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Let Blue Seal help you 
w ith your feeding and 

management...
your Blue Seal Dealer has your free copies, 

look for him in the Yellow Pages under Feed Dealers 
or write to

Lawrence, Mass. 01842
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THE SECRETS ARE OUT!
No Need to Buy P,re-mixed Spices Any More! 

You Know What Goes Into Every Recipe! 
Use Your Own Table Spices for Every 

Recipe in This Book!

What Do You
Know About Casings?

SAUSAGE -  
COOKED & SMOKED  
Wieners 
Mettwurst
Farmer Liver Sausage 
Portugese Linguisa 
Polish Sausage - Smoked 
Kosher Style Salami 
Swedish Potato Sausage 
Kiszka - (Blood Sausaqe) 
Knockwurst 
Liverwurst
Hungarian Rice Liver Sausage
Chinese Sausage
Blood & Tongue Sausage
Bockwurst
Bratwurst
FOR THE
HUNTERS
Venison Polish Sausage 
Venison Thuringer 
Venison Breakfast Sausage 
Venison Salami 
Venison Summer Sausage 
SEMI- DRY  
SAUSAGE 
Goetborg
Cervelat Summer Sausage
Thuringer
Mortadella

FRESH
SAUSAGE
Hot Whole Hog Sausage
Breakfast Sausage
Polish Kielbasa
Italian Sausage - Hot or Sweet
Mexican Chorizo
Kosher Style Beef Sausage

LARGE
SAUSAGE
AND LOAVES
Bologna
Capicola
Braunschweiger
Souse
Headcheese 
Old Fashioned Loaf 
Krakowska 
Cooked Salami 
Leberkase

DRY MEATS 
AND
SAUSAGE 
Pepperoni Sticks 
Hard Salami 
Dried Farmers Sausage. 
Genoa Salami 
Proscutti Hams 
Capicolo

GREAT 
SAUSAGE 

RECIPES
A N D  

M E A T  C U R IN G

•  10 POUND sausage formulas for home use

•  100 POUND Commercial formulas

•  The only available book that offers a complete and ILLUSTRATED  
chapter on natural casings .

• When a formula calls for a certain casing, you'll know 
what to look for.

•  Tells average approximate diameters.

•  Average approximate capacity per piece hank or set.
•  Storing casings in common table salt.

•  Ready to use preflushed natural casings

• Collagen casings -  what they really are and how they're made.

Why Cure Meat?
Find Out for Sure!
•  Artery Pumping of Hams
• For Safe, Easy Curing
• ILLUSTRATIONS and Details on Finding 

and Saving the Artery
• Artery pumping helps to eliminate sour hams

• Read about the Latest Regulations Covering the Curing of Meat
• Read Back to 900 B.C. when Meat Curing First Started
• Complete Formulas for Curing Meats
• Types of Meat to Use
• Proper Curing Periods and Temperatures Required

FOR EXPERIENCED PROS AND PEOPLE JUST 
STARTING O U T -

There's never been anything like this fully-detailed, authorative 
account of every phase of meat curing, smoking and sausage 
making.

Choosing types of meats, casings, curing, smoking and cooking 
schedules — it's all here together with many illustrations.

• Goes beyond generalities

• Easy to read

.  Will not only interest those who know how to make sausage or cure meat, 
but will certainly serve those who are merely "learners"

This book contains the following Hard 
to find formulas:

•  Formulas to cure small or large amounts of meat
•  Building smokers, using old freezers, barrels or refrigerators

•  Using smokers on the farm, home or homestead

•  Blooming sausage?
•  Liquid smoke, how it's made and its use today

Canadian Bacon
Bacon, Dry Box Cure
Bacon, Spray Injected Cure
Beef Bacon, Brine Cured
Beef Bacon, Dry Cure
Kosher Style Corned Beef Briskets

Spray Pumped Hams 
Curing Pork Shoulders 
Curing Picnics 
Country Hams 
Pastrami
Smoked Hams - Dry Cure Method

•  Photographs of sausage making equipment, smokers, etc.

•  DESTROYING TR IC H IN A E in porK by cooking, freezing or 
dry curing following government regulations

• "THE WHOLESOME MEAT A CT" - you have to know about 
it if you go into the meat business today

•  Proper size casings to use with each formula

•  Detailed instructions for cooking and smoking
•  Using non-fat dry milk or soy protein concentrate
•  ILLU STR A TIO N S showing how to stuff and link sausage

DRY CURING MEATS WITHOUT COOKING 
OR SMOKING:GENOA SALAMI, CAPICOLA, 
HARD SALAMI, PEPPERONI, PROSCUITTI 
OR PLANTATION HAMS.

•  Government Regulations Covering the Dry Curing of Meats

OVER 25 YEARS OF RESEARCH AND' 
EXPERIENCE IN THE ART OF MAKING 
SAUSAGE, CURING AND SMOKING OF 
MEATS. CONSIDER A QUARTER OF A 
CENTURY FOR ONLY $12.95, NOT JUST 
A BOOK, BUT A LIFETIME!

M a k e  check or m o n e y  order p a y a b le  to : 
R I C H A R D  S K U T A S  Dept. 2  
1 7 9  M I L I T A R Y  R O A D  
B U F F A L O .  N E W  Y O R K  1 4 Z 0 7

GREAT SAUSAGE 
RECIPES -  $12.95

NAME _______ Date --------- -  -

ADDRESS

CITY STATE ZIP

SORRY, NO C.0.B.S
Paym ent enclosed for copies @ $ 1 2 .9 5 A M O U N T  E N C L O S E D  S__________

N.Y.S . Residents add 7% sales tax.

For faster service, send money order or certified check.
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L etters
A sk  F A R M S T E A D
T h e W ise  -  U sefu l F a rm  and G arden Guide
F rom  th e C abin  S t e p s .....................................................
To H u sban d  A  G oa t: A  M o ral T a le .......................
W ild  H a rv est: A  G uide to E d ib le  W ild F ru its

of th e  N o r th e a s t ..................................................
R ural Poland —  A  G lim p se  of O ur P a s t ............
G ettin g  a Line on B e e s ............... ..................................
L eg u m es —  S e lectin g  S eed  M ixtu res

for th e S m a ll F a r m ...........................................
A n  In terview  w ith  Rob J o h n sto n ..........................
H ow  To H ook a H o n ’ d P o u t ........................................
Cooking Carp and O th e r  R ou gh  F is h .................
N a s tu r t iu m s ..........................................................................
B la ck b errie s .................................. , ......................................
...A n d  C h e r r ie s .....................................................................
S o ls tic e ......................................................................................
M ak in g  Low  S u g a r  J a m s & J e llie s ........................
C offee, T ea , or C h ic o r y ..................................................
T ea  T h y m e .............................................................................
W h a t to do w ith th ose E v e r la stin g  E g g s -------
P alate  P leasin g  P ic k le s ................................................
W h a t a T ou ch  of Dill C an  D o ...................................
M ain e A lb u m : D elb ert C u tt in g ...............................
T h e  C h ildren ’ s P age : H oe, H oe , H o e ...................
A  T a x  B reak for T ree  G r o w e r s ...............................
T h e F eed b ag

D en n is K in g  
Joan W e lls

N o rm a n  S . B a iley  
Jack C. B a rn e s  
D ian a  L . C h a p m a n

V a u g h n  H olyo k e  
O lga  W illm a n n  
John V iv ia n  
C larice M oon  
Roy B a r r e tte  
B eatrice  H . C om a s  
M a ry  E . A lle n  
L in da T a te lb a u m  
A d a m  and B on n ie  T o m a sh  
Paul F le ish e r  
B ren da  N a rk iew icz  
H e a th e r  H ow  
B eatrice  H . C om a s  
B ren d a  S e a g ra v e s  
K aren  F r a n g o u lis  
M a rn ie  L e g g  & D an  R eeve  
Judith  G. Rock

S ta ff
P U B L IS H E R  & E D IT O R  
G eorge F ran g ou lis  
A R T  E D IT O R  
R obert S h etterly  
A S S O C IA T E  E D IT O R S  
D en n is K in g  
O lga W illm an n
A D M IN IS T R A T IV E  A S S I S T A N T  
M a ry  Lyon
A D V E R T IS IN G  & C IR C U L A T IO N  
Jan e In g ra h a m  
L ean n e Lubeski

FARMSTEAD MAGAZINE is published bi-monthly by The Farmstead 
Press. Advertising, Editorial and Subscription offices are at P.O. Box 111, 
Freedom, Maine 04941; telephone (207) 382-6200. « Copyright 1977 by The 
Farmstead Press. All rights reserved. Second class postage paid at 
Belfast, Maine 05915 and at additional mailing offices.

Subscription rate is $6 .00  for one year (six bimonthly issues plus an An­
nual), $ 10 .00  for two years and $14.00 for three years, in the United 
States, its possessions and Canada. Subscriptions surface mailed abroad 
$8.00  per year; airmailed abroad $10.00 per year.

P O S T M A S T E R :  P L E A S E  S E N D  C H A N G E  O F  A D D R E S S  F O R M  
3 5 7 9  T O  F A R M S T E A D  M A G A Z I N E ,  B O X  1 1 1 ,  F R E E D O M ,  
M A I N E  0 4 9 4 1
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Dear FARMSTEAD:

D ear F A R M S T E A D :

T h o m a s W olfe said “ You c a n ’t go  hom e a ga in .”  
M ea n in g , no doubt th a t you c a n n o t bring back your  
childhood. W e all are m ade of ou r im pression s w hen  
y ou n g. I not only cam e h om e again  but w ith re­
search , found a tow n b etter  th a n  m y childhood ones  
—  it had to be a coastal v illa g e  in M ain e, near Port 
C lyde and our su m m er h om e on M o n h eg an . A fte r  50 
y ears in M a ssa ch u setts , w e, in 1970 bought a sm all 
Cape Cod house in T h o m a sto n , M a in e , and there I 
esta b lish ed  roots and feel like a p art of town com ­
m u n ity  —  overcam e a rth ritis  and tried to be a useful 
citizen  a t age 76. I now  en joy  m a n y  hobbies and con­
te n t a t last.

E le a n o r  D exter  
T h o m a sto n , M aine

THE WHITE PINE CONE 
NJD TASSEL, MAINE'S 
STATE FLOWER, ISA 
BEAUTIFUL AND IMPORTANT 
PART OF NATURE'S ROLE IN  
THE MAINE DIFFERENCE.

In you r sprin g  1977 issu e, I found th e article “ N ew  
E n g la n d ’ s F irst F a rm e r s” by H ow ard S. R ussell to 
be very  in terestin g .

I w ould like to m en tion  tw o m a tte r s . On page 77, 
th e prin t does not depict a N ew  E n g la n d  barn yard. 
T h is prin t is the work of T h o m a s Bew ick, a B ritish  
a rtist and n atu ralist w ho died in 1829. He w as a 
m a ster  at wood en g ra v in g s. T h e  b arn yard  is either  
in E n g la n d  or Scotland Circa 1800.

On page 78 in the sa m e a rticle , M r. Russell sta tes  
th a t S ier de M on ts, in 1604 tried  a garden  patch and  
sow ed w h eat on an island in th e St. John River. This  
islan d , still in existen ce, is in th e  St. C roix  R iver, the  
p resen t boundary betw een th e S ta te  of M aine and  
the Province of N ew  B runsw ick.

John M . D udley  
A le x a n d e r , M aine

The Maine difference.
Pride, ingenuity, love of the outdoors, independence . All part of the 
M aine d iffe rence.

We know the Maine d iffe rence  because  we know the needs, 
the prob lem s, the unique way of liv ing that makes D ow neasters very 
spec ia l people. And the ingenuity, resourcefu lness and pride  we take 
in our banking services m ake us the Maine d iffe rence  in banking.

MERRILL BANKS IN: Bangor (4)/Beifast(2)/Brewer/ The Merrill Bankshares Company Banks
Bucksport/ Calais (2)/Castine/ Dexter/Dover-Foxcroft/
Eastport/Hampden/Jonesport/Lincoln/Machias/Millinocket/
Milo/Newport/Old Town/Orono/ Sears port/Woodland.
FEDERAL BANKS IN: Waterville (3)/Bingham/ Madison/
Skowhegan/ Unity/Winslow WASHBURN BANKS IN:
Washburn/Ashland. HOULTON BANKS IN: Houlton/Mars 
Hill FIRST BANKS IN: Farmington/Kingfield/North Anson/
Strong/Wilton.

M ER R ILL

M
FEDERAL

M
W ASHBURN

M
HOULTON

M
F IR S T

M
B A N K B A N K B A N K B A N K B A N K

Members FDIC
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Dear FARMSTEAD: Dear FARMSTEAD:

One early day in the month of June, coming into 
the cabin with a swarm of blackflies left outside, I 
smile a hidden smile for I look forward to their com­
ing. They don’t bother me too much anymore, at 
least most of the time. I’ve found an answer to them, 
and it is so grotesque to most I tell, that in print I 
must remain anonymous.

I eat blackflies, perhaps 50 or a hundred a day! 
They are a culinary delight. They are as sweet as 
maple syrup and have a satisfying crunch. 
Sometimes, be it famine or binge, I will catch a quan­
tity, crush and strain them to the point of a meal.

Parasitology is a forte of mine. It does worry me 
that some helminthes (fluke or tapeworm) is not 
hitching a ride ready to enter its final host. Random 
examinations have hot shown any of these forms. 
I’ve noticed the blackfly does not attack small insec­
tivorous mammals a possible co-host. Amphibians 
are too unlike us.

I’m still hanging in there getting bit less and en­
joying them more.

Esoteric Parasitologist 
Saint Francis, Maine

^ o b a cco £
All my tobacco is pure -  unadulterated:

mixed in my shop. Natural flavour is added when called for. 
No artificial stuff is ever used. I strive fo r  mild, low bite, pure 
tobacco. Following the tradition of THE “OLD TOBACCO 
B L E N D E R "

erik

Write for 1977 Catalogue. Come in and relax.
T  O B AK SH AJVD E L

13 South State St., Concord, N.H. 03301 224-1412

H and blended tobaccos — All tobacco c igars —
Q uality  im ported p ipes — Im ported  c igare ttes

The homebirth articles in the early summer issue 
of Farmstead were very interesting.

Would you please let Farmstead readers know 
that more information on birth alternatives (includ­
ing Maine resources) is available from:

Maine Access to Alternatives in Childbirth Care 
RFD 1 Box 74 
Dixmont, Maine 04932
A subscription to the MAACC newsletter is $3.00; 

the homebirth issue (#2) is 25 c.
Ariel Wilcox 
Peacemeal Farm 
Dixmont, Maine

ORGANIC BEEF — frozen in family packages in 
42 lbs. cartons U.S.D.A. Farm pickup or air ship­
ments monthly from our Saltwater Farm and its 
herd established for years.

Bayside campsites are available 
also on our Recompence Shore. 

Please request our 
price list and brochures.

WOLFE'S NECK 
FARM, INC.

R.R.1 Freeport, Maine 04032 
865-4469

5 Aladdin Lamps, heaters and parts 
Buck Knives — Swiss Army Knives 

J Select Cookware, enamel, day, stoneware, 
iron, stainless steel, Sabatier cutlery

I
X

Raleigh & Motobecane — Bicycles & Repair 

Snow & Neal ley Axes and Wood Tools

SHEPARD
HARDWARE

Main Street 
Ellsworth Maine

667-8675
K...„ , X X  ,, .J-MH___^J3U C = 3 I K----- Z m"> U C r r , mY T H
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Maine 
T-Shirt
This very 
amoosing 
t-shirt 
designed 
by Tim 
Sample is 
hand-silk- 
screened 
on 100% 
cotton shirts. 
(Green ink on 
tan t-shirt) Adult 
sizes S-M-L-XL.

Short sleeve t-shirt 
Long sleeve t-shirt -

$5 .50  postpaid. 
$8.00  postpaid.

(Maine residents add 5% sales tax.)

H A R B O R S ID E  S H O P
Bay View Street, Camden, Maine 04843 I 
Open every day (207) 236-4567 |

REMINGTON O. SCHMIDT
Attorney At Law with Bomstein & Campbell

g e n e r a l  p r a c t i c e  o f  l a w  w it h  
A SPECIALTY IN DEFENDING 

AGAINST GOVERNMENT FORECLOSURE
Officer Located At:

P.O. Box 4522 5 Moulton Street
Portland, Maine 04112 

____  (207) 772-4624

I’ve been reading your articles on having babies at 
home and thought I’d better write to add that it is 
extremely important to have a competent person (a 
doctor, a labor room nurse or a midwife) examine the 
woman during labor. My experiences will explain 
why.

I’m built for having babies. My pelvis is un- 
fashionably broad and deep, my skin elastic, my 
muscles strong. Twelve years ago, before I became 
pregnant, I researched having babies and decided I 
wanted to use the Lamaze system. At that time it 
was brand new in our small Conn. city. I would be 
from the first “ class” to have it. My obstetrician was 
quite hostile, and I was determined that things 
should go well so that the women coming along 
behind me would meet with less resistance.

I exercised regularly, ate lots of brewer’s yeast 
and wheat germ, practiced my breathing, kept all 
my doctor’s appointments, took my vitamins, and 
was a model patient.

Five days before my daughter was born (actually 
on the day she was due) the doctor examined me and 
pronounced everything perfect. The baby’s head was 
engaged in the proper position for birth, and the 
baby and I were obviously in good health.

At eleven o’clock at night, five days later my mem­
branes broke, and I went to the hospital.

It was there, five hours later, that I was delivered 
of a healthy baby girl. But she would not have been 
healthy had she been born at home, and I would 
have been in trouble too. In the intervening five 
days she had turned over. She was a frank breech 
(bottom first) and it was necessary as soon as the 
tiniest glimpse of her bottom half came into view to 
give me gas and do some quick work (including a 
deep epesiotomy and some expert yanking).

For an expert delivery room team, danger to 
mother and child in what amounted to an emergen­
cy was negligible. Had she not been my first child I 
would have realized that the pain (yes, pain) and dis­
tress of my labor was greater than it should have 
been, but until we’ve had a few children we can’t tell 
ourselves what is normal. The simple precaution of 
an examination during labor is insurance against 
emergencies.

Two years later, when my son was born, the 
hospital was experienced in Lamaze births, and I 
found a doctor who loved to deliver Lamaze babies. 
My son was born forty-five minutes after I reached 
the hospital, and my husband was with me in the de­
livery room.

With both children I had rooming-in. I in no way 
found the hospital environm ent hostile to 
familyhood, and it is easier to rest in a hospital, but I 
can see the advantages of home delivery. I simply re­
commend extra caution.

Susan Schnur 
Islesboro, Me.

Dear FARMSTEAD:
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I was sorry to find those “ birth stories” in the cur­
rent issue of your otherwise excellent little 
magazine.

That sort of articles seem very out of place in the 
family-type homesteading magazine that yours has 
been up to this point; and is certainly in poor taste.

There are other magazines that feature that type 
of material, to appeal to “ hippies,” and those of 
similar habits and tastes.

I feel that your readership would much prefer that 
you leave that type of material to the hippies and 
others who no longer respect the privacy of decent 
family-life. We all “ use the bathroom,” also a “ fact of 
life,” — but decent people don’t consider it 
necessary, nor in good taste, to broadcast activities 
within its privacy!

You have a very helpful, informative, little 
magazine covering homesteading activities, and we 
hope you’ll keep it that way — and leave human 
birth, sex and related topics to those magazines that 
feature that type of reading material.

I’m not “ mad at you” about those articles, but 
rather, feel that you need a “ friendly steer” toward 
more suitable reading material.

Billy Symes 
Bryant Pond, Maine

Dear FARMSTEAD:
The collection of articles on Homebirth in the Ear­

ly Summer issue made me more than happy as both 
of our kids were born at home, one in Colorado, and 
one here in Maine. Tho Bill Davis wasn’t aware of it, 
there are published statistics about the mortality 
rates of homebirths, (by the Birth Center, Santa 
Cruz, Calif, the Frontier Nursing Service, Ky., the 
Chicago midwifery group, and many others) and the 
rates are very, very low. Maternal mortality is nil 
and the few infant mortalities would have occurred 
even in a hospital. I won’t quote the figures here; 
any one interested can find them in books such as 
“ Immaculate Deception” (Arms), “ Childbirth at 
Home” (Sousa), “ Birthbook” , (Lang) and others.

The biggest drawback to homebirth is finding 
sources for information and help. We were lucky to 
have a doctor attend both of our births but we had to 
move in order to have one at our second birth. There 
are, fortunately, an increasing number of qualified 
lay birth students in the state, and groups such as 
Association for Childbirth at Home (a nationwide 
organization based in Cerritos, Calif.) can help in­
terested parents get in touch with these folks. The 
ACAH conducts a series stressing responsible de­
cision making throughout the childbearing process. 
It’s the mother who delivers the child, the attendant

Dear FARMSTEAD:

It’s the no-nonsense Tempwood stove
The T em pw ood is so basically simple to 

operate that people tend to look for gadgets that 
aren’t there.

Constructed of precision fitted heavey 
guage steel, the Tem pw ood is welded air tight 
and lined with a refractory and steel firebox for 
maximum efficiency.

Tem pw ood achieves a steady heat rate 
by positive control o f two downdraft vents.

Modestly priced at $229 and $279.

Distributed by
Kenneth Stewart
Old County Rd.
W aldoboro, Maine %

-------------------------------------------------DEALERS
15 Year Guarantee

Maine Natural Systems
115 Pleasant St. 
Brunswick, Maine 04011 
(207)725-2667

Energy Conservation Systems
510 Perry Road 
Bangor, Maine 04401 
(207)947-3368

Narragansett Leathers
Main Street 
Damariscotta, Maine 
(207)565-5080

(Dealer inquiries invited)'
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catches it, and even if you choose a hospital birth, 
the choosing of the doctor remains a serious 
responsibility.

You can get in touch with ACAH thru Diane Bran­
don, Kittery, Maine. I’d be glad to hear from anyone 
in my neck of the woods who is interested in 
homebirth.

Janine M. Winn 
Stratton, Maine

OVER FINE FOODS, WINES
250 V A R IETIES  BREADS & COFFEES

OF CHEESE FROM AROUND THE WORLD

Specialists in the World's Finest Cheese Since 1860
147 MAIN STR EET

ANN & JIM O'NEILL W ATERVILLE, MAINE 
PROPRIETORS (207) 873-0033

Dear FARMSTEAD:
I noted with much interest the article on “ Pony

Power” in the spring issue. I have seen these little 
horses work a number of times at the Fryeburg Fair. 
I have been in love with them ever since. Seems to 
me that most of these teams were from Maine and 
N.H. My question is this — do you or any readers 
know the name of anyone who breeds these draught 
ponies for sale?

Thank you,
Gilbert R. Crawshaw 
Sherborn, Mass.

MOVING?

Please Let FARMSTEAD Know. . .

We need your help to assure prompt delivery 
of magazines. As we have grown, changes of 
addresses have caused one of the biggest service 
problems to our circulation operation. If you plan 
to move, please use this form to notify us at least 
six weeks in advance. Also, please attach the mail­
ing label from the front cover when writing about 
service or change of address. Thank you.

Subscription
Service

TO S U B S C R IB E OR R EN EW :

I s<#
I ° " L <  p l e a s e  ATTACHO (C 2 *

< § < 2  MAILING LABEL HERE 
I 5 < tc
I__________________________________________

D new subscription 

□  renewal 
Q  Payment enclosed

□  1 Year $6.00

□  2 Years $10.00
□  3 Years $14.00

na m e _______________________
(please print)

address

MAIL TO: Farmstead Magazine, Box 111, Freedom, ME 04941 City State zip code
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G -k/e FARMSTEAD
...

a

A subscription to FARMSTEAD MAGAZINE makes a 
wonderful gift for a gardening friend or relative. For the 
low price of only $6.00 your gift subscription brings a 
year’s subscription (six issues) including the FARMSTEAD 
ANNUAL.

You may enroll additional friends at the special dis­
count rates shown.

An attractive card announcing your gift will be sent to 
the new subscriber. Simply fill in the coupons below and 
mail this page with your payment.

Donor’s Name  __________________________ - —  ------

Address

FARMSTEAD
MAGAZINE
Box 111 Freedom, Maine 04941

FARMSTEAD
MAGAZINE
Box 111 Freedom, Maine 04941

1st SUBSCRIPTION -$6.00 2nd SUBSCRIPTION -  $5.00
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $6.00 to cover the cost of 
six regular issues plus ANNUAL Planting Guide.

Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $5.00 to cover the cost of 
six regular issues plus ANNUAL Planting Guide.

m
Name Name

Address Address*

Zip
Sign card from: Sign card from:

FARMSTEAD
MAGAZINE
Box 111 Freedom, Maine 04941

FARMSTEAD
MAGAZINE
Box 111 Freedom, Maine 04941

3rd SUBSCRIPTION -  $4.00 4th SUBSCRIPTION -  $3.00
Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $4.00 to cover the cost of 
six regular issues plus ANNUAL Planting Guide.

Please enroll the person listed below as a subscriber to 
FARMSTEAD. Enclosed is $3.00 to cover the cost of 
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catches it, and even if you choose a hospital birth, 
the choosing of the doctor remains a serious 
responsibility.

You can get in touch with ACAH thru Diane Bran­
don, Kittery, Maine. I’d be glad to hear from anyone 
in my neck of the woods who is interested in 
homebirth.

Janine M. Winn 
Stratton, Maine

OVER FINE FOODS, WINES
250 VA R IETIES BREADS & COFFEES

OF CHEESE FROM AROUND THE WORLD

Specialists in the World's Finest Cheese Since 1860
147 MAIN STR EET

ANN & JIM O'NEILL W ATERVILLE, MAINE 
PROPRIETORS (207) 873-0033

I noted with much interest the article on “ Pony 
Power” in the spring issue. I have seen these little 
horses work a number of times at the Fryeburg Fair. 
I have been in love with them ever since. Seems to 
me that most of these teams were from Maine and 
N.H. My question is this — do you or any readers 
know the name of anyone who breeds these draught 
ponies for sale?

Thank you,
Gilbert R. Crawshaw 
Sherborn, Mass.

MOVING?

Please Let FARMSTEAD Know. . .

We need your help to assure prompt delivery 
of magazines. As we have grown, changes of 
addresses have caused one of the biggest service 
problems to our circulation operation. If you plan 
to move, please use this form to notify us at least 
six weeks in advance. Also, please attach the mail­
ing label from the front cover when writing about 
service or change of address. Thank you.

Subscription
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A s k  r a r m s t e a d

We encourage questions from readers. Also if you have 
a better or another r esponse to a question already answer­
ed send it in! Many of the questions will be answered by 
experts from the Un iversity of Maine Extension Service.

“ I have heard that spinach contains some amount of 
nitrites, a possible carcinogen. Is this true? Also, I’ve 
heard that beets and carrots stored incorrectly pro­
duce nitrites in themselves.”

Wilfred H. Erhardt, Vegetable Crop Specialist for 
the Cooperative Extension Service, at the Universi­
ty of Maine, responds that excessive nitrite and 
nitrate concentrations in vegetable crops are due to 
excessive fertilization with nitrogen fertilizers. 
Gardeners and growers who follow University re­
commendations on the use of fertilizers will not en­
counter this problem.

“ In the early summer issue of Farmstead there is an 
article on hoes by John Withee. I have a hand weeder 
as shown in f igure B “ Shumways” that I have used for 
over twenty years. Could you tell me where some more 
of these could be purchased?”

These hoes are sold by R.H. Shumway, Box 277, 
Rockford, Illinois 61101.

“ How much honey should a beekeeper in the Maine re­
gion expect to get in a hive’s first season?”

Hilda C. Swan of R.B. Swan & Son, honey pro­
ducers and bee suppliers, answers that a beekeeper 
who is starting with a new hive and wants to winter 
it will be doing well if the bees produce enough 
honey to last the winter. If the beekeeper does not 
want to winter the hive, he can put a queen excluder 
on top of the brood chamber and a deep or shallow 
super on top of that. If the weather is favorable, the 
beekeeper might get about thirty pounds of honey.

‘good things come in smal packages!9
It ’s true, good things do come in 

small packages, and the Kubota is no 
exception. Larger than the garden type, 
smaller than the giant-size. Kubota is 
the in-between tractor in six different 
models. From  12.5 to 30 H.P. Designs 
with 2,3 , and 4 cylinder liquid cooled 
diesel engines, w ith 2 and 4 wheel drive, 
front and rear PTO ’S, live hydraulics, 
differential lock and many other qual­
ity features.

SEE US SOON FOR A DEMONSTRATION 
s_________________________________________

FAIRBAIRN EQUIPMENT GO.
547 Riverside Dr., Augusta 622-3145
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“What is clubroot and what conditions predispose 
brassicas to this problem? Are there preventative 
measures to be taken and what can be done once 
plants have the disease?”

Cornell Extension Bulletin 1130, put out by New 
York State College of Agriculture, deals with 
clubroot of cabbage, cauliflower and broccoli. 
Clubroot is caused by a fungus, Plasmodiophora 
brassicae. Symptoms of the disease are yellowish 
and stunted plants which wilt on bright days. Lower 
leaves may drop prematurely and plants often die 
before making a head. Digging up the plant will dis­
close a root system distorted with a mass of club- 
shaped swellings on the secondary roots and the 
main taproot. The roots become incapable of absorb­
ing water and nutrients from the soil. Clubroot is 
most severe on plants growing in acid or neutral soil 
(pH 5 to 7) and in wet, poorly-drained soils. Since the 
fungus spores can live in the soil for ten years or 
longer, it is extremely important that any 
transplants brought in should be disease-free. The 
use of resistant varieties is desirable. Weeds related 
to the cabbage family should not be allowed to grow 
in the area of the garden. Especially susceptible 
weeds are wormseed mustard and some species of

' -------------------------------------------------------------------- 1

A,,he MAINE
WOOD HEAT COMPANY

we have

H.S. Tarm Wood/Oil Combination Boiler Coop Orders

Wood Only Boilers 
Wood & Wood/Oil Furnaces

High Efficiency Wood Stoves and Cook Stoves 
( I f  we don 't have what you want we'11 get it.)

Black Cook Stoves &
European Masonry Stove Designs

Discount Prices On Prefab Chimney 
Stove Pipe Oven

Chimney Cleaning Brushes

FREE STOVE DELIVERY IN MAINE

FATHER RASLE M O N U M EN T ROAD  
NORRIDGEWOCK, ME. 04957  

696-5442 SEND STAMPS

candytuft. Once the disease is established control 
measures are fungicides and hydrated lime. The 
alternative is establishing new cabbage beds re­
moved from the infected area. Ground limestone or 
air-slaked lime alone will not control clubroot once 
the disease is established. The required alkalinity to 
control the disease is pH 7.2. Some other crops are 
injured by such heavy liming. Also, liming is ineffec­
tive in light, sandy soils. Wilfred H. Erhardt, Ex­
tension Vegetable Specialist, advises that some yield 
may be obtained from infected plants by generous 
feeding of nitrogen-rich fertilizer materials like 
manure and ample supplies of moisture. The aim of 
this approach is to develop new roots.

Tiller
Snow Throwe 

Shredder

ROTO
H O E

Check These 
Advantages

1. 6 h.p. 4-Speed power unit 
with rear tiller $519.00

2. Hammermill Shredder attachments 
$139.00 to $195.00

3. Snow Thrower attachment $142.00
4. Other easy to mount attachments
5. Other tillers including‘‘Ladies 

Tiller” — under 100 lb. $189.00
6. A dealership to turn to — parts, 

experienced service.
7. Try it out in our garden before you buy.
8. No extra charges like freight, packing, etc.

Burnham Cove Farm
River Road
Boothbay, Maine 04537
633-4755
Chuck & Harriet Vaughan
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it returns again and again as a nuisance, simply 
change the contents of the soil. It is quite a finicky 
plant and the adding of a little ash or lime should 
make it go. Or else you can plant potatoes in that 
area for one season. The continual hoeing which is 
necessary to cultivate the potatoes anyway will end 
horsetail growth. As for getting rid of burdock, what 
the old folks do is pull the leaves away from the 
crown of the root and pour crankcase oil into the root 
system. I would rather call in a group of 
macrobiotics who know the burdock’s incredible 
value or even contact specialised markets in 
Boston or New York (through Erewhon, maybe) who 
will bay all your surplus. Wild burdock as a very 
young vegetable is much preferred to cultivated. 
Since burdock is a biennial, you could get rid of most 
of it by simply keeping it cut for two years in a row, 
not allowing any to seed. Of course, the very best 
best way to get rid of unwanted horsetail or burdock 
or milkweed (which I can’t get enough of!) is to fence 
in a hog to root it up — or even range chickens on the 
spot. This will also enrich the soil.”

“ How can I remove horsetail fern, burdock and 
milkweed from my garden. I want to keep some of the 
burdock and milkweed since we enjoy eating them.”

Herbalist Darrell Rolerson answers, “ It’s ironic to 
have a graden over-run with horsetail because you 
couldn’t grow it if you wanted to. It’s a valuable herb 
and a gardener can use all of it available to add to 
the compost, because of its unusually high content of 
silica, which aids in plant structure. So I would re­
commend simply pulling the horsetail up, though if

“ How and when should ever-bearing raspberries be 
pruned? What can be done to eliminate raspberry 
plant fungus? Is this contagious to anything else?”

Walter Thompson, Cooperative Extension Service 
agent, answers, “ Everbearing raspberries should be 
pruned as follows for two crops a year. Remove the 
fruiting canes as soon as you harvest the early sum­
mer crop. Do not remove the fall bearing canes as 
they produce berries the next Spring. You might 
want to cut these canes back the next spring as the 
berries will be produced lower on the cane than the 
fall ones.

In my experience, and from readings, I think that 
the best management of everbearing raspberries is 
to cultivate them only for a fall crop. Usually the 
early summer crop is very meager and these bearing 
canes compete with the new canes that will produce

SHEEPSWOOL YARN
W e feature the 97  Virgin W ool Yarns of the Christopher 

Sheep Farm of Bowdoinham, Maine. These yams are available 
in 12 weights, ranging from sport to very bulky and 24  colors, 
including naturals, heathers and solids. The yarns are spun at 
Eastport, Maine and Harrisville, N .H . for both knitting and 
weaving uses.

W e would like to examine the wide range of finished pro­
ducts and the yams themselves, or send Tor a swatch card, price 
list and yardage chart (50 cents) to:

© T h e
W Q Q L R Q O n

446 Fore Street, Portland, Maine 04111

FLANNEL SHEETS
FIN E QUALITY ENGLISH COTTON  

Soft and warm, flannel sheets and 
pillowcases are made to keep you snug. 
An ideal gift for your friends and your­
self. Available in a wide range of colors. 
For brochure and swatches send 254 to
Garnet Hill, Box 262 F Franconia. N H  03560
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the fall crop, resulting in a poor late crop in the fall. I 
think the best method is cutting everything to 
ground level before growth starts in the Spring and 
keeping the new canes thinned to six to eight inches. 
This method results in an earlier and larger crop in 
the fall.

Everbearing raspberries do not, in this area, pro­
duce anywhere near the amount of berries as the 
summer bearing ones, but the fall crop arrives when 
there are no other raspberries available.

Probably the best method of reducing fungus dis­
eases is to make certain the canes are well fed and 
spaced far enough apart to allow good air circula­
tion. Spraying with Ferban or Captan will also help. 
These diseases affect only members of the raspberry 
family.

MAKE COOKING WITH WOOD EFFICIENT
Tw o cast iron ranges from the Old World

The LANGE from Denmark

* Large airtight 17*/2” firebox 
with removable grate.

* Will hold a fire overnight 
and heat the kitchen.

* In black or colorful enamels.

The STANLEY from Ireland

* Firebrick lined airtight
construction holds fire 
8-9 hrs.

* Precise temperature con­
trol system for large oven.

* Hot water heater attachment
Write, call or come see these and the other Lange 
Wood heaters. Shep Erhart, Shore Rd., Franklin, 
04634. Tel. No. 565-2907.

Is There REALLY Such a Thing as 
A Low-Cost, Energy-Efficient House?

The design for this 1000 sq. ft. home features 2 bed­
rooms, study, full bath, kitchen, and large living­
dining area. Real wood paneling and exposed beam 
ceilings, along with proper insulation and a combina­
tion of passive solar, wood, and electric heat make 
this house both attractive and functional. LOW- 
COST? We can build it just about anywhere for $18- 
$19,000 (price depends on area and does not include 
land, septic system, or well). Interested?

ROME’S BEST BUILDERS

RFD #2 Box 138-A
Norridgewock, Me. 04957 tel. 397-4321

HOMESTEADING!! On 60 plus acres of 
fields, old pastures and some woods with a 
barn large enough for your herd, your hay 
and even your family! There is also a river 
across the road and a brook running through 
the property for your private pond. If you 
want even more, how about a roofless silo, 
an old garage and the shell of an old house. 
$29,000 with all kinds of financing! (No. 
0016)
AN ANSWER to all the reservations you've 
had about other farmhouses. Hilltop loca­
tions with views? You've got it. Attached ell 
and barn in good working condition? It's 
here. 3 bedrooms, kitchen, living room, den, 
bath. On approximately 10 out-of-the-way. 
Starks acres. At a very reserved $28,000. 
(No. 1376)
NEW ENGLAND FARMHOUSE with attached 
Roberts style wing on 108 acres, 20 in fields. 
Lovely open kitchen with pantry, large living 
room, dining room, 4-7 bedrooms, full bath 
plus h a lf bath and compost to ile t. 
Greenhouse, shed with loft, large barn in ex­
cellent condition. An ideal property for a 
large family or for group living. Located high 
on Tory Hill, Phillips. $76,000. (No. 1 394)
NEW VINEYARD FARMSTEAD with, old 
fashioned farm kitchen, large dining area, 
living room, parlor 2-3 bedrooms, full bath. 
Large shed with overhead storage. 21 acres 
of fields and woods, brook, quiet year round 
road, mountain views and southern ex­
posure. $45,000. (No. 1387)

WE HAVE MANY MORE HOMES, 
FARMS, CAMPS AND LAND!

S A N D Y  R IV E R  R E A L T Y

FARMSTEAD MAGAZINE 13



The Wise and Useful Farm  and Garden Guide

T he husbandman may learn wisdom from the 
birds. They are astir with the earliest light, 
busy with work and with song, filling the 

fields with life. As the day advances, and the heat 
increases, they seek the shade, and remain quiet 
until the sun declines. Let the farmer imitate them. 
Lead the mowers to the field at break of day, and 
when the heat becomes oppressive, leave the sun to 
work for you, upon the mown grass. Then, when the 
afternoon breeze- tempers the air, the work of 
securing will be performed with renewed vigor 
from the long midday rest.

Bees — Watch for second swarms, guard against 
bee moths.

Buckwheat — Sow a half bushel to three pecks 
per acre on well worked soil. A crop may be secured 
from fields where corn has failed. It may be sown 
also where clover or grass has run out, to be 
followed by rye or oats, and reseeding next Spring, 
if the land is in good heart.

Cabbages for a late crop may still be planted. Set 
them between rows of early potatoes, and other 
crops soon to come off, or on unoccupied ground.

Haying should commence with the proper 
maturity of the grass. By the use of the mower, 
horse-rake, and horse-power pitch fork, the greater
< »  ♦  ♦  »  ♦  ♦ ♦ ♦ ♦ ♦ ♦ ♦  >

WOODSTOVES AND FIREPLACES 1!
—  exceptionally efficient and attractive  -  <»

—for a wide range o f heating requirements— { >

SUNSHINE j0 t llL  TIROL IA
metalbestos and pro-jet chimneys

We offer expert and personal service fo r your wood 
heat needs: from architectural design to stove 
and chimney installations.

W R ITE  OR PHONE FO R M O R E IN F O R M A T IO N
Benjamin Wilcox — PE AC EM EAL FARM

Box 74 , N .D ixm ont, ME 04932 Tel. 257-3943

part of the yield may be secured while in the best 
condition. If left until the seed ripens, the stalk 
becomes woody and loses much of its sweet and 
nutritious properties. Immediately after the bloom­
ing when the seed is just forming, is considered the 
best condition for making superior hay. If possible, 
allow no dew to fall upon the hay in the swarth, ex­
cept that cut late in the day. Hay cured in the heap 
is better than when left exposed to the sun until 
perfectly dry. Cock it up when sufficiently dry not 
to ferment. Secure from rain with hay caps. Salt 
sprinkled on the mow occasionally as the hay is 
stored, will assist in keeping it in good condition, 
and render it more palatable, especially if of in­
ferior grass, or not in good order when stored. In 
stacking, Lay a good platform of rails and slabs to 
keep the bottom layer sweet.

Manures — Weeds, coarse wild grasses from 
swales, etc., should not be left to rot on the ground. 
Cart all such refuse to the barn yard, and keep the 
pig pen supplied for increasing the manure heap. 
Apply plaster, cholride of lime, or copperas, one lb. 
to three gallons of water, to privy sinks, around 
sink spouts or other places where rapid decomposi­
tion of waste matter now gives out noxious gases. 
This will convert them into valuable manure.

Sheep — Keep in thriving condition by good 
range of pasture. Secure against dogs, — visit and 
salt at least weekly.

Pastures, if fed too close, suffer greatly from the 
scorching sun upon the most unprotected roots. If 
too much stock is on hand, reduce the number, or 
make up deficiency of feed with cuttings from the 
soiling patch.

P oultry — Keep from grain fields, confining 
them to their enclosure if necessary. If left 
to run at large, the abundant supply of in­

sects will incline them to lay freely. Collect eggs, 
and allow no hens to sit at this late season.

Potatoes — Dig early varieties as they mature, 
and sow turnips or plant out cabbages in their 
place.

Scotch Highland

Hardy Foragers
Bred in Highlands J 

o f Scotland

Ease of Calving
Tender, Tasty, 
Quality Meat 

from Grass
Imported Bloodlines Available

H EN R Y CARSE Hinesburg, Vermont 05461 
Tel: 802-482-2294
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Timber cut during this and the following months 
is generally considered more durable than when 
felled in winter, particularly those kinds which 
abound in sap. If practicable, secure enough for 
next season’s wants for fencing and building 
purposes.

Tools — Keep all cutting instruments well 
sharpened, and gearing of mowers, reapers, etc., 
well oiled. Repair impliments needing it in the 
workshop, on rainy days.

Turnips — Sow for fall crop before the 20th if 
practicable, but later if necessary. Newly reclaimed 
land is most favorable for their culture. Make the 
soil rich, mellow and dry.

S uccess in fruit raising requires a vigorous 
growth of the trees, and then a regulation of 
growth to induce bearing. The work of pre­

vious months, enriching the soil, loosening and 
keeping it in proper mechanical condition, and sub­
duing weeds or other growth interfering with that 
of the orchard, if properly performed, will secure 
the first requisite. Attention should now be given 
in directing the energies of the trees to forming 
fruit buds for next year’s bearing. This can be done 
by judicious pruning. If left until late in Autumn or 
next Spring, the benefits of removing superflous 
weed are but partial, as we then take away that up­
on which the strength of the tree has been wasted. 
The orchardist needs, in this and other operations, 
to work at least a year in advance; and he may do 
this with reasonable expectations of seeing and en­
joying the fruits of his labors.

Birds are taking toil from the ripening fruit. 
Where they are troublesome, choice trees will need 
some kind of protection. Small windmills, with a 
rattle attached, placed near the trees, will be of 
some service.

Budding young stocks of the plum, cherry, and 
pear will need attending to in the nursery during 
the middle and latter part of July. This operation 
will be found preferable to grafting, and is more 
rapidly performed.

Grafts — Examine occasionally, and keep coat­
ings of cement in place, renewing if needed. Rup off 
superfluous shoots from the stock. Give support to 
rapidly growing shoots that need it, by tying to ad­
joining branches.

Insects — Caterpillars, millers, slugs, aphides, 
and curculio tribe, and other depredators must be 
met with syringing with whale-oil soap, dustings 
with lime or ashes, hand picking and other ap­
propriate means of destruction. The birds are busy 
paying for the fruit they take, by assisting in keep­
ing them in check.

Manure trees bearing a heavy burden of fruit to 
prevent exhaustion and consequent barrenness in 
succeding years. Improve dry weather by securing 
abundant supply of muck to be composted for 
future use. Plow between nursery rows whenever 
needed to loosen the soil and destroy weeds. Avoid 
desturbing the roots.

SUBSCRIBE TO THE NEW

TOTAL LIFESTYLE®
The Magazine o f  Natural Living

Get involved......read every bi-monthly issue of
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August

W ith August the heaviest of the farm work of 
the year closes. The plow and the cultivator 
have been succeeded by the reaper and the 

mower, and these have completed their task, or are 
rapidly securing the ripened harvest. There is no 
time to be lost if the hay and grain are still in the 
fields. Grass left to pass out of bloom and to ripen 
seed, becomes hard and woody, more like “ browse” 
than the sweet and tender stalks so well relished 
by stock, and so well fitted for their Winter 
nourishment. Grain cut when each stroke of the 
cutting blade shakes out the fully ripened and best 
kernels, is wasted in the gathering, and less valua­
ble than if secured earlier. When the harvest is 
completed, the first work should be a gener r-
ing up and improvement of the fields for next 
year’s'cultivation. Draining, stump pulling, remov­
ing stones, rooting out hedge rows, reclaiming 
waste land, or fencing, will profitably employ many 
days on most farms. Now too, while the mucky de­
posits are comparatively dry, ther^Tk opportunity 
to secure material for manure to be worked over at 
leisure.

Cellars — Give free ventilation and allow nothing 
to decay there.

Corn if properly attended to during the season, 
will not be much troubled with weeds now. Plowing 
among the rows will be injurious by breaking the 
roots. If any cultivation is needed let it be near the 
surface, with the hand or horse-hoe. ______

Forests — Now is a good time to cut away the 
forests to increase the tillable land. After felling 
and trimming up the trees, draw out the heavy 
wood with oxen and spread and burn the brush, to 
prepare the ground for Winter wheat or rye.

Hay — Cut any remaining until now. Coarse wild 
grasses unfit for feeding are valuable for bedding 
and manure. Secure salt marsh hay sledge during 
the neap tides of this month, and draw to the sheds, 
or stack upon upland.

Horses are kept in better condition for work in 
well ventilated stables with regular feeding, than 
turned loose in unshaded pastures to be tormented 
by swarms of flies. They may be turned out at night 
and put up in the day time. Keep their legs free 
from the eggs of bott flies. Do not overheat breed­
ing mares suckling foals. Accustom colts to be 
handled while young.

Manures will soon be needed for the fall plowed 
grounds. Turn every source for their manufacture 
to profitable account. Fork over the compost heaps 
under cover, to prepare them for carting out. Good 
and profitable soil culture commences in the 
manufacture of an abundant supply of plant food.

Oats— Complete harvesting as soon as sufficient­
ly ripe. The straw well cured, but not burned up by 
sunshine, is worth more for feeding than poor hay.

Potatoes Harvest early sorts, and prepare the 
ground for Fall sowing. A crop of strap leaved 
turnips, or late cabbage may be secured in favora­
ble locations.

R oot Crops — Run the cultivator between the 
rows sufficiently open to keep weeds down 
and the soil light. Thin the turnips sown last 

month. Dust with soot, plaster or ashes to drive 
away the turnip fly.

Sheep — Give good range of pasture, separate 
males from the ewes, and turn the lambs by 
themselves or with the yearlings, to give the ewes a 
chance to recruit. Examine the udders of the ewes 
when weaning their lambs, to prevent their becom­
ing caked. Salt freely, and apply tar to their noses 
to repel the fly.

Swine— Those kept in the pens should have grain 
sufficient to keep them growing and to prepare for 
early fattening. Late pork usually brings less per
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lb., and requires more feed to make it. Allow them a 
liberal amount of green food. Pea vines with the 
fruit, are much relished by them.

Timothy sown by itself this and the first of the 
f o l l o w i n g  mont h  wi l l ,  u n d e r  o r d i n a r y  
circumstances, give a good yield next season. Many 
successful cultivators prefer this to sowing with 
Winter grain. If the latter be done, the following 
month, or early Spring is preferable. Use from 
eight to twelve quarts of seed per acre, according to 
circumstance.

Water — The present is favorable time for dig­
ging wells. Water reached now will probably re­
main permanent. If possible, have the barn and 
sheds supplied with drinking troughs to which the 
animals can have free access to in winter. Where 
good drinking water can not be obtained from spr­
ings or wells, filtering cisterns will be found of 
great value. We prefer water from this source to 
that from any other.

Budding is now in season. This method affords a 
ready means of securing improved varieties. Com­
mence the work as soon as the bark will peel readi­
ly, and the buds are fully matured. Pears, apples, 
cherries, peaches, and nectarines, are about the or­
der in which the different trees are ready to be 
budded. Select in all cases strong healthy stocks 
and fully developed buds. By way of curiosity, a few 
specimens may be budded upon stocks differing 
from their own kind, as the apple, the pear, and 
quince, upon a trunk; the peach upon a plum stock, 
etc. For dwarfing the apple, choose the Doucain or 
Paradise stock; for the pear, the Angers quince 
stock. Label, all budded trees plainly, and also keep 
a record of them. Round off stocks budded last year 
if not done previously.

Insects — Borers are busy in the apple and peach 
trees. Examine frequently for their marks, and 
destroy them. Late caterpillars abound in many 
sections, and the second crop of many insects infest 
the branches and leaves. Apply whale-oil soap and 
other suitable remedies.

Overloaded trees should have the fruit 
thinned, or the branches properly supported 
by tying to stakes. Reaches, especially, are 

liable to have the branches split down from the 
trunk during sudden gusts of wind occuring during
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this season. Used forked sticks, with cloth, matting, 
or hay bands to prevent chafing.

Peaches, pears, and other fruit now ripening, if 
for market, should be picked before softening, to 
prevent bruising. They may be disposed of to better 
advantage if left to ripen in the care of the dealer. 
Have all baskets properly marked. There is nothing 
gained in the end by such deception as “ topping” 
baskets of inferior fruit, with a better sort. “ Hones­
ty is the best policy.”

Seedling trees of all kinds, should be kept free 
from weeds. Partial shading with screens made of 
slats, or with branches of trees is beneficial, 
particularly with evergreens.

As the season advances, the importance of this 
part of the homestead becomes more and more ap­
parent, particularly if the labor of previous months 
has been well done. While enjoying a profusion of 
garden products, provision for the future, should 
not be neglected. Many vegetables, as peas, beans, 
corn, tomatoes, etc., can be successfuly prepared for 
winter use, by cooking and sealing in airtight 
vessels. The market gardener will find full employ­
ment in disposing of the ripening crops and in pre­
paring ground for futdre use.

Asparagus — Gather and clean any ripened seed, 
which may be sown at once, or kept until Spring. 
The beds now <&vered with thick bushy growth, 
need little attention except to pull out rank weeds 
by hand.

ns — Plant a few quick growing varieties for 
latt use of the pods for cooking or picking.

Beets — Pull from the thickest parts of the bed 
for use as wanted. Thin to six or eight inches apart. 
Weed those sown last month. Mark by stakes the 
earliest maturing, to be saved for seed.

Cabbages, Broccoli, and Cauliflower — Set out re­
maining plants for latest crop. Hoe often around 
former planings for Fall greens.

Celery — Set remaining plants in the trenches. 
Water the bed thoroughly an hour or two before re­
moving, and take up plenty of earth with the roots. 
Let the earth be slightly rounded up in the middle 
of the trenches, to prevent dirt washing from the 
sides into the crowns of the plants. Earth up 
former plantings when they have attained a 
vigorous growth of leaf and stalk.
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Is Science Advanced

by Dennis King

A few years ago Earl Butz is reputed to have 
made the statement that if we try to switch 
to biological (organic) agriculture, fifty 

million people will starve to death. I passed this off 
as another infamous Butz statement (of which 
there were many) but as I thought about it, it 
became obvious that agribusiness was only bad- 
mouthing biological agriculture because they had 
something to worry about. For years agribusiness 
seemed to take the stand that maybe organic 
methods will work in a small garden, where you 
can import large amounts of organic matter, but 
they can’t work on a farm scale. Government re­
search institutions went full-steam-ahead to de­
termine how petrochemical technology and plant 
breeding could increase agricultural yields with 
almost no emphasis on alternatives. It was pro­
bably the environmental movement of the late 60s 
and early 70s and the subsequent realization by 
the public that fossil fuels were limited that first 
made us question the stability of the now conven­
tional agriculture. The continued dominance of a 
petrochemical-based agriculture was being serious­
ly questioned and with statements like that of 
former Secretary Butz, the agribusiness communi­
ty was obviously disturbed. In the last few years, 
significant research has finally been started in 
biological agriculture.

Enough For Biological 

Agriculture?

One of the scientists involved in that research, 
and a prominent spokesman for research in 
biological agriculture is Dr. Hardy Vogtmann, 
director of the Institute of Biological Husbandly, in 
Switzerland, and recently elected secretary of the 
International Federation of Organic Agriculture 
Movements (IFOAM). Dr. Vogtmann recently 
toured North America, discussing his research at 
scientific meetings and meeting with organic pro­
ducers groups. In his research he compares con­
ventional and biological agricultural techniques 
and develops methods to improve biological farm­
ing.

A primary question asked relates to yield. Can we 
achieve similar yields with biological methods as 
we do with the now conventional chemical 
methods? Research is being conducted in all parts 
of the world on this question. Dr. Vogtmann sum­
marized some of these results. Generally, yields are 
quite comparable between the two methods. Dr. 
Vogtmann emphasized that we must look at dry 
matter yield and not just gross yield. He noted that 
excess nitrogen from chemical fertilization is often 
not all converted into protein and tends to build up 
in plants as free amino acids and nitrates. The 
plants remain in a young state and fail to mature. 
As a result, gross yields are often higher in 
chemically fertilized fields, but since the plants are 
not mature, they contain more water, thus dry 
matter yields are often lower. It is not always 
possible to separate yield and quality. Where or­
ganic produce is more mature and contains less 
water, it usually stores better and is of better 
quality. Dr. Vogtmann also stressed that biological 
methods often get lower maximum yields than con­
ventional methods but that the yields from year to 
year tend to be more stable, thus in the long run, 
yields are comparable.

Dr. Vogtmann is an animal nutritionist by train­
ing and had some interesting comments on the 
nutritional quality of food grown by different 
methods. As you increase the nitrogen application 
rate in conventional methods, the gross yield in­
creases, but quality, as measured by sugar content 
in grapes or acid content in apples, goes down. 
Studies of dairy cattle on organic and conventional 
farms showed that milk production was little dif­
ferent, but fertility was greater and animal health 
problems fewer on the organic farms.
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W e can’t reach many valid conclusions con­
sidering only single factors. Ecology has 
taught us that everything is related to 

everything else (popularized — there is no free 
lunch). We must consider entire systems, the inputs 
and outputs and costs of entire systems. Direct 
monetary costs are not enough; we must also con­
sider the social costs, the ones to be paid by future 
generations, or someone else. Some may say that 
this is where we begin to approach the 
philosophical, but this is also where biological

methods look the best. Dr. Vogtmann pointed out 
that industrial agriculture (agribusiness) tends to 
take a linear approach. Certain things are put into 
the system and certain things are taken out. The 
outputs include food and waste. The more we put 
in, the more we can get out. Biological agriculture 
operates as a cycle; there are fewer inputs and no 
waste because all organic matter is recycled within 
the system. Industrial agriculture is unstable 
because it requires large continuous inputs of

diminishing resources, fossil fuels to name just one. 
It has high social costs in waste disposal and pollu­
tion. Biological agriculture is more stable simply 
because it requires fewer inputs. We also need 
more human input in biological agriculture, both in 
terms of labor and knowledge.

Perhaps that's why we went so far on the road to 
an industrial chemical-based agriculture — it was 
easy. It didn’t take much labor, nor did it take 
much knowledge-. It is going to take a lot more 
knowledge to develop a sane, stable agriculture

than it did to develop our present conventional 
system, just as it took a lot longer to develop the 
science of ecology than it did mathematics or 
chemistry. Biological agriculture is not a backward, 
know-nothing approach, as agribusiness would 
have us believe. It is an attempt to develop a stable 
food production system. For if man fails to develop 
stable cultural systems on this planet, he’ll have no 
system at all, and maybe no planet.
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To Husband a Goat: A Moral Tale
by Joan Wells

T his, the high middle of Oregon, is cattle coun­
try. Beef critters graze at every corner, 
moon-eyed cows vie for right of way along 

the winding rural roads. Though there are a few 
small towns scattered here and there among the 
multi-acred ranches, few of them harbor a milking 
Bossy. Farmers in this sparse land rear cattle for 
the market, and buy their milk products in plastic 
cartons just like their city cousins do.

Our first few seasons of subsistence farming, 
high above the bovined valleys, left us hungering 
for something better than chalky, powdered milk, 
cheaper than the diminished, fortified store stuff. 
We dismissed the thought of a cow; cows seem to 
court bloat and scours, call for boluses and bulls, 
and leave a messy wake in their lumpish meanders. 
Besides, we didn’t need that much milk for just us 
two. So we set our sight on goats, just two or three

Joan Wells homesteads in Spray, Oregon.

to keep us in yogurt and cheeses, to enrich our 
homegrown fare. It sounded so simple.

For six months then, we shopped about amid the 
jokes and banter of neighbor cattle people. We were 
warned of how goats stank, how they’d denude our 
land, that the milk wouldn’t be worthy of drinking. 
Such bad press only sturdied our determination. 
We’d once made friends with a proud-browed Nu­
bian, and she was better company than most of the 
nay sayers. Finally, in the next county over, we 
found a lady who offered goats for sale. Sleek, 
healthy Nubians. We’d buy two, breed them yearly, 
and sell the kids back to the willing goat lady. It 
seemed a dream come true, that green once upon a 
time.

For starters, our farm sits a mile and a half up 
an unmaintained woods road. When it rains, snows 
or thaws, which it does most of the time from mid­
fall until late spring, we become as isolated as 
Siberian exiles. Even our four-wheel drive truck
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can’t negotiate beyond the driveway without bog­
ging in the muck. And when we’re thus landlocked, 
the creatures in our care share our enclosure. 
Which brings me to our first barren season.

When we purchased our goat sisterhood, we 
grilled the keeper on how we could determine when 
they came into heat. “ You’ll know,” she snickered 
ominously. That was that. Well, there was no im­
mediate concern. Matilda, the elder, had just 
freshened, and her younger sister Tylwyth was a 
mere pre-pubescent. When they seemed ready to be 
bred, we’d simply return them to the goat lady for 
confirmation, and, for a small dowry, beg her billy’s 
services. Simple as pie.

T he immediate Rubicon to cross was learning 
the mechanics of milking. On the first even­
ing of goat adoption, I grasped my shiny new 

pail and whistled Dixie down the barnyard path. 
Mike and a visiting friend followed, a shadow play 
of moral support. Matilda, gimlet-eyed, watched 
our parade from her quarters, a crochety dragoness 
at her lair. We entered with peacemaking sounds 
and managed rather gracefully to coax her onto 
her stand. I settled beside her. Three tentative 
pull-squeezes and, lo, a puny spray issued forth. 
Right down my shirt sleeve. The audience hooted 
and stamped, Matilda snorted and kicked, the 
bucket went sailing. “ Out!” I commanded the 
loungers. Alone together, Matilda and I settled to 
the quiet ceremony, took our first steps toward 
communication, without uttering a sound.

Before many days, we came to wonder how we 
had enjoyed our wood walks, farm chores, even 
eaten properly before the advent of our goats. They 
tagged us everywhere, curled beside the door 
among a company of dogs and cats when we worked 
indoors. A morning not wakened by their bells’ 
clamour was a morning not righteously begun, a 
homecoming not greeted by their bounding, an­
ticlimax. There were, I confess, times when I waxed 
wroth over a beheaded peony Matilda had favored, 
days I cursed the heavens at the clearcutting of my 
precious herb plots. But the defoliation of the old 
apple trees’ lower branches seemed merely to in­
crease their harvest, and the disbarking of junipers 
only encouraged rank growth. Besides, what forbid­
den fruits the goats didn’t partake of outside the 
fenced gardens, the late summer deer families did. 
We long ago determined that to live in the wilds 
means to live with the wildlings, to prefer woods 
creatures over kempt landscapes. There is no 
tended plant to compare with the sight of a goat 
frisking down the hillside, or a deer mother in­
troducing her fawn in the late summer twilight. 
Even the frayed clothesline, the nibbled wash hung 
out to dry are hardly worth mentioning — though I 
do mention it, crossly, to the goat culprits. They 
temper my scolds with an innocent stare, an affec­
tionate nuzzle. I am putty to such acts of contri­
tion.

Come autumn of that first goat-blessed year, I 
began watching my ladies for SIGNS. “ They’ll

switch their tails frequently,” one book counselled. 
Fine. But our goats switched their tails at will, a 
sort of friendly doggish gesture. “ The female in 
heat will try to mount other goats,” another tome 
explained. Big help. Matilda and Tylwyth, directly 
at each evening’s dusk, practiced ten minutes of 
such sex play with preprandial abandon. The book 
directions petered out in maddening delicacy, and 
autumn waned.

Then one chill December morning I let the ladies 
out to gambol in the snow. Matilda made a beeline 
for the porch post and tried to tear it from its moor­
ings. Slavering, she then headed for her sister and 
bumped her smartly into a tree. The dog was her 
next target, and before his shocked yowl was 
stilled, Matilda aimed for me. Her tail a whirligig, 
she moaned to the skies. I dashed for the telephone.

A strange voice answered; where wa^ my goat 
lady? Oh, she’d moved to California, the-stranger 
said, goats and all. Did the stranger know of any 
other Nubian stud keepers? She suggested a farmer 
in another county. I dialed his number. Yup, he 
sure used to have billy, he confirmed. Poor thing 
died mysteriously just last week. Muttering sum- 
pathies, I hung up in a funk. Mike came in and 
absorbed my tale of woe. “ Oh well,” he said, too 
philsophically, “ we couldn’t have gotten her out 
anyhow. The truck’s stuck in the snow.” I looked 
out the window just in time to catch Matilda 
ravishing my snowman.

A week later, when the road was briefly negotia­
ble again, the general store proprietress told us of a 
woman, just a run upriver, who had a Nubian billy*.' 
We called in happy haste. True, she said, but the 
billy was only five months old, and puny. Could we 
bring our lady over anyhow, next time she came in­
to heat, and give the relationship a try? She 
guessed so, half-heartedly. No visionary she.
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T wenty-one days, like clockwork, after her 
original derangment, Matilda tore out of the 
barn with fire in her eye. Mike tested the 

driveway. Good, frozen solid. We might just slither 
out. On went the truck canopy, for shelter; into its 
hay-bedded quarters went rampaging Matilda, 
dragged every stiff-legged inch. In, too, went 
Tylwyth, for company. (Goats hate to be alone.) The 
journey was hair-raising. I glued my eyes to the 
cab window, minding that the lurching ride over 
the wastes didn’t crash my goats to the floor. 
Matilda glared back, nonplussed at our adventure 
on her behalf.

At the designated farm, we spied a single goat in 
the barnyard: a very female, very pregnant doe. 
The proprietess hailed us from the gate. Introduc­
tions. Wasn’t that the limit, she declared, her 
husband had slaughtered the billy just that week. 
“ Ornery little cuss,” she muttered, “ but he et 
good.” “ The way of all flesh,” I muttered back.

Back home that evening, it began to snow. Hard. 
Matilda snorted, fussed, shorted her milk. “ It is not 
economically feasible to keep a billy unless you 
have six or more does,” the goat book exhorted. I 
began now to wonder at their wisdom . . . and ours. 
Was it economically feasible to keep any goats on 
an isolated mountain at the end of an unmain­
tained road in pure cattle country?

The snow fell through March; our road foundered 
beneath it. Matilda showed no further indications 
of a mating urge, but diminished her offering to a 
paltry quart a day, deaf to my mea culpas. Tylwyth, 
the playful, the eternal kid, remained playful and 
kiddish, showing nary a sign of interest in her 
female assignment. (She was, I decided, a truly 
feminist goat.) '

April, and the snows gullied to mud. One day at 
the postbox a neighbor remarked casually that her 
doctor in Mt. Vernon, two long ranges downriver, 
kept goats, had a stud Nubian, in fact. My heart 
leapt. Yes, the doctor’s wife said on the phone, but 
he was going out of his rutting season now that the 
weather was warming. I pleaded for a chance, 
dramatized Matlida’s long plight. The doctor’s wife, 
a sudden saint, relented. “ Bring both of them 
over,” she offered, “ and we’ll board them for two 
weeks and see what happens.” Canopy wrestled 
back onto truck, goats tugged aboard again.

T he hillside farm crawled with goats. Surely 
our fate had turned a corner. “Just take 
your girls into the yard,” the doc’s wife said. 

“The billy’s around somewhere.” We coaxed our 
wary brides-to-be to the redolent harem. No sooner 
had I closed the gate behind me when a thunder of 
hooves filled the air. A behemoth of a Nubian billy 
charged downhill toward us, hackles high, tongue a 
flag, his wild eyes afire. We ducked just in time. In 
a flash, a virginally surprised Tylwyth was mount­
ed and had. The maniac barrelled toward Matilda. 
Mike leaned on the fence, taking notes. “ I think 
he’ll do alright,” the doctor’s wife commented at 
our backs, in a pinnacle of understatement.

Two goat-lorn weeks later, we returned. Yes, 
they’d been lavishly bred, we were assured. They 
looked it. In fact, they looked positively flagellated 
and frayed. Tylwyth greeted us joyously, her bell 
aclamor; proud Matilda gave us one scornful glance 
and shied off uphill. A half-hour chase later, Mike, 
panting, led her back to the truck. She slumped to 
its floor, sullen and betrayed. We paid the stud fee, 
ten dollars a piece, and hurried the goats home to 
be fruitful and multiply.

Rehabilitated, Matilda and Tylwyth frisked in 
the summer sun, welcomed the meadow’s new 
greens. I studied their bellies daily for changes. 
Tylwyth seemed to grow in every direction, but 
Matilda, amply framed to begin with, appeared not 
to alter a jot. If a nagging doubt pricked my soul, I 
had only to call up a vision of the priapal billy to 
know reassurance. Some weeks before kidding was 
due, a farmer neighbor came to call. “They’re pod­
ding out nicely,” she remarked, “ and look, even 
Tylwyth’s bag is swelling.” I looked; she was right. 
Our youngest was definitely building a bosom. I 
began to dry up Matilda, and spent days canning 
her milk for the lean spell ahead. Making sound­
ings of her belly for signs of life, I was sure I felt a 
fetal nudge now and again. We began talking up 
goats with our kindest neighbors, emphasizing the 
skyrocketing milk prices, and, behold, we un­
earthed three takers for the forthcoming kids. I 
marked off the calendar days with growing elation. 
It was almost like waiting for Christmas.

The two week span when the goat kids were due 
came mid-September. Grateful the weather was 
warm, I filled the barn shelf with birth prepara­
tions, scrubbed the walls to a faretheewell, made 
beds of fresh straw. We didn’t let the goats out of 
our sight. “ Look, Matilda’s panting!” I’d crow to
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Mike; “ Hey, come watch, Tylwyth seems restless,” 
Mike to me. After we’d locked them up at dusk, 
there were watchful trips to the barn by moon or 
flashlight. The sleeping loft window was kept ajar 
so we could listen for warning alerts. The wait 
seemed interminable. On my dog-eared calendar, I 
recounted the gestation days, thinking I might 
have mixed goats with elephants. Another farmer 
neighbor came calling, midwife to a lifetime of 
birthings. “ I’m worried,” I confided. “They should 
have kidded by now.” She counselled calm, assured 
me they looked on the verge. “ Come get me if you 
need help,” she offered. I posted her number large 
over the phone, and bade my time, revived.

O ctober slumbered into November. The 
harvest was gathered, the trees alchemized 
gold. One last jar of canned goat milk stood 

lorn on the shelf. Rain threatened, and soon we’d 
be isolated again for a seaon or more. The goats 
seemed fine, though a bit overweight. And kidless. 
And dry. I cleared the nursery shelf of its mockery, 
pondering nature’s mysteries and the best laid 
plans of mice and first time farmers.

But the good spirits who watched over our spread 
must have reckoned we’d learned some kind of 
lesson, something to do with patience and counting 
unhatched-yet chickens. The following summer, 
one of the neighbors who had wanted a kid from us 
bought two does and a Nubian billy from a miles- 
away, goat-wiser county. Once the bumptious 
youth had done his billy buiness for their does, they 
loaned him to us for a season. The day of his arrival 
lives in infamy. What wreckage Matilda had strewn 
in her dudgeons paled in the wake of his pillage. 
The paintings we’d hung in our ladies’ delectation 
were tatters in hours. In a week, the rail fence was 
splinters, the screen door in shreds. Not a backside 
was safe from his butting, and strange odors 
permeated our grounds. Yet we mended, patched, 
reconstructed, guarded our posteriors and held our 
noses with nary a qualm. For if there was one thing 
ths adolescent was good at, it was proving his 
sybaritic bent. His energies were prodigious; not a 
seed went unspent. Matilda and Tylwyth tolerated 
his peskiness with a semblence of gentility, going 
about their business as though he were a mere fly 
on the flank. Weeks went by, months. Billy grew a 
beard and added some finesse to his talents. The 
farmyard shambles, even the smell came to be 
routine. Winter loomed, and Mitilda showed no sign 
of her former testiness.

In Decemember, the neighbors claimed Billy 
back. Mike and I festooned the barn walls with pic­
tures of mothers and mangers, rebuilt the rail 
fences, and renewed the familiar vigil. Matilda kept 
her counsel, hiding what secrets she cherished in 
her cavernous belly. By March, Tylwyth’s bag 
showed sure signs of engorgement, and her mein 
took on a weighted dignity.  The nursery 
paraphenalia went back onto the shelf, and Mike

and I spent our evenings poring over fetal illustra­
tions until we knew each goat nook and cranny by 
heart. The goats watched our fussings with 
hauteur, napped in the spring sun as though the 
day of reckoning were a fairy tale.

O n a morning in early April, Tylwyth refused 
her feed and chose to rest in the barn. 
Matilda watched her sister quietly, then 

nestled beside her, a duenna minding her charge. 
We hovered around the barnyard through the day, 
and that evening wore the path thin with our tip- 
toeings. Finally, exhausted, we slept, the window 
ajar for the first warning bellow. None came. Morn­
ing light woke me . . .  or was it a new sound? Listen 
. . .  a wavering bleat, then a series of peremptory 
Baaa’s. My nightgown capght at my knees, my feet 
turned to clay, but I was at the barn door before I’d 
remembered to rub open my eyes. Tylwyth stood on 
the straw, nonchalant as sunlight; behind her, two 
wet kids wobbled on just-unfurled legs. Matilda 
stared at the wall, suddenly busy with cud. My 
whoop could be heard to the creek-shore.

It is six seasons now since the birthday, and the 
two doelings are full-grown beauties. Moonbeam 
makes her home with the goat neighbors; Sable 
chose to be ours. Mother Tylwyth is so mature she 
puts me to shame. Not a day goes by that we don’t 
utter praise to her being, exalt the two fat quarts 
of milk she still offers. Childe Sable is her mother’s 
youth reincarnate, the balletic, eternal kid.

I try not to think on Matilda. We gave her last 
year to the goat neighbors, hoping Billy’s constant' 
presence would mend her barren ways. But 
motherhood seemed no longer to her liking, and she 
sank into premature dotage. I haven’t seen her at 
their farm for weeks now, and dare not ask her 
fate. They are practical people, good husbandmen. 
They know better than to love beyond reason.

Tranquil Tylwyth tore out of the barn one day re­
cently with a gleam in her eye. In a trice, she 
mounted her daughter, then made for the much 
mended porch post. I ran to the phone. (Josh, he 
was sorry, the goat farmer said, but they’d 
slaughtered Billy just last week, fed his parts to 
the dogs. Ornery cuss, that one . . .

For solace, I picture Billy and Matilda romping in 
some brushy elysium, rampaging the gate posts 
with abandon. The vision fades, and I ponder by 
rote the wisdom of keeping goats in cow country. 
But wisdom isn’t in us. We couldn’t countenance a 
morning not wakened by goat bells, a walk not 
jostled by play-urging bounds.

Begging further patience of our patient ladies, 
we vow there will be other billies, more vigils by 
goat quarters. Let the cow folk keep their placid, 
plodding creatures, their scape-goat goat jokes. 
There’s more than one kind of widsom to this 
husbandry. It has to do with love and joy and play, 
the prizes our rural lives thrive on, compensations 
no charts ever measure.
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Wild
Harvest
A Guide

to Edible Wild Fruits 

of the Northeast

Strawberry
Fragaria virginiana 

Family Rosaceae

by Norman S. Bailey

S tanding on the weathered, lichen-mottled 
granite ledges of an island which rises from 
the cold waters of Penobscot Bay in the Gulf 

of Maine, I note familiar scenes, observe wildlife, 
and particularly plants that evoke a melange of 
nostalgic memories of summers long gone. Below 
me and to the west is a cluster of five houses on a 
point (City Point!) that juts into Burnt Coat 
Harbor. The oldest house stands on a knoll and 
rises above the four that surround it. The main 
house was built by my great grandfather in the 
early 1800’s. As children we spent most of our sum­
mers there . . .  or, more properly, the old house 
gave us shelter at night and on inclement days. 
Pleasant, sunny days were spent mostly in the 
open.

We scrambled over the ledges, wandered through 
the fields and the spruce forests, and searched for 
shells along the shores. When quite young, we 
sailed toy boats at low tide in a small, shallow 
granite basin still called the Minnow Ledge. Later, 
as we grew, our pursuits became somewhat more 
productive and we frequently dug clams on the ex­
posed flats below the same ledge. Or, on a coming 
tide with our clams, hand lines, and other gear, we 
would row down harbor in the skiff to fish for then 
plentiful flounders, cunners, and even small cod 
beneath the Hockomock Head Light at the western 
harbor entrance.
Dr. Bailey, a biologist and entomologist, lives on 
Swan’s Island in Maine. Illustrations are by Pamela 
Carroll.

In my early teens I would join my father cutting 
large alders in a swampy area on the point. Work­
ing only a few hours for a few days would give us 
excellent fuel for both the kitchen stove used for 
cooking and for the Franklin stove for evening 
warmth and enjoyment the following summer. The 
alders grew on three or four acres of wet land 
between the main road and the shore above the 
Minnow Ledge. It took us nine seasons to cut from 
the road to the shore, and by the time we had com­
pleted the first harvest, the vigorous alders, sprout­
ing from roots and stumps in the rich moist soil 
where we cut the first summer, were large enough 
for a second harvest. We had a self-renewing source 
of excellent summer firewood to provide cheery 
warmth on days of fog or rain as well as fuel for 
cooking.

A s we worked, we became familiar with a 
diversity of sights, and sounds characteristic 
of the alder swamp. Bruised alders had a 

noticeable odor and various asters, goldenrods, and 
other herbs . . . not to mention the common skunk 
cabbage . . . each, when crushed by our activities, 
filled the warm, moist air with a distinctive fra­
grance or pungency. To this day, such a blend of 
odors will vividly recall a warm summer day in an 
alder patch by the Maine shore.

Occasionally one of us would disturb a woodcock 
and be startled by the impetuous eruption of its 
flight. With luck we would catch a glimpse of the 
plump, mottled brown bird with its long bill before 
it vanished in the surrounding thicket. Against the
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dead leaves, where they probe for worms, they are 
so nicely camouflaged that they are rarely seen on 
the ground.

Colorful butterflies, curious moths, interesting 
beetles, strange spiders . . .  a multitude of living 
things caught our attention from time to time.

Less frequently such small mammals as moles or 
field mice would scuttle briefly into sight and as 
quickly disappear under a pile of brush or loose 
leaves. Indeed, the alder patch is a rather intricate 
ecosystem .. a small world apart.

Scattered amongst the alders were patches of 
blackberries with well-armed, arching canes six to 
eight feet tall. Even the leaf veins and stems carry 
stout, needle-sharp, recurved prickles beneath, 
making passage through such tangles difficult and 
frequently painful. Nevertheless, in late August 
and early September the luscious fruits were more 
than ample reward for the scratches received while 
picking them.

From my vantage point on the ledges, I could 
also see patches of low-bush blueberries on all sides 
growing on the shallow gravelly soil, enriched by 
accumulated organic debris in the crevices and 
depressed areas beneath the granite outcrops. An­
nually we anticipated the rich harvest of native 
blueberries usually beginning in early July.

Recently cut-over forest lands within easy walk­
ing distance would yield delicious wild raspberries 
in July.

S uch a variety of native fruits provided tasty 
desserts. They were eaten fresh, or cooked as 
jellies, jams, sauces or pie fillings . . . and 

used in other ways. In season there were also 
available on the Island such other fruits as 
bunchberries, huckleberries, gooseberries, highland 
and marsh crahberries, wild apples, and more. As 
they came along, each added its distinctive flavor 
to our summer menus. In some years, the abun­
dance of one or more of the native fruits made it 
possible to preserve supplies for winter use. While 
the family carried on their assorted duties in 
Massachusetts, a taste of the wild harvest from 
time to time refreshed memories of summers past 
and maintained the promise of more island sum­
mers to come.

Scores of such pleasant memories lead me to call 
your attention to the assorted rewards of these 
wild harvests. Although my personal experiences 
are somewhat restricted, the same wild harvests 
await you not only in Maine settings but 
throughout the remaining natural areas of New 
England and most of eastern North America. Ac­
tually, similar wild fruits grow generally in tem­
perate North America from the Atlantic to the 
Pacific and from Canada to the Gulf of Mexico.

Appropriately, usually the first to ripen are the 
delicious wild strawberries. Therefore, we begin 
with them and the others follow in approximate se­
quence. Bear in mind that local vagaries in ex­
posure and climate may result in minor variations. 

Watch for them in season wherever you may be!

N o wild fruit in the northeast is more delecta­
ble than the strawberry. Though extremely 
tedious to gather, the effort may be amply 

rewarded. Only those who have eaten ripe wild 
strawberries will appreciate their subtle and dis­
tinctively richer flavor. Even the best cultivated 
berries barely approach the wild ones in quality.

Commonly they grow in old fields and along 
roadsides, where they do not have to compete with 
ranker herbs or dense grasses. The plants resemble 
miniature cultivated plants, with a cluster of 
leaves, each with three coarsely serrate leaflets, 
rising from the crown at the ground surface. 
Among the leaves, one or more stems bearing a 
cluster of white flowers develops in early summer. 
The delicious fruits ripen by June or July. Vigorous 
plants spread by sending runners out and these 
creeping stems root and produce new plants when 
conditions are favorable. They also, of course, 
spread by seed.

If one can find them, and has the patience to pick 
enough, they make excellent jams and jellies and 
are incomparable fresh.

Our native Fragaria virginiana was apparently 
crossed with F. chiloensis to produce our cultivated 
strawberries (designated F. ananassa Duchesne). 
F. chiloensis is native along the Pacific slope of 
both North and South America and forms of F. 
virginiana occur throughout much of eastern 
North America.

Amelanchier species

A mong the earliest of our spring flowering 
plants in New England, various species of 
shadbush range from colonial shrubs spread­

ing by subterranean offsets to small trees with one 
or a few stems. The bark is often rather smooth and 
light gray. Clusters of white, ephemeral flowers ap­
pear in April with the expanding leaves about half- 
folded and showing their silky whitish felted un­
dersides. These unfolding leaves of some are often 
conspicuously reddish while others are a soft grey- 
green.
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Early in summer the small pear-shaped fruits, 
borne on slender drooping pedicels, appear and 
change from soft green to rosy red and gradually 
ripen bluish-purple to almost black with a glaucous 
bloom. Those that develop unmarred grow up to 
three-eighths of an inch in diameter and become 
sweet and juicy to nibble. The cedar waxwings and 
other birds regularly seek them out and may re­
turn year after year for them in season. Un­
fortunately, in areas of high humidity the fruits 
are often destroyed by a fungus infection and few 
mature unspoiled.

The stoloniferous species often form low thickets 
around swamp margins and along stream banks, 
while arborescent types grow in drier situations in 
woodland openings, among rocks, and on gravelly 
soils.

The shadbushes have much to commend them 
since they develop distinctive patterns of growth, 
are attractive in flower and leaf early in the spring, 
and produce delectable fruits that have taste ap­
peal for man and bird alike.

and flavorful fruits mature. Although they are 
usually rich red, occasional plants or varieties may 
have yellow or nearly white berries while others 
are purplish.

Raspberries grow along woodland borders and 
become especially abundant and productive where 
timber has been recently cut.

Once established, they spread by rhizomes (un­
derground stems) and fairly rapidly cover wide 
areas. New plants, or course, develop from seed 
scattered by birds and other agents. Some varieties 
fruit on new canes that develop annually, while 
others bear chiefly on two-year-old canes. Certain 
types have arching canes that may bend over and 
touch the ground, and tips in contact with the soil 
will root to assist in the spread of the colony.

Everyone knows raspberries as excellent dessert 
fruits when fresh. They also make delicious jellies, 
jams, sauces and pies.

Closely related are Thimbleberries, with dull pur­
ple fruits that have a distinctive flavor and are 
common as far north as coastal New Hampshire.

P lants known as raspberries are widely dis­
tributed. As with many other common mem­
bers of the rose family, they are quite varia­

ble and hybridize rather readily. Therefore, exact 
identification is complicated and, again, essentially 
academic for those interested in the tasty fruits.

The canes are slender, three to four feet tall, and 
usually covered closely with fine prickles. New 
growth has a waxy bloom, while older bark is light 
brown and shows a tendency to exfoliate. The 
coarse leaves are composed of five palmately ar­
ranged leaflets and are light green. The flowers, 
usually white, occur in axillary or terminal clusters 
in early summer. By June or July the sweet, juicy,

Wild Cherries Family Rosaceae

Bird, Pin or Fire Cherry

T he wild cherries are significant elements of 
our flora. Each is distinctive and will require 
mention. The first, known as the Bird, Pin, 

or Fire Cherry in different localities is usually a 
small shrubby tree and frequently grows in clumps 
in woodland openings or recent burns. Unlike the 
other two, the small white flowers develop in 
clusters in early spring. The light red fruits with 
thin and very acid pulp mature from July into Sep­
tember, depending on the site and exposure. As one 
common name suggests, birds seek them out.

The Black Cherry is the largest of the three. The 
tree has almost black bark and the small flowers 
are borne in slender drooping racemes in May or
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June. By July or August the purplish-black cherries 
ripen and may be fleshy and sweet. Generally they 
are the most useful of our wild cherries. They are 
used for wine making, or mixed half and half with 
apples, make a very tasty jelly.

As the common name indicates, Choke Cherries 
are very astringent and very acid. However, a de­
licious jelly can be made by mixing them with 
either currants or apples. They are usually red- 
purple when ripe and the racemes are somewhat 
thicker than those of the Black Cherry. The bark of 
the Choke Cherry is often shiny, varnished looking, 
and reddish brown. They are smaller trees, though 
flowering and fruiting at about the same time. 
Both grow in well-drained soils. The Black Cherry 
prefers dry woods and fence rows, while the Choke 
Cherry may be found on lake shores and along 
woodland margins.

T hroughout the northeast, various species of 
Gooseberries occur with other shrubby 
plants on rocky slopes, along woodland 

margins and clearings, in swamp thickets, and 
swales. The branching canes are slender, more or 
less prickly, and with bark sometimes exfoliating to 
expose a smooth dark underbark on fruiting stems. 
Leaves of moderate size are lobed and have a 
rounded oase. They are an attractive deep green 
and the veins are noticeably impressed on the up­
per surface. Yellowish to wine-colored flowers are 
rather inconspicuous from late spring into the ear­
ly summer. Globular fruits of a translucent light 
green to pale translucent purple at maturity show 
a regular pattern of lighter encircling bands from 
stem to calyx end. The shriveled, brown calyx 
usually remains attached.

From late June into September the fruits may be 
gathered to prepare excellent preserves and jams.

Gooseberries
Ribes species 

Family Saxifragaceae

L ike the closely related gooseberries, several 
species of currants may be found in eastern 
North America. In New England they may 

be found in wet, cool woods, swamps, clearings, sub- 
alpine ravines, rocky slopes, and rich thickets. The 
fruits ripen from June into September. Some have 
blackish fruits, while others are bright red. Among 
the native species, some have a musky, even skunk­
like odor. However, they make good sauce when 
cooked and one may acquire a taste for the fresh 
berries.

The bushes are similar to the gooseberries in ap­
pearance, with slender, often bristly stems, and 
even the fruits may bear bristles. Some have yellow 
to whitish flowers that are large enough to notice, 
and one species is actually planted for the clove- 
scented fragrance of its small deep yellow flowers 
(the Fragrant Currant, Ribes odoratum Wendland). 
This, and other species, tend to spread by stolons or 
by reclining branches that root where they are in 
contact with the ground.
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Currants and gooseberries make distinctive 
sauces and jellies and should be appreciatively 
utilized when discovered.

areas and mix with certain mosses or club-mosses 
on the forest floor. Both in flower and in fruit, the 
bunchberry is a thing of beauty.

which produces clusters of scarlet drupes in the 
fall. The shrubby forms may have bluish or white 
fruits that attract many different birds from early 
autumn into winter. However, the bunchberry is a 
modest herbaceous ground cover in Northern 
woods, its flowers and fruits closely resemble those 
of the flowering dogwood. In mid-summer, the at­
tractive berries are ripe and edible, though dry and 
rather tasteless.

The plants grow in mats from branching under­
ground stems (rhizomes) in forest glades and along 
woodroads. In early summer each plant bears a 
typical dogwood inflorescence, consisting of four 
conspicuous white bracts surrounding a compact 
cluster of tiny flowers. The inflorescence is set off 
by the apparent whorl of light green leaves just 
beneath. The erect flowering stems are slender and 
only six to eight inches tall, but may carpet small

T he low bush and high bush are the blueberry 
species that may occur in the northeast. Ac­
tually only low-bush blueberries grow 

naturally north of southern Maine. Some varieties 
of cultivated high-bush blueberries might grow in 
sheltered coastal areas further north and east. 
However, the native high-bush blueberries grow 
only from southern Maine through eastern New 
Hampshire and southward to Florida. Species from 
the southeastern states would probably not grow in 
New England. In most sections of the country some 
kinds of blueberries may be found.

Low-bush blueberries are best suited to the 
heaths of northern New England. On suitable pea­
ty soils, they grow from the coastal areas in Maine 
to above tree line in the White Mountains of New 
Hampshire. Often the twiggy little bushes are no 
more than six inches high. The leaves are about the 
size and shape of huckleberry leaves but are 
clearer, richer green. Flowers in June develop in

Blueberries Family Ericaceae
Low-bush Vaccinium angustifolium Ait.1

dense axillary clusters or small racemes. The bell­
shaped corolla is milk-white and fairly showy. The 
berries ripen from July into August and vary from 
rich, bright blue to bluish-black with a heavy 
bloom. In size they range from l/4” -l/2” in 
diameter. Sweetness and flavor are also quite 
variable. Generally the wild low-bush berries are 
tastier than the fruits of most wild high-bush 
plants in this region, although the selected 
cultivated high-bush varieties may be equally de­
lectable. Commonly our low-bush blueberrries grow 
in open, surprisingly dry situations. Since they are 
stoloniferous, the spreading mat may cover a large 
area in time.
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F rom central New England southward, wild 
high-bush blueberries grow on moist soils. 
They prefer peaty soils with a water table 

only 18” -24” below the surface. In spring such 
places frequently are covered by shallow standing 
water at times. These shrubs may be three to six 
feet tall and normally many stems rise from the 
root crown. The stems branch freely to form a 
twiggy bush. If growing in the open, they are 
usually very symmetrical and will flower and fruit 
more heavily than shaded plants. These bushes will 
live and produce well for many years in favorable 
locations. Flowers and fruits of the high-bush 
blueberries are very similar to those of the low- 
bush types in most respects.

In the autumn, the dry heaths of Northern New 
England and open wetlands further south are fre­
quently aflame, since the leaves of blueberries 
generally turn scarlet and crimson as the growing 
season ends.

High-bush Blueberries Vaccinium  corymbosum  L.

I n the northeast, the huckleberry is common in 
the crevices of dry ledges and may form 
dense, low thickets in open woods, even where 

fairly moist seasonally. Several related species oc­
cur in North America and their individual ranges 
and habitat preferences may be more or less 
restricted. However, huckleberries are rather 
generally available summer fruits.

These deciduous shrubs have fairly small oval 
leaves, dotted with brownish resin glands. The 
stems and twigs are slender but tough, and the

tight, smooth bark is dull black. Short racemes bear 
crowded, small bell-shaped flowers of ivory with 
reddish tips. The rather inconspicuous flowers ap­
pear in early summer with blackish fruits ripening 
in July or August. Since they frequently grow in 
heathlands and often intermingle to some extent 
with blueberries, inexperienced pickers may oc­
casionally mistake them for the latter. However, 
although sweet and pleasant in taste, they lack the 
rich flavor and juiciness of most low-bush blueber­
ries. The rougher leaf texture and brownish cast of 
the huckleberry foliage, as well as berries lacking 
the characteristic bloom of blueberries, make it 
fairly easy to distinguish the two with a little ex­
perience.

While hiking around, we frequently nibble 
huckleberries as we push through the bushes. 
Nevertheless, if the more desirable blueberries 
happen to be less available, huckleberries could be 
easily substituted for them in many areas.

Gaylussacia baecata K. Koch 
Huckleberry Family Ericaceae

T his plant of northern bogs and barrens 
ranges from Hudson Bay and Labrador 
south to Newfoundland, northern New 

Hampshire, and Maine. This low, stout shrub pre­
fers moist, peaty soils. Growth is often so naturally 
rounded and symmetrical the plant may appear to 
have been artificially shaped. The branches are 
usually strongly ascending and bear opposite, 
somewhat glaucous, leaves that are of moderate 
size, broadly oblong and smoothly rounded. 
Botanists recognize several distinct varieties. 
Yellowish-white flowers in the upper leaf axils open
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from May into July and are followed by bluish ber­
ries from June to August, depending on the locali­
ty. The fruits look like small plums and are edible, 
although I have never known anyone to make use 
of them.Fernaldand Kinsey state “ although but lit­
tle known as edible fruit, the Waterberries, as they 
are appropriately named in eastern Maine, are de­
licious, in flavor somewhat suggesting blueberries. 
On account of their early ripening, long before true 
blueberries are ripe, Waterberries should be better 
known. By some who have learned to prize the ber­
ries, it has even been suggested that the shrub 
should be cultivated and the fruit improved.” 1

1. Fernald and Kinsey, Edible Wild Plants of 
Eastern North America, Idlewild Press, Cornwall- 
on-the-Hudson, NY, 1943. p. 345

Swamp or Mt. Fly Honeysuckle FamilyCaprifoliacae
(Waterberry) Lonicera villosa R & S

T he American Elder is found generally in the 
northeast on damp rich soils along streams, 
lake shores, and marshland borders. These 

spreading shrubs have coarse pinnately compound 
leaves and the sparse stems and branches are bare­
ly woody. Outside the bark is tannish and rough 
and within the white pith is prominent. Small, fra­
grant white flowers occur in conspicuously large, 
flat cymes in early summer. The small purplish- 
black fruits are often abundant in late June or 
July.

Excellent jellies and wine, rich in color and 
flavor, can be made from these fruits. There are 
now selected stocks in cultivation and available 
from American nurseries.

*The bright red fruits of S', pubens Michx. form 
very colorful clusters, set off by the soft green

leaves. Brown pith also distinguishes it from the 
other species. However, the Red or Stinking 
Elderberrry fruits are small and are considered in­
edible. The range of this plant generally extends 
further north than that of the American Elder.
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RUFUS A. CANDAGE
REAL ESTATE BROKER

KNOWLEDGE GAINED

FROM FIFTY-FOUR YEARS OF LIVING 
IN COASTAL MAINE -  

AT YOUR SERVICE

SPECIALIZING IN APPRAISALS 
___________ Telephone 207-374-5645

L.O. BALLS
WOOD SPUTTER

Announcing a NEW member of the family.

L.O. Balls, Jr. — our newest motor­
ized log splitter is smaller, lighter and 
and more compact than our other 
fine models. Still rugged and depen­
dable, it is designed with the home- 
owner in mind. 24” capacity; on 
towing wheels............. Only $995.00

******************
We also have 2 6 " or 4 8 "  models - tractor 

hydraulic powered or PTO pump powered 
or motorized. Also available fo r the "do-it- 
yourselfers" - kits, components, or plans. 
($5).

Dealer inquiries invited
Write or call for more information - 

ALBRIGHT CORP. 
Jeffersonville, Vt. 05464 
802 - 644 - 2987

WE ARE THE ANSWER TO YOUR 
SPLITTIN' HEADACHE

C 0 0 0 0 » »0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 0 »
f — 1

Farnham’s
Equipment

SKILSAW 

PARTNER 

JONSEREDS 

CHAIN SAWS

Castine Rd. Tel. 326-8264 Penobscot
SNAPPER -  BOLENS  -  YARDMAN 

Lawn and Garden Power Equipment and 
Snow Throwers -  McCulloch Generators 

Weed Eater —  The Green Machine 
SALES SERVICE ACCESSORIES

y  \
THE

LARGEST
INVENTORIES

OF
HARDWARE

AND
BUILDING

MATERIALS
IN

EASTERN MAINE

HEADQUARTERS 
FOR THE 

PROFESSIONAL 
AND

THE DO-IT-YOUR-SELFER
Free Delivery Service 
Castine to Eastport 

Orrington to Deer Isle

ELLSWORTH BUILDERS SUPPLY IMG.

BRANCHES IN CHERRYFIELD 

AND BUCKSPORT 

667-2501 546-7384 469-2078
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RURAL POLAND

by Jack C. Barnes

Do you wish you could have seen rural 
America when it was dotted with small 
general farms where almost every crop and 

domestic animal imaginable could be found? Would 
you like to have seen how life used to be on the 
American farm when families were closely knit and 
at least the elder son knew that the farm would 
someday be his, a place where he could rear a fami­
ly in a tension-free society?

Last summer I was fortunate enough to enjoy a 
glimpse of our rural past when I spent a pleasant 
three weeks in Poland gathering material for the 
Geography of Europe course I teach in the 
University of Maine system.

Since I have a farm in Maine and have been a 
commercial farmer in the past, I always make it a 
point to spend much of my time roaming about the 
countryside of any nation which I am visiting. 
Poland was no exception. I spent many an enjoya-

Jack Barnes lives in Hiram, Maine and teaches in the 
University of Maine system.

ble hour hiking along rutted back roads, photo­
graphing as much of rural life as possible.

Ninety percent of the topography of Poland is 
either flat or ever so slightly elevated, and one 
might very easily infer that Poland is a land of 
monotonous landscape. To the Contrary, I found 
rural Poland to be absolutely charming; I im­
mediately fell in love with its verdant landscapes.

Poland is a land of small farms, covering about 
fifty million acres. Approximately eighty percent of 
the total land is under cultivation. Early post-war 
attempts to collectivize the land ended in almost 
complete failure. Between eighty and eighty-three 
percent of the land is privately owned. The average 
farm holding is about twelve acres. Prior to World 
War II much of the rural area of Poland was owned 
by wealthy landowners. Out of the ashes of the ter­
rible war that swept over the land from 1939 to 
1944, came land reform. Today the maximum 
acreage that an individual may own is 125 acres.

To travel through rural Poland is to travel 
through the rural America of seventy-five to one 
hundred years ago. The complete evolution of farm­

32 SUMMER 1977



ing can be viewed from a bus window in the area of 
a few square miles. A modern combine (probably 
government-owned) could be seen in one field, with 
men reaping with scythes and sickles and 
kerchiefed women binding sheaves in the adjoining 
field. Although tractors are fairly common, since 
Poland manufactures and exports them, the horse 
and wagon, usually with rubber tires, are ubi­
quitous. Much of the plowing is still done with the 
handplow.

F arming in Poland is a family affair, and often 
the operation will involve the extended fami­
ly. One sees the togetherness that so charac­

terized our own small farms prior to World War II. 
Young and old toil together, especially at harvest 
time. Fifty-two percent of the population of Poland 
now resides in urban areas, and more and more 
young people are abandoning life in the rural areas 
for life in the many industrial cities. Nevertheless, 
thousands of students return each summer to work 
on the farms, especially to help in the grain and 
hay harvests.

Today there are far more cattle and sheep than 
prior to World War II. The Holstein is by far the 
most common of the bovines. It was really 
refreshing to see the close relationship that exists 
between farm families and their animals. Almost 
every farm has at least one cow, but seldom more 
than four or five cows. There are practically no 
fences, and cows and sheep are tethered. It is a 
common sight to see an old man or woman leading 
a fat black and white cow from one field to another.

Every farmer keeps a small flock of assorted 
poultry. Seldom is there a farm without a flock of 
geese. Early in the twentieth century when good 
feathers were in a much greater demand 
throughout the world, Poland was the world’s lead­
ing exporter of both goose feathers and goose 
livers. Turkeys and ducks are also commonly seen, 
and seldom are they penned up. The Polish people 
are great lovers of sausage, and pigs are raised for 
market on all the farms that I visited in eastern 
and southern Poland. Polish farmers rely heavily

upon organic fertilizer, which is usually shoveled 
from a horse-drawn wagon onto the fields and 
plowed into the soil.

I gave close attention to the variety of crops 
grown in the areas that I visited. Rye is the most 
important cereal crop, but wheat, barley and oats 
are also commonly grown. Wheat is more prevalent 
in the piedmont and hills of the south where it 
grows well in the loess soilwhereasryeand potatoes 
predominate in the north where the soil is less 
fertile and rather poorly drained. Despite the fact 
that grain fields were in evidence everywhere in 
the areas that I traveled, Poland is an importer of 
grain. The potato is a basic part of everyone’s diet. 
I lived and ate in mostly student hotels, and I can­
not remember having an afternoon meal without a 
generous helping of boiled potatoes covered with 
parsley or chopped dill. Unusually large fields of 
dill and parsley, perhaps half an acre or more in 
some instances, are grown for the local markets. 
Cauliflower, cabbage (especially the red variety), 
kohlrabi, beets, peppers, cucumbers, and tomatoes 
are among the most common vegetables grown for 
the local markets. If it is any consolation to the 
American vegetable growers, Europe has retained 
a fair share of the world’s population of European 
cabbage butterflies, for, on close examination, I 
found that many of the fields of cabbages and 
cauliflower were infested with cabbage worms. The 
fact that many farmers do not use pesticides is due 
more to their inability to afford them than to their 
dedication to organic farming.

A lmost every Polish family that has a plot of 
land, if only a few square feet in the back 
yard or even the front yard of an urban 

home, will have a vegetable garden; and it simply 
would not be Poland without a variety of beautiful 
flowers. The Polish people are extremely fond of 
fruit, and there are plum, cherry, peach, and 
especially apple trees in the yards of both rural and 
urban dwellers.

In the south and southeastern parts of Poland, I 
saw m^ny tobacco and hop fields. Hops grow on

FARMSTEAD MAGAZINE 33



vines that often extend twenty-five to thirty feet 
into the air. Large poles, resembling telephone 
poles, are placed into the ground, slanted and 
crossed, and heavy wires are extended in rows and 
at graduated heights from pole to pole. The rows 
are very carefully cultivated so that they are kept 
free of weeds at all times.

The farmers rely heavily upon the local markets 
to sell their produce, but there are numerous 
cooperatives that assist them in marketing their 
produce and purchasing supplies and equipment. 
Contrary to the usual patterns throughout much of 
Europe where the farmers live in nucleated or 
clustered villages and travel to and from their 
fields, which are often some distance from the 
village, the majority of farms in the areas I visited 
were dispersed much as they are here in the United 
States.

There are very good main highways in Poland, 
but once one strays from the main thoroughfares 
into the countryside, the dirt roads become increas­
ingly narrow. Eventually, the roads become little 
more than wagon trails, too narrow for two wagons

to pass in opposite directions without one driver 
having to pull aside. Most farmers rely upon horses 
and wagons to transport their produce to market, 
and it is necessary that they start early to arrive at 
the open market in time to sell their produce. Many 
who live some distance from the nearest central 
market must leave home the preceding day. The 
deeply rutted roads in some areas indicate that 
many farm families are as isolated in winter and 
early spring as our farm families were, especially in 
the north, fifty to a hundred years ago.

What really lends charm to the Polish landscape 
are the quaint little farm houses and barns with 
thatched roofs. Small houses, whitewashed or in 
shades of blue, yellow, or occasionally green, blend 
in with the verdure of the meadows, the ripening 
grain, and fields of red clover. As one approaches 
the lofty Tatra Mountains, there are an increasing 
number of log and wooden structures. A back­
ground of polychromatic, geometrical designs is 
created by contour and strip farming on the rolling 
hills. I marveled at the workmanship which almost 
every wooden structure in the Tatras, especially 
around the area of Zakopane, displays. The 
architecture of farm buildings is a vital part of 
rural culture in Poland as it reflects upon the 
creativity of the people. Every house and barn has 
a different design carved on the framework around 
the doors, gables, or even balconies, depending up­
on the affluence of the owner. It is obvious that the 
Polish people take great pride in the homes.

Hay is an important crop in the Tatras, a 
specific alpine mountainous area that makes 
up a segment of the Carpathians bordering 

Czechoslovakia. Everywhere in August young and
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old are gathering hay. Saplings, slightly larger in 
circumference than bean poles, are cut; and a por­
tion of the branches, perhaps two or three feet 
long, are left on the trunk. These poles are stuck in­
to the ground and used as hay racks to dry the hay 
in the fields. I have seen this same method used in 
other alpine areas of Europe, such as in 
Switzerland and Liechtenstein. It is a striking 
scene to see a sloping field of haycocks, woodsmoke 
curling skyward from the chimney of a log 
farmhouse on the periphery of a grove of stately 
spruce and pine, and the high Tatras looming ma­
jestically in the background. A feeling of nostalgia 
swept over me, for in America I once drove a proud 
and noble pair of horses with many a mountainous 
load hay up the dirt road to the barn.

One of the high points of my travels in Poland 
was a visit with a Polish farm family. It was totally 
unplanned; it just happened. A fellow traveler and 
I spent much of one sunny August day hiking over 
the back roads outside of the lovely Gothic- 
Renaissance city of Lublin southeast of Warsaw. 
We saw a man reaping rye with a scythe and his 
wife raking it into piles with a wooden rake. It was 
the kind of scene I wanted to record on film, so I 
left the gravel road and went jogging through the 
fields until I reached the modest slope where the 
two were toiling. With my smattering of Polish, I 
was able to tell them who I was and my reason for 
being interested in their operation. After I had 
taken the pictures that I wanted, my colleague and 
I were invited to the couple’s house for lunch. Ac­
tually, we were in a hurry at this point to return to 
our student hotel since we were scheduled to ac­
company a group of visiting Armenians from the 
Soviet Union on a tour of a modern textile plant. 
Nevertheless, an opportunity to visit with a farm 
family was too good to pass up.

Since there is considerable land fragmentation in 
parts of the country, their dwelling was at least a

quarter of a mile down the road from their field. 
Much to our joy, we found that their cottage had a 
thatched roof. The woman tethered her Holstein 
cow in the yard, and her husband gave hay to his 
team of horses before we entered the one room 
which the couple, their little son and his 
grandmother shared. It was classical; its beauty 
and charm lay in its utter simplicity. Around the 
fireplace and brick oven lay trays filled with slices 
of apple placed there to dry. The ceiling was low, 
similar to our early colonial homes, and cots or beds 
were placed against the walls around the room. The 
wooden floor showed signs of years of wear and de­
dicated scrubbing. In one corner was a large 
wooden table, and it was here that we talked, ate 
thick slices of homemade rye bread, and drank tall 
glasses of cool fresh milk. We talked about life in 
Poland and were eagerly asked questions about 
America. On the wall by the table hung family 
portraits. Our host sadly told us about his brother 
who was among the several million Poles who 
perished in one of the many notorious Nazi prison 
camps. For a fleeting moment there was an at­
mosphere of sadness, but this somber mood was 
quickly replaced with warm laughter and more con­
vivial conversation.

W e had to depart all too soon, but before we 
did, our host proudly showed us the pigs he 
was raising for market. This was a simple 

life and a life of arduous toil to eke out a living on a 
few scattered acres, but these people were obvious­
ly happy — a happiness that is well-deserved. We 
parted from a scene that I remember as a child but 
which few young Americans today will ever ex­
perience, or even see. It was a scene which I car­
ried with me down the dusty road — a scene which 
I shall always cherish as a lovely portrait of rural 
Poland.
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Getting 
A Line On

Diana Chapman lives in Canaan, New Hampshire. 
Illustrations are by Liz Buell.

S itting in a field of goldenrod early on a hot, 
dry August day, you gaze at the sky. You 
watch intently as a minute insect circles a 

box in the field several times and flies straight into 
the woods. You are beginning the time-consuming, 
frustrating, but fascinating bee hunt.

The bee hunt and taking up of swarms of 
thousands of wild honey bees is an activity known 
to few newcomers to country living. A bee hunt 
may take only a day or may last a week or longer. 
You may be rewarded with a hundred pounds of 
honey, or you may get only the amount you fed the 
bees you were following. Whether you want the 
nutritious, golden honey or the exercise and adven­
ture, a bee hunt will cost very little but your time 
and energy.

A local farmer, asked how to hunt bees, replied, 
“ Why, just put chalk on them and track them 
through the woods!” Pulling your leg? Not really. 
There are many ways to hunt bees. I will describe a 
method which has been successful for me.

First find out who keeps bees in the area you 
want to hunt. Hunt at least two miles from any 
domestic hive, since bees generally feed within a 
mile of their hive. Start in a large open field where 
bees are gathering nectar from goldenrod or other 
fall flowers. Bee hunting is generally easier in the 
late summer and fall than at other seasons because 
bees are working very hard to add to their stores.

Basic equipment for the hunt is a compass, 
watch, powdered colored chalk, two four-inch 
square feeding boxes on three feet high poles 
sharpened on one end and a four-inch square 
catching box. The catching box has a glass top, an 
open bottom and a sliding panel in the middle; or 
you can just use a tumbler and piece of cardboard. 
If you are allergic to bee stings, wear protective 
clothing.
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Inside the feeding boxes place a piece of honey 
comb and partially fill this with a sticky, runny 
mixture of sugar and water. A few drops of anisette 
can be added to create a stronger aroma. Honey 
may be used but must be diluted with hot water.

The nectar bees collect from flowers is very thin 
and they can carry about one-fourth of their own 
weight. If you use too thick and heavy a mixture, 
the bees will pick up too much weight and wobble 
in flight preventing you from getting a true line on 
them. Or they may need to stop for a rest on the 
way to their hive, and you will be unable to figure 
how far away the hive is.

Use the catching box to move bees off the 
flowers and into the feeding box to start the 
hunt. Capture a bee while it is collecting nec­

tar from the goldenrod. When it flys to the glass 
top, close the sliding panel. After getting eight to 
ten bees, release them into the feeding box. Use 
this same procedure to move the bees each time 
you move the feeding box.

When a bee has collected enough sugar water, it 
will spiral upward marking the location of the box 
and fly straight to the hive. After a number of bees 
have started working, mark three or four with dif­
ferent colors of powered chalk. Simply dip a twig or 
piece of grass into the wet, pasty chalk and touch it 
to the rear of the bee. Don’t worry about being 
stung as bees generally won’t sting while they are 
working, only when something is taken from them.

Watch the bees as they spiral above the box; 
when they start a straight flight, take a line of 
them with your compass. If you are lucky during 
this hunt, the bees you have marked will not be 
eaten in flight by birds. If bees are going off in two 
different directions from your feeding box, it usual­
ly means they are from two different hives. You 
must select one of these directions to continue your 
bee hunt. You can try to find the other hive later.

The distance to the hive can be estimated using a 
formula given in the ABC-XYZ’s of Beekeeping. A 
bee will average a mile in five minutes and spend 
about two minutes in the hive. Measure the time 
that some of the colored bees are gone from the 
feeding box in minutes. Subtract two minutes from 
this time and divide the remainder by ten. This will 
give you the approximate distance to the hive in
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miles. Remember this is only an approximation 
because bees might travel faster than this in clear­
ings or slower in thick woods. Wind speed also af­
fects a bee’s flight speed.

A fter you have determined the direction of the 
bees’ flight, set the second feeding box on 
the line of flight in as large a clearing as 

possible. If this location is in the woods, move the 
box only a short distance, no more than 200 feet, in 
order to get a good line on the bees.

Hazards such as thick woods, swamps and fields 
of cows make this part of the hunt very time- 
consuming. It has taken me as long as a week to 
locate a hive of bees only twenty minutes away 
from the field of goldenrod. If you are caught in a 
thunderstorm, you will have to postone the hunt 
until it clears. Continue jumping the bees this way

until they are only gone three minutes. By then 
you’ll know the hive is within a couple of hundred 
yards.

In northern New England the hive is often locat­
ed in a hardwood tree with the entrance on the 
southern side. The entrances range from large 
hollows to small knotholes. If you cannot locate the 
hive when you know you are close, start a line from 
another direction. The hive should be at the junc­
tion of the two lines.

When you locate the hive, check to see if there 
are any initials on the tree. Someone may already 
have claimed the hive; if not, claim it by marking 
your initials there.

Now, if you are into bee hunting for more than 
just the sport, it is time to collect the bees and 
honey. If you are not experienced, I would suggest 
that you seek the help of an experienced beekeeper. 
If the tree is not valuable and the landowner gives 
permission, it is easier to collect the hive after cut­
ting the tree.

With as many as 25,000 to 75,000 angry bees 
around, you must wear protective clothing — 
gloves, tied pant legs, tight sleeves and a hat with a 
veil. You will need a smoker, an ax, a saw, a pickup 
box and a bucket for the honey.

C ut the tree to fall into smaller brush to pre­
vent it from smashing on the ground. You 
should smoke the entrance to the hive as 

soon as possible after the tree is felled in order to 
calm the bees. Now see how large the hollow is by 
tapping on the tree with an ax. Make saw cuts 
across the hollow for the entire length of it without 
cutting into the hollow if possible. Split out these 
sections with the ax and remove them. The re­
mainder should resemble a canoe.

You will see that some of the layers of comb are 
very dark and some light. The darker the section, 
the older the comb. Remove the darker layers and 
any layers that contain brood and place them in 
the pickup box next to the tree. Take the remaining 
layers with you in the bucket.
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Using the smoker you will be able to force the 
bees into a group which you can scoop up with your 
gloves and place into the box. It is essential to cap­
ture the queen bee which is larger and more bright­
ly colored than the other bees. If you do not see the 
queen, which is the usual case, you can tell if she is 
in the box by the behavior of the bees. If they tend 
to stay in the box the queen is probably there. If 
they tend to dart out of the box and back into the 
hive, it means she is probably still in the hive. In 
that case, you must find her and get her in the box.

Bees are notorious robbers, and within a few 
days, the worker bees will transfer most of the 
honey from the hive to the box. They will also re­
move all of the dead bees from the box which were 
killed when you were working. After the bees have 
had time to transfer all the honey, you can return 
late in the evening when the bees are inactive, 
screen the opening and take the bees home.

You have now experienced a bee hunt, and if you 
were fortunate and persistent, you have been re­
warded with an ample supply of honey and a source 
for years to come.

Don’t track bumblebees. They don’t store honey.
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by Vaughn Holyoke

W hen one sets out on the task of working up 
an old run out field and establishing a new 
forage seeding, there are many decisions 

that must be made to insure success. However, one 
of the most vital questions that must be answered 
is — What is the best seed mixture to use on this 
specific field? Too often we pay close attention to 
such things as fertilizer, lime and weed control, but 
are willing to seed most anything the person 
behind the counter has available. In this article I 
would like to focus on some of the questions you 
should answer before you buy your forage seed. 
Start With A Mixture ,

In most cases it makes good sense to seed both 
grasses and legumes. The grass portion of the mix­
ture provides insurance for stand longevity. The 
grasses are very winter hardy and under good 
management practices, it is not uncommon for 
timothy to remain productive for 10 to 15 years. 
Because of the upright growth pattern of most 
grasses, they may act as a crutch in holding some

L e g u m e s

Selecting Seed 

Mixtures

legumes off the ground. Grasses are not a sure fire 
method to prevent lodging of the hay crop, but they 
do help.

The grass also provides winter protection to the 
associated legume by serving as a mulch during the 
fall and winter months.

The legumes, although shorter lived than the 
grass, offer some advantages for as long as they 
last. First off, legumes (provided they are inoculat­
ed with the proper bacteria) have the ability to con­
vert nitrogen from the air into a form available to 
plants. This fixed nitrogen is available to the grass 
as well as to the legumes.

Legumes have a higher yield potential than 
grasses. Since legumes tend to be more drought 
tolerant, the yield advantage of legumes is exag­
gerated in dry years.

Legumes also have a higher protein content than 
grass. Considering the current price of protein sup­
plements such as soybean meal, this factor is im­
portant. In addition to improved feed value, 
legumes tend to be more palatable than grasses, 
provided they are properly cured.
Select A Simple Mixture

Although a mixture of grass and legume is de­
sirable, I am not in favor of seeding complex 
“ shotgun” mixtures. You can find mixtures on the 
market that contain three or four different grasses 
and a like number of legumes. Using these mix­
tures can be expensive and counter productive. 
First off, various species in such a mixture mature 
at different times. Harvesting when the early 
maturing species are ready may cause permanent 
damage to the late maturing types. If, however, 
you harvest when the late maturing species are 
ready, the early maturing types will be poor quality 
feed.

“ Shotgun” mixtures may also result in the loss of 
certain species during the seeding year. Some 
forage species are not very competitive during the 
seeding year. If these noncompetitive types are 
seeded with some aggressive species, the slow 
starting plants may disappear from the stand. The 
slow establishing species that are lost may be the 
most desirable plant types for future years.

Normally one grass plus one legume make up a 
desirable forage mixture. There may be some situa­
tions where two legumes may be used to advantage 
(in addition to the grass).

Vaughn Holyoke is an Extension Crops Specialist at 
the University of Maine. Illustrations were drawn by 
L. Smith,
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for the

Small rarm

Soil Drainage Important
Soil drainage has a real impact on the survival 

and productivity of many forage plants. First we 
should consider internal drainage which refers to 
how fast water moves down through the soil. In 
this regard a very sandy soil would probably be ex­
cessively drained, while a fine textured soil with a 
lot of clay would likely be poorly drained.

While internal drainage has an influence on the 
productivity of some forage plants, it determines 
the survival of others. For example, alfalfa is very 
sensitive to soil heaving which is a problem on 
poorly drained soils. The heaving action will break 
the taproot and the plant dies. The branching root 
system of ladino, however, will move up and down 
with the frost action with no adverse effects.

On the other hand, a shallow rooted grass such as 
timothy is very sensitive to drought conditions 
when grown on sandy soils, while a deep rooted 
crop such as orchardgrass is much more drought 
tolerant.

In addition to internal drainage, we must be con­
cerned with surface drainage, which is related to 
slope. During the winter months we get very little 
water moving down through the soil profile even if 
the soil is well drained. This means that when we 
get winter rainstorms, the water must either run 
off or lay there and form ice. Legumes such as 
alfalfa, that are sensitive to ice sheet damage will 
not survive for very long on flat areas even though 
the internal drainage is adequate.
Crop Use

Whether you plan to use the forage area for hay 
or pasture also must enter into your decision of 
what to plant. Crops such as alfalfa will not stand 
frequent defoliation that a pasture is subjected to. 
Ladino clover on the other hand is an excellent 
pasture legume, but is sensitive to shading by the 
associated grass if harvested late for hay. Orchard- 
grass is an excellent pasture grass (only on well 
drained soil), but it matures so early that it is 
almost impossible to cut for hay.

Unfortunately many people want to use an area 
for both hay and pasture, so we find it necessary to 
put together dual purpose mixtures. These may not 
be ideal when used only as hay or only as pasture, 
but they may be a pretty good compromise when 
used for both.
Equipment Available

The equipment situation is the one area of con­
sideration that sets the small farmer apart from 
the large farmer. The best forage in the world is of

little use if it can not be properly cured and stored. 
It has been my experience that coarse stemmed 
legumes, such as alfalfa and red clover, are next to 
impossible to dry for hay unless they are run 
through a hay conditioner. The coarse stems dry 
very slowly and by the time they are raked and 
turned enough times to get the stems dry, there 
are very few leaves left. I realize that both alfalfa 
and red clover are very productive legumes, but I 
prefer the finer stemmed species such as trefoil and 
ladino clover even though they are less productive.

Early maturing grasses such as reed canarygrass 
and orchardgrass are also difficult for the smal1 
farmer to harvest for hay. These grasses are ready 
to cut the first week in June and the weather isn’t 
always the best for making hay. The commercial 
farmer may beat the weather by chopping these in­
to the silo, but few small farmers have silage mak­
ing equipment.

Up to this point we have been looking at the 
things that we should consider when selecting a 
forage mixture. Using this information I have put
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together the following table which hopefully has 
the proper combination to fit your situation. This 
table is designed for the small farmer with limited 
equipment. Fact Sheet D-6 available from Universi­
ty of Maine Cooperative Extension Service, pro­
vides a more detailed table for commercial farmers.

You will note in the table that I have suggested

using alfalfa in pasture mixtures, although I have 
previously mentioned that alfalfa is not a good 
pasture plant. My logic is that alfalfa will provide 
enough extra feed during the seeding year to 
justify the seed cost. By the second year of pastur­
ing the stand will be primarily ladino clover and 
grass with very little alfalfa.

FORA G E SE E D  MIXTURES FO R SMALL FA R M ER S

Soil
D ra in ag e C ro p  U se

S eed ing  M ix tu res 
N um ber in  ( ) in d ica tes  Ib s /ac re

W ell
D ra in e d

P a s tu r e  O nly L adino C lover (2) 
and

Iroquo is A lfa lfa  (4)
w ith  O rc h a rd g ra s s  (6)

H ay  O nly V iking Trefoil (8) w ith  C lim ax  T im o th y  (6)

H ay  f ir s t  crop  
a n d  P a s tu r e  2nd 
crop

L adino C lover (2) 

E m pire  T refo il (8)

w ith  C lim ax  T im o th y  (6) 

w ith  C lim ax  T im o th y  (6)

P a s tu r e  f i r s t  c rop  
a n d  h a y  2nd crop

L ad ino  C lover (2) 
and

Iroquo is A lfalfa  (4)
w ith  O rc h a rd g ra s s  (6)

P a s tu r e  O nly L ad ino  C lover (2)
M o d era te ly
W ell

and
Iroquo is A lfalfa  (4)

w ith  T im o th y  (6)

D ra in e d
L adino C lover (2) 

and
Iroquo is A lfalfa  (4) 

E m pire  T refo il (8)

w ith  R eed  C a n a ry g ra s s  (8) 

w ith  T im o th y  (6)

H ay  O nly

H ay  f ir s t  c rop  
an d  P a s tu r e  2nd 
crop
P a s tu r e  f i r s t  c rop  
a n d  h ay  2nd crop

P o o rly
D ra in e d

P a s tu r e  O nly

V iking T refoil (8) 

L adino  C lover (2) 

E m pire  Trefoil (8)

L adino C lover (2) 
and

Iroquo is A lfalfa  (4)

L adino C lover (2) 
and

Iroquo is A lfalfa  (4) 

E m p ire  T refo il (8) 

Ladino  C lover (2)

w ith  C lim ax  T im o th y  (6) 

w ith  C lim ax  T im o th y  (6) 

w ith  C lim ax  T im o th y  (6)

w ith  T im o th y  (6)

w ith  R eed  C a n a ry g ra s s  (8)

w ith  T im o th y  (6)

w ith  T im o th y  (6) _________

l i

Birdfoot trefoil

H ay  O nly

H ay  f ir s t  c rop  
a n d  p a s tu r e  2nd 
crop

P a s tu re  f i r s t  c rop  
an d  h ay  2nd crop

E m p ire  T refo il (8) 

L adino  C lover (2) 

E m p ire  T refo il (8)

A lsike C lover (4) 
L ad ino  C lover (2)

E m pire  T refo il (8)

L ad ino  C lover (2) 
L ad ino  C lover (2) 
E m p ire  T refo il (8)

w ith  T im o th y  (6)

w ith  R eed  C a n a ry g ra s s  (8)

w ith  C lim ax  T im o th y  (6)

w ith  C lim ax  T im o th y  (6) 
w ith  C lim ax  T im o th y  (6)

w ith  C lim ax  T im o th y  (6)

w ith  R eed C a n a ry g ra s s  (8) 
w ith  T im o th y  (6) 
w ith  T im o th y  (6)

5 S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S
NEED FEED and GARDEN SUPPLIES?

F e e d  & F a r m  S u p p l y  Co
Shop A n y  o f  O u r 3  C onvenient Locations: O uter Broadw ay  

Bangor, M aine  
9 4 5 -3 6 9 3

61 R a ilroad  S treet 
Bangor, M aine  
9 4 2 -8 6 2 0

13 L incoln  S treet 
Dover- Foxcro  ft, M aine  
5 6 4 -2 5 8 1

FEEDS: Carter, Wayne, Blue Seal, Purina

GARDEN SUPPLIES: Seed in Bulk and Packages Fertilizers - Tools - Fencing

PET SUPPLIES 8c WELL EQUIPPED TACK SHOP
SS® SSSSSSSSSSSSSSSSSSSS® SSSSSSSSSSSSSSSSSgsg=gs>SSSSSSSSSegi5»si^aii»sgsgsgsgggs^gg^^
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We have the wedding 
gifts young people 
really love to live with.
We make it our business to know what makes 
a great gift. You'll know what we mean when 
you get here. A most complete collection of 
Flameware for the bride or for yourself. Func­
tional and decorative handblown glass. Stone­
ware, mugs, goblets, and a lot more at prices 
anyone can live with.

We'll gift wrap as well as ship anywhere 
_____ ___ in the country.

STRONG
CRAFT GALLERY
LEADING AMERICAN CRAFTSMEN
Bar Harbor Rd., Ellsworth, Me. Monday - Saturday 9-5

667-2595

P. L. JONES a n d  SON
M a i n e ’s  l a r g e s t

W E L L  D R IL L IN G  FIR M

R. F. D. 3
E L L S W O R TH  TE L . 6 6 7 -8 0 4 0

Freezers 
Now In Stock

FROM 5 CUBIC FEET TO 25 CUBIC FEET

WE HAVE CHESTS AND UPRIGHTS IN STOCK

OUR SPECIAL FREIGHT CAR PURCHASE OF 
FREEZERS DIRECT FROM THE FACTORY 

MEANS YOU SAVE BIG!

We also have a complete line o f home furnishings.

Frank Pomerleau, Inc.
43 Bridge St., Augusta 622-3765 

“Just ask anyone in Augusta where we are"
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An Interview With Rob Johnston
by Olga Willmann

Johnny's Selected Seeds in Albion, Maine is a 
young company specializing in organic seed and crop 
research. Already Johnny's has become well-known 
among organic gardeners in Maine and New 
England. Recently Farm stead staffers Olga 
Willmann and Dennis King went to Albion to meet 
Rob Johnston, owner and manager of Johnny's Select­
ed Seeds.

How is raising plants for seed different from raising 
them for crops?

“ Raising plants for seeds is just taking plants 
further. There are a few differences that are not ob­
vious. Cucumbers, for instance, have to ripen longer 
for seed than for food. Some plants, such as carrots 
and beets, are biennials. It takes two seasons to pro­

duce seed. We store the roots over winter in a root 
cellar and plant them out the next spring.”

Can you give us an idea of how much seed can be 
produced on an acre —  of beets, for instance?

“ One thousand pounds per acre is the ideal for 
beets. We’re not there yet.”

How many of the items that you carry in your catalog 
do you grow yourself?

“We sell over two hundred items, and right now 
we’re growing thirty-five. There’s some carry-over 
of seed from year to year. Some seed we don’t have to 
grow every year. It will be a while before we can pro­
duce all the seeds we need.
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“ We have made arrangements with other growers 
to produce some of the seed we carry. Squash is be­
ing grown by Maine people. We also try to have 
beans and corn grown elsewhere because our 
amount of acreage here is limited.”

Rob looks out to the fields in back. A four foot wide 
stone wall with trees growing through it bisects 
them. “ I guess the Soil Conservation Service would 
say to take out those rock walls. It would make more 
room and you could put straight rows through there. 
But those walls are huge — and I can’t imagine cut­
ting down oaks just to move a rock wall. It just 
sounds sacrilegious.”

even in ripening which is good for diversified farms. 
The sweet corn business really got its start in New 
England. A lot of little towns used to have corn can­
neries. The big hybrid farms in the mid-West put the 
Maine canners out of business. Hybrid corns have 
advantages, but the advantages wouldn’t be as pro­
nounced here.

“ One variety we’re working with is Canada flint 
from the Ij .S.D.A. collection. It’s earlier than the 
Garland which we’re now offering. It’s five-and-a- 
half to six feet tall and has big ears on a short, heavy 
plant. If we can get a sweet corn with these charac­
teristics, we’ll really have something!”

Where does the other seed which you don’t raise 
come from?

“ It comes from several places. A good deal of it 
comes from a company in Denmark. It’s a fairly 
small company that’s been operating for over one 
hundred years. They have some unusual, unique 
varieties — good seed.

What about dent corn?

“ Dent corn doesn’ t really make sense for 
gardeners. The further north you get, the larger the 
plants get. Corn flowers by day length. Every thir­
teen or fourteen miles further south means the 
plant matures a day earlier. If you plant a midget 
corn in the south, you get nothing. The plant

What work are you doing with seed varieties?

“ A lot of time is spend doing trials on varieties. We 
farm out some trials. This gives us results from dif­
ferent growing regions.

“ One thing we’re pretty weak in are cauliflowers. 
We’re trying to find some really good ones. Right 
now we’re running trials on twenty or so varieties of 
cauliflowers.

“ Corn is the crop I have technical training in so we 
do a lot with corn. Probably more time is spent on 
that than anything else. We hope to introduce three 
or four new varieties next year.

“ I have some seed corn coming up from a friend in 
New York. He picked this variety out of one hundred 
others. I’m pretty excited — it’s a really good open 
pollinated corn that can stand up to hybrids.

“There’s a real need for a good mid-season yellow 
and an early yellow. We’ll have a bi-color open- 
pollinated. That’s what everyone wants, in New 
England, anyway.

“ Open-pollinated corn always did well in Maine 
where there’s a cool season. These varieties are un­

matures before it really develops. That’s why the 
northern corn belt gets a bigger yield than the 
southern belt — day length. This far north a large 
corn like most dent varieties may just keep getting 
taller and never produce before frost season. When 
we bring a fairly good-sized mid-West corn here, 
they get really big!

“ If you want to save seed all corn varieties must 
be isolated because they cross pollinate. If a 
gardener wants to grow hard corn for corn meal 
alongside sweet corn, flint corn would be OK. Even if 
they cross the quality of both will be OK. You 
shouldn’t grow dent corn next to sweet corn unless 
you arrange it so they flower at different times. 
Dent corn will make sweet corn real starch.”

What else do you do a lot of work with?

“ We also do a lot with squash and melons, but not 
so much as with corn. You don’t get as sweet a melon 
around here as further south In the south they ir­
rigate and the melons mature when it’s real hot. 
You won’t grow melons up here as sweet as what you
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can get in the supermarket, but they’re still real 
good!

“ The only disease problem with melons is ‘sudden- 
wilt’. Plants look good one day and are all wilted the 
next. University researchers don’t know what 
causes it. A woman from Massachusetts wrote me 
about it. Maybe it’s a new strain of Fusarium. I hope 
we don’t see the the problem. I don’t know anyone 
who has had mosaic problems up here. It just doesn’t 
survive.”

What do you sell most of?

“ Well, all the common things — peas, beans, car­
rots, corn, lettuce . . .  A lot of customers just order 
specialties. We haven’t tried to figure out the 
percentage of people who are ordering their whole 
garden from us.”

You used to carry some pretty exotic items —  
ginseng, wild rice, etc. Why did you decide to stop 
carrying these things?

“ Oh, these things had to be drop-shipped, and 
that’s a problem. We might even stop carrying 
potatoes unless we can get a Maine grower. Also, 
when half the people that buy an item can’t grow it, 
it’s not such a good idea. The people that really want 
to try these things will find them.”

Why can’t you find a potato grower in Maine, of all 
places?
“ There aren’t any organic potato growers in 

Maine. There are a heck of a lot of organic gardeners

and border-line market gardeners in Maine, but not 
many organic farmers.

“ This year we’re selling three tons of seed 
potatoes. It doesn’t take even an acre to raise them, 
but the grower would have to have good soil and be 
interested in potatoes. He would have to store and 
grade them.”

Tell us something about your yearly schedule.

“ Well, it’s just a continuum of growing, not a 
whole lot different from a home garden except we’ve 
made a business of it. We have three people working 
inside and three working outside. The inside busi­
ness is slow in spring and summer. We revise the 
mailing list then and that sort of thing. Just after 
harvest we write the catalog. Outside work con­
tinues until snow. Then there’s packaging, mailing 
catalogs, and germination tests to do. Most of the 
commercial seed we buy comes in untested. We test 
it even if it has been tested. Seed orders are heavy 
from January on through spring.”

How much of your crop handling is done by hand and 
how much is done with machinery?

“ Carrots and beets are cultivated by hand the first 
year with a Planet Junior cultivator, because yields 
are better. It’s a waste of space putting carrots in 
eighteen inch rows. We mark rows with a corn 
planter.

“ We harvest almost everything by hand. We run a 
thresher off the tractor.

“ We’ve been cutting squash by hand to get the 
seed. It takes a couple of days of four or five people 
working to get the seed we need. There’s a machine 
called a pulper that separates seed from fruit. I’d 
like to get one that run off PTO from the tractor and 
use that instead. We have to sophisticate the vine 
crop end of the operation.

“The last couple of days, I’ve been depressed about 
prices for machinery. A tractor part no bigger than a 
bolt cost $20. That manure spreader you see over 
there would cost $4800 new.

“ We have a modest amount of machinery. There’s 
a tendency to concentrate on machinery to the ex­
clusion of everything else. There are few things I 
hate, and that attitude is one of them. The main 
thing to be concentrating on is soil and plants. You 
can end up a slave to machinery.”

One new machine Rob would like to see is a hand- 
operated oil mill. “ Gardeners can grow oil crops like 
rape seed and sunflowers, but right now there’s no 
practical way to extract the oil. A fellow in Texas is 
working on one for us. My idea is something to be 
used as a kitchen utensil, like a grain mill. The ideal 
would be something small, hand-run, with easy-to- 
clean stainless steel inner parts for under $100. It 
will probably run on hydraulics. Incorporating all 
these features makes it real hard to design, but we 
should be getting a prototype soon, and we’ll be test­
ing it.”

How do you handle composting and fertilizing?
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“Compost is our chief fertilizer. We use chicken 
manure mixed with sawdust and our crop residues. 
The compost is aerated by running it through a 
spreader. It’s turned twice.”

What’s your rate of application?

“ I’d like to put it on at one to two tons per acre. 
We’ve been spreading four tons because you can’t 
get it any lighter with the spreader. I’d like to 
make enough for the whole farm every year, but I 
can’t apply it light enough.

What else goes into your compost? What crop re­
sidues do you use?

“ Oh, corn stalks we mow back down with a rotary 
mower. Bean straw, pea vines and things like that 
go into compost.

“ Did you see those boxes of worms in the barn? I’m 
going to try them in the compost. I’ll put them into a 
pit until the compost is turned once and cools off 
some. It gets real hot in those piles at first. You can’t 
even stick your hand in — burns it!”

Do you use any other fertilizers?
“ We do foliar feed with seaweed extract. For the 

long term we’re building the soil with compost and 
cover crops, but until the soil gets good, the plants 
might need something extra, so we foliar feed.

“ I don’t really like the idea of foliar feeding, 
though. Plants are supposed to feed through their 
roots. If you by-pass that, you don’t really know 
what it’s doing.

“ We also foliar fertilize with calcium nitrate which 
is controversial because it’s soluble nitrogen. But 
with other forms of soluble nitrogen, you see a dif­
ference the day after you apply it. If you miss a spot, 
you can see the difference. With this stuff you can’t 
see a difference — just in the harvest. It’s actually 
the calcium we are after and not the nitrogen. Dur­
ing cold damp weather phosphous uptake stops. 
Foliar feeding with calcium helps at this time.

Do you use soil amendments?

“Just the Sul-Po-Mag and foliar spray. We spend 
the most on chicken shit.

“We’ve been applying Sul-Po-Mag at 150 lbs./acre, 
which is one-third the recommended rate. We won’t 
need this in a couple of years.”

How far along are you towards accomplishing your 
goals? What’s the future for your business?

“ I don’t really know. I have a feeling of what I 
hope it gets to. I think there’s a need for plant re­
search in this climate. Right now there are really 
no private companies involved in this. There are 
things to breed for besides marketability and yield.

“ In terms of the size of the business, I want con­
trolled growth. I don’t want to spend too much time 
behind a desk, not this time of year especially. I 
don’t intend to get to the point where I’m working 
too hard.

“ It’s a challenge. There are so many things to 
learn. There are more intricate things to learn 
about plants than just growing them for food.”

Spring and Summer 
never end

In your 
garden 
under glass 
an
Combine the quality of Everlite — first in the U S. to 
manufacture prefabricated, standardized, aluminum 
greenhouses — with the construction skills of Professionals 
— one of Maine's leading home builders. The result: the 
greenhouse of your dreams — where you can walk into Spring 
and Summer every day of the year.

Choose from a broad variety of Everlite greenhouses. 
Whether it be a "lean-to" model, an attachment to your house 
or a free-standing unit, there's a greenhouse to match your 
needs and your budget.

All the construction work — including any necessary wiring

— can be done quickly and efficiently by the experts at
Professionals.

We welcome the opportunity to discuss your greenhouse plans 
with you. Please write for a free illustrated Everlite 
catalogue.

PROfGSSIOflALS
Taste fu l design and qua lity  construction  

Dept. M  • Route 90 • Rockport, M aine  04856 
Tel. 236-4630

INC
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How to Hook 
a

Hon’d Pout
by John Vivian

T hroughout most of North America there is 
an abundant food protein that is produced 
from resources that would otherwise go to 

waste, is automatically self-renewing, virtually in­
exhaustible in supply, delicious to eat and free for 
the taking. It’s also largely ignored in a lot of 
places. And what is this super food, this pocketbook 
saver, ecological wonder, perhaps potential salva­
tion to a portion of the world’s hungry? Ictaurus 
nebulosa is the species to which I’m referring, 
though to most kids with a hickory stick, length of 
twine and a bent pin, it’s the plain old catfish. The 
common name varies from place to place — 
yellerbelly, brown bullhead, mudcat, and here in

John Vivian is the author of many books and articles 
on gardening and self-sufficiency. The illustration of 
Ictaurus nebulosa is by William Townsend. Other il­
lustrations are by Liz Buell.

New England, hon’d pout. Horned pout, if you have 
to be literate.

There are several species of bullheads and catfish 
in North America, but in the Northeast the brown, 
black and yellow bullheads (7. nebulosus, I. melas, 
and I natalis, respectively) are the most common. 
Further south, where warm water fish species real­
ly thrive, there are the channel catfish (I. 
punctatus), blue catfish (I. furcatus) and flathead 
catfish (Pylodictis olivaris). Even though their 
habits might vary somewhat, and my experience is 
in New England, catfishing is similar most 
anywhere you go.

Now, there are some folks who object to fishing, 
catfishing or any other for a variety of reasons.

With vegetarians and others who object to taking 
any kind of life on a sound spiritual or ethical base, 
I’ve no argument. We can agree to disagree and 
tend the vegetable garden together, OK? Not so 
with Cleveland Amory, Lauren Bacall and such city 
gadflies who form groups like the Friends of Fuzzy 
Bunnies, bemoan the “ ruthless blood-lust of wild 
animal murders” on the Johnny Carson show, then 
go out for a big sirloin steak supper. Like yourself, 
I’m all for saving the whales and protecting any 
currently or potentially endangered species. And, 
no more than you do I appreciate the few klutz 
hunters and fishermen who shoot at the goats in 
deer season and leave their beer cans and garbage 
piles beside our stream each spring.

But to condemn all outdoor sportsmen and the 
taking of game on the grounds that it is “ in­
humane” is downright ignorant. But what more do 
you expect from someone who’s idea of wilderness 
is Central Park in Fun City? (Louise tells the story
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of the time just after we’d first traded city life for 
the homestead that, with binocluars and a new 
Petersen bird book, I tracked a bird call to its 
source — and was thrilled to find and positively 
identify my first Northern Blue Jay. We all got 
things to learn.)

I’ve finally been convinced that if we don’t 
harvest a certain portion of each suitable wildlife 
population within the constraints of good 
sportsmanship and the fish and game laws, Nature 
will do the job her way. If you’ve ever trekked out 
to a deeryard late in an especially long, cold and 
snowy winter, you know what I mean. A shotgun or 
rifle slug makes for a kinder end than slow starva­
tion for any warm-blooded creature, yours truly in­
cluded. So far as fishing being inhumane, the argu­
ment is even weaker; fish don’t have a secondary 
nervous system to cause pain. Besides, you oughtta 
see how some fish treat their kids — they eat’em!

T his isn’t true of our main course today, 
though. In late spring, the male catfish 
builds a nest in the mud, lures in his lady 

love, fertilizes the 2,000 one-eighth inch eggs she 
lays on him before she deserts the nest, and fans

some damned Liberian-registered tanker came in 
with an oil spill, the catfish supply would fall 
sharply.

However, if there are just a few fish remaining to 
produce those 2,000-egg nests, the population would 
be up to the water’s carrying capacity in a couple of 
years. Each body of water has its individual capaci­
ty to sustain so many inches of each variety of fish, 
all depending on size, fertility of the water and a 
hundred other factors. But in any pond, lake or 
stream of any size you simply cannot fish out the 
fast-growing, highly fertile catfish. True of many 
other panfish too. So let’s go get us what my Mis­
souri-bred Mother-in-Law calls “ a real good mess a 
catfish.”

First, if you’ve any age on you, you will need a 
fishing license. Even though no state I know places 
any catch limit or much of a seasonal limitation on 
catfishing, you do need a license if you are over six­
teen or so. Some states let fishing goods stores sell 
th em ; our b en ig h ted  C om m on w ealth  of 
Massachusetts reserves the profit for Town Hall, 
and you’ll have to check your own laws. Normally, 
licenses are cheaper from residents that for out-of-
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water over them for the five days they need to 
hatch. He then protects the brood until they are re­
ady to fend for themselves in mid-summer. The fry 
are coal-black and stay in a close-packed, often 
wedge-shaped school. The attrition rate is high, of 
course, as predators nibble away at the flanks, but 
the larger schools are often  conspicuous, 
particularly when, for some reason unknown to me, 
they all wiggle along with the tips of their noses 
out of the water.

In two year’s time what few fish remain from 
each hatch will be five to seven inches long. In 
large bodies of water with plentiful food, some old- 
timers will reach eighteen to twenty inches. 
However, most we’ve caught are adults from eight 
to ten inches in length, weighing in at under a 
pound each. Which brings me to the only anti­
fishing argument that makes any sense at all, that 
over-fish ing might deplete the population. 
However, what studies I’ve read all insist that this 
is simply impossible for most North American fresh 
water species. Not so with the cod and haddock out 
on George’s Bank as we all know. Perhaps if the 
Russians got to your pond with a factory ship or

state vacationers, running around five dollars and 
up these days. With the license will come a copy of 
the year’s fishing laws, size and catch limits, and 
you’d best bone up on them. If my friendly Fish -  
Game officer caught us with a nice fat salmon 
caught out ofseasonon the catfishing rig, there’d be 
some pretty stiff penalties coming up, including 
confiscation of all our fishing gear. So, know and 
obey the rules.

Now, the catfish has a face loaded with 
barbels, long whiskers containing sensory or­
gans. He doesn’t need his eyes to find supper 

so he prefers to go hunting at night. He’ll move 
slowly along the bottom working the mud and 
“ tasting” everything he comes in contact with. He 
can sense a meal for some distance off too, one 
reason that most catfish baits include a real high 
perfume.

The diet is truly catholic. A catfish will eat 
anything alive or dead — bugs, crawdads, other 
kinds of fish, some plants, his baby sister and the 
blob of unmentionable at the end of your fishing 
line. In the catfish-loving South, every good cat- 
fisherperson has his or her own secret blend of
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herbs and spices to mix with cornmeal or flour to 
make a doughbait. (Speaking of secret blends of 
herbs and spices, I’ve found about the only so- 
called food that won’t catch catfish is that “ finger- 
lickin’ chicken” put out by the old guy with the 
goatee and white suit. A catfish isn’t dumb. He 
knows poison when he barbels it.)

Now, real good garbage is something else again. 
Save up all the raw animal left-overs you can — 
meat trimmings, liver in particular, flesh, fat or in­
nards of any kind of meat animal you serve for din­
ner. If you’ve a chicken flock and slaughter your 
own Sunday dinner, you are in particular luck. 
There’s no better catfish bait than used chicken 
plumbing let sit in the sun for a day or two to de­
velop a good tang. But don’t season you bait ’till 
just before you go fishing. If there’s any delay, 
freeze or salt it ’til needed.

You can buy ready-made doughbaits, but if you 
do want to make your own, mix up a thick flour or 
cornmeal paste and^tir in a can or two of fish or 
liver catfood. Some experts use well-ripened cheese, 
but that’s getting expensive. Any other aromatic 
will work, I guess. One fellow I know, after he got 
home from bottom-side surgery in the hospital, 
worked the cod-liver-oil-containing Preparation 
“ H” he no longer needed into a real effective bait.

You can’t catch catfish on a Royal Coachman or a 
Hula Popper (dry fly and bass plug, respectively if 
you aren’t a fish freak), but most any kind of rod 
and reel will work so long as you use a heavy line; a 
ten-pound test monofilament or stronger. It isn’t 
that catfish are sporty fighters or very heavy, but 
they do have a way of getting tangled in the weeds 
and you often have to pull in a hatful of moss and 
pond bottom along with the fish.

O f course, the traditional cane pole isn’t at all 
out of style and for lazy, bank-sitting fishing 
is probably the most effective tool there is. 

Get the longest pole you can find, enough monofila­
ment to run the length of the pole twice and then 
some, a bobber and a fishing hook. Tie one end of 
the line to the butt of the pole, half-hitch it up to 
the pole every foot or so to the tip. The pole will ac­
quire a slight bend in time, but you can store it so 
the hook is safe. And with the line tied on all the 
way along the pole, if the hook gets hung up on the 
bottom, you can pull it out without busting the 
pole; just back off until pole and line are straight 
out and pull directly on the line.

For more productive catfishing you will want a 
multiple-hook arrangement and will need more 
elaborate equipment as shown in the illustrations. 
If you are new to the area, use the trip to the sport-
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ing goods store to buy gear to findout the location 
of the most productive near-by fishing water. And, 
don’t go to the fancy Safari-outfitter sort of store. 
The people there will know all about Purdy 
matched shotguns for pooping off at grouse and 
Orvis solid-gold (priced) fly-lines, but won’t know a 
whit about catfish or where to find them.

Scout around the small towns and back roads for 
the shop of the nearest Real Fisherman. Chances 
are he’ll be a bum in the eyes of the local gentry, 
selling a few lures, worms and minnows to get 
enough cash so he doesn’t have to bothered by a job 
that might interfere with his own fishing. The store 
will usually be part of an old house, perhaps the 
least dusty section of a bedraggled hardware store. 
Look for a sign that reads SHINERS or 
CRAWLERS or LIVE BAIT. Maybe there will be a 
few sun-bleached cards of plastic worms or an old 
fish net in the window. But inside will be the Real 
Fisherman.

For the men in the party, wear old clothes. In the 
Northeast L.L. Bean boots are good if they are old. 
A beat-up hat is good too; in our state the licenses

good if you have a U.S. Geological Survey map of the 
area with you.

W hat you want the Real Fisherman to point 
out, and lacking him, what you must ferret 
out on your own, is water that warms well in 

summer, has a rich plant life, with a good mucky 
mud bottom. Fast-flowing streams are great for 
trout, rocky bottomed lakes are good for small­
mouthed bass, the reedy shores of cold, spring-fed 
lakes for musky and pike, their deeps for togue and 
landlocked salmon. But catfish like it warm. 
Shallow ponds, backwaters or half-blocked mean­
ders of flatland streams or the swampy fringes of 
silting up lakes, beaver ponds or whatever is all 
catfish water.

The more moss, lily pads and other weeds the bet­
ter, and if the water gets milky with brown or 
green algae and you hear the snaps and pops of 
turtles and frogs in mid-summer, go catfishing.

You can pick up an occasional catfish any time of 
day, but you pretty much have to toss the bait on 
top of his head. Around dusk they begin moving 
around on their own, and early evening is the most

come in a red plastic holder and must be displayed 
on outer garments. The Real Fisherman wears his 
stuck into the back of his hat. And it’s best to leave 
the fisherwomen in the car, sad to say. The Real 
Fisherman is also one of the last of the 100% pure 
male chauvinist pigs. If you chew tobacco, fishin’ 
males, that’s plus. So will the Real Fisherman, like­
ly as not. But don’t try it for the first time in his 
shop. The Real Fisherman can go for an hour 
without expectorating. I can’t, you won’t and there 
won’t be a cuspidor out front of the counter where 
it might get kicked over.

Now, saunter in, admire the stuffed fish on the 
wall as though you wish you’d caught it and order 
parts of whichever of the rigs shown in the illustra­
tions best suits your fancy. Don’t pretend to know 
any more about fish and fishing than you do or 
you’ll be spotted as a phoney immediately. But the 
thing the Real Fisherman likes more than fish­
ing is handing out advice on fishing. Ask him to 
point out the best catfish water in the area; would be

productive and pleasant time of day. Late spring is 
probably the best time of year, though that varies 
with locale. Catfish really don’t get moving til the 
water warms appreciably, so spend your early spr­
ing fishing time going after the faster paced trout, 
bass or whatever. Or stay home; here, early spring 
is black fly followed by mosquito time. The catfish 
cooperate best after the bugs are well gone.

To catch some, put doughbait or whatever on the 
hook, toss it in with bobber adjusted so the bait is 
just at bottom level (you can tell by pulling once 
the bait sinks — and you may have to put on a split 
shot or two to get and keep it down. If you feel the 
bait as the bobber moves, you’re not on bottom. If 
the bobber moves laterally over the water before 
you feel the bait, you are on bottom and should ad­
just the bobber). Then wait. If you’ve chosen the 
water well, in time the bobber will begin to move 
away from you slowly, and just as you sense the 
line is nearly taught, jerk hard but not savagely on 
the pole and haul in a catfish.
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U gly thing, and dangerous. The front of the 
top dorsal fin and both of the front “ wings” , 
the pectoral fins, contain sharp, hard barbs 

that contain a mild poison. A thrashing catfish can 
spear you with the barbs, causing a potentially 
very painful, infectious puncture wound. I carry a 
pair of side-cutting pliers and a left-hand, very 
thick lineman’s glove. The barbs are snipped off, 
hook removed from the mouth and the fish goes in­
to a wire holding cage that is tossed out into the 
lake, pond or stream. The fish doesn’t mind and 
cleaning will be a snap.

With a trotline, you can use two methods. To 
shore fish, put only the number of hooks you think 
you can haul, fully loaded, through the weeds. Tie a 
stone to one end, and holding the stone, let the line 
fall in loose coils as it will, but lay baited hooks out 
at the water’s edge. Then, tie the loose end to your 
boat, a stick or something, whirl the weight around 
your head, let fly and the line and baited hooks will 
sail out. In an hour haul it in, remove fish, rebait 
and sling it out once more.

With a full trot line (that is traditionally laid 
from shore to shore in the slow, muddy, catfish 
streams of Dixie) you just patrol the line every 
hour in your rowboat, pulling up line as you go, re­
moving caught fish, hook and all from the snap- 
swivels on the lines and putting a previously-baited 
hook in its place. If you leave a catfish on a line 
overnight it will most likely die from lack of oxygen 
and/or be eaten by a turtle. Where there’s catfish, 
there’s turtles.

The jugline-caught fish can move relatively well, 
and you can toss in the apparatus and wait till 
morning to pull in the catch. You’ll lose a few, but 
not as many as on a trot line.

Once you start catching catfish, you also have a 
fine perpetual bait supply. As you clean them, wrap 
the innards, a chunk of head or tail on new hooks, 
let cure for a couple of sunny days.

C leaning catfish takes some muscle, but is 
quicker than cleaning any other fish I know. 
A debarbed catfish is put on the cleaning 

board — a plastic thing like an elongated clipboard, 
though a regular clipboard will work too. Put the 
head in the clamp. If you want to put the fish out of 
its agony, even though it can’t feel a thing, sever 
the backbone just behind the head with the blade 
of your knife. The fish will flap around more than if 
you just skin it out alive, to be frank.

I take a sharp knife, run it deep along both sides 
of the top, dorsal fin and pull the fin free with 
pliers. The belly is slit and the skin is cut all 
around the body just behind the head (that makes 
up a third of the fish’s length). Then, with the 
pliers I shuck the skin off. Pectoral fins and the 
bony stuff around them are cut out, what innards 
that haven’t come off with the skin are removed — 
you have to cut the vent free from the tail end of 
the body cavity — and the head and tail are 
chopped off.

What remains is a drumstick of meat laid out in 
two perfect halves along with a simple spine. We

clean the fish on site, put the good stuff into an 
icechest and what byproducts that aren’t saved for 
the next day’s bait go to the turtles. In a clean­
running trout stream your fish’s head and guts 
should be buried; the eco-system isn’t prepared to 
take care of much waste. But a catfish pond is 
teeming with life that is ready and eager to clean 
up after you.

Once home, the catfish are soaked overnight in a 
weak salt solution to leach out any fishy taste or 
pondy taint. Then, next day, dinner-sized portions 
are packed into freezer containers that are filled 
with fresh water, and each goes into the deep 
freeze till needed. In water, thawed in a cool place 
the night before serving, the fish retain all the 
wonderfully fresh-caught flavor.

And to cook them, use any recipe that calls for a 
heavy, rich-fleshed fish. An oily fish, they make 
grand fish stew, bouillabaise, Gefiltafish (though 
’tain’t Kosher I’m told). Best though, is the tradi­
tional East Missouri Swamp fish fry — presented 
here in Louise and her mother’s somewhat updated 
version.

First, get out the catfish, dry them well and leave 
them to reach room temperature. Put a big cast 
iron skillet or deep fryer on the woodstove and fill 
it so the fish will be more than half submerged in 
cooking oil or hot fat. Fresh lard is best for flavor if 
you have it, though it isn’t as healthy as Safflower 
or other vegetable oil which is what we use. Fix the 
salad, potatoes, sweetcorn and whatever and time 
the meal to start when the last batch of fish is 
fresh out of the hot grease.

^Ttoaiin j  j  tuj •
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Mix up a bowl of eggs, about one per big eater, 
with a bit of water added. Don’t whip, but 
get them well broken up. In a flat dish make 

up a breading of half white flour and half yellow 
cornmeal (and you can change those proportions to 
suit yourself; as I may have said before, Louise’s 
mother uses pure corn.) Add in salt and pepper to 
taste.

Once the fat is hot enough to brown a cube of 
bread, but not so hot it smokes or burns the bread, 
dip each fish piece in the egg, then in the breading 
mix and pop it into the fat. The first will erupt in a 
mess of bubbles, but as you go, it will calm down. 
Don’t put in so many at one time that any two fish 
ever touch. Cook till the breading is a lovely golden 
brown, store the first few batches in a warming 
oven over toweling and they’ll keep fine for up to 
half an hour.

Once the fish is all in, mix remaining egg and

breading, add in more corn meal if needed plus 
several pinches of baking soad and a chopped 
onion. Add milk if it’s too stiff to form into silver 
dollar-sized, sausage shapes or flat patties. Serve 
the meal, then cook up the bread in the hot fat. 
Hushpuppies they’re called reportedly because the 
old southern cooks used to prepare them up for the 
dogs. But, it’s a grand addition to the meal half 
way through and our dogs will have to settle for lef­
tovers, if any.

You’ll find that the catfish meat almost pops off 
the bone and even if you don’t feel so inclined, the 
kids will hand-eat them like chicken drumsticks. 
And the light, un-fishy flavor will surprise you if 
you are new to catfishing. So, as they say, you get a 
line, I’ll get a pole and we’ll put it together down at 
mud pond, going after hon’d pout, yellerbellies or 
what you will.

Illustration by William Townsend.

S ince we’re talking about fishing, we thought we’d mention one of the United States’ most neglected 
food resources — the lowly carp. Isaac Walton called the carp “ the queen of the river” in his classic 
“ The Complete Angler.” We’ve relegated the “queen” to a much lower position. In fact, in many waters 

where carp is abundant, we try our best to poison her bacause we don’t consider her sporting. She’s persis­
tant, though, and within a few years of our eradication efforts, she’s usually back in abundance. A possible re­
ason for our disgust with the carp is its ability to thrive in areas of poor water quality. She does very well in­
deed in many of man’s polluted waters. We don’t like animals that thrive in our pollution. Maybe it’s because, 
like the cockroach, we realize that the carp will be around long after we’ve poisoned ourselves. The fact re­
mains that the carp is a very productive fish in warm water, often more so than some of her sporting cousins.

We’re not knocking sport fishing, but our culture’s emphasis on sport fishing overrides our use of fish as 
food. North Americans are not fish eaters. Compared to most regions the per capita consumption of fish in the 
United States and Canada is very low, and half of what is consumed in the United States is imported. We’re 
used to eating beef, pork and such land-based meat animals which are actually much less efficient than fish 
(especially carp) at converting vegetable matter to animal protein. It has been the realization of the ineffi­
ciency of our meat production systems and their dependence on fossil fuels that has resulted in the recent up­
surge in interest in aquaculture.

With that in mind, we are passing on some recipes for preparing carp and other rough fish, for those 
fortunate farmsteaders who can get these fish in abundance, or for those who may be setting up a backyard 
fish pond.
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Cooking Carp & Other Rough Fish
by Clarice L. Moon

DRESSING CARP

1. Grasp fish by the tail fin and insert a knife under 
the scales at the tail. Then by moving the knife 
with a sawing motion toward the head, slice off the 
scales in strips. There will be about three strips on 
each side.
2. Cut the flesh to the bone around the head and 
twist the head off.
3. Cut off the tail and other fins.
4. Split the abdomen full length, remove the viscera 
and wash inside of fish.

SMOKED CARP

Cut the dressed fish into chunks of one-half to one 
pound each. The chunks should be of uniform size. 
Prepare a brine by adding salt to cold water until it 
is of sufficient strength to float a medium-sized 
chicken egg. Only the tip of the egg should be seen 
above the surface of the brine. Place the pieces in 
the brine for twenty-four hours. Use enough brine 
to cover the fish. Remove and wash the fish in clear 
water. Dry the pieces and place on a wire mesh at 
the bottom tray of a smoker. The tray should be 
previously oiled with lard to prevent the fish from 
sticking. *

The fish is then cooked over a hot fire with little 
smoke for a period of two and one-half hours at 
210 ° F. Dry hickory wood is recommended but other 
dry wood such as maple, apple or white oak may be 
used.

After cooking, the hot fire is broken down and 
green apple wood or soft maple wood is used to 
build up a dense smoke. Smoke the fish an addi­
tional hour at a temperature of 85 0 to 100 ° F. After 
smoking, do not pack fish until they are cooled. 
Keep the smoked fish under refrigeration.

PICKLED CARP

Cut the cleaned fish into one-quarter pound pieces 
and place in salt brine. (Same brine as for smoked 
fish.) Use only enough brine to cover the fish. After 
the fish has been in the brine for ten hours, remove 
and freshen in cold water for ten minutes. Now 
place fish in a cold solution of 60% water and 40% 
vinegar. Season with whole pepper, bay leaves and 
cloves. Bring to a boil and simmer for fifteen 
minutes. Now remove fish and place in a crock or 
jar. Strain liquid and pour over the fish until cov­
ered. Place fish in a cool place until mixture jells.

BOILED CARP

2 lbs. filleted and skinned carp
2 tsp. salt
1/4 tsp. pepper
1 medium onion
Wash fillets in clear, cold water and wipe with a 
damp cloth. Cut into desired size pieces. Season 
water with salt and pepper and one sliced onion 
and bring to a boil. Place fish in French fryer wire 
basket and immerse in boiling water. Allow fish to 
boil until done. Then remove and serve with melted 
butter.

FRIED CARP

2 lbs. filleted and skinned carp
1 cup flour 
1/4 tsp pepper
2 tsp. salt
3 tbsp. bacon drippings or vegetable shortening 
1 large onion
Cut fillets in serving sized portions and roll in mix­
ture of flour, salt and pepper. Place fish in melted 
fat in a frying pan with slices of onion on top. Fry 
fillets on both sides about twenty minutes or until 
done. Keep onion slices on top.

BROILED CARP

2 lbs. filleted and skinned carp
3 tbsp. bacon drippings 
1/2 tsp. salt
1/4 tsp pepper 
1 medium sized onion 
paprika
Wipe fillets with a damp cloth and place on rack of 
a broiler pan. Brush the top of the fish with fat and 
season with salt and pepper. Sprinkle with chopped 
onion and paprika. Place fish in a pre-heated 
broiler and broil two inces from heat for fifteen 
minutes. Turn the fish over, brush with fat and 
season as before. Broil for fifteen more minutes or 
until done.
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by Roy Barrette

A lthough this article will be read by people 
who are interested in the land, and farming 
and gardening, I would guess that half will 

not recognize the name Tropaeolum majus. The 
family Tropaeolaceae is a large one with over sixty 
species but about the only one generally known in 
this country is T. Majus, a common, well-loved old 
fashioned flower that has graced our gardens since 
the middle of the 17th century. It requires no coddl­
ing, no rich soil, no particular attention, and has 
seeds that are large and germinate readily and pro­
mptly. It is what we commonly call the Nasturtium 
or, occasionally, Indian Cress.

I was a little boy, just begining gardening, when 
I first made the acquaintance of nasturtiums. One 
of my elders gave me seeds to plant and, sure 
enough, though I dug up a few now and again to 
see what was happening, most germinated and 
soon covered the ground with their long vines. I 
have since tried a few of the others, T. peregrim- 
num (the canary bird flower) and T. speciosum 
(flame flower; with more or less success but the old 
Indian Cress remains my favorite.

One of the reasons it is so much easier to teach a 
person to be a vegetable gardener than a flower 
grower is because, generally, seeds of vegetables 
are larger than those of flowers and thus easier to 
handle. There are, of course, other reasons, such as 
the fact that vegetables are grown in rows whereas 
flowers seldom are except for edging and cutting. 
Nasturtiums, though, are ideal for children to start 
their gardening adventures. The seeds look like a 
third or a quarter of a tiny cantaloupe and they 
don’t jump out of grubby little fingers the way 
smaller seeds do. Then, after they are grown, the 
leaves make the most delightful filler for thin 
bread-and-butter sandwiches, and all kids enjoy 
eating the produce of their own garden. So, for that 
matter, do adults. I grew up on nasturtium bread- 
and-butter sandwiches and have never lost my 
taste for them. The green seeds also make a pickle

Roy Barrette, writer and gardener, lives in Brooklin, 
Maine.
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that looks and tastes rather like capers and is a 
tasty addition to a white lamb, or veal, stew.

T he nasturtium has the not inconsiderable 
distinction of being the twenty-third flower 
to be pictured and described in the first 

volume of the old Curtis Botanical Magazine 
published in 1790. It is described there as being a 
native of Peru and said, by Linnaeus, to have been 
brought to Europe in 1684. Curtis says .. it is cer­
tainly one of the greatest ornaments the Flower 
Garden can boast: it varies in color, and is also 
found in Nurseries with double flowers. The 
former, as is well known, is propagated by seed; the 
latter by cuttings.

Curtis goes on to remark that “ Elizabeth 
Christina, one of the daughters of Linnaeus, is said 
to have perceived the flowers to emit spontaneous­
ly, at certain intervals, sparks like those of electric- 
ty, visible only in the dusk of evening, and which 
ceased when total darkness came on.” I can’t say I 
have ever seen a nasturtium spark but it has 
enough other virtues to recommend it without 
doubling as a lightning bug. Sparks or no sparks it 
has one other attraction to kids which is that if you 
nip off the end of the nectary with your teeth and 
suck, you will be rewarded with a tiny drop of 
“ honey” with a delightful taste.

Whether or not you want to grow what we 
call the old fashioned variety — the single 
with long trailing vines — or what most 

people think of as the modern double (although you 
will have noted that Curtis knew about it in 1790) 
you should plant the seeds where they are to grow, 
as nasturtiums do not transplant easily. The dou­
ble varieties now come true from seed so you do not 
have to make cuttings. One of the most popular 
doubles in recent yeal’s (not so recent at that, as 
they have been around since the twenties; is 
Golden Gleam, a non-vining type with many very 
double flowers. You may plant the bush types 
about six or eight inches apart and the trailing 
varieties at least a foot. They do very well (the 
trailers) where they can wander over an old rock 
wall, or anything else you want to cover for the 
summer. One thing you must not do is treat them 
kindly. If they are planted in rich soil or fed they 
will devlop quantities of leaves at the expense of 
flowers. The ideal soil is one that is a poor, sandy, 
or gravelly loam of which we are cursed with an 
abundance in Maine. *

Nasturtiums make lovely cut flowers to place in a 
container where they can hang over the sides. I 
have seen them pendant from a brown bowl, held 
by macrame, looking better than they did growing. 
Don’t cut just the flowers, use some of the vine and 
foliage — they will soon make new. And don’t 
forget those nasturtium sandwiches.
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SIacleberries. . .

by Beatrice H. Comas

I f you have ever picked Blackberries you must 
have been puzzled by what was so “ wondrous 
wise” about that fellow in the nursery rhyme 

who “jumped into a bramble bush and scratched 
out both his eyes.” It is hard to picture anyone 
leaping from choice, although in reaching for the 
plumpest and ripest fruit, one is bound to get 
scratches for the Blackberry is one of a number of 
related brambles of the rose family, which also in­
cludes the Raspberry, the Loganberry and the 
Dewberry. Strange to say, anyone who can fill a 
basket or pail with the glossy, purple-black fruit, 
seldom complains about the brambles.

Brambleberries were eaten by the Indians who 
introduced the settlers to so many foods, and pie 
being one of our early American traditions, no 
doubt Colonial wives made wild berry pies.

While Blackberries are native to and cultivated 
in the Northeast, numerous species and varieties 
are grown in other regions, particularly in south 
and central states. If you are buying fresh 
Blackberries, select those with a bright, fresh, 
plump appearance and solid full color. Overripe 
berries are dull, soft and leaky and caps that 
adhere to berries indicate unripe fruit.

Now for the best of Blackberry desserts!

OLD FASHIONED BLACKBERRY PIE 
4 cups fresh blackberries (or 1 16-ounce package 
frozen, thawed)
1 cup sugar
2 tablespoons flour 
4 tablespoons sugar
2 tablespoons lemon juice 
‘/s teaspoon salt
1 tablespoon butter or margarine 
Pastry for double-crust 9-inch pie.

Combine berries, sugar, flour, lemon juice and 
salt. Line pie pan with pastry. Add filling and dot 
with butter. Cover with top crust. Bake in 450 
degree F. over for 10 minutes. Reduce oven tem­
perature to 350 degrees F. and bake 25 to 30 
minutes longer.

STEAMED BLACKBERRY PUDDING 
1 cup sifted flour 
1 >/2 teaspoons baking powder 
*/2 teaspoon salt 
•/2 cup shortening 
xh cup dry bread crumbs 
*/2 cup sugar 
1 egg, beaten 
cup milk
1 xk cups blackberries

Sift flour, baking powder and salt together. Cut 
in shortening and add bread crumbs and sugar. 
Add eggs and milk. Mix thoroughly and carefully 
fold in blackberries. Pour into greased mold. Cover 
and steam 2 hours. Serve with any sweet pudding 
sauce. Serves 6.

QUICK-TO-FIX BLACKBERRY COBBLER
1 no. 303 can blackberries 
>/2 cup sugar
2 tablespoons flour 
Dash of cinnamon
1 tablespoon butter or margarine 
1 stick pastry mix

Turn blackberries into a buttered 8-inch pie 
plate. Blend next 3 ingredients and sift over ber­
ries. Dot with butter. Prepare pastry by directions. 
Roll to about 9 inches in diameter. Cut steam vents 
in center; lay over berries. Turn edge under enough 
to meet rim of pan and press against rim. Bake 20 
minutes until brown and juice bubbles through 
vents. Serve lukewarm. Makes 4 servings.

BLACKBERRY SLUMP
1 quart fresh blackberries (or 1 16-ounce package 
frozen, thawed)
1 ’ /2 cups sugar 
*/2 cup water 
1 rose-geranium leaft 
Salt
1 cup flour
1 teaspoon baking powder 
1 egg, slightly beaten
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3 tablespoons milk
2 tablespoons butter or margarine, melted 
Whipped cream or ice cream

In medium saucepan bring to boil blackberries, 1 
to 1 V2 cups sugar, water, rose-geranium leaf and 
pinch of salt, stirring to dissolve sugar. Simmer 10 
to 15 minutes, removing any scum that rises to the 
top.

Meanwhile, make batter by mixing flour with 1 
tablespoon of sugar, the baking powder and V2 teas­
poon salt. Mix egg, milk and butter and add to flour 
mixture and drop batter by tablespoonfuls on top. 
Cover and simmer 10 minutes or until dumplings 
are fluffy and pick inserted in center comes out 
clean. Place dumplings in serving dish and spoon 
berry mixture over them. Serve warm with heavy 
cream, whipped cream or ice cream.

A n d Cherries

by Mary E. Allen

M id-summer meant cherry picking time in 
my childhood. One summer day we’d go to 
Grandma’s farm and pick and pick and pick 

cherries, as well as eat as many as we could.
Then next day, we pitted cherries in preparation 

for canning. Mother stirred up cherry pies and 
cherry dumplings. Cherry season was a high spot of 
the summer even though it meant work as well.

This tasty fruit was first grown in Asia Minor 
and got its name from Cerasus, a Turkish town on 
the Black Sea, now called Giresuti.

In 300 B.C. Theophrastus, the Greek “ Father of 
Botany” described the cherry trees and fruit grown 
then. Later this fruit was brought to Rome and 
then was grown throughout Europe.

Cherries were brought to this country by the ear­
ly settlers. As early as 1629, Massachusetts settlers 
were growing the Red Kentish cherry.

It was common for colonial homes to have a 
cherry tree or two in the back yard. And many old 
homesiteS, though the homes are long gone, are dis­
covered by the cherry and apple trees still stand­
ing.

Cherry cultivation started on our West Coast in 
1847, when horticulturist Henderson Luelling car­
ried cherries by covered wagon to Oregon.

Cherry dishes range from a simple dish of canned 
rosy cherries, eaten with cookies or pound cake 
after a meal, to fancy cakes and puddings. On 
cereal or in salads, too, they have appetite appeal. 
And cherry sauces for ice cream, vanilla or tapioca 
puddings are delightful.

BLACKBERRY SOUR CREAM PIE 
1 cup sugar 
1 cup dairy sour cream
3 tablespoons all-purpose flour 
'/4 teaspoon salt

4 cups fresh blackberries (or 1 16-ounce package 
frozen, thawed)
1 unbaked 9-inch pastry shell 
Vjcup fine bread crumbs
2 tablespoons sugar
1 tablespoon butter or margarine 

Combine the 1 cup of sugar, sour cream, flour and 
salt. Place blackberries in pastry shell. Spread sour 
cream mixture on top. Combine bread crumbs, the 
remaining sugar, and butter. Sprinkle on top. Bake 
at 375 degrees F. 40 to 45 minutes or until done.

f

A ccording to a 19th century French dic­
tionary of cookery, Cherry Soup was a 
fashionable dessert, made by frying white 

bread cubes in butter. Ripe red cherries were added 
and one continued to saute bread and berries. Then 
water, sugar, and kirsch were added before serving.

To make a refreshing Cherry Shake combine lh 
cup halved, pitted fresh sweet cherries, 1 cup cold 
milk, and 2 scoops vanilla ice cream and beat well. 
Pour into tall chilled glass and top with a fresh 
cherry.

Cherry Crisp is tasty. Combine 3 cups pitted tart 
or sweet cherries with ^tsp. almond extract. (The 
extract can be left out if you do not care for almond 
flavoring.) Place in a greased 8-inch square baking 
pan. Combine *6 cup sifted flour, 1 cup quick cook­
ing oats, xk cup firmly packed brown sugar, xk tsp. 
salt. Add !/3Cup melted butter or oleo, mixing until 
crumbly. Sprinkle crumb mixture over the cherries 
and bake at 375F. for 20 to 25 minutes. Serve warm 
or cold with cream or ice cream. Makes 6 servings.

A medieval version of Cherry Tart called for 
ground, pitted sour cherries to which were added 
finely chopped red roses, ground cheese — both 
fresh and old — a little pepper, ginger, and sugar, 
with 4 beaten eggs. Poured into a well-greased 
pastry-lined pan, it was cooked over a slow fire. 
Before serving, sugar and rosewater were poured 
over.
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Ill

Solstice
by Linda Tatlebaum

I am cutting hay 
with a sickle
revealing contours of the land, 
from spring, when grass was yet to be: 

imbedded rock 
soft moss 
a patch of yarrow.

I cut around the beehives
thinking to clear their passage, my view. 

I cut back spreading raspberries 
where woodchucks love to nap.

I cut along the garden path.

The barn is awake with swallows 
swooping after flies 
this earliest dawn 
with summer’s lush grasses 
whispering to be cut down, 
for justification.

I am curtained from the day 
asleep
while I seek habitual rest 
till, hours of birdsong passed, 
the dew begins to shine 
on flowering peas.

Old elm
like a bowed lilac bush
spilling great gloves
green and gold
to the ground,
oaks in a row
like broccoli to a tiny ant

as I crawl through a heat 
of wild strawberries 
picking. I

I am cool.
My heart gushes forth with water 
like a spring 
under a willow.

All space seems eased
and cool amid the humid smell
of fallen grass.

Scarecrow looks like an old crone 
bending to her work
as the stake that holds her up begins to lean.

I wonder what stake it is 
that holds me to my work 
while crows just come and glean.

Before potatoes began their swelling in the dark,
before snows were gone from over the parsnip bed,
I pictured you, garden,
from my bench among the beehives,
with your corn standing high
and your beanpoles twirled with green.

The earth turns now 
she sways on her axis.
Immemorial, the grasses bow down 
to the dark.
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Making Low Sugar Jams & Jellies
by Adam and Bonnie Tomash

Y ou ’ve all seen those p ictures o f the well 
stocked root cellars w ith row  after row  of 
g lass ja rs  all filled w ith the sum m er’s boun­

ty , including little ja m  pots w ith  pretty  labels and 
para ffin  lids. But how  to eat th a t ja m  with a clear 
con scien ce  know ing all the su gar it contains? How 
m an y  tim es have you tried to m ake the jam  with 
less  sugar only to find that the C erto or Sure-Jell 
w o n ’ t “ set”  the ja m  w ithout all th a t sugar?

So then it’ s e ither the open kettle  m ethod with 
h ou rs  of boiling the fru it-su gar m ix which can re­
su lt  in a tasteless m ush (especia lly  with som e 
fru its , like b lueberries) or it ’ s th in , w atery jam  that 
ta stes  good when first m ade but quickly ferm ents 
on storage because there isn ’t enough sugar to 
keep  it from  spoiling w ith on ly a w ax  seal.

A fter  try ing all these m ethods over the course of 
severa l grow ing seasons and bein g  unhappy with 
them  all we spotted a new  item  in the W alnut 
A cre s  (a retail natural foods m ail order store) 
ca ta log  called L-M (low -m ethoxyl) pectin. This pec­
tin turned out to be the answ er to our searchings.

A d a m  and B o n n ie  T om a sh  and children live on a 
h om estea d  in the u n organ ized  te r r ito r y  o f  Concord, 
M ain e. W oodcu ts are b y  S ir i  Chandler.

It would make very  low -sugar ja m s  or jellies, still 
se t properly using a source o f ca lcium  ions instead 
o f sugar and with care in p rocessin g  would keep in 
a coo l p lace  for  a le n g th y  s to ra g e  tim e once 
sterilized  with standard can n in g  techniques. We 
sen t for it and w aited im patiently .

W hen it arrived we began experim enting with 
th is  relatively  untested  pectin . W e found it a very 
ea sy  m aterial to  w ork  w ith  once you  were attuned 
to  its basic properties and knew  a few  ground rules. 
T h e follow ing are som e o f the th in gs we’ve learned 
and a fter four years o f w ork ing w ith  it we’ re still 
learn ing.
S h elf L ife: W alnut A cres says the pectin  is good for 
up to  a year w hen stored in the original waxed 
p a p er bag. Stored in an a irtigh t g la ss  ja r  and kept 
in a cool, dark place it has w orked  for us a fter as 
lon g  as 24 m onths a fter receipt.
Solubility: L-M pectin is n ot p articu larly  soluble in 
cold  or hot w ater. One can m ake up a solution in 
advance o f actual use by pu tting  4 tablespoons of 
pectin  into a blender con ta in in g  one quart o f very 
h ot w ater (be carefu l w ith hot w a ter  in a blender —  
it can  be m essy and dangerous) on low  speed. This 
solu tion  should be re frigerated  and will je ll when 
cold . It can be m easured as a solid or rem elted and 
m easured  as a liquid ju s t  before  using.
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A nother m ethod is to m ix the dry pectin with the 
d ry  sugar thoroughly and then m ix this with the 
s im m ering  fruit mix. This m ethod works very well, 
bu t pectin ju s t  dum ped in alone will lump up in the 
h ot fruit and g ive poor results.

I f  you opt to use honey tor m aple syrup for 
sw eeten er instead o f sugar, you will find that the 
d ry  pectin will dissolve very  n icely  in warm ed li­
qu id  honey or a w arm ed 1/4/2 m ix of honey and 
fru it  even though it stubborn ly  refuses to go into 
solu tion  with ju s t  w ater. Y ou r taste  will probably 
tell you to use less honey as it tends to have more 
sw eetness volum e for volum e w hen com pared with 
su gar. Honey, having a flavor o f its own, can over­
pow er som e of the m ilder fru its like blueberries and 
raspberries. W hen the pectin  is d issolved com plete­
ly in the warm  honey/fru it m ix, the m ixture is 
added  to the sim m ering fru it as in the above 
m ethod.
The Calcium Phosphate: R egu lar pectins like Certo 
and Sure-Jell (called h igh -m ethoxyl pectins) are 
m ade from  apples and requ ire  large  am ounts of 
su g a r  to thicken. L-M pectin  is m ade from  citrus 
rin ds and needs prim arily calcium  ions to je ll and a 
v e ry  small am ount o f sw eetener to  g ive  the product 
an acceptable taste and textu re . Y ou  m ay order 
from  W alnut A cres a sm all ja r  o f dry food-grade 
d icalcium  phosphate a long w ith  the pectin. This is 
the source o f calcium  ions and has to be liquified 
b e fore  adding to the hot fru it. A  “ saturated”  solu­
tion  is m ade by adding 1/8 teaspoon  of the dry 
ca lcium  phosphate pow der to 1/4 cup of water. 
T h ere  will be a w hite sed im ent on the bottom  o f the 
c o n t a in e r .  T h is  is  s im p ly  e x c e s s  d ic a lc iu m  
phosphate that will never d issolve. A s long as there 
is sedim ent on the bottom  you  can  be assured that 
th e  liquid above it con ta in s all the calcium  ions 
th a t  it can hold. You use 1 teaspoon  o f this solution, 
m ore  or less, per cup o f fru it m ixture. It is added to 
th e  hot fruit ju s t  a fter the pectin  is and then all is 
b rou g h t to a boil again. Both the am ount of pectin 
and  the am ount of calcium  solution  a ffect the thick­
n ess of the je lly  or ja m . A n in crease  in calcium 
solu tion  seem s to m ake a b igger d ifference than an

in crease in pectin. T hat’s nice to know  because the 
pectin  is m ore expensive. If you r w ater is “ hard”  it 
probab ly  contains som e calcium  ions so you may 
need  less of the calcium  solution  to make your jam  
set.
Storage: Norm al jam s and je llie s  inherit good keep­
in g  qualities from  the large quantities of sugar 
used . Bacteria and mold don ’ t find it easy to grow  
in such an environm ent. This m eans that “ high 
su g a r”  cooks can get aw ay w ith  open kettle can ­
n in g  and wax seals. N ot so w ith th is process. We 
n eed  fa irly  sterile  con d itions and a good seal. 
F o llow  the steps listed under “ P rocedure”  and you 
shou ld  have no problem .

Once the seal is broken the ja m  should be kept 
cold  or at least cool. It should last tw o weeks if cold, 
one week if cool. If it.goes bad it sim ply ferm ents. If 
the seal is intact the jam  will keep at least tw elve 
m onths. We have som etim es found small spots of 
m old  on the surface of the ja m  but they did not 
spread  and all was well underneath . This mold 
sp ottin g  happens m ore frequ en tly  if you don’t pro­
cess  the jam  wdth enough w ater to bring the level 
tw o  inches above the ja r  tops. A t any rate, the fear 
o f botulin food poisoning is unw arranted  because 
fru its  are sufficiently  acid to p reven t the grow th of 
th e  bacteria  responsible.

I f  you have a freezer you  can m ake this jam  up 
as you  need it \om  frozen  fru it and skip the whole 
ca n n in g  business. It would take fifteen  to thirty 
m inutes to make one to tw o q u arts  of jam  from 
th aw ed  fruit. With experience you  m ight make tw o 
q u a rts  o f jam  to last tw o w eeks in ten  m inutes and 
d irty  one pot! N ot bad. No therm om eters. N o hours 
o f boiling.
A vailability and Cost: Both the pectin  and the 
d ica lcium  phosphate are sold by W alnut A cres of 
P enn s Creek, Pa., 17862. The L-M pectin  is $3.71 for 
8 oz. and the dicalcium  ph osphate is .46 for 2 oz. 
T h e shipping is .76 via  U.P.S. to M aine. 8 oz. of pec­
tin  is enough for a fam ily o f fou r to can all the jam s 
and je llies  they could eat in a year. The 2 oz. of 
d icalcium  phosphate will last th ree  to four seasons
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and will keep indefin itely . T he pectin  should be 
purchased  new every season, a lthough  as previous­
ly stated, if stored properly  it w ill keep longer.

O ther L iterature: E uell G ibbon s started this 
w h ole  business back in 1969 w ith  an article in the 
Jan uary  OGF. He later published a cookbook for 
d iabetics called Feast on a D iabetic Diet, Euell and 
Joe Gibbons, David M cK ay Co., N .Y ., 1969. The book 
con ta in s recipes for all sorts o f low  sugar things us­
in g  L-M pectin , in clud ing  puddings, pies, fru it 
sou ps, other desserts and o f cou rse , jam s and 
je l lie s . This book is ava ilab le  th rou gh  W alnut 
A cres.
Advantages: Other than the obviou s advantage that 
y ou r  ja m  has m uch less sugar and thus costs less 
and is m ore health fu l, there are other pluses for 
th is  L-M m ethod.

1. The ja m  is brought to a boil on ly  very briefly 
th ereb y  using much less fuel than  the traditional 
“ boil until th ickened” m ethod.

2. There is less tim e spent over a stove during the 
h o t sum m er days.

3. M ore of the v itam ins and flavor are retained 
du rin g  this brief cook ing tim e. Jam  made this way 
ta stes  as close to fresh fru it as you  can get in any 
can ned  product. Jam s m ade from  frozen  fruits and 
ju ic e s  taste even better.
The Procedure:

1. Start a w ater bath can ner h eatin g  with w ater 
su fficien t to cover with 2 in ches o f boiling w ater 
th e  num ber of ja rs  you intend to use.

2. Sort and clean the fruit, if necessary.
3. Wash ja rs  and lids w ith very  hot, soapy w ater 

and rinse in hot water.
4. M easure 4 cups o f fru it (or m ultiples 6f 4 cups 

—  start out sm all) into a h eavy  pan (stainless steel 
if you  have it) using ju s t  stra igh t fru it or up to 1 
cu p  of w ater or ju ice  per 4 cups o f fruit, as an ex ­
ten der. A pple cider would m ake a nice extender 
and flavor enhancer as well.

5. M ix 2 teaspoons o f dry pectin  with 1 cup dry 
su ga r or xk warm ed honey or syrup . You m ay use  
m ore  or less o f  both o f  these in gred ien ts depending

on  the th ickness and sw eetn ess  y o u  desire. I f  you  
u se the pred issolved  pectin  as m en tion ed  in the 
SOLUBILITY section , cup o f  the je llie d  pectinlw ater  
is equivalent to the 2  tea sp oon s o f  d ry  pectin  used  
above. You  m a y add the p red isso lv ed  pectin to the 
fru it  mix w ithout first m ixing it w ith  the sw eetener 
as we m ust do w ith the d ry  pectin .

6. Have ready the ja r  o f d icalcium  phosphate 
so lu tion  and som e sim m ering w ater to warm ja rs  
and  sterilize lids. W hen the fru it starts to boil, add 
th e  pectin-sw eetener m ix and stir until all is well 
dissolved. B ring back to a boil and add 2 teaspoons 
(fo r  a 4 cup batch) o f the dicalcium  phosphate solu­
tion . Y our results will be m ore consistent if you 
ju s t  use the clear liquid above the sedim ent. Stir 
and the ja m  is DO N E. Y ou  m ay cool a sam ple on a 
spoon or in a sm all dish to ch eck  for  thickness and 
taste. I f it is too  thin  add m ore pectin  or calcium . If 
it is too  thick add m ore w ater, ju ice  or fruit and br­
ing back to a boil. R etest until you  get it the w ay 
you w an t it. K eep track  o f w h at and how  m uch you 
add for fu ture re feren ce  on the proportions suited 
to you r taste. I f you  w an t to ea t it now  put it in a 
w arm  ja r , cap it and w hen cool, p lace  it in a cool or 
cold  place. I f you w ish to h ave  it for long term  
storage  go  on to step 7.

7. Pour near-boiling com pleted  ja m  into warm, 
c lean  ja rs . Leave xh to '/« h ch  o f airspace and seal 
w ith  sterile lids.

8. Process filled ja r s  in boilin g  w ater for 10 
m inutes (start tim ing w hen w ater first com es to a 
boil) for pints or quarts. This step ju s t  sterilizes the 
su rface  o f the ja m  and com pletes the seal on the ja r  
by driv ing air out. Check the seal w hen cool.

9. Store in cool, dark  place.
I f it seem s like a lot o f w ork now  it won’t seem  so 

w hen  those ja rs  o f fru it are all ready anytim e for 
y og u rt topping, pies, cakes, fru it for the baby and 
w ith  peanut butter and toast. N ice to know that 
you  can eat as m uch as you  w an t! Happy eating, 
all.
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Coffee, Tea, or Chicory
by Paul F leisher

T h o s e  o f  u s  w h o  
have developed the 
overpow ering  need 

to begin  each day w ith  a 
cup o f co ffee  have been  hit 
hard  by  the re cen t in ­
creases in co ffee  prices. 
Like m any others, I don ’ t 
begin fu n ction ing  on m ost 
m orn ings until th at first 
cu p fu l b e g in s  c o u rs in g  
th rou gh  m y veins. This 
has b ecom e a v ery  ex ­
pensive habit. F or those 
o f y ou  w h o sh a re  th is 
d ilem m a, I have a su gges­
tion w hich  can cu t co ffee  
bills by  as m uch as one 
fourth , and g ive you  som e 
good  ou tdoor exercise  at 
the sam e time.

Som e o f the best co ffee  
I ’ve ev er  tasted  is brew ed 
in the N ew  O rleans area. 
It ’ s stron g , hearty , and 
fragran t. A llow in g  plenty 
o f  r e c o g n it io n  fo r  th e  
sk ills  o f  N ew  O r le a n s ’ 
cooks, a t least part o f the 
cred it for  their excellen t 
co ffee  m ust go  to a com ­
m on w eed, ch icory.

C hicory  roots, and those 
of its first cousin , the dan ­
delion, both  m ake e ffe c ­
t iv e  c o f f e e  e x t e n d e r s . 
Both p lants are easy to re ­
cogn ize  and can be found 
th rou gh ou t m ost o f the 
U nited States. The leaves 
o f these perennials grow  
in  a g r o u n d - h u g g i n g  
r o s e t t e  a b o v e  a lo n g  
sturdy taproot. The nam e 
“ d a n d e lio n ”  a p p a re n tly  
com es from  the F rench  
“d en ts de lio n ”, m eaning 
“ lion ’ s teeth .”  It ’ s an apt 
n a m e  to  d e s c r ib e  th e  
ja g g ed  tooth-like edges of 
the p lan t’s leaves.

C hicory also has these 
toothed  leaves. The tw o 
plants are very sim ilar in 
a p p e a r a n c e  u n t il th e y  
beg in  to  p u t ou t th e ir  
b lo o m s ta lk s . T h e  d a n ­

delion, o f course, has its 
fa m il ia r  b r ig h t  y e llo w  
f l o w e r s ,  w h i c h  a r e  
follow ed  by flu ffy  balls of 
s e e d s . C h ic o r y  b lo o m s  
later in the sum m er, pu t­
ting  ou t a tall, branched 
bloom stalk , often  several 
feet h igh, festooned  with 
r a g g e d - l o o k i n g  b lu e  
f l o w e r s .  A n y o n e  w h o  
spends any tim e outdoors 
should be fam iliar with 
these ubiqu itous plants.

To prepare ch icory  or 
dandelion  for use w ith co f­
fee, g a th er a qu antity  of 
th e  lo n g  ta p roo ts , p re ­
fe r a b ly  fro m  d a m p  or  
loose soil that will release 
th e  ro o ts  ea s ily . M ake 
sure each  root you ga th er 
is ch icory  or dandelion  by 
e x a m in in g  th e  fo l ia g e  
before  rem oving it from  
th e  r o o t  c r o w n . T h is  
should be standard p ro­
cedure in gath erin g  wild 
foods, to  guard  against a c­
c id e n t a l ly  g a th e r in g  a 
t o x ic  s p e c ie s  (n o n e  o f  
w hich rem otely  resem ble 
dandelion  or ch icory). I f it 
is early  spring, before the 
dandelions have begun to 
produce bloom s, you can 
save the leaves and cook 
them  as a green  v eg eta ­
ble. O nce they have begun 
send ing out bloom stalks, 
ju s t  d iscard  the leaves. 
T h ey  w ill be m uch too  
tough and bitter to eat.

A f t e r  g a t h e r in g  th e  
r o o t s ,  w a s h  t h e m  
th orou gh ly . P lace them  in 
a w arm  location  to dry for 
several days. Once th ey  
are dry, roast them  in a 
shallow  pan in the oven at 
a l o w  t e m p e r a t u r e  
(250 -300  d e g r e e s ) . T h e  
roots can  be roasted  im ­
m ediately  w ithout drying, 
but since the roasting  will 
take m uch  lon ger, th is 
w o u ld  be w a s t e fu l  o f  
energy.
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E xp ect the roasting  to take severa l hours. The 
roots should be roasted  until th ey  show  dark brown 
on the inside w hen snapped in half. A fter they cool, 
grind  them  coarsely  in a co ffee  grin der, grist mill, or 
m ortar. T hey are then ready for brew ing.

I have heard ch icory  and dandelion  roots referred 
to as “ co ffee  su bstitu tes” , so I suppose it would be 
w orthw hile  to experim ent by brew in g  a 100 percent 
ch icory  or dandelion drink. B rew  it ju s t  as you would 
coffee . M y taste buds are not n early  im aginative 
enough  to think this brew  tastes an yth ing like co f­
fee, but anyone w ho finds it to his liking m ay have 
solved the co ffee  problem  a ltogeth er.

I prefer to call these roasted  roots “ coffee exten ­
d ers ,”  because they can m ake a pound o f coffee go 
q u ite  a bit further. Use you r ow n taste  in determ in­
in g  the m ix o f coffee  and grou nd  roasted  roots that 
you  find m ost flavorfu l. I su ggest a proportion of 
one part root-roast to three to five  parts coffee. 
T h is  could mean stretch ing  the co ffee  supply by as 
m u ch  as one fourth, a con siderab le  savings at 
to d a y ’s prices.

One final hint about co ffee . I have found that 
coffee, both ground  and instant, keeps it 
flavor and potency  m uch lon ger when kept 

in an airtight con ta iner in m y freezer. This will 
m inim ize the shock o f rem em berin g  w hat “ real”  
c o ffe e  is supposed to taste like each  tim e you open a 
fresh  ja r  or can.

r  W e Save  Too!
The lovely old home of Captain Mark Ginn at Bucksport 
(circa 1834) ha9 been restored by the Brewer Savings 
Bank for use as Banking Offices. If you have something 
worth saving think o f. . .  Brewer Savings Bank.

WHEN ON MOUNT DESERT ISLAND  ...

DO YOUR 
PROSPECTING

A T  BAR HARBOR’S 
MOST FASC/NA TING SHOP

Discover Nature's Beauty in Fine Mineral Specimens, 

Eskimo Carvings and A r t Objects

Makers o f Fine Jewelry

71 -  73 Main St., Bar Harbor, Maine
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Tea Thym e
by B everly S. N arkiewicz

W hat is it about herbs? T h ere  persists about 
these p lants an aura o f  m ystery  and danger 
com pletely  ou t of ch a ra cte r  with the h is­

tory  o f their p leasan t associa tion  with mankind. 
Som ehow , the m ention  o f pen nyroya l, rue, cos- 
tm ary, or the like, con ju res up im ages o f lecherous 
little  old ladies cack ling  th rou gh  broken teeth  as 
they  h over over a steam ing v a t o f brew. It ’ s ironic 
that herbs —  m any o f w hich  are prized  for their 
ca lm ative  properties —  should in sp ire  such nervous 
reactions. Such bias again st th in gs  herbal is un­
w arranted , and perhaps tea  tim e is as good a tim e 
as any to  begin  overcom in g  th is fea r  o f herbs.

H erb teas are good  stuff. T h ey  are relaxing or 
stim ulating, depending (one su sp ects) as m uch on 
the m ood o f the m om ent as on the properties of the 
herbs used in the brew ing. T h ey  b r in g  pleasure and 
variety  to  your tea  break, w h eth er  you r day has re ­
volved  around the rev isin g  o f fiscal forecasts or 
sh earin g  sheep. A nd, w ith  th e  sp ectre  o f the coffee 
crunch  and resu ltan t high prices ever before us, 
the fa ct  that the in gred ien ts  for  th ese  teas can be 
ga th ered  free from  you r ow n h erb  garden  can only 
be con sidered  an added bonus.

A r e  they dangerous? N o, or at least they don ’ t 
h a v e  to be. It ’ s the easiest th in g  in the world to 
ch eck  on the m edicinal va lues and proper handling 
o f the unfam iliar herbs —  they  are all spelled out 
in num erous herbals availab le  at the library or 
y ou r  local bookstore. Or stick  w ith  the everyday 
cu lin ary  herbs with w hich  you are already com ­
fortab le . F orget such scary th in gs as the fact that

B e v e r ly  N a rk iew icz lives in N orw ell, M assachu setts.

th e  dy in g  w ords o f H a m le t ’ s O phelia  w ere of 
rosem ary ; that fra gra n t little  shrub  never did 
an ybody  in. And, would P eter R abb it’ s m other have 
o ffered  him a cup o f sooth in g  cham om ile tea after 
his run in with Mr. M acG reagor had there been any 
ch a n ce  o f its poison ing him ? No, o f course not.

Perhaps you could ease you r w ay into the herb 
tea  habit by starting out slow ly, using them to add 
a little  lift to a cup o f oriental tea. Y ou ’ve probably 
a lready  tried M entha spicata, the old fashioned 
m int that is so often used as a garn ish  for iced tea, 
and it is ju s t  a small step from  th ere  to the rest of 
the large m int fam ily. A pple, p ineapple, and orange 
are tasty m int varieties, and for special pungency, 
th ere  is pepperm int. A ny  o f the lem on scented 
h erbs  —  lem on balm, lem on verben a , lemon thym e, 
and lemon geranium , ju s t  to nam e a few —  make 
n ice  additions to oriental tea, as do bee balm and

th e dried herb, letting it steep for a few minutes. 
Y o u ’ ll be in for a p leasant surprise.

A  greater appreciation  for herb  teas com es 
with letting  the herbs stand on their own 
merit, w ithout the cru tch  o f oriental tea. 

C atn ip  and cham om ile have long been known as 
com fortin g  beverages; sage and dill w ere also once 
inva lu ab le  m em bers o f our fo reb ea rs ’ tea repetoire. 
R osem ary  tea, perhaps served  w ith  a lavender 
b lossom  garnish, is very arom atic, g iv in g  off a fresh 
p in ey  hint o f the ou tdoors as it steeps. A  very 
nourish in g  drink is m ade from  com frey, still a 
fa v or ite  healing herb w ith cou n try  folk. Or try a 
b rew  of basil, parsley (this is rich  in vitamin C), or 
an y  o f the num erous thym es.

F or refreshm ent and fragran ce , there are always 
the mints, but borage and salad burnet — both 
used in salads to im part a cu cu m ber flavor —  can 
be b rew ed  in to  sa v o ry  p ick -m e -u p s . M on a rd a  
d id ym a  —  also called bee balm , bergam ot, osw ego 
tea , and squaw  tea —  m akes w hat C raig Claiborne
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calls “ a w him sical cup o f tea ” ; th is native herbal 
drink w as popular w ith the In d ian s and with ta x ­
con sciou s patriots du rin g  the A m erica n  R evolution.

Sassafras, another native A m erican  plant, was 
one o f the first exports from  th is country . Tea made 
from  its roots was for m any years all the rage in 
E ngland  as a spring ton ic, and so w idely accepted 
w as the theory that it would cure social diseases 
th a t  it got to the point w here a gentlem an  would be 
em barrassed  to be seen drink ing sassafras tea in 
public. It still is reputed  to have a restorative e f­
fe ct , and, since its shady con nection s have long 
been  forgotten , one m ay now im bibe it w ithout rais­
in g  any eyebrow s. To m ake the tea, sim m er clean 
y ou n g  roots in w ater to cover, until the liquid has 
tu rn ed  red.

Red is the color o f rose hip tea, too, a drink that is 
as rich in vitam in C and m inerals as it is beautiful. 
P ick  the hips —  the plum -like seed pods that re ­
m ain  when the blossom  petals have fallen o ff — 
w h en  they are bright crim son, and carefu lly peel 
a w ay  the fleshy pulp that surrounds the rather 
h a iry -look ing  cluster o f seeds. P our boiling w ater 
o v e r  a couple o f teaspoons o f the pulp, and let it sit 
u ntil it attains a rosy hue.

W hen con cocting  any of the herbal teas, you ’ ll 
h a ve  to do a little experim en tin g  until you hit upon 
ju s t  the right strength  for you r taste . With the ex ­
cep tion  of sassafras and rose hips, whose brew ing 
m ethods w ere m entioned above, and cham om ile, 
w h ich  is made with flow er heads, start with a teas­
poon  of dried leaf (or tw o teaspoon s of chopped 
fresh  leaf) for each cup. Do not boil the herb, but let 
it steep  for seven or e igh t m inutes in freshly boiled 
w a ter , using a tea  ball or ch eesecloth  bag if bits of 
lea ves  floating in your cup o ffend  you. The tea 
sh ou ld  have good color —  a rich , clear golden 
brow n, usually —  and, if it appears weak, add more 
o f the herb instead o f try in g  to steep it longer. 
H on ey  seem s to lend itself as a sw eetener for herb 
teas, rather than granulated  sugar. And, while a 
squ eeze  of lem on can be nice, m ilk is som ehow in­
com patib le  with m ost herb teas. To make an iced 
re freshm ent, dilute the tea  som ew hat, sw eeten to 
taste, pour over ice, and top w ith  a sprig o f one o f 
the herbal ingredients.

Hall Hardware f,o.
Belfast.M aine.104915

• Aladdin Lamps and Heaters
• Ashley Wood Burning Stoves
• Buck, Case & Gerber Knives
• Fine Imported Tools
• Tilley Lamps & Stoves

“ Please send for our catalog.”

F or va riety , try  d iffe re n t com binations of 
herbs. M int, angelica , and lem on balm are 
fine flavor com pan ions to m ost other herbs, 

and  costm ary adds a h aun tin g  arom a to tea blends. 
S age , a good base tea  w ith  w hich  to experim ent in 
y o u r  search for a favorite  m ix, is often  com bined 
w ith  m arjoram . Add a little  z in g  w ith  bits of dried 
ora n g e  or lem on peel, and m aybe a touch o f som e of 
th e  m ore exotic cu linary  season in gs, such as cin ­
nam on , nutm eg, and cloves. A n y th in g  goes, really; 
y o u ’ve only your own taste  buds to please.

E ditor ’s note: D on ’ t think co ffee  is go in g  t6 be the 
on ly  high-priced drink on the g ro ce r ’s shelf. The 
p rice  o f tea in C alcutta, w hich for years has been 
betw een  50 <r and 75 <r per pound, ju m p ed  to $2.12 at 
an A pril auction. India also ended its 6 c pa- pound 
ex p ort subsidy and added a 26 c per pound export 
tax . H om e-m ade co ffee  and tea  substitutes are 
look in g  better all the tim e.

In fo rm a tio n  fr o m  M a y 13, 1977  
issu e  o f  New Tim es.

4JADEY ENTER
Stdinod studio 

Originals -  Custom W o r k ' 
R esto ra tion s - in clu d in g  f

PRISED

B e n t Glass
L a r g e  S toc /c O k o p  Hours

<3E K&ndrick. 
44  Cwitral 5 t.

1 0 - 4 -
M o y \ .  t^iru Sat.

33angor_, M a in e  04401
Call -  evenihgs 20?-9^7-U 95
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21 Washington St./Penobscot Plaza / Bangor / 
Tel. 945-5542

Service, Warranty & Replacement Parts

The
MaineTextile Center,

Inc.
MAINE'S LARG EST SELECTION OF /

FABRICS

BRIDAL, DRAPERY, UPHOLSTERY 
and CRAFT SUPPLIES

10-5:30 Weekdays & 
1-5:30 Sundays

U.S. Route 1 Tel. 338-3931 
Belfast, Maine

Professional 
Tree Care

W a n n in g  T r e e  
S e r v ic e

39  Main Street 
Blue Hill, Maine 046 1 4  

2 0 7 -3 7 4 -2 8 5 7

COMPOSTING TOI LETS vary in size, because families and 
houses do. Toa-throne is Sweden's best large capacity, low power- 
use toilet. It can be used with or without electricity, uses no water, 
chemicals, or incineration, and can be installed above, and below or 
half-way thru the floor. We also have Ecolet and Mul-toa, Mini-flush 
adapters, flow controls, greywater devices and a site evaluator. Call us.

too-throne

Maine Natural Systems
115 Pleasant Street • Brunswick • 04011 

725-2667
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What to do with those

E V E R L A S T I N G
E G G S

by
Heather How

L ike me, you probably find that the hens 
overdo it with their egg production in 
the spring and summer, and sometimes 

you are flooded with eggs. These surpluses 
usually get passed on to Aunt Jane or anyone 
else who happens along at the right time. 
When winter comes, we are back to buying 
eggs. This is a ridiculous situation when you 
think of it. We should be putting down next 
w inter’s eggs right now. There are so many 
w ays to do it and also many ways to use pre­
served eggs.

The first method preserves the eggs in the 
shell. These eggs can be used for almost 
anyth ing. You need a can of waterglass 
(sod iu m  s ilica te ) from  a g r o c e r  or the 
drugstore. It used to be on nearly every 
grocer’s shelf, but it seems to have almost dis­
appeared. Dissolve the waterglass according 
to directions. Put your fresh eggs into a con­
tainer and pour the solution over the eggs to 
cover. Stand them in* a cool place. Eggs will 
keep indefintely preserved this way.

Another method of saving eggs — a great 
favorite at our house — is by pickling them. 
Simply hard boil the eggs and let them cool. 
Shell them and pack into glass containers 
with lids. Bring enough vinegar to cover the 
eggs to a boil. (You may want to add a little 
pickling spice.) Pour the boiling vinegar over 
the eggs, put the lids on the containers and 
stand them in a cool place. The eggs will be re­
ady to use in two weeks.

If you have a deep freezer, you may want to 
freeze your extra eggs. This is very simple. 
The only draw back is that the eggs are all 
broken up and this limits what they may be 
used for. To freeze eggs put them in a bowl 
and beat them lightly with a hand mixer. Add 
a half teaspoon of salt for each six eggs. Put 
the beaten eggs into containers and freeze. 
E ggs do look a bit “ gucky”  when frozen, but 
you will find that they taste great and are cer­
tainly a help in winter when eggs are short.

Something different and delicious is lemon 
curd. This is a spread made out of egg yolks,

lemons and sugar. Children love it on bread, 
and it is excellent for a filling in tarts. To 
make it take three egg yolks, the juice of 
three lemons, three ounces of margarine and 
nine ounces of sugar. Melt the margarine in a 
heavy saucepan and add the other ingre­
dients, stirring all the while until thick and

cooked. Use a double boiler. Lemon curd will 
keep for months in the refrigerator and is a 
real change from the usual ja rs  of jams and 
jellies on our cellar shelves.

Try one or two of these ideas, and they will 
help you to keep your food bill down next 
w inter when money gets scarce. Join me in 
making good use of those everlasting eggs.
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by Beatrice H.Comas

P ickling is one o f the oldest m ethods of food 
preservation. M any fam ous people have ex ­
pressed a fondness fo r  pickles. C leopatra 

believed  they contributed  to health  and beauty, 
and N apoleon regarded them  as a health-giving 
food . Other w idely known fan ciers  w ere E lizabeth 
I, G eorge W ashington , John  A dam s and D olly 
M adison . We all know of the cra v in g  for pickles at­
tribu ted  to expectant m others.

A ctually , pickles have little food  value, but before 
th e  days o f refrigeration  they furn ished a sort of 
w in ter  substitu te for salad. T h ey  were a good 
m ethod  o f p reserv ing  the produce and pleasing the 
p a la te  as well. In Colonial days hom em akers “ put 
d ow n ” pickles in stone crocks and “ put up” pickles 
and relishes in glass ja rs . P ick ling  ability was 
looked  upon as an index of h ousew ifely  skill. It is 
no longer necessary  to put “ up”  or “ down”  our 
fa vorites  as each year m illions o f bushels of cucum ­
bers are pickled com m ercially , but when tom atoes, 
cu cu m bers and other su itable fru its and vegetables 
are abundant, there is still sa tisfaction  in practic­
in g  one’ s pickle prow ess.

TW O -PO U N D  PICK LES

2 pounds ripe tom atoes, unpeeled 
2 pounds apples, unpared 
2 pounds onions, peeled 
2 pounds brown sugar 
1 p in t vinegar 
2 teaspoons salt
2 tablespoons w hole p ick ling spices (put in muslin 
bag )

W ash tom atoes and quarter them . Quarter and 
co re  apples. Q uarter on ions. Put onions through 
food  grinder. Do the sam e w ith tom atoes and ap­
p les , or chop them  in a w ooden  bowl. Mix all 
togeth er, m aking sure th at all are well chopped. 
T u rn  in to  kettle , m ix w ell w ith  brown sugar, 
v in ega r and salt. P lace bag o f w hole  mixed spice in 
m ixture. B ring slow ly to the boiling  point. Cook 
a bou t 1 hour being carefu l not to burn  m ixture. Put 
in to  sterilized ja rs  w hile m ixture is hot. Seal.

B R E A D  A N D  B U TTE R  PIC K LE S

1 q u art sliced cucum bers, unpeeled  
1 large  onion, sliced 
1 tablespoon  salt 
1 tablespoon  w hole p ick ling spice 
1 cu p  sugar 
V in egar to cover

M ix cucum bers, onion and salt and let stand 3 
hours. Drain and add the m ixed spice, sugar,and 
v in ega r to alm ost cover. B ring to boiling point but 
do not cook. Can at once. T hey  need not be air tight. 
M ake only this quantity  at one tim e to  insure crisp ­
ness.

Pa late -

Pleasing

Pickles

G R E E N  TOM ATO PICK LES

6 qu arts green tom atoes, sliced 
6 m edium  sized onions, sliced
1 */2 Cups vinegar
2 cups granulated sugar
3 tablespoons w hole p ick ling spice

Soak green tom atoes and on ions overnight in 
w a ter  to cover to which 1 cup o f salt has been 
added. In the m orn ing drain, add vinegar, sugar 
and  whole spice. Stew  slow ly for lk hour. Makes 6 
p ints.

D IL L  PICK LES

3 qu arts w ater 
1 qu art vinegar 
1 heaping cup salt

B ring to a boil and pour over w ashed and dried 
cucum bers packed in a quart ja r . Place a stalk of 
dill in bottom  of ja r  and another stalk on top.
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U N CO OK ED TOM ATO R E L ISH

P IC K L E D  W A TE R M E L O N  R IN D

W aterm elon  rind 
1/2 salt
21/2 qu arts w ater 
2 cups v inegar 
1 lem on, sliced thin 
4 cups sugar 
1 teasoon  w hole allspice 
1 stick cinnam on 
1 teaspoon  w hole cloves

Pare outside green  skin from  rind and rem ove 
any pink portions. U se 2 pounds o f prepared rind. 
Cut rind into sm all p ieces, soak overn igh t in m ix­
ture o f salt and 2 quarts w ater. D rain rind, wash 
with fresh  w ater and drain  again . Boil rind in fresh 
w a ter  until tender. C om bine rem ain in g  2 cups 
w ater w ith rem aining in gred ien ts ; boil 5 m inutes, 
add rind and boil rapidly  until rind is clear. Pack in 
sterile  ja rs , cover w ith boilin g  v in egar syrup and 
seal. M akes 4 pints.

2 quarts ripe tom atoes
3 large onions, chopped fine 
1 cu p  sugar
4 tablespoons salt
1 green  pepper, chopped fine 
1 cu p  diced celery 
1 ounce  m ustard seed 
1 p in t w hite vinegar

Peel tom atoes and chop fine; drain , using only 
th e  pulp. Add rem aining in gred ien ts. Do not cook. 
P ou r into sterile ja rs  and seal. Let stand at least 5 
days before using. M akes 3 quarts.

R IP E  CUCU M BER PICK LES

12 large ripe cucum bers 
xh cup salt 

4 xl2 cups w ater 
6 cups sugar
1 qu art vinegar
2 tablespoons m ustard seed 
1 tablespoon  w hole cloves
1 stick  cinnam on

W ash cu cu m bers. P are, q u a rte r  and rem ove 
seeds. Cut into strips 1 x 2 ' / !  inches. Combine salt 
and w ater and stir until salt is dissolved. Add 
cu cu m ber strips and let stand 12 hours or over­
n igh t. Drain cucum bers. C om bine sugar, v inegar 
and spices (tied in a m uslin bag). H eat to boiling 
and add cucum bers. Boil until cucum bers begin to 
look  transparent but are still crisp . Pack in sterile 
ja r s  and fill to  the top w ith  v in egar syrup. Seal. 
M akes 3 quarts.

CORN R E LISH

2 cups cooked corn
1 cup chopped celery  
1 sm all onion, m inced 
1 teaspoon  prepared m ustard
1 teaspoon  W orcestersh ire  sauce
2 tab lespoons v inegar

C om bine all in gred ien ts in a m ix in g  bowl. C over 
bowl. R efrigerate  for 6 hours. S erve  w ith  fish.

P IC K L E D  B E E TS

3 pounds beets
1 stick  cinnam on 
1 teaspoon  w hole a llspice 
6 w hole cloves 
1 pint v inegar 
1/2 cup w ater 
1/2 cup sugar

Cook beets in boiling  w ater until tender and re­
m ove skin, roots and tops. T ie sp ices in cheesecloth  
bag. Heat vinegar, w ater, su gar and spices to boil­
ing . Add beets w hole or sliced and boil 5 m inutes. 
R em ove spice bag. Pack beets in sterile  ja rs  and fill 
ja r s  with hot liquid. Seal. M akes 3 pints.
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What a Touch of Dill Can Do

by Brenda Seagraves

E veryone knows that cucu m bers and dill are 
inseparable at p ickling tim e. Dill pickles, 
K o s h e r  d il ls , and h a m b u r g e r  d ills  are 

fa v or ite s  o f m ost A m erican s. B ut m any people 
d on ’ t realize that dill seed and m inced dill can be 
u sed  to perk up dozens o f o th er foods besides 
cucum bers.

Dill is a versatile  herb  th at can  be grow n in any 
v e g e ta b le  garden . The ta ll-g row in g  stalks with 
th e ir  tiny yellow  blossom s can even  be used as 
background plantings in flow er gardens.

A s an annual dill is planted in early  spring and 
m atures in m id-sum m er. P lant it betw eeen cab­
b a g es  as a com panion p lant and to save garden

B ren d a  S ea gra ves lives in C o n y er s , Georgia.

G r?iM /V lil0 iLQ
89 FORESIDE RD., FALMOUTH 

781 - 3860 
SKILLIN'S TOWN &

COUNTRY STORE
B A T H  RD., BRU N SW ICK

4 2 2 - 8 1 1 1
2 NEW  LO C A TIO N S :

Maine Mall, South Portland 
Promenade Mall, Lewiston

ALL YOUR

GARDENING NEEDS

FLORIST-  
GARDEN CENTER -  

HOUSE PLANTS -  
GIFTS

LANDSCAPE 
PLANTING NEEDS

space. Sown in the fall, dill can also be grown as a 
b iennial, m aturing in late spring.

W hen the seed heads develop , they  are usually 
ga th ered  and dried in a shady location . The seeds 
are then shaken or rubbed out and stored for later 
use. Baby food ja rs  are exce llen t containers for 
storin g  dill and other herbs.

Dill has a pungent arom a, but a slightly sweet 
flavor. A s with any other herb, it should be used in 
sm all quantities to enhance the flavor of foods 
ra th er  than overpow er them .

F resh  dill chopped fine, can be used in cooking or 
added to salads. Y ou n g  dill stem s, m inced and 
m ixed w ith tom ato and cu cu m ber salads, provide a 
brigh t touch  to the beg in n in g  o f any  meal. If used 
in cooking, dill should be tossed  in at the last m o­
m ent or it will taste  bitter.

B fl
rc iN

Blu* Hill, Main*

U F F Y

20 7-374-5501Supplying 
farmstead families 
for over 80 years 

with
everything 

for home & garden.

^  Heating
'W  fr

Plumbing

Supplies 8 c  installation
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M y fam ily likes a few  dill seeds sprinkled in cole 
slaw  and potato salad. Dill also com plem ents the 
fla v or  of cooked cabbage, broccoli, and cauliflower.

S ince we alw ays grow  tw ice as much dill as we 
can use, I’ ve experim ented  w ith it in soups, 
stews, and other dishes. W e’ ve found that 

dill is especially good in fish and m eat sauces.
One o f our favorite m eat sauces is made of:

V2 teaspoon dill seed 
1 teaspoon  lem on ju ice  

2 tablespoons m elted bu tter 
M ix and spread on fish or m eats before  broiling.

A n  unusual tea  can also be m ade from  dill seeds. 
P ou r a cup of boiling w ater over one teaspoon o f dill 
seeds and let steep for 3 to 6 m inutes. Sweeten with 
a little  honey or sugar if you like. This tea is sup-

WOOD STOVES
Buy * Sell * Repair

Specializing in old Wood Kitchen 
Cookstoves, Parlor Heaters and Fireplaces

BRYANT STEEL WORKS
Tele (207) 568-3530 - Thorndike, Me. 04986

posed  to help calm queasy stom achs and prom ote 
sleep . It may accom plish both these purposes, but it 
a lso  makes for an unusual and in teresting con ­
versational drink w hen com pany com es. M ost of 
ou r visitors are a little h esitant to take the first sip, 
bu t after they ’ve tasted it they  usually ask for 
m ore.

I f you ’ve tried all these uses for dill and still have 
dill seeds left over, take a few  a long with you to 
ch u rch  next Sunday. Our an cestors often took dill 
seeds along to chew  while s ittin g  through serm ons. 
D ill seeds cam e to be known as “ m eeting house 
seed s ’ ’ because chew ing them  offered  ju st enough 
d iversion  to keep children qu iet during m eetings. 
No doubt, chew ing dill seeds a lso kept a few  dea­
cons from  falling  asleep du rin g  lon g  serm ons.

MILLETT'S RESTAURANT |

i Route 1 Verona Island, Maine i
(by the bridge) i

1 SEAFOOD OUR SPECIALTY 1

UNDER ALL IS THE LAND

PENOBSCOT BAY
Located in the Camden area just off Rt. #1 via private 
gravel road. 1.67 acres with 175 feet on the Bay. 
Nicely wooded allowing expansive water views —  
Excellent year-round or vacation home site. 
REDUCED TO SELL NOW .

SANDY RIVER
13.2 acres located in the rural farming area of 
Norridgewock only 10 miles from Skowhegan. Prop­
erty consists of 4 acres in field and the balance 
wooded fronting on a good private gravel access 
road. Includes use of beach area on Sandy River. 
$7500

BROWNVILLE
120 acres of woodland fronting on a good gravel town 
road for almost 30Q0 feet. Nice stream bisects and 
abuts property for 2300 feet. Property is located in an 
excellent hunting and fishing area and is just 2 miles 
from lovely Scoodic Lake —  an exceptional buy at 
$154/acre.

MADAGASCALPOND
17 acres in Burlington, Maine with'850 feet of mixed 
sand, rock, and gravel frontage on the Pond. Prop­
erty fronts on private access road for 850' and there is 
an old driveway thru this property down to the Pond. 
There is also a good spring for drinking water.

$ 15,000. NEZINSCOT r iv e r

87 acres in E. Sumner, Maine with over 4,000 feet of 
very attractive river frontage and good views from 
several nice locations. Property fronts on town gravel 
road for 2500’ and includes an additional 2000’ of 
internal roads. Located 12 miles from Norway and 20 
from Lewiston. $34,000.

PARKMAN
Located in an unspoiled rural farming area, 22 acres 
with attractive 2-acre field. Very attractive views of 
countryside and priced to sell at $7 ,% 0 .

OXFORD
71 acre woodlot with roughly 5 acres in field. Prop­
erty is bisected by rocky brook and includes small 
marsh area. Some merchantable timber, but basically 
good growing stock. Many attractive cabin sites. 
Access road off good town road needs work and 
parcel is priced accordingly at $13,600.

For information on these and other Land/Vest 
properties, contact:
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M A IN E

ALBUM
D elb ert Cutting, “A lb e r t” to ’m o st everybody, re­

m in isced  about his exp erien ces as a w ood cutter and  
fa rm h a n d  recently w ith F a r m ste a d  staffer D en n is  
K in g . K a r e n  F r a n g o u l i s  w r o te  th e  fo l lo w in g  
tra n scrip tion  o f  th eir con versa tion .

A lbert C utting w as born in H alifax, V erm ont 
in “ n ineteen  hundred n in e” . He lived on a 
farm  w ith his parents until the age of e igh ­

teen w hen he w ent to W estfield , M assachusetts to 
work. “ I drove horses th ere  tw o, three years, all 
over the city . I hauled ev e ry th in ’ —  loam, sand, 
gravel. We had eigh teen  horses — worked ’ em 
every  day w ith carts, over  the w hole city. M ost I 
ever had. Then all the ’m obiles, th ey  cam e in. All 
the faster, you know. T hey  g o t rid ’ o those horses, 
so I w as out of a jo b . Then I w en t to the big woods 
up to Y ork state. I w orked up th ere  three years 
d riv in ’ horses. I yarded and fielded for pulp wood. 
W orked for the G reat N orthern  C om pany and we

logged the w hole year out, su m m er and w inter.”  
A fter  a num ber of accidents in the woods, an ow ner 
got sued, w orking con d itions im proved  so that “ a 
man had to be insured” . A lb e rt ’ s boss finally un­
loaded his horses and brou gh t his mill operation 
hom e, setting  it up by the side o f a building. “ I was 
over there four years. Then it burned  flat, so I was 
out o f a jo b  again .”

The next jo b  took A lb ert to a m ill in the w oods 
com plete  with all the “ w ood ch op p er” m achinery to 
m ake usable th ings. “ He m ade a box that you  
have w ith  sink cabinet, all hard w ood. He made all 
them  th ings you have on w in dsh ields in the w in­
tertim e, on one side you  have a brush  and the other

110 Water St. • Post Office Box 187 
Hallowell, Maine 04347

SEE US FOR
stickler log splitter • Sunshine stoves • Dumont heat saver and solar hot wc 
heater • European scythes • English garden tools • all wood Maine-m< 
garden carts • PLUS books • do-it-yourself plans • gardening information

catalogue available — $1
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side a scraper th ing, to clean o ff the ice. He made I 
don ’t know how m any of them ! I worked on half 
inch dow els for bow and arrow s ou t o ’ ash, and oxen 
yokes ou t o ’ h ickory. Best if you h ave an open shed 
(to age the w ood); leave it th ere  about six m onths 
through  the sum m er and fall. T hen  you ’d mark 
your holes —  eight inches for a yea r old oxen, nine 
inches, tw elve inches, th a t ’ s abou t as large as they 
have ’ em .”

A lb ert C utting has m any m em ories of training 
and w orking calves, oxen , horses and mules. Oxen 
and horses live to about e igh teen  years old but 
m ules “ live to be a lot longer, abou t th irty  years. A 
m ule is g rea t.” , says A lbert. “ H e’ s slow, but he can 
w ork all day if it ’ s hot w ith  a q u a rt (o f grain ) in the

m orn ing and a quart at n ight ’ n th a t ’ s all he’ ll eat; 
even if th ere ’ s a bag in fron t of him , he will not eat 
any m ore. If he’ s awful hot, he will not have water, 
not a drink, no sir. A horse, if it ’ s hot, will qu it ’ fore 
noon. O xen have a tou gh er hide than  a horse. If 
you w ork  ’ em easy, th ey ’ ll w ork  all day long. Keeps 
the sam e gait all the tim e and can haul alm ost as 
m uch as horses. I f you ev er  have a sore on a horse 
or an ox, I know how to fix  ’ em so it ’ ll be hard as a 
rock. Just wash the sore w ith  ice w ater, let it dry 
o ff a bit, then have a bottle  o ’ u rine an ’ rub that on. 
T hat’ s all.”

R em in isc in g  a b ou t h.uge tre e s  years ago, 
A lb e r t  te lls  a b o u t  a “ b ig  log  dow n  in 
M assachusetts, a w h ite  pine, about 125 years 

old. We pulled out o ’ the w oods. Got 3,000 board feet 
out o ’ th at one.”  Then up in St. A lban s, V erm ont, a 
man had an open grow n  tree  in a pasture, sixty in ­
ches ’ round he collected  sap from . “ Twas m aple, 
sw am p maple. E ighteen  buckets, large ones too, on 
that one tree. T h ey ’d fill up cou p le  tim es a day — 
m orning, a fternoon  and n ig h t!”

A lb e rt  lives now  in B lue H ill, M aine w here 
he fou n d  w ork years ago as a farm  hand. One job , 
at the W escott D airy  farm , involved every  kind o f 
w ork. “ I did harvesting , had eighteen  cows, w e’d 
hand m ilk ’em .”  One Spring they w ere planting a 
field  o f  co m . “ W e’d w orked ’fore  noon and up ’til

As a farmhand on the Wescott Dairy farm Albert did
most of the horse work.
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three. L ong  about middle o f the afternoon, Bill (the 
ow n er) said, ‘H ow  ’bout if we go hom e?’ I could see 
th at he didn ’t have no life in his legs ’ tall. ‘Well, 
B ill,’ I says, ‘ I f you  work another half hour, it’ ll be 
all in, if it rains, it ’ ll be even .’ I kept him out in the 
field ’ til half past six at night. He w ent home, slept 
all n igh t, all day. Well, I worked around the barn, 
did the m ilkin ’ , w ashed up in the house. Finally Bill 
cam e out, all bent over. ‘ My gosh, boy, I had a hun­
dred m en w ork here all w inter for me. But,’ he

says, ‘ by golly , I kept ahead o f ’ em all the tim e.’ I 
says, ‘ W hat are we gonna do this afternoon, Bill?’ 
‘ You a in ’t gonna do a th in g !’ I w ant you to sit on 
the porch , you and I, w e’ ll rest!’ That’ s w hat we did 
’ n he paid  me for it! N icest man I ever worked for.

I can work, I alw ays have. I ’ m to blame, if I do 
an yth in ’ w rong, O.K., I done it. But if I know how 
to fix  an yth in ’ and som eone says, ‘Y ou  damn fool, 
th is ’n that, you don ’t know how .’ Out I go! I quit 
w ork in ’ .”

»  9

MARTIN SUPPLY CO.

e w e  b t o k e  f l a t  a / /  

i f f i a  t  f a w n i n a  w e e d ^ .

Main St., Bucksport, Maine 

Tel. 469 -3321
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T H E  C H I L D R E N S  P A G E

Ho,

1. Which vegetable asks permission?
2. What vegetable always wins?
3. What vegetable is burnt before 

you cook it?
4. What vegetable is like a rotating 

irritation?
5. What is the wisest plant in the 

garden?
6. What vegetable is like a relative to 

a water-moving device?
7. What vegetable comes between 

“0 ”s and “Q”s?
8. What vegetable is like holes in the 

roof?
9. What vegetable is like martians?

10. What kind of bathing suit do you 
wear when you go to the zoo?
11. What vegetable is like a big 
chicken house?
12. What vegetable is like a callous on 
your father’s toe?
13. What vegetable is like a telephon­
ing florist?
14. What vegetable is ma Snip’s 
husband?
15. What vegetable is like a frigid 
Jewish minister?
16. Why are muskmelons attached to 
the vine?

m ore...

^  l -  ^
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17. What vegetable is like a decaying 
automobile?
18. What vegetable is like a chamber 
full of oatmeal?
19. W hat is the m ost currently 
popular religious order in the garden?
20. What do you wish the gardening 
trowel you left out last year would do?
21. What vegetable is like the middle 
of January?
22. What vegetable is like a defeated 
matador?
23. What vegetable is like people from 
Antartica?
24. What plant in the garden makes 
the most money?
25. What vegetable is like driving 
over an oak-tree-lined road in October?
26. What vegetable is like the trees in 
a child’s coloring book?
27. What fruit is always straight up 
and down?
28. What fruit is there always two of?
29. What vegetable is like your week­
l y  pay check?
30. Why is a funny joke good for your 
garden?
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A  Tax Break for 
Tree Growers

by Judith G. Rock

"It is declared to be the public p o licy  o f  this State  
that the public interest w ould be best served by  
e a co n  ray i up fo r e s t  la n d o w n e r s  to  retain  and  
im p rove their holdings o f  fo r e s t  lands upon the tax  
rolls o f  the S ta te  and to p r o m o te  better fo re st  
m a n a yem en t by appropriate tax m easures in order  
to protect this unique eco n om ic  and recreational 
re so u r ce ."  Sec. J id, par. 2, Tree Grow th Tax L aw : 

Title Hi, M .R .S .A ., S ectio n s 571-58U-

T he M aine State T ree G row th Tax Law came 
into being to tax forest lands of ten or more 
acres “ su itable for the p lanting, culture and 

continuous grow th  of forest products on the basis of 
th e ir  potential for annual w ood production. . 
instead  o f on the basis of their potential for house 
lots, com m ercial or industrial sites. As property 
taxes  rise, m ore people m ay decide to keep their 
w oodlands in trees via this law. If y ou ’ re the owner 
of a woodlot of ten or m ore acres and want to keep 
on using that land for firew ood, recreation, general 
aesthetics, environm ental equ ilibrium , or incom e 
from  cu tting  for pulp or saw logs, read on.

A lthough  the law is adm inistered  by the towns, 
the State Tax A ssessor b ienn ially  determ ines by 
c o u n ty  the h ig h est a v e ra g e  p ro d u ctiv ity  and 
m arket price for hardw ood, softw ood  and mixed

Judith R ock  lives in T roy, M a in e. Illu stra tion s w ere  
done by F a ith  R ainbolt.

stands, thus setting a 100% valuation  figure per 
acre. The town assessors then ad ju st that figure by 
the same ratio applied to oth er property in their 
m unicipality. For exam ple, in W aldo County, for 
tax years 1977 and ’78, 100% valuation  for an acre 
o f softw ood is $29. Since m arkets, forest quality and 
grow th  potential vary from  region  to region, the 
va luations vary. That sam e acre of softwood in 
A ndroscoggin  county  is valued  at $59. A  schedule of 
va luations can be obtained  from  the Bureau of 
T a x a t io n  in A u g u s ta . Y o u r  ow n  s e le c tm e n / 
assessors can g ive you you r local valuation. V alua­
tions m ay be reduced if fo rest land has less than 
three cords of m arketable w ood per acre due to fire, 
disease or other natural d isasters.

Parcels of 500 or m ore acres o f woodland were 
autom atica lly  classified under the Tree Growth 
T ax  Law as of M ay 7, 1973, and ow ners are required 
to file a schedule w ith their m unicipal assessors, or 
if in an unorganized territory , w ith  the State Tax 
A ssessor. A  schedule iden tify in g  the land, listing 
the num ber of acres o f each forest type, show ing 
the location of each type, and represen tin g  that the 
land is used prim arily for grow th  of forest products 
m u st be filed with the local tax  assessor by April 
first of the year in which reeva lu ation  under the 
law  is requested. The three forest types are defined 
as Hardwood: Ib r/c m aple, beech , birch, oak, elm, 
bassw ood, poplar and ash; S oftw ood ; 75% pine, 
sp ru ce  and fir, hem lock, cedar, larch ; and M ixed: a 
com bination  of the tw o types (an older hardwood 
stan d  with a younger understory  o f spruce and fir, 
for  exam ple). Bogs, large ledge areas, open swamp, 
stream s and ponds m ay not be included in the 
a creage  to be reevaluated, and such features m ust 
be d e lin ea ted  on th e  m ap a cco m p a n y in g  the 
application .

N ow , if you ’ve ju s t  figured ou t how  to halve your 
taxes, hold on. Once you file, th a t land is considered 
to be forest, and grow in g  trees is w hat’s supposed 
to be going on. If you decide to put a little cabin 
re trea t up on that pine area, sell o ff a piece o f less 
than  10 acres to A unt M illy for a retirem ent trailer 
s ite , or convert som e to pasture, you pay a penalty 
o f all the taxes for the previous five years which 
w ou ld  have been assessed under standard property 
valuation , plus interest, less the taxes you did pay. 
(I f  you sell m ore than 10 acres o f the classified 
land, the forest classification  goes  along with the 
deed  unless you or the new ow ner apply for other 
classification .

A nother consideration  for the w oodland owner 
b e fore  he goes toddling over to his selectm an, is the 
m a p  r e q u ir e d  fo r  a p p l i c a t io n .  T h is  m ap is 
com m only  derived fro.m an aerial photograph and 
m u s t  s h o w  t h e  v a r i o u s  t i m b e r  t y p e s  and  
boundaries of the property . F or m ost folks, that 
m eans hiring a consu lting  forester  at $10 an hour 
or more. (State foresters do not provide tim ber 
cru isin g  or appraising services.) A lso, if the acreage 
figu res  on your map and schedule fail to m atch 
th ose  carried in the town va luation  book, you may 
need  the services of a su rveyor to settle  the m atter.
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Welre
n ere

W e  're the local bank in 
town. That makes us 
different. We're owned 
and managed by Bangor 
people. If you live, work • 
or do business in the 
Greater Bangor area that 
will mean something to  
you. It  means your mon­
ey is put to work here in 
Bangor. It means you do 
business with people you 
know. It  means you 
come first.

Merchants 
National 
Bank of Bangor

BANGOR — Main Office, One Merchants Plaza;
Union at 14th Street; 458 Main Street 

BREWER -  77 Main Street 
EAST CORINTH --- Comer Routes 15 and 43 
ORONO - -  68 Main Street

T he third and perhaps m ost serious problem  
in filing under this law is that your town 
may not accept you r application . A lthough 

the law leaves the adm inistration  up to the towns, 
it m ay not be in the tow ns’ best in terest to accept 
such  applications, for they stand to lose present 
and  fu tu re  p rop erty  tax  d o lla rs . Som e tow ns, 
a lthough  they know their decision  can be appealed, 
have refused all applications, hoping that the law 
will  be changed or there will be m ore relief from 
the state. (There is provision  for reim bursem ent of 
som e lost tax revenues.) It is hard for small tow ns 
to g ive up any tax incom e w hen newcom ers are 
clam orin g  to have old oxcart roads reopened and 
refurbished for m odern veh icles, and the state is 
lean ing  hard on them  to dum p their dumps and 
m ake sanitary landfills, etc.

Still the law has been on the books since May 7, 
1973, and the purpose o f the law as stated is 
gen era lly  good. It ’ s not the best educational tool for 
h elp in g  tow ns to think d ifferen tly  about land, but 
for  the landow ner wrho w ants to cu t his taxes, the 
log g er  who w ants trees to cut 20 years from now, 
th e  co n se rv a tio n is t  w ho w a n ts  forest hab ita t 
p reserved , the people who w ant developm ent kept 
s low  and reasonable, the farm er, hom esteaders and 
o th e r  rural folk who don ’ t w ant to be forced off 
th e ir  land by budensom e real esta te  values. The 
M aine T ree Growth Tax Law is an answer.
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A  M agazine 
You Can Glow  With

Harrowsmith is the new magazine with an 
unlikely name that is fast finding a special 
place in the homes o f North American 
gardeners and back-to-landers. Especially 
strong on country living and gardening in 
colder climates, Harrowsmith has been 
praised for its stimulating and varied con­
tents and its sensitive, non-preachy edi­
torial approach.

Recent issues have included:

►Garden plants that kill their insect 
enemies ► A $ 1 ,3 0 0  solar heating 
system for cold climates 
►Alternatives to commercial 
petfoods ► Homesteading in the 
Yukon ► Life with a Clivus Multrum: 
honest evaluations o f composting 
toilet systems ► Cheddar 
Cheesemaking: a step-by-step 
photographic guide ► Life and culture 
o f the Honey Bee ► The Kootenay 
Garlic Man ► Non-competitive games 
for children ► Small batch maple 
syrup — tips from the maple sugar 
king o f Quebec ► Garden & 
homestead implement reviews and 
tests ► Behind the scenes o f a major

seed house ► Barn-raisings, new 
fiction and photographic essays 
►New careers in the country

“ Canada improves on Mother Earth 
News — Stewart Brand, irfThe
Whole Earth Epilog

Subscribe now and receive your first issue 
FREE, followed by a full year o f Har­
rowsmith for just $ 6 . Your continued sat­
isfaction is guaranteed.

i ia i iu w a u m u
Camden East, Ont., Canada KOK 1J0

Please enter m y ^
(b im o n th ly ) subscrip tion  fo r :
D o n e  year at $6 .00  D T w o  years at $1 0 .00  
Delease send sample copy. (Enclose $1 .00 )  
DPayment enclosed DPlease bill me.

Name.

Address.
Postal

_Code_
Payment may be made in Canadian or U.S. 
funds. All subscriptions outside North 
America $10 per year, sent Air Mail. Jp
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NEW!
The FARMSTEAD BOOKSTORE
Now, it’s easy to shop by mail for 
those special interest books . . .
How-to do-it information on 
everything from wood heating to 
gardening to raising livestock . . . 
Valuable, useful additions to 
your collection o f data on living 
more self-sufficiently.
Check the FARMSTEAD BOOKSTORE 
in each issue for new listings.

G-14 SECRETS OF COMPANION 
PLANTING FOR SUCCESSFUL 
GARDENING
by L. Riotte— Companion planting is plant­
ing your garden around positive plant rela­
tionships. Ask any old-time gardener - IT  
R E A L L Y  W ORKS! And Louise R iotte  
accurately tells everything about this fas­
cinating, useful aspect of good gardening. 
•  Plants that flourish together • Companions 
for pest and weed control • Soil building 
companions • Best fru it.and berry pollina­
tion • Companion herbs. Complete alpha­
betical listings, charts, illustrations. 224pp. 
Quality paperback .................................  $4.95

G-29 RAISING RABBITS TI)E 
MODERN WAY
by Robert Bennet-- _  por home and 
semi-commercial producers. Includes choos­
ing proper breeds, housing, feeders, waterers, 
feeding and diets, rabbit management, disease 
prevention, marketing. Excellent "how -to"  
w ith diagrams, photographs and plans. 145pp. 
Quality paperback .................................  $3.95

G-77 BUILD YOUR OWN STONE 
HOUSE
by Karl & Sue Schwenke- Usmg the new
slipform method, you can complete your own
low-cost stone house in just six m onths...........
w ith no previous masonry experience! The 
authors w ill guide you every step of the way 
from  selecting land to building the chimney. 
Easy-to-follow charts, photos and diagrams 
provide the kind of accurate, reliable infor­
mation you'll need to complete your own 
handsome, durable stone home. 156pp  
Quality paperback . . $4 .95  - Hardback. $8.95
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G-95 DESIG NING S BUILDING A SOLAR 
HOUSE by Donald Watson, AIA — Here is 
the complete and practical book everyone 
has been waiting for on solar house con­
struction. This lavishly illustrated book 
(over 400 lu s tra tio ns ) shows how the 
architect o ^ h e  homeowner can design 
and build a solar-heated home — today. 
Watson discusses not only the historical 
"passive" uses of solar heating but also 
the application of "a c tiv e "  heating 
systems to modern buildings, including de­
tailed information on the many com­
mercial systems available and the effi­
ciency calcuations needed to choose the 
right system for your site. Climate design, 
site planning, and combinations of collec- 
tor/storage/ and distribution systems are 
all considered, with illustrations of 
specific houses as solutions to specific pro­
blems. Watson's book explains, among 
others, the following importantelements:
•  how solar heating works •  passive 
systems: greenhouses, Drumwalls, roof 
ponds, reflectors, diode panels, Beadwall 
and other insulation methods •  active 
systems: flat-plate collectors and focusing 
collectors •  water, rock, and phase­
changing storage systems •  prototype 
solar houses with air systems, water- 
trickling systems, and liquid systems •  
solar-assisted heat pumps, solar-powered 
air conditioning •  solar photovoltaic cells 
for direct electric conversion •  ecodesign 
principles for different U.S, climates •  de­
signing for northern climates •  how to 
choose the best solar system for cost 
payback •  site planning, with a special 
planning checklist •  four ways to reduce 
solar house costs. 288 pp.
Paperback............................................. $8.95
Hardcover ........................... .............$12.95

G-94 TAN YOUR HIDE: Home-Tanning Furs & 
Leathers by Phyllis Hobson — With a fair amount 
of time and effort, but almost no expense, you can 
make furs and leathers unequalled commercially, 
often using skins that would be wasted. And what 
tremendous satisfaction in your luxurious finished 
products. Phyllis Hobson discusses in a fully- 
illustrated step-by-step format working with skins 
and tanning furs and skins by nine different 
methods. She includes producing washable furs 
such as sheepskins along with methods for butter 
tanning, shortcut tanning, de-hairing for leathers, 
making sole leather, curing sheepskins, making 
buckskins by the Indian and modern methods, and 
oven how to tan snakeskins. 112 pages with 25 il­
lustrations.
Paperback............................................................$4.95

GF-06 HOMEMADE: 101 Things to Make Around 
the Home, Farm and Garden by Roger Griffith & 
Ken Braren — This book provides useful informa­
tion for the person interested in small scale func­
tional building projects for the home, garden or 
farm. Nearly anyone can make any of the hundreds 
of items described and illustrated in HOMEMADE  
with the simple home tools they already have. 
Even if they are an unhandy person! This is a 
"how-to" book with all of the pitfalls eliminated — 
no half-finished projects due to lack of tools, 
materials or clear instructions. And none of these 
projects involve high costs — actually recycled 
easy-to-find materials are suggested to keep costs 
at a minimum. And these aren't projects limited to 
the "back-to-the-landers." Each project was 
chosen because of its wide-spread applicability — 
highly useful items that are easy to make yet un­
justifiably expensive when storebought. 160 plus 
pages with over 150 illustrations.
Paperback...........................................................$6.95
H ardcover...........................................................$8.95

QAKDt'N  WAV'S

PRACTICAL i 
BEEKEEPING

G-96 G A R D E N  W AY'S PR AC TIC A L  
B EEK EEPIN G  by the Garden Way Staff
~r- Here is the book we have been asked for, 
the practical*, easy-to-understand ap­
proach to beekeeping, equally valuable for 
the beginner and the more experienced 
beekeeper.

>FO R jH EB EG lN N ER  
Answers to These Question^

Can I keepbeesathome?
How much honey can I expect?
How do I start 
What should I buy?
Are bees dangerous?
What's inside that hive?

FO R TH EVETER A N  
Good Explanations ^bout ^  

Dangers of Pesticides 
Nectar and pollen plants 
Genetics of bees 
Rearing Queen bees 
Processing honey 
Getting high honey yields 
This is' a book that we know from ex­
perience will workjn the fib ld ^  book that 
we know from expe^efjfce ijtffcessary to 
fill the need for easily g rd fK l, practical 
know-how in the ever-grdwing field of 
beekeeping. 224 pp with 100 illustrations. 
Paperback............................... .............$5.95

* 4

GF-07 SUCCESS WITH SMALL FOODGARDENS: 
Using Special Intensive Methods by Louise Riotte
— This unique vegetable gardening book has been 
developed for everyone who has little land but 
would like to grow an abundance of vegetables. 
This book details the many techniques developed to 
insure bountiful crops in small spaces. Some 
techniques discussed: •  interplanting •  growing 
fences •  tier plots •  chatch cropping •  hanging 
gardens •  terrace gardens •  succession plantings •  
raised beds •  kitchen and herb beds •  vertical 
gardening •  pyramids •  French intensive beds. 
Unique, to this book is the concept of landscaping, 
wher^.> the entire home landscape is planned to 
accommodate^bod production attractively and ef­
fectively. Fence-rbw growing, border plantings, 
multipleAise trees and shrubs, and small de­
corative vegetable plots can be combined for a 
stunning landscape, while providing a luscious 
fresh fruit, vegetable and berry supply. 192 pp. with 
70 illustrations.
Paperback............................................................$4.95

GF-08 M AKING YOUR OWN ICE CREAM, ICES 
AND SHERBETS by Phyllis Hobson— What could 
be more naturally delicious than country-style 
homemade ice cream topped with garden fresh 
strawberries? And that is just the beginning, for 
Phyllis Hobson has included over 100 unbeatable 
frozen desserts that are sure to brighten many a 
summer's day. With the recent promotion of elec­
tric ice cream freezers, homemade ice cream can 
be everyone's "country" treat, included here is a 
complete discussion (along with manufacturer's 
directory) of electric ice cream freezers, crank 
type freezers, home-improvised freezers, freezer 
♦•■ays, and motorized refrigerator freezers. 64 pp 
with 35 illustrations.
Paperback............................................................$2.95

IOW-OOST

G-93 B U ILD  YOUR OWN LOW-COST 
HOME by Roger Hard — This book offers 
a viable alternative to expensive home 
construction; by describing in text and il­
lustrations, the techniques used to build 

j log homes either from '"scratch" or using 
pre-cut log house kits. Over 100 detailed 
drawings, plus illustrative photographs 
t # e  you step-by-step through the plan- 
rffng, site selection and preparation 
stages, the text always carrying parallel 
directions for kit construction or "from- 
the-tree" construction. Plus:
•  site and cost considerations •  log struc­
ture designs •  hand tools required •  heat- 
ing/utility systems* power tools needed •  
general chain saw use •  home-built saw 
mill •  log home maintenance •  landscap- 
ing/log furnishings •  kit manufacturer 
directory. Here is a remarkably complete 
home construction book to fill a void in a 
field that is booming! 220 pp with 135 il­
lustrations.
Paperback............................................. $6.95
Hardcover .................... .................,.$10.95



R • 2 2 S T E P - B Y - S T E P  T O  O R G A N I C  
VEGETABLE GROWING by Samuel Ogden —
This well-known guide to raising vegetables 
without chemical fertilizers and insecticides is 
based on the author's 40 years of personal ex­
perience. Mr. Ogden's book represents a solid re­
ference source for beginners who need the basic 
information on caring for the soil, organizing the 
garden plot, collecting the necessary tools, con­
trolling pests, and growing two dozen of the more 
popular vegetables. 192 pp. 95 illustrations.
Paperback...........................................................$3.95
Hardback ...........................................................$7.95

R-23 HOW TO GROW VEG ETA BLES AND  
FRUITS BY THE ORGANIC METHOD by J.l. 
Rodale — This hefty volume is actually seven 
books in one, covering general organic gardening 
techniques, vegetable growing, the home fruit 
garden and orchard, organic fruit culture, organic 
nut culture, herb gardening and growing unusual 
fruits. This remarkable book is the organic 
vegetable and fruit grower's bible. More than 600 
charts, tables, how-to-illustrations and photos. 926 
PP-
Hardback............................................................$13.95

R-27 THE HOMESTEADER'S HANDBOOK TO 
RAISING SMALL LIVESTOCK by Jermone D.
Belanger — A most complete and informative boox 
on raising goats, chickens, sheep, geese, rabbits, 
hogs, turkeys, and other small stock. The chapters 
cover diet, feeding, breeding, butchering, bedding, 
tanning hides, using manure, building housing and 
feeding equipment. 256 pp. 50 illustrations.
Paperback.................... ...................................... $3.95
Hardback ........................................................... $8.50

R-28 THE HERBAL HANDBOOK FOR FARM  
AND STABLE by Juliette de Bairacli Levy — This 
book brings information to farmers and owners of 
domesticated animals in treating their livestock 
without chemicals. Separate chapters on each 
animal include herbal care for diseases, delivering 
young, and keeping animals healthy. 320 pp.
Paperback.......................................................... $3.95
Hardback ........................................................... $7.95

R-17 BUILD IT BETTER YOURSELF —
Here's a building projects book especial­
ly for homesteaders and gardeners; self- 
sufficient cusses who do things for 
themselves. It's a big book with page 
after page on making practical items, 
from planting flats to greenhouses, from 
chicken feeders to small barns. Each pro­
ject is carefully explained in text, photo­
graphs and illustrations. A detailed 
materials list shows what's necessary for

the project, and step-by-step instructions 
tell how to fabricate and assemble the 
item. Projects include: Plant Stands; 
Potting Benches; Window Greenhouses; 
Hand and Wheeled Garden Cultivators; 
Garden C arts; Bird Feeders; Cold 
Cellars; Smokehouses; Walls; Fences; 
Bridges; Barns; Beehives and many, 
many more! 640 pp. over 600 photographs 
and illustrations.
Hardback ......................................... $16.95

R-14 THE SHEPHERD'S GUIDBOOK: Raising 
Sheep for Meat, Wool and Hides by Margaret 
Bradbury — For anyone contemplating raising 
sheep. The author discusses what to look for in 
buying a flock with emphasis on marketable pro­
duction. She talks about breeds and even gives in­
structions for preparing wool for spinning, direc­
tions for tanning sheepskins, recipes for lamb, 
and some tips on butchering. 200 pp. with photo­
graphs.
Hardback ............................................... $7.95

R-26 A VETE R IN A R Y  GUIDE FOR ANIMAL 
OWNERS by C.E. Spaulding, D.V.M. — Here's a 
book that's long been needed on the farmstead — a 
handbook for specific preventive measures and 
cures for all common pet and livestock ailments. 
It's organized by animal, and each chapter gives 
health-care information for that particular animal. 
A book that animal owners will use time and time 
again. 432 pp. 60 illustrations.
Hardback .................... .......................................$9.95

R-29 G A R D EN IN G  INDOORS W ITH HOUSE 
PLANTS by Raymond Polncelot— Despite the re­
cent wave of house plant books, this one proves to 
be unique. I ncluded are how-to details for growing 
fruits, vegetables and herbs indoors as well as or­
namental house plants, 280 pp. 100 illustrations.
Paperback...........................................................$4.95
Hardback .......................................................... $8.95



About 50% o f the nation is involved in gardening. Here is a 
new book that brings practical home food storage into the 
grasp o f each and every gardener.

GF-01 KEEPING THE HARVEST: Home Storage 
of Vegetables and Fruits by Nancy Thurber and 
Gretchen Mead --Taking the mystery and awe out 
of home food processing is exactly wht this book 
does. Practical information about storage of fruits 
and vegetables makes this a tru ly valuable source. 
Over 100 step-by-step photos for canning, freezing, 
brining, drying, pickling, making jams and jellies! It 
tells you how to avoid serious kitchen canning pro­
blems, as well as planning your garden for useable 
quantities, when you want them. A must book for 
today's farmsteader! 224 pp.
Oversized paperback............................................$5.95
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G-80 RAISING POULTRY 
THE MODERN WAY 
by Leonard Mercia-
Covers stock selection, feeding, brood­
ing, rearing, management, current dis­
ease prevention, treatment for L A Y ­
ING FL O C K , M E A T CH 1C KENS, TU  R- 
KEYS, D U C K S, GEESE. Also housing 
plants, processing, preservation and 
more. 240 pp.
Quality p a p erb a ck .......................... $5.95

R-34 PEDAL POWER: Edited by James 
C. McCullagh — PEDAL POWER ex­
amines the past, present, and future of the 
bicycle and other pedal and treadle 
machines. In clear, revealing prose, this 
unique new book explores the potential for 
pedal-driven devices in the workshop, 
kitchen, on the farm, and for transporta­
tion. PEDAL POWER is a new look at the 
future of the bicycle in appropriate 
technology. Around the workshop and 
homestead, pedal power can be applied to 
these machines: Wheel grinder, Stone 
polisher, Buffer drill, Jeweler's lather. 
Wood carver, Potter's wheel, Battery 
charger, Hydraulic log splitter. Cider pre­
ss, Air pump. 144 pp with 72 photographs, 
65 illustrations.
Paperback............................................. $4.95

R-32 WORKING WOOD: A guide for the 
country carpenter by Nancy and Mike 
Bubel — WORKING WOOD offers an op­
portunity for the do-it-yourselfer to build 
anything from a sawhorse to a barn, using 
readily available secondhand materials. 
Through easily read text, photographs, 
and drawings, the Bubels share their 
rough-hewn brand of carpentry — reveal­
ing how to acquire and store building 
materials, listing the necessary tools, and 
giving tips on working with the tools and 
materials needed to solve anyone's build­
ing problems. 220 pp with 91 illustrations 
and 56 photos
Paperback............................................. $3.95
Hardcover............................................. $7.95

Cash From  
You r G arden

GF-03 CASH FROM YOUR 
GARDEN: Roadside Farm Stands 
by David W. Lynch--
Now serious gardeners can turn large gar­
dens surpluses into cash. This book 
helps you plan your crops for quantity  
and seasonal appeal placernent and 
building of your roadside stand, sales 
and promotion techniques that appeal 
to the public. This information is di­
rected at the growing number of fam ­
ily-run medium-sized garden markets. 
115 pp.
Quality paperback ...........................$3.95
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G-44 M A K IN G  B R EA D  W IT H  HOM E  
GROW N Y E A S T & H O M E G RO W N G R A IN S
by Phyllis Hobson — Includes growing, grind­
ing grains, growing variety of everlasting 
yeasts, sponges and other "risings". Plus 30 
special bread recipes. Hard-to-find inform a­
tion. 46pp.
Quality paperback .................................  $2.95

G-92 TH E  F A M IL Y  COW by D irk van Loon
— Perfect for the single-cow fam ily or for 
semi-commercial needs. Highly informative, 
usable information on buying a cow, han­
dling techniques, housing, feeds and feeding, 
m ilking, health care, breeding, calving, land 
use, all about hay and roots. Excellent 
illustrations. 200pp.
Quality paperback .................................  $5.95

G 3 C O M PLETE BOOK O F H E A T IN G  
W ITH  W OOD by Larry Gay — Types of 
wood, stoves and fireplaces, conversion cap­
abilities, economics of wood heat, environ­
mental benefits and virtually every other 
aspect of using wood for heat. A must for 
every homeowner! 128pp.
Quality paperback .................................  $3.95

R A IS IN G  
M IL K  G O A TS  

TH E
M O D E R N

W AY
by Jerry Belanger

G -43 Complete, up-to-date coverage 
by the leading authority. Illustrated 
chapters on selection, housing, fenc­
ing, breeding, kidding, chevon, goat 
m ilk products and more. Plenty of 
"how -to" diagrams and photos. Ter­
rific insight! 150pp.
Quality paperback ..................$3 .95

G-37 LOW-COST POLE B U IL D IN G  C O N ­
S TR U C TIO N  by Merrilees and Loveday —
Now w ith  PLANS for small barn, garage, tool 
shed, year 'round homes! One-of-a-kind 
book will save you money, labor, tim e, 
materials. 60 drawings, all-inclusive details. 
Unbelievably clear, easy and economical! 
115pp.
Oversized paperback................................. $4.95

G-40 HOW  TO  B U IL D  STO N E W A LLS by 
John Vivian — A ll about sources of stone, 
equipment needed, laying out a wall, build­
ing techniques, drainage, retaining walls, wall 
maintenance. A practical, "how -to" book 
for great results! 85pp. Heavily illustrated, 
photos.
Quality paperback .................................  $2.95

TH E
C A N N IN G , 
F R E E Z IN G , 
C U R IN G  & 
S M O K IN G  

OF
M E A T , FISH  

& G A M E

by Wilbur F. Eastman, Jr.

G-47 Step-by-step instructions, 
methods, materials, costs. Covers 
beef, veal, lamb, poultry , game and 
fish. Loaded w ith  old-tim e recipes 
for smoked hams and salmon, sau­
sages, bolognas, bacons, venison 
mincemeat and more. Illustrations. 
Photos. Charts. 220pp.
Quality paperback ..................$4 .95
H ardb ack...................................... $8.95
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G-41 D O W N -TO -E A R T H  V E G E T A B L E  
G A R D E N IN G  KNOW -HOW  by D ick Ray­
mond — We honestly believe if you have a 
vegetable garden you ought to have this book! 
Absolutely unique, otherwise unavailable 
practical advice from  a gardener of 40  years. 
Extending vegetable productivity, "w ide-row" 
planting for trip le yields, picking at peak 
flavor, saving and storing seeds. Heavily 
illustrated. Succession planting, in-depth in­
form ation, excellent regional advice. Many 
gems of garden wisdom. 160pp. Large, 
Quality paperback .................................  $5.95

Sold Over 

100,000 Copies!

Y O U R
E N E R G Y -E F F IC IE N T

HOUSE
Building & Remodelling 

Ideas

by A nthony Adams

G-79 Here is the homeowner's 
manual to drastically reducing fuel 
bills by not wasting "bought" energy, 
and by using FREE energy around 
you. Learn here the many small in­
expensive steps to lock in the 
warm th, and to take advantage of 
nature's own heating and cooling 
systems. Why pay when you can 
cut fuel costs naturally and per­
manently?

• Energy-saving checklist for
guaranteed savings

• Working w ith the sun, w ind,
climate factors

• Windbreak plantings
• Shade plantings
• Ventillating and insulating

to best advantage
Heavily illustrated. 120pp.

Large, quality paperback . . . .  $4 .95

G-39 L E T  IT  R O T! The Home Gardener's 
Guide to Composting by Stu Campbell — The
compost heap brings the gardening experience 
full circle. And it's so beneficial to your soil, 
and so very easy to do if you know the basics. 
Stu Campbell has w ritten a thorough, delight­
fu l, informative book to benefit all compos- 
ters. In practical, "how -to" terms covers al­
ternative methods. Illustrated guide to hofne- 
made equipment. Extensive composting ma­
terial list, what to avoid, locations, activa­
tors, modern applications. Sure to add an 
important and satisfying dimension to your 
gardening! Illustrated. 152pp.
Quality paperback .................................  $3 .95



R-16 THE DRAFT HORSE PRIMER by Maurice 
Telleen — For people who want to learn the fun­
damentals of using work horses on the farm. This 
book clearly illustrates the economy of using draft 
horses and explains the basics: how to buy a draft 
Horse; how to feed and care for the animals; how 
to find and repair horsedrawn machinery; how to 
harness and hitch a team; and how to breed them. 
272 pp. with illustrations and photos.
Hardback ..........................................................$10.95

R-11 THE GARDENER'S GUIDE TO BETTER  
SOIL by Gene Logsdon — How to develop rich, 
fertile soil and keep it that way year after year. 
Every gardener, novice and veteran, can derive 
down-to-earth tips on ensuring bountiful harvests 
of tasty and nutritious fruits and vegetables, 
beautiful flowers and majestic trees. 260 pp. 33 il­
lustrations.
Paperback.................... . ..................................... $4.95
Hardback ........................................................... $7.95

GF-04 RAISING SHEEP THE MODERN WAY by 
Paula Simmons — Modern sheepraising has 
shown a trend toward the small holder, with em­
phasis on profitable, self-sufficiency. This book 
provides the small flock owner with information 
on the fundamentals of sheep management. It 
stresses sheep health and preventive care, and of 
the latest in medical treatment, should that 
become necessary. 234 pp. with illustrations. 
Quality paperback.............................................$5.95

R-13 R A IS IN G  TH E H O M ESTEA D  PIG  by 
Jermone D. Belanger — Raise a pig in the
backyard? Why not, challenges the author, as he 
explains that properly maintained pigs are not 
smelly or dirty. It covers the full range of hog 
raising including feeding, diseases and related 
management topics. 224 pp. 36 illustrations. 
Hardback ........................................................... $7.95

R-31 COMPOSTING: A Study of the Process and 
Its Principles by Clarence G. Golueke, Ph. D. —
One of the nation's leading authorities covers in 
depth the processes, pitfalls and profits of making 
compost at home and large-scale composting as a 
solution to our solid waste problems. 128 pp. 
Paperback........................... ...............................$3.95

R -1 2 T H E  M A N U A L  O F  P R A C T I C A L  
HOMESTEADING by John Vivian — Following a 
calendar year, this book details when, why and 
how a homesteader performs his chores, such as 
handling crops, chickens, goats and pigs. It also 
tells how to supplement the family food supply 
from the wild. Thoughtfully written, it's the up-to- 
date book on homesteading. 352 pp. 180 descrip­
tive illustrations and photos.
Paperback...........................................................$5.95
Hardback ...........................................................$8.95

R - 1 8 T H E  P R A C T I C A L  E N ­
C Y C L O P E D I A  O F  N A T U R A L  
HEALING by Mark Bricklin — This book 
brings together the most popular natural 
healing techniques, from acupuncture to 
herbal medicine to yoga therapy. This 
complete, revealing book is filled with the 
discoveries and advice of medical 
specialists, herbal and folk remedies and 
anecdotes from doctors and lay-people on 
treating health problems without drugs 
or surgery. Natural healing is the ap­
proach to health care that takes max­
imum advantage of the human body's re­
markable ability to defend itself against 
disease, pain and lasting injury. 608 pp. 
photos and drawings.
Hardback ..........................................$12.95

R-35 THE DICTIONARY OF USEFUL PLANTS by 
Nelson Coon — An incredible number of plants cov­
er the earth and few there are that have not been 
put to some use by man. Until now, information on 
these plants and their uses could only be found in 
scattered and specialized books. But master 
horticultural writer Nelson Coon has culled his own 
experience and hundreds of volumes, spending 
years developing his most extensive work to date. 
THE DICTIONARY OF USEFUL PLANTS. Here 
at last is a useful reference on useful plants, creat­
ed specifically for the layman. There is no book on 
the market to match it. 304 pp with 383 illustrations. 
Paperback............................................................$4.95

R-36 SUCCESSFUL BERRY GROWING — How to
Plant, Prune, Pick, and Preserve Bush and Vine 
Fruits by Gene Logsdon — For berry lovers and 
growers everywhere this handy book gives impor­
tant detail for raising and enjoying berries and 
grapes from the garden. From preparing the soil 
right on through to eating or marketing the berries, 
SUCCESSFUL BERRY GROWING covers it all. 
Among the many plants discussed are strawber­
ries, raspberries (yellow, black, red, and purple), 
blackberries, blueberries, dewberries, elderber­
ries , gooseberries, cu rran ts , grapes, and 
muscatines. The book also provides essential and 
fascinating information about wild berries, berries 
for birds only, berries for decoration, dyes, inks, 
and other non-edible uses. 208 pp with 12 illustra­
tions.
Paperback............................................... ............ $3.95



R-15 SMALL-SCALE GRAIN RAISING by Gene 
Logsdon — For every gardener and homesteader 
who wants to increase both the quantity and quali­
ty of his homegrown food supply by growing and 
using whole grains. Individual chapters are devot­
ed to corn, wheat, sorghum, oats, soybeans, rye 
and barley, buckwheat and millet, rice and their 
many varities. Also included is a section on un­
common grains — wild rice, triticale, safflowers, 
and legumes. 320 pp. with illustrations.
Paperback...........................................................$4.95
Hardback ...........................................................$8.95

R -24 T R E E S  F OR T H E  Y A R D ,  
ORCHARD AND WOODLOT, Edited by 
Roger B. Yepsen, J r. — Both the 
homeowner and homesteader will find 
this guide helpful in the many areas of 
tree care and harvest. Chapters cover: 
Propagation; Pruning; Landscaping; 
Orcharding; Sugaring; Woodlot Manage­
m ent. The final chapter is an en­
cyclopedic guide to 120 trees will illustra­
tions of leaves, range maps and an ac­
count of the special uses for each. 
Illustrated with 320pp.
Hardback........... .................................$8.95

R-21 ORGANIC PLANT PROTECTION, Edited by 
Roger B. Yepsen, Jr. — Wilted squash vines, 
perforated cabbage leaves, wormy apples — to 
grow plants is to meet bugs and diseases head on. 
But ORGANIC PLANT PROTECTION can help 
you turn your garden "battle-ground" into a 
balanced environment. The book is arranged in 
two parts: Section One explains how to use the 
basic strategies of poison-free plant protection; 
Section Two is a book-length encyclopedia to more 
than a thousand bugs and diseases. 696 pp. Over 
100 color photos and 100 line drawings.
Hardback ..........................  .............................$12.95

R-30 G ETTIN G  THE BUGS OUT OF ORGANIC 
GARDENING — Experienced organic gardeners 
reveal their secrets for combating insects — 
naturally. Includes recipes for safe organic sprays 
plus a listing of insect-deterrent herbs and plants. 
128 pp.
Paperback............................................................$2.95

R -1 9 L O W - C O S T  E N E R G Y - E F F I C I E N T  
SHELTER by Eugene Eccli — For the owner and 
builder, this book tells how to cut energy bills for 
heating, cooking, appliance use, lights and water. 
In addition to money-saving advice, it includes 
plans and specifications for 14 low-cost, energy- 
efficient homes with 150 detailed illustrations, un­
derstandable to the novice designers, builder and 
handyperson. 416 pp.
Paperback........................................................... $5.95
Hardback........................................................... $10.95

R-20 PRODUCING YOUR OWN POWER: How To 
Make Nature's Energy Sources Work For You, 
Edited by Carol Stone — This book includes the 
advice and information from many experts on 
how to harness energy from the sun, wind, water, 
wood and organic wastes. Over 165 charts, tables, 
building plans and detailed instructions are in­
cluded. 332 pp.
Hardback ............................................................$8.95

R-25 WOOD HEAT by John Vivian — As
prices of more conventional fuels con­
tinue to rise, more people are turning to 
wood heat as a natural alternative. Wood 
Heat is a how-to book on the uses of wood 
stoves, furnaces, and heaters. This book 
stands as one of the most practical com­
pilations of information on the most prac­
tical winter appliance you can own. It 
also contains chapters on The Science 
and History of Wood Heat; Chimneys and 
Flues; Fireplaces Old and New; Cooking 
with Wood; and Harvesting Wood. Won­
derfully descriptive drawings by Liz 
Buell. 336 pp.
Paperback ..........................................$4.95
Hardback............................................ $8.95

R-33 G U ID E  TO BEES AND HONEY by Tad 
Hooper — This invaluable aid is not just a how-to 
about beekeeping, but a vital collection of informa­
tion on how to work with bees. Author Ted Hooper 
describes important situations that take place In 
the hive and offers reasons and responses. It's all 
here — beekeeping tactics with recommendations 
on necessary tools, different syles of hives and dif­
ferent races of bees, advice on siting the apiary and 
a complete outline of the work involved in a year of 
beekeeping, including maintenance necessary for 
a healthy harvest. In addition, GUIDE TO BEES 
AND HONEY details the fine points of handling 
bees, controlling swarms, making increase, rear­
ing queens, and coping with pests and diseases. A 
final section treats honey plants and the removal, 
composition, handling, and preparation for sale of 
honeybee products. 260 pp. with 120 black and white 
illustrations.
H ardcover............................................................$7.95

GF-05 P R O FIT A B L E  HERB GROW ING AT 
HOME by Betty E.M. Jacobs — The author of this 
book writes from experience, having run an herb 
farm in Canada for eight years. Here she shares 
knowledge on growing, harvesting and marketing 
herbs. The text is well-organized and the illustra­
tions are delightful. 225 pp.
Quality paperback............................................. $5.95
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We o ffe r  for sale a lim ited num ber o f back issues 
of F A R M STE A D  M A G A ZIN E . E ach  issue con ­
tains a wealth o f in form ation  for gardeners and 
sm all farm ers everyw here. You m ay use the 
coupon at right to send us your order. Back is­
sues are $1.25 each , ppd. P aym ent must be in­
cluded with order.

winter 75

SPRING 7 5

SUMMER 7 5
Of Slugs and Suds
Letter From Western Maine
Ho, Sheep, Sheep!
Plague and Pestilence in Your 

Woodlot
How to Make Butter and Buttermilk 
The Great Purple Vegetable Patch 
*  Successful Farmstand 
Lovely, Lowly Lambs Quarters 
The Great Horned Owl 
On Growing Red Tomatoes 
Canning Fruits and Vegetables

fall 75
Tricks For the Fall and Winter 

Garden 
Breed That Pig 
'he K itchen Garden 
The Wise and Useful Farm  and 

Garden Guide 
Babbits On Your Farmstead 
Tan Your Hide 
A Grove of Walnuts 
making Jams and Jellies 
Storing Fruits and Vegetables 
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and Squid

Winter 76
Maine Gardeners' Favorite Seed 

Varieties
Growing Christmas Trees 
Workhorses on Your Farmstead 
How To Sell Your Crafts 
Starting Seedlings Indoors 
Fruit Leather 
Havens In Maine 
Bee Keeping 
Ice Fishing
Maine Climate and Weather 
Heating With Wood
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SPRING 7 6
The Maine Planting Calendar 
Food S to ra g e  on th e  M a in e  

Farmstead
Energy and the Small Maine Farm 
Sprouting
Making Cider Wine 
The E arly  Settlers of Matinicus 
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Be Your Own Woodland Manager 
Care and Use of Your Chainsaw

Growing Grains in Maine 
Goats on our Farmstead 
Care and Feeding of Young Goat Kids 
Income Tax Deductions For the 
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Wild Apple Trees 
Onions F rom Seed to Storage 
Insurance And The Farmsteader 
Our First Garden in Maine 
Better Living Without Electricity 
Corn: Growing It InMaine

SUMMER 7 6
The Grasses of Maine 
Howto Buy a Horse 
Making Hay Despite the Weather 
Planting an Organic Orchard 
Some of m y Best Friends a re Bugs 
Enjoy Ycur Own Farm Pond 
Plants that Poison Livestock 
Growing O riental Vegetables 

Maine

FALL 7 6
Old Time Apples 
A Guide to Raising Ducks 

^Muscovies on a Maine Farm  
More about Muscovy Ducks 
On Augers, Froes and Crozes 
Ergot
Forest Management
Flight from Winter, Flight to Spring
In Homage to Angelica

WINTER 7 7
The Commonsense Gardener
Farming With a Draft Horse
How to Make a Barrel Stove
Winter Deer Feeding
Lambing Time
Harvesting Salt Hay
Wood Stove Cookery
Wood Stove Safety
John Vivian's Convenience Garden
Saving Energy is Saving Money

SPRING 77
Know Your Soil 
TheModularCold Frame 
On Choosing Your Goose 
Making Maple Wine 
Smelting by Moonlight 
Digging Dandelions 
Starting T omato Seedlings 
A Bee for The North

EARLY SUMMER 7 7

Check contents sampler below for 
sortie of the topics covered in pre­
vious issues of FARMSTEAD.

Spring Pig Power!
HowToWorkand Play With Squash 
How To Build a Fence 
Clearing Land Without Backache or 

Backhoe
Raising Bees in Maine 
Tapping the Maine Sugar Bush 
Heirloom Beans 
Can You Afford Free Chicks? 
Planting By The Signs 
A Patch of Rhubarb Recipes

in

Let Weeds Protect Your Garden 
Hoes for Hard Rows 
Understanding Passive Solar Heating 

Systems 
Home Childbirth 
Broad Beans 
Eat Violets
Nutrition and the Vegetarian Diet 
Old Time Rhubarb Recipes 
Squash, Beans ACorn 
Woodsheds Are Beautiful 
Beefalo
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A study of sum m er w eather around St. Louis from 
1971 to 1975 indicated that severa l w eather factors 
w ere affected  by the urban en v ironm ent. There was 
an increase in cloudiness (up 10 percent), sum m er 
rain fall (up 30 percent) and frequ en cy  of severe 
thunderstorm s (up 10 to 100 percent) in a 4,000 
square k ilom eter area ju s t  east (dow n wind) of the 
city. A s a resu lt corn and soybean  yields have in ­
creased  2 to 5 percent. A ll th is ex tra  rain m ay not be 
a b lessing how ever, because as a resu lt of urban air 
pollution , it is m uch m ore acid than norm al rain.

S cien ce  N ew s, M arch 5, 1977

carter energy plan

B a rry  C om m on er , th e  n o te d  e co lo g is t  from  
W ashington U niversity  in St. Louis, said, “ President 
C arter’ s energy  plan is a n uclear en ergy  plan in dis­
gu ise.”  He m ade this sta tem en t in a speech at the 
Tow ard T om orrow  Fair, June 26, in A m herst, Mass. 
E ven though the adm inistration  claim s that con ­
servation  is the corn erston e o f the plan, of the in­
crease in energy consum ption  predicted  between 
now  and 1985 only 16 percent will be m et by m eans of 
conservation  w hile 23 percen t will be m et by nuclear 
energy. C arter also claim s he is against the breeder 
reactor but it is the p lutonium  breeder he is against, 
and tucked aw ay in the plan is a statem ent that he is 
in fa vor of “ o th er”  breeders. C om m oner suspects 
this re fers to the thorium  breeder reactor. D evelop­
m ent o f a breeder reactor is the on ly  way to tie our 
en ergy  future to nuclear en ergy  since uranium  sup­
plies w ill on ly  last about 25 years and the breeder re ­
actor is necessary to extend  th ese  supplies. Com ­
m oner also stated that the plan w ould divert more 
en ergy  to the production  o f e lectr ic ity  (a very ineffi­
c ien t use) and less to d irect space heatin g  (a relative­
ly e ffic ien t use). By using m ore e lectricity  for space 
h eating  the plan would e ffective ly  block  the develop­
m ent o f solar space h eating , an area where solar 
en ergy  is technologica lly  and econom ically  com ­
petitive at present. By d ivertin g  energy  consum p­
tion from  residential and personal use to industrial 
use, C om m oner said, “ The plan g ives  the energy 
hogs a b igger trough out o f w hich to feed .”

compost toilet

A  new  News letter “ The C om post Toilet N ew s”  is 
being put out by Steve T ibbetts  and Zandy Clark 
who started  the A ltern ative  W aste Treatm ent A s­
sociation . In the new sletter th ey  will discuss various 
aspects of com post toilets and oth er waste treat­
m ent system s. If interested , con ta ct the authors at 
Star R oute 3, Bath, M aine 04530.

valuable sewage

High concentrations o f gold  and silver have been 
found in the sew age o f Palo A lto , California. The 
U.S. G eological Survey reported  that there is about 
$200.00 w orth o f these m etals per ton o f fresh sludge.

E n viro n m en t, M a y  1977

directions

“ D irections,”  w hich is an organ ization  of pro­
fessional craftspeople o f M aine, is holding its second 
sum m er retail fair A u gu st 27 and 28, at the Mount 
D esert Island High School gym , on route 223. It is a 
ju ried  show lim ited to M aine ’ s m ost outstanding 
cra ftspeople  and all works w ill be th eir  original de­
signs.
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solar energy

W orldw atch Institute has recen tly  published a 
paper “ E nergy , The S olar P ro sp e ct”  by Denis 
H ayes. H ayes says that it is on ly the subsidization of 
other form s o f energy  that has m ade solar devices 
appear relatively  expensive. I f th ese  subsidies were 
rem oved, solar resources could  prov ide  40 percent of 
the w orld ’s energy needs by the yea r 2000. This is 
considerably  h igher than m ost conventional predic­
tions.

bee pollen

C harles W. Turner, 82 year old tra iner for Long 
Island U niversity, uses bee pollen  poultices along 
with several other natural cures. He has kept re­
cords for the last tw o years and pollen  com presses 
have reduced sw ellings o f knees and ankles in 187 of 
189 cases.

public supports planning
i

A  recen t survey o f the B uffa lo  area by the E n­
vironm ental Studies C enter o f the State U niversity 
of N ew  Y ork at B uffa lo ind icated  th a t the public is 
m ore concerned  about and w illin g  to do m ore about 
our degraded en viron m en t than politicians are. The 
stu dy  also show ed th a t p o litic ia n s  greatly  un­
derestim ate the degree o f public concern. Tw enty- 
five percen t o f the public supported  a 30 percent tax 
hike to im prove w ater q u a lity  and 29 percent sup­
ported a 15 percent tax  hike. O nly 14 percent of the 
politicians supported a 30 percen t tax  hike and ipost 
o f the politicians predicted  th at the public would not 
support any tax hike. F ifty -seven  percent of the 
public supported protectin g  the environm ent in ­
stead o f continu ing econ om ic grow th  while on ly 30 
percent o f the politicians agreed . T he next tim e you 
hear a politician say “ I’m all for  environm ental pro­
tection  but the public isn ’t ready  for it yet,”  tell him 
it’ s m ost likely that the politicians are the ones that 
aren ’ t ready for it yet.

saccharin and the delaney amendment

T here  is a w idely held suspicion  that the FD A  
(Food and D rug A dm in istration ) and the food in­
dustry set up the recent ban on saccharin  (Federal 
R egister, M arch 10, 1977) in order to provoke an at­
tack on the D elaney A m en dm en t by the public and 
C on g ress . T he D elan ey  A m en d m en t is a 1958 
am endm ent to the Federal F ood , D rug and Cosm etic 
A ct w hich prohibits any am ou n t o f cancer causing 
substances to be used in food  or as food additives. 
The am endm ent is supposed to be enforced by the 
FD A  but the F D A ’s record  is not good . It often takes 
years a fter the tests are done be fore  products are 
banned. The am endm ent has been  a prim e target of 
the food additive industry  a lm ost since its en act­
m ent.

The press release by the F D A  announcing the ban 
im plied that only one C anadian  stu dy  had showed 
that saccharin  caused can cer in test animals, and 
then only at high doses. Dr. Sam uel Epstein o f the 
U niversity  of Illinois School o f P ublic Health has 
pointed out that there are at least a dozen studies 
with test anim als that show  sacch arin  causes cancer 
(OGF, June 1977). The food  in du stry  is obviously not 
ju s t defen d in g  saccharin  in th is case, it is believed to 
be out to get the D elaney A m en dm en t by p laying on 
the tastes of a sw eets addicted  public.

snail darter

A U.S. C ircuit C ourt of A ppea ls in Cincinnati has 
ruled in favor o f the snail darter, halting con stru c­
tion o f the $116 m illion T ellico  Dam  project on the 
L ittle T ennessee R iver in T ennessee. The Snail 
darter, a tiny, three-inch  m em ber o f the perch fam i­
ly, w as added to the endangered  species list in 1975. 
U nder Section 7 o f the E ndan gered  Species A ct, no 
federal agency can fund or carry  ou t a project which 
threatens the “ critical h a b ita t”  o f an endangered 
species. The snail darter has been found only a long a 
17-mile segm ent o f the river w hich  would be made 
into a reservoir under the dam  p ro ject . The TV A  pro­
je c t  is a lready nearly 90 percen t com plete  and TVA  
officia ls  reportedly have said th ey  will appeal the 
case to the Suprem e C ourt. U nless the high court 
overru les the appellate cou rt decision  or C ongress 
acts to exem pt the p ro ject from  com pliance with the 
act or rem oves the darter from  the list, the in ju n c­
tion will rem ain in effect.

C on serva tio n  N ew s, M arch 1 ,1 9 7 7
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grapes and wine

association promotes

M an has used over 3000 species o f plants for food 
in the past but now  m ost o f m an ’ s food com es from  
but 20 species. The h istory  o f agricu lture  has been a 
con tin u in g  attem pt to sim plify  nature, thus reduc­
ing  the num ber o f species. This tren d  is dangerous, 
since w e know  that com plexity  is a prim ary ingre­
d ient for ecological stab ility . The Intern ational A s­
socia tion  f o r  E du cation , D ev elo p m en t and D istrib u ­
tion  o f  L e s se r  K n o w n  F o o d  P la n ts  and Trees has 
been form ed to help deal w ith  th is problem . Som e of 
their ob jectives are to acqu a in t the public with edi­
ble wild and rarely  cu ltivated  plants, inform  the 
public o f the value o f perm an en t tree  farm ing on 
land not usable for plow  farm ing, prom ote the use of 
food plants in landscaping, and establish  nurseries 
and seedbanks for lesser known food  plants. F or in­
form ation  con tact Paul W. Jackson , Exec. D irector, 
P.O. B ox 599, Lynw ood, Calif. 90262.

Specializing in listings of 

Waldo County.

The 
Clark 

Agency
'ffte a U o M .

Belfast, Maine

THE CLARK AGENCY " I
89 High Street, Belfast, Maine 04915

207 -338 -4610
Sirs: Please send me Free mail outs 
o f  Penobscot Bay area real estate

MR./MRS._______________________

ADDRESS____________________

CITY_____________________

STATE ZIP TEL.

G rapes and w ine have been  considered  health pro­
m oters by various cu ltu res for thousands o f years. 
Som e scientific evidence for this w as ju st reported 
by som e Canadian g overn m en t researchers. The 
bactericidal properties o f w ine have been known for 
a few  years but now it is know n th at they are also 
anti-viral (at least in the test tube). The researchers 
found that grapes, raisins, g rap e  ju ice , and wine all 
show ed anti-viral activ ity  aga in st poliovirus and 
herpes sim plex virus (both o f w hich  cause disease in 
hum ans). The anti-viral agen t is present in grape 
skins, and thus red w ines are m ore anti-viral than 
w hite wines.

S cien ce  N ew s, Feb. 26, 1977

p0oHBohxSH cAlterqative
Belfast, Maine 04915
Phone 338 4038 l \ C S O l i r C C &

Where fine tools of lifetim e quality help create a more self 
reliant, natural way of life.

Jotul, Lange and Fisher — Coal and Wood Heaters, 
Cookstoves and Fireplaces.

Agents in Maine for Ram Wood Burning Furnaces, 
Boilers & Tile Stoves — Dealer Inquiries Invited.

Exclusive Agents for "Katrina” Hearths and Protective 
Wall Panels — Dealer Inquiries Invited.

Pro Jet Insulated Chimneys.
Velux Roof-Windows offer passive solar heat.
National Greenhouses — greenhouse windows, house 

connected and free standing models to the largest 
professional houses. National is known for ex­
cellence.

Nova Shower Heads — Save 75% of the water heated 
and volume used.

Composting Toilets— Toa-Throne and Others.
Installations and Chimney Cleaning Service.

Write for our free ALTERNATIVE RESOURCES sheet.
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throwaway burgers

more females per hatch

Dr. N.W. Walker of Phoenix, Arizona found that by 
feeding Zebra Finches sorghum seed he was able to 
change the sex ratio of hatched young from 50 per­
cent females to up to 75 percent females. He is now 
planning to try the experiments with corturnix 
Quail and Leghorn chickens. He would be interested 
in hearing from other poultry breeders interested in 
trying the experiment on their flocks. His address is 
1640 East Earll Drive, Phoenix, Az. 85016.

It takes the sustained yield (that is the yearly pro­
duction which can be sustained over a long period of 
time) of 630 square miles of forest land to produce 
enough paper to wrap a year’s output of McDonald’s 
burger products. Arkansas Ecology Center Newslet­
ter, February, 1977. That is an area of forest land 
more than four times as large as that which would 
be flooded by the Dickey-Lincoln Dam and about 1/3 
the size of the state of Connecticut. Of course, now 
that fast food chains are switching from paper wrap­
ping to oil based plastics, we won’t have to worry 
about it any more. We all know that oil is unlimited.

pesticides for cosmetic

Cornell researchers reported in the March issue of 
BioScience that farmers use 10 to 20 percent more 
Pesticides than would otherwise be needed in order 
to meet FDA standards to enhance the esthetic 
qualities of crops. FDA regulations which limit the 
Presence of insect parts, limit entirely harmless and 
even nutritionally beneficial insects. They also limit 
blemishes that cannot even be detected by con­
sumers.

There are peculiar areas of long rows of ridges and 
furrows built by Native Americans in southern 
Wisconsin and Michigan. Up to now no one has been 
able to explain why the ridges were so wide (three 
feet) and the furrows so deep (three feet). An­
thropologists at the University of Illinois believe 
that planting on the ridges the Indians were able 
to achieve a few more frost-free days. They found 
that on cool clear nights the mounding dissipates 
the colder temperatures on the ridges and drains 
the cold air into the furrows.

9

You May Have Read "L iv ing  the Good L ife " 

NOW READ
Scott Nearing's Newest Book

Civilization and Beyond:
Learning from History

A view of civilization from 92 years 
of living and studying
$3.00 Postpaid from:

Social Science Ins titu te  
Dept. 116 H arborside, M aine 04642 #

ELLSWORTH CHAIN SAW SALES
SCHOOL STREET, ELLSWORTH

CHAIN SAWS 
GENERATORS 
LAWN MOWERS 
PUMPS

(HOM EUTE1 AUTHORIZED
DEALER

Residence 667-8842 Shop 667-2275

f

The Farmstead 
Fireplace.

Farmstead families know the value of a 
fireplace. It’s more than just cozy 
atmosphere. It’s practical for cooking, 
heating and conserving energy 
resources.

A t The Hearth &  Cricket Shops we 
have a complete line of built-in fire­
places and wood &  coal burning stoves.

Including Majestic, Jotul, Portland- 
W illam ette Glassfyre Enclosures and 
all kinds of fireplace furnishings and 
gifts.

W e’re open 6  days a week. Evenings: 
Bangor, Tues. &  Fri. till 9  P.M.; 
Turner, Tues. &  Thurs. till 9  P.M.
S. Portland, Mon. - Fri. till 9 : 3 0  P.M.

The
Hearth & Cricket

50 Marne Mall Rd So Portland 774 0162 
Rt 4 Tumer 225 3644

I V M V •  1000 State St Bangor 942 3057
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The FARM STEAD Peddler
AUCTION — July 17th, 10:00 a.m„ Readfield, 
Maine, sponsored by the Northern New England 
Bird Fanciers Assdciation. Signs will be posted. 
Consignment and donations are solicited. We will 
handle any small stock from poultry to goats and 
sheep, also related equipment. Booths are availa­
ble, and refreshments will be available on pre­
mises. Contact Russ Bodwell, Rt. 2, Litchfield, ME  
04350. Phone: 268-4133. Weekends after dark. E2P

L IM IT E D  NUMBER OF DEALERS FOR CUD- 
DLEDOWN. Importers of authentic Scand. down 
comforters. Territories Respected. For informa­
tion write Cuddle, Yarmouth, Me. 04096 E2P

PED IG R E E D  ANGORA RABBITS — for wool and 
show. Write VANTINE ANGORAS, Penobscot, Me. 
04476. E2P

B E E-K EEPIN G  SUPPLIES — All basic items 
always in stock. Dealer: A .I. Root Co. "There is no 
substitute for quality ."  Free catalogue and 
literature upon request. William B. Jordan, 672 
Ocean Avenue, Portland, Maine 04103. Tel. 
207-744-2569. E6P

VEG ETABLE AND HERB SEEDS — 25« For 
Catalog. Shades of Green, (FSM), 16 Summer, 
Ipswich, Ma. 01938. E6P

A uthentic Ita lia n  Recipes, C avetelli, Veal 
Parmigiana. Ricotta Cheese Pie and many more, 
10- $2.00, 20-$3.00. Write, R. DeFrancesco, Hallville 
Rd., Box 504AA, Exeter, R .1.02822. E2P

MAKE SIGNS — for your own use or to sell to 
others with handcut trace around patterns of the 
alphabet and numbers in size 2-4-6-8 and 10 inch. All 
5 sizes for $20. F. PETERSON 176 W. 29th Place, 
So. Chicago Heights, III. 60411. E2P

CIDER PRESS PLANS— (includinggrinder). For 
two press sizes, $5 or send 50c for Information 
Packet about Hunger Mountain Crafts Cider 
Presses, R R4, Worcester, Vt. 05682. E4P

FA M ILY COWS— available throughout the year. 
Own a registered Jersey. Springdale Farm, Colby 
Whitcomb, Rt. 2, Belfast, Me. 04915. (207) 342-5446.

E4P

GOULDSBORO — Paradise found. 200 + acres 
with V i mile frontage on West Bay Pond. At end of 
town road with electricity. Plenty of wood. 30 acres 
blueberry fields. Send for free listings of others. 
J.C. M IL L IK E N  AGENCY, INC., Lighthouse 
Road, Prospect Harbor, ME 04669.207-963-7941.S4P

PENOBSCOT — 5 fertile acres. Farm pond. Two 
camps bring in nice income (mortgage payer). 5 
room year round house. Keep the wood stove going 
and the furnace won't go. Workshop, sheds, much 
more. Oh yes! Horse drawn implements available. 
$29,900. J .C . M IL L IK E N  A G E N C Y , IN C . 
Lighthouse Road, Prospect Harbor, ME 04669. 
207-963-7941. S4P

A P A R E N T -C H IL D -T E A C H E R  — run open 
elementary school in rural community has open­
ings for children 5-13 years. SCHOOL AROUND 
US, Log Cabin Rd., Arundel, Me. 04046. (207) 
967-4027. E2P

A
futuristic  
solution  
to today's  
hooting  
problem s.

efficient 64% -72%  
ve made from recycl­

ed materials. S E V C A  wood 
are now available on the open mar- 

For brochure send name and address:

STOVE WORKS
Box 396

Falter Vt- 03101

GOULDSBORO — Paradise found. 200+ acres 
with V2 mile frontage on West Bay Pond. At end of 
town road with electricity. Plenty of wood. 30 acres 
blueberry fields. Send for free listings of others. 
J.C. M IL L IK E N  AGENCY, INC., Lighthouse 
Road, Prospect Harbor, ME 04669.207-963-7941.S4P

ATTENTION: Due to cancelled orders, Maine- 
Wide Enterprises offers greatly reduced prices on 
a few unclaimed prefabricated garage packages. 
Never erected, various sizes, small deposit will 
hold your selection. 100% FINANCING. Will de­
liver or erect with slab. For NEW SUMMER 
CATA LO G , sizes and prices, call toll free 
1-800-452-1940 8.00 A.M. to 11:00 P.M. or write FAC­
TORY, P.O. Box 2106, Augusta, Maine 04330. Su1B

M O B ILE  HOME OWNERS: Add that needed 
ROOM or ENTRANCE, not an unsightly leaky ad­
dition but our factory built ADD-A-ROOMS. 
Installed by our skilled crews in one day. Also end 
interior damages and leaks forever with our 
custom designed A-Roof. Adds beauty and is main­
tenance free. 100% FINANCING on either. For 
SUMMER CATALOGS and prices call toll free 
1-800-452-1940 8:00 A.M. to 11:00 P.M. or write 
Maine-Wide Enterprises, P.O. Box 2106, Augusta, 
Maine 04330. SulB

KENTUCKY FARMS and Acreage Tracts, $100 to 
$250 per acre. Free list. Estes Realty, Box 201F, 
Edmonton, Kentucky 42129. (502) 432-4555. Su2P

SUCCESS BOOKS F A IL  YOU? Guaranteed 
answer. Complete report $3.00. Success Develop­
ment, Box 158, Alburtis, PA 18011. Su6P

A TT E N T IO N  HOMEOWNERS: Prefabricated 
garage packages as low as $1,995. — delivered. 
Finest construction, various sizes, small deposit 
will hold your choice. 100% financing. Will also 
erect with foundation. For new 1977 catalog and 
prices call toll free 1-800-452-1940 8:00 A.M. to 11:00 
P.M. or write Maine-Wide Enterprises, P.O. Box 
2106, Augusta, Maine04330. SulB

The FARM STEAD Peddler
Here's how to advertise in 

THE FARMSTEAD PEDDLER:

Your ad in this section costs only $2.00 
for the first 10 words (minimum) and 10 
cents for each additional word. You get 
a 10% discount if you run the same ad in 
two or more consecutive issues. Closing 
dates are: Feb. 1st for Spring; Apr. 1st 
for Early Summer; June 1st for Summer; 
Aug. 1st for Fall; Oct. 1st for Holiday 
Issue; & Dec. 1st for Winter.
You may use this coupon to submit your 
ad; however payment must be included.

Send to: FARMSTEAD MAGAZINE
Box 111 Freedom, Maine 04941

Copy--------------------------------------------- — --------

Name....... ..... ........................................................... —
Address------------------------------- ----- -------------------------
_________________________________________ -Zip--------

Number of words-------------- Cost:$-----------------------

For issue(s): □  Winter □  Spring □ Early Summer 
□  Summer □ Fall □  Holiday
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mOBILE HOME OWNERS: Add that needed 
R0OM or ENTRANCE, not an unsightly leaky ad- 
di*ion but our factory built ADD-A-ROOMS. 
Stalled by our skilled crews in one day. Also end 
Mterior damages and leaks forever with our 
Custom designed A-ROOF. Adds beauty and is 
Maintenance free. 100% FINANCING on either. 
p°r new 1977 catalogs and prices call toll free 
1-800-452-1940 8:00 A.M. to 11:00 P.M. or write 
^aine-Wide Enterprises, P.O. Box 2106, Augusta, 
waine 04330. SulB

E ig h t y  (USEFUL) SCISSORS. Cuts through 
Metal, wire, heavy fabrics, etc. Great for pruning - 
cuts poultry and fish. A real workhorse for home or 
Workshop. Steel blades never need sharpening! On- 
,y W.25. J.M. Leeman, 40 Viola Ave., Raymond, 
^aine 04071 SulP

CASTINE: North of British Canal, 47 acres, 500 
plus road frontage overlooking Bagaduce River. 
Ideal retirement/investment, Summer/recrea- 
tion. Near swimming, golf, boating, schools, shop­
ping, hospital. $15,000. Box 123, Brooks, M E 04921

Su1 P

PUREBRED FRENCH ALPINE DAIRY GOATS 
for sale. Bred from star buck to good, long-milking 
does. T rip le t and single doe kids. Beautiful 
chamoisees and cov blancs. Gently raised. $75 
each. 2 for $125. 3 for $150. Sally Schellens, Teel 
Cove Farm, Tenants Harbor, ME Phone: 372-6383 
before 8 am or evening. Su1P

GOT A PROBLEM? Send it to Rev. Champagne, 
Box 3, Gilmanton, NH 03237 Enclose a SASE. Su3P

°ELICIOUS CAPRINE GOAT RECIPES4/S1.00 + 
J5< for handling. Please state one of these 
Categories: Beverages, Breads, Cheese, Cheese- 
foreign, Che von Main Dishes, Cookies, Candies, 
Asserts, Household Products, Soups, Salads, & 
Vegetables. G.R. Shunkwiler, P.O. Box 1552, 
Mason City, IA 50401 S6P

o f f r o a d  h o m e s t e a d , r e a d y  t o  w o r k  1.7
Miles in on seasonal road. 25 acres. Organic 
9arden, life-tim e wood lot, well-built house. Out 
buildings, equipment, southern slope, good view. 
*15,000. W rlte .C harles Smith, Cooper-Grove, M E  
°<638 Su1P

Cr o w  COMFREY. High Protein Livestock Food 
*hd Medicinal Herb. Plant root cuttings anytime 
I'M fall. Hardy stock. Info & price list: Northeaat 
Comfrey Growers, H. Clark Road, Huntington, MA 
8)050 Su1 P

®EADS OF ALL KINDS, old & new — Complete il- 
’"strated price lists $1.00 from Baker Valley Bead 
^orks, Box 290, Rumney, N H 03266 » Su2P

So u t h e r n  s w e e t  p o t a t o  r e c ip e s  $1.00
Olus SASE, M. Dickey, Rt.1, Box 107, Pembroke, 
CA31321 Su1P

C U M P E R S TIC K E R S , BUTTONS CUSTOM- 
M IN T E D . Details free, COLT, Box 271-FP, 
N«wvemon,NJ 07976 Su1P

J m k

Woods End 
Laboratory

Dissatisfied with your farm or 
garden last year? We offer a 
unique SOIL AUDIT with 
recommendations for your 
specific needs, based on 
m ain ta in in g  the proper 
balance of organic and 
mineral nutrients.
For information write or call 
us today.

P.O. Box 50 
Ashville, M aine 04607

Comfrey
Can Reduce the 
Grain Bill 25%

Comfrey is a high protein feed for 
all livestock. Five pounds of leaves 
replace one pound of grain. Comfrey 
can grow as much as 100 tons of leaves 
per acre. Cows and goats give more 
and richer milk, pigs can grow on half 
the grain. Old horses begin to look like 
young horses. Chickens lay more eggs 
and mature faster. It can save 25% on 
the grain bill. All are healthier.

Comfrey is a perennial hybrid and 
grows from offsets. It goes dormant 
in winter and will grow anywhere in 
the U.S. Leaves and stems contain 
allantoin, vitamin B, calcium and phos­
phorus.

Root Cuttings  
100/$15.00 
500/$60.00 
1000/$90.00

Californians add 
6 %  sales tax

Crown Cuttings
2 /$ l.75 
4/$2.50 
6/$3.50 

50/$20.00 
100/$35.00

Shipped during April, May, June, July 
and August.

California Com frey
4 7 4 7  N. H ollenbeck A ve., Dept. F

C o v in a , C a lifo rn ia  9 1 7 2 2

PLANNING LOG CONSTRUCTION? Angier's Log 
Building Book with 304 Pages and 180 Drawings 
Covers the entire field. $5 Postpaid. Kiser En­
terprises. Box 827-FA, Hopewell, Virginia 23860.

Su3P

LOG CABINS, Cottages, Summer Homes, Basic 
Building Book. 166 Pages, 150 Detail Drawings. 
Deals at length with Log Construction. $5 Postpaid. 
Kiser Enterprises, Box 827-FC, Hopewell Virginia 
23860 Su3P

PLAN R E M O TE  CONSTRUCTION? Alaskan 
Chainsaw Mills cut Castles from Raw Forests. Mill 
Prices start under $100. Complete, Powered 
Wilderness Construction outfits under $500. In­
terested $1.00's worth? Kiser Enterprises, Box 
827-FM. Hopewell, Virginia 23860 Su3P

Just the Book for You!
—And, it makes a great g ift—

Cattle, Horses, Goats, Sheep, Dogs,
Poultry, Rabbits, Hogs

• At last! A book written by a pro­
fessional to answer the questions, 
explain the principles, and supply 
the facts, figures and details that 
the other books leave out.

•336  pages, clarified with 81 
photos and numerous drawings, 
charts and diagrams.

■ Concentrates on prevention, nursing care, and practical 
management.

•This book is unique in explaining the principles so that you 
can apply them to succeed in the selection, feeding, breed­
ing, housing, and care of your animals.

For Planning -  to plan your livestock operations
For Prevention - principles of preventive medicine
For Maintenance -  to develop and maintain healthy flocks and herds.

For those of you who are planning, starting, or running an 
independent, self sufficient farm, ranch, homestead, retreat, 
or community project, as well as for commercial farmers 
and ranchers, and youth and back yard Animal-raising pr«. 
jects.

A n im a l H u s b a n d ry  a n d  V e te r in a ry  C a re
F or S e lf-S u ffic ie n t L iv in g

”  ~ T o ’ "  ^ h It I ^ ^ N T a Tn  P U B U S fT lN G  C O .""”  “
■ 13801 N o rth  Cave C reek Road. S u ite  22
I  Phoenix, Arizona 85 0 2 2
|  Please R U S H  A N IM A L H U SBA N D R Y &  V t T E R /N A R Y  CARE  I
1 — S o ftb o u n d  copies at S 7 9 5  *  .5 5  postage 
|  — H a rd b o u n d  cop ies at $ 1 2 .9 5  ♦ .5 5  postage >
■ □  Enclosed is check, cash or m o n e yo rd e r

■ □  Charge B a nkA m e rid a rd  N o .___ _____________________________ ___

B a n kA m e rica rd  E x p ira tio n  D ate  ____________________________  .

S igna ture  o n  C a rd ._______________    1

* P r in t N a m e ________________  ___ _______________________ "

■ A d dress___________________________ ______________________________  I

I  C ity _____

I____
.S ta te _____________.Z ip

A r iz o n a  residents add 5% sales tax. ____ I

Former U.S.. SECRETARY OF AGRICULTURE  
recommends EVERYONE read this 140 page book. 
BE INFO RM ED. Only $2.00 postpaid. Freemen 
Services. Box265F. Raymond, Alberta, Canada

Su1P

FOR SALE — SEVCA type wood burning stove, 
cast iron door, fire brick lining, new, $120; '67 
Dodge van, gd. condition, $400. Tel: 495-2039 Su1 P

FOR SALE — CHEVIOT FLEECE for handspin­
ning. Sold by Fleece only. Price: $1.50/lb plus ship  ̂
ping. 6 to 12 lbs. per Fleece. Ron King, Penobscot, 
ME 04476 Su2B

V IS E  &  V I N T  BOOK

ALL NEW GOODS IN ENDLESS 
VARIETY FOR MAN & BEAST!

Stoves, Barrels, Lamps, Churns, Books, 
Presses, Harness, Hardware, Tools, 
Mills, Buggies, Pumps, Baskets, 
Windmills, Water Rams, Horse Drawn- 
Plows, Livestock Needs, Dairy Supplies, 
Tubs, Pea Shelters, and much more!! 
Send for big new illustrated catalogue. 

$3.00
CUMBERLAND GENERAL STORE 
Dept. FP7 Rt. 3 Crossville, TN 38555
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FOR THE GARDENER SINCE 1911

Field Seed 
Insecticides 

Lawn Seed Specialist 
W e Mix to Your Specification

V,

Garden Seed & Supplies 
A l l e y s ,

&  L d t i i r o i 3
^^^MU^S^Rout^jlaJ^F|almouth^Main

Plants 
Pots

Paraphernaliathe
ROOT SELLER

33 Exchange St., Portland, Maine 
Open Daily 11-5 Telephone 773-4028 

Come In and Browse

t A c w e i £ i e &

469 - 3021

FROM RIDGEPOLE 10
ROOTRFIIAR

EVERYTHING 
FOR THEHOME

TRY OUR ROUGH CUT LUMBER & SAVE

THE HERRICK 
CORPORATION

Engineers Contractors 
Lumber & Building Materials

Blue Hill, Maine 04614 207-374-2826

BAR HARBOR BANKING 
& TRUST COMPANY

AM ERICA’S BANKERS

Each d ep os ito r  in su red  to *4 0 0 0 0

MDtt Al OfPOSiT iNSUIANCt C0«*0«Atl0N

Bar Harbor
Blue Hill
Deer Isle
Lubec
Milbridge
Northeast Harbor
Southwest Harbor

The PACESETTERS

A  h o m e t o w n  f r i e n d .
Deposits Insured to $40,000 by F.D.I.C.



The "how to "  magazine for gardeners and small farmers

Invites New Subscribers 
at a Special Rate . . .

$ £ 0 0
Includes

SUBSCRIBE NOW AND SAVE MONEY

FARM STEAD is a unique, publication for gardeners and 
small growers everywhere. We offer authoritative and en­
tertaining articles on all aspects of gardening and small 
farming — from herbs to greenhouses, from bees to work­
horses. What’s more, we give encouragement and advice 
for living self-sufficiently.

W e’d like you to become a regular reader of FAR M STEA D , 
and invite you to subscribe. Enroll right now and 
receive the next seven issues including the 
FARM STEAD AN N U A L  
for only $ 6 .0 0 . That’s 
right, w e’ll send you the 
next seven publications 
at a savings o ff the 
newsstand price.

A FARMSTEAD SAMPLER

Recipes & Preserving 
Ice Fishing 
Folklore
Spring Pig Power 
Organic gardening tips 
You can raise turkeys 
Low-cost building techniques 
Woodlot cashcrop 
Alternative power sources 
Roadside selling 
How to grow grain 
Notes on goats 
Herb growing 
How to make soap 
Greenhorn tries workhorses 
Growing under glass 
Composting
Helen Nearing and E.B. White 
Hardy vegetable varieties 
Co-op farming
Restoring old apple orchards 
Wild edibles 

MAIL COUPON TODAY !!

FARMSTEAD
MAGAZINE

Box 111, Freedom, Maine 04941

Please enroll me as a subscriber to FARM STEAD, I 
enclose □  check □  money order, for $6 .00 . I under­
stand this offer includes a year’s subscription (seven 
issues) including FARM STEAD A N N U AL.

NAME:...................................................................... .
ADDRESS:..................................................................

ZIP



THE SEVEN GREENHOUSES OF 

FOR ALL YOUR

gardening 
needs

In the past few years there has been a marked increase in the num­
ber of people who garden Some of this growth has been by its 
nature economic and some environmental. Whatever your persua­
sion M. A. CLARK has all the natural and synthetic materials 
and ingredients required for a healthy and bountiful garden.

B U LK  SEED  0

P E R E N N IA LS  PLA N T FOODS F R U IT  T R E E S

SO IL CO N D ITIO N ERS PEST CO N TRO L AG EN TS

S E E D LIN G S TO O LS IN SECT TRAPS

46 MAIN ST. 52 PA R K ST.

866-2100 667-2000


