behind growing and 

deseeding the ruby-red 
“fruit of paradise.”   

By Benjamin Whitacre 
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Growing Pomegranates
Beyond a sensitivity to cold 

temperatures (and humidity, with 

some cultivars), pomegranates 

have few issues or special require-

ments. Pomegranate fruit has a 

tough rind, so animals and insects 

tend to leave it alone. The plants 

rarely require spraying, and pruning 

needs are minimal. They do best in 

well-draining, loamy soil, but will 

tolerate salinity, excessive calcium, 

pollution, drought, and dampness 

like champs. They can even be wa-

tered with raw sewage. 

For many growers, pomegranates 

are simply a lesson in microclimates 

and cultivar selection. If you live in 

Zone 7b or below, look for cold-har-

dy cultivars, such as ‘Haku Botan’ 

or ‘Salavatski.’ Some cold-tolerant 

cultivars have been reported to with-

stand temperatures as low as minus 6 

degrees Fahrenheit. And though most 

pomegranates can withstand heat upward of 118 degrees, humidity adversely af-

fects some cultivars, which has been a factor in preventing commercial production 

in the southern U.S. If you live in a particularly humid climate, select plants that 

have been bred for resistance, such as ‘Salavatski.’

■  PROPAGATION

Most often, pomegranate plants are grown from rooted cuttings, which pro-

duce a true copy of the parent plant. A cutting can generally be taken during any 

time of the year, as long as it’s from a vigorous, healthy plant that’s at least 1 

year old. (Cuttings are often taken from clippings of unwanted suckers, or from 

branches pruned to open the canopy.) Cuttings should be 6 to 10 inches long and 

1⁄4 to 1⁄2 inch thick. Because it’s difficult to distinguish the top from the bottom 

of a pomegranate cutting, immediately mark one end with a pen or crayon, or 

cut the top at an angle. While most 

pomegranates are self-fertile, the 

best fruit set requires cross-pollina-

tion, so select cuttings from at least 

two different cultivars. 

To encourage rooting, scrape 

the bark off the bottom 1⁄2 inch of 

each cutting, and then dip them 

in a rooting hormone. Plant them 

in a small container — individual 

pots or seed-starting flats work 

nicely — with a well-draining rooting 

medium, such as a mix of perlite and 

vermiculite. Make sure at least one 

node of each cutting is fully inserted 

into the medium. 

Place your cuttings in a warm 

place, ideally 75 to 80 degrees, and 

out of direct sunlight. A heating pad 

placed underneath the cuttings can 

help maintain a steady temperature. 

If you have a misting system in 

place, set it to mist your cuttings 

for 10 seconds every 20 minutes. 

Alternatively, you can fashion a 

mini-greenhouse out of a clear 

container placed over the cuttings to 

provide a humid climate. With this 

setup, you’ll need to water carefully, 

just enough to keep the environment 

damp, but not soggy. 

Rooting should take place in 1 to 

2 months. Once their roots are estab-

lished, transfer the plants to quart-

sized nursery pots until they’re ready 

to plant outdoors in spring, after any 

chance of frost has passed. 

■  PLANTING AND CARE

Plan to plant your pomegranates 

in a spot with full sun exposure. If 

you’re located in a colder area, you’ll 

have the most success if you create 

a microclimate for your plants by 

placing them near a wall or building. 

Alternatively, a pomegranate can 

be grown in a large pot and brought 

inside during winter. Pomegranates 

naturally grow as bushes, but can be 

pruned into single-trunk trees if de-

sired. Both forms are quite attractive, 

so planning for landscape design is 

also worthwhile. 

Nursery Sources
EDIBLE LANDSCAPING

434-361-9134

www.EdibleLandscaping.com

DAVE WILSON NURSERY

209-874-1821

www.DaveWilson.com

GREEN SEA FARMS POMEGRANATE 

NURSERY

863-604-3778

http://GreenSeaPomegranates.com

ROLLING RIVER NURSERY

510-756-6965

www.RollingRiverNursery.com

WOMACK NURSERY

254-893-6497

www.WomackNursery.com
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■  TREASURE TROVE TECHNIQUE

This method requires more effort than the Inside-

Out Technique, but the result is a gorgeous 

treasure trove filled with ruby-red rewards. 

STEP 1: Score a wide circle around the crown  

of the pomegranate, just shallow enough not to 

cut the seeds.

STEP 2: Peel off the top, leaving the crown  

in place.

STEP 3: Score the margins between each of  

the seed clusters, stopping about halfway  

down the fruit.

STEP 4: Gently twist the pomegranate from  

various angles, until it begins to loosen and 

come apart.

STEP 5: Pull each whorl apart.

STEP 6: Remove the crown and the white,  

fleshy albedo beneath it.
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Simple Seed Removal
Despite their reputation, pomegranates aren’t hard to prepare. They’ve long been dispersing 

their own seeds with little effort, because if left on the plant long enough, the fruits split open and 

turn inside out. It only takes a few simple steps to mimic this process in the kitchen, and the only 

tools required are a sharp kitchen knife and a bowl in which to put the seeds. 

After the seeds are removed, they can be kept in the refrigerator in a sealed container for up 

to 1 week. They can also be frozen, though they absorb freezer odor within a month. If frozen seeds 

become unpalatable sooner than expected, they can still make quality juice as long as the skin is 

carefully strained out. 

INSIDE-OUT TECHNIQUE

■  First, cut off the crown (or “calyx”) and any remnants of the stem. Without cutting deep enough to 

puncture the seeds, score from the center — where the crown was — to the stem, and back around, 

so that you’ve cut a circle all the way around the fruit. Gently twist from several angles until it 

begins to give. If it doesn’t give, score a little deeper, still avoiding the seeds. 

■  Pull the fruit into halves, and turn each half inside out. If they don’t readily give, lightly score 

the edges between the seed clusters about 1⁄8 inch deep to facilitate tearing. It may be necessary to 

break off a cluster, but the objective is to get as large a piece as possible turned inside out. After 

the rind is inverted, pull the papery tissue off like a wrapper.

■  Inverting the rind will loosen the seeds and provide the easiest surface for handling and brushing 

them out. Try not to apply too much pressure or cut more than necessary. 

■  If you have a pomegranate with an exceptionally thick or hard rind, which can be a result of cul-

tivar selection, early picking, or poor cultivation, it may not turn inside out. In that event, you’ll have 

to break it into a few large pieces to extract the seeds. This method is messier and not as effective, 

but will work for hard-shelled fruits. 

543

Gently cut the 

fruit in half. 

Invert the rind to 

remove seeds. 
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Once you’ve selected a site, dig 

a hole about three times the size of 

the plant, approximately 2 to 3 feet 

in diameter and 1 to 2 feet deep. Add 

a mix of manure, mulch, or compost 

to improve the soil, and water incre-

mentally when filling the hole. Water 

and fertilizer can make a dramatic 

difference in the early growth of a new 

plant, and encourage it to fruit years 

earlier than it might otherwise.

Pomegranates tolerate a wide range 

of soil pH levels, but prefer a pH be-

tween 5.5 and 7.2. For best results, fer-

tilize your plants once a year in fall or 

winter with compost or manure. Heavy 

monthly fertilizing can also help a 

plant that’s died back recover much 

quicker. However, in colder areas, 

avoid stimulating plants much past 

August, or they may continue to grow 

when they should be going dormant, 

which is crucial to winter survival. 

With the exception of specimens 

grown as single-trunk trees, which de-

mand annual sucker removal, pome-

granates require minimal maintenance beyond removing dead or awkward wood. 

General pruning for fruit productivity should be done with discretion to maintain 

a graceful, weeping form. Prune cautiously in Zones 7b and below, taking care to 

leave most new basal growth for winter survival and fruit production the follow-

ing year. 

Pomegranates will produce fruit in less-than-ideal conditions, but, like most 

plants, respond best in their ideal environment. In Zones 8b to 10, with the correct 

care, they can flower and set fruit multiple times a year.

Pomegranates in the Kitchen
While the sweet-tart flavor of most pomegranates grown in America is excel-

lent without other ingredients, the seeds are so versatile for cooking that they 

might as well be considered a condiment, as they were by Assyrian king Ashur-

nasirpal II almost 3,000 years ago. Sprinkle a few seeds on top of a cake, in a 

bowl of granola cereal, on fish, or on a salad. Their bursting texture and tangy 

flavor make them a favorite for dips, such as guacamole and queso. And because 

the seeds’ fleshy layer absorbs liquid and aromas, they mingle well in uncooked 

dishes, such as a fresh fruit tart, or as a substitute for tapioca pearls in bubble tea. 

When dried, the seeds are known as the spice “anardana.”

Other common culinary uses to experiment with include infusing the fruit in 

liqueurs, beer, wine, tea, ice cream, smoothies, and chocolate. You can also turn 

the juice into jelly, sauce, or molasses, or make it into a frozen concentrate. And, 

of course, well-known pomegranate grenadine syrup is always a hit.  

Benjamin Whitacre is an experienced gardener and writer who grows pomegranates in his 
Zone 7a garden in central Virginia.

BIG
THINGS
ARE
COMING
Keep an eye on your
mailbox and our website.
strombergschickens.com | 800-720-1134
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Acres to mow. Topsoil to spread. Fence posts to sink. You have a long 

list of chores. The BX Series is ready to make short work of it. Multiple 

attachments. Affordable price. Legendary Kubota durability. America’s 

#1 selling sub-compact tractor* is ready to get every job done right.

Together we do more.

Finding something it can’t do. 
Now that’s a challenge.

BX Series       16.6-24.8 HP       Easy operation

KubotaUSA.com
*Based on EDA tractor sales data of under 20 horsepower models from 2009 to 2019.

© Kubota Tractor Corporation, 2020. This material is for descriptive purposes only. Kubota disclaims all representations and warranties, express or implied, or any liability from the use of this 

material. For complete warranty, safety and product information, consult your local Kubota dealer. For the complete disclaimer, go to KubotaUSA.com/disclaimers and see the posted disclaimer.
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Pigs 
have always been 

great animals for small 

farms. But when you raise pigs on 

commercial feed, the original $45 

to $50 investment in a piglet can 

escalate into hundreds of dollars. 

Add in butchering costs, and the 

price of home-raised meat can 

quickly reach more than $2 a pound. 

But pigs haven’t always been such 

a pricey proposition. The traditional 

role of pigs on the farmstead was as 

garbage recyclers. That’s why pigs 

were always considered the thrifty 

farmer’s best friend.

You may have lots of pig food on 

your homestead that you just haven’t 

recognized. Most of us are com-

posting, burning, or throwing away 

materials that our ancestors would’ve 

seen as premium pig food. With just 

a little adjustment to your present 

practices in the garden, kitchen, barn, 

and pasture, you can take advantage 

of these sources of pig nutrients. 

The Original Piggy Bank
Pigs are exceptionally well-

adapted to live symbiotically with 

human beings because, like us, they’re 

omnivores. They eat what we eat. 

But pigs are far less particular than 

humans, and will happily eat all the 

waste and spoilage from our kitchens, 

gardens, and dairies. Despite all the 

corn and soy in commercial pig feed, 

The healthiest and thriftiest pig chow comes 
straight from your own homestead.  

By Shawn and Beth Dougherty 

Buckwheat
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pigs don’t need either in their diets. 

Instead, they need proteins, fats, 

carbohydrates, and micronutrients 

just like us, and these can be obtained 

from the farm. 

Additionally, pigs are uniquely 

adapted to take advantage of times 

when nature produces a lot of good 

calories. Their adjustable metabolisms 

let them enjoy seasons of boom 

and bust. They’ll happily “pig out” 

when there’s plenty on the table, 

storing huge quantities of whatever 

nutrients are available. Then, when 

times are leaner, they can drop back 

to a maintenance ration, waiting 

comfortably until the next period 

of plenty. This makes them a huge 

benefi t to the farmer or homesteader 

with seasonal surges of production in 

the garden, orchard, and dairy. With 

a pig on the farm, waste is no longer 

a burden. All of our surplus calories 

become delectable pork.

Pig Food from Your Property
Let’s take a look around the homestead to identify some nutrient sources:

■ WEEDS. How many wheelbarrows of weeds do you cart out of your garden every 

summer to the compost pile, hoping that the heap’s internal temperature will get 

high enough to kill their seeds? Or to the burn pile, sending valuable carbon back 

into the atmosphere? Weeds are palatable to pigs, and many common weeds are 

high in protein and essential minerals. Ragweed, for example, has a dry matter 

protein content of 25 percent. If you have toxic weeds in your garden, you can 

choose to leave them. Pigs are smart; a pastured pig is exposed to many toxic weeds, 

and will quickly learn what not to eat.

■ INEDIBLE FOOD. Overripe, underripe, damaged, or low-quality garden crops 

are haute cuisine in the pigpen. In addition, the stems, vines, hulls, tops, roots, 

and stalks of our food crops — practically any part of food crops inedible for 

humans — are welcome on the pig menu. 

■ SURPLUS PRODUCE. Think about all the surplus produce you have every year. 

Perishable produce is perfect pig food. And, for the more determined, there are 

easy-to-grow, high-yielding crops that are good for the garden and make excellent 

pig food as well. Kale is quality forage for pigs, and produces many pounds of 

green food with a small footprint. Turnips and rutabagas, heavy producers whose 

long, thick taproot will break up and aerate a heavy soil, have long been popular 

Grown for the Life We Love™

A fresh, clean coop makes for happier birds. That’s why our 
bedding products are made to keep your flock clean and healthy. 
Standlee chicken coop products are grown for the life you love.

standleeforage.com

Proud sponsor of:
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ONE ENGINE OIL FOR ALL.
Not everybody realizes it, but it takes a special breed of oil to keep  

engines running in off-road conditions. In fact, it takes John Deere  
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conditions. Tractors. UVs. Trucks. You name it. Off the road? No problem. 

On the highway? You betcha. Let John Deere Plus-50 II Engine Oil  

be the one oil on your farm. Talk to your dealer today.

Use only as directed. Please read safety and warning information. John Deere, the leaping deer symbol and John Deere’s green and yellow trade dress are the trademarks of Deere and Company.
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■  KITCHEN SCRAPS. Those wet, high-

nitrogen messes left over from 

canning, freezing, fermenting, and 

dehydrating will draw scavengers, 

attract flies, and stink if added to the 

compost pile. Instead, offer your pigs 

tomato skins, apple peelings, wine 

must, beer mash, and the skimmings 

off the sauerkraut crock, and then 

cart their soiled bedding off to the 

compost pile.

Pig-Approved Protein Sources
It’s clear by now that the homestead 

has plenty of calories to pad out our 

porkers. But what about protein? 

Garden, orchard, barn, and kitchen 

offerings may be high in energy and 

minerals, but they’re often deficient in 

protein. The solution to that problem is 

also to be found on our farms. 

Leftover bones from making broth 

still hold lots of good stuff, and you’ll 

be amazed at how welcome they are 

in the pigpen; even the biggest beef 

bones will disappear. Do you soak 

your baking and roasting pans before 

cleaning? Scrape them out and put the 

soaking water in the pig bucket. This 

also holds true for scrapings from 

the bread bowl, leftover milk from 

drinking glasses, and cheese parings.

An even richer source of protein 

is generated whenever you butcher. 

After we dress poultry, for example, 

the guts, feet, and heads (if we’re 

as animal feed in Europe. The mangel-wurzel is an enormous, sugar-sweet root 

crop that can grow up to 20 pounds, but is as easy to grow as its common garden 

brother, the table beet.

■  COVER CROPS. You can make cover crops serve dual purposes by planting crops 

that — when they’ve done their job of weed suppression, nitrogen fixation, or soil 

retention — can be cut or pulled for pig food. For example, we often substitute 

beans for clover in our fertility rotation. We plant them in tight rows so they’ll also 

suppress weeds. When they’re mature, we cut whole plants and toss them into the 

pig pen, where our animals gobble them up. If we leave the roots in the ground, 

we still get the benefit of their nitrogen-fixing nodules to add fertility to our garden 

soil. Our sow also loves daikon radishes; we can feed her as many as we like 

without making a dent in this crop’s ultraheavy production. 

A winter or early spring cover crop of wheat, oats, or barley, combined with 

some field peas, makes a perfect pig crop when you cut it and haul it to the 

pig pen. Or, if your soil is favorable, bring the pigs in and let them harvest for 

themselves. A summer cover crop of buckwheat is often tilled in before it sets 

seed, but if you elect to let it mature to harvest for grain, be sure to offer the 

buckwheat “straw” to the pigs. 

■  ORCHARDS. Traditionally, periodically running the family pig through the orchard 

was a way to boost the pig’s nutrients and clean up the orchard at the same time. 

From early fruit drop, to harvest time, to windfalls and late-winter pruning, the 

orchard has many nutrients to offer your pig. It’s no surprise that pigs love fruit, 

but maybe you didn’t know that they also love tree prunings. Throw some in the 

pigpen and watch your pigs devour them. Even better, young twigs, branches, and 

tree leaves are a rich source of minerals and fiber.

■  HAY AND STRAW. For more farm-raised pig food, look in the barn. Hay and straw 

add bulk, minerals, and ample energy to the pig diet. This isn’t limited to clean 

hay or straw, either; ruminant bedding is also welcome in the pigpen. Pigs will 

eat and derive some food value from the manure, and destroy ruminant parasite 

eggs and larvae at the same time. The bedding itself often has significant food 

value; straw, hay, and crushed corn cobs will all contribute to your pork chop 

production. Let that bedding serve as many purposes as possible before you cart 

it to the compost pile.FR
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Healthy Pigs, Healthy Homestead
As with all animal husbandry, a little common sense is needed. While pigs 

thrive on a diet of kitchen and garden waste, some things shouldn’t be offered in 

the pigpen. Discard canned foods with compromised seals instead of tossing them 

to pigs to avoid botulism poisoning. There are also some molds that may grow in 

improperly stored feeds that can be toxic to pigs. Wilted cherry tree leaves may 

contain cyanide compounds, so don’t feed cherry tree prunings in summer. When 

in doubt about the safety of a certain food, do a little research. Even though hogs 

are famously smart about knowing which foods are appropriate for them, exercise 

healthy caution when tossing your scraps.

With such a varied diet, the homestead pig is probably getting lots of vitamins 

and minerals. But, just to be sure, offering a mineral supplement can be a good idea. 

Ask for one at your local feed store (not the big farm store, but the elevator where 

they mix the feed). Or, offer a balanced natural mineral source, such as kelp. 

Take a look around the homestead. You’ll probably find that you have dozens 

of untapped sources of pig food. Pigs will eat almost anything, and they love to 

eat, so let them start recycling your farm wastes, and see how great the results  

will taste.  

Beth and Shawn Dougherty have been farming together for more than 30 years, and have 
spent the last two decades on their homestead, Sow’s Ear Farm. Find them online at  
www.OneCowRevolution.Wordpress.com. The Dougherty’s book The Independent  

Farmstead is available below.

not using them for broth) are tossed 

into the scalding pot and boiled up 

for what we call “pig chicken soup.” 

Even the feathers are put into the 

pigpen; what the animals don’t eat 

gets added to their bedding, and, 

eventually, to the compost pile. 

Butchering larger animals — sheep, 

goats, cow, and deer — produces even 

more pig protein. The only thing we 

don’t feed pigs is, well, pig.

Use common sense when feeding 

protein to your pigs. Wild pigs are 

dangerous hunting animals. Even 

domestic pigs, if not handled with re-

spect, can be a real risk to the farmer. 

Boiling butchering wastes, or searing 

them over the fire used for scalding 

the carcasses, is a good way to make 

sure the scraps taste cooked. Cooking 

animal protein before offering it to 

pigs helps keep them civilized.

When you have a dairy animal 

on the farm, you’re pretty much 

guaranteed to have excess milk 

and milk byproducts. Even a single 

goat producing just a few quarts 

a day can quickly overwhelm a 

small household. A family cow 

could be sending 2 to 5 gallons of 

milk to the house a day, or even 

more. Dairy animals and homestead 

pigs are a match made in heaven 

because milk — whole, skim, or 

buttermilk — and whey are excellent 

sources of the highest quality 

proteins. Just 3 or 4 quarts of milk 

provide more than enough protein 

for even the largest pig. Some people 

even raise pigs on just milk (or whey) 

and hay. Every drop of spare milk is 

welcomed in the pigpen. 
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Our Store
THE INDEPENDENT FARMSTEAD  

Regenerate your land with grass-fed animals  

and intensive pasture management.

■ The Independent Farmstead is a must-have resource for those who 

desire clean, affordable food that’s unmodified, unprocessed, and 

unmedicated, and for those who long for the security of local food sourcing 

for themselves and their children. It’s a book for both new and prospective 

farmers and homesteaders, and for those who’re 

interested in switching to grass-based systems. 

Best of all, it’s the kind of rare how-to book that the 

authors themselves view not as a compendium of 

one-size-fits-all instructions, but as “the beginning 

of a conversation,” one that’s utterly informative, 

sincere, and inspiring. 

This title is available at www.Grit.com/Store or by calling  

866-803-7096. Mention promo code MGRPAKZ5. Item #7979.

Topping mangels
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YOU HAVE TO BE TOUGH
TO BE THE WORLD’S  
#1 SELLING FARM TRACTOR*.

And, you’re tough too. See why 
Mahindra Tractors are perfect 
for you at WhyMahindra.com.

Circle #13; see card pg 81



F     rom seaside getaways
     to mountain retreats, 
the Pacific Yurt goes 
where you want to be.

• Comfortable 
• Affordable 
• Easy to Set Up 
• Eco Friendly

Call today

800-944-0240

yurts.com
Design & price your yurt in 3D at
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The 
garden is a place for 

enjoyment and relaxation, 

but it’s also a place where my 

creativity thrives. So when my friend 

Eva told me about the beautiful 

garden furniture she grew up 

with — made of gnarled branches — I 

decided to try making furniture with 

what was lying around my property. 

During an autumn storm, several 

trees fell around our house. The logs 

were put to use, but the branches 

would’ve been thrown out or burned 

for firewood. Instead, I saved a few 

and built myself a rustic chair. While 

it has no straight lines, the chair is 

comfortable, rugged, and charming. 

It looks right at home in a corner of 

my garden by the blueberry bushes.

When building a chair out of tree 

branches, you can’t really follow a 

detailed spec drawing. Instead, you’ll 

have to work with the material and 

allow the chair to grow organically, 

step by step. To see what the chair 

will ultimately look like, you can tie 

its parts together with string or straps 

at the beginning. If you’re not satis-

fied with the shape, you can look for 

other branches that fit together better.

Craft a one-of-a-kind 
piece of furniture using 
the supplies Mother  
Nature has to offer.  

By Marianne Svärd Häggvik
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Let’s Get Started
1. Choose two branches of equal 

thickness that are naturally bent; 

these will serve as the front legs and 

side pieces. Piece these together with 

branches between the legs and the 

rear, and secure all in place with string 

or straps. Make sure the legs are a little 

longer than needed so you can trim 

them down to size later, as necessary. 

NOTE: Oak and pine branches are 

usually crooked and gnarled, which 

makes them excellent for building 

chairs. Since pine trees had fallen 

around our house, that’s what I used. 

■  String or straps

■  Utility knife  

■  Pruning saw

■  Scissors

■  Marker

■  Bar clamps

■  Jigsaw

■  Drill

■  Level

■   Orbital sander and 180-grit 

sandpaper

■   Pine branches, 3⁄4 inch to 21⁄3 inches 

in diameter (10 to 15)

■   Wooden plank, 16 inches square 

and 1½ inch thick (1)

■   Self-tapping decking screws,  

1 to 3½ inches long (20 to 30)

Tools & Materials

1

2

3

4 8

7

6

5
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2. Select two fairly straight branches 

for the crossbars that the seat will rest 

on. Fasten one crossbar between the 

front legs and the other between the 

back legs.

 

3. Disassemble the chair, and remove 

the bark on the branches with a knife.

4. Reassemble the branches, and tie the 

chair together with string.

5. Cut a piece of paper to fit inside the 

legs and back of the chair. Make the 

paper approximately the same shape 

as the frame’s outer line. Position the 

paper under the frame and attach it 

with clamps.

6. Trace along the frame’s inner edge on 

the paper template.

7. Remove the template from the frame. 

Draw a second line on the paper about 1 

inch outside the first one. Cut along the 

outer line.

8. Turn the plank so the growth rings 

point up. Otherwise, the seat will become 

bowl-shaped when it settles.

9. Mark the paper template’s outer lines 

on the plank, and cut out the seat with 

a jigsaw.

10. Adjust the blade on the jigsaw to a 

45-degree angle.

11. Miter the top edge on the seat’s back 

and side edges.

12. On the seat, mark out how much 

wood must be removed to insert one of 

the legs. Cut out the portion with the 

jigsaw, and test to see if the leg fits in 

the hole. Deepen the hole as needed. 

Repeat for all legs.

13. Place the seat on the crossbars, miter 

side up, and tie the chair together with 

string and straps.M
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14. Try to fit the seat into the frame. 

Mark the points where the seat must be 

tweaked, and trim it until you’re satisfied.

15. Fasten the seat to the top edge of the 

frame with self-tapping screws.

16. Ensure that the seat rests firmly on 

the crossbars. Screw the crossbars to 

the legs. Then, screw the legs, the back 

edge, and the side branches so the legs 

are sturdy.

17. From below, drill screws through the 

crossbars into the seat to strengthen 

the chair.

18. Turn the chair upright and put shims 

under the chair’s legs to make it level. 

Check both directions to make sure the 

seat is level.

19. Mark the ends of the legs that are too 

long, and then trim with a pruning saw. 

Check that the chair seat is level.

20. Sand the seat smooth. If you don’t 

have access to an electric sander, use 

sandpaper.

21. Choose two rounded branches to 

serve as armrests. Remove the bark, and 

cut the branches to fit the chair. Screw 

the armrests into the frame.

22. To decorate the back of the chair, find 

a lightly bent branch and remove its bark. 

Screw the branch to the back of the chair. 

Trim off any small branches, and the 

chair is finished! 

Marianne Svärd Häggvik is an engineer 
based in Stockholm and the owner of 
Heliconia Garden, a garden design 
company in Sweden. This is an excerpt 
from her book Rustic Garden Projects: 

Step-by-Step Backyard Décor from 

Trellises to Tree Swings, Stone Steps to 

Stained Glass (Skyhorse Publishing).
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• HANDLEBARS INSTANTLY ROTATE 

180º FOR FRONT- OR REAR-MOUNT 
ATTACHMENTS
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■ 
You’ve decided to take the financial plunge because your back just won’t 

take all the lifting. You’ve put off those earth-moving projects long enough, 

but you need a machine that can do much more than dig. In two years, you want 

to make a little hay, but the driveway needs grading too. You’ve decided that a 

compact tractor will fit the bill, but there are so many choices. And what does 

shuttle-shift transmission really mean?

When it comes to choosing a first tractor, the process can be daunting, but 

armed with a little implement understanding and machinery know-how, you can 

learn to speak the dealer’s language and get what you need.

Compact tractor models have proliferated in North America ever since Japa-

nese manufacturers defined the market back in the 1960s. Today, the compact 

tractor arena is crowded with models that run the gamut from economy to entry 

level to fully tricked out. Add variations in chassis size and weight, widely rang-

ing engine power, and transmission choices that are almost continuously variable, 

and you have a decision-maker’s mess on your hands. Figuring out what you need 

is a little more difficult than figuring out what you want, but the process need not 

be as daunting as it initially appears. 

COMPACT TRACTORS: WHAT  
TO CONSIDER WHEN BUYING
What things factor in to choosing appropriate  
compact tractors?  By Oscar H. Will III

Begin with the Basics
Every tractor worth considering 

will have a clean, fuel-efficient diesel 

engine, transmission(s), rear 3-point 

hitch, rear drawbar, one or two power 

take-off (PTO) points, and a hydraulic 

system. Most of the tractors also will 

be equipped with four-wheel drive 

(if it’s optional, I’d nearly always 

recommend investing in the option), a 

loader (invariably worth the money), 

and occasionally a backhoe or other 

mounted rear attachment. You should 

think of the tractor as a pulling/push-

ing machine as well as a platform for 

attaching and powering implements 

and other tools as diverse as emergen-

cy home generators, snow plows, and 

belly-mounted finish mowers. Basic 

tractors without any attachments will 

cost anywhere from about $10,000 to 

well over $30,000, depending on their 

power rating, size, and the level to 

which they’re appointed with high-end 

engines, transmissions, and hydraulic 

systems. 

Power to the People
One of the first questions you’ll 

need to answer in your quest for the 

perfect tractor relates to power — PTO 

power and pulling power. Unfortunate-

ly, most makers lead with net engine 

power, because it’s a larger number 

than PTO power, but PTO power is 

important to know when you plan to 

run PTO-powered implements, such as 

rear shredder mowers and rotary tillers. 

The PTO power rating will determine 

the size of mower or tiller you can effi-

ciently run with the tractor, not whether 

you can run one at all. If you need to 

mow with a 6-foot wide mower, you’ll 

need more PTO horsepower than if you 

mow with a 4-foot-wide model. For 

most rural enthusiasts, PTO power in 

the 25 to 50 hp range should suffice.  

Since many makers offer several 

tractor chassis sizes in overlapping hp 

ranges, you’ll also want to consider 

the weight of implements and other 

devices you plan to push or pull with 
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the tractor. In general, the more the 

machine weighs, the more traction 

you’ll have for moving and stop-

ping. So, if you’re like me and love 

the sound of a direct-injected, turbo-

charged diesel engine’s turbo spooling 

up, consider carefully whether you 

really need that extra power compared 

with the non-turbocharged engine. If 

you really don’t need it, save yourself 

some money and buy what you need, 

rather than what you want. Likewise, 

if you need more PTO power, but not 

a heavier platform, consider making 

the power upgrade in a smaller chassis 

machine.

Directional Forces
Compact tractor makers have gone 

to great lengths to market new ma-

chines that “drive just like your car.” 

What that really means is that design-

ers have taken the traditional operating 

steps out of the operator’s realm. There 

was a time when small tractors of all 

kinds had at least two, and sometimes 

three, gear selector levers: One con-

trolled the speed range (high/low), one 

the speed (first through fourth gears), 

and many had a separate control lever 

for direction called a shuttle (forward/

reverse).

For folks with plenty of tractor 

experience, this vintage-style setup 

makes complete sense, and the need to 

stop and clutch the tractor to change 

gears isn’t an issue. Many of the more 

recent compact tractors have traded 

their traditional transmissions for a 

hydrostatic version that employs one 

or two pedals to control both speed 

and direction. An even newer variation 

on the pedal-controlled transmission 

theme is the continuously variable 

transmission (CVT), which uses 

mechanical speed modulation instead 

of hydraulic flow. In both cases, the 

“easy” transmission options add quite 

a bit to the tractor’s price tag.

Generally, if you plan to do a lot of 

direction and speed changes, such as 

with intensive front-end loader work, 

the hydro or CVT will make that work 

easier and arguably more efficient. 

The next best option would be a trac-

tor with a synchronized or automatic 

clutching shuttle shift transmission. 

That way, you’d only need to slow and 

clutch for the directional changes. If 

money is worth more than convenience 

or your time, then you can go for the 

traditional straight gear transmission. 

You’ll need to stop, clutch, and make a 

transmission shift to change directions, 

but in other operations, such as field 

mowing, the hydro, CVT, or shuttle 

options don’t offer much advantage 

under most conditions.

Dealing with Your Dealer
Face it, compact tractors simply 

aren’t available from your local box 

store. It’ll be difficult to make an 

anonymous purchase, as you’ll have 

to interface with your local dealer. If 

your only dealership experience lies in 

negotiating for an automobile, try to 

put as much of that out of your mind 

as possible. A tractor purchase is the 

beginning of a long-term relation-

ship (tractor service life is measured 

in hours and translated into decades 

in most cases, not years), and your 

dealer stands to make more profit from 

you over the years through the sale of 

parts, accessories, implements, utility 

vehicles, and other extras. You can help 

ensure a good dealership experience by 

doing a little homework on the brand 

or brands you’re interested in, and 

knowing exactly how you foresee us-

ing the tractor. Be upfront about what 

your spending range is, but know that 

there’s some room for negotiation.

If the initial discussion makes you 

uncomfortable, feel free to admit that 

you don’t know or understand some-

thing. Ask more questions, but resist 

the urge to finalize the decision during 

that discussion. Instead, take notes, go 

home, and do more research before 

coming back to the table.

Finally, insist on sufficient train-

ing and a significant test drive — most 

dealers will deliver a loaner machine 

to your place for a few days — before 

pulling the trigger. If you don’t like the 

way a machine works, test drive an-

other make or model. If you ultimately 

don’t like the dealer, find another in 

your area. Once you make your pur-

chase, read the owner’s manual, keep 

safety your No. 1 priority, and turn all 

that farm work into fun! 

Sponsored by:

www.YanmarTractor.com
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A SELF-CARE 
ROUTINE FOR

Spring 
is the season of renewal and celebration. The world is once again 

fragrant and green, the days are milder, and even the occasional rain 

shower is welcome because it helps plants and flowers flourish. After a long winter 

spent studying garden books and seed catalogs, I’m ready to get my hands dirty. 

In this season of change, however, shifts in the weather affect not only the land 

around us, but also our own skin. Exposure to stronger sunlight, warmer tempera-

tures, and higher humidity means our bodies produce more sweat and oil, and our 

hands quickly get rough from work.

With a few simple self-care tips, you can easily adjust from the dry winter 

months to a new spring skin routine. Remember to always use a good sunscreen 

when you’re outdoors. Consider a cotton neck scarf and a wide-brimmed hat to 

protect your skin from the sun. To keep your nails clean and supported, scratch a 

bar of soap or a lotion bar made with beeswax and coconut oil before putting on 

your garden gloves. Finally, learn to relax and take healthy breaks to increase your 

energy level. Try the following recipes, and enjoy the way your new body-care 

routine leaves you feeling refreshed.

Craft a simple,  
skin-centric routine  

to stay invigorated 
from head to toe  

during this season  
of rejuvenation.  

By Janice Cox
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Recipes 

EGG MASKS
The egg mask, a classic facial, has 

been used for centuries. It consists 

simply of a raw egg spread on the face, 

left to dry, and then rinsed off with cool 

water. My grandmother used this mask 

once a week to keep her skin fresh and 

glowing. Below are a few variations on 

this at-home beauty staple. Yield: 1 to 

2 ounces, enough for 1 facial mask.

■  EGG MASK FOR DRY SKIN: Mix together  

1 whole egg and 1 tablespoon of honey. 

■  EGG MASK FOR OILY SKIN: Mix together  

1 egg white and 1 tablespoon of  

oatmeal. This mask is especially  

good for removing blackheads. 

■  EGG MASK FOR NORMAL SKIN:  

Mix together 1 whole egg and  

1 teaspoon of fresh sour cream.  

Sour cream is rich in lactic acid and 

helps soften and remove surface  

impurities and dead skin cells, leaving 

your skin soft and smooth.

TO USE: Spread on your face and neck, 

and let sit for 15 to 20 minutes.  

Rinse well with cool water.

ALFALFA SPROUT SCRUB
Alfalfa sprouts are available in the 

produce section of most grocery stores. 

They make a vitamin- and protein-rich 

cleansing scrub that’s beneficial for all 

skin types. They’re also easy to grow at 

home. Use only organically grown seeds 

(available at most natural food stores 

and some garden shops).

TO GROW YOUR OWN SPROUTS, first wash 
1⁄4 cup of alfalfa seeds, place them 

in a bowl or jar, and then cover with 

lukewarm water. Let stand overnight. 

Drain and rinse the seeds, and then 

drain again thoroughly. Place the seeds 

in a large glass jar, cover the top with 

a piece of cheesecloth or nylon mesh, 

and secure tightly. Place the jar on its 

side, so the seeds form a thin layer, 

and leave in a dark, warm, humid 

place. Rinse the seeds at least three 

times every day by pouring lukewarm 

water into the jar, swirling it around, 

and draining it. You should begin to see 

sprouts develop in 3 to 5 days. When 

small green leaves appear, you can 

place the jar in direct sunlight. When 

they’re about 1 inch long, store the 

sprouts in the refrigerator, where they’ll 

stay fresh for 3 to 5 days.  

Yield: 1 ounce.

1 tablespoon fresh alfalfa sprouts
1 teaspoon rice flour or ground oatmeal 

(optional)

Cut the sprouts into small pieces 

with kitchen scissors. For a smoother, 

cleanser-like paste, mix in rice flour or 

oatmeal and a little water. 

TO USE: Wash your face with the alfalfa 

sprouts, and then rinse well with cool 

water. This treatment can be used all 

over the body.

An egg mask is 

an age-old facial.



ELBOW GREASE
If you have dry, rough skin but long 

for it to be soft and smooth, you need 

to apply a little “elbow grease.” This 

oil-rich balm can be used anywhere you 

need a little extra skin-softening action. 

Yield: 4 ounces.

1⁄4 cup grated cocoa butter
2 tablespoons light sesame oil
1 tablespoon avocado oil
1 tablespoon grated beeswax

1. Combine all the ingredients in a 

heat-resistant container. Place the 

container in a water bath, or in the mi-

crowave, and gently heat the contents 

until the cocoa butter and beeswax are 

just starting to melt.

2. Remove the container from the heat 

source, and stir until the oils and wax 

are combined. Pour the melted mixture 

into a clean jar, and allow it to cool 

completely.

3. Stir the cooled mixture. 

TO USE: Massage into rough skin spots.

THREE MUSKETEERS AFTERSHAVES
I named these three aftershaves after 

Alexandre Dumas’ popular musketeers, 

Athos, Porthos, and Aramis, whose fa-

mous motto — “One for all, and all for 

one!” — earned them an eternal place 

in literary history. In my opinion, they’re 

representative of three very distinct 

types of men.

■  ATHOS was a deep thinker and vision-

ary who commanded great respect from 

his contemporaries. A born leader, 

Athos helped ground the group and 

keep them focused on the task or 

adventure at hand. For this man, I’ve 

created a classic aftershave made  

with dark rum and fragrant spices. 

Yield: 4 ounces.

1⁄2 cup vodka
2 tablespoons rum
2 dried bay leaves
1⁄4 teaspoon whole allspice

1 small cinnamon stick
Zest from 1 small orange

Mix all the ingredients together. Pour 

into a clean jar with a tight-fitting lid. 

Place the jar in a dark, cool place for 2 

weeks. Strain off the liquid, and then 

pour it into a clean container. 

■  PORTHOS had a zest for life. He was 

fun-loving and the center of any social 

gathering. Of the three musketeers, 

Porthos had the best sense of humor, 

so for him, we have an exhilarating 

menthol aftershave. Menthol crystals 

are found at drugstores and grocery 

stores, or you can substitute pepper-

mint essential oil. Yield: 4 ounces.

2 tablespoons witch hazel
2 tablespoons vodka
1⁄8 teaspoon menthol crystals,  

or 2 to 3 drops peppermint oil
1 teaspoon glycerin
1⁄4 cup water

Mix together all the ingredients,  

and pour into a clean bottle with  

a tight-fitting lid. 

■  ARAMIS was handsome, religious,  

and poetic. He was the romantic of the 

trio, and his charm and passion for life 

infected all who surrounded him. For 

him, I’ve concocted a classic scent with 

light floral notes. Yield: 8 ounces.
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NATURAL BEAUTY FOR ALL SEASONS

■ Seasons change, and your skin-care 

routine can too. In Natural Beauty for All 

Seasons, expert Janice Cox walks readers 

through 250 body, bath, and hair care recipes 

that they can make on their own during each 

season! Not one of the recipes calls for any 

more skill than being able to boil water. 

And an introductory section reveals what 

equipment is necessary and where needed 

ingredients can easily be found. 

This title is available at 

www.Grit.com/Store or by calling 

866-803-7096. Mention promo code 

MGRPAKZ5. Item #9626. 

1⁄2 cup vodka
1⁄2 cup witch hazel
1 tablespoon dried lavender fl owers
1 tablespoon dried sage leaves
1 dried bay leaf
4 black peppercorns
1 tablespoon glycerin

Mix together all the ingredients. 

Pour into a clean jar with a tight-fi tting 

lid. Place the jar in a dark, cool place 

for 2 weeks. Strain off the liquid, 

discard any solids, and then pour into a 

clean container.

TO USE: Lightly splash on the face 

after shaving.

Janice Cox is an author, the beauty 
editor for Herb Quarterly magazine, and 
a frequent speaker at Mother Earth News 
Fairs. These recipes are reprinted from 
her book, Natural Beauty for All Seasons, 
available below.
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neseed.com

NESEED 
122 Park Ave.  
East Hartford, CT

p. (800) 825-5477 
 f. (877) 229-8487 
info@neseed.com

Free USA ground 
seed shipping 
over $139.99

10% discount 
on seed orders 
over $999.99

$7.95 flat-rate 
USA ground 
seed shipping

SALEM F1
PUMPKIN
• Well rooted handle
• Excellent yields

We offer conventional, organic, heirloom, and premium hybrid seeds for growers of any size. 

Let us be your quality 
seed provider.
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DR® ROTOTILLER!
Prep Your Garden the Easy Way with a

The PRO XL DRT has 
dual-rotating tines for 
both cultivating and 
sod-busting!

TOW-BEHINDS
including models 
for ATV and Tractors.

WALK-BEHINDS 
including front- 
and rear-tine 
models.

CULTIVATORS
for preparing 
small plots or 
weeding between 
rows.

...and WALK-BEHIND!TOW-BEHIND...

Go Online or Call for FREE Info Kit!

DRrototiller.com
888-208-5805TOLL

FREE
SOME LIMITATIONS APPLY
Go online or call for details.

FREE SHIPPING
6 MONTH TRIAL
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I learned
to hunt wild turkeys through trial and error, beginning in 

1988. I stuck with it, and after a few seasons of experiment-

ing with calls, equipment, and techniques, I learned how to get close to this 

wary bird. If you’re interested in doing the same, be sure to read up on your 

local turkey hunting regulations before you do anything else.

Wild turkeys are extremely skittish and moody. No single technique works 

on them every time. Consistently fi lling turkey tags requires learning several 

different techniques, being fl exible, understanding all you can about your 

quarry, scouting the territory, developing your outdoor skills, and knowing 

your weapon.

Bearded Tom and Matted Hen
Male turkeys have black, shiny, iridescent feathers; a beard, which is a 

clump of stringy feathers that grows from their chest; and spurs growing from 

the backs of their legs. While strutting, they change the color of the skin on 

their featherless heads to bright red, blue, and white.

Bag a bearded bird 
in no time at all 
by following this 

advice from an 
experienced hunter. 

By Dennis Biswell
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As males age, their appearance 

changes. (See “Distinguish a Tom 

from a Jake,” Page 65.) Jakes are 

yearling males. They have short 

beards and spurs. The middle 

feathers in their fanned tails are 

longer than the outside feathers, 

forming an uneven fan. Toms are 2 

years and older, and they have long 

beards and spurs. Their tail feathers 

form an even fan when strutting.

Hens are ground nesters, and, 

as a result, they need camouflage. 

They have dark-colored, matte 

feathers. Their featherless heads 

are pale blue; however, when 

they’re agitated, this can change to 

a dull red. 

Most states allow the harvest of 

a bearded turkey during the spring 

hunting season.

 Jumpy Jakes
Wild turkeys have excellent eyesight and hearing. They’re food for many 

predators, and they know it. They travel in flocks, so there are always several 

pairs of eyes and ears watching and listening for danger.

They see color, just like us, and they can see ultraviolet light, which we can’t. 

To overcome the birds’ excellent eyesight, hunters should wear head-to-toe 

camouflage clothing. In my experience, the camo pattern isn’t as important as 

washing the clothing in a laundry detergent that doesn’t have ultraviolet bright-

eners, and sitting in places where you blend into the background. These advan-

tageous places include against a tree that’s wider than your body, and in clumps 

of brush or other undergrowth. If ground cover is sparse, you many need to lay 

on your belly to hide, or use a blind. (For more information on blinds, see my 

article “Get Lost in Ground Blinds,” November/December 2019.)

Turkeys are extremely good at detecting unnatural movements. If you must 

move, do so slowly, when the bird isn’t looking directly at you. When stalk-

ing, don’t walk with the rhythmic pace of a human, and avoid letting your pant 

legs rub together as you step. Place each step wisely. Avoid dry vegetation 

and twigs. If you can’t avoid dry leaves, then walk like a feeding turkey: Use 

short, light steps. Pause and scratch the leaves on the ground. Learn to mimic 

the purrs of contented feeding turkeys, and use those calls while moving to 

avoid detection from your watchful prey.

 A Typical Turkey Day
On a typical day, turkeys fly from their roost in the 

morning to forage for food and water and to preen. In 

the evening, they fly back into trees to roost.

Wild turkeys prefer to roost in tall, open-crowned 

trees. Here in northeast Kansas, those are cottonwood, 

sycamore, hackberry, and oak. These trees typically 

grow near water or along timbered hillsides.

Wild turkeys are opportunistic omnivores, and they 

eat a wide variety of plants, insects, small reptiles, 

and grains. Once they find a good feeding area, they’ll 

return to that place day after day. Dusting areas are 

TOP: The even fan and 

long beard is evident 

on this mounted tom.

LEFT: These spurs and 

beards, moving from 

small to large, were 

taken from jakes and 

older toms.

BOTTOM: Turkeys 

often roost in the 

large cottonwoods 

near the creek.
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prefer to launch and land into the 

wind, so choose the landing zone 

based on wind direction. In other 

words, if the wind is from the 

south, choose a landing zone to the 

south of the roost. Roost areas are 

good places to hunt late in the day 

as the birds return.

If the land you hunt doesn’t 

include roosts, then find feed-

ing, strutting, dusting, preening, 

and travel routes, and sit in those 

areas. Finding these places will 

take a little more detective work, 

including walking game trails, 

sitting, watching, and listening. 

Like barnyard chickens, turkeys 

scratch when feeding. The ground 

in favorite feeding areas will bear 

the marks of this scratching. Dust-

ing areas are typically on field 

edges where turkeys feed. They’re 

shallow, turkey-sized depressions, 

where the soil has been turned to 

powder. Travel routes will have 

tracks, droppings, and shed feath-

ers. They’re often the same trails 

used by deer and other animals.

Look for terrain that you can 

use to move unseen from place to 

place. This includes creek beds 

and other low spots deep enough 

for you to hide in while traveling. 

Overgrown fence lines or ridgelines 

can also be good travel routes. 

Practice crawling from tree to 

usually located on the 

edges of fields where 

they feed.

Spring is mating 

season for wild turkeys. 

In early spring, when 

the toms are trying to 

attract mates, they strut 

and fight each other to 

establish dominance. 

Strutting zones are in 

open places that are vis-

ible from long distances, 

so hens can see them. 

Later in spring, when 

the dominant toms have 

gathered a harem of 

hens, they’ll follow the 

hens everywhere and 

drive away rivals. When 

the hens are nesting, the 

toms go back to their 

strutting areas, or move 

through their range look-

ing for receptive hens.

■  SCOUT IT OUT: Finding roosts, feeding areas, travel routes, and strutting zones 

can all contribute to harvesting a tom. A good time to scout for roosts is mid-

day, when turkeys are away feeding. Start by finding large open-crowned trees 

near water, and then look for turkey droppings on the ground. Turkey dung 

is typically 1⁄2 to 3⁄4 of an inch in diameter; up to 3 inches long; and white, 

gray, or green in color. Tom droppings will be thumb-sized and curled. Hen 

droppings are typically smaller and straight. Shed feathers will often litter the 

ground under roosts.

One of the best ways to hunt wild turkeys is to sneak into the landing areas 

near roosts well before daybreak and wait for the birds to fly down. Turkeys 

Distinguish a Tom 
 from a Jake

Turkeys’ flight feathers are shed and regrown a few at a 

time. A 1-year-old turkey has shed and regrown 4 to 6 tail 

feathers. This is why a jake’s fan is uneven. At 2 years old, 

males have full-grown tail feathers.

Male turkey beards grow about 3 to 4 inches per year. 

If healthy, a jake will have a 2-to-4-inch-long beard in 

spring. A 2-year-old’s beard will be roughly 6 to 8 inches. 

An older tom’s beard will be 9 inches or longer. Maximum 

beard growth is determined by the environment.

Male spurs grow around 3⁄8 of an inch each year. A jake 

will have nubs. A 2-year-old will have round-tipped spurs 

between 1⁄2 and 3⁄4 inch long. At 3 years old, a male has 

1-to-11⁄4-inch spurs that are sharp, pointed, and beginning 

to curve. Length and curvature are added each additional 

year. Be careful when picking up a downed tom. Even in 

its death throes, a tom can deliver painful stabs with its 

spurs. Hens have the spur buds on their legs, but they 

don’t grow long or sharp.

Turkey droppings
Spurs of a 

mature tom
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tree so if you find a tom and hens 

moving through the woods, you 

can approach while the birds aren’t 

looking. 

■  TALKING TURKEY: Turkeys are social 

critters that have their own vocabu-

lary. Learning a few hen calls can 

often help bring in a tom. Toms 

make their presence known by 

gobbling and strutting, and expect 

the hens to come to them. Convinc-

ing a tom to come to a hen is going 

against their nature, but, fortunate-

ly, toms without hens will come 

looking for them.

The primary hen call is the yelp, 

a long-range call they use to locate 

each other. Typically repeated 5 

to 7 times, yelps let other turkeys 

know the hen’s location and that 

she’s safe. If you learn only one 

call, learn to yelp.

Another helpful call is the feed-

ing purr and putt. Turkeys use this 

short-range call to keep in contact 

and to let other members of the 

flock know everything is OK. I 

often use this call when moving, or 

to calm alarmed birds. When using 

purrs and putts, be careful not to 

putt aggressively. Loud putts are 

alarm calls that alert the flock to a 

predator. Excited hens will cackle, 

usually when flying down from 

the roost. When no other calls are 

working, sometimes cackling will 

bring in a tom.

Toms communicate too. The 

most iconic tom call is the gobble, 

which lets hens know where the 

tom is and calls them over. Toms 

will aggressively gobble from 

roosts and strutting zones. Strutting 

toms drum and spit. Both are quiet 

calls, and I can only hear them at 

short ranges. Drumming is a low-

frequency sound that I feel more 

than hear. It sounds and feels like 

“thoomph, thoomph.” If you feel 

and hear drumming, the tom’s very 

close. When toms fight, they use 

fast, aggressive purrs. Fights gather 

a crowd. Mimicking a 

turkey fight will some-

times bring in toms.

The market offers a 

variety of manufactured 

calls, such as box, 

slate, push-button, and 

mouth. When calling, 

keep movement to a 

minimum. Mouth calls 

are best for this, as box, 

slate, and push-button calls require hand and finger movements to operate. 

I’ve used all types of manufactured calls, but I enjoy learning and making 

sounds with my own voice. The advantage of voice calling is that I can mimic 

the emotion, tone, and tempo of the calls to match the turkeys’. Most inexpe-

rienced hunters call too often. Listen to what the turkeys are doing and base 

your calls on what you hear.

Jake and hen 

decoys

If you’re hunting with a partner, 
have the caller move 80 to 100 
yards farther away from the tom, 
with the shooter in between. If 
the tom comes looking for the 
hen, he’ll walk up to the shooter. 

Scratch marks
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1911 - 2020
• Plant and fertilize in one step
• Adjustable flow and seed depth
• 3-point attachment - no hydraulics
   or PTO needed

229-888-2032 WWW.COVINGTONPLANTER.COM
P.O. Box 2, 410 Hodges Ave. Albany, GA 31702

®

seedsavers.org | Decorah, Iowa

Seed Savers Exchange offers 600+ varieties, 
including rare heirlooms from our seed bank. 

'Ram’s Horn' pepper 
'Minnesota W

inter' 

bunching oni
on

'Pearly Pink' 
cherry tomato 
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DRleafmachines.com  

World’s Most 
Powerful Leaf 
Vacuum! 

NEWLY REDESIGNED with 
More Power and Capacity!

Perfect for SPRING CLEAN-UP!
Walk-Behind
•  Easy on/off collector bags 

hold up to 8 bushels!

•  Perfect for landscaped 
areas and smaller 
properties.

•  Self-propelled model 
is available. 

Tow-Behind
•  Rated #1 in Vacuum 

Power

•  Huge Capacity!

•  Stores Flat in 
Minutes

•   Easy, one-handed 
dumping!

SAVE MONEY. Loosen and redistribute 
existing material, instead of purchasing 
new gravel or stone.

CARBIDE TEETH 
last 10X longer than 
steel on ordinary 
box scrapers. 

TOW BEHIND YOUR 
ATV, fi lling in potholes 
and ruts.

48" and 60" 
models available!

RENEW
Your Driveway…
... with the amazing
DR® POWER GRADER!

ALSO GREAT FOR HORSE RINGS, 
BALL FIELDS, AND PARKING AREAS!
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To Decoy or Not to Decoy 
I’ve used a variety of decoys, with 

mixed results. I’ve had times when 

toms ran to the decoys, and times 

when they saw the decoys and ran the 

other way. In my experience, decoys 

work best on early morning hunts and 

in areas where the turkeys don’t have 

much time to study them.

Get the most realistic decoys you 

can afford. If you can only afford 

one, buy a hen decoy. If you can 

afford more, buy two hens and a 

jake. Set the jake decoy where you 

want to kill the tom. Set the hens 

off to the side, out of the line of fire. 

Sit about 20 yards from the jake 

in a spot where you’re not directly 

within view of where you expect 

the tom to approach. If everything 

works, the jealous tom will run in to 

drive off the jake and court the hens. 

When it works, it happens quickly, 

so be ready. 

When you’re hunting fields and meadows, note that a tom will often stop and 

hang just out of range, expecting the hen to come to him. When this happens, 

stop calling and let him think the hen has lost interest. When he begins to move 

away, call softly like the hen has moved away. 

If you’re hunting with a partner, have the caller move 80 to 100 yards farther 

away from the tom, with the shooter in between. If the tom comes looking for the 

hen, he’ll walk up to the shooter.



two birds. The toms are so intent on establishing dominance that any sign of  

weakness triggers an attack. After the shot, the startled birds will run a few steps. 

If they’re still in range, another shot is possible. However, the toms will often 

come back to spur and wing whip the dying bird, giving you an opportunity for 

another shot.  

Dennis Biswell is a frequent contributor to Grit. He’s an avid outdoorsperson and turkey hunter.RI
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 But be alert for other predators. 

I’ve had numerous coyotes, bobcats, 

owls, and hawks come looking for a 

turkey breakfast while I was trying to 

entice a tom.

No Strut, No Rut
Whatever weapon you choose, 

practice shooting from different 

distances and positions. When using 

a shotgun, you’ll aim for the tur-

key’s head and neck, so shoot turkey 

targets at different ranges to see how 

many pellets hit inside the head and 

neck area. 

I prefer to shoot a tom when his 

head and neck are extended rather 

than when he’s strutting. To get a tom 

to break strut, I’ll line up for the shot, 

push off the safety, and give a soft 

alarm putt. The tom will typically 

break strut and raise its head. If toms 

are in a group, you’ll often have the 

opportunity to “double up,” or kill 

Circle #22; see card pg 81
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Cold 
smoking is easier to manage than hot smoking because you don’t 

have to worry about maintaining a consistent temperature; in fact, you 

don’t even want heat from the fire to enter the smoking chamber — hence the 

name “cold smoking.” Once you’ve established a strong burn and a nice, steady 

stream of smoke, the process requires little attention. You’ll only need to check 

the fire every now and then, and occasionally restock the wood.

However, building a cold smoker is a little more complicated than building a 

hot smoker, because you need to create two chambers: one that holds the food 

and smoke, and a separate chamber that holds the fire that generates the smoke. 

The two chambers must be connected to each other so the smoke can travel from 

one to the other while losing the heat of the fire.

The following instructions result in a smoker that’s great for making cold-

smoked bacon, fish, sausage, and smaller pieces of cured meat. It calls for using 

a 55-gallon drum, but any number of other objects will work, as long as they can 

safely hold a fire over a long period of time, are food-safe, and can be vented to ex-

haust the smoke. I’ve seen people use old garbage cans, kegs, large pots, terra cotta 

planters, cast-iron wood-burning stoves, and even a simple hole in the ground for a 

firebox. One creative and simple solution I’ve seen is connecting two grills together 

with piping — one grill serves as the firebox, and the other as the smoke chamber.

Take your culinary 
know-how to a new 

level with this
DIY smoker.   

By Jake Levin



■   Power drill with ¼-inch  

step bit

■    Reciprocating saw with  

metal-cutting blade

■   Metal file or metal grinder

■   55-gallon steel drum  

with lid

■    Paint, optional

■   1½-inch-long,  

¼-inch-diameter,  

20 TPI bolts with lock  

washers and nuts (4)

■   Standard gate pull handle  

with appropriate hardware

■    Fireproof vessel  

(woodstove, steel drum, etc.) 

■   4 feet of 6-inch-diameter  

stovepipe

■    6-inch-diameter stovepipe 

elbows (2)

■    22½-inch-diameter  

grill grate

1. Prepare your drum. Remove 

any old paint or rust inhibitors 

from the drum. Once prepped, 

you can repaint the drum if 

desired. High-temperature paint 

isn’t necessary, as your drum will 

never reach a high heat in cold 

smoking.

2. Drill holes for the cooking 

grate. Measure 7 inches down 

from the top of the drum. With 

the ¼-inch step bit, drill four 

holes equally spaced around the 

drum, about 18 inches apart. 

Make sure the holes aren’t large 

enough for the bolt heads to slip 

through. Install the bolts from 

the outside so they stick out 

into the barrel. Fasten the bolts 

with nuts and washers. This is 

where you’ll eventually place the 

cooking grate.

3. Cut a hole for the stovepipe. 

Flip the drum over so the closed 

end faces up. In the center of the 

bottom, mark a 6-inch-diameter 

circle. Drill a hole within the 

6-inch circle, large enough to 

allow your reciprocating saw blade 

through. Using the reciprocating 

saw, cut out the 6-inch circle. This 

is where you’ll feed the stovepipe 

in. Make sure you can easily slide 

the stovepipe into the newly cut 

hole. If not, file or grind the edges 

of the hole until you can.

4. Drill holes for venting and the 

handle. Measure 3 inches in from 

the edge of the lid and drill eight 

equally spaced, ¾-inch-diameter 

holes around the lid, about 6½ 

inches apart. Then, drill holes 

fitted to your gate pull handle, 

and install the handle on the lid.

5. Choose a spot for your smok-

er, preferably where the grade is 

on an incline. Decide where you’re 

going to install your cold-smoke 

drum. The stovepipe should rise 

slightly as it goes from the firebox 

to the smoking chamber. Having 

a pitch on the stovepipe ensures 

that the smoke is pulled from the 

firebox into the chamber. Mark on 

the ground where you’ll put the 

smoking chamber, firebox, and 

pipe. There should be at least 4 

feet between the firebox and the 

smoking chamber.

Once you have your smoking 

chamber prepped, there are two 

different methods of installation 

to choose from. Below are 

the steps for both a buried 

installation and an aboveground 

installation.
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Option 1: 
The Buried Firebox

If you want this smoker to be 

a permanent installation, you can 

bury some of the features, such as 

the stovepipe and firebox, in the 

ground. 

1. DIG A TRENCH FOR THE STOVEPIPE. 

The trench should be wide enough 

to fit the 6-inch stovepipe, and 

should keep a 5- to 10-degree 

pitch going upward from the 

firebox to the smoking chamber. 

Ideally, the trench will rise 1 inch 

for every foot, creating a 5-degree 

angle. At this angle over a 4-foot 

run, the stovepipe will be 4 inches 

higher at the smoke chamber than 

at the firebox.

2. CHOOSE A FIREBOX. Your fire-

box — the space where you burn 

the fuel to generate smoke — can 

be nothing more than a hole in the 

The smoke chamber should stay 

below 90 degrees Fahrenheit.

4 feet

The stovepipe allows smoke 

to travel from the firebox to 

the smoke chamber.

The firebox is set 

below grade.

Tools & Materials
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Option 2:  
Aboveground Installation  
Without Sloping Site

If you want the smoker to be a 

temporary installation, don’t feel 

like digging, or don’t have a place 

in your backyard with a suitable 

incline, you can install it above-

ground. The basic principles of 

installing it in the ground still apply: 

The pipe should rise 1 inch for ev-

ery foot, creating a 5-degree angle, 

so that over a 4-foot run, the pipe 

will be 4 inches higher at the smoke 

chamber than at the firebox. This 

design requires lifting the smok-

ing chamber onto cinder blocks to 

achieve the proper stovepipe angle.

1. CHOOSE A FIREBOX. A small cast-

iron woodstove works well for 

this. These are relatively easy to 

find, inexpensive, designed to hold 

long-burning fires, and built to 

have the smoke piped out of them. 

Alternatively, you could use another 

steel drum, a metal garbage can, or 

anything that can hold a fire. Just re-

member that you’ll need to connect 

the stovepipe to the firebox, and that 

you’ll need to be able to cover the 

fire (if the firebox is open), forcing 

the smoke to travel into the stove-

pipe and up to the smoking chamber.

2. CONNECT THE STOVEPIPE. Fit the stove-

pipe to the firebox, using one of the 

stovepipe elbows.

3. RAISE THE SMOKING CHAMBER. Calcu-

late the height of the smoking cham-

ber end of the stovepipe based on 

the required pitch. This is the height 

at which the bottom of the smok-

ing chamber should sit. Prop up the 

smoking chamber to the calculated 

height, 4 feet away from the firebox. 

I use cinder blocks because they’re 

inexpensive and plentiful on my 

property. You can also build a wood 

frame or weld a metal frame. Be sure 

you don’t block the hole cut into the 

bottom of the smoking chamber.

ground. If you decide 

to just dig a pit, make it 

about 2 feet deep and 18 

inches in diameter. 

If you’d rather have 

a firebox less prone to 

flooding and erosion, 

however, use another 

steel drum, metal gar-

bage can, cast-iron kettle, 

large terra cotta planter, 

or (one my favorite 

solutions) a small wood-

burning stove. Whatever 

you use for the firebox, it 

needs to be able to con-

nect to the stovepipe, and 

it should be enclosed or coverable so that the smoke is forced into the stovepipe 

and up into the smoking chamber. The firebox should also be level at its base. A 

piece of scrap metal or a large, flat stone will work well as a lid.

3. LAY THE STOVEPIPE AND SMOKING CHAMBER. Lay the stovepipe so that it enters the 

firebox and reaches where you intend to place the smoking chamber. Attach 

the stovepipe elbows, with one elbow facing downward into the firebox and the 

other turned upward to where the smoking chamber will be. Carefully place the 

drum over the upward-pointing stovepipe, fitting the end of the stovepipe into 

the hole you previously cut on the bottom of the drum.

4. INSTALL THE GRATE. Install the grill grate in the smoke chamber by placing it on 

the bolts.

Cold smoking is easier to manage 
than hot smoking because you 
don’t have to worry about  
maintaining a consistent  
temperature; in fact, you  
don’t even want heat from  
the fire to enter the smoking 
chamber — hence the name  
“cold smoking.” 

An aboveground installation 

requires a man-made slope 

to ensure that the smoke 

chamber is 4 inches higher 

than the firebox.



4. CONNECT THE SMOKING CHAMBER. 

Connect the smoking chamber 

to the fi rebox with the remaining 

stovepipe elbow.

5. INSTALL THE GRATE. Install the grill 

grate in the smoke chamber by 

placing it on the four bolts.

Jake Levin is a butcher and charcuterie 
expert. This is excerpted with permission 
from his book Smokehouse Handbook 

(Storey Publishing), illustrations by 
Michael Gellatly, available below.
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SMOKEHOUSE HANDBOOK

TECHNIQUES AND RECIPES FOR 

SMOKING MEAT, FISH, AND VEGETABLES

■  From finding the right meat 

combination to mixing the ultimate flavor, 

this handbook is the perfect guide for 

smoking meat, fish, and vegetables. With 

detailed step-by-step photos that show 

the various techniques for smoking, a 

survey of smokers, and a wide range of 

recipes, the handbook will be the only ref-

erence you need to smoke delicious meat. 

This title is available at 

www.Grit.com/Store or by calling 

866-803-7096. Mention promo 

code MGRPAKZ5. Item #9360.

Our Store

www.camco.net
Follow us on Instagram

@BlackBoarATV

See our manual and electric 
lifts as well as our full line of 
ATV/UTV implements at 
www.BlackBoarATV.com

a  Camco brand.

66002 Landscape Rake66001 Disc Harrow

66000 Electric Lift 66013 Manual Lift

10% OFF
any Black Boar implement or lift!

Use code: 10GRIT
at BlackBoarAtv.com

EXP: 4/30/20

66003 Chisel Plow 66016 Snow Plow

PUT YOUR ATV/UTV
TO WORK

Circle #3; see card pg 81
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■ 
Turtles have been around for more than 200 million years, making them among the 

oldest surviving land animals on Earth. We all have a picture of what a turtle looks like, 

but what makes a turtle a turtle? 

The first distinguishing characteristic is its shell, which is formed by the fusion of the back-

bone, vertebrae, and ribs to form a box made of bone and cartilage. The top shell is called the 

“carapace,” and the bottom shell is known as the “plastron.” The two are joined by the “bridge.”

Another feature of turtles, as is the case with most reptiles, is that they lay eggs. Even 

aquatic and marine turtles that spend most of their lives in the water must come onto dry land 

to lay their eggs. The eggs are buried in the soil or under decaying vegetation, where they then 

incubate. Turtles don’t provide any care for their eggs or young; once the eggs are deposited, 

they’re on their own.

One more characteristic of all modern turtles is that, like birds, they don’t have teeth. Most 

turtles have beak-like mouths, and food is swallowed whole or crushed by their bony jaws.

There are more than 300 species of turtles worldwide, with more than 50 in the United 

States and Canada. They can be loosely grouped into five large categories: snapping, soft-

TRUTHS ABOUT TURTLES
Familiarize yourself with the different types of  
prehistoric reptiles living in your pond.  By John Marshall

shelled, aquatic and pond, box turtles and 

tortoises, and sea turtles.

Common Snappers
These truly ancient-looking animals have 

large heads, long tails, and hooked snouts, 

and they’re aquatic, only leaving the water 

to bask in the sun and lay eggs. There are 

two species in North America: the common 

snapping turtle (Chelydra serpentina) and 

the alligator snapping turtle (Macrochelys 
temminckii). The alligator snapping turtle 

is the largest freshwater turtle in the world, 

capable of reaching 200 pounds and more 

than 2 feet in length, and it has a distinctive-

ly ridged carapace. The smoother-shelled, 

common snapping turtle, while not as large, 

may still weigh as much as 35 pounds and 

have carapace lengths of 11⁄2 feet.

Common snappers are found in slow, 

freshwater currents throughout the eastern 

and central U.S. and southern Canada. In 

peninsular Florida, the common snapping 

turtle is replaced by a different subspecies 

called the Florida snapping turtle. When 

on land, the common snapper is extremely 

aggressive if confronted by a predator (or 

human) and can deliver a nasty bite from its 

powerful jaws and hooked, beak-like mouth. 

Alligator snapping turtles are found 

mostly in the southern U.S. They inhabit 

large, slow-moving rivers and swamps. 

Adult alligator snappers, while ferocious-

looking, are much more docile than com-

mon snapping turtles. When cornered on 

land, alligator snapping turtles simply sit and 

gape open-mouthed — although their bite 

can still take off your finger. 

Though both species are omnivores,  

unlike common snappers, alligator snapping 

turtles don’t pursue their prey. Instead, they 

catch their food by “fishing” for it with a 

worm-like appendage at the bottom of their 

mouth. This “lure” is wiggled to attract a 

curious fish, tadpole, or crayfish to its doom.

Aggressive Soft-Shells
Perhaps the oddest of the turtles are 

soft-shells, so called because their plastrons 

are covered with skin instead of hard plates 

called “scutes.” There are four species of 

soft-shelled turtles across North America: 

the spiny (Apalone spinifera), midland 



CL
OC

KW
IS

E F
RO

M
 TO

P: 
AK

M
 IM

AG
ES

/JO
SH

UA
 G

AH
AG

AN
; G

ET
TY

 IM
AG

ES
/Z

OO
NA

R 
RF

; G
ET

TY
 IM

AG
ES

/O
CE

AN
BO

UN
DD

B

In The Wild

www.Grit.com
75

(Apalone mutica), Gulf Coast (Apalone 
calvata), and Florida (Apalone ferox). Soft-

shelled turtles are relatively large, some with 

shell lengths of almost 25 inches, although 

12 to 18 inches is more common.

Soft-shells inhabit large creeks, rivers, 

and farm ponds, where they feed on crayfish, 

snails, mussels, frogs, and fish. In addition 

to their distinctive, pancake-like shell, these 

turtles have long necks and pointed snouts 

with the nostrils at the very tip. Soft-shelled 

turtles are extremely aquatic in nature, rarely 

leaving the water except to lay eggs.

In shallow water, they typically bury 

themselves in mud or sand and extend their 

heads to the surface to breathe. In deeper 

water, soft-shelled turtles can remain sub-

merged for long periods of time, thanks to 

their ability to absorb oxygen through their 

skin, and by pumping water in and out of 

their throats. 

Soft-shelled turtles can be very aggres-

sive when handled. Their long necks allow 

them to reach behind them or to the side 

and deliver a nasty bite. Their soft, leathery 

shells also make them difficult to hold on to. 

Like their cousins the snapping turtles, large 

adults in particular should only be handled 

by experienced professionals.

Sliders, Sawbacks, and Cooters
The largest group of turtles in North 

America is pond and river turtles. This di-

verse group lives in a wide variety of aquatic 

habitats and includes pond sliders, map 

turtles, diamondback terrapins, river cooters, 

painted turtles, red-bellied turtles, sawbacks, 

bog turtles, Blanding’s turtles, and chicken 

turtles. Most of these are medium to large in 

size, with shell lengths from 6 to 12 inches.

Perhaps the best known turtle globally 

is the red-eared slider (Trachemys scripta 
elegans), recognizable by the thick red stripe 

behind each of its eyes. This creature’s na-

tive range covers the southern and central 

U.S., where it inhabits rivers, lakes, swamps, 

and farm ponds. However, red-eared sliders 

have also been widely sold as pets through-

out the world, which has led to them being 

released into the wild in far-flung areas. 

They’re now considered one of the world’s 

most invasive species. Red-eared sliders 

feed on a variety of plants and animals, with 

young turtles requiring more animal protein 

than adults.

Common map turtles (Graptemys geo-
graphica) are medium-sized reptiles found 

mostly in rivers and large lakes. Their name 

comes from their ornate carapace patterns 

that resemble the contour lines on a map.

Closely related to map turtles are dia-

mondback terrapins (Malaclemys terrapin), 

so-called because of the concentric rings 

on their carapaces. They’re unique as North 

American turtles go, in that they live only 

in brackish coastal marshes and estuaries 

along the Eastern Seaboard and Gulf Coast. 

They feed mostly on crabs, clams, and snails. 

Diamondback terrapins can live in strongly 

saline waters for extended periods of time 

and have special glands to secrete excess salt. 

Unlike map turtles or red-eared sliders, 

chicken turtles (Deirochelys reticularia) are 

named for the flavor of their meat. They’re 

also known for their unusually long necks 

and the yellow stripes on their thighs.

While most turtles thrive in warm cli-

mates, some species have adapted to cooler 

environs. The bog turtle (Glyptemys muhlen-
bergii) is North America’s smallest, with 

full-grown adults reaching a mere 4 inches. 

They’re found mostly in the northeastern 

U.S., with an isolated population in the 

southern Appalachians of Tennessee, North 

Carolina, and northern Georgia. As the name 

implies, their preferred habitat is bogs and 

wetland areas.

The Blanding’s turtle (Emydoidea 
blandingii) is a medium-sized reptile 

Page 74: An eastern painted turtle basks in the sun. Top: A common snapping turtle lays her eggs in 

a shallow, bowl-shaped nest, which she dug in a sunny and well-drained location. Bottom left: Like 

their cousins the snapping turtles, soft-shelled turtles can be aggressive when confronted.  

Bottom right: The Blanding’s turtle can be identified by its bright-yellow chin and wetland habitat.
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found in the north-central U.S. and eastern 

Canada, especially around the Great Lakes. 

Blanding’s turtles prefer wetlands and are 

distinguished by their bright-yellow chin.

Boxy Turtles and Tortoises
While most turtles are associated with 

water, some have adapted quite well to life 

on land. Among these are box turtles and 

tortoises. The box turtles include the eastern 

box turtle (Terrapene carolina), which is 

found throughout most of the eastern and 

central U.S. These 41⁄2-to-7-inch reptiles 

inhabit forested areas where they feed on 

a wide variety of foods, such as berries, 

insects, and mushrooms. The ornate box 

turtle (Terrapene ornata) inhabits prairies 

and shrub habitats, primarily in the Great 

Plains. It can be distinguished from its east-

ern counterpart by the bright yellow lines 

decorating its plastron and carapace, and its 

non-webbed feet.

All box turtle species get their name from 

the ability to pull their head and feet inside 

their shells and close up into a “box.” This is 

made possible by a hinged plastron. This is 

the box turtle’s response when in danger, as 

it protects them against most predators.

Tortoises in North America are represent-

ed by four species, all found in the extreme 

southern U.S. 

The gopher tortoise (Gopherus polyphe-
mus) inhabits primarily the dry forests of 

coastal areas of the southeastern U.S. This is 

the only North American tortoise found east 

of the Mississippi River. It feeds on grasses 

and other herbaceous vegetation.

The desert tortoise (Gopherus agassizii), 
as its name implies, is found in the Mojave 

and Sonoran deserts of southern Califor-

nia, Nevada, Utah, Arizona, and northern 

Mexico. It feeds on succulent plants, such 

as cacti. 

The Texas tortoise (Gopherus berland-
ieri) lives in extreme southern Texas and 

areas of northeastern Mexico. At about 81⁄2 

inches long, Texas tortoises are the smallest 

North American tortoises. They feed on 

grasses and whatever succulent plants might 

be available, such as the prickly pear cactus.

The Bolson tortoise (Gopherus flavo-
marginatus) is the largest North American 

species, with a carapace length of about 11⁄2 

feet. Sometimes called the giant Mexican 

Best Natural Fertilizer On Earth
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& disease.
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�  Non leaching / nutrients  
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Circle #5; see card pg 81



tortoise, this herbivore lives in the isolated 

deserts of north-central Mexico. It’s only 

been known to science since 1959.

As the scientific name implies, these 

tortoises dig like gophers, making burrows 

in which they live and escape heat, cold, and 

fire. The one exception is the Texas tortoise; 

it either uses the burrows of existing animals 

(such as armadillos), or digs a shallow de-

pression at the base of a tree or shrub. 

Deep Sea Divers
The largest of all turtles are the sea tur-

tles, of which there are seven species. Six of 

these are found in North American waters: 

the leatherback (Dermochelys coriacea), 

the green sea turtle (Chelonia mydas), the 

loggerhead (Caretta caretta), the hawksbill 

turtle (Eretmochelys imbricata), Kemp’s 

ridley (Lepidochelys kempii), and the olive 

ridley (Lepidochelys olivacea).

By far the largest species of sea 

turtle — and indeed, one of the largest liv-

ing reptiles on Earth — is the leatherback, 

reaching up to 8 feet long and weighing as 

much as 2,000 pounds. As the name implies, 

leatherbacks don’t have a bony carapace 

and plastron. They have thick, leathery skin 

ridged with bone, and though they’re mostly 

black, each adult has a pink spot on the top 

of its head. Leatherback sea turtles are mas-

ters of the deep, having been documented 

diving to depths of up to 4,000 feet. They 

cover vast distances in their travels and can 

range from the Caribbean to New England 

and the Maritime Provinces. Jellyfish are the 

main staple of their diet.

The other species of sea turtles are found 

mostly in tropical and warm, temperate 

waters. They live most of their lives in the 

ocean, coming ashore only to lay their eggs. 

As with most other turtles, the sex of the 

young is determined by the temperature at 

which the eggs incubate. Warm tempera-

tures produce mostly females, and cooler 

temperatures result in mostly males.

Green sea turtles are tropical and found 

mostly in shallow seas offering plenty of 

algae and seagrass to eat. This green diet 

gives the turtle the green body fat for which 

it’s named.

Characterized by a large head with blunt 

jaws, loggerhead sea turtles are wide-rang-

ing and might live near shore or hundreds of 

miles out at sea. They feed on a wide range 

of marine organisms, including the Portu-

guese man-of-war with its stinging tentacles.

Decorated with splashes of yellow, 

orange, and reddish-brown, by far the most 

colorful and tropical species of sea turtle is 

the hawksbill. Hawksbill turtles are most 

associated with coral reefs, where they use 

their long, pointed beaks to pry food from 

the crevices of corals and feed on sponges.

The Kemp’s ridley turtle is consid-

ered the smallest of the sea turtles, with a 

maximum carapace length of less than 30 

inches. It feeds on a wide variety of marine 

invertebrates in shallow coastal waters.

The olive ridley is found throughout 

the Pacific, Indian, and southern Atlantic 

oceans. They’re the second smallest of the 

sea turtles, behind the Kemp’s. They feed 

on fish, invertebrates, and algae. Along 

with the Kemp’s, olive ridley sea turtles are 

especially known for their unique and syn-

chronized nesting ritual known as arribada, 

meaning “arrival by sea,” during which 

thousands of females nest simultaneously 

over small stretches of beach.

Turtles in Trouble
Many turtle species are in trouble, both 

in North America and around the world. 

The causes include the over-hunting of both 

adults and eggs for food; over-collection of 

the animals for the pet trade; pollution; and 

most notably, habitat loss. Other species, 

such as the red-eared slider, are doing quite 

well and have even become pests in the parts 

of the world where they were introduced.

Species with limited habitat requirements 

and geographic distributions are especially 

susceptible to population declines. But even 

widespread species, such as the sea turtles, 

have declined dramatically throughout their 

range.  

John Marshall is a stormwater inspector 
for the city of Mobile, Alabama. He lives 
on the eastern shore of Mobile Bay with 
his wife and family.
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Top left: The small bog turtle has orange-yellow patches on the sides of its head.  

Top right: Diamondback terrapins are named for the concentric rings on their carapaces. Bottom 

left: Land-dwelling box turtles can pull their heads and feet into their shells and close up into a 

“box.” Bottom right: North American Gopherus tortoises dig burrows, like gophers, for security.
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FOR MORE INFORMATION ON THESE ADS,  

SEE CARD PAGE 81.
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giveaways, and upcoming events!

Sign up at www.CommunityChickens.com/subscribe

Sign up for our Free Newsletter !
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A homestead has a lot of moving parts with all kinds of projects happening at once. In 
Simplify Your Homestead Plan, Cyndi Ball walks readers through the ins and outs of a 

homestead lifestyle and what it takes to achieve it. Plus, worksheets 
throughout the book help guide the process of planning a 
homestead before fully diving in. With this workbook, you’ll be 
able to avoid the pitfalls of haphazard homesteading and gain 
methods you need to bring your self-reliant dreams to fruition.

A Workbook for Setting Goals 
that Make Sense

Order today by calling 866-803-7096 or visiting www.Grit.com/Store 
Promo code: MGRPAKZ3
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XLMAX Original

Available in 3 Sizes!

with the 

BurnCage™

*  Always check local ordinances before burning.

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

No more UNSAFE and 
UNSIGHTLY rusty barrel!

STAINLESS STEEL is light, durable and portable (folds 
for easy storage).

PERFORATED CONSTRUCTION maximizes airfl ow and 
traps embers.

1600° TEMPERATURES mean more thorough burning 
with less ash.

1A
C

1D
X

 ©
 2

02
0

Go Online or Call for FREE Info Kit! 

BurnCage.com
888-208-5805TOLL

FREE

BURNBURN SAFELYSAFELY

www.MacKissic.com              1-(800)-348-1117

Wood
Chippers

Chipper
Shredders

Turn GARBAGE

Since
1947

IntoGOLD
Proudly made 

in the USA

www.Grit.com
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Sheep
come in all shapes, sizes, and colors, but among them, the British 

longwool breeds are considered royalty. The Lincoln is the largest of 

the longwools, and over the years, I’ve had the pleasure of visiting several fl ocks 

in the U.S. and Canada. I still remember the fi rst time I looked at one of their 

fl eeces, so brilliant it shined like foil in the sun. But fl eece alone doesn’t make a 

sheep, and this old British breed also offers some culinary delights. Good things 

can come in big packages, and the Lincoln seems to have it all, wrapped up in one 

versatile sheep breed.

Long-Reigning Longwool
The history of British longwools dates back to the Roman occupation of Great 

Britain. Longwool sheep were documented on the European continent as early 

as the second century, and the Romans are thought to have brought them over to 

Britain, though the sheep persisted for centuries after the Romans left. They were 

famously depicted in the Luttrell Psalter, an illuminated manuscript commissioned 

by Sir Geoffrey Luttrell, Lord of the Manor of Irnham in Lincolnshire in the 1300s. 

Regale farmers and 
friends alike with 

details of this durable 
heritage breed. 

Story and photos 
by Jeannette Beranger

A LUXURY SHEEP BREED 
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In the 1700s, famous livestock 

breeder Robert Bakewell became 

interested in Lincoln Longwools. 

Bakewell was intent on creating a new 

and improved Leicester sheep breed, 

which we know today as the Leicester 

Longwool. He crossed Lincolns 

with other native stock to breed 

productive animals with unbelievably 

lustrous coats. New Leicester rams 

were later crossed with old Lincoln 

ewes to produce an improved breed 

of Lincoln. More refinements and 

improvements were made to the breed 

over time to produce today’s highly 

productive meat animals with glorious 

fleeces that made many flock owners 

in Lincolnshire rich.

A Hefty  
Heritage Breed

Lincoln Longwools 

are massive, with rams 

topping 300 pounds 

and ewes weighing in 

at just over 200 pounds. 

Thankfully, despite their 

impressive size, they have 

a gentle disposition. Their 

wool grows quickly, 

reaching lengths of about 

12 inches per year, with 

each animal producing 

12 to 16 pounds of wool 

annually, if managed properly. Good nutrition and careful management of the 

fleece will produce strong and lustrous fiber. Renowned author and fiber artist 

Deborah Robson writes in The Fleece & Fiber Sourcebook: “For sturdiness in a 

wool, for length, and for large fleeces, it’s hard (dare we say, impossible?) to beat 

a Lincoln Longwool.”

My first encounter with Lincolns was on the farm of Brian Larson in Michi-

gan. Larson is a former president of the National Lincoln Sheep Breeders As-

sociation and a recognized master breeder. He described the Lincoln as “high 

volume” sheep with big rumens, large bodies, strong and wide loins, and good 

bone mass. The breed comes in white or natural-colored fleece. Larson prefers the 

white because it accepts dye beautifully and can be more versatile. For those not 

wanting to use dye, the naturally colored sheep offer some beautiful choices, with 

some including silver, brown, and even black in the same fleece. The British don’t 

recognize the natural-colored Lincolns, but fortunately all colors are accepted in 

the U.S. and are managed separately in two studbooks for the breed.

“The Lincoln is a large breed, so you have to be ready to handle animals of 

their size, and have enough space to accommodate them properly,” Larson says. 

They’re easy keepers, he says, and the lambs are born long and lean, which al-

lows for ease of birthing. 

Corn-based diets can ruin  
even the best of heritage breeds, 
and will tend to give the meat a 
gamy taste. For ideal flavor, ani-
mals should be raised entirely on  
grass and natural forages — with 
little to no corn — to ensure the 
highest quality.
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should be raised entirely on grass 

and natural forages — with little to no 

corn — to ensure the highest quality. 

After that, it’s a matter of hang time for 

the carcass at the abattoir. Ideally, 1 to 

2 weeks hang time is perfect for mut-

ton and hogget. (Older sheep require 

longer aging times in the refrigerator. 

Many butchers don’t like to hang that 

long, because the meat takes up space 

needed for incoming product.) We 

purchased a large cooler to finish aging 

the meat at home and a commercial-

The Fall of the  
House of Mutton

No discussion of the 

Lincoln would be complete 

without exploring the culi-

nary properties of its meat. 

The sheep are particularly 

famous for hogget, which 

is most often defined as the 

meat from a sheep between 

1 and 2 years of age. 

Larson was kind enough to 

share half legs and a shoul-

der roast of his Lincoln hogget so I could experience the taste and aroma of this amaz-

ing meat. I did quite a bit of homework and came up with a cooking strategy based on 

the low-and-slow philosophy to bring out the best in this kind of grass-finished meat. 

The plan was to prepare the meat and then serve it to the staff at The Livestock Con-

servancy office so we could have a group discussion about its qualities.

I decided to prepare the cuts of meat using two different methods, taking some 

inspiration from one of my favorite sheep books, Much Ado About Mutton by Bob 

Kennard. This book is an amazing resource that expertly dispels the myths arising in 

the mid-20th century that caused hogget and mutton to be viewed as inferior to lamb. 

Prior to that time, if you wanted to impress someone with a fine dinner, you would 

serve a nice piece of mutton. A quote in the book from Pierre des Essarts, an 18th-

century French actor, sums up the past sentiment of mutton: “Mutton is to lamb what a 

millionaire uncle is to his poverty-stricken nephew.”

The reputation of this once highly regarded meat was destroyed through a cruel 

act of fate during World War II. Sheep were hastily butchered, prepared, and canned 

to send to the troops, with little regard for hang time. Ultimately, the taste of the 

meat was ruined, making it barely edible for the hungry soldiers, who were then left 

with nothing else to eat. Afterward, the mere mention of mutton was an unpleasant 

reminder of wartime canned meat. Mutton rapidly lost favor as tastes swayed toward 

the much milder flavor of lamb.

It’s said the keys to good hogget or mutton are breed, diet, and hang time. Lincoln 

has long been reputed as a fine producer of hogget. Corn-based diets can ruin even the 

best of breeds, and will tend to give the meat a gamy taste. For ideal flavor, animals 

Longwool Links
For more information on 

Lincoln Longwools and 

working with hogget or 

mutton, visit:

■   National Lincoln Sheep 

Breeders Association, 

www.LincolnSheep.com

■   The Livestock  

Conservancy, 

www.Livestock 

Conservancy.org

■   Much Ado About Mutton, 

www.MuchAdoAbout 

Mutton.com

White fleece

White wool

Cooked leg

Prepped leg



I allowed the meat to rest for about 30 minutes while I made my way to the office 

filled with eager taste testers awaiting its arrival. The first thing everyone noticed 

about the meat was its rich aroma, which filled the room almost immediately after 

I took the meat out. The carving caused more than a couple of mouths to water in 

anticipation. When we began to sample each roast, it was clear they had very differ-

ent flavors. Of the two cuts, the shoulder had the stronger flavor. One person noted 

that the shoulder meat was similar to steak and very flavorful, while others com-

mented on the milder but delicious leg roast. Both cuts had great texture. One taster 

commented, “I’d be proud to have either of these roasts on my table!” In the end, the 

group was evenly split but equally satisfied.

Getting Started
The Lincoln breed is blessed to be supported by the National Lincoln Sheep Breed-

ers Association. This active group works to market the breed and cultivate the next 

generation of breeders, with members who can help mentor newcomers to the breed 

and put them on a clear path for success. The best piece of advice I can offer is to 

take time to visit a Lincoln breeder and get to know this majestic sheep up close and 

personal. They’re beautiful and useful creatures that won’t disappoint.  

Jeannette Beranger is the senior program manager for The Livestock Conservancy. She 
maintains rare breeds on her North Carolina farm, and is the coauthor of An Introduction 

to Heritage Breeds, available below.

www.Grit.com
85

grade vacuum sealer so the meat could 

be packaged and stored for up to a 

year in a freezer without the threat of 

freezer burn.

An Arresting Aroma
I prepared the 2-pound shoulder 

roast using a modified version of a 

recipe I found in Much Ado About 
Mutton for slow-baked mutton shoul-

der. I started with lightly browning 

three thickly sliced onions in a little 

olive oil in a cast-iron Dutch oven. 

I removed them, and then rubbed 

the meat with salt and pepper and 

browned it on all sides in the same 

pan. Once browned, I added garlic, 

white wine, and some stock (you can 

use either lamb or chicken). I then 

cooked the roast, covered, in the oven 

at 325 degrees Fahrenheit for about 

2 hours, and I basted it every 30 

minutes. When it was finished, I made 

sure the juices from the meat were 

running fairly clear. Then, while the 

meat was resting, I took the leftover 

liquid, along with the onions, and 

used an immersion blender to mix it 

into a light and velvety velouté sauce 

to accompany the meat.

For the 3-pound leg roast, I went 

with one of my favorite coatings for 

all things sheep: Julia Child’s recipe 

for a mustard marinade for lamb. 

The mixture includes Dijon mustard, 

soy sauce, ginger, rosemary, and 

olive oil. I coated the meat with this 

marinade and placed it, uncovered, 

on a rack over a pan with stock 

to keep the roast moist. Since the 

basting process, cook time, and oven 

temperature were the same for the 

leg and shoulder, I was able to cook 

them at the same time. This produced 

a well-done shoulder and a medium-

rare leg, both of which were moist 

and perfectly cooked. I also made a 

sauce for the leg with the remaining 

liquid. I decided to make it a little 

heavier than the shoulder sauce, so 

I mixed a little flour and water, and 

then poured it into the boiling liquid 

to produce a thick gravy.

Our Store
AN INTRODUCTION TO HERITAGE BREEDS

SAVING AND RAISING RARE-BREED LIVESTOCK AND POULTRY

■ This eloquent and inviting visual guide explains why conserving 

heritage breeds is important, and shows you how you can raise these 

breeds yourself, preserving them and benefiting from them at the 

same time. Written by three experts from The Livestock Conservancy, the book includes informa-

tion on chickens, turkeys, ducks, geese, rabbits, pigs, sheep, goats, cattle, donkeys, and horses. It 

details each breed’s specific needs and characteristics so you can select the one that’s right for you. 

This title is available at www.Grit.com/Store or by calling 866-803-7096.  

Mention promo code MGRPAKZ5. Item #6995.
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At Murray McMurray Hatchery, we provide the highest quality poultry and products, and have been a 
trusted, knowledgeable industry resource for generations. Whether you are an experienced or novice 
enthusiast, we have over 100 breeds and the supplies you need to assist you with raising your flock. 

ORDER ONLINE OR REQUEST A FREE CATALOG  |  MCMURRAYHATCHERY.COM  |  800.456.3280

HEARTLAND HIGHLAND CATTLE HEARTLAND HIGHLAND CATTLE
ASSOCIATIONASSOCIATION ANDAND REGISTRATIONREGISTRATION

For a Free Informational Packet, email or phone
heartlandhighlandcattle@gmail.com

www.heartlandhighlandcattleassociation.org/registry
Info to register Highland cattle email 
hhcaregistry@gmail.com

417.345.0575  • text 417.733.3201

Interested in a Heritage Breed? 
9TH Annual Spring Highland Cattle Auction

Saturday, April 25, 2020
Mid Missouri Stockyard, Lebanon, MO.

www.highlandauction.com

Circle #14; see card pg 81



Use promo code CHIX10  online or over  
the phone to get 10% OFF your chick order

WWW.TOWNLINEHATCHERY.COM

BROWN EGG LAYERS  •  WHITE EGG LAYERS   

COLORED EGG LAYERS  •  MEAT BIRD 

DUCKS  •  TURKEYS  •  GUINEAS  •  BANTAMS

Breed varieties available at townlinehatchery.com  
or call (888) 685-0040 for a free catalog

P.O. Box 108, Zeeland, MI 49464    
 

(616) 772-6514

Follow us on Instagram

Like us on Facebook

HATCHING QUALITY  
BABY POULTRY  
Since 1913

Promo code: MGRPAKZ3 

Price does not include shipping and handling. 

Order by calling 
866-803-7096 or visiting

www.Grit.com/Store

Small is beautiful, 
and these 15 real 

farm plans show that 
small-scale farmers can 
have big-time success. Compact Farms is an illustrated guide 
for anyone dreaming of starting, expanding, or perfecting a 
profi table farming enterprise on 5 acres or less. Th e farm plans 
explain how to harness an area’s water supply, orientation, and 
geography in order to maximize effi  ciency and productivity 
while minimizing eff ort. 

Item #8189

Compact Farms

$19.95

www.MotherEarthNews.com/Sweeps/Brinsea-spring-2020
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 01/13/2020 and ends 04/20/2020. See offi cial 

rules online at www.MotherEarthNews.com/sweeps/brinsea-spring-2020 I Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609.

Enter the Mother Earth News
Brinsea Giveaway

Convenience and complete control make the Ovation 28 EX the ideal 

incubator for any breeder. Automatic turning, automatic humidity control, 

and comprehensive alarms provide reassurance of hatching success. Set 

the temperature and humidity you require and let the automatic 

controls do the rest. Key features include:

Prize Package 
Valued at

$535!

• Fully digital control of temperature with high and            

low alarms

• Integral automatic humidity control

• Programmable automatic egg turning

• High-quality, high-visibility cabinet of 

Biomaster anti-microbial plastic

• Fan-assisted airfl ow with Induced Dual Airfl ow 

system and ventilation control

• 3-year warranty

www.Grit.com
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BEES

WOLF CREEK BEES. Organically Managed Honeybees. wolfcreek-
bees.com Call 240-925-2727.

CATTLE

MINIATURE TEXAS LONGHORNS For sale in Florida. TLBAA reg-
istered Miniature and small framed Texas Longhorns. Great for pet or 
show. 941-374-1856 www.Mini-TexasLonghorns.com 

MID-SIZED MINIATURE Jersey milk cows for sale. Three pair out 
of AI’d bulls. Two open heifers. Call for information 308-235-5187.

HARRISON HILLS MINIATURE HEREFORDS ‘Registered Mini 
Herefords available in northcentral Indiana. Cow/Calf pairs available. 
Gentle. Easy to care for. 574-862-2229 or 574-535-3497.

DOGS

OLDE ENGLISH POCKET BEAGLES. 
Small, cute, litter box trained. Have had first shot. 

$1,200 and up.
Call Susan 908-482-0972. 

www.rosiespetites.net 

GOATS

D&E DAIRY GOATS ALPINES, Saanens. Selling 200 plus head an-
nually, breeding bucks and does available. 319-350-5819. Facebook 
D & E Dairy Goats.

AFRICAN PYGMY GOATS, Ship Worldwide, Largest Selection 
Available in the US. Lifetime Support Est. 1982 5-STAR rated breeder. 
Phone/Text +1 951 736-1076 Web: pygmygoatsglobal.com 

PONIES

GOTLAND PONIES, a cold weather breed. For info write Joseph C 
Keller, MD, 16201 620th Avenue, Roland, IA 50236.

POULTRY

MOYER’S CHICKS, INC. Broiler & layer chicks, incubators, fertile 
eggs, books & equipment. 1-800-669-3772 
www.moyerschicks.com

717.336.4878 
www.freedomrangerhatchery.com 
sales@freedomrangerhatchery.com 

WE SPECIALIZE IN FREEDOM RANGER CHICKS; these Tri-
Colored & Red feathered chickens grow to 5-6 lbs in 9-11 weeks. We 
also offer Novogen Brown egg layers, French Guinea Keets, Silkies, 
Khaki Campbell Ducklings, and White Muscovy Ducks.

POULTRY

FREE COLOR CATALOG 203 varieties shipped to your local post 
office, chickens, rare breeds, bantams, ducks, geese, turkeys, guineas, 
pheasants, quail, supplies and videos. Since “1936” Cackle Hatchery® 
PO Box 529, Lebanon, MO 65536, 417-532-4581. cacklehatchery.com

FREE CATALOG. Chicks, Turkeys, Ducklings, Goslings, Guineas, 
Gamebirds, Bantams, Equipment. Hoffman Hatchery, Box 129L, Gratz, 
PA 17030; 717-365-3694; www.hoffmanhatchery.com

DUCKLINGS AND GOSLINGS - Many rare domestic breeds. Free 
Brochure: Johnson’s Waterfowl, 36882 160th Ave Middle River, MN 
56737 www.johnsonswaterfowl.com 218-222-3556.

DUCKLING, TURKEYS, RED PULLETS, Cornish Rocks, rare breed 
chicks. Schlecht Hatchery, 9749 500th Ave., Miles, IA 52064 563-682-
7865 www.schlechthatchery.com

COUNTYLINEHATCHERY.COM Best assortments available. Chicks, 
ducklings, goslings, turkeys, guineas, peafowl, and hatching eggs. Cog-
gon, IA. 319-350-9130.

CHICKEN SCRATCH POULTRY:  Maline, Crested Cream Leg bar, 
Ayam Cemani, Chocolate, Jubilee, Lavender, and Black Orpingtons, 
Black Copper Marans, Blue Copper and Splash Marans, Ameraucana, 
Rumpless Araucana, Light Sussex, Coronations Sussex, Welsummer, 
Olive Egger, Blue Laced Red Wyandotte, Silkies and Heritage Rhode Is-
land Reds. Larry & Angie McEwen 14025 County Rd 975E McLeansboro 
IL, 62859.  618-643-5602 www.chickenscratchpoultry.com

SHEEP

POULTRY

SHEEP

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

UNITED HORNED HAIR SHEEP ASSOCIATION, INC. Non-profit 
organization representing and registering Black Hawaiian, Corsican, 
Desert Sand, Mouflon, Multi-horned Hair, New Mexico Dahl, Painted 
Desert, American Heavy Horned and Texas Dall Sheep.
 www.unitedhornedhairsheepassociation.org 
uhhsa@yahoo.com   937-430-1768.-

LIVESTOCK EXCHANGE

READ THE 
CLASSIFIEDS

BUY

SELL
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ALTERNATIVE BUILDING

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

ALTERNATIVE ENERGY

PUMP WATER UPHILL.  
No gas or electricity with 

Ram or Solar Pump.  
Free Energy-Sun or Gravity. 

800-227-8511. 
www.theramcompany.com

BUSINESS OPPORTUNITIES
MAKE $175 FROM 75¢ worth of scrap 
wood. Saw required. Horace Barnes,  9260 
E Bent Creek Way, Tucson AZ 85747.

COMPOSTING TOILETS

®

 Made In The USA

NATURE’S HEAD
 5 Year Warranty

FOR YOUR HOME, CABIN, BARN, 
or Workshop.  No Odors, Waterless, 

Compact, Exceptional Holding 
Capacity, Stainless Hardware. 

NATURE'S HEAD 
COMPOSTING TOILET 

251-295-3043  
www.NaturesHead.net

COMPOSTING TOILETS

“AIRHEAD” COMPOSTING TOILETS 
Most compact in the world!  

Since 2001: 
Imitated but not equaled.  

PO Box 481 Westbrook, ME 04098
740-392-3642;  

www.AirheadToilet.com

ELECTRONIC HOBBIES
W5SWL Electronics - Ham Radio, 2-Way, 
CB, Hobby antenna connectors, electronic 
parts and accessories. www.W5SWL.com

FREE

 SOON Church/Government 
uniting,suppressing 

RELIGIOUS LIBERTY enforcing 
NATIONAL SUNDAY LAW. 

Be informed! 
TBSM, BOX 99, Lenoir City,TN 37771, 

thebiblesaystruth@yahoo.com
1-888-211-1715.

FREE BIBLE STUDY COURSE Write: 
Know Your Bible, Box 157, McEwen, TN 
37101.

GARDENING/RELATED 
PRODUCT

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

GARDENING/RELATED 
PRODUCT

SPRAY YOUR WATER 

LUNATEC’S® Aquabot® Hydration 
Spray Bottles give you the convenience 
of pressurized water anywhere. They 
have shower, stream and mist patterns 
so you can cool off, clean off, hydrate 
and have fun. They’re perfect for 
gardening, camping, sports and more. 
www.lunatecgear.com

GIFTS MADE IN THE USA

Old Fashion Hand Made 
CLOTH DOLLS, 

Sunbonnets, Doll Clothes, American 
Made in Kansas. Free Catalog. 

Shipped only by US Postal Service. 
913-856-6757

GREENHOUSES
BUILD WITH PVC

-Specialized Fittings -
-Free Plans -

-Snap Clamps & PVC Kits - 
Circo Innovations, Inc. 

877-762-7782 
www.circoinnovations.com

HEALTH
ORIGINAL BLACK SALVE AND 
HERBAL TABLETS. Good for growths 
on the skin, for internal growths and most 
virus problems. HERBALPLUS@JUNO.COM 
Call 800-996-3203 for information.

HERBS, SPICES

HERBALCOM OFFERS 500 bulk 
herbs,  spices, minerals and supplements 
at wholesale. No minimums. Calcium 
citrate, CoQ10, peppermint, echinacea, 
glucosamine, jiaogulan, lavender and 
more. See us at www.herbalcom.com or 
call 888-649-3931.

HOUSEHOLD PRODUCTS

LUNATEC'S® ODOR-FREE 
DISHCLOTHS and Self-Cleaning 
Washcloths stay odor-free, dry in 
minutes, rinse clean and have less 

bacteria than sponges or cotton 
cloths. Try them today. 
www.lunatecgear.com 

LIVESTOCK

FISH & POND SUPPLIES: 
Large selection of lake, pond and 
watergarden supplies. Free catalog! 
Stoney Creek, Inc., Grant, MI. Since 
1970 (800) 448-3873. 
www.stoneycreekequip.com

MACHINERY, TOOLS, SUPPLIES
CROSSCUT SAWS: Saw tools, knives, 
firewood-cutting, people-powered tools. 
Catalog $1.00. ($3.00 Canada/ Overseas). 
Crosscut Saw Company, PO Box 7875, 
Seneca Falls, NY 13148; 315-568-5755; 
CrossCutSaw.com

MUSIC
GOSPEL PIANO CDS Hymns, gospel 
songs from days gone by! All instrumental 
(no singing). Great for retirees, 
housewives, quilters, farmers, travelers, 
everyone! Free brochure. Jacky Campbell, 
216 Spokane Rd, Natchez, MS 39120. 
bennycampbell495@yahoo.com 
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MUSICAL
ACCORDIONS, CONCERTINAS, 
BUTTON BOXES,  new,  used,  trade, 
repairs. Catalogues $5. Castiglione, Box 
40, Warren, MI 48090. 586-755-6050, 
www.castiglioneaccordions.com 

PERSONALS
CHRISTIAN SINGLES CATALOG. 
Photos. Penpals. Sample $1.  Singles, 
Box 310-GT , Allardt, TN 38504. 931-
879-4625. www.nicesingles.com

SINGLES: MEET SINGLE PEOPLE 
throughout rural America. Confidential. 
Reputable. Free details. COUNTRY 
CONNECTIONS, PO Box 408, Superior, NE 
68978.  www.countryconnections.org
countryconnections@superiorne.com 

PLANTS, SEEDS, FLOWERS
SHIPPING PLANTS FOR OVER 74
years. Blackberries, Asparagus, Strawberries, 
Grapes, Blueberries, and Raspberries. We 
offer a free retail catalog and wholesale 
price list to commercial growers and garden 
centers. We ship plants mid-December 
until May 1. SIMMONS PLANT FARM, 
11542 N Hwy. 71, Mountainburg AR 72946  
Phone 479-369-2345. 
website: simmonsplantfarm.com   
email: simmonsplantfarm@hotmail.com

RELIABLE, GREAT TASTING 
GARDEN VEGETABLES AND 

BEAUTIFUL FLOWERS. 

REMEMBER: 
We help the next 
generation grow! 

Free pack of seed with order.
812-525-7072 

WWW.PAPAWSGARDEN.COM

ADVERTISE IN THE NEXT 
ISSUE OF GRIT CALL 

866-848-5416

PLANTS, SEEDS, FLOWERS

SOUTHERN EXPOSURE 
SEED EXCHANGE 

Open-pollinated, Heirloom & Organic 
Seeds & Garlic selected for flavor and 

local adaptability. Free Catalog 
540-894-9480. 

www.southernexposure.com

NEW! Small Farm Pricing!
Vegetables · Herbs · Flowers
Fast Shipping · Free Catalog
TOLL FREE 844-254-7333

www.burrellseeds.com

POULTRY

HATCHING YOUR OWN CHICKS 
is fun, easy and affordable with Brinsea.

 Forget Styrofoam incubators and 
watch your eggs hatch every time.  

Quality incubators since 1976 - 
durable, easy to clean, user friendly 
digital controls and 3-year warranty. 

Free color catalog. 
www.Brinsea.com 
1-888-667-7009.

FREE CATALOG. Chicks, Turkeys, 
Ducklings, Goslings, Guineas, Gamebirds, 
Bantams, Equipment. Hoffman Hatchery, 
Box 129T, Gratz, PA 17030; 717-365-
3694; www.hoffmanhatchery.com

POULTRY
INCUBATORS AND REPAIRS; 
Humidiare: Zytron, Toho, Visela, 
Petersime: Mercury controls, Leahy, all 
parts. Chicks, waterfowl, game birds, 
poult. Free catalog! 218-253-2291 
www.sunnycreekhatchery.com

FREE COLOR CATALOG from America’s 
Premier Poultry Source, Meyer Hatchery. 
Over 160 varieties of Chicks, Bantams, 
Ducks, Turkeys, Guineas, Game Birds, 
Peafowl and more. Hundreds of poultry 
supplies. Call 1-888-568-9755 or visit 
www.meyerhatchery.com 626 State Rt. 89, 
Polk, OH 44866.

MYERS POULTRY FARM - FREE 
CATALOG. Chicks  (9  meat  varieties), 
Ducklings, Goslings, Turkeys, Guineas, 
more. 966 Ragers Hill Road, South Fork, 
PA 15956, 814-539-7026. 
www.myerspoultry.com

FREE COLOR CATALOG 203 varieties 
shipped to your local post office, chickens, 
rare breeds, bantams, ducks, geese, 
turkeys, guineas, pheasants, quail, 
supplies and videos. Since “1936” Cackle 
Hatchery® PO Box 529, Lebanon, MO 
65536, 417-532-4581. 
cacklehatchery.com

KEEPING YOUR FLOCK SAFE 
has never been easier or more reliable. 

With only one moving part, no 
mechanical switches and no calibration 

ChickSafe are the ultimate rugged, 
fuss-free automatic coop door openers 

with 3 year warranty. 
www.Brinsea.com 
1-888-667-7009. 

CHECK OUT OUR AD IN 
THE MARKET PLACE!!

MOYER’S CHICKS, INC. Broiler & 
layer chicks, incubators, fertile eggs, 
books & equipment. 1-800-669-3772 
www.moyerschicks.com

POULTRY
DUCKLING, TURKEYS, RED 
PULLETS, Cornish Rocks, rare breed 
chicks. Schlecht Hatchery, 9749 500th 
Ave., Miles, IA 52064 563-682-7865 
www.schlechthatchery.com

REAL ESTATE
FREE! Ozarks’ largest real estate catalog. 
Affordable rural and small town properties 
of all types. 1-800-591-4047. 
www.onlineoml.com

SAWMILLS
NORWOOD 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 1-800-567-0404

STOVES

OUTDOOR WOOD FURNACE 
The industry leader in 

proven clean burn technology 
• Meets established EPA standards thru 2020 

• Burns up to 60% less wood 
• 7 industry firsts 

• Certified for indoor/outdoor  installation 
• Compatible with off-grid use 

• Free Installation support with purchase

CONTACT
Ultimate Outdoor Furnace LLC 

Les Radcliffe 
507-254-0622 

Polar Furnace Factory
 Representative Dealer/Agent 

opportunities available. 
www.ultimateoutdoorfurnace.com

POLAR
G-Class

Also 
available
PORTAGE 

and 
MAIN
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We have compiled 14 years of Grit, bringing you all the best information to help 
you get the most from living out where the pavement ends, or utilize your urban 
backyard—delivered on a f lash drive that plugs into the USB port on your 
favorite electronic device. Our archives include articles with expert advice 
on growing the best heirloom tomatoes, which types of chickens are best 
for your place, choosing and maintaining your machinery, how to select 
and build the best fences, and so much more —you’ll fi nd it all here!

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

Does not include shipping and handling.

$29.95

14 years of articles, tips, recipes, and project ideas!

Access more than 
9,900 articles with
NEW 2019 content:

      
Order today by calling 866-803-7096 or visiting www.Grit.com/Store 
Promo code: MGRPAKZ1 | Item #9953
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WILD WINE MAKING
Making wine at home just got 
more fun, and easier, with author 
Richard Bender’s experiments. 
Whether you’re new to 
winemaking or a seasoned pro, 
you’ll find this innovative manual 
accessible, thanks to its focus 
on small batches that require 
minimal equipment and that use 
an unexpected range of readily 
available fruits, vegetables, 
flowers, and herbs.

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

The Backyard Beekeeper, 
now in its 4th edition, 
makes the time-honored 
and complex tradition 
of beekeeping an 
enjoyable and accessible 
backyard pastime that 
will appeal to urban and 
rural beekeepers of all 
skill levels.

DURABLE COPPER STILL, 6GALLON COMPLETE SET
This is a complete copper moonshine still built to perfection! The still is 
strong, durable, and made from 20-ounce pure, organic, copper sheets. 
Skilled American craftsmen handcraft all units to ensure a long-lasting 
craft distiller made with 100 percent lead-free materials. Please allow four 
weeks for delivery. Available for shipment to continental U.S. addresses only.

TO ORDER, CALL TOLLFREE: 8668037096 OUTSIDE U.S.AND FOR CUSTOMER SERVICE: CALL 7852744365  

CRAFT DISTILLING
From mashing and fermenting 
to building a small column still, 
Craft Distilling is a complete 
guide to creating high-quality 
whiskey, rum, and more at 
home. This unique resource 
will show you everything you 
need to know to get started 
crafting top-quality spirits on a 
small scale, and do it legally.

THE BACKYARD BEEKEEPER,  
4TH EDITION

FIRE CIDER!
Fire Cider has been used and shared by 
herbalists for generations as a remedy to 
ward off sickness and promote health. 
Here, Rosemary Gladstar collects 101 
original recipes for fire cider, plus stories 
and songs, in a fun and sassy celebration 
of the health-boosting tonic and the 
community of herbalists who make it, 
share it, use it, and love it. 

 



WHAT’S KILLING MY CHICKENS
This book teaches readers how to 
follow clues such as tracks, trails, scat, 
and other signs to identify poultry 
predators. Profiles describe key habits 
of each culprit and the best techniques 
for blocking their access to the coop 
and yard. Solutions explored include 
removing attractants, using poultry 
guardians and lighting, and installing 
the most effective type of fencing.

THE SIMPLE LIFE GUIDE TO RV LIVING
Recreational vehicles are great for taking 
vacations, but today more and more people 
are discovering the advantages of living in 
an RV full time. Author Gary Collins leads 
you through the process with step-by-step 
instructions for decluttering and downsizing, 
handling common obstacles, selecting and 
outfitting an RV, and more!

LOUIS L’AMOUR LOST TREASURES, VOL. 1
The first of its kind, this is a unique volume of 21 
unpublished gems from one of the 20th century’s 
most popular and prolific writers. Exploring the 
creative process of an American original, the Louis 
L’Amour’s Lost Treasures project uncovers the hidden 
history behind the author’s best-known novels … 
and his most mysterious and ambitious unfinished 
works. 

NO TRAVELLER RETURNS
Louis L’Amour’s long-lost first novel, faithfully 
completed by his son, takes readers on a 
voyage into danger and violence on the high 
seas. With a ship carrying precious cargo and a 
crew with secrets to hide, the plot of this debut 
novel (inspired by L’Amour’s own experiences 
as a merchant seaman) makes it a book you 
won’t want to put down.

BARNS, SHEDS & OUTBUILDINGS, 
UPDATED 4TH EDITION
This guide contains step-by-step 
instructions for constructing 
and designing more than 100 
barns, sheds, and other types of 
outbuildings in a variety of shapes 
and sizes. Providing an overview on 
safety, planning, tools, and materials, it 
also teaches readers everything they 
need to know about foundations, 
framing, roofing, wiring, and more.

HOW TO BUILD AN  
UNDERGROUND HOUSE 
Energy-efficient, protected  from 
extreme weather, safe  from burglaries 
and breakins,  and a conservative  use 
of land and natural  resources, the 
benefits of  an underground house  are 
numerous. Architect Malcolm Wells’ 
classic,  handwritten guide is just  right 
for someone looking  for a creative way 
to build  their home.  

  

BUILD YOUR OWN  
BEEKEEPING EQUIPMENT
Beekeeping equipment is expensive, but it’s easy 
to make your own! The step-by-step illustrated 
instructions in this book show you how to build 
everything you need, including hive bodies, 
supers, covers, hive stands, frames, swarm 
catchers, feeders, and more. You can choose 
among different hive styles, and many of the 35 
projects can be made using hand tools.

TAPPING INTO WATER:  
LOW TECH WELL DRILLING
This book reintroduces readers to the lost 
art of affordable, do-it-yourself well drilling. 
You will learn how to utilize common 
materials for the fabrication of percussion 
bits, sludging pipes, bailer valves, casings, 
screens, and much more.  Step-by-step 
instructions on how to rig and operate 
these low-tech drilling devices for creating 
your own personal water well (up to 100 
feet deep) are also included.

GRIT DINER MUG  
Enjoy a delicious cup of  coffee, green tea, or hot chocolate with 
your very  own GRIT coffee mug. These  sturdy, smooth molded  
ceramic mugs have an easy  comfort grip handle and  are a 
perfect way to express  your support for GRIT!  

OR VISIT: Grit.com/Store    Mention Promo Code: MGRPAKZ6    SALES ENDS 4/13/20
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OFF THE MANGROVE COAST
From the jungles of Borneo to the hidden canyons 
of the American West, from small-town fight clubs 
to a Parisian café at the end of World War II, the 
tales included in this edition of the Louis L’Amour’s 
Lost Treasure series are from the family archives and 
honor the author in a meaningful way.  

NEW
ITEM!



SOIL BLOCKER SET
This Soil Blocker Set is the perfect way to 
eliminate plastic while starting seeds. Create 
perfect soil blocks for starting seeds inside 
with the Micro 20, and then when you’re ready 
to move them outside, switch to the Mini 4, 
both included in this set along with cubic 
inserts for the Mini 4. Please allow two weeks 
for delivery. Available for shipment to continental 
U.S. addresses only.

BEGINNING SEED SAVING  
FOR THE HOME GARDENER
Written by a home seed saver for the home 
seed saver, Beginning Seed Saving for the 
Home Gardener is a comprehensive guide 
for those who want to reclaim our seed 
heritage. It highlights the importance of 
saving seeds for you, your neighbors, and 
(most importantly) subsequent generations. 

MUSHROOMING WITHOUT FEAR
Novices eager to collect tasty, wild mushrooms 
will find this unique guide invaluable. Unlike other 
mushroom guides, this book focuses on those 
mushrooms that are both safe to eat and delicious.

DOITYOURSELF GARDEN  
PROJECTS AND CRAFTS
From a tomato cage plant stand to a veggie 
market tote, the projects found in Do-It-Yourself 
Garden Projects and Crafts rely on homegrown 
and foraged materials that will inspire creativity 
and capture the bounty of the seasons in the 
garden (as well as in the home). With 60 projects 
to choose from, you’ll be busy all year round! 

COMPOST TEAS FOR THE ORGANIC GROWER
In Compost Teas for the Organic Grower, you’ll find 
everything you need to know about feeding your 
garden, orchard, or smallholding with homemade and 
chemical-free “teas.” It’s packed with recipes for creating 
nutrient-rich, healthy soil, to give you healthy plants 
and ecosystems.

MOTHER EARTH NEWS GUIDE TO 
VEGETABLE GARDENING  
Harnessing decades of garden wisdom,  the editors 
from MOTHER EARTH NEWS put  together their 
favorite and most relevant  advice for all gardeners. 
Full of helpful  tips, growing guides, useful 
photographs  and charts, and more, this guide 
will  get everyone growing their best fruits  and 
vegetables. Perfect for the gardener  who can’t wait 
to get their hands back  in the soil.  

THE LIFELONG GARDENER
In The Lifelong Gardener, adaptive gardening 
expert Toni Gattone shares her proven methods 
for making your favorite hobby easier on 
your aging body. Her techniques will help 
you garden smarter, not harder! Eliminate the 
physical strain of gardening through this helpful 
guide’s dozens of tried-and-true methods. 
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THE VEGETABLE GARDENER’S 
BOOK OF BUILDING PROJECTS
Make your food garden more 
productive and more enjoyable! 
These 39 simple-to-make projects 
include cold frames, compost 
bins, planters, raised beds, potting 
benches, gates, trellises, storage 
containers, outdoor furniture, and 
more!

LED GROWLIGHT GARDEN, BLACK
The LED Growlight Garden is ideal for growing microgreens and herbs, or showcasing your 
favorite plants, while ensuring they get all the water and full spectrum of natural light they 
need to grow and thrive. Measuring 24 by 16 inches, the attractive tabletop design fits 
perfectly in the home or office, just add your favorite seedling mix, seeds, or transplants 
and enjoy your indoor garden all year-round! Please allow two weeks for delivery. Available for 
shipment to continental U.S. addresses only.

TO ORDER, CALL TOLLFREE: 8668037096 OUTSIDE U.S.AND FOR CUSTOMER SERVICE: CALL 7852744365  

POLYTUNNEL SUPERDOME
Similar to a cold frame or greenhouse, 
the polytunnel “superdome” provides 
optimal protection from frost and extreme 
heat for your delicate young seedlings. 
Shading material sewn into the roof of the 
polytunnel protects young seedlings against 
the midday sun and heat, while two side 
openings allow for ventilation, easier plant 
care, and watering. Dimensions: 2.6 by 2.3 
by 9.8 feet. This product is only available for 
shipment in the continental United States. 

NEW
ITEM!

NEW
ITEM!

NEW
ITEM!



MOTHER EARTH NEWS GUIDE TO SUPER HERBS
Reboost your health with hundreds of tips from the 
MOTHER EARTH NEWS Guide to Super Herbs. Inside this 
96-page guide you’ll learn more about elderberry, 
turmeric, ginger, thyme, and more herbs for good 
health. Learn about the top six medicinal essential 
oils; natural dental and allergy remedies; herbs and 
nutrients for a better night’s rest; gardening for 
medicinal health, emotional well-being, and improved 
digestion; growing ginger and turmeric; and more.

ARTISAN SOURDOUGH MADE EASY
With Artisan Sourdough Made Simple, 
Emilie Raffa removes readers’ fear and 
proves that baking with sourdough is 
easy and can fit into even a working 
parent’s schedule! Any new baker 
quickly accrues questions, and Raffa has 
the answers.

FLAVORED BUTTERS

Lucy Vaserfirer’s Flavored Butters provides the recipes and 
techniques for homemade flavored butters. In 50 recipes, 
she offers up ideas that are amazingly quick to execute in 
the kitchen and transformative in the flavor they impart.

  

STAINLESS STEEL BUTTER CHURNER
Want to add that old-school flair to your kitchen, but 
without the backbreaking work of a classic butter 
churner? Try out this stainless steel butter churner, a 
sophisticated and easy-to-use device that lets you turn 
whipping cream into real butter in minutes. Simply place 
the cream into the churner, turn the handle, and in as 
little as 10 minutes you can enjoy fresh and delicious 
butter! 

ELDERBERRY SYRUP KIT WITH RAW HONEY 
You can make delicious elderberry syrup at home!  This kit has all the supplies you need 
to make one pint  of elderberry syrup in the comfort of your kitchen. Includes:
        • Organic dried elderberries
        • Organic chai spice blend (ginger, cinnamon, allspice, cloves, and orange peel)
        • Raw honey
        • Cheesecloth (for filtering the syrup)
         • Elderberry syrup recipe   

www.Grit.com
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FERMENT
In this extensive collection, fermentation pioneer 
Holly Davis shares more than 120 recipes for 
familiar (and lesser-known) cultured foods, 
including yogurt, pickles, kimchi, umeboshi, 
scrumpy, and more. This inspiring resource 
contains more than 100 photographs, plus 
plenty of helpful how-tos and informational 
charts offering guidance on incorporating  
fermented ingredients into the diet.

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

PROJECT FIRE
New York Times best-selling author Steven Raichlen brings 
you his new, stunning, full-color celebration of the best of 
contemporary grilling. America’s master of live-fire cooking, 
Raichlen presents 100 inspired recipes that capture the full 
range of what grillers want to cook today. From classic T-bone 
to breakfast, cocktails, and dessert, Project Fire is a radically 
righteous new take on some of our nation’s favorite foods. 

THE BRISKET CHRONICLES
Take brisket to the next level: ’Cue it, grill it, smoke 
it, braise it, cure it, boil it, and even bake it into 
chocolate chip cookies. In dozens of unbeatable 
tips, author Steven Raichlen shows you just 
how to handle, prep, and store your meat for 
maximum tenderness and flavor. Plus, he provides 
plenty more recipes that are pure comfort food, 
perfect for using up leftovers 

PICKLED TO PLEASE  
If you’ve been considering canning your own 
pickled products, Pickled to Please is perfect for 
you! Author Tamika Adjemian has put together 
a well-rounded collection of methods and 
recipes for your first foray into canning that 
will make it easier than ever. Intended for new 
and experienced home canners, this book 
covers food preservation methods and safety 
information, as well as teaching the “mix and 
match” approach that demonstrates the easy 
way to swap out seasonings and spices, vinegars 
and brines, and fruits and vegetables!  

MOTHER EARTH NEWS ONEPOT MEALS
Every chef knows that a big part of 
cooking is what you use to prepare the 
meal. In MOTHER EARTH NEWS One-Pot 
Meals, you’ll learn how to cook with every 
type of pot, from pressure cookers to 
cast-iron Dutch ovens. Every page in this 
issue is packed full of tips and recipes to 
cook for your next meal.

OR VISIT: Grit.com/Store    Mention Promo Code: MGRPAKZ6    SALES ENDS 4/13/20
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“I like jelly and I like jam. 

  I like grasshoppers and I like ham.

  I like okra and collards, and grits have their due.

  But don’t you ever speak of chicken cordon bleu.”

“Well, it’s better than last year’s song, at least.”



WHERE TO BUY: VISIT OUR DEALER LOCATOR AT MOOSEUTILITIES.COM

4500 LB SYNTHETIC ROPE | $40995

3500 LB SYNTHETIC ROPE | $34995

2500 LB SYNTHETIC | $29495

4500 LB WIRE ROPE | $34995

3500 LB WIRE ROPE | $29495

2500 LB WIRE ROPE | $23995


