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Isnt it time you graduated

from the dry splinter to the green log?

EAGLE STOVES let you burn unsplit green wood as efficiently as
most other stoves burn seasoned, split wood. . . and at a cost that
makes woodburning an economical option for the average home.

If doesn't matter whether you
already heat with wood or are now
considering buying your first stove,
EAGLE STOVES heat best for less.
Please take the following “Wood-
burner’'s Quiz”, as it can save you
from making the same expensive
mistakes so many other people have
made.

EAGLE STOVES are sold and
serviced factory direct by Hydra-
form Products Corp. Please feel free
to call or visit to discuss your wood
heating problem or application with
our experts; or write for FREE litera-
ture, and tell us you saw our ad in
Farmstead Magazine.

Patents Pending.

Can you name a woodstove other than the Larger and Smaller EAGLE STOVES that have any of the
following features, let alone all?

1. Designed specifically to burn low cost
GREEN WOOD. (Seasoned dry wood is
expensive and sometimes impossible to
get.)

2. Designed to bum UNSPLITWOOD up to
12" in diameter by 24 or 32" long.
(Splitting is costly, dangerous and time
consuming.)

3. Designed with exclusive ROLLER LOAD-
ING DOOR. This permits the loading of
large heavy logs by a small person with no
strain. (See how big a log you can hold by
one end and put thru the usual small load-
ing door, or physically lift into stoves with
wide doors.)

4. Designed with exclusive FULL CERAMIC
LINING reinforced with stainless steel.
The Eagle firebox is insulated on the
bottom, sides, back, and top to hold heat in
the firebox sufficient to burn off chimney-
clogging residues, and bum green wood.
(Others claim a “refractory lined firebox”
in their ads. Check this out and see if they
have refractory on sides and top. Would
you insulate your house and not put
insulation in upper walls and roof?)

5. Huge 28 square foot RADIATION AREA.
This permits the Larger Eagle to radiate
its heat output softly into the home with-
out expensive and dangerous blowers.

6.

7.

10.

HEAT SAVER BAFFLE System on top of
the FULL CERAMIC LINED firebox.
LARGE FIREBOX that will hold approx-
imately 650,000 BTU's of green oak at a
loading. This accounts for the long burning
times WITH high heat output. (Unlike
stoves with smaller fireboxes which pro-
duce little heat because they have to be
turned down to low to burn longer.)

. Designed as the PRIME SOURCE of heat,

capable of heating all of an average home.
(The Eagle stoves ARE NOT parlor stoves
designed to heat only a few rooms.)

. Designed to burn the LEAST EXPENSIVE

wood, and little of it. (The breakeven point
on burning wood vs. oil is $75.00 a cord
with oil at 50e per gallon. If your wood
costs over $75.00 a cord, in dollors or your
labor, you are better off with oil. The cost
of Eagle fodder is usually less than a half of
that the dry split wood required for other
stoves.)

Proven in three years of service, the Eagles

burning green wood will equal or better the
performance of stoves burning dry split
wood, in all categories.
Wheii properly installed and run, all they
ask to give you their superb performance
and low operating cost, is a decent draft
and good installation.

Hydraform Products Corp.

BOX 2409 mROCHESTER. NH 03867 - (603) 332-6128
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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 subscrip-
tion brings afull year (six BIG issues) of

FARMSTEAD.

You may enroll additional friends at
the special discount rates shown.

An attactive 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.
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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
BankofBangor

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
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STANLEY...

« Superb Cooking Performance
control within 5*

« Airtight Firebox

* Spacious Cooking Surface

« Protective Backsplash

« Optional Hot Water Heater

The
Black Stove Shop

Stocking of Namebrand Stoves
Also Old Cook Stoves

Off Rt. 201

Vassalboro, Me.

Phone: 622-6040

Open: Mon.-Sat. 9:00-5:00

PLOW-MOW.
-OLTVATE
-COMPQOST
HAUL-3RAY
*RIDE OR
M WALK

Do it all with a Gravely Convertible
Tractor and attachments. All gear
drive. Nobody else makes anything
else that does so many jobs

so well. Come see—

free demonstration.

Off Rt. 95, exit #13

1394 Lisbon St., Lewiston, Me.
Phone: 784-6144

Open: Tues.-Sat. 9:30-5:30

Brunswick Equipment

SALES AND SERVICE

EVERETT DEHAHN 4 Miles Out on River Road
Telephone 729-3576 BRUNSWICK, MAINE

SGRAVELYMHH
LIKE NOBODY ELSE.
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Dear FARMSTEAD:

I am hoping some of your readers
who are senior citizens, can tell me
where | can get information regarding
what was known as cider bees—or
actually small yeast cells that everyone
seemed to have years ago, that they
used to put in jars and feed or put in
molasses or sugar and warm water.
The little cells would grow, break off,
and make other little cells when they
were put in a warm, sunny place. Can
someone tell me how they originated?
They are actually yeast cells, but
where did they come from or where
could you obtain them now?

All inquiries have resulted in people
sending me beer seed or some sort of
mold—which these were not. As
practically all the older rural folks had
a jar or two working in the summer,
maybe someone of your readers can tell
me how to start them.

Marie O'Brien
Watson Hill Road
Limerick, Maine

MOVING?

Dear FARMSTEAD:

It is interesting that we received a
gift subscription to your magazine from
our best friends who spent some time
with us here in Maine, but are now
living in Massachusetts. They are
working towards greater self-suffi-
ciency on their rented lot and your
magazine has helped them more than
any others. We always considered
Farmstead an excellent publication
when we got our hands on one from
friends, or at the newsstand. We never
subscribed because there was a seem-
ingly endless number of newly emerg-
ing and more established publications
always arriving at our address. We
finally have been guided by our friends
to single yours out as the best over
them all.

Some articles we've either missed or
would like to see, are: Working with a
team of oxen; making tools and
implements from the available trees
and saplings on the farm; anything to
do with herbs and mushrooms; more,
not less, on homebirth; and, so as to
avoid the same rutted mess we had this
spring, how to inexpensively maintain

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 SUBSCRIBE OR RENEW:

O new subscription @D 1vear $6.00
O renewal @D 2Years$10.00
D Payment enclosed (0] 3Years$14.00

FARMSTEAD MAGAZINE

a country lane to keep it passable for
automobiles through the spring thaw.

Dave Kamila

Terry Yale

Sunshine Farm

Litchfield, VJaire

Dear FARMSTEAD:

Yours is a most informative and
enjoyable magazine, because it main-
tains a simplicity, a down-to-earthness,
an independence, and the reality of the
hardships and joys of a small farm life.

The small farm of 32 acres that | was
raised on included draft horses, cows,
sheep, goats, chickens, ducks, geese,
turkeys, guinea fowl, pigs, and English
shepherd dogs; a multi-acre garden,
plus an acre of dahlias, gladiolus, and
various flowers; grapevines and fruit
trees; elderberry, blackberry, rasp-
berry, and strawberry patches with
rhubarb and asparagus thrown in; an
interminable number of stones, and 12
children.

Could you print articles on small
farm flower gardens and repairing old
beam and tenon barns?

Douglas Baldwin
(Circa 1937, and
the youngest)
P.O.Box 786
Corinth, New York

PLEASE ATTACH

MAILING LABEL HERE

J

Summer



Plant Now...Step Back...and Watch Out!

Imagine! A Magnificent
Shade Tree That Soars
Up to 2 Stories High

. INJUSTONE YEAR!

— and keeps on zooming to a towering
30, 40, 50 — even 60 FEET OR MORE
in less time than most trees even nudge
themselves a few feet off the ground!

That's the kind of wonder-results reported by U.S.
Government Landscapers . . . Botanical Gardens . . .
and University Plant Scientists on what is undoubt-
edly the most fantastic shade tree ever introduced
in America ... the incredibly beautiful Ulmus Pumila
perhaps the most spectacular super-hardy,
super-growing, shade tree in all of nature!

A ROOF-HIGH TOWER OF BEAUTY
IN JUST ONE SINGLE YEAR!

Yes, one of the most exciting introductions by U.S.
Plant Science — this sensational super-growing
shade tree actually grows higher than even a full-
grown English Hawthorne IN JUST ONE SINGLE
SEASON! Actually grows higher than even a full-
grown Star Magnolia IN JUST ONE SINGLE YEAR!
In fact, it grows so fast, so quick, you can literally
measure the difference in height from week to week!

PLANT NOW — REACH OUT AND TOUCH ITS
LUSH GREEN BRANCHES FROM YOUR SECOND
STORY BEDROOM WINDOW — BY NEXT SUMMER!

Who says you have td spend a small fortune for a
beautiful shade tree — and then spend half a life-
time waiting for it to grow? That's the way it used to
be — BUT NOT ANY LONGER! Not since we've finally
tracked down the one single tree in all of nature that
hoists itself so high, so fast you can literally meas-
ure its incredible rate of growth week by week . . .
or for even more dramatic proof, take a yardstick and
measure the difference in feet month to month!

GROWS MORE IN JUST ONE MONTH THAN MOST
OTHER TREES GROW IN AN ENTIRE YEAR!

Yes, here is a dream come true . . . everything you've
ever hoped for or wished for in a tree. Here Is a mir-
acle of nature that hoists itself higher than even the
most treasured weeping willow . .. that reaches out
wider than even the most graceful English maple . . .
that lifts its symmetrical branches over your grounds
and gardens with a splendor, and beauty that few
trees can match!

SPECTACULAR BEAUTY ALL 4 SEASONS OF THE YEAR!

Yes, here is one of those rare gifts of nature that
not only thrusts itself to towering heights in record
time . . . that not only drapes itself in lush green
foliage from Easter time to way past Labor Day . . .
but for a real “magazine cover effect” lavishes its
branches with delicate clusters of beautiful flowers

starting in spring ... and then in fall and early Here's a luxury sight you don't have ) _
winter transforms its colors, and in the dead of to wait half a lifetime growing —ma Picture your patio bathed in the How's this for a natural archway in
winter its graceful branches make a startling con- matched J)au of showpieces, so cool, fragrant beauty of this show- front of your driveway — twin towers
trast against a snow-covered landscape! Meaning: strong  an sturdK %ou can actually stopping  miracle-tree  from  early of beauty in less time than you ever
you get a spectacular show of changing beauty sling a hammock between them. spring to the first snows of winter. dreamed  possible.

ALL 4 SEASONS OF THE YEAR!

GROWS IN VIRTUALLY ANY SOIL — REQUIRES NO
SPECIAL CARE — SOARS INTO A MASTERPIECE
OF LUSH, GREEN BEAUTY IN JUST A

© 1978 American Consumer, Inc., Caroline Rd., Phila., PA 19175
............ . . MAIL NO-RISK COUPON TODAY T
AMERICANA NURSERY SALES, Dept. JETC-24 9. Caroline Road, Philadelphia, PA 19176

MATTER OF MONTHS! E(l;lzg\?v? rush, me the Super-Growing Shade Tree(s) indicated CHARGE IT! . ]
. - (check one) Exp. Date

Best of all, unlike most trees that demand constant 1t ly $3.95 plus 350 postage & handi ) . !

pampering . .. the only thing you do when you plant = 3 {1 oniy 6,90 SAVE $1.00) pls 500 posidge & o BankAmercardiVisa Q American Express

this super-growing wonder-tree is water it and enjoy handling O Master Charge

it. That's why leading botanical gardens . . . land- O 4for only $10 (SAVE $3.80) plus 750 postage & BANK NUMBER

scape artists . . . garden editors . . . can't stop rav- handling Credit

ing about its indescribable beauty ... its delicate 0 10 for only $20 (SAVE $6.90) plus $1.50 postage & Card #

flowers ... its trouble-free care. Is it any wonder handiing

that leading experts have hailed it in the most glow- If after receiving my order I'm not delighted, | may return

ing terms . . . recommended it again and again for it within 90 days and you will refund the full purchase

home-owners who want a stunning display of both price (except postage & handling).

beauty and shade ... and with practically no more Amount enclosed $ PA residents add 6% sales

work than a couple of sprinkles a week; or return tax. Check or money order, no CODs please.

within 90 days for full refund (except postage & han- 6400-600 Not available in Calif, and Ariz.
dling) ... on iron-clad guarantee of full satisfaction. Div. of American Consumer, Inc.’
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Dear FARMSTEAD:

I would like to compliment you on
the fine article written by Dr. Meader
on the Reliance peach in your Early
Summer issue. My own experience
with a single Reliance peach tree
planted in the spring of 1973 produced
seven huge, good-tasting fruit in the
autumn of 1975. In the years 1974 and
1976 it produced the blossoms in the
spring, yet no peaches. The year 1977
produced a bumper crop of blossoms
and a bumper crop of peaches.

bn V >7

in\fermonl
Down Comforters

For a free brochure write us at:
Down in Vermont P.O. Box 902 F
Burlington, Vermont 05402
(802) 863-5165

wood

I would like to make four suggestions
to anyone contemplating planting this
tree in the State of Maine and other
states with a similar climate. First,
plant the tree in a setting providing
protection from Maine’s northeast win-
ter winds and cold (south side of a
house, barn, or hedge of protective
trees). Secondly, in a bumper crop
year, be sure to thin the peaches when
they are small and prop the branches
that are heavily laden with fruit. Such
aprop can be made by cutting a limb of
a tree with acrotch in it and placing it
under the branch. This should save you
the grief of branches breaking under
the weight of the fruit. (I lost two
branches off my tree by not doing this
in 1977.) Third, be sure to prune the
peach tree severely after it has become
established. Peaches are produced on
branches in its second year of growth.
Without pruning, peaches will produce
farther out on the tree each year and
weaken the tree with its added limb
weight. Finally, insulation of the trunk
of the tree with some form of tree
wrapping and/or leaf mulch will pro-
vide further protection against Maine's
harsh winter cold. If the mulch is used,

be "™ire to wrap the outside of the tree
with a wire mesh to protect against
possibie mice and rabbit damage.

The yellow peaches with a red blush
proved to be quite a novelty at the 1977
Windsor Fair Agricultural exhibits. It
took a blue ribbon, being the first time
such a fruit was exhibited. While the
tree has suffered little or no winter
damage to date, the bumper crop in the
Summer of 1977 caused heavy damage
to the tree. | cut the two broken
branches off the tree as soon as the
fruit ripened and pruned back the
remainder of the tree severely, early
this spring. With a little luck, my
Reliance Peach tree will produce the
beautiful pink blossoms this spring,
followed by the huge softball size fruits
this fall.

James Greenlaw
Augusta, Maine

MONK’S HILL HERBS & SPICES
Route 17, Readfield, Me. Tel. 685-4051

Catalog: 76 varieties, their culture and use 35t
(We do not ship plants)
We offer two new Handbooks:
Crafting With Herbs'
Herb Growing in New England
$1 00 each from us at

RFD 2, Winthrop, Me. 04364.

MARTIN SUPPLY QO

stoves

< All Nighter
e Ashley
* Better N Ben

* Findlay Cook Stove

* Jotul
< Viking
28 years experience sellln_g wood heaters, cT A e obieblokeflak a 11
your complete home Furnishers...
yeu b fla w nin aw eeoll
43 Bridge St.
Augusta, Me.

9V siili Main St., Bucksport, Maine

omerle

207-622-3765

Tel. 469 -3321
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My Feet Were Killing Me...Until
| Discovered the Miracle of Hamburg!

It was the European trip
I had always dreamed
about. I had the time
and money to go where
I wanted — see what |
wanted. But | soon
learned that money and
time don’t mean much
when your feet hurt too
much to walk. After a few days of
sightseeing my feet were killing me.
Oh, | tried to keep going. In Paris
I limped through Notre Dame
and along the
Champs-
Elysees. And |

U Hower BE
though I can’t
honestly say |
remember the
view. My feet
were so tired
and sore my
whole body
ached. While
everybody else

was having a great time, | was in my

hotel room. 1 didn't even feel like sit-
ting in a sidewalk cafe.

The whole trip was like that until |
got to Hamburg, Germany. There, by
accident, | happened to hear about an
exciting breakthrough for anyone who
suffers from sore, aching feet and legs.

This wonderful invention was a cus-
tom-made foot support called Flexible
Featherspring. When 1 got a pair and
slipped them into my shoes my pain
disappeared almost instantly. The

Nk

WHAT PEOPLE SAY ABOUT
THE MIRACLE:

Received my wife’s Feathersprings two days ago.
They are super— neither of us can believe the re-
sults. She has had terrible feet for years; already
no pain. Incidentally, her sore knee is much better

. . As a retired physician, this result is amazing.

flexible shock absorbing support they
gave my feet was like cradling them on
a cushion of air. | could walk, stand,
even run. The relief was truly a
miracle.

And just one pair was all 1 needed.
| learned that women also can wear
them—even with sandals and open
backed shoes. They're completely
invisible.

Imagine how dumbfounded I was to
discover that these miraculous devices
were sold only in Europe. Right then
| determined that | would share the
miracle | discovered in Hamburg with
my own countrymen.

Today thou-
sands of Amer-
icans including
those who have
retired — many
with foot prob-
lems far more
severe than
mine— have ex-
perienced this
blessed relief
for themselves.

Here's why
Feathersprings
work for them

and why they can work for
you. These supports are
like nothing you've ever
seen before. They are cus-
tom fitted and made foryour
feet alone! Unlike conven-
tional devices, they actually
imitate the youthful elastic
support that Nature origi-

nally intended your feet to have.

Whatever

your problem

—corns, cal-

luses, pain in

the balls of your

feet, burning

nerve ends,

painful ankles,

old injuries,

backaches or

just generally

sore, aching

feet. Flexible

Feathersprings will bring you guaran-

teed relief with every step you take.

Don’t suffer pain and discomfort

needlessly. If your feet hurt, the

miracle of Hamburg can help you.

Write for more detailed information.

There is no obligation whatsoever.

Just fill out the coupon below and mail

it today.

Featherspring International Corp. 1977
514 N E. 124th.
Seattle, Washington 98125

FEATHERSPRING INTERNATIONAL CORPORATION
514 N. E. 124th, Dept. 078-FS

C.0.C MD/Tucson, Arizona

"My nusband felt a great relief and no more pain.
They are truly an answer to our prayers. Only wish

that he had heard of them twenty years ago.”

Print Name

Mrs. F. S./Metairie, Louisiana

Address

"1 feel that these arches are the best money | ever
spent on my feet or rather the best buy | ever

made.”

City

Mrs. E. E./Theresa, Wisconsin

Seattle, Washington 98125

YES! | want to learn more about, the guaranteed relief Flexible Feather-
spring Foot Supports can give.
| understand that there is no obligation and that no salesman will call.

Please send me your free brochure.

State Zip



KNOW YOUR pH FACTOR

Anytime, anywhere, fast. Correct pH in
soil and water will release the full
benefit of your fertilizers and watering
solutions. This high quality electronic
pH tester is perfect for testing soil,
liquids, etc.

Handheld (7'/*" high), self-powered,
needs no batteries. With a little care
will last indefinitely. Range: 3.5-9.
Accuracy: +2% . Easy instructions and
pH guide included. Patented and made
in the U.S.A. Guaranteed. $19.00
postpaid. Allow 2 to 4 weeks for
delivery A& HENTERPRISES, Dept. GL

8325 Dru Ave. SE
Albuquerque, NM 87108 _

18 ACRE HOMESTEAD with 4 yr. old home, angled
for maximum sun exposure. The open design of the
home makes heating easy, fully insulated, com-
pletely heated with wood. 3 bedrooms and bath,
full basement with bulkhead. About 12 acres in
wood land, 6 open; large organic garden, 8 dwarf
fruit trees, blueberries, raspberries, asparagus
bed.

Come see this for only $30,500.

MARBLE REAL ESTATE
Box 487
Routes 2 & 4; Farmington Road
Wilton, Maine04294
[207] 645-2501

ORCHARD INSECT TRAPS

for safe, economical control and moni-
toring of specific pests on apple trees.

el

a useful tool for
picking fruit
out of reach

also picking bags & buckets

We have everything for the
home orchard.

Send for free catalog

P.O0. BOX 270
ALFRED, ME.
04002
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Dear FARMSTEAD:

In response to Mrs. Wilmarth Wells
letter in the Spring issue—she is
looking for buggy wheels and two-
wheel horse carts. We sent her a proof
page from the Cumberland General
Store, Crossville, Tenn. They should
have wheels and do have the two-wheel
carts...trap, slat, phaeton and jog
carts.

Another source for harness is the
“Sackville Harness Limited” P.O. Box
593, Sackville, New Brunswick, located
at 88 Main Street. Telephone No.
506-536-0642. This is an old harness
shop doing a great business nowadays.
With the favorable exchange rate, it
might be good to do business in New
Brunswick. They sell full sets of
harness and horse collars.

B.F. Tanner
St. Stephen, New Brunswick

Dear FARMSTEAD:

This letter is not a criticism, just an
observation in response to John Vivi-
an’'s article “Secrets for Starting
Seeds” (Spring, 1978).

The point is certainly well made
about those handy-dandy seed starter
“kits” and | wholeheartedly agree that
they are quite useless. | should like to
point out that not only should we shun
petroleum-based products, which are
near and dear to every consumer’s
heart, but what about those little fiber
containers? Wood fiber mostly! Our
own Maine forests! Has anyone even
glimpsed some of our northern timber
acreage lately?

About two thousand cords of wood a
day to feed one pulp and paper mill.
Down with fancy packaging. What is

Canada

FRUIT PI 1y ﬁwith a reusable container, even

or €ggs and milk? Why doesn’t anyone

sell in bulk? Easy—no profit for who?
We could always resort to cans for
starting seedlings...

Which reminds me of our recycling
experience when we needed news-
papers for our wood stove and tried to
snitch a bundle from our ecology-
minded town dump. We were repri-
manded by the sanitation engineer and
told not to take anymore because the
paper was worth $.50 a ton.

I hope they put it toward some diesel
fuel for their earth movers.

Petrol for recycling wood products.
Petrol for harvesting wood products.

A vicious circle, I'd dare say.
Pat Aishton

Digging
Digging a drain trench
through this tough Maine earth —
granite, roots, hardpan & ledge,
like searching in darkness
for a lost 10 years.

Though the backhoe,

bright as the sun,

cuts through it

like a dream through time
the hands remember failure,

and the heart. »
By Sylvester Pollet

BEES FOR SALE

4-frame Nucs ready June 5th

$35 for bees, queen,and
4 frames including wood nuc box.

R. B. SWAN & SON

25 Prospect St.,
Brewer, Me. 04412
Tel. 989-3622

HONEY BEE SUPPLIES

fvtvristfc
solution
to today's
hooting
problems.

A highly efficient 64%-72%

wood stove made from recycl-

ed materials. SEVCA wood
are now available on the open mar-

For Brodure sed cta

STOW WORKS
Box 447
, Saxtons River, VT 05154

MAGNIFIERS

For fine print and closework-
Quality Lenses Plastic Frame

30 Day Home Trial
Money Back Guarantee
$9.95 Handling Inc.

S. & M. MAGNIFIERS
6 Par Drive
Somers Point, N.J. 08244



ASK

| intend to build a log cabin almost
immediately. However, I've been told
that it is imperative that the trees
should be barked immediately after
cutting, and the logs must be seasoned
for two years for best results. An
absolute minimum is a six 1Imonth
seasoning period, so I've heard. |
would like to erect the cabin immedi-
ately after felling the trees and allow
for shrinkage by the use of oakum, as
suggested in your fall issue. Is this
possible?

Seasoned logs are easiest to work with,
but I don’t believe they are absolutely
necessary. Green logs will settle as
they shrink if you let them. The thing |
did to allow for settling was to spike
the logs to the window and door frames
through vertical slots in those frames.
The frames were 2x6 lumber, and I
used a small chainsaw to make about a
3 x W inch vertical slot where each log

EARMSTEAD

was to attach to the frame. By putting
the spike at the top of the slot, the logs
can slide down or settle as they shrink.
| also left a 2-3 inch space above the
window and door frames. My cabin is
about five years old now and has
settled as I'd planned.

We have searched for several months
to find a recipe for making your own
corned beef. We have the beef brisket
and need to know exactly what to do to
it to make it be corned”.

Here's a recipe from the Farm Journal
Freezing and Canning Cookbook.
Layer the meat with salt in a stone jar,
using eight pounds of salt per 100
pounds of meat. Leave overnight. In
the morning, make a brine as follows,
for each 100 pounds of meat: 4 Ibs.
sugar, 2 o0z. baking soda, 4 oz.
saltpeter, (you can leave out the
saltpeter if you don't want to use
nitrate). Dissolve in 1 gallon warm

water and then add 3 gallons cold
water. Pour the brine over the meat
and weigh down the meat to keep it
completely covered with brine. Keep
the meat in a cool place (under 45°F)
for 28 to 40 days. Keep close watch of
the brine for spoilage. If it starts to
appear ropey or stringy, remove the
meat and wash it, then repack it as
originally, but use less salt (only about
6 pounds). The meat can be kept in the
brine after cured until use or smoked
or canned.

. WOODSTOVES

Learn more!

Gs™wley*/ Le® M a

$l for 32-page handbook:

See these stoves at
our Boyertown showroom, Mon.-Sat.
9-5, or request free pamphlet or send

CINe G"™Wey* StovE Gompanyf °Inc.

Dept FS 19, 27 N.Washington Street,Boyertown, PA 19512

215/367-2643
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ntiquc Stoves

parlor stoves, kitchen ranges,
gas/wood combos

Our stoves are not reproduc-

tions. All are authentic an-

tiques in good working con-

dition. For beauty, work-

manship, and versatility no

new stove can
compare — you
can’t make a

better investment
for your money.

cookrange
pamphlet
available — 501

te. 9 PO Box 368
illiamsburg,
MA 01696
(413) 268-3677
Tues. — Sun. 12-5
est. 1973

Humus Toilet

How does one remove or otherwise
eliminate ferns from the pasture?
Ferns can be quite a problem in newly
cleared, rough pastures. They are
unpalatable to most livestock and some
are even poisonous if eaten by live-
stock. Since the area is unplowable, I'd
suggest mowing the ferns. Mow them
off as soon as they are well up in the
spring and each time they come up
thereafter. Most plants that are not
readily grazed or browsed by livestock
have not developed resistance to
grazing and are often easily killed out
by mowing.

I have priced spinning wheels [new
and old] and can’'t seem to find a
good one for under $100. So | want
to make my own. Is there any way
you could publish some plans for
building your own spinning wheel?

We recommend the book Anyone
Can Build a Spinning Wheel, by W.C.

A Beneficial Solution to a Wasteful Problem:

We think the Humus Toilet
is the best of the smaller
composting toilets. It
transforms feces into hu-
mus by providing a warm,
humid, ventilated atmo-
sphere, for ideal compost-
ing. There are no waste
products, only rich garden-
ready soil to be removed
once or twice a year. No
septic system is required.

West, Thresh Publications, 443 Sabas-
topol Ave., Santa Rosa, CA 95401
$1.75.

21 Washington St./Penobscot Plaza / Bangor /

A low draw fan keeps all odors and excess water vapor vented
outdoors. The thermostatically controlled heating elements help
provide a suitable environment for composting organisms. The toilet
can also be used for disposal of non-meat food scraps.

The Humus Toilet is ideal for vacation homes (intermittent use) as
well as permanent year round dwellings. It is perfect for lakeside
cottages. It's easy to install and requires no special skills or unusual
tools and it plugs into a standard 110V outlet.

We also carry afull line of fine woodstoves, greenhouses, skylights,
water saving showerheads, ceiling fans, pre-fab chimneys, solar water
heaters, windmills, chimney brushes, chimney reliners, and much
much more. Come see us Mon.-Sat. 8:30-5:00.

Send $1 for our new Alternative Resources Catalog and price list.

cAlteriiative Resources

101 High Street PO. Box H
HZelfast, cTVlaine 04915
338-4038
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If you
love
animals,

you'll
love
Blue Seal!

These handy Blue Seal folders,
based on the latest nutritional
research, can help you feed and
manage whatever you raise... Blue
Seal Feeds —there’s one for every
feeding requirement — can help you
get the most out of your animals,

and birds, too. Your Blue Seal Dealer
isthe man to see... look for him in
the Yellow Pages.

FEEDS

Lawrence, Mass. 01842



A Boon to the Family Farmer

By Dennis King
Family Farm Bill

The Family Farm and Development Act was introduced
in February into the U.S. House of Representatives by
Representatives George E. Brown, Jr., and Richard
Nolan, xf passed, this bill should be a real boon to the
family and small farmer in this country. | was sent an
outline of this bill by a Washington group called Farm
Politics”, made up of people at various levels, both inside
and outside government, interested in influencing farm
policies on a national level. I'll briefly outline the bill and if
you agree with me this bill looks like an important step in
turning aroun,d our national farm and rural policies, write
your congressman in support of it.

The bill contains a variety of new and amended
programs dealing with farm prices, conservation, taxes,
loans, research and education. It seeks to change the
direction of federal priorities in agriculture to strengthen
the family farmer, assist growing small farmers, improve
the impact of farming on the environment, and improve the
economy of small, rural communities. As we all know, this
is about the opposite of what federal farm policy has aimed
at for the past 30 years and more.

12 FARMSTEAD MAGAZINE

Loans and Price Supports

This part of the bill would raise the loan rate under the
commodity loan program, in return for establishing
conservation practices on the farm. Farmers could receive
90 percent parity loan payments only if they follow
conservation practices established by a Soil Conservation
Service plan for each farm. A grain export board would be
established to review and approve all export sales of grain.
There would also be a Consumer Price Review Board
established that would have oversight authority over food
price increases.

Tax-Structure Amendments

Amendments to the tax codes would be made to change
the method of accounting for large farmers and persons
with large off-farm incomes. This would cut down on
tax-loss farming, which has been encouraged by cash
accounting methods, but still allows small family farmers
to obtain the full benefit of cash accounting.

Family Farm Preservation

A new program of buying and selling farmland by local
government units would be established. Federal grants
will allow local governments to buy farmland at market
price and sell it back to new, small, or limited resource
family farmers who need land. No family farmer could
acquire land above a 640-acre maximum farm size under
the program.

Ownership and Operating Loans

Ownership loans with a low interest rate (five percent)
would be established in which the annual payments would
be reduced for the first 10 years of the loan. Operating
loans at three percent interest would be given to small
farmers who cannot otherwise obtain loans. FMHA would
also be authorized to give loans for installing and operating
appropriate technology on farms.

Farm Marketing

The authority of the Farm Cooperative Service would be
broadened to assist in development of small marketing
cooperatives for small producers. School lunch programs
would be amended to require schools to spend two cents
per lunch on buying local fresh farm products, emphasizing
products of small farms. A Federal-State Directing
Marketing Program would be established whereby states
would submit a plan for setting up a statewide dirett
marketing program and if approved, would be funded
75125, federal/state. Nonprofit organizations would be
made eligible to receive grants for direct marketing
projects (along with government organizations).

Family Farm Development

A Family Farm Development Service will be established
within USDA to focus needed attention on family farmers.
It would coordinate and evaluate activities within the
USDA concerning family farmers, and develop a long-term
plan to re-direct agricultural policy toward an energy-
efficient, environmentally-protective, economically-sound
family farm agricultural system.



Research

Grants would be given to organizations and government
agencies to conduct research aimed at the development
and maintenance of small family farms. Research would
analyze the reason for the decline in farm numbers and
determine ways to reduce the trend. Projects to develop
energy-efficient low-cost environmentally-sound farm
technology would be funded. Other research areas would
include: soil and water quality, food quality, composting
cover cropping, biological and integrated pest control.
Education, Training and Demonstration

The Small Farm Extension Program will be increased
with paraprofessionals (mostly small farmers themselves)
available to assist with various aspects of farm manage-
ment. Demonstration and Training Centers would be
established in each state to help train new and small
farmers in environmentally sound, economical farm
management methods. These centers could be set up by
agencies, groups, or individuals, and would be funded after
having a proposal approved by the Family Farm
Development Service. Other training programs would
include, one trained agent in each state to assist farmers in
installing and operating appropriate technology, a pro-
gram to instruct farmers in biological and integrated pest
control, and a USDA sponsored apprenticeship program.

As you can see, this is a comprehensive bill and one bill
certainly isn't going to turn around a century of
agricultural policy and politics. We have to start someplace
though, and there seem to be more and more people at all
levels of government who are interested in making a start.
Let them hear from vou. O

Don’t Let the Price Fool Youl

ROTO

Come try it before
you spend hundreds
more and get less.

Features:

« Choice of attach-
ments including
shredders and
snow throwers.

» Safe, independent
tiller clutch to stop Power Unit with
tines. Tiller

« 4 forward speeds $428 to $538
plus reverse.

¢ Simple, rugged
design.

 Other tillers
starting at $199

Prices are delivered —
Factory to you

or assembled

and running at:

Burnham Cove Farm

River Road Boothbay, Maine04537 633-4755
Chuck & Harriet Vaughan

L. I. O. N.®
13 VING IN THE OZARKS NEWSLETTER
jVv Write to- LION.... Box 1137-F

Harrison, Ark. 72601
$18/year for 24 issues... three recent samples- $2.00 ppd.
Recommended by The Mother Earth News®

468 te 3«lifc Q uality”
FOR THE GARDENER SINCE 1911

Field Seed
Insecticides
Lawn Seed Specialist
We Mix to Your Specification

Garden Seed & Supplies

& JLotxlroip
ANXINUANASNMtout€EN oM Falmouth”NMlaim~)4105/1

Caldwell Barns are taking
New England by storm The
combination of customized de-
sign, yankee craftsmanship and
quick and efficient construction make
Caldwell Barns the ideal choice for the
horse owner. You may choose from tra-
ditional designs, incorporating several
choices of roof lines and floor plans. Ma
terials and workmanship are guaranteed
in writing. Call or write for detailed
brochure:
W. G. Caldwell Co., Inc.
Weare Road
New Boston, NH 03070
Tel 603 487 5501

G3LDHELL!

(603)487-5501

W G. Caldwell Co., Inc
New Boston. N H 03070
Dept. A

Yes. Id like more information about Caldwell horse barns. We have

horses; we need stalls.

Name. .Phone.
Street.

City—_ State. 2P,
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The Wise and Useful Farm and Garden Guide

Haying is the most important work
of July, but with a good mowing
machine on smooth ground, a boy and
team of horses can perform the
heaviest labor, and do it at the proper
time, neither too early nor too late, or
when wet with dews and rains. Use the
hay caps when necessary, and do not
burn the hay up with a hot sun.

Hoeing will be a secondary operation
this month, but the cultivator or

farmer who must be “making

hay while the sun shines.” The
hay and grain fields remind him that he
must push on his harvest, while the
buckwheat and turnip patches are still
to be manured, plowed, and sown.
These will afford sufficient employ-
ment during fair weather, and the
work-shop, barn, stables, and manure
cellars or sheds should be provided
with work for rainy days. Care will be
needful during this very hot weather,
not to overheat the system, and

J uly offers little leisure to the

moderation and temperance are requi-
site in eating and drinking. Farmers,
and particularly farmers’ boys, are
accustomed to bathe frequently at this
season. They should not go from the
hayfields and plunge into a cool stream
while enervated by hard work, and
dripping with perspiration. Morning is
the best time for bathing.

Butter and Cheese making are the
heavy labors of indoor work.

Cabbages—The late crop may still be
planted, among early potatoes, peas,
or other crops ready to harvest.

horse-hoe should be run through the
corn in the morning while the dew is on
the grass and grain.

Potatoes—Early crops will be ready
for harvesting and marketing during
the month and the ground may now be
appropriated to late cabbages or
turnips.

Sheep are apt to be worried, and
killed even, by dogs at this season. A
few small bells placed upon the necks of
several of the flock will usually help
protect them. Give salt each week.

FOR YEARS OF EASY LIVING

Made from solid 6 x 8 Eastern White Pine logs, precision cut, tongue
and grooved, dipped n "Woodlife" preservative, thick, heavy timber
trusses and roof purlins, pre-cut, numbered and delivered ready for
speedy assembly. The thick, weather-tight walls with Andersen
thermopane windows and Morgan solid pine doors throughout, plus
the double insulated roof construction offer excellent resistance to
winter cold and summer heat ..and you also save by buying directly
from the manufacturer. For more information about these distinctive,
economical, quality log homes....

..write for a FREE folder or
send $3.00 for a completely
illustrated, descriptive
brochure to our nearest office. MVH
PO Box 7966-)
Louisville, Ky. 40207
Tel. 502-897-7624

P.0 Box 126-J
Groton. Vt. 05046
Tel. 802-584-3200

PO Box 46)
Kenduskeag. Me. 04450
Tel. 207-884-7000
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TURN OFF YOUR PILOT LIGHT AND
SAVE 6CENTS PER DAY {$22 per year]*

THE JUNKERS [*Yunkers”]
Piezoelectric Ignitor
Made in Germany

* A million lights

* 10 year guarantee

* No batteries or flints
« Safer than matches

« Lights

butane, propane

LP gas, white gas appliances

* ldeal

for gas range, gas

barbecue, camping equip-

ment,

welding

» Based on a price of $20.00 for
100 pounds LP gas including

sales tax
Low- rlrTefgy"~ystems7 63TearfStTCamden,~MT 04843
Send me.......... Ignitors @ $10.95 each....cccceviviviiinnnn.

include $1.00 for postage & handling .............
Maine residents include 55 cents sales tax ...

Specify color:........... red — Total enclosed

........... white............orange

NAME ..o
AGATESS e

LOW
ENERGY
SYSTEMS

63 Pearl Street
Camden, Maine
Tel. 236-4571

J



He\WIished Hed
Hod QIlthil Fisher

If our inventor friend here could have And because the Fisher is independent
known about the Fisher Stove, he of any public utility, you’ll be able to
probably wouldn't have bothered with heat your house no matter what.

his. The FISHER'S air-tight, thick steel, Our friend would have liked that idea —
brick-lined fire box with its unique two- independence. We think you will too.
step design is no old fashioned “space” Different sizes and models to choose
heater, but a scientifically designed from: Baby Bear, Mama Bear, Papa Bear

radiant heater that can heat your entire (heater models); Grandma Bear and
house for just the cost of wood or coal! Grandpa Bear (heater-fireplace models).

Come and see us about the Fisher Bears. We want to keep you warm.

Dear Fisher Stoves,
Looking at my heat hills tells me maybe |

l\? R S h e r‘ fof:lould look at your brochure. So please send one
Stoves Name

Address

Rte. 3; River Rd.
Bow, NH 03301
603-228-1353 - Fd-4
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BRING HIM ON BACK HOME
Read

The Evener

The Draft Horse Monthly

$7.00 for 11 issues
$8.00 Canadian and foreign

Send to
The

EVENEJ\

Box S
Putney, VT 05346
Samples are $1.00

for use or for market, and after

clearing the ground, giving a
coat of manure and a deep spading or
plowing, it is all ready for a second
planting.

Asparagus should be cut no longer.
Give it an opportunity to develop itself
and acquire strength for another year,
but allow no weeds to grow in the bed.

Celery—Plant out the late crop in
recently prepared trenches, watering
and shading with a board shelving over
them, unless set in cloudy weather.
Hoe often.

S ome of the early crops are ready

Sopwesting all that water...

to flush your toilet. Fully 40% of all your home water con-

sumption goes down the drain there. It isn’t even necessary
nowadays. The Bio-Loo i* the premier small: system among
many pretenders. Unlike all of them, this one is safe -- it
pasteurizes the wastes, and regularly aerates them too. The
Bio-loo is inexpensive to buy, easy to use, and odor-

less, thanks to a dependable ventilation system.

It plugs right in your bathroom. Designed for

vacation home or intermittent use around-

the-year. As they say, “accept no substi-

tutes”.

The Bio-loo is sold only by Clivus Multrum
USA. Our Clivus Multrum is the one you
have heard about -- the system that
composts toilet and kitchen wastes,
turning them into organic fertilizer. It's
been around awhile, and is the best
known system of its kind in the world.

Would we steer you wrong?

Clivus Multrum USA, Inc., 14A Eliot Street, Cambridge, MA 02138

Tell me more.
Name

Address.
City/State/Zip.

It's the no-nonsense Tem

The Tempwood is so basically simple to operate
that people tend to look for gadgets that aren't there.

Constructed of precision fitted heavy gauge
steel, the Tempwood is welded air tight and lined
with a refractory and steel firebox for maximum effi-
ciency.

Tempwood achieves a steady heat rate by
positive control of two downdraft vents.

Modestly priced at $229 and $279.

DEALER

Narrangansett Leathers
Main Street
Damariscotta, Maine
(207) 563-5080
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Cucumbers and Gherkins may still
be planted for pickles. Keep former
plantings well-hoed.

Herbs are mostly in flower and
should be cut for drying or distilling.
Gather them in the early stages of
bloom, dry in the shade and rub off the
flower, putting in cans or bottles, so as
to keep from the air. Rose leaves may
be preserved in like manner, or
immediately distilled.

Insects may require looking after.
Make friends of birds and toads. The
spotted squash bug is especially
troublesome at this season unless kept
in check by handpicking. An applica-
tion of salt to land about to be set out to
late cabbages will be useful in keeping
off insects and worms.

Lettuce—Plant for a constant
supply.

Peas— Those sown will be little
troubled with weevil, and it is not too
late to sow for a good succession of
green peas.

Preserving Fruits and Vegetables—
Now, while the table is abundantly
provided with these, remember the
dearth of the winter season and put up
a good supply of fruits.

Raspberries are now in the height of
bearing and require daily picking.

Strawberries are now pushing out
their runners in all directions. We
prefer clipping and confining them to
hill culture, except where new plants
are wanted. Keep well-hoed, unless a
mulch has been used.

Transplant vegetables of all kinds
with care at this season. The hot dry
weather renders them less liable to
live. Water the seed bed thoroughly
before taking up plants, and set out in
the evening or during dull weather,
shading from the sun a day or two.

pwood stove.

Maine Distributor

Kenneth Stewart
Old County Rd.
Waldoboro, Maine

(Dealer inquiries invited)

15 Year Warranty



DELANE ORIGINAL SMOKER-DEHYDRATOR
Complete with instruction book, for home drying of
fruits, vegetables and smoking meat ana fish.
Thermostatically controlled safe operation. Half
bushel capacity. Includes two smoking shelves and
seven dehydrating trays. One year warranty.

StOCK NO.56 .o e e $119.99

STONEHANDMILL
Adjustable for grinding very fine flour or cracking
cereal by hand in your own home. Grinds all

grains. Easy to operate . .. Grinds up to a pound
per minute. Five year warranty.
StOCK NO. B8 ..o .$49.95

STEELCEREmLMILL

Adjustable for grinding fine or coarse cereal by
hand in your own home. Grinds wheat, corn, soy-
beans, nuts, seeds, herbs, etc. Speedy . . . easy to
operate. Grinds up to a pound per minute. Five
year warranty.

Stock No. 4

*k.

BRAUN ELECTRIC BREADMIXER

Tedious manual work and time consuming tasks
are taken off your hands. Powerful enough for
tough mixing of bread dough, but gentle enough for
your favorite cream sauce. Three speed mixer, two
mixing bowls, dough hook, beater whisk and
spatula. All designed for easy clean up. One year
warranty. Serviced locally.

Stock NO. 12 .o $169.95

NUTRI-FLOW FOOD DEHYDRATOR

For home drying of fruits, vegetables, and meats,
with preset safety thermostat. Six trays are in-
cluded which gives half bushel capacity. Up to six
extra trays may be purchased separately giving
one bushel maximum capacity. One year war-

' ranty.
1Stock NO. 18D . v Six tray model: $119.99
Extra trays $2.99each

HANDBUTTERCHURN

Perfect for making butter at home, or mixing and
blending by hand. Mixes powdered milk in a jiffy.
Heavy duty specially contoured hand-blown glass
jar. Quality gear type crank action. Made in
England.

Stock NO. 23D .o e $39.95

New
Food Storage

Ideas...

HEAVY DUTY FLOUR MILLINGSTONES

For the real do-it-yourselfer. Buy these heavy duty
stones complete with motor mounting arbor and in-
structions to build your own electric grain mill.
You make the cabinet and supply your own motor.
Ten year free replacement warranty.

Stock NO. 1D v e only $39.95

The R,

OLD FASHIONED APPLE PEELER - CORER -
SLICER

This amazing hand-operated appliance peels, cores
and slices apples in one operation. Movable cutting
head follows the contour of the apple. Sturdy cast
iron construction designed to give long reliable life.
StOCK NO. 22 e $15.95

PITOMATIC FRUIT PITTER

For cherries, apricots, plums, prunes, and olives.
All metal construction — automatic — patented de-
sigh— versatile— lifetime quality — one-year fac-
tory warranty. Made by Frutarex in Switzerland.
Pitomatic NO. 34 ..o $19.95
Extra gaskets NO. 34b  .....ccocoovvviiienne $ 1.49each

ASSEMBLED READY TO FINISH FLOURMILL
Top quality electric wheat grinder. Makes finer
flour, runs cooler, grinds 65 pounds per hour.
Completely assembled ready to varnish. Ten Year
Stones Warranty.

StOCK NO. [E oot $199.95

r>oossteel el

G-enoral Store

Box 111

ADDRESS. ...
CITY i

DELIVER TO:

NAME
ADDRESS
CITY STATE

name to be signed
on giftcard

O Use card I've enclosed (not over 3"x5")
O Rush Special date

Maine Residents add 5% Sales Tax

Freedom, Maine 04941

.................................... STATE.....ZIP . ..
Stock How Trice"
Number Many Each Amount
Subtotal
Postage
and Handling
TOTAL



ugust is a hot month, and is

usually considered the most

unhealthy season of the year,
but with moderation and temperance in
all things, the hardworking farmer has
little to fear.

The heaviest labors of the hay and
harvest field are now over and a little
relaxation may be enjoyed, although
there is still enough to employ one’s
time in clearing up waste land, getting
out stones, stumps, and roots, draining
wet places, building permanent fence,
getting out swamp muck, etc. and
especially in preparing the ground for
Winter grains.

August

The Wise and Useful
Farm and Garden Guide

Cattle—See that the pasturage is
sufficient. If the grass is short, have
recourse to the early soiling crops of
millet, corn and sugar cane, especially
for milch cows. In providing a male for
the cows and heifers, bear in mind it
costs no more to raise a grade of
Devon, Durham, Ayrshire, or Alder-
ney, than the most common highway
stock.

Cisterns and Wells—Now is a good
time to dig these, since water reached
during this month will usually be
permanent. If the barn is not already
provided with water, build a large
cistern without delay. It will pay.

Draining—The usual dry weather of
this month affords a good opportunity
to drain wet lands. There is generally a
little leisure time now which can
profitably be devoted to this purpose.
Use tile, stones, or wood in blind drains
rather than leave open ditches.

Grain and Granaries—Thresh early
and watch the market and speculators
at the same time, not omitting to “take
the papers”. Cleanse granaries and put
alittle tar in the crevices, the offensive
odor of which is frequently a preven-
tive of the attack of weevils and other
insects in the bins. See that everything
is mice and rat proof.

L.O. BALLS

WOOD SPLITTER
Do You Have A Splittin’ Headache?

FROM - RIDGEPOLE 10
ROOTCELLAR

EVERYTHING
HOME

FOR THE
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WE HAVE BEEN THE ANSWER TO
YOUR SPLITTIN’ HEADACHES
FOR EIGHT YEARS.

We have 26" or 48"models - tractor
hydraulic powered or PTO pump powered
or motorized. Also available for the ‘do-it-
yourselfers " components or plans. ($5).

Dealer inquiries invited

Write or call for more information —

ALBRIGHT CORP.
Jeffersonville, Vt. 05464

802-644-2987



Hay—Cut salt marsh and sedge, so
that it may be removed without being
flooded with water. Stack upon high
ground, or cart it to barns and hovels.

Indoor—Ventilate the rooms freely,
especially in the morning, during hot
weather. By opening the chamber or
garret windows, and leaving the doors
open, an upward draft will almost
always be created. Keep rooms and
cellars clean and sweet, and allow no
accumulation of filth or drain deposit
about the premises, as August is a
month in which every precautionary
measure to preserve the health should
be observed. Wage war against the
tribes of insects which are frequently
troublesome at this season. Scalding
water used freely about the haunts of
roaches and ants will usually rout
them.

Manures—Collect all the material
possible and keep up the manufactories
to furnish a good supply which will
soon be needed for Winter wheat and
rye.

Oats have generally done very well
this season, and the remaining crops
are now ready for the harvest. Secure

The

MaineTextile Center,

with as little injury to the straw as
possible.

Poultry—Those which are neces-
sarily shut up during the day should be
let out about sundown when they will
rarely stop to scratch much. They
seldom do well unless allowed some
liberty.

Weeds—Make into compost, or feed
to swine instead of raising for seed,
particularly about the manure heap.
Canada Thistles may be mainly des-
troyed by cutting them a few inches
from the ground when in bloom.

for the market, the gardener

will now be able to send away
blackberries, peaches, plums, cab-
bages, cauliflowers, potatoes, beets,
carrots, onions, green corn, cucum-
bers, peas, beans, turnips, kohlrabi,
etc., so that no day need pass without
having something for sale. The soil
from which these crops are taken
should not be allowed to spend even
the remainder of the season in idleness
while there is an increasing demand for
almost every cultivated vegetable pro-
duction.

I f raising vegetables and fruits

Asparagus bed, which should not be
given up to seeds now that its season of
usefulness is over. Keep it as clean as
heretofore for the future benefit of the
bed. Gather and clean out seed which
may be sown now or saved til Spring.

Beets—Thin those sown last month,
Early ones are ready for use. Pull from
the thickest parts of the bed.

Cucumbers, melons, squashes, etc.
—Head back those running too much to
vines. Pick cucumbers for pickles.
Shingles or straw placed under the
finest melons will assist them in
ripening and keep away worms.

Herbs—Complete gathering.

Rhubarb—A moderate quantity may
still be pulled which if taken from near
the center of-the Linnaeus and some
other improved varieties, will be quite
tender for a month yet.

Seeds—Carefully collect all that are
now ripening and dry and clean for
another year. Label them, and note the
year of raising upon each package.

Tomatoes—Tie to trellises or
frames. Brush laid upon the ground
answers/a tolerable purpose for them
to run upon. If growing rankly they
will bear amoderate pinchingin. O
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The author drives his haywagon.

Plowing With A Draft Horse, Part Il

Haymaking

By Paul Birdsall

en we think of the farm in summertime, chances
W;re that haying is the first thing that comes to mind.
But whether the mental picture is of shiny tractors

and hay bailers leaving neat rows of bales in the field, or of
horses pulling awagon on which hay is carefully stacked, it
probably depends on how old you are and what type of

haying you first became familiar with.

Certainly there are advantages to putting up hay in
bales, in spite of the fact that the equipment involved is
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much more expensive than the equipment for putting it up
loose. Baling equipment is easier to handle, easier to feed
out, requires less space to store, and is easier to handle for
resale. However, in our opinion, these advantages apply
more to the large operation than to the smaller farm, and
this is why hay on our farm is put up loose, in the
old-fashioned way, with horses and the equipment that
goes with them. There are positive advantages to putting
hay in loose; the quality of loose hay is better and loose hay



is less likely to become musty than when in the bale.

The small farm is ill-equipped to support expensive
machinery, and horse haying equipment is less expensive
than that required for baling. While secondhand baling
machinery might be had for far less, a large dairy
operation might have an inventory of haying equipment
worth over $20,000. The value of our horse-drawn
machinery does not exceed $1,000 or $1,200 at most.
Coupled with the low intital cost of the simpler haying
equipment is the advantage of easier maintenance. From
what we hear of hay balers, they are not only expensive,
but also cantankerous and hard to keep running. (I might
add that all our items of horse equipment may be towed
behind a small tractor and will serve to keep costs low on a
smaller tractor-powered farm, but don’t pull them too fast.)
Another option to keep your equipment costs low is to
swap labor or make some arrangement to have a neighbor
bale your hay for you. There is also the option of sharing
equipment, but since time available for haying is
sometimes limited by the weather, especially in Maine,
this would seem to be a less practical arrangement.)

Each summer, we put up around 30 loads of loose hay,
each weighing somewhere near a ton, in order to feed
three work horses and a flock of 10 or 12 sheep (not
including lambs). Since we are not in the business of selling
hay, have adequate loft space for storage, and wish to keep
our haying equipment consistent with the inexpensive
horse machinery in use elsewhere on the farm and woodlot,
the choice was simple: “Put it in loose.” However, haying
the old-fashioned way still involves considerable choice of
method, ranging from handwork to almost complete
mechanization..Perhaps it would be well at this point to list
the various methods and the equipment option each entails
for purposes of comparison.

tractor, we are not mechanized. To be sure, we

started with a simpler approach involving a mix-
ture of hand labor and horse power, but as our hay
requirements increased and our familiarity with horse-
powered haying technology improved, we have tended to
use more mechanical means for this purpose. The first year
or so we relied on horses to pull the mowing machine, the
dump rake, and the hay wagon. All else was done by hand
with hayforks. The amount of hay involved was probably
no more than a third of what we now handle. The fact that
the means used now are more mechanical does not mean
that simpler haying methods are not suitable to the smaller
farm and homestead. The choice is up to you, depending on
how much hay must be handled, how much time there is to
do this, and how labor-intensive you wish to be. Every
stage of our hay production is now mechanized, at least
theoretically. We can now handle more hay and handle it
faster than by hand methods, and while we cannot match
the speed of a fully mechanized baler operation, we have
more flexibility in making hay and in getting it off the field.
There are cases in which horses can get on a field too wet
to support a tractor, and similarly, horse-powered
machinery can harvest hay on slopes too steep for tractors
to negotiate.

At this point we should take a look at the various types
of horse equipment available, and how they work. The first
machine is the mower. These come designed either for
single or team use. Double horse machines cut a wider
swathe (five to six feet) than the single horse variety,
whose cutter bar may measure two-and-a-half to three feet
in length. Which you use will depend on whether you are a
one or two horse operation. | have the impression that
single horse machines go a little harder, but perhaps that's
just because we've had better double machines to work
with.

ver time, each person seems to develop a prefer-
O ence for the particular make of mower he happens to

have, so perhaps my preference for McCormick
Deering mowers is really prejudice. But they can be made
to cut very well, and are well-balanced and not overly
heavy for the work they are designed for. I would think
that any of the late model mowers, in good condition and
made by one of the well-known manufacturers such as
John Deere, will do a good job. We have three McCormick
Deering “Big Six” mowers, one for mowing hay, one for
mowing rocky blueberry ground and for backup, and one
for spare parts. This is a very fine running machine, with
which we have mowed heavy, lodged hay in the order of
three tons to the acre without much difficulty. Parts are
currently available to rebuild the cutting portion of both
McCormick and John Deere models, because the same
parts are still used on their tractor model mowers. This
means that you can still buy knives, sections, fingers, and
ledger plates for these mowers. Our best mower has a new
knife and all new fingers, an investment at the time of
perhaps $55 or $60 which was well worthwhile.

The knife to which the cutting sections are riveted, is
ground-driven through gears and the pitman rod, so that it
moves back and forth through slots in the fingers. Each
finger has a ledger plate with sharp serrated edges upon
which a knife section slides. It is the movement of the
sharp edges of the sections against the ledger edges that

S ome think that because we use horses and not a
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produces the cutting action. Not only should section and
ledger edges be sharp, but the clips which bear on the knife
sections should also hold them snugly against the ledgers,
and these may have to be hammered down to promote good
cutting action. Particularly desirable are the late model
McCormick models #7 and #9 in which the drive gearing
runs in an oil bath, thus making the machine cut and pull
more easily. *

There is asaying that the way to try the heart of a horse
is on the mowing machine, but we haven’t found mowing
especially taxing for horses, although it must be admitted
that we are not mowing more than an acre or two of heavy
hay at a time. We do, however, mow afive or six acre piece
of light hay in aworking day, including the three mile walk
to and from the field. You should be able to mow an acre an

Paul Birdsall drives a double horse mowing machine.

hay during the season, and wish to lighten the load on the
team, it should be possible to mount a small air-cooled
motor to drive the pitman rod (and knife), as some of the

Amish do.
I n time, availability of these machines will be a

problem. Perhaps it already is in some areas.

However, we had little difficulty finding the three
machines now on the farm. One was in a barn on the place
and the others were purchased for $35 and $75 respectively
within 35 miles of here. These machines are mostly cast
iron and, except for the cutting components, do not suffer
from sitting out. The main things to look for on a mower
are signs of welding, which would indicate a previous
accident, and whether the outer end of the cutter bar lines
up slightly ahead of the inner end. If the bar tip has been
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sprung back, then the machine will not cut properly.

One thing the horse-drawn mower cannot do is to crimp
the hay for quick drying the way a tractor-drawn mower
conditioner does. | suppose if there is such a thing as a
self-powered mower conditioner (rather than tractor
pto-operated) horses and a hitch cart could pull it around.
Already noted has been the Amish refinement of mounting
a small motor on a mower to drive the knife. This has an
advantage of making the knife speed independent of speed
over the ground, and makes for easier cutting, especially in
heavy lodged forage crops. | would assume, also, that this
would permit the use of a standard seven foot cutter bar
used on many tractors, instead of the standard six foot bar
for a double horse machine. (As it is, we have to buy the
regular seven foot knife from the International dealer and

Once the hay is down, steps must be taken to cure the
hay sufficiently for pickup and storage in the barn mow.
This involves two steps which we shall consider together,
tedding, or fluffing, the hay to dry it, and raking the hay
into windrows for pickup mechanically. Raking also helps
in the hay-curing process, and some machinery is made
which can both ted and rake, so it is difficult to discuss the
two functions separately. What you do will depend
somewhat on how heavy the hay is and how much time
there seems to be to get it in before bad weather
threatens. With small amounts of hay to be harvested
largely by hand methods, the hay may be raked into
windrows with a dump rake, and if wet weather threatens,
a hayfork may be used to put the hay up in cocks or steep
piles to shed the moisture. We have brought some



second-cut hay through a heavy downpour this way, then
spread it out to finish curing. Its quality was unimpaired
when we put it in the barn. Hand methods, too, would
indicate rolling the windrows over by hand to finish curing.
In fact, we have turned unraked hay by hand when use of a
tedder did not seem to be enough to get curing done in time
to save the hay. Curing thin hay from runout fields is a lot
easier and does not take as long, but then you are getting a
lot less hay, and the quality of the hay is low. The health
and well-being of your animals will reflect the quality of
your hay, whether from runout, or from reseeded,
regularly maintained fields.

The dump rake, which is generally used where hay is
taken in by hand, is two wheeled and generally pulled by
one horse, although there are larger ones for team uses. It
catches the hay ahead of a row of curved teeth which the
operator raises periodically by means of a foot trip to
release the bunched hay. If care is taken, the hay on each
pass may be released so that the bunches line up to form
windrows. If the rake is operated the long way of the field,

FOOT LIFT

BAR TILTING LEVER

GRASS BOARD

outer shoe

the windrows will tend to be across the field, at right
angles to the direction of travel.
These windrows are generally bulky and well-adapted to
hand-forking the hay onto a wagon or truck, but they are
ill-suited for mechanical pickup, either by hay loader or
baler, because it's so hard to make these windrows regular.
Despite my best efforts on the dump rake, a friend with a
baler for whom | was raking had several uncomplimentary
remarks to make about my snake-like and irregular efforts
to windrow.
f hay is to be picked up mechanically, it is best to use
I a machine that leaves even windrows running the
long way of the field, parallel to the direction of
travel, and suitable for pickup either by hay loader or
baler. The old team-drawn side delivery rake is suitable for
this purpose, as are some of the later ground-driven
tractor rakes, like the pinwheel model, which may be
pulled by a team behind a hitch cart. In addition to

windrowing the hay for pickup, this type of rake may be
used to roll the windrow to speed up drying. Also, some of
the older side delivery rakes were designed with an extra
reverse gear so that the reel could be run backwards to ted
or fluff up the hay. The only other horse-drawn machine |
am familiar with which is for tedding is a single horse
machine with lethal-looking forks mounted on arms that
run on an eccentric axle so they rotate violently to pick up
the hay and kick it out behind. This is not my favorite
machine, as with heavy hay it is not particularly effective,
and the flailing motion of the rotating forks behind my back
leads to an uncomfortable feeling as to what might happen
if any of the forks broke loose.

When the hay is reasonably cured and ready for storage
it needs to be loaded on a wagon and taken to the barn. We
started off by forking the hay onto a single horse wagon in
the time-honored way, with one person in the wagon
distributing the forkfuls carefully so as to bind the load and
maximize the amount of hay which could be put on. We

HAND LIFT LEVER

ENCLOSED DRIVE GEARS

PITMAN

TONGUE TRUCK

Parts of the Mower

have loaded a small wagon with hay to the point where the
horse could barely pull the load up a grade.

For some time during the period we loaded hay by hand,
I had been dimly aware of an occasional strange looking
machine, something like an inclined plane on wheels,
sitting out in a hay field. My wife Mollie doesn’t like to ride
with me because she says my head swivels back and forth,
constantly on the lookout for abandoned farm machinery.
Suddenly it came to me that this was a machine designed to
pick up hay, carry it up an inclined chute, and push it over
the back of the wagon or vehicle to which it was hitched.
This is the hay loader, and it is far and away my favorite
piece of farm equipment, probably because it was such a
pleasant surprise to find that there was a machine other
than a baler which would do this work. Don't assume,
however, that no handwork is involved; distributing the
hay as it comes over the back, and building a proper load,
using a hayfork, requires some strength and agility. | have
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Dump rake pulled by a single horse.

seen two strong men call for help as they were rapidly
engulfed in a mass of hay when the driver went too fast.
This machine is ground-driven, and consists of a pickup
reel with metal fingers like those on a side delivery rake,
and several long arms mounted over the chute, which
rotate on an eccentric shaft to pick hay off the reel and
work it gradually up the chute. The machine is unhitched
and left in the field and two crews may use it alternately.
e have a good, late model loader (like other
Wmachinery of this sort, it is, alas, obsolete) called a
McCormick Deering “Green Crop” model R. As the
name implies, this was not only for hay, but also to handle
green crops such as beans and field peas. It is in use from
the beginning of haying season (hopefully in June) until
late fall. We have even picked up mulch hay from a light
snow cover in November and have used it to pick up oat
straw. Such machines may occasionally be found
abandoned in fields, and can generally be rebuilt, especially
if they are later models with few wooden parts. We have a
second, junk machine, same make and model, for spare
parts. This is certainly a machine which should be kept
under cover, although you will probably have to tip it over
frontwards to get it in a barn. One note of caution: be very
careful towing these machines over the road, as they are
very cranky. We had one accident which damaged the
loader because of its tendency to gyrate behind the towing
vehicle.

I have a confession to make about the loader. We have
generally used it behind our one-ton truck, instead of using
it to lead a wagon, partly because of lack of time, and partly
because the horse barn where the bulk of the hay goes does
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not accomodate a wagon and team very well. However, we
plan to use the loader with horse and wagon more because
it is easier and pleasanter than the truck. With the truck,
the driver is removed from the loading area, and it's harder
for those building the load to communicatr with him, while
with the horse and wagon, the teamster stands on the front
of the load and helps to pack it down as he drives the
horses. At the same time, he can vary the speed of the
team to suit the conditions. What comes to mind is one
beautiful day last fall; when | was standing high on a load
and at the same time handling the lines, as the horses
eased along and the second cut came slowly and steadily up
over the back of the wagon. Times like this you don't
forget.

Now, assuming that the wagon or truck is groaning
under its towering load of hay, how are we to get it into the
barn mow? Of course the first option, and the one we used
for a couple of years, was to take hayfork in hand and
vigorously heave forkfuls up into the mow where someone
else distributed and tramped the hay. Now we use a
different hayfork; one which is a harpoon-like device which
may be forced into the hay load and locked with two hand
levers to which are attached a release line. The fork is on a
block and tackle arrangement, with the bitter end of the
line led through a block down onto the barn floor and out
the door where a horse (or tractor or pickup) may be
hitched on. On command, the horse moves away from the
barn, and the load, sometimes several hundred pounds of
hay, is drawn slowly upward to the point where the fork,
with its load, is drawn in over the mow. At this point, the
person on the load pulls the line connected to the locking



levers in the fork, and the load is released, cascading
down into the mow where it must be distributed and
stamped down. Then the fork is pulled back down to the
load with the release cord and the whole process is
repeated until the load is all in the mow. An occasional
handful of salt, broadcast over the accumulating hay, will
serve to draw out any remaining moisture and improve the
qguality of the hay. Getting hay in this way is still a hot,
exhausting process, but the horse is doing a lot more work
than you are, and you are getting a lot more done than with
hand methods. The forkfuls a horse may pull up into the
mow are impressive; so impressive in fact, that | have seen
the load hang up before reaching the mow and slowly pull
the horse backward as it sags back down onto the load. The
harpoon-like hayfork is excellent for heavy, coarse hay like
timothy; in fact, we have to deliberately limit the loads in
order to avoid damaging the fork, as it tends to pick up too
much if you are not careful. For finer, shorter-stemmed
hay such as that which goes into the sheep barn, we use a
similar device but with curved prongs which grip the hay,
also on block and tackle, and also with a pull-operated
release mechanism.

riving the horse on the hayfork is a pleasant job for
D someone who may not regularly drive the horses,

and my wife, Mollie, says she looks forward to
handling the lines while the horse pulls load after load into
the mow. (Also it means she doesn’'t have to be in the hot
mow moving the hay around.)

Well, if this is your first time or two haying, before you
go out to try some of the methods mentioned here, here are
afew do's and don't's based on our own sometimes-bitter
experience. First, make certain that all the haying
equipment you may conceivably need is ready to go at least

The hay loader in operation.

a week or two ahead of the earliest date you plan to hay
(Make a list after last year’s haying of all the repairs to be
made before next year.) The weather will have no pity if
you lose an opportunity to get your hay in before an
extended wet period, or if you get caught with hay on the
ground and machinery to pick it up is not ready. Second,
because haying machinery involves either, rotary or
eccentric motion of the parts, there is vibration, so both
before and during the hay season you should check all nuts
and bolts which might tend to loosen. Especially suspect
parts which have been repaired recently and rebolted, as
these are the most likely to loosen up in use. This happened
last summer on a wooden arm which | had replaced on the
hay loader. It was fortunate that the problem was caught
before any more than minor damage was done.

Thqgre are many pro’s and con’s to putting up hay loose,
and it will be up to you to determine whether an approach
such as ours suits your type of farming. Even if you bale,
the horse-powered approach can be used, as the Amish pull
a self-powered baler behind a hitch or forecart. Haying
may take us longer with horse-powered machinery, but in
compensation, we know that our machinery costs are
lower, that it is easier for us to keep our equipment in
running condition, and we have more control over our
source of power than does a tractor operation. Harnessing
up a team to go haying certainly takes longer than turning
the ignition key on a tractor, but there are other
compensations. For more detailed information on haying
machinery you should consult the appropriate section of
The Draft Horse Primer by Maurice Telleen, Rodale Press
1977, as well as the article on this subject in Vol. ni, Spring
1977 of the SmallFarmers Journal, Junction City, Oregon.
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Chanterelles

the rest of it.

By Walter Litten

here exists a mushroom of which

T somebody named Trattinik

wrote, “Not only this same

fungus never did any one harm, but
might even restore the dead.”

This remark is quoted in a 1900 book

by Captain Charles Mcllvaine, One
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Thousand American Fungi. Eighty
years ago, Captain Mcllvaine had quite
a network operating for him of “tasters
and undertasters, both male and
female” reporting on gastronomic and
gastrointestinal experiences with wild
fungi. People don’'t seem to be writing
books any more the way Captain
Mcllvaine wrote: “For 20 years my

little friends—the toadstools—have
been my constant companions. They
have interested me, delighted me, fed
me, and | have found much pleasure in
making the public acquainted with
their habits, structure, lusciousness
and food value.”

Please note from that passage that
the word “toadstool” does not impute



noxious character to a fungus. There-
fore please refrain in the future from
asking, “How do you tell the difference
between a mushroom and a toadstool?”
That question lacks meaning, as you
will see.

Trattinik’'s life-restoring fungus is
not a rare one, as you might think.
Indeed, it is one of the more common
midsummer to early autumn toadstools
in Maine and of temperate-zone woods
around the globe. It is known in France
by one of over 50 common names,
depending on where you or your
grandmother grew up; in English, as
“chanterelle”; in German, as “Pfiffer-
ling”; and by 150 other local names
across continental Europe. To shut out
the babel, one uses the scientific name
CanthareUus cibarius, as one must
resort to scientific names for all the
many thousands of fungi that have
failed to be celebrated with common
names.

Mcllvaine celebrates the chanterelle
thus: “The writer first made its
acquaintance when among the West
Virginia mountains in 1881. The golden
patches of single and clustered cibari-
us, fragrant as ripened apricots, tuft-
ing the short grass or mossy ground
under beeches, oaks and like-growing
trees, through which the sunlight
filtered generously, were so tempting,
that he determined there must be
luxury, even in death, from such
toadstools.”

Other writers of mushroom books
proclaim the edibility of chanterelles in
less lyrical terms, assuming you are
untroubled by dietary idiosyncracies.
Unlike them, | feel no urge to tempt
you to eat wild mushrooms. In fact, I'd
feel more secure if I could believe that
nobody reading this article is going to
swallow anything that would not have
been swallowed without the article.
Furthermore, | confess that though |
have been fascinated by wild mush-
rooms for quite a few years now and
occasionally eat some, my personal
palate appreciates coconut custard pie
more. | must also admit that countless
generations of mankind have delighted
in CanthareUus cibarius without ill
effect. There is, however, good reason
to believe that unmarked and forgotten
along this long, long trail of lip-smack-
ing satisfaction lies many a case of
acute distress by folks who thought
they were eating what I call C. cibarius
but which actually consisted wholly or

in part (even small part, like one out of
100 caps) of something else.

Far greater than your chance of
being poisoned by anything from the
junk food section of your supermarket
is your chance of being poisoned by
identifying chanterelles just from the
descriptions and illustrations given
here or in any other literature. Words
and pictures are good enough for
handling the subject on an intellectual
plane but not for risking a bout of
retching and other miseries.

he only way to learn to identify
T chanterelles with the degree of

assurance necessary for inges-
tion is to happen to be in the woods,
cold sober, in the company of a person
who can pronounce CanthareUus cibari-
us on the first try and does so while
filling your extended palms with chan-
terelles of various shapes, sizes, colors,
and ages that you suddenly see all
around on the forest floor. If 10 years
should elapse before you encounter
your next patch of them, you will know
them then, even if you haven't read one
word on mushrooms in the intervening
decade. How do you know that that
small, hairy animal over there with the
pointed ears and short nose is a dog.
and that one over here is a cat, without
having looked up “dog” or “cat” in the
dictionary? How do you know, without
having memorized the kind of detailed
description requested by the Missing
Persons Bureau, that one person with
ordinary facial features and build and
unpredictable dress is your closest
buddy while another person with
father similar physical characteristics
and dressed just like your friend is an
utter stranger? Take courage. While
there are altogether too many different
species of toadstools that look more or
less alike in a season of abundance, that
number is nothing compared with the
number of ordinary human beings you
have learned to tell apart with that
wonderful instrument you carry be-
tween your ears.

A fresh chanterelle is about the color
of an egg yolk and about as variable.
(When actually scrambled with eggs,
which is not a bad thing to do with it,
its color on the plate will have turned a
dark coppery.) A good flush of chan-
terelles can run in size from a nubbin
no bigger than a pea to a superbly
developed supergiant 15 centimeters
across. The fully developed shape
suggests a flat-topped top but a bit

lumpy, irregular, less graceful, more
variable than some other species of
similar color and dissimilar effect on
health. By contrast to the gills of the
American commercial mushroom—
those thin, closely packed radial leaves
of tissue on the bottom of the cap that
gradually darken from pale pink to
dark chocolate—the corresponding
structures of a chanterelle are merely
well-separated rounded furrows of
about the same yellow color of the rest
of it that run down from the top and
peter out on what you can call the stem
but we mycologists call the stipe.
Chanterelle texture is firm throughout
and cooks up firmer and meatier than
store-bought mushrooms. The taste is
different, too, and if | were a poet |
would try to tell you how different. To
bring it out most enjoyably some
authorities recommend slow cooking
over low heat. Raw chanterelle is said
sometimes to have a somewhat pep-
pery taste and sometimes a fruity odor
suggestive of apricots. | have yet to
smell the apricot odor myself. One
mycologist writes that it is sometimes
lacking in North American chanter-
elles; another writes that while West
Coast chanterelles do have faint fra-
grance, the eastern version is nearly
odorless until dried, whereupon a very
pronounced fragrance develops. The
latter author asserts that eastern
chanterelles are nearly always infested
with larvae and western chanterelles
seldom are until well past maturity.
Though he is the dean of American
mushroom scholarship and my eminent
teacher, Prof. Alexander H. Smith of
Michigan, I beg to differ. Rarely have |
found a Maine chanterelle tunnelled in
its prime by larvae. But as for those
awful slugs, the summer of 1977 was a
sad one for chanterelle-picking in my
neck of the woods. Beauties extensive-
ly excavated and left covered with
their shining dried slime! Some nibbled
down to within half an inch of the
ground. Most probably consumed in
the night at pea size.

Does that bode ill for future chanter-
elle hunting? Does it mean that if you
do find some this year you should leave
them be and give them a chance to
rebuild the population? Are you al-
ready a chanterelle hunter before
reading this and resentful that such
articles stimulate hunting and en-
danger the species? Nonsense!
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he chanterelle is not a plant, as
T is the radish or the Furbish
lousewort. Toadstools are fruit
bodies, not whole organisms. The
organism itself remains underground.

It may be as old as some of the older

trees in the woods, maybe older. It has
the form of a very thin network of
threads too small to see because
they’re only one cell wide. It may or
may not maintain a symbiotic relation
ship with some of those trees, whereby
it makes contact with their ultimate
rootlets for an exchange of nutrients. It
cannot live and build itself from carbon
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dioxide and sunlight directly and
therefore cannot be admitted to the
plant kingdom. It cannot mechanically
wrap its exterior around its energy
sources as can an amoeba or an active
participant in Little League and is

individual organism by fire, flood,
prolonged drought, other organisms,
or geological change, arrangements for
reproduction must be made. To go into
the remarkably complex details of sex
life among the fungi would get us too

The False Chanterelle [Omphalotus
olearius] is larger than the True. It has
along, slender stipe that narrows down
to a point, unlike the short, stubby one
of the True. Its gills are up to six milli-
meters broad, thin, close-packed, and
never joined by cross-veins like the fur-
rows of the True Chanterelle are. The
False grows on wood; the True, always
on the ground. The False always comes
in large, dense clumps; the True, in
well-scattered singles and clumps of
two or three.

therefore barred from the animal
kingdom. Those energy-yielding nutri-
ents have to be pulled in, molecule by
molecule, right through the organism’s
intact cell walls. That, in the opinion of
some, qualifies it for the separate and
equal Kingdom of Fungi. For its kind to
persist through the ages despite the
certain eventual destruction of the

far off the subject of finding, identify-
ing, and enjoying chanterelles. Suffice
it to say that from the organism’s point
of view, rather than the slug’s or the
gastronome’s, the chanterelle is merely
a holding fixture for getting its spores
out in the open and dispersed safely far
away from the parent. When condi-
tions of moisture, temperature, and



goodness knows what else have fallen
into just the right pattern, the organ-
ism quickly starts constructing chan-
terelles out of threads of cells densely
packed instead of thinly spread out like
the rest of itself. When you or a
squirrel come along and pluck a
chanterelle, it sets loose on the winds
of the world thousands of chanterelle
spores as you carry it away and wave it
around preparatory to consumption. If
it had somehow remained unconsumed,
it would just have been shooting those
spores out into the air until it dried up
or rotted away after a week or two. If
you plucked it and didn't get around to
cooking it before it spoiled in your
refrigerator, it would be efficiently
shedding spores as you carry your
garbage to the compost pile. Be
assured, then, that you are not
standing in nature’'s way but falling in
with her scheme, whatever happens or
does not happen between you and the
chanterelle. To tell what happens to
those spores would be another complex
irrelevancy. It just seems that for the
millions of years past and future the
earth remains neither overrun with
chanterelles nor bereft of them.

o it is with all the many other
S specie” of fungal organisms that

lie tangled together beneath the
surface of the forest litter and, fre-
quently (or rarely, as their specific
requirements for fruiting dictate),
raise their flag in the form of toad-
stools, without which their existence
and identity remain secret. Whether
their respective toadstools are yummy
in the tummy, horrid, or neither,
whether good for you or bad for you,
seems miles remote from their own
biological needs and surely, purely
incidental. But not without interest.

Identifying every toadstool spotted
on a good day'’s outing is not easy. Be
suspicious of anybody who pretends to
do so. Don't fall for blurbs promoting
mushroom field guides with the impli-
cation that they are as effective in
identification as bird books or other
such manuals. Such a manual for
mushrooms will be a long, long time in
coming. When Professor Smith goes
through your basket of individually
wrapped collections after a morning in
the woods, it is not at all unusual for
him to toss one aside without the least
trace of excitement, saying merely,
“That one has no name.” And that's
precisely what he means. If at least you
find that exciting, and study your

collection very closely, and scour the
woods until you find it again and again,
and study those collections very close-
ly, and dig out a lot of old books and
recent papers in numerous libraries,
and get permission to compare various
collections of dried mushrooms in
various mycological herbariums for
microscopic anatomical features with
your collections, and write up your
findings in proper academic style
complete with a description in Latin
and an editor of a recognized journal
accepts it for publication, then from
that point on it will have a name
consisting of two Latin words that
Julius Caesar would not have recog-
nized and which must always be
written in italics, followed by your own

surname in roman.
Few are that interested. Your

average American voter has no time
for details. “Just tell me if it's a
mushroom or a toadstool.”

“What do you mean by ‘toadstool’?”

“Look, friend, | asked you a simple
question. Is it edible or poisonous?”

“Nobody knows for sure.”

“Can't they analyze it?”

“Who is ‘they? ”

“The people who are supposed to
take care of such things, stupid.”

Well, sir, you see it's like this. Some
poisonous mushrooms have been
studied very intensively by extremely
capable chemists who have come up
with some answers about the poisonous
compounds they contain, but contain in
widely variable concentrations that are
hard to predict, so that one collection of
the same species is hardly poisonous at
all while others are deadly indeed.
Even about those well-studied species,
all the chemical arguments have not
yet been settled. A vastly greater
number of other species have been
reported poisonous at one time or
another, but it is not known what is in
them that makes them poisonous under
some conditions to some people and so
it is not known what to analyze for.
Furthermore, many, if not most, of
these reports are unreliable as to the
species involved, because very few
first-class mycological taxonomists sit
around emergency rooms of hospitals
waiting for mushroom victims to be
brought in. Given enough funding,
however, such arrangements might be
worked out and many chemists put to
work investigating all suspected mush-
rooms. This would be a rather costly

undertaking that scarcely deserves
priority over public health problems of
wider impact than the protection of
damn fools like yourself who can satisfy
their curiosity about nature only
through their gastrointestinal tracts.
ow let us consider what might
N be mistaken for a chanterelle for
. lack of experience. There is the
False Chanterelle, an unscientific name
which neatly illustrates the purpose of
scientific names when two wise old
mushroom collectors, both trained in
childhood by their respective grand-
mothers, stand side by side holding
two tQtally different toadstools and
each proclaiming, “Mine is the true
False Chanterelle.” Both have every
right to their opinions. Let us scruti-
nize both toadstools carefully, compar-
ing them with the true chanterelle.

To avoid confusion let us call one of
the False Chanterelles Omphalotus
olearius (DC. ex Fr.) Sing., because
that's what you have to call it if you
really want to do your best to avoid
confusion. However, if you call it
Jack-O-Lantern Fungus, as some
people’s grandmothers do, you have a
clue to an interesting distinction from
C. cibarius. On adark night you lay the
true and the False side by side and turn
out all lights. You spend the 10 minutes
while your eyes are dark-adapting in
stopping up all chinks of stray light.
Then you look for your true chanter-
elle, which you can’t see but which you
might be able to smell if they are right
about that alleged apricot fragrance.
But the False Chanterelle you can see,
because it is glowing with biolumine-
scence, unless lifelessly dry. “Its radi-
ance by night surpasses its splendor by
day,” writes the exciting Captain
Mcllvaine, adding, “Eaten in quantity
it acts upon some persons as an emetic.
I have several times eaten of it without
other than pleasurable sensations, but
persons partaking of the same cooking
have been sickened.” He claims he once
read a newspaper by the light of a mess
of 0. olearius that had been three days
on the way to him. A friend of mine
whom | trust more than | trust the
Captain did once photograph 0. oleari-
us by its own light, but it took many
hours of exposure on Kodachrome film.
According to one of the most eminent
of French mycologists, you don't have
to wait for night to distinguish O.
olearius from C. cibarius. A drop of
household ammonia leaves a green spot
on the former but not on the latter. At
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least it does in France. (Don't extend
this to a belief that you can distinguish
any good toadstool from any bad
toadstool with adrop of ammonia. Such
a belief could kill you as dead as can
faith in the good old reliable test for
poison toadstools with a silver spoon or
coin.)

ctually, once you've seen a
A basketful of nice, fresh C. cibari-

us and a basketful of nice, fresh
0. olearius, you would hardly need any
tests to tell them apart. Exceptional
specimens aside, the False runs larger
than the true. It has a long, slender
stipe that narrows down to a point
mstead of a short, stubby one like the
true’s. Its gills are up to six millimeters
broad, thin, close-packed and never
joined by cross-veins, as the mere
furrows of the true chanterelle often
are. If you have made the find yourself,
you can be even surer. While neither
ever appears very far from trees, the
False actually grows on wood, the true
always on the ground, often in grass or
moss, as on a certain mossy bank 50
meters from where | am typing these
words, exactly on the line where the
woods end and the sea takes over.
Towards the Mediterranean, olive
wood is the favorite wood of O.
olearius, as suggested by that name,
but it gets along very nicely on stumps
and buried roots of oak and occasion-
ally other hardwoods where olive trees
are scarce, as on the Maine coast.
Unlike C. cibarius, which appears in
well-scattered singles and clumps of
two or three, 0. olearius always comes
in large, dense clumps, except on those
occasions when it presents itself as a
single to a neophyte toadstool-picker
who has not yet learned that all
exceptions cannot be covered in books
and articles.l C. cibarius likewise
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thrives in the company of oaks as
second-best to its favorite habitat
under conifers.

The False Chanterelle that that
other gentleman is still patiently
holding for our inspection, though
miles away chemically from the true
chanterelle, is perhaps slightly more
likely to be confused with it because it
runs to about the same size, general
shape, and habit of scattering its fruit
bodies over humus among conifer logs
in advanced decay. Hygrophoropsis
aurantiaca (Wulfen ex Fr.) Maire, as a
sophisticate would call it, differs no-
ticeably from C. cibarius and resembles
the larger False Chanterelle in its very
definite, if narrow, gills instead of
furrows. The color tends toward
orange but is quite unstable, fading out
in places to white, or darkening
markedly in age. Henri Romagnesi, the
French authority, says it is perfectly
edible and therefore no danger if
consumed in error. Mcllvaine would of
course agree, but later authors writing
in more safety-conscious times tend not
to. In all likelihood you would survive
and face up to your hospital bill.

turn now from the two False
WeChanterelles to the Scaly Chan-
terelle, Gomphus floccosus
(Schw.) Sing. My mentor Smith, a man
I know personally to prefer to take his
mushrooms intellectually rather than
orally, says of this one (publicly):
“Edible for some people and not for
others. Although | am sensitive to it, it
is one of the most delicious fungi | have
ever eaten.” He reports large fruitings
of it in Nova Scotia. It has large, rough
scales on top, but these can get washed
down by rain into the hollow center,
and the orange color can fade out to
yellow like the true chanterelle, and

there you are with good potential for a
bad night, unless you happened to
notice that the folds on the underside
are anything but regular furrows and
persist all the way down without any
definite stipe. Otherwise, if your dear
ones should grow alarmed and haul you
off to the hospital, it is most improb-
able that anyone there will know as
much about toadstools as you know
already. Greater danger may confront
you there if they should look up certain
older medical literature on the treat-
ment of toadstool poisoning.

Strangely enough, the possibility
exists of picking something chanter-
elle-like with vaguer furrows or even
none at all, that with little dissent is
considered just as good to eat as the
esteemed CanthareUus cibarius Fries.
For this one, contrary to what | have
been telling you, two scientific names
are in current academic use, but I know
of only one common one, the Gill-less
Chanterelle. It is said to prefer
southern hardwoods for company, with
an extension around the Gulf of St.
Lawrence. Perhaps | shouldn’'t even
mention this, but there are other
chanterelles waiting for you in the
woods that may be indistinguishable
gastronomically or toxicologically from
C. cibarius though they look quite
different when fresh enough to eat.
One of them is dead white and the
other cinnabar red. Sorry about that.

Walter Litten of Ellsworth, Maine, is
both knowledgeable about, and fasci-
nated by, wild mushrooms, and oc-
casionally eats Chanterelles, although
he prefers coconut custard pie. He
cautions readers not to ingest any wild
mushroom based only on information
obtained from this article. The illustra-
tions were done by William Townsend.



How Does Your Garden Grow?

By Mark Goodman

ew people will argue that the primary purpose of a
Fvegetable garden is to have healthy produce.
However, there is another aspect of vegetable
gardening—appearance. To have a garden that is not only
yielding abundantly but is beautiful too, adds dimension.
True, the aesthetics are secondary, since a weedy,
fruitful patch is preferable to neat, colorful rows with
skimpy vegetables. But in some special cases—market
gardens, “pick-your-own” gardens, or frequently visited
gardens like the one at Camp Med-o-lark here in

Mark Goodman has his garden in Washington, Maine.

Washington, Maine—a “show” garden assumes greater
importance. Here it is to our advantage to have as
good-looking a garden as possible without sacrificing
quality or too much space. Therefore, we try to include
varieties that contribute to a good harvest and also are
attractive.

Since flowers are generally the most colorful elements in
a garden, and since they are not usually edible, how much
space should be given to them? This depends on how much
space you want to spare, but first, let's look at the benefits
of flowers. In an organic garden, flowers are used to repel
harmful insects. Much literature is available on this topic,
so | won'’t elaborate. Flowers draw bees which help insure
pollination of vegetable plants. Flowers are also used for
natural dyes and for bouquets for the home. And in rare
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cases, such as with nasturtiums, the leaves and flowers are
edible.

Even the most utilitarian gardener can find (or make)
room for these splashes of color. If you use the intensive or
raised bed methods, there is usually space in borders or
between beds to plant a row of, say, dwarf marigolds or
nasturtiums.

Here at Med-o-lark, we prefer to plant flowers in rows
rather than use a here-and-there approach. The front edge
of our 90’ x 40’ garden is bordered with a mixture of
jewel-like nasturtiums and ruby lettuce. The main aisle has
a one-foot row of yellow and orange marigolds, while the
east border has smaller (six-inch) French marigolds. The
colorful border defines boundaries in a pleasant, clear
manner, reducing careless tromping by numerous visitors.

Throughout the garden are flower rows planted next to
vegetables as companion plants, to deter harmful bugs.
The bright eye-opening orange calendulas are more than
just dazzlers. Similarly, the subtle pink and violet cosmos
are functional as well as beautiful.

A confession—I like to plant zinnias and portulacas in
the garden for no other reason than | enjoy looking at
them. There's always room for a little beauty.

Herbs, too, contribute to the show garden. Aside from
our separate herb garden, we intersperse purple basil,
variegated (yellow and green) mint, and dill among the
vegetables. All these herbs (along with most others) have
insect repellent qualities and add a distinct look to the
garden. Chives, particularly when flowering, are another
useful showy herb. We also have comfrey plants, with
their purplish bell-like flowers and wide leaves that attract
bees (and comments) galore.

Now for the vegetables themselves. Anyone who
gardens is already aware of the special beauty of vegetable
flowers—squash, potato, bean, pea, etc., and the stately
grace of asparagus plants. There are some vegetables,
however, that we grow especially for their combination of
looks and yield.

Our number one showpiece is scarlet runner beans. They
grow on poles on one side of our center aisle. Their striking
red flowers are an eye-catcher, not only to visitors but to
bees, and on quiet sunny mornings and afternoons, to
hummingbirds. The beans are crisp and tasty and can be
used as snap beans up to eight to 10 inches. After that,
they'll grow 14 to 16 inches and make fine shell beans. In

Our English cotton flannel sheets and pillowcases will
keep you warm and snug. Far better quality than
domestic “blends,” they really take the chill out of
climbing into bed. Available In a spectrum of colors.
Amazingly soft, our women’s Pure Wool Undershirts
are warm, yet lightweight, never bulky or binding; in
three styles. Also, button front Spencers.

Please send 250 for flannel swatches and brochure.
Visit our shop in Franconia. ~ e
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between the runner bean poles, we plant purple-pod beans
which also have purple flowers. These bush beans don't
grow as large as the scarlets, but turn a dark purple when
mature and are delicious and decorative in salads (they'll
turn green when cooked).

The ruby (red) lettuce in our front border and the
bronze-tip leaf lettuce in the main garden are not only
decorative but are slower to turn bitter than some other
leaf lettuces. We get more red leaf variety from rhubarb,
chard, and beet greens. One green vegetable that stands
out to visitors is kale, because of its crinkly, silver-green
leaf.

A standard item in our show garden is the “giant”
Japanese radish (Fredonia Seed Co.). Although the root
itself is not that large compared to other white radishes, it
produces a bushy array of light-blue flowers (a rare color in
many gardens) and edible seed pods that are great in
salads (when small), soups, casseroles, and stews.

Along the back row we plant sunflowers and mustard
greens. The mustard will grow fast and flower early to
provide ayellow and green border until the sunflowers add
their size and color.

There are many other vegetables that will enhance the
appearance of your vegetable garden—particularly Egyp-
tian onions, ornamental gourds, and squashes such as
trompeta, luffa, and cucuzzi. Fredonia Seeds (Fredonia,
N.Y.) has a selection of large, climbing, and unique
vegetables for a change of pace.

Pole bean teepees, pole bean canopies (right down the
center aisle!), and trellises (for squash, tomatoes, cukes,
melons, peas, etc.) will also add a visual flair, as will
imaginative scarecrows (or birdfeeders). We stacked a
pyramid of hay bales, dug out the top-most bale, filled it
with compost, and planted winter squash (or pumpkin)
seeds to show off the beautiful yellow flowers as they
billow down the steps. This is our “Stairway to Heaven”.

Mulching and cultivating will, of course, spruce up any
garden. We use hay mulch which provides a gold-brown
background for the other colors.

So you see, there are many ways to dress up the
vegetable garden without taking food off your table. I'll
always have a warm spot in my heart for the funky patch
out back (especially when I'm too tired to weed). But if you
have the time and energy and you want to enjoy just
sitting and looking (and eating), try a show garden. O
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By M. June Hall
ow did | get started raising rabbits? | happened to
H pick up an old issue of Countryside magazine, edited
by Jerry Balanger, and was reading about others
who were raising them for fun, food and profit. |1 had
always been one to picture rabbits as cute, cuddly little
creatures who multiplied rapidly and made darling little

pets, but that was about all. 1 was wrong in two areas of
my thinking.

Rabbits do not always multiply as fast as people think,
and there is much more use for them than just as pets. The
more | read, the more interested | became in raising them
and having some meat for my table. | had figured on selling
them to acommercial rabbit breeder and hopefully to make
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money by doing that, but soon found out that I had to find
and keep my own market. More about that later. First of
all I chose an unused building that was just collecting
clutter and cleaned it out. Then | bought some rabbit cages
from Favorite Manufacturing Co. of Pennsylvania, and
bought some wire and made some of my own hutches. The
hutches | prefer are 30” x 18” for the breeding does. | have
six hutches that are 24” x 24”, used as holding pens for the
fryers and the ones | am going to sell or keep for breeders.
The hutches have pans under them so | can keep all the
manure for the garden. As rabbit manure is one of the best
fertilizers you can put on your ground, | didn't want to
waste any of that because | garden organically and need all
of the natural fertilizers | can get my hands on.

After getting my rabbitry building ready, the next thing
was to get some rabbits. | had already written to several
rabbit breeders and made arrangements with a man in
Mechanic Falls to buy two New Zealand White Does and
one New Zealand white buck. | would recommend that any
breeder who has any ideas of raising rabbits start with
good stock. Your offspring will only be as good as their
sires. | was fortunate to get good rabbits and was anxious
to get started. Let me mention at this point that | had read
alot of articles, and talked with different people who were
also raising rabbits. | didn't totally start in the dark, but
what I didn't know would have filled more books than what
I did know. And while the books and articles are helpful, |
doubt that the rabbits have read them because each rabbit
is different! | was anxious to get my rabbits bred and was
waiting for the arrival of lots of little bunnies so | could
begin selling them right away!

I was in for a surprise. | had thought that rabbits were
always in heat. That is not true. There may be some rabbit
breeders who would disagree with that statement, but |
know from experience that it isn't so. Rabbits have a heat
cycle like most other animals, and while it is true you can
get them to breed quite easily in the spring and summer
try it in the fall and winter! Rabbits have a 16-day heat
cycle and if you are lucky, you can get them bred.
Sometimes a rabbit will just huddle in the corner of the
buck’s hutch and growl at him each time he approaches
her. Let me mention here too, be sure to always put the
doe in the buck’s hutch and as soon as he has serviced her,
take her out. Do not leave them together! This is a good
way to have a good buck get castrated, for a doe will tear-
him to pieces in just a matter of minutes if left together. |
know there are people who do leave them together, but
they are taking a awful chance. If the doe is in heat, she will
squat down in the hutch and put her tail up over her back,
the buck will mount the doe immediately and fall off to his
side as soon as the job is completed. It will all happen in a
matter of minutes.

fter the doe has been bred, put her back in her
A hutch and leave the rest up to her. In an average of

28-32 days the doe will kindle. Be sure that she has a
nest box put in a couple of days before she is due to kindle.
| usually put shavings and some hay in the nest box so the
doe can arrange them to suit herself. She will usually pull
some fur to go along with what you have put in. When the
bunnies are born they do not have any hair and can freeze
to death in just a matter of minutes if the doe has them on
the wire or hasn't pulled any fur. Usually if the doe has
them on the wire, or pulls no fur, there is a reason for her
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doing so. Maybe something disturbed her about the time
she is getting ready to kindle, or she has no milk. If a rat or
acat, or dog is present in the rabbitry, she may have them
on the wire. If that happens wait about three days then
breed her back. If she has no milk, unless you have another
doe that is about to kindle on the same day and has proven
from experience that she has lots of milk and is able to care
for extras, cull the doe that has no milk, as she will never
be any good as far as a producer goes. With the price of
feed the way it is, you cannot afford to keep a rabbit that
doesn’t prove up. As soon as the doe has kindled and has
gotten out of the nest box to eat, check the litter to be sure
that they are okay. If there are any dead ones remove them
and then put the nest box back where it was and leave the
doe alone because she will resent having her family
touched, even by her owner. | always make sure that
a nursing doe has plenty to eat, and | also give her
warm water to help her. Make sure that all rabbits have a
salt lick in their hutches at all times. Rabbits need salt just
like other animals do and if deprived of this, it can be a
contributing factor in causing them to eat their young. |
feed my rabbits Coarse 16 which is a dairy ration. Why?
Because Coarse 16 is high in protein, and quite a bit
cheaper than rabbit pellets. Also | have found that there
isn't so much waste, because there isn't so much dust in the
feed as there is in pellets. If there is too much dust in the
feed, rabbits can develop the snuffles, which are very hard
to get rid of once they get started. My rabbits have done
very well on Coarse 16 and it doesn’'t seem to take as much
to get them up to butchering size. The little bunnies should
stay with their mother until they are about two months old
and then it is time to cull them out, by picking the ones you
want to butcher, the ones you want to keep for
replacement breeders, and the ones you want to sell for
breeding stock and for pets.

here is quite a bit of work involved if you want to
T succeed at keeping rabbits. Rabbits need to be

kept clean. In the wintertime it is hard to keep the
rabbitry clean, but it is just as important then as it is in the
summer. Urine and manure will freeze to the hutches and
collect if the pans are not cleaned. | clean my pans out
everyday. | have to thaw them by using boiling water and
then washing them clean. | find that using newspaper to
line the pans also helps. It will decompose and go right
back into the soil with the manure, so there is no need to
worry about that.

| also give my rabbits plenty of warm water to drink
when it gets cold. Don't worry about the cold, as rabbits
have plenty of warm fur and can stand it a lot colder than
they can the heat and humidity of summer. | have seen it
down to -10 in the rabbitry itself, and it never seems to
bother them.

When the time comes to butcher, | hold off feeding them
for 24 hours so there is less feed in the stomach or bowels. 1
do give them all they want to drink, and this serves
mentioning here also. Always look for a rabbit that will
drink plenty of water, for this is a sign that the meat will
be much better. Rabbit meat has a lot of moisture in it, and
is much better if the rabbit will drink hardily from the time
they start drinking to the time they are butchered.

There is no easy way to butcher. That is never pleasant,
but if you are raising rabbits for table meat that is the only
way you are going to get them onto the table. | admit that |



had a hard time killing my first rabbit, but if you know
how, it will help. There are many books on the market that
will give you some help, but like me, you will have to work
out the system that works best for you. | hit the rabbit
behind the ears with a blunt object—a good thick stick
works best. Make sure you hit the rabbit with a hard, swift
blow. Then remove the head immediately and let the
rabbit bleed out. | remove the head with a pair of pruning
snips and then hang the rabbit on a gambrel hook to let it
bleed. | then proceed to remove the front feet, at the joint.
You can find this by bending the front foot and cutting it off
right at that point. Don't cut any higher—there is good
meat on the front leg and you don’'t want to waste it. | then
cut off the tail right at the rump. Then take a sharp
skinning knife and slit the skin down the inside of both hind
legs until you come to the vent area. Be careful here. You
don't want to rupture the bladder or the bowel tract, and
you will if you jab your knife too hard and don’'t know what
you are cutting.

fter you have the two hind legs skinned, you can pull

the fur off the rabbit just like a glove. After you do

one or two rabbits you will find a method that works
best for you and you will find that you can do it quite fast.
Rabbits are much easier to do than chickens. After the
skin is off, you have to take the insides out. This sounds
awful, but after you get the hang of it, it comes quite
easily. | cut around the anal area very carefully and then
pull the insides down toward the chest cavity. Be careful
that you don’t puncture the stomach or any of the insides. |
usually cut the bladder off and remove that separately
so that it won't get punctured. After you have the insides
out, cut off the liver, and take out the heart. Some people
will find these very tasty, and even if you don't like them,

they make an excellent treat for a cat or dog after they are
cooked. Now you can cut up the rabbit. | do this by cutting
off the hind legs just at the place where they join onto the
body of the rabbit. | also cut off the tail at this point. Put
the pieces of meat into the pan of cold water so that any fur
that has gotten onto the meat will soak off. Do not let the
meat soak longer than 15 minutes, as rabbit meat has a
tendency to soak up water. Cut the back joint off right at
the two front legs. There will be a piece right around the
neck area that is waste; throw this away with the insides.
You should have seven pieces of rabbit meat in all. After
this has cooled and been thoroughly washed you will notice
that the meat is white. Unlike chicken, there is no dark
meat on the rabbit. Any recipe that can be used for chicken
will work for rabbit. | cook rabbit meat about 40 minutes at
400° if I am baking it. Be careful you don’t overcook it, or it
will dry out on you.

| think that with a little practice and a lot of patience,
you will find that rabbit meat is delicious, easy to raise,
easy to butcher, and most of all, easy to eat! Rabbit meat is
low in fat and calories, which makes it good for people who
are on special diets and trying to lose weight. You will
make mistakes the same as we all do in raising them. There
will be times of discouragement. But when you eat that
first rabbit you have raised yourself, you will find like I
did, that it was well worth every minute of work and
effort. And when you see how well your garden grows
from the manure, and see the wonderful produce you get,
you will be like the rest of us homesteaders who are raising
rabbits—you will be hooked for life! |

M. June Hall raises rabbits in Bryant
Pond, Maine.
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By Louis Wilcox

Il too frequently, the home
A garden gives a flood of tender

salad greens in late spring, and
then the heat of summer puts an end to
this bountiful harvest. But you can
have a good supply of fresh salad
vegetables starting in August and
running right through the fall. All
that's required is a little know-how and
some planning.

Generally, all the salad vegetables
require a moist soil that is rich in
nitrogen and organic matter. (It's a
general rule in horticulture that if you
have nitrogen in the soil, you'll have a
lot of vegetative tops, i.e., salad
greens.) Salad vegetables should be
grown rapidly, since rapid growth
results in succulent, tender leaves;
thus, they must be grown either early
and/or late in the growing season, to
avoid the heat of summertime which
causes bolting and bitterness. Because
of this, they make excellent fall crops.

antiquity. Herodotus relates that it
was on the tables of the Persian Kings
in 550 B.C. Martial gave the lettuces of
the Cappadocia type the term viles, (or
cheap), implying abundance. Chaucer,
in 1340, spoke of lettuce when he said,
“Well loved be garlic, onions, and
lettuce.” Some 16 sorts of garden
lettuce were listed by McMahon in
1806, and in 1885, the New York
Agricultural Experiment Station listed
87 varieties with 585 synonyms.

Lettuce is one of 50 to 90 species of
lactuca that occur widely over the
Northern Hemisphere. They all contain
amilky sap which increases in quantity
as the plant gets older. They can grow
to three feet tall, but the leaves usually
remain as a basal rosette until the
plants flower. Then the flower stalk
shoots up; a few small leaves are
produced on it, and the remaining
leaves at the base become tough and
old. Common, domestic lettuce is no
longer found in the wild.

million pounds in 1965, and 2.2 million
pounds in 1975. These importation
figures, plus the fact that most
domestic lettuce is grown in California,
should point to the fact that the
Northeastern part of the United States
should grow more of its own lettuce.

verall, lettuce is a cool-se&son
O crop that should be grown

quickly. Hot weather and a long
growth period lead to a bitter and
tough plant, if not, in fact, bolting. But
it can be grown in both spring and fall
and even during the summer if one
uses the cos type of lettuce, which is
somewhat heat-resistant.

Lettuce can be started directly in the
garden or it can be started in seed
flats, either in the house or in a cold
frame or hotbed. In either case, the
trick is,to plant the seeds so that they
are not too crowded. Crowding the
seeds causes difficulty in transplant-
ing. If started indoors or in the cold
frame, the seed can be planted in

The Truth About Salad Greens

Everybody has his or her favorite
salad recipe, so | won't attempt to go
through all the salad vegetables here,
but I will discuss fresh vegetables that
can be used in fall salads. They fall into
two groups, 1) those that are planted in
the spring (onions, carrots, celery,
chives, and tomatoes) and 2) those that
are planted in the summer (lettuce,
Chinese cabbage, spinach, endive,
watercress).

Lettuce

Lettuce is mainly thought of as a
spring crop. It is common knowledge
that lettuce bolts and turns bitter in
the summer, though there are some
varieties that do fairly well in the heat
of summer. But lettuce can be grown as
a fall crop too, and can be grown
indoors year-round.

Lettuce, (Lactuca sativa L.), a native
of Europe and the Orient, has great

Louis Wilcox is the Chairman, Center
Unity Col-

of Environmental Science,
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Lettuce basically falls into three
groups. There are the cos or romaine
lettuces, which have upright, oblong
leaves up to one foot long and with
wide midribs; curled lettuces, which
have a non-heading loose rosette of
fringed leaves; head or cabbage let-
tuces have a dense rosette of leaves
that form a head. There are innumer-
able varieties and even more names,
but all varieties of lettuce can be
classified into these three groups.

Lettuce is a large crop in the United
States, and Americans consume S0
much that we even import it. The
acreage planted to lettuce has not
changed that much from 1949 to 1975
— 207,000 to 233,160 acres, but the
yield has gone from 132 Cwt. (13,200
Ibs.) per acre to 230 Cwt. (23,000 Ibs.)
per acre. This increase in yield is
partially a product of some breeding,
but is mostly due to the increased use
of fertilizers and other cultural prac-
tices. The United States imported 3.6
million pounds of lettuce in 1960, 2.4

vermiculite, perlite, soil, or milled
sphagnum. The seed should be planted
only about an eighth of an inch deep,
and should be thoroughly watered.
Lettuce is one of those crops that must
be kept moist at all times. When the
seedlings are about one inch tall, they
should be moved to individual contain-
ers. In so doing, it is important that
you cause as little damage as possible
to the root system. When the seedlings
are about two to three inches tall, or
when the weather is right, you can
transplant them to the garden.

If you are planting directly in ;he
garden, one of the best ways is to make
a quarter-inch deep furrow and place a
few seeds every six inches. Later, you
can then transplant them right within
the same row so that they are about
two to three inches apart. As the
plants get larger, you thin again until
the plants are six inches apart. And do
eat the thinnings!

Lettuce prefers asoil that is between
pH 6 and 7. So, in most New England



Cos or Romaine lettuce.

soils, you will have to lime the soil to
achieve a good crop. Lettuce does very
well on the muck soils that are used for
celery and onions. The lesson in that
knowledge is that the addition of
organic material to garden soil will help
greatly, for it increases the moisture-
holding capacity of the soil. Good
lettuce production requires a high
nitrogen content in the soil. Nitrogen
stimulates leaf production. Soils that
are low in nitrogen, but high in
phosphorus and potassium will stimu-
late the growth of reproductive parts,
such as flowers.

Again, one of the most important
practices in growing lettuce is to keep
the soil moist—both during germina-
tion and during the growing period.
This may mean that you will have to
water it as it grows. The little time
spent doing this will be worthwhile for
the lettuce will be of much better
quality.

Practices for the fall crop differ little
from those in spring. Start seedlings
about the first of August and plant
some seeds every 10 days to two weeks
after that up until about the middle of
September, depending upon your loca-

tion. Most lettuce varieties take about
75 days to maturity, but remember
that lettuce can be eaten well before
full maturity and is just as tasty.
Lettuce, despite all outward appear-
ances, will survive some of the early
frosts quite well, even though you may
have to discard some of the outer
leaves. My wife and | have even
harvested lettuce in November,
thrown a few outer leaves on the
compost heap, and had a delicious
salad.

Since you are planting in what can
frequently be the dry time of the year,
it is best if you mulch the soil once the
plants are up. The mulch will retain
moisture and keep the soil cool.
Lettuce is a shallow-rooted plant, and
requires this form of protection as
much in the fall as it did in the spring.

Diseases are not much of a problem
in either the spring or the fall because
most varieties have been bred to be
disease-resistant. You may, however,
run into some problems with either
aphids or slugs. Aphids can usually be
controlled with rotenone, or the plant
can be washed before eating, to
remove all the aphids. As for slugs, you

will create the ideal environment for
them when you mulch. That doesn't
mean that you should stop mulching.
On the contrary, keep mulching, but
take some other steps to slow down the
slugs. Shallow dishes of beer are good
for stopping them. They are attracted
to the beer, crawl in the dishes, and
drown.

at about varieties of lettuce to
grow in the fall? If you have
varieties that you like for spring

growing, grow them in the fall too.
Many have their personal preferences,
but | would suggest that it is best to
grow several varieties of lettuce for the
diversity that it brings to salads, and
for assurance that you will harvest
some lettuce (if you have failures with
some varieties).

Here are some of the varieties that
you can select from:
Iceberg: this is a true head lettuce
which is grown in only a few parts of
the country because of the cool
conditions that are required. If you
want a head lettuce, it would be best to
grow the variety Ithaca, described
below.
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Buttercrunch: one of the so-called
butterhead lettuces that is a standard
in the home garden. Buttercrunch
takes about 64 days to mature and
produces a loose head of leaves.

Bibb: is also one of the butterhead
lettuces and takes about 58 days to
mature. It has small, rounded leaves
and is used interchangeably with
Buttercrunch. But, Bibb bolts very
easily with summer heat and thus
Buttercrunch is a better bet since it
does not bolt so easily.,

There is also a summer Bibb variety
which does much better in the summer
heat.

Ithaca: This heading variety takes
about 72 days to mature and was
developed at Cornell University. If you
like Iceberg lettuce, you will like
Ithaca, and it should be used in place of
Iceberg in the home garden.

Salad Bowl: This is one of the loose-leaf
varieties. It matures in about 48 days,
and is probably the best loose-leaf
variety for the home garden because it
stays in prime condition throughout
the growing season.

Ruby: another loose-leaf variety that is
used for its color! It should be picked
when it is young for it does not

Buttercrunch lettuce

38 FARMSTEAD MAGAZINE

maintain a prime condition for a long
time like Salad Bowl.
Oakleaf: yet another loose-leaf lettuce
that takes about 45 days to mature. It
also adds variety to a salad, but it is not
as succulent as Buttercrunch. It is easy
to grow, and slow to bolt.
Black-Seeded Simpson: An old favorite
for its loose leaves, it takes about 45
days to maturity. It grows rapidly, can
be harvested well before maturity, and
stands well in the garden;—that is, it
does not become so tough and bitter
with time.
Parris Island: this is one of the cos or
romaine lettuces that takes 76 days to
maturity. It is somewhat heat-resis-
tant and thus is grown where there will
be a problem with heat. The hearts of
Parris Island blanch white and you
harvest a tender, erect type of head
that has green leaves on the outside
and white ones inside. The head is not
unlike that of Chinese Cabbage, but the
flavor is like that of lettuce.
Chinese Cabbage

Chinese cabbage (Brassica Rapa
Pekinensis Group) was introduced to
the United States in 1837. It was
recorded in Chinese agricultural
records as early as the fifth century. It

is in the Cruciferae family and thus is
related to cabbage, broccoli, cauliflow-
er, and Brussels sprouts. Chinese
cabbage is not one of the leading salad
vegetables in the United States, but it
is widely cultivated in the Orient
where it is called pe-tsai.

There are also some closely-related
biennial cabbages that do not produce
the typical head of Chinese cabbage—
they produce a very loose head of
leaves. Pak-choi, which is included in
the B. Rapa Peninensis Group, and
false pak-choi, B. parachinensis, are
examples of the loose head type.
These, like the heading Chinese cab-
bage, are natives of eastern Asia.

hinese cabbage does best on a
C rich, deep soil. Goodly quanti-

ties of nitrogen and phosphorus
should be added since Chinese cab-
bage, like all of its relatives, is a heavy
feeder. Adding manure for the nitro-
gen will also give the soil good
moisture-holding capacity," which is
important. Chinese cabbage needs a
moist soil throughout its growth period.

It is best to start Chinese cabbage
inside or in a cold frame, and trans-
plant the seedlings to individual con-
tainers before moving them to the



garden. This assures them a good
start. But this does not mean that you
cannot seed directly in the garden. In
either case, you should plant the
seedlings or thin them so that the
plants are about 18 inches apart. You
should plant sometime between late
June and middle July and it is an ideal
fall crop as well. If you plant in the
spring, the long days of summer
trigger the plants to flower and you
end up with few, if any, leaves.

Chinese cabbage should be mulched
rather heavily for two reasons—as-
suming that you can control the slugs,
which are encouraged by mulching.
First, the mulch keeps the soil moist
and cool, and second, if you keep
building up the mulch, you can pull it
up around the plants when the frosts
come and they will survive it very
nicely. I have harvested perfectly good
Chinese cabbage when the ground was
just about frozen. It is not as rugged as
broccoli, but it is quite resistant to all
the early frosts in the fall.

Chinese cabbage is attacked by
about the same diseases and pests as
cabbage itself. The root maggot can be
thwarted by placing squares of tar
paper around the base of the plant
when transplanting. In fact, this is one
good reason for wusing transplants
rather than seeding directly in the
garden. Aphids can be controlled with
rotenone, as can cabbage worms.
Chinese cabbage,
susceptible to club root, and one of the
best controls for this disease is to
rotate your crop so that you do not
plant any member of the cabbage
family in the same spot anymore than
every seven years.

All varieties of Chinese cabbage take
75 to 80 days to mature, but this is no
problem since the plant is reasonably
resistant to frost. Here are a few
varieties to look at:

Michihli: takes 80 days to mature and is
one of the most popular varieties. The
heads can get to be 18 inches tall, and
remain in prime condition for a long
time.

Nagaoka No. 2: this is a Japanese
hybrid that matures in 65 days. It is
not quite as large as Michihli, but
equally as good. There are other
varieties of Chinese cabbage, as well as
varieties of the loose headed types,
which are frequently called Bok Choy.
Whichever variety you grow, remem-
ber that Chinese cabbage is just as

like cabbage, is.

Red Cabbage is delicious cooked or raw.

good raw in a salad, as it is cooked in
Chinese dishes.
Spinach

Spinach is like Chinese cabbage in
one respect: you cannot grow it in the
summer. The days are too long and it
goes all to flower. Aside from the fact
that both are also delicious in salads,
the similarity ends there. Spinach,
Spinacia oleracea L., a member of the
Chenopodiaceae, was first introduced
to Europe via Spain. Its origin is
unknown beyond that. There is some
difference of opinion as to when it first
showed up in Europe, but it appears
that it was around 1351. The date that
spinach landed in America is not
certain, but by 1806, there were at
least three varieties grown in America.

Since then, it has spread throughout
the world.

Spinach should be grown in soil that
is moist, with a high organic and
nitrogen content. The pH should be
close to neutral. All of these factors
contribute to the rapid growth which is
needed to yield crisp, te9der leaves.
S garden. You can plant it in

single rows 12 inches apart,
subsequently thinning so that the
plants are three inches apart. The
advantage of this method is that you
will have few problems with weeds.
And, you must weed spinach, for it

does not do well with a lot of weedy
competition.

pinach is seeded directly in the
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Spinach

Spinach can be harvested by cutting
the whole top of the plant off. Or, if you
are a purist like my wife, you can go
along and pick one leaf off at a time.
The latter method is better if you have
the time. Pulling the outside leaves.off
encourages the center ones to grow
and you may get two or more harvests
off the same plant. With the cutting
method, you are unlikely to get more
than one harvest, since you will no
doubt cut the center leaves.

As for varieties to grow, there are
several. One substitute for spinach
that is frequently used is New Zealand
spinach (Tetragonia expensa) because
it will grow in the heat of the summer.
Here are a few of the true spinach
varieties that are good.

America: this variety matures in 50
days, gives a good yield, and is slow to
bolt. It has thick, dark green leaves
and is good for the home garden.
Melody: matures in 42 days and is a
heavy yielder with good disease resis-
tance. The leaves are moderately
savoyed and have a deep green color.
Winter Bloomsdale: matures in 45 days
and is tolerant of both heat and cold. It
will frequently winter over if given just
a bit of mulch for protection. But its
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leaves are not as savoyed as the other
varieties.
Endive

Endive is in the same family as
lettuce, the Compositae. It is native to
a number of places, depending on who
you believe. It is reported to be of East
Indian origin, from Nepal, and from
Sicily. At any rate, it was used early by
the Egyptians, and Greeks as a salad
and as a potherb. It was first cultivated
in England in 1548, and though the
date of its first introduction into the
United States is unknown, it was used
quite widely by 1806.

here are two distinct types of
T endive: endive which has

slender leaves with curly or
wavy edges, and escarole, which has
broad flat leaves. Cultural practices
are the same for both. The soil should
be rich and moist, with a pH of 5.8 to
7.0. The seed can be sowed directly in
the garden or can be started inside and
transplanted. If you plant directly in
the garden, sow the seed about a
quarter-inch deep, placing three or
four seeds in a group and spacing each
group about 12 inches apart. Once the
seeds are up, thin to the best plant of
each group. If you start the plants

inside, transplant about 12 inches
apart. The seed should be started in
mid-summer, two-and-a-half to three
months before the first frost. Like
most leafy vegetables, endive has
shallow roots and thus, you must be
cautious when cultivating that you do
not cut them. Mulching will help here
not only to control the weeds, but also
to keep the soil moist.

Endive must be blanched before it is
ready to eat. This is a process of
excluding light so that the leaves turn
white. This is accomplished by pulling
the outer leaves up together so that
they completely cover the inside of the
plant. These outer leaves can be tied at
the top with string or a rubber band.
The process of blanching takes about
two to three weeks. You can blanch
endive at any stage of growth; but,
always blanch before you eat it, or it
will be tough.

Some varieties to try are Green
Curled and Salad King. If you prefer
the broad leaved escarole, you should
try Florida Deep Heart or Full Heart
Bavarian.



Watercress

Watercress, Nasturtium officinale, is
in the Cruciferae family just like
Chinese cabbage. It is native to the
north temperate regions, but its exact
origin is not known. Culture of water-
cress is a rather simple matter. It does
best in wet places, and you can grow it
in ditches, pools, low spots, or on
stream margins. You can start it from
cuttings or from seeds. One of the best
ways is to start with seed. Germinate
them in pots by planting about one-
eighth of an inch deep—and keep them
moist. Once the plants are up and
established in the pot, place the pot in
shallow water, preferably in a stream.
The pot should either be sunken in the
mud at the bottom of the stream or
tethered in some fasion so that it will
not wash away. Make sure that the
plant tops are above water. Then stand
back and watch. You do not have to
weed, you do not have to mulch, you do
not have to fertilize. And what's more,
once the plants are established in your

Celery

favorite wet spot, they will come back
year after year. Normally, you only
have to plant it once.

Watercress produces hollow stems
with small dark green leaves. When
harvesting, simply cut the stems off.
The stems and leaves add a refreshing,
tart flavor to salads—not too tart, but
refreshing. It's used by many as a
replacement for lettuce in sandwiches,
and there are even some who simply
make a watercress sandwich. If you've
ever noticed the price of watercress in
the grocery store, you may wonder
why more people do not grow it, since
it is so easy.

There is also a garden cress [Lepidi-
um sativum] on the market which can
be grown in the regular part of your
garden. This'should be planted in mid
to late July as it will go to seed if the
plants are full-grown from a spring
planting. Watercress, on the other
hand, can be planted in the early
summer or late spring.

Other Fall Salad Vegetables

From time to time, other vegetables
have been described in Farmstead that
can be used for fall salad greens; for
example, beets and Swiss chard. They
are closely related and can be grown in
a similar fashion. Plant seed directly in
the garden between mid and late July.
They do best on a moist soil with a good
organic content. The beet greens can
be grown closer together than you
would normally grow beets for roots.

Collards are frequently thought of as
a Southern dish, but they can be grown
in most parts of the country and make a
tasty addition to salads. Collards are
frequently called the tree cabbage
because at maturity, the stems have
elongated to two to four feet with
cabbage-like heads at the top. Collards
taste similar to cabbage, but the taste
is richer. And, they are more resistant
to heat and cold than cabbage.

ollards are cultivated much like
C cabbages and are susceptible to

the same diseases. Plant in late
spring for a harvest throughout the
summer and fall.

Celery (Aphim graveolens var.
dulce) makes a tasty addition to fall
salads. It must be started indoors in
the spring because it takes about four
months to grow. It is a muck soil crop,
that is, you need a soil that is moist and
rich in organic matter. The crop must
stay moist throughout the growing
season. Like endive, celery should be
blanched. You can blanch celery by
simply hilling the soil up around the
plants about three to four weeks before
harvest, or by planting a paper bag
over each plant with just the leaves
sticking out the top of the bag.

Radishes (Raphanus sativus) make a
colorful addition to the fall salad. They
take less than 30 days from seed to
maturity, so they are a crop that you
can plant frequently. The spring globu-
lar radishes such as Cherry Belle, can
be planted in the late summer for fall
harvest, just as well as they can be in
the spring. You can also plant the
long-rooted white or icicle varieties in
August for fall harvest. If you want
radishes for your salads all winter long,
try the Round Black Spanish variety.
Radishes are susceptible to attack by
the root maggot, and you can avoid this
problem by placing or building a screen
cage over the seeds after they are
planted, so that the adult root maggot
cannot get to the radish to lay its eggs.
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Rob Johnston, of Albion, Maine, is the President of MOFGA.

MOFGA on the Move

By Ellie Thurston
n organization has blossomed in the state of Maine.
A As one of its 1700 members said recently, “We're
now being accepted as a force to be contended
with.”

This “force”, the Maine Organic Farmers and Gardeners
Association (MOFGA), is a statewide organization which
promotes organic farming and gardening, and supports the
needs of the small farmer. Now in its seventh year,
MOFGA has grown up a lot since the early days of Sunday
afternoon kitchen table discussions of soil amendments and
insect pests.

The association has developed enough clout, anyway, to
be influential in the passage of state legislation favorable to
the small organic farmer. Representatives of MOFGA have
spoken at state hearings, communicated the small farmer’s
needs to the right people at the Statehouse, and, seen the
passage of the Direct Marketing Act, the Food and
Farmland Study Commission, and the Farmland and Open
Space Bill.
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MOFGA has a comfortable relationship with the
Department of Agriculture. State Commissioner of
Agriculture Joseph Williams said, “In this day and age,
when some old concepts such as being self-sufficient and
conserving resources are an obvious need, the Maine
Organic Farmers and Gardeners Association is in step with
the times, and in the position of being a positive force.”

To its members, MOFGA offers such benefits as
cooperative purchase of fertilizers at lower prices,
assistance in direct marketing of farm goods, a farm
apprenticeship program, certification of farms as organic,
meetings, conferences, workshops, and more.

A wide cross section of Maine rural folk belong to
MOFGA. If you attend one of their local chapter meetings
in any of the 24 county groups, you'll meet the young
banker-turned-farmer from New Jersey; the long-time
family farmer who grew his food organically before it was
even fashionable; the conservative middle-aged couple
with a large backyard garden.



“1 went to the Lower Knox County chapter meeting one
night,” recalled MOFGA executive director Chaitanya
York. “I looked around and there were people in their 50’s,
and people in their 20’'s, there were people with really
short hair and people with really long hair, just a whole
spectrum of people, not any one type. And they were all
sitting there sharing common experiences of rural living. It
was so beautiful | had tears in my eyes.”

MOFGA was founded six years ago by a small group of
farmers interested in exchanging ideas, asking questions
and learning more about organic farming.

“Back then there was a trend towards getting something
like MOFGA started,” said CIiff Parsons, an organic
farmer from Mechanics Falls. “I'd been growing organ-
ically for 25 years and others were too, but just weren’t
publicizing it. We thought a group like that would be of
some benefit to us.”

Parsons, along with James Luthy, farmer and professor
at Bates, Charles Gould, an Extension Agent, Abbie Page,
later to become director of the State Energy Office, Ken
Horn, farmer and teacher, and Prof, and Mrs. David Page,
are credited with being the founders of MOFGA. They held
several preliminary meetings, followed by the official
founding meeting at the University of Maine at Augusta, in
1972. Ken Horn of Plymouth became the first president of
the Maine Organic Foods Association, as it was then called.

ocal chapters were formed in the counties and
L people began to join. By the time of the first annual

meeting, by-laws were being reviewed and the
Association became incorporated.

Director York recalls, “When the Association was first
formed, we had about three or four county chapters. We
found that it grew by leaps and bounds. We just kept
adding chapters. In the winter of '75, it seemed like we
added a chapter about every month, for about five or six
months.

James Lathy, a doctor of chemistry, became the second
president, followed by Mort Mather, author and organic
farmer; Chaitanya York,, at the time the owner of a tree
and landscaping business; Chuck Vaughan, organic farmer
and worker for Mid-Coast Agricultural Resource Center,
and most lately, Rob Johnston, Jr. owner of Johnny's
Selected Seeds.

By 1976, the Association had grown to a point where a
paid staff was needed. This decision was reached at the
Annual Meeting, and York was voted executive director.
He, Tym Nason, editor of the newspaper, and two clerical
workers, became the only paid staff. Funds were
sought—and received—from various grants, which suf-
ficed for about a year. Since then, fund-raising events have
been held almost continuously.

At MOFGA headquarters in Hallowell, York sits at a
desk buried in paperwork that looks like it might take a
year, working overtime, to catch up with. But he can
handle it. York has earned a reputation as a human
dynamo-workaholic; the 60-to-80-hour-a-week kind, who
thrives on his work and exudes energy and spirit.

“1f you could follow Chaitanya around for a week,” said
MOFGA Education Committee Chairman Jay Robbins,

“you'd be amazed at the number of places he goes, the
number of people he sees—people at the University of
Maine, at the Extension Service, the Conservation
Districts, the Statehouse, the whole agricultural complex;
he makes sure that they’'re aware of a lot of the concerns of
small farmers.”

Between overseeing the Association’'s different divi-
sions, planning fund-raising events, being involved in
legislative business, and a hundred other things, it's no
wonder that York works overtime for MOFGA.

“I've never done anything in my life that's given me as
much satisfaction as the job that | have right now,” he
admitted.

MOFGA is held together by a small group of hard-core
dedicated-workers, including secretary Debbie Zeserman
and bookkeeper Tinnel Sisco.

Remarked York, “I know that Tinnel, for instance often
works five days a week and gets paid for three. She’'s
willing to do that because what she’s doing is something
that she feels is important. Debbie works overtime. Tym
Nason works overtime.”

There are others, in charge of the different divisions of
MOFGA, who must receive compensation for their hard
work in personal gratification—because they certainly
don't in cash. Positions are all volunteer. The Divisions at
MOFGA are the Legislative Study Committee, co-directed
by Laura Evans of Burkettville and David Kennedy of
Belfast; Research, headed by Dr. Frank Eggert of Verona,
Publications, by Genie Dailey of Coopers Mills; Education
and Assistance, Jay Robbins of Richmond; Public
Relations, Michael Haskell of Bowdoinham; and Certifica-
tion, Peg Dietrich of Houlton. The Vice President of
MOFGA is Karl Smith of Appleton; Vice President of
Farming Division, Michael Schaaf of Freeport; Vice
President of Group Purchase Division, Kate Parker of
Waldoboro; Secretary, Barbara Eggert of Verona,;
Treasurer and Finance, Allen Powell of Athens.

In addition, there are 24 Chapter Directors who are in
charge of their county’s meetings and projects, which take
a fair amount of volunteer time.

In fact, it is impossible, in one article, to do justice to the
amount of volunteer work given to MOFGA by officers,
members and friends.

* ok ok

at will it do for me if I join MOFGA?” a friend
Wasked recently. “I pay the $7 annual membership
fee, what do | get out of it?”

One thing would be a discount on fish emulsion, liquid
seaweed and rock phosphate. A group purchase, in the
name of the organization, lowers the price considerably for
each buyer.

Another MOFGA benefit is a subscription, often at half
the retail price to Maine Organic Farmers and Gardeners,
a 50" bi-monthly tabloid loaded with agricultural informa-
tion and updates on MOFGA activities. Tym Nason is the
editor.

“I have a prejudiced point of view,” said York, “but I
believe it's the best paper on the subject East of the
Mississippi, and there’s not a paper that could contend
with it.”
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The latest issue, for example, contains articles on spruce
budworm, intensive lamb production, biological control,
aerial herbicide spraying, broody hens, and the necessity
of credit in farming.

If you are an organic farmer and want to make it official
for the sake of your consumers, MOFGA membership
entitles you to organic certification. Peggy Dietrich, head
of the certification committee, said they're now working on
a second, “B” certification for farmers who are switching
over from chemical to organic farming. The committee’s
goal for the next year is to better educate the public, i.e.,
consumers and food co-ops, as to the significance of being
certified.

Another reason to join MOFGA is for the apprenticeship
program. (See Farmstead, Spring, 1978.) Farmers who
desire afarm apprentice can contact Don and Joan Lipfert.

One ostensible benefit of being a MOFGA member is
being able to attend the local monthly pot-luck dinner
meetings held in each county, in order to see films, hear
speakers, or engage in various farming discussions.
However, of the 24 chapters in the state, some are not so
active as others. In one county, for example, not one
member showed up for a particular meeting this past
winter. Another chapter is temporarily defunct, until the
members show enough interest to make a comeback.

But some chapters make up for the slowness of others.
Bob Mowdy of the Bradford Chapter said, “I've thought
our chapter was the best thing in the state and the most
active, since the day it was organized. We proved it this
year, | think, when we took our food co-op, which we were
running for ourselves, and wrote CETA grants for four
positions, and ran the food co-op so we could get it places
where the dinner crowd eats. We then turned around and
incorporated that food co-op this year as a nonprofit,
charitable organization with alist of goals about this long. |
have an excited group that's working hard.”

York said, “The chapters vary in their effectiveness;
vary year by year. Sometimes there are people who have
got the time to take responsibility as directors, and
sometimes not. Often, when you've got a person in the
chapter who'll take a lot of responsibility or be on a
planning group that chapter really works well. If a chapter
director doesn’'t have the time, then it doesn't work so
well.”

Help in marketing your produce is another reason to join
MOFGA.

“MOFGA'’s Division of Production and Marketing spent
the winter of 1977 setting up meetings between farmers
and camps, schools, and other institutions that wanted
special organic vegetables,” reported former Division Vice
President Tony Bok, at MOFGA's annual meeting in
January. “lI met with and wrote to various groups and
individuals to help them set up farmer’s markets. As usual,
the Division was a clearing house to set individual farmers
up with buyers and vice versa.”

The Marketing Division will continue to set up meetings
between farmers and schools, camps, and co-ops; will
provide marketing experts and consultants for the local
chapters, and plans to compile a “Buyer’s Guide to Organic
Produce,” in which organic farmers in Maine will be listed.
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by joining MOFGA,; in addition, the Association
does things which affect all of us, members or not,

“We have a good relationship with Commissioner
Williams (State Commissioner of Agriculture),” said York.
“1 think he’s abeauty, and in my opinion, he’s probably the
best Commissioner of Agriculture we have had in recent
times. We also have a good relationship with a number of
legislators interested in promoting and supporting
agriculture and the best interests of Maine in general. The
State Department of Agriculture has been incredibly
supportive and helpful. There are a number of things we
can cooperate on, one being legislation.”

MOFGA representatives, along with other interest
groups, have attended hearings on three bills and spoken
in favor of them. The three, Direct Marketing, Food and
Farmland Study Commission, and the Farmland and Open
Space Bill, all passed the Legislature, albeit, the first two
without funding.

The first bill, Direct Marketing Act, written by MOFGA
representatives, U Maine law students, Northeast Carry,
Sam Ely Trust, FEDCO, and others, is essentially to
provide assistance to farmers in developing direct
marketing.

The second, the Food and Farmland Study Commission
is ayear long study, conducted by 21 people appointed by
the Governor, who will research direct marketing and
recommend methods for increasing its effectiveness; and
will study the conversion of farmland to other uses and
recommend programs to protect agricultural lands from
urban encroachment. The Commission will also compile
information on prime agricultural land, review efforts to
protect agricultural land in other states and Canada,
develop recommendations toward greater state self-suffi-
ciency in the production of food, use of indigenous
fertilizers and soil improving material; and, in addition,
study existing state and federal programs and policies on
conversion from chemical to organic farming methods.

T he above are some of the benefits a person will reap

MOFGA's David Vail and Chaitanya York were
appointed to the Study Commission.

“It's my privilege to have been chosen to sit on this task
force,” said York.

The Farmland and Open Space Law states that 100
percent land tax valuation shall be based on the current
use of the farmland and will not reflect the land’s potential
for development, nor “the value attributable to road or
shore frontage.”

MOFGA's David Kennedy and Chaitanya York worked
with Commissioner Williams, Rep. Dick Spencer, ani
others, to re-word a special section of the bill before it was
passed.

MOFGA keeps on top of what's before the Legislature.

It also keeps in close touch with the University of Maine,
the Extension Service, the Maine Energy Forum, The
Task Force for Food Policy for the Northeast, Midcoast
Agricultural Resource Center, and other like-minded
groups.

“It's really only recently that MOFGA's role has been
effective in the Legislature,” said Jay Robbins, “acting as
an intermediary between the membership and the
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Department of Agriculture. One of the reasons it was not
happening as much before as it will be now is that MOFGA
did not have a track record of credibility. But now people
know it represents a couple thousand people in the state.”

MOFGA's scope. The Research Committee has

formulated the projects of researching integrated
pest management for vegetable crops, and studying
biological and equipment technologies of successful small
organic farms in Northern New England, both of which are
being considered for federal funding.

MOFGA is dedicated to the /education of anyone who
seeks information from them. A person with a problem or
question can call MOFGA headquarters and quickly and
informally be put in touch with another member who can
help, or be given an answer from the office’s resource file,
library, or reference list.

The organization holds many conferences, classes,
workshops, and fairs, which are stimulating and educa-
tional, and offer people an opportunity to come into contact
with agricultural experts, films, and demonstrations.

Spring Growth 77, Taste of Maine, Maine Farm Days,
workshops at the Agricultural Trade Fair, and the
Common Ground Country Fair, are a few examples that
took place in the last year.

Some of these serve a double purpose: they are
educational, and they help raise money for the organiza-
tion.

R esearch and Education are important areas of

Money has been a thorn in the group’s side. It costs
money to do all that MOFGA does, and they've had to
scramble to get enough of it.

A few members feel that since York and two clerical
workers became salaried, much time has been spent
dreaming up money-making projects to support these
salaries. They wonder if MOFGA would still work if
changed back to a completely voluntary organization as it
was in the beginning. Others feel that MOFGA could never
be as effective on a volunteer basis, and that the paid staff
is well worth their salaries in ultimate results.

As of January 1, 1978, Allen Powell, the treasurer
reported that cash on hand amounted to $2,038.57
(reported up to $3,000.00 in the March/April edition of
MOF&G.) This is enough to run the Association for
approximately one more month.

“We are dealing with a financial situation in MOFGA
which I would not as yet call a crisis, and hopefully won't
get to be one,” said York. “We're planning new
fund-raising strategies to get us through the short-term
period between now and September, when we trust the
Common Ground Country Fair will provide us with some
revenue.”1

Last year, the 1977 Common Ground Country Fair was a
financial godsend. The fair, three days of demonstrations,
films, displays, and speakers, was very well-attended and
grossed over $26,000, which netted them around $7,000.
They are already planning the 1978 Common Ground
Country Fair, scheduled for Sept. 22, 23, and 24, and
presumably, are hoping for an even greater net income the
second time around.

* *x %

Marketing organically grown produce

itself worthwhile and effective. York believes the

Association works because of the phenomenal
commitment of the officers, committee people, and
numerous volunteers; and because MOFGA doesn’'t come
on strong with a heavy, self-righteous approach.

M OFGA is young and still growing, but it has proven

“We don't seem to get into self-righteous polarizations,”
he said. “What happens a lot in the world is that you have
somebody who takes a position over here...which is called
CHEMICAL AGRICULTURE. And that immediately
re-creates another position over here, called ORGANIC
AGRICULTURE. These two opposing points of view get
self-righteous and their views get more and more solid,
and the opposing force’s views get more and more solid.
What's nice about our group and the so-called agricultural
establishment is that we can communicate, cooperate, and
find a common ground, where we can work in the best
interests of the small farmer, in an agriculture that works
for Maine.” m|
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Getting Your Goat

BySuzyRossel

ing, his face weary and tense. “I've given my goats

the best but they walk all over me.Theyget through
the fence at least twice a day and they’ve girdled my best
apple tree. I've reached the limit—tomorrow they go to the
auction.” Here was a man who loved goats, as many people
do, but he had been driven to the breaking point. |
understand completely, for I'd been through the same
thing. When you're trying to have a working relationship
with an animal, and it won't cooperate, it can be a very
frustrating state of affairs.

I've run into quite a few people who keep goats and say,
“Oh, | never keep Daisy tied up or penned in. She’s like a
pet, just runs around and does her own thing.” This can
work out very well if you have no vegetable garden, no
flower beds or ornamentals, no fruit trees, nor any
close-by neighbors who do. For added safety you should
live away from a road. (Even if you swear Daisy only
crosses to munch on that thick patch of wild raspberries
when no cars are in sight, accidents do happen and drivers
aren’'t usually prepared for crossing livestock.) *

But most of us who want to keep productive farm
animals also like to raise vegetables and fruit trees, and it's
asking too much of a roaming goat to resist the temptation
of your luscious-looking cabbage patch. | tried giving two
of my goats a short period of “free play” every evening
before milking time, while | was going in and out anyway
and could keep an eye on them. They were really good for a
couple of weeks, sticking to an area around the barn where
no destruction was possible. Then one day | turned my
back for just a minute too long, and they headed right for
the front of the house—established as forbidden territory
—and pruned back my peony and geraniums severely. The
temptation had been too great, and | really could blame
only myself.

Having raised goats for a few years, | must offer this
advice to anyone considering the endeavor: decide first
how you will confine the animals when they're out to
pasture, and make sure you can afford it. Properly
confined, your goats will be reasonably happy and so will
you. If they never have the opportunity to plague you with
such antics as knocking over the lumber pile and pulling
clothes off the line, they won't miss it. And you won't be
constantly battling, making yourself frustrated and
miserable.

Different goats have different temperaments, just as
people do. Kids, of course, are generally more rowdy,
which is part of the reason they're so lovable. They don't
cause much danlage when they’re little, and it seems like

I just can't handle it anymore,” my neighbor was say-

Suzy RosseU lives in Troy, Maine.
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such harmless fun to let them use the farm equipment to
practice their jumping. But as they get bigger it's not so
cute, and can be downright obnoxious when things get
overturned and broken! Happily, goats do settle down
considerably as they get older and are bred; they certainly
aren't likely to jump as high once their udders are weighed
down with milk. But why let the kids get bad habits you'll
only have to break later?

When you're shopping for goats, temperament is an
important point to consider. It's helpful to know the
parentage of the goats in question for many reasons, and
temperament is one. Such qualities as noisiness and
aggressive tendencies do run in families. Do the Kkids
you're selecting come from a line of extremely vocal goats?
Goats can range from being very quiet to screaming and
bellowing constantly; it's nice to find a happy medium.
Some will be stubborn, obnoxious and more persistent in
trying to break fences, while others are more mellow and
seem eager to please. This can make a great difference in
how you get along. You can still do well buying an animal
whose background you know nothing about, but you must
be sure you can recognize physical characteristics and be
confident that you can cope with any personality problems
should they arise.

Once you've established that you want to keep your
goats properly confined, the next question arises—what
method to use? If you don't want your goats breaking out
twice a day as my friend’s did, you must offer something
better than a slipshod, rickety structure that merely
serves as a challenge.

Ideally, a four to five foot high fence of two inch by four
inch woven wire is the answer. If you're planning to keep
several goats and you know you'll be sticking with it, this
kind of fence will pay off. It is costly, no doubt about it;
many find it prohibitively so. But if you decide to take the
plunge, you’ll have made an important improvement on
your farm.

If you have a choice between the type that is
spot-welded where the wires meet, or the type with little
bits of wire wrapped around every juncture, the latter will
prove stronger. Avoid chain-link style fence mesh, as this
is easy to crawl under or climb over. Whatever type you
decide on, be sure to attach the fencing on the goat side of
the posts. If you fasten it on the outside, the fasteners may
become undone as the goats worry the fence rubbing and
scratching themselves. Run the mesh around the posts at
the corners for added strength.

If you have access to free slab wood at a sawmill, don’t
mind the work involved and aren't too concerned with
appearance, a picket-type fence could be built that would
keep anything in.

Electric fencing seems to work for some goats and not
for others. A strong charge is very important, as we found
out; when we tried using a weak charger our goats just



didn't respond to the shock produced. Several strands of
wire are needed. You won't be able to string the lowest
wire too low, as it would short out on the grass, so kids will
be able to crawl underneath. This type of fence works best
for full-grown goats.

Right here is a good place to comment on barbed wire. |
would not recommend this at all, as it is really a hazard.
It's too easy for an animal to get badly torn up, and torn
teats especially are no fun to deal with.

Some people will not consider tethering, while others
never use any other method of confinement. If accom-
panied by some measure of intelligence, | think tethering
can work out well. There are always stories of goats
getting tangled on their ropes and strangling to death, and
I know of many close calls. It does happen! It's just plain
stupid to tie any animal where there is anything in reach to
tangle on; 1 would only consider tethering in aclear, grassy
area. Use a swivel on the end of the stake, and another on
the goat’s end of the rope or chain to prevent twisting.
Goats can exhibit amazing strength, as we found out many
times, so make sure that stake is well-driven into the
ground. Fifteen feet of leeway is a good amount to allow;
constantly moving the stake will not be necessary.

Make sure, if you're tethering several goats, that they're
far enough apart so as not to get tangled together. If you
have a large, clear area this method can work out well for
your animals. It would be wise to invest in enough fencing
for an exercise pen where they can get together, run
around and play.

Tethering involves, in the long run, more attention on
your part than fencing does. You'll have to move the stakes
every day and there will be times when the sun is too
strong to leave your animals exposed in an open area. A
good fence, that your goats won't bother trying to get out
of, will mean less overall work once the initial job of
erecting it is done. Your animals will be happier, too.

put up such a fuss that you begin to dread doing

chores? | think it's important to establish right away
a good attitude towards milking. A milking stand makes
the whole affair a lot more pleasant. My husband built one
out of scrap lumber, following the standard plans that
seem to be printed in every goat book. A couple of weeks
before my does were ready to kid for their first time, |
began feeding them while they stood on the stand. They
loved to hop up and soon became accustomed to slipping
their heads in the stanchion to gobble their grain. When
they kidded and milking time arrived, getting them to
cooperate was no problem, and there never was a
kicked-over bucket of milk. It's important that you
genuinely enjoy milking and convey that attitude to your
goats.

Your goats must learn, too, that hoof-trimming,
grooming and hair-clipping, worming and other routine
management practices are all part of their lives. You
should establish a grooming routine, and be firm about
completing any operation you begin. No goat I've ever met
has wanted to stand still while having its hooves trimmed.
You might tie yours on a short rope in the barn for this,
and firmly take hold of the foot. You can be kind and
gentle, and still show who's boss. Dont let an
uncooperative goat get away with half a trimming job or
without its worming medicine. If you let your goats walk
all over you, they'll get in the habit, and every
hoof-trimming session will be a dreadful experience.

These ways of dealing with goats are useful with any
farm animal, and can go a long way towards making your
relationship a satisfying one. A happy animal is a pleasure
to see, but that happiness does not have to be at the
expense of yours. Your goats can be content and
cooperative, and if you can maintain that, you won't be
likely to find yourself reluctantly shipping them to the
auction and returning to store-bought milk. |

Why are some goats a pleasure to milk while others
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By Catharine Osgood Foster
f you dash out into the yard with a spray
I gun at the first sight of something small and
dark crawling on your flowers or vegetables,
you may Kill off the very friends you want to keep.
So learn to know which ones they are as you learn
to identify the pests you need to control. The
friends are either predators or parasites, and
whichever sort those friendly insects are, they
maintain the balance of nature as interfering
humans never can. Also remember that if you have
thriving, healthy plants, and grow a mixture of dif-
ferent kinds in one garden, the chances are that
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you will not be infested with an outbreak to en-
danger your plants anyhow.

The Beneficial Insects
Ladybug

| believe that the rhyme we learned as children
about the ladybug was handed down from old-time
wise gardeners who knew the value of this
creature: “Ladybug, ladybug, fly away home . ..”
At this moment we blew on the ladybug and she
took off into the air, unharmed. The rest of the
words added urgency: “Your house is on fire; your
children will burn,” and we felt like saviors when
we chanted them. Now anyone can buy a gallon of
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ladybugs from any number of mail order houses,
and can set them free in the cool of the day at the
base of an infested plant so they can climb up and
do their work. Ask for them at the stage when they
are ready to eat aphids. If you do not take these
precautions, they’ll fly away and inhabit someone
else’s garden, or go hide until the right time comes
for them to eat.
Praying Mantis

Another voracious pest-eater is the praying man-
tis, but this insect is not so fussy. You can buy egg
cases which will hatch out in your garden. Three to
six are plenty for the average home garden. Hang

the cases up in your trees or shrubs and the
hatched young will use your yard as home ter-
ritory. They are lots of fun to watch as they pro-
gress along a stem getting ready to pounce. In my
garden they are especially noticeable in August.
Good Beetles

Several beetles are also good predators. One, the
ground beetle, with a blue-green shininess, lives
underground and eats many gypsy moth
caterpillars, cankerworms, and other pests.
Another, the rove beetle, which looks like an
earwig without the hind-pincers, will consume
many cabbage maggots, mites, and the larvae of
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other harmful beetles such as the bark beetle. Do
not destroy their orange eggs if you come upon
them. Fireflies eat only when they are larvae, and
they are very useful in any garden infested by
snails. Their relatives, the soldier beetles,
sometimes seen on flowers, have a large black spot
on the thorax. Be good to them, too. And be good to
the delicate lacewings. They eat pests, too, like
aphids. You can buy aphid-eating lacewings, also.
Wasps

The tiny trichogramma wasp can be bought as well.
This useful little creature will parasitize the
caterpillars and destructive worms you want to get
rid of by laying eggs on their bodies. When the eggs
hatch, the wasp larvae eat the destructive
caterpillar. Sometimes you can see their white eggs
sticking like bristles out of a tomato hornworm.
Leave the worm alone. It will die, and you will have
dozens more new little wasps the following season.
There is also a parasite called the ichneumon fly,
which will help you get rid of troublesome larvae.
One or more of these will help to control common
pests like corn earworms, corn borers, loopers, cab-
bage worms, codling moths, and tomato worms.

Pests To Know

In your vegetable garden you may get Mexican
bean beetles, cabbage worms from eggs laid by the
white cabbage butterfly, corn stalk borers,
cucumber beetles, or potato bugs such as the
Colorado potato beetle. Some of these can be hand-
picked and dropped into a cup of water with a film
of kerosene on top — the method used by dozens of
gardeners to control Japanese beetles. Some can be
repelled by sprays of garlic, horseradish, rhubarb
leaves, or wormwood, made by pulverizing the
plant material in the blender with water, and ad-
ding a teaspoon of detergent to make the water
wetter and more adhesive. It is also wise to plant
cloves of garlic throughout your garden at in-
tervals of about six feet. Use it especially with
roses, fruit trees, cabbage, and broccoli. If there is
danger of nematodes in the ground around your
tomatoes, for instance, plant marigolds in that
area, and plan the following year to grow tomatoes
in the soil where marigolds grew the previous year.
Do not grow tomatoes, eggplant, peppers, and
potatoes near each other, or in the same spot where
they grew the previous year, for they share the
same troubles.

Cucumber beetles will be discouraged by sprinkl-
ing some wood ashes around the base of the plant
and on the lower leaves where these nasty
creatures come. Slugs also are repelled by wood
ashes, or any irritating sharp substance, including
sand sprinkled to encircle the young beans or other
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plants they want to attack. The trick of enticing
them with beer is best played if you use a sharp-
edged sardine can as a container, sunk to the brim
in the earth. The saucer so often recommended is
too easy for them to slither out of.

Cutworms can be discouraged with tarpaper or
other stiff collars around the stems of your young
transplants or seedlings. You can also thwart them
by placing a stick up along the stem so they cannot
surround it and bite it off. The cutworms spend the
day near the tender young plants an inch or so
below the surface, so you can often poke down with
your finger and find them to dig up and destroy.

| hate earwigs. And since they like to hide i

dark places during the day, the best way to get rid
of them is to trap them in a hollow length of
rhubarb stalk, bamboo, or cut pieces of hose. If you
have a pond, drop them in for the frogs. Or put
them near where your toad has his shelter. Slugs,
too, can be trapped in their hiding places. Instead
of the kerosene on water which you can use for
earwigs, Japanese beetles, and others, use a saucer
of salt or very salty water to do in slugs. When you
drop them in, they turn orange as their juices are
pulled out by osmosis. Ugly, but totally effective. |
pick them up with tweezers and drop them into
salt, because | don’'t like to touch their slimy
bodies.

Sowbugs are best prevented by cleaning up the
places they like to lurk. Boards, logs, and bunches
of damp leaves make their favorite haunts. These
too, you can feed to the frogs, or hens, if you have
them. You can also control sowbugs by sprinkling
lime on the places where they might flourish.



Troublesome pests that pass through the moth
stage can be attracted to lights. The so-called black
lights or near ultra-violet light bulbs are
customarily used. Tomato hornworm moths are
easily killed this way, or any other night-flying
moths. Watch for your insect friends, however, and
give up the lights if they are not doing the job of at-
tracting and killing your pests.

Scale insects, the white blobs that come on the
stems of such plants as bittersweet, euonymus, and
others are favorites of ladybugs, but you can also
use a dormant oil emulsion spray in the spring to
control them.

Root maggots and wire worms can be caught by
root vegetables which you plant especially as trap
plants. Turnips will attract wire worms; radishes
will attract both those and root maggots. Plant the
trap plants alternately between the plant you want
to protect. A waste of a few radishes is well worth
the protection you can give to your cabbages this
way. A trap plant for harlequin bugs is mustard.
And | have used dill as a trap plant for the tomato
hornworm; it is very easy to see this worm on dill,
but ve”y hard to see it on tomato leaves.

The butterfly of the cabbage worm is repelled by
a tomato leaf laid on each plant of the cabbage
family; and | have found that the woodchucks keep
away from the tomato plants and the beans right
up next to the tomato plants in our garden. Tansy,
bee balm, wormwood, and the strong mints are
pest-repellents, too.

All these are ways to avoid poison sprays and
still have good pest controls in your yard.

The following is a list of sources for wasps, ladybugs
and beneficial beetles. LB = Ladybugs LW = Lace-
wings PM = Praying Mantis TR =Trichogramma
wasps.

Bio-Control

10180 Ladybird Drive
Auburn, CA 95603
LB, PM, TR

Burpee Seed Company
(catalogue sales)
LB, PM

Lakeland Nurseries
Hanover, PA 17331
LB, PM

Orcon

5132 Venice Blvd

Los Angeles, CA 90019
LB, PM

World Garden Products

2 First Street

E. Norwalk, CT 06855

TR, LB, PM, (possibly LW)

King Entomological Labs

PO Box 69 &
Limerick, PA 19468
PM

Beneficial Insects

PO Box 154

Banta, CA 95304

LW, TR, (fly parasites)

Trik-O (trade name: wasps their only product)
Gothard, Inc.

P.O Box 370

Canutillo, TX 79835

(TR)

Vitova Insectary, Inc.
PO Box 95
Oak View, CA 93022
(TR, LW)

Bo-Biotrol, Inc.
54 So. Bear Creek Drive

Catharine Osgood Foster lives in Bennington, Vermont.
Karl Stuecklen, of Arlington, Vermont, did the illustra-
tions.

This article first appeared in the Boston Sunday
Globe, and is reprinted with permission from the
author.
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By Susan Tyler Hitchcock

planted ginseng, mingling sky-fire and deep waters

in the earth. Emperors of China coveted the magical

plant over centuries. Wealthy Oriental warlords wore the
root around their necks: an amulet of long life and power.
A European missionary learned of ginseng’s healing
powers when he lived among the Chinese in the early
1700's. Another missionary, reading his report, began to

I ightning struck down, so the story goes, and

Susan Tyler Hitchcock lives in CovesviUe, Virginia.
Illustration by G.B. MclIntosh.
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search the New World for the plant. And indeed in 1716
Father Lafitau found native American ginseng, closely
related to the Asiatic variety, near today’s Montreal.

Iroquois Indians helped Lafitau find his ginseng. They
knew it as one of hundreds of potent herbs thriving in their
forests. Indian names for ginseng, like the Chinese phrase
from which our word derives, meaht “human root”. To the
native American and the Oriental, . the occasional
resemblance between a ginseng root and the human form
signalled special powers: heavenly order implanted in the
dust of the earth.



European mercenaries soon found out about ginseng.
They hired Indians to gather the plunder, paying them 25"
per pound, then receiving $5 per pound on the Oriental
market. Within a few years, thousands of pounds of
ginseng were being transported to Shanghai each year.

Since then, the ginseng market has had its ups and
downs. In 1752, business slowed down when a major
shipment of roots, picked too early and cured too fast, was
rejected on the Chinese market. But by the mid-nineteenth
century, ginseng had regained itself as a lively commodity.
In 1878 alone, 421,395 pounds were exported, valued at
almost half a million dollars. Currently, one New York
wholesaler lists native American ginseng at a price
approaching $200 per pound.

The root of long life and power made some people very
rich along the way. Its magic turned to money, however,
the ginseng began its retreat deeper into the woods, away
from the humans who were devouring it. Scarcity
continues to raise the price ever higher, inspiring ever
more extravagant myths. The Chinese legend depicting
ginseng climbing out of the ground and ascending into
starry heavens seems a portent. Ginseng is disappearing
from the earth.

Wild Asiatic ginseng (Panax schinseng) once thrived
throughout the mountainous regions of northern China,
Korea, and southeastern Russia; it may have grown in the
Himalayas too. The Asiatic native is said to be near extinct
in the wild today, although more Oriental ginseng is
cultivated each year.

Ironically, more Americans than ever before are en-

countering ginseng these days — meeting it not in
the wild, but in Chinatown tea rooms and hip head shops.
Then more Americans take off into the woods in search of
this newfound native, stripping the forests indiscriminate-
ly of our meager supply. Only public ignorance of the plant
has saved it so far; only education and respect can save it
for the future.

T he North American variety is threatened as well.

To save the ginseng, we begin by learning its cycles of
life. The root is a tough, white, gnarled and fleshy carrot,
stretching two to four inches underground when mature.
Tendrils branch out from the central root, complicating its
design and occasionally suggesting arms and legs.

From this perennial root arises a single stem, unfurling
in early spring to a mature height of a foot or two.
Compounds of five leaves each, joined starlike at a center,
stretch out on leaf-stalks from that stem.

In late spring ginseng bursts into flower: a delicate globe
of blossoms, white — almost green. By late summer
berries take shape, and in autumn red fruits fall. The
leaves turn yellow earlier than others in the woods; the
stalk dies and ginseng retreats underground for another
winter.

This yearly cycle repeats itself, in shady forest
seclusion, over many years. Knowing the growing cycle of
ginseng is just as important as knowing its habitat, for the
careful ginseng hunter must know when to look for ginseng
as well as where. The potency of the plant rises and falls
with the seasons. You want to gather ginseng root when its
. nutrients have sunk underground; you want to gather it,

that is, as the berries fall and leaves wither, early to
mid-fall.

Some seasoned ginseng hunters will fence in a plant they
find, no matter what time of year they find it. A
chickenwire fence, two feet high and three feet square, will
discourage rabbits and deer from nibbling at the seeds.
Instead the seeds will fall and germinate in your forest
ginseng patch.

The careful ginseng hunter also learns how to judge the
maturity of a plant. Before the fifth year, ginseng roots are
immature and should be left to grow longer in the earth.
Meager foliage, with fewer than three leaf-stalks or
compounds of three leaves only, often indicates a plant too
young to pick. Taller, more fully foliated plants, especially
those plentiful in seeds, will offer mature roots.

plant's age more precisely. Each fall, the ginseng

sets a bud for next year’'s growth. Successive buds
leave a spiralling pattern of scars on the section joining
stem with knobby root. By counting these bud scars, you
can discover the exact age of the ginseng you are
uprooting. Be sure that it is at least five, even eight years
old before disturbing it.

Separate the root from its leaf-stalk immediately, so no
signal of alarm from disturbed leaves reaches the root.
Bring the leaves home separate from the root: they make a
delicate herb tea. The unearthed root should be washed as
quickly and gently as possible. Scrub it with a soft brush
under running water. Set it to dry in the sun or in a dry,
warm room.

The root will blanch and shrink as it dries; it will lose
weight and size with its water. Koreans often steam roots
in acomplex process to create the translucent red Imperial
ginseng; Sioux Indians also followed a secret process which
left the white roots iridescent. But simple air-drying over
several weeks will cure the ginseng root adequately, for
long and safe keeping.

Long ago, ceremonies ritualized the special care of
ginseng. Ancient hunters observed a spirit dwelling in the
root, believing that it eluded all but the pure in heart.
Cherokee Indians always passed by three ginseng plants
before they gathered the fourth one they found. The
Chinese ginseng hunter, once he found a plant, graced the
spot with an altar and uttered thanks for such a gift. Each
ritual reflected the sacredness of a single root discovered.

Today we praise the magic of ginseng, but we must not
forget our part in preserving its magic. We need to
recreate age-old ceremonies surrounding the plant, to keep
it sacred. Perhaps, as our modern version of these
respectful rituals, we should always replant some part of
the ginseng we pick. Seeds, found red and ready to fall, can
be tucked an inch into the soil. Auxiliary rootlets, often
shooting off the main root of an elderly plant, can also be
buried. The seed will take eighteen months to germinate,
eight years to make a full-grown plant. The rootlet will
make a full-grown plant more quickly. Either way, you will
have repaid the forest in kind.

You may even decide to replant, rather than uproot, the
wild ginseng you find. Both wild and cultivated roots can
be tended in a garden plot, provided you replicate
ginseng’s home environment. Find a shady, cool spot away

Q s you dig out the root, you can investigate the
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Ginseng

from commotion and work rich humus and hardwood leaf
mold into the soil. Mulch with leaves, grass, and hay; keep
the bed moist. See the list of books and seed sources below
for more information on cultivating ginseng. If we all grew
ginseng, we could ease the forest’s burden and replenish
our natural supply.

n the meantime, we must learn to be frugal in our

I use of ginseng. A single root can last all winter long.

Once a day, chew a piece the size of a split pea.

Remember the Tibetan monks who bite into a grain of rice

one hundred times. Feel the root dissolve and disintegrate
into vital juices.

Or brew a cup of ginseng tea. Slice about Ik teaspoon of
your ginseng root into a cup of boiling water. Cover and let
simmer 10-12 minutes. Pour this infusion over dried
ginseng leaves, if you wish, and let it steep three to five
minutes more. The Chinese prepare ginseng tea in silver
dishes only, believing that more common metals sap the
ginseng's powers.

Drink in that bitter, earthen taste; try to feel the effects
this root has on you, quite apart from what history has
made of it. Ginseng is subtle but sure. Steady, small doses
over a long period of time will affect you most noticeably.
Chew a bit when you are tired, at the end of a hectic day.
Chew a bit when you see a hectic day ahead. Ginseng will
keep you clear-headed for the next event in your life.
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Those who chew ginseng for the first time ask, How can
this root, whose effects are so undramatic, really make a
difference? For a long time, science scoffed at ginseng,
along with many other herbal remedies. The former
government of China discouraged its use, but the present
Communist regime has re-introduced it into many
hospitals. Scientists in Russia, China, and Japan began to
take ginseng seriously almost 30 years ago, and in the last
10 years American researchers have joined their efforts.
These scientists are discovering, miraculously, that many
of the mythic claims for ginseng hold true.

Their experiments have followed two basic patterns.
Some have analyzed the chemical composition of ginseng,
to discover active ingredients and understand how they
affect the human body. Others have observed animals and
humans who have ingested ginseng in controlled situations
to see what effect the root has on their behavior. Both
groups of scientists have made interesting discoveries.

he chemical investigators have found that, besides
T the many trace vitamins and minerals (vitamins A,

BI, B2, C and possibly E, calcium, magnesium,
potassium, and others), ginseng contains its own “ginseno-
sides,” active ingredients found exclusively in the plant. In
small doses, ginsenosides stimulate the circulatory and
nervous systems, but without the harmful side-effects
produced by caffeine or amphetamines. Ginsenosides have
an “anabolic” effect on body metabolism, helping along the
natural breakdown of food into energy. They seem to
encourage an even more efficient use of body energy than
naturally occurs. Chinese legends claim that ginseng
produces a balance of energies; current researchers agree,
suggesting that it is an “adaptogen” capable of levelling off
many of our internal systems. Ginseng will stimulate the
mind and body when things are going smoothly; it will calm
the nerves, on the other hand, when stress bears down.

Behaviorial observers are coming up with the same
results. They have put animals through abnormal stress
situations to investigate how ginseng works. Rats
subjected to extreme hfeat and cold survived longer with
ginseng added to their food. Mice swam longer and faster
when fed ginseng. Deprived of food, rats injected with
ginseng showed greater activity, mobility, and curiosity
than those without ginseng: this report may specially
interest people who choose to fast.

Human subjects have proven ginseng’s powers as well.
Russian radio operators, given ginseng, felt less fatigue
and decoded messages more accurately than usual. Elderly
people have enjoyed increased initiative and pleasure in
their work, increased stamina, and even increased muscle
strength, given steady doses of ginseng.

Summing up years of research, Russian scientist N.
Brekhman concluded that “ginseng preparations increase
physical and mental efficiency, improve the accuracy of
work, contribute to concentration, and prevent over-
fatigue. Other experimenters hope to prove ginseng
effective in treating heart ailments, circulatory problems,
diabetes, recovery after accidents or surgery, and even
mental illness. Science is proving ginseng to be the miracle
herb promised for centuries in myth.

But science can only go so far. It can name ingredients
and observe effects, but it will never thoroughly penetrate
into the mystery of ginseng. Science will never explain



A Virginia 'sang hunter holding foraged roots.

how, amidst centuries of thoughtless exploitation, ginseng
endures. Science can only give us more reasons to respect
the mystery of ginseng.

Books and articles on ginseng

Euell Gibbons, Stalking The Healthful Herbs (Chapter 25.
Ginseng: More Precious Than Gold), David McKay Co.,
1966. Interesting history and uses.

Richard Heffern, The Complete Book Of Ginseng, Celestial
Arts, 1976.

A thorough overview of ginseng history, legends, and
facts.

Maurice G. Kains, Ginseng, Orange Judd Co., 1901. An
older book dedicated to encouraging ginseng cultivation.

Andrew C. Kimmens, ed., Tales Of The Ginseng, William
Morrow & Co., 1975.

Myths, legends, first-hand accounts, and documents from
the 14th to the 20th century, all about ginseng.
Richard Lucas, Nature's Medicines (Chapter 13: The
Intriguing Herb that Hides from Man), Parker Publishing,
1966.

Medical opinions, old and new, concerning ginseng.
Ivan M. Popov and William J. Goldwag, “A Review of the
Properties and Clinical Effects of Ginseng,” American
Journal of Chinese Medicine, 1973.

A summary of research over the past thirty years.

Sources for seed and rootlets

More and more seed distributors offer ginseng, both
seeds and rootstock. Most will supply the cultivated
Oriental variety, less potent than either the wild Asiatic or
the wild North American root. F.B. Collins (Viola, lowa
52350) sends growing instructions along with a price list
for ginseng roots and seeds. Some companies promise to
purchase the ginseng you nurse to maturity. Check the
classifieds in gardening magazines or recent seed catalogs
for other ginseng sources. O

Editor's Note: On August 30, 1977, the Endangered
Species Scientific Authority (ESSA), following a state-by-
state assessment, said it was unable to find enough data to
justify continued export of wild American ginseng for the
1977-78 season. ESSA, which has the authority to regulate
export of rare plants, has thus banned export of wild
ginseng from all states except Michigan. Michigan is the
only state which regulates the harvest of ginseng. Ginseng
is under consideration by the U.S. Fish and Wildlife
Service for inclusion on the endangered plant list, which
under the 1973 Endangered Species Act would regulate
the export, harvest and critical habitat of the plant. Until
this review is completed, we cannot recommend the
collection of wild ginseng, at least for sale.

FARMSTEAD MAGAZINE 55



Father’s
Tea Pall

By Elsie Boyd
he summer | was 11 it was my turn to make my
T father's tea and deliver it to whatever field he
happened to be working in that day.

| knew just how he liked it and always tried to do it
exactly right: a large pinch of green tea siftings steeped in
a small pan of boiling water, poured carefully into his old
half-gallon syrup pail so the grounds would be left behind,
and finally enough cold milk added to fill the pail. This
resulted in a drink of rather weakly-flavored tea somewhat
warmer than lukewarm, and it was what he drank year
after year as he went about his farm work.

When or how or why he started drinking this brew | do
not know, but he always enjoyed it—even on the hottest
summer day—declaring that it “just hit the spot.”

I loved taking the tea to the field because it presented an
opportunity for a short (or longer if | could manage it),
exciting conversation with my father, all by ourselves.

He usually liked to have his little pail of tea about 10
o'clock, but sometimes I'd get to the field a little early. But
he’'d always smile and say, “I'm glad to see you. That tea’s
going to taste good.” Then while the team—fat black
Prince and dapple-gray Topsy—rested, he'd lean on the
plow handles or we'd sit on the edge of a stone pile or walk
to the shade of a wild cherry tree in a corner of the old rail
fence and have our little talk, usually resulting in enough
ideas to keep me thinking for hours.

One hot day we'd practically solve all the problems of the
world, and the next we'd talk of our own affairs and
perhaps those of our neighbors as well. We sometimes
discussed his plans for the digging of a ditch, and all the
man-hours of back-breaking work it would entail to drain
the wet spot in the field near the house....Perhaps if we
ploughed a bigger garden for Mrs. Fisher she could raise
more food for her family...If the weather kept nice maybe
we should put in another field of corn and raise more pigs
now that the price was high...We might even be able to
coax the poor old man down the road to let the neighbors
help him a little more with his harder work.

One day we discovered a little orange, long-tailed
creature in a damp spot beside a stone pile. My father
picked it up and said it was a salamander, once thought
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poisonous but actually harmless. He really didn't know as
much as he should about salamanders. Why didn’t | find
out what | could and tell him? Curious, | questioned my
mother and looked up the subject in our old unabriged
dictionary with the many loose pages. | wrote down what |
found out and was somewhat disappointed when | had
exhausted the sources of my information.

Some days we talked of the different types of work
people did. | thought farming was a fine way to make a
living, and my father always agreed with me. We liked to
see things grow, and we loved the birds and animals that
shared their land with us. In addition to the crops we grew
in the fields, there were other intriguing things, such as
the teasels, wild cotton, and goldenrod of the fencerows,
and the tall grasses and cattails of the marshes—all
seemingly putting forth their best efforts just for us.

Once | asked what he thought about teaching school as a
job, and he solemnly said he thought it was very
worthwhile work. Thus encouraged, | confided that | had
decided in fourth grade to be a teacher. He—who had
never gone beyond the eighth grade—said he didn't see
any reason why | couldn't teach if I wanted to. It would
take a little extra thinking and planning, and when | got
older we’d work it all out.



On a day now and then after he had taken a satisfying
drink of tea he'd seem to be thinking. I'd wait without a
sound, knowing the words I loved to hear were about to be
uttered: “I remember when—" This was the best time of
all! Something had caused him to recall a scene from his
early life and | was going to be treated to the story.

ometimes after he had finished, there would be a
S question and answer period. (“What did you do with

the money you earned helping Mr. Applegate do
chores? What did he say when he found out you'd scared
away the dogs and put all the sheep back in the pasture?
What happened to Wooly when he grew up?) Finally he'd
say, “Well I'd better plow or Prince and Topsy will be
getting lazy. The corn should be planted this week.
Tomorrow we’'ll all pick stones.”

This final statement could have been a chilling one, but
not when our father said it. He had a way of making all
sorts of farm work, even the drudgery of picking stones,
seem almost like play.

When school started in the fall 1 was deprived of my
daily trips to the field, but I sort of made up for it by taking
out a drink when my father sometimes husked corn in the
evening by the light of a full October moon. | remember
one evening when he gazed up at it and said, “Just
imagine, that old moon looks down on the whole world.
Everywhere! Just think of the things it can see!”

I nodded my head. “I wish | could be up there and see all
the countries. | wish I could see Siberia and Egypt and
Alaska.”

' My father laughed. “There’s a land where the mountains
are nameless—"

“I wish 1 could see reindeer and elephants and
kangaroos. | want to pick oranges and olives and coconuts
some day.”

“Well don't ever let anything discourage you. Wishing
and hard work will make most anything come true, you
know.” r

1

/S s*

When a bank of dark clouds finally began to obscure the
moon, he tied up his bundles of fodder and we walked
slowly home to bed in silence.

tarting about the first of November, our father
S began butchering for the neighbors, carrying his

razor-sharp knives and other tools in the horse and
buggy—sometimes traveling as much as five or six miles
from home. On these mornings | made two pails of tea,
boiling hot. They were wrapped in an old woolen shawl and
placed in a box under the buggy seat. One pail was left in
an outbuilding for forenoon drinks and the other carried to
the house for the farmer’s wife to reheat for afternoon.

On butchering evenings when we heard the sound of
wheels turning into the driveway we all rushed
out—hoping to find several pig heads in the box. Since we
knew just how delicious our father’'s head cheese could be,
we enthusiastically agreed with him that nothing in this
world should be wasted.

Making tea at butchering time was the end of my
summer’s work. A feeling of sadness came over me as |
thought ahead to the coming spring. Marie would be old
enough, and it would be her turn to do the tea, and I'd have
to stay inside more to help with the housework.

But | soon brightened at the thought that nothing could
ever take away my one “tea pail” summer of freedom. One
special summer of my father’'s wisdom! a

Elsie Boyd lives in Stoneboro, Pennsylvania.
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Hands-On Building EXxperience

By Judith Edwards

or three weeks last summer, 32
F adults of varying size, age, occu-
pation, and background lived in
plumbingless, electricityless, tentified

near-euphoria on 300 acres of deep
woods in Jackson, Maine.

| was one of those 32 adults, and like
the rest of them, | was determined to

Judith Edwards lives in Plainfield,
Vermont. Photos by the author and Paul
Shetby.
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learn how to build my own house with
my own hands, muscles, imagination,
and principles.

In pursuit of that knowledge, | had
enrolled in Shelter Institute’s three-
week course in house construction.

Shelter Institute (SI) of Bath, Maine,
directed by Pat and Patsy Hennin, is
the renowned teacher of how to design
and build your own beautiful, energy-
efficient home—cheap.

In an age when the average national
cost for building, not including land, is
$33 per square foot. Sl houses are
being built for $6 a square foot if
entirely owner-built, or $14 when help

is hired. A good average cost for a
moderate-sized Sl house is $10,000-
$12,000. The Hennins live in a house
they built themselves, which will have
cost $6,000 when a bathroom and a
third bedroom are added. It's esti-
mated that this house would cost at
least $30,000 in the New England real
estate market.

Over half the people who take the SI
course have never built anything in
their lives. When | first became
familiar with Sl in 1975, one year after
it was founded, there were 40 indivi-
dually designed, low-cost, owner-built
homes up or going up in the Bath area.
By May of 1977 when | visited again,



250 houses had been built in Maine
alone. One hundred other Sl houses
were spread around the U.S. By now,
nearly 2,000 students have passed
through Si’s course, so the number of
houses built is expected to double
within the next year. The Sl houses,
whether shed roof, which is most
common, or peaked or round roof, are
astonishingly beautiful—full of the
warmth of well-selected, well-placed
rough-cut lumber, with lots of windows
angled for maximum heat from the
winter sun, and full of the imagination
and personal integrity that comes from
a house designed for an owner’s living
habits, and not a contractor’'s pocket-
book.
* *

Now, on this first day, August 7,
1977 we were about to embark on
Shelter’s first live-in summer course.

We parked our cars on the roadside
and straggled down the hill into the
woods that would be our home for the
next three weeks. Carrying sleeping
bags, guitars, children, Coleman
stoves, hammers, and one dog, we
were confronted by Rob, Chris, and
Ben, Shelter staffers who took us off in
small groups to choose individual
campsites.

Scurrying began in earnest when the
realization dawned that it was 5 p.m.
and in order to pitch tents, each of us
had to build a platform. We hurried to
the main campsite where there were
tools, nails, and sometimes advice, and
back again to the chosen meeting area.

“I have boards for an 8 x 10 platform
and my tent is 12 X 14"

Slight desperation could be heard in
voices of people whose prior building

experience consisted of pounding a nail
to hang a picture on the wall (with no
assurance it would stay up).

Sawing and hammering could be
heard with increasing speed as the new
camper/students joined together to
get the individual platforms built and
tents pitched before darkness set in.
The sun finished before we did, and
Coleman lamps and flashlights accom-
panied the sound of hurrying feet and
rapid hammering.

Spaghetti miraculously appeared, as
did fresh spinach salad. Hungry and
tired, we sat around and ate, and met
the people who would be our “woods-
mates” fcir the nex:cc three we*eks.

hough Shelter's winter courses
I are usually well-attended by
single women, for some reason
there were only two of us at Jackson.
The only problem for me was handling
all those well-meaning, but stifling,
offers of help. | was totally unschooled
in carpentry skills, and the fact of the
matter was that it did take me twice as
long to drive a nail as it would a man of
comparable size. (Or anyway, it did at
the beginning of the course.)

It is amazing what a little time and
practice can do for strength as well as
skill. The kidding (“Oh boy, look at that
muscle!”) stopped after a few days of
realization that no reaction was forth-
coming when | picked up something
heavy, and that quite a bit of strength
really was—which made this woman
home-builder gain a great deal of
confidence. And avery quiet “No thank
you” sufficed to quell offers of help.

Directors Pat and Patsy Hennin
were always full of intense energy. The
very next morning after our late night

building scramble, Pat had to be talked
out of beginning the lectures im-
mediately, and he could be heard
grumbling for the next three weeks
that we'd fallen behind schedule be-
cause of that. Even though he'd hurt
his back just before coming to Jackson,
there was no let up in his work
schedule. When he wasn't teaching the
9to 1or 2 o'clock lecture class, which
was held daily in an army tent in a field
near our woods, he was up at the site of
the pole pavillion, cutting logs, mea-
suring, building.

The Sl course teaches how to build a
house that is solid, personally de-
signed, and conservative of energy,
using passive solar systems, ecological
waste disposal, and superior insulation
that calls for comparatively little in
energy needs and only what is neces-
sary in terms of building materials.

From the Ground Up, by Charles
Wing and John Cole, is the textbook
used by SI. And nothing is left out: We
learned about choice of site, type of
foundation, well-digging, electricity,
interior carpentry, solar energy appli-
cations...everything we could or could
not digest in those three weeks. By the
time your house design is down on
paper, it is figured out so exactly that
you can have all the lumber and
fixtures that you need ready at your
site on the day you begin to build. That
is, if you've done everything right.

We all felt we needed help in sorting
out the information we were gathering.
During lectures, it seemed to come all
in arush: “This formula is for analyzing
a building and its foundation for
stability in high winds. Now we’ll look
at preventing building uplift, over-
turning, and horizontal sliding.”
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During class breaks, we played
aggressive volleyball to clear our heads
for another onslaught of information.
At the end of class, we would wander
back to camp, eat quickly, and go to
work on one of the building sites.

We were building an octagonal
pavillion, and two yurts.

n August 23, | noted in my
O diary, “Today, the newly

stripped 18 foot logs span a
distance of 36 feet across the octagonal
pavillion meeting at the center to be
notched into a 22-foot high telephone
pole...

“...the two yurts that will serve as
libraries are almost finished. One is
having shingles pounded onto the
strapping between the rafters by Leo
and Tom, as Rob supervises cross
bracing of the joists that slant toward
the roof of the round structure. Nancy
is building a door for the other yurt,
now fully enclosed. She’s figuring out
where the hinge should go—her first
problem in design. Other students
move slowly past us on the path,
carrying individual boards for the
pavillion from the main campsite...”

After the morning classes, though
we were often dazed, the slow realiza-
tion began to dawn on us that we had
understood a lot of what we’'d heard.
And we began to know that we were
going to build our own house...

“We teach the students the long-
term implications of each step they
take,” said Pat Hennin. “People are
building homes the same today as they
did 20 years ago, when it didn't seem to
matter, for instance, how large an oil
furnace you had. So the conventional
housing that is being built today is, in
man} cases, already obsolete as far as
real economic needs go.”

Shelter Institute springs directly,
almost as a function of his personality,
from Pat Hennin, a compact, muscular,
32-year-old lawyer whose family emi-
grated from France when he was a boy.
Pat spent most of his life building with
his father, and during summers away
from Tufts University and the Univer-
sity of Maine Law School, he supported
himself as a builder.

“One summer | cut timber in Idaho,”
he recalled. “That's where | realized
how inefficiently we use building
materials. A good 25 percent of what
we cut was never hauled out of the
woods. Speed was the criterion and the
small wood was crushed—and this was
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Pat and Patsy Hennin

in a national forest! At SI, we're
encouraging home builders to use
everything. In America, we can't
forever use our resources as if there
were no end to them.”

Pat and Patsy started the Shelter
Institute in 1974, along with Charles
Wing, now the co-owner of Corner-
stones, Inc., another owner-builder
school.

The 60 hpur course, now given four
times ayear in compressed three-week
sessions of classes in the morning and
apprentice building in the afternoon,
was their answer to this necessity for
low-cost well-built, personally de-
signed homes.

The Hennins have owned the lovely,
wooded, 300 acres of land in Jackson
for nine years, camping on it in
summer with their family, and skiing
on it in winter. The buildings the
students are constructing are part of
Shelter Institute’s future campus.

hinking back now to that

I wonderful three-week ex-
perience, one thing in particular

stood out in my mind. It was the
incredible diversity of occupation and
background of the poeple who

attended.

For example, Elden, a slight, very
quiet man, was the driver of an “18
wheeler” from Ohio, and the father of
six children. He, his 2l-year-old
daughter Nancy, an X-ray technician,
and his 14-year-old daughter Beth, saw
an article about Shelter in a magazine
in a dentist’'s office and drove all day
and night to arrive in Jackson for the
course.

John, a six-foot-four, athletically
built man, was a writer on a leading
Boston newspaper, and a Yale
graduate.

Rich, a former IBM executive, came
complete with large motorcycle and an
all-encompassing beard.



Tom, a slim, gentle man in his late
twenties, was a Buckminister Fuller
expert who lives on a houseboat in
Tennessee.

Another member of “Camp Mellow”
(as our eating area came to be known)
was Leo, a special education teacher
from New Haven, who brought a city
person’s wit and near adoration of the
woods, camping, and mountain
climbing with him.

Butch, a cable TV lineman, arrived
with acomplete bar and built a cocktail
area onto his tent platform, offering us
all refreshments, even though we
kidded him about “roughing it” with a
refrigerator.

Shelter Institute Building Class of 1977

Jim, a management consultant, and
Sharon, a housewife and mother of four
teenage children, came all the way
from California for the course.

Marilyn and Jim, from Albany,
N.Y., were ayoung couple who arrived
complete with matching overalls—a
little bit leery of three weeks with
tents and outdoor latrines, but deter-
mined to learn to build. Jim was an
engineer trained by MIT, Marilyn was
a second grade teacher.

Paul and Diane arrived with their
four pre-school children, including
baby Greg who attended class and
cooed at all the right things. Paul had

quit his job as a scientific researcher,
“because | wanted to live more simply
and to spend more time with Diane and
the kids. Eventually, I'll have to go
back to work, but by then, we'll have a
house we’ve built from the ground up.”

Because of the group’s strong
cohesion of belief and solidarity of
purpose, the Jackson experience was
much more than a satisfying learning
and group experience. It became, for
those of us who lived it, a family
experience with warmth and caring
and sharing with people whose desires
and points of view about the directions
they wanted their lives to take were
very similar. O
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Mussel inon Good Eating

By Paul Fleisher
everal years ago, | was collecting blue mussels at
S low tide along the rocky shore of Narragansett Bay.
| had just about filled my bucket when a fellow
beachcomber walked up to me with concern in her eyes.

“You're not going to eat those, are you?”

I answered strongly in the affirmative.

“But they're poisonous!” she exclaimed.

Even after | told her that | ate mussels regularly, and
that the only time they might be harmful was during a rare
red tide or if they came from polluted waters, she seemed
unconvinced. | offered myself as living proof that they
were perfectly edible, but she walked away shaking her
head in disbelief.

It is difficult to understand why a seafood as delicious as
the blue mussel is so ignored and misunderstood. Perhaps
it's the result of our Protestant Ethic, which tells us that
anything we don’'t have to work hard to get isn't worth
having. Seafood lovers who will sit for hours waiting to
catch afish, or strain their backs digging a bucket of clams,
will walk right past a bed of blue mussels, when in 15
minutes they could gather enough of this delicacy to feed a
large family.

The Latin name for the common blue mussel, which so
abundantly covers the rocks of our North Atlantic
coastline, is Mytilus edulis, which means, simply, “edible
mussel”. The name understates the truth, for this bivalved
mollusk is easily the equal of its cousins the oyster and the
soft-shelled clam.

This delicious seafood grows around the low tide line on
rocky coastline, making it possible to gather without even
getting your feet wet. These mollusks remain in one place
during all of their adult lives, by secreting a group of
strong fibrous strands called a byssus or “beard”, with
which they cling to the ~ock, or each other. They can also
be found clumped together just at or below the low tide
line on many northern mud flats.

Gathering mussels couldn't be simpler. Just pick them
up. No digging, no waiting for a bite, no wading or netting.
Since the byssus has to be removed before cooking, | try to
remove as much of it as possible as I gather, saving myself
work later.

When collecting mussels, | usually try to get good-sized
ones, but avoid the very largest, as they tend to be a little
tough. I also prefer mussels growing on rock to those from

Paid Fleisher lives in Highland Springs,
Virginia. lllustrations by Jayn Thomas.

62 FARMSTEAD MAGAZINE

the mud flats, as the latter sometimes pick up a hint of
flavor from their environment. And, of course, | only
gather from waters | know to be clean and safe. Like other
bivalves, mussels concentrate whatever undesirable
pollutants may be floating in the water when they feed.
outh of New England, where the rocky coastline
S disappears, the blue mussel becomes rare, and,
south of Chesapeake Bay, virtually nonexistent.
Beachcombers foraging in the salt marshes of the southern
Atlantic and Gulf coasts will find instead an abundance of
the striated mussel dwelling in the mud among the marsh
grasses. The shell of the striated mussel is very similar in
shape to that of the blue mussel, but it is mottled brown in
color and covered with serrated ridges running along the
length of the shell. Unfortunately, the flavor of this poor
cousin compares to that of the blue mussel as the flavor of a
three-year-old rooster compares to that of a tender young
spring chicken. About the only use | can recommend
striated mussels for, with reservations, is the mussel
spaghetti sauce described later. The rugged New England
coast may be harsh, but it does have its advantages.

Unlike clams or oysters, mussels are always cooked
before eating. To prepare mussels for cooking, scrub them
thoroughly with a stiff brush or some other coarse scouring
device like a copper puff. Remove as much of the beard as
possible, preferably by pulling it away from the mussel. If
this fails, clip the byssus as close as possible to the shell,
using a pair of shears. Finally, rinse the mussels under
running water. Do not use any mussel whose shell is not
tightly shut.

To cook, place the cleaned mussels in a pot with about an
inch of water at the bottom. Cover the pot and steam until
all the shells have opened. Inside the dark blue shells, the
mussels themselves are often a beautiful bright-orange
color, although this may range to a dull yellowish-gray.
These tasty shellfish are now ready to eat as is, or they can
be removed from their shells and used for fried mussels,
pigs in blankets, or mussel spaghetti sauce.

Occasionally, along with the mussel, there is one of two
added bonuses inside the shell. Some mussels contain small
pearls which can be lustrous and perfectly round. Others
will house a tiny pea crab as a cohabitant of the shell.
These miniature soft-shelled crabs can be eaten whole and
are considered a delicacy by gourmets.

Of all the ways to prepare mussels, movies mariniere is
the simplest and perhaps the most elegant. Clean about
two dozen mussels per person, as described above. Instead
of steaming them in water, steam in a cup of dry white



wine to which you have added a bay leaf, several cloves of
garlic, crushed, Ik cup chopped parsley, and Ik cup finely
chopped onion. When the mussels have opened, transfer
them in the shell to a deep serving bowl. Pour the liquid
from the pot over them, decanting carefully to remove any
sediment. Serve immediately with a fresh salad, crusty
French bread, and white wine.

In my opinion, moules mariniere is the premier method
of preparing mussels. However, there are a number of
other delicious ways to serve this tasty shellfish. All the
following recipes except paella use steamed mussels
removed from their shells. After steaming, they should be
kept covered in their pot until they are cool enough to
handle, so that they don't dry out.

PIGS IN BLANKETS
3 dozen large mussels, steamed and removed from shells
3 dozen thin strips of bacon

Wrap each mussel in a bacon strip. Bake in the oven at
400° until the bacon is light brown. Drain and serve.
Makes an excellent hors d'oeuvre.

FRIED MUSSELS

Remove steamed mussels from their shells, and drain on
absorbent paper. Dip each mussel in a mixture of two
well-beaten eggs and 74 cup milk. Then dredge in a
mixture of V2 white flour and V2 corn meal or fine cracker
crumbs. Fry in deep fat until golden brown, or pan fry in a
skillet, turning once. Drain and serve.

MUSSEL SPAGHETTI SAUCE
2-3 cups whole mussels, steamed and removed from their
shells
1 cup mussel liquor
W4 cup olive oil
3 cloves garlic, pressed through garlic press
2 large onions, chopped coarsely
1 bay leaf
Salt
Oregano
Sage
1 15-0z. can tomato sauce
1 12-0z. can tomato paste

Pour olive oil into a large deep skillet. Gently saute
onions and garlic until onions are clear. Add tomato sauce,
tomato paste, mussel liquor and seasonings to taste.

Simmer for at least 20 minutes. Just before serving, add
mussels, stir, and bring back to temperature. Serve over
spaghetti.

And finally, if you feel ambitious and have several hours
available for cooking, why not try making the Spanish
dish, paella? Invite some friends over, because this is
definitely company fare.

PAELLA
2 cups rice

1 frying chicken, cut up

2 large onions, 1 finely chopped and one whole
2 stalks celery

W4 cup olive oil or butter

2 cloves garlic

1-2 diced sweet pepper, red or green

1 large ripe tomato, finely chopped
Salt

Paprika

Saffron

Chili powder

2 dozen mussels

2 dozen clams, steamers or small quahogs (cherrystones)
1 Ib. cooked, deveined shrimp

1 cup ham, thinly sliced

Simmer the chicken back and neck, whole onion, and
celery in 5 cups water for 45 minutes. Strain for stock, and
add water to make 5 cups.

While the stock is simmering, wash the remaining
chicken and place in a baking pan. Salt lightly and cover
the pan with foil. Bake for V2 hour at 350°. Uncover and
bake another 20 minutes.

To the chicken stock, add rice, chopped onion, garlic,
diced peppers, chopped tomato, 3 teaspoons salt, oil or
butter, and seasonings to taste. Cover, bring to a boil, and
cook over low heat for 20 minutes.

Thoroughly scrub clams and mussels.

In a large casserole dish, mix the cooked rice, baked
chicken, ham, and shrimp. Arrange the mussels and clams
on the top. Cover and bake at 350° for about 15 minutes, or
until all the mussels and clams open. Serve immediately.
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By Barbara Prud’hommeaux
ust below the low tide mark, there exists a forest, a
J thick mass of waving, branched plants and animals
that live within their shelter. Along our rocky
northeastern shores, acres of sea (lrish) moss sway and
glisten just below the surface of the bays and inlets.

Walk down to the shore at the times of extra low tides
and look for the masses of a reddish-purple, low growing
“bush”. Pluck a plant from its holdfast and notice the many
branched, fanlike fronds. You've found an example of
Chondrus crispus. Known and gathered since medieval
times along the shores of the British Isles, sea moss has
been an important supplement to the diet of many peoples.

After an ocean storm, tons of sea moss are torn from the
sea bottom and thrown ashore on our beaches. This is the
easiest time to gather a supply. Take a pail and walk along
the beach picking through the wrack. Besides filling your
pail with sea moss, you'll find may other treasures such as
shells or feathers and fancifully shaped driftwood.

At home, rinse the moss in cold water and pick out any
bits of shells or pebbles. Spread all the moss in a single
layer to dry, either in the house or outside in full sunlight.
When the moss is comp’etely dry and brittle, pack it into a
jar and put it in your pantry.

Sea moss is also gathered commercially. Raked up by the
ton, it is spread out to dry and bleach in the sun, bagged
and sold to processors who grind it into a fine white
powder. That power is used in more products than one
could imagine. Everything from clarifying beer to
thickening ice cream. Now when you see carrageenan
listed on your can of evaporated milk you'll know that it's
really sea moss.

Barbara Prud’kommeux lives in Winter
Harbor, Maine. Drawing by Loyal
Stimpson.

64 FARMSTEAD MAGAZINE

DOWNEAST SEA MOSS PUDDING

Soak 1/4 cup sea moss in cold water for 5 minutes.

Drain the moss and put it in 3 cups of milk in a
double-boiler.

Add a dash of salt.

Heat over boiling water for 30 minutes.

Strain out the moss and add whatever flavoring you'd like
to the milk. Some suggestions—vanilla or lemon extract,
coffee or cocoa.

Pour into a bowl and chill until firm.

Serve with sugar and cream or fruit.

SEA MOSS-MUSSEL SAUCE

Saute a few scallions in olive oil. Add \2 cup white wine

and 12 scrubbed and debearded mussels. Cover and

simmer for 10 minutes or until the mussel shells are open.

Remove the shells and add 1 cup of fresh chopped sea moss.

Simmer for 15 minutes. The sea moss will thicken the

mussel broth and add its own distinctive flavor and

texture. Serve over any pasta along with freshly grated



George Call listens to a recorded book on a tape cassette.

by the entrance of the Troy Grange Hall, with a

dignified and content look wupon his face.
Within minutes, two Grangers began asking him
guestions.

T he first time | saw George Call, he stood alone

I was told by a Granger that people always ask
George questions. At age 70, George has lived most his
life in Troy, and is often regarded as the town
historian. He has a remarkable memory; almost total
recall. Fifty years ago, he worked on the same farm |
now work on. He can still accurately describe the lay
of the land in detail, and even pinpoint rocks you
might stumble over along the dirt road.

I could tell George commanded the respect of these
people of the Grange. But | know now they respect
him not only for his knowledge of Troy, but also for
what he has accomplished as a hardworking and
successful farmer. George has been blind since the age
of 29.

One day | decided to visit George at his farm. |
asked him if his life changed after he became blind.

“ Not much,” he said. “ | alwdys knew one day I'd
have my own farm.”

David Moin lives in Flushing, New York. Photo by Kent
Thurston.

George

Call,
Blind
Farmer

of
Troy,
Maine

By David Moin

Farming was in his blood. When he was eight, his
father died. For the next five years, George lived on his
grandfather's farm. He speaks highly of his grand-
father.

“He was a good teacher and | received a good
education.”

George left school after the ninth grade. He became
a “jack of all trades” .

“ 1 had just about every type of country job there
is.” He enumerated 20-some odd jobs he worked,
from construction to potato picking, from lumbering
to driving a milk truck. “1 always went where the
money was.”

| was positive he could name 20 more jobs he had
worked, but he always knew one day he would farm.

He considers himself lucky to have had such
extensive, practical experience prior to his affliction. |
asked him what he was doing just before he became
blind.

“1 was working on the farm of Lute Rodgers.
Rodgers was vacationing in Florida for three months,
when suddenly | heard his voice right near me in the
barn. ‘Don’t you speak to commonfolk? inquired
Rodgers. | replied, i didn’'t know it was you, Mr.
Rodgers. | couldn’t even see you!" ”
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At that moment, George knew something was
seriously wrong. Often, he woke up in the morning to
see just one thick fog outside. His wife, Alice, would
tell him there was nothing but bright sunshine outside.

George visited specialists in Waterville and Port-
land, and found out that he was developing
tuberculosis of the eyes. Tuberculosis is usually
acknowledged as a respiratory ailment, but it can
actually affect any bodily organ.

Dr. Holt of Portland became a great inspiration for
him.

“ While other doctors were telling me not to give up
hope, Dr. Holt told me straight out to start practicing
getting on without my eyes, either by working in the
dark or with my eyes closed.”

Three years later, George was totally blind. Then, he
made the toughest decision of his life. He decided to
lead a normal life.

No longer able to work at the Rodgers farm, George
and Alice opened a boarding house, determined to
raise money for their farm.

“ George was very courageous”, said Alice. “ He
never went into a depression after he went blind.
Unlike myself, when | learned | had diabetes, |
couldn’t speak to anyone for months.”

In 1936, when Geo.ge totally lost his vision, there
was little assistance for the handicapped in rural areas.
(Seeing Eye dogs were unheard of.) Yet he managed to
get the work done.

“Say I'd be milking. I'd keep my head and
shoulders against the cow so | could feel the muscles
tighten. Then I'd know if she was about to kick or
move. And I'd sit on the edge of the stool with my
weight forward so | could get up quick.” At one time
the farm had 12 milk cows.

His farm covers 180 acres. Twenty five acres are
cleared. When the farm was most active, George
shipped peas, beans, and corn, two acres each. With
six children and a wife to feed, he worked hard
harvesting and cultivating his fields. Now that his
children are all moved out, he and Alice maintain a
small garden.

“1 can feel the size of the bean and determine
whether it should be picked. Or say I'm picking
tomatoes. | feel for fbe softness, and the softer ones |
know should be picked.

“When | weed, | feel for the roundness of the weed
stem, or you can tell a weed by its smell—pigweeds,
witchgrass, they have a distinctive smell. | know the
vegetables are in straight rows so | have a good idea of
what to pick and what not to.”

George does all the repairs and maintenance work
for his farm. He demonstrated his hammering
technique. After each few blows, he quickly touches
the nail with his free hand, thereby judging how to
direct his hammer so the nail goes straight in. He
hammers as fast as a sighted person.
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He maintains all his vehicles, and changes parts and
tires. He showed me the four-speed transmission he
installed in his jitterbug. Recently, he and his son
stripped a Pontiac.

“You have to place your tools and parts exactly
where you can find them. Get a good feel for
everything. Feel each part and remember where you
place it. . . Most mechanical work is done in awkward
positions where light can’'t get at anyway. Sighted
people turn on lights unnecessarily. It's just the ‘idea’
of light being there that compels them to turn a lamp
on. Half the time they can’t see what they're doing
anyway.”

With anything George does, be it mechanics,
harvesting, planting, or even just to take in the mail,
he creates a mental picture.

He gets around the farm with no problem. If he
walks slowly enough, he can detect face level obstacles
(including closed barn doors and corners) by “ facial
perception.” As he approaches something at face
level, he feels the air pressure created upon his face.
Sighted people can do this too, he says.

Cutting wood is also no problem. George uses a
tablesaw to cut his cordwood. If he feels the wind of
the tablesaw, he knows he better back off a bit.

But George sometimes encounters difficulties.

“ Sometimes I'd walk with a heavy load in my right
hand and the load would pull me off to the right when
I wanted to walk straight. Plenty of times the kids left
bicycles or toys on the ground and I'd bump into
them.” Alice said she never saw such bloody, bruised
shins on anyone.

“The worst situation is getting lost in the middle of
a large, open field,” groaned George. “You hear a
sudden vehicle moving at the back of the field. You
head towards it thinking it’s out front by the road
where noises are usually heard. Any distraction can get
you headed in the wrong direction. Even stumbling
over a rock can turn you around.

“You have to be decisive. You have to ignore the
distractions and rely on your instincts. Feel the lay of
the land with your feet and listen for the wind breezing
through the trees at the edge of the field. Create a
mental picture of where you are.”

If George gets lost in the woods, he gets his bearings
straight by feeling the trees.

“ Most trees lean to the northeast and usually the
heaviest limbs and moss are on the north side of the
tree. Most brooks travel in a southwesterly direction,
and if you follow it downstream, chances are it will
lead you to civilization.”

Years ago, George and his two nephews hunted deer
in the woods. His nephews positioned him as he fired
the gun. Now he is upset because the state passed a law
prohibiting the blind from hunting. George believes
this law is discriminatory and unreasonable.

“ One year, a rifle team composed entirely of blind
members finished second in national competition,” he
said in opposition to the state law.



He believes that some of the Grange officials
discriminate. His position of Treasurer in his
subordinate Grange has caused some argumentation.
With this appointment, he may be setting new
precedent in Grange policy.

But by and large, George has few complaints.

“ Most people have been very helpful.”

He regrets he can’t see the faces of his children, but
by carefully touching their heads, feeling the contours
and features, (a process known as “ monitoring”) he
creates a strong mental picture of what they look like.
By monitoring Alice, he realizes she is no longer quite
the same, shapely, 118 pounds of when they were
married.

With six children and a wife at home, George had
plenty of help. He believes a good partner is necessary
to overcome a handicap.

“ Alice is the best partner any man could have.”

With the children gone, Alice no longer needs to can
her 1,000 jars of food for the winter. The farm is less
active. But as Grange Treasurer, President of the
Sebasticook Chapter of the National Federation of the
Blind of Maine, farmer, and family man, George is
very active.

Together, he and Alice live in the satisfaction of
having raised six appreciative children, and providing
them with food, shelter, clothing, and warmth.

With pride, Alice stated, “We never knew hard
times.” As | left the farm, George told me to stop by
again sometime. O

NEZINSCOT RIVER
One of the prettiest riverfront properties to
come along in a long time. 07 acres with over
4,000’ on the Nezinscot with several beautiful
building sites overlooking the river. Access by
good gravel road in private location. Located
just outside a quiet rural Maine town...$34,000

MOOSE RIVER WATERWAY
Canoeists, here’s your chance to own 18
acres on the Moose River Waterway in Jack-
man, Maine. Includes 843 on Long Pond,
abutting a beautiful sand beach. The Prop-
erty is entirely wooded with several nice
building sites. Located at the end of a
private road, this property ensures your
privacy while allowing beautiful pond and
mountain views and easy access to the
Waterway... .$15,000.

The Dover Stove

with built-in blower/heat exchanger

KEZARLAKE
For the handyman, a 2-story cottage with over
2 acres located just a quick jog from a lovely
sandy beach at Kezar. The building needs lots
of fixing up, but could be a nice summer
home. Privacy and mountain views...$18,500

OSSIPEE RIVER
40 acres in Hiram, Maine, entirely wooded with
1,000’ of river frontage and another 1,000’ of
paved town road frontage. Within easy
commuting distance of lovely rural Maine
town. Ideal year-round or vacation home site.
$30,000.

04096
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By Clarice Moon
t is a good idea to plant old favorites that you know
are good for canning and freezing. But it also adds*
interest to the garden to plant something new.

Spinach, mustard greens and Swiss chard are old
standbys for greens. But just try Tampala, an old Chinese
vegetable that produces greens in mid-season when the
spinach bolts to seed. It has a better flavor than mustard
greens. The leaves are cooked like spinach and have a
delicious taste.

Maybe you have an old variety of radish that you have
always planted because you had good luck with it. Try
some of the early 12-day varieties—The Early Bird or Red
Robin or Cherry Belle and the Early White Olive. Plant
these as early as the ground can be worked and they will be
ready to eat 12 days after the first leaf appears. There's
nothing so tasty as the first crisp, fast-grown radish of the
season. It takes moisture and cool weather to get the right
crispness to a radish.

Early peas are wonderful—whether the smooth or
wrinkled variety of seed is planted. But do try some of the
Edible-podded, or Sugar Peas. They are prepared much
like string beans and the pods can be eaten. As an extra
bonus. They are so pretty with their purple blossoms.

It seems everyone has their favorite string beans, wax
or green, bush or climbing. The seed companies have
developed some new varieties that are drought-resistant,
and are good freezing and canning beans. It pays to look
the many kinds over, because of the adverse weather
conditions we experienced during the last season. | am

Clarice Moon lives in Delavan, Wisconsin.

68 FARMSTEAD MAGAZINE

particularly fond of the Royalty purple bean as a good
producer of tasty beans. It is not too easily frosted and
bears through the season. The purple beans turn green
when cooked and | believe have a better flavor than either
yellow or green varieties. Kentucky Wonder pole beans
are good, old-fashioned beans with lots of meat on them.
Or try the yard-long asparagus bean just to add interest to
your garden? They are good to eat, too.

Try some seed that will produce the largest varieties, if
you have the room. For large pumpkins, Yankee Field; for
watermelon, State Fair; for squash, Hubbard; for
tomatoes, (tallest) Climbing tomatoes, (or large-sized)
Ponderosa; for cabbage, Giant Flat Dutch.

Or try some seed that produces midget-sized vegetables.
Small yellow pear tomatoes, or red bush tomatoes, or Tiny
Tim...Midget Icebox-sized watermelon...tiny green string
beans... Tom Thumb lettuce that grows in heads just large
enough for individual servings...Midget sweet corn, with
stalks two-and-a-half feet high and ears four inches
long...Baby cucumbers fow inches long. With these small
varieties that do not take up much room, even a small
garden can have a lot of variety.

It is interesting to try some vegetables that you have
never grown before. Eggplants are interesting to watch
grow—the egg is delicious eating, too. Or plant celery,
brussels sprouts, peanuts, white burley tobacco, kohlrabi,
sweet potatoes, cauliflower, garlic, Chinese cabbage or a
few herbs. One or two new varieties tried, and with
directions faithfully followed, perhaps you would have such
good luck that you would always grow them. 1 like a good
assortment on my Kkitchen shelves and it is a whole lot
cheaper to grow your own.



This year | plan to grow some herbs. I'd like to plant
chives for salads, dill for pickles, lavender for sachets,
horehound for candy, and sage for seasoning. Also some
fancy vari colored Indian corn and gourds would go nicely
in a corner of the garden for future charm strings.

Yes, | think gardening can be fun by tucking in some
new varieties along with the old. Something else is needed
besides a back with a hinge in the middle—just a little
imagination can do wonders. a

P. L. JONES ana SON

MAINE’S LARGEST
WELL DRILLING FIRM

R. F. D. 3
ELLSWORTH TEL. 667 -8040

CANTON - 40 acres, 350 feet frontage on Rt. 140.
Wooded, with pond and utilities. Financing
available. $12,000 #0039

CANTON - Two parcels, 10 acres more or less
each. Nicely wooded, seasonal road frontage.

Each $4000. #0039-5&7

NEW PORTLAND - Three parcels, 11 acres more
or less each. Nice fields, excellent frontage on
Rt. 27Each $5,500. #0013

WILTON - IVi more or less wooded acres with
200 ft. frontage on dead end road. Southern

exposure, utilities, nice view. $5,600. #1557

NEW PORTLAND - 270 acres, well wooded, lots
of wildlife, over 3000 feet of town-maintained
road frontage with power. $24,900. #1549

If you are looking for property in the Franklin
County area, give us a call. We have a wide
selection of rural homes, farms and acreage, as
well as commercial and in-town residential
properties.

SANDY RIVER REALTY

Send for 207-778-6333
Free Brochure

Rias 284
Box 230 FP

Farmington, Me. 04938
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Q N e ec LI

By Susan Schnur
ne of the pleasures of my life is the symmetrical
Obeauty of my freshly weeded half-grown garden. It
therefore excited comment from my neighbors
when | started letting weeds go to seed in my heretofore
orderly garden.

Several years ago, when 1 first began to garden, one
variety of weed outshone them all in abundance—carpet-
ing the whole garden in June. Inevitably, | missed a few in
the weeding process when the rich green of the weed was
hidden in the rich green of the peas. That was when |
discovered that aphids loved my mysterious weed and left
the peas alone when it was available.

From then on | always left one or two of these weeds
among my peas, but 1| still didn't know its name.
Enlightenment finally came when | noted its resemblance
to a favorite seaside treat, Orach, or wild lamb’s-quarters.
Sure enough, my aphid trap crop was pigweed, or
lamb’s-quarters.

The scientific name of the plant is Chenopodium, which
is often called lamb’s-quarters, but locally called pigweed. |
will also call it pigweed, despite the ugliness of the name.

Pigweed has more or less arrowhead-shaped leaves
arranged on a central stem. Its most distinctive feature is
that the leaves have a sort of whitish mealiness on the
outside and are unwettable. Once learned, it can easily be
recognized.

Being a lover of leafy green vegetables, | harvested my
new-found treasure and ate some both raw and steamed.
Imagine my delight when | discovered my weeds were
more delicious than my spinach.

Nowadays, pigweed and lettuce thinnings make up all
my spring salads. | pull up the abundant pigweed by the
roots and snip them off with scissors. Later, when they are
larger, | use the same harvest procedure, but | steam the
greens and serve them as | would spinach.

I have been pleased to learn that pigweed has much
more calcium, iron, protein, fiber, vitamin C and vitamin A
than does spinach. It also has the advantage in
long-daylight latitudes of not bolting as early as spinach.

Of course, its weed-like qualities mean | must handle it
differently from the way | handle my other vegetable
crops. Between the rows, 1 till it under (a good green
manure), and | harvest it by pulling it up by the roots. But
always, | let some plants go to seed in the garden. |
wouldn’t be without my pigweed.
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Pigweed [Chenopodium album]



Purslane

[Portulaca oleracea]

island garden had always been seaweed and maple

leaves, my weed problem had mostly been the
hundreds of maple seedlings which appeared every spring.
A second tilling late in the spring had always taken care of
them. One fall, however, | had a whole load of manure
brought from the mainland, and | spread it on the garden.
The next summer, a new weed appeared to plague me.

It did not make its appearance until the end of June, long
after my late spring tilling. It grew in thick carpets close to
the ground, so it could not be pulled by hand. Hoeing got
rid of it wherever | was able to hoe without damaging
young vegetables. But the weed was a persistent pest.

One morning as | started balefully at its fat stems, fleshy
leaves and tiny yellow flowers, its description struck a
chord somewhere in my memory. | headed, as | often do, to

S ince the major source of humus and fertilizer for my

my trusty Euell Gibbons library. Sure enough, the plant
with which | was so valiantly battling was purslane, a plant
quite commonly eaten in Asia.

I always like to try new foods, so | picked a large
quantity of the purslane and steamed it with butter as |
would any other green. | was surprised to discover it did
not shrink as other greens do, and it was not necessary to
pick enormous quantities in order to feed a family of four.

By far the best surprise, however, was the flavor. | can
say without reservation that purslane is my favorite
cooked green vegetable. Even its slightly mucilaginous
quality, instead of detracting from it, enhances it and
reduces the need for butter. It has none of the bitterness of
many garden greens. Steamed and flavored with butter, it
is a vegetable fit for a king.

I often serve the very tender tips of purslane raw in
salads, but as purslane is the only leafy green vegetable |
prefer cooked to raw, | often cook it as | would spinach.

The tiny, almost invisible leaves start blanketing my
Maine garden in late June. Most of it I till under, but I try
to leave a large patch for family eating as well as the
all-important seed production.

About the time | have baby zucchini and kohlrabi and
beets, | also have abundant purslane. In my wok, | saute
almonds in oil until lightly browned. Then | remove the
almonds to drain and stir fry the vegetables, putting the
densest ones in first. The purslane goes in last and is
cooked until just tender. Then the almonds go back in the
wok, and the whole dish is served over brown rice — a
one-dish meal which is hard to beat.

Purslane satisfies the hunger in a way unusual in
vegetables. | have no way of knowing if it is bulk, starch,
fiber, or protein which accounts for its ability to fill the
stomach. | have searched all the nutritional charts
available to me, but none of them mention purslane.
Considering its abundance and its hunger-satisfying
ability, it would be a good idea if some group researched it
for food value. In the meantime, I'll continue to encourage
my former garden pest. O

Susan Schnur gardens in Islesboro,
Maine. Illustrations by Laurel Smith.
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My Natural Cooler

By Bill Homstedder
ome of us are lucky, some of us are luckier, and some
S of us are among the luckiest of homesteaders,
having a nice cold natural water spring near the
cabin!

All three of our northernmost New England states are
blessed with good water, particularly the hilly, mountain-
ous high country.

Natural springs are where underground water courses
break through the ground’s surface of their own accoro, or
are so close to the surface that they may easily be opened
by man—intentionally or accidentally—and lucky indeed is
he who has such a spot, or discovers one near his home! It
means that he has an abundance of clean, pure, cold,
refreshing water all his own,—for free! It is, in such a case,
his-, to drink, to supply his home, water his garden, his
livestock and even keep his food cold and wholesome the
year around, if he wants to build a cooler box for himself
and place it where the spring’s overflow can run through
the cooler box.

A cooler box is really better than an icebox, for the
temperature doesn’t fluctuate. Natural springs are a
constant temperature, the year round.

Bill Homstedder lives in Bryant Pond, Maine.
Illustrations by Liz BueU.
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Most spring temperatures are in the high-400 F range,
some as low as 42°F. Others may be a little warmer, but
all are well within the range of good keeping for foods. As
with ice, humidity runs high.

First, let's look at the spring.

Is it just a natural waterhole into which you can dip up a
pailful and its outlet is just a tiny trickle of a
brooklet—or—having been used at some previous time, is
it deeper and has it been lined inside with stones, a wooden
box, a barrel, possibly concrete, or even a tile section?

In any case, if it's been long out of use, it needs cleaning
out. Silts and the natural debris of leaves and sticks will
soon fill in any open spring, clogging it to some extent.

Clean-out tools are a shovel and a bucket. Dig 'n dip out
the mud till you come to the clean sand and gravel of the
spring’s real bottom. As you near the bottom, the water
will flow much faster. Be sure to dig out the overflow ditch
for 10 feet or so below the spring to help clear the water
faster.

When you reach the sand or gravel and the water clears
enough so you can see, you'll notice one place, or maybe
the whole bottom, where the water rolls and boils up from
below.

One place where I lived years ago had just such a spring.
It had once supplied a house, then long gone, and had been



“stoned up” like a water well. Long out of use, it had
silted-in to the top, and its overflow barely trickled. Dug
out and well-ditched, the overflow became a nice little
brooklet.

This one bottomed at about six feet, and there was clean,
almost white, sand that rolled and boiled with the flow of
water. Such a place used to be called a well spring, as it
was over four feet deep. It had been stoned up and the
stones were in good condition, still firmly in place, except
for a few around the top. Extra cold, this water
temperature was just above 42°F.

After cleaning out, I replaced the stones at the top, and
built awooden platform with lift-up door to permit dipping
a water pail, while keeping out debris. The house had no
cellar, so a place to keep foods good was needed.

I widened the water outlet ditch, and in it installed a
cooler box, complete with inlet and outlet, so that the
brooklet flowed through the box constantly. | screened
both openings to keep out frogs and other would-be
visitors.

stones. | had dug deep enough to maintain about six

inches of water at the inlet end of the box, and eight
or 10 inches depth at the outlet end. The shallow end was
used for quart-sized glass jars to hold milk, and some Kkinds
of foods. In the deep end | kept an earthenware jar, three
gallon size, into which | could put a dish of fresh meat, or
other food. Using wooden cleats along the cooler box sides,
| fit a board shelf on which to set a dish of margarine, and
put other cleats along the sides to keep hold-down sticks
for the glass jars, so that they couldn’t tip over and spill
their contents. All of the containers, set down into the
water, had covers, including the earthenware crock. This
was heavy enough to stay put without using a hold-down.
The top of the cooler box was fitted with a cover and
fastener to keep out any animals that might come along.

T he box had no bottom, so I paved it with smooth, flat
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spring platform and the cooler box. It had a window
and a door that could be locked with a key and
padlock.

Every area has at least one human thief, and may have
several thieves about—so a house that can be locked is a
must, for a thief can easily rip up a cooler box even if it is
locked against animals.

The house also is a help in winter, to keep snow off the
platform and box. | used my cooler box set-up for 10 years.

Even during a bad drought, the cooler box still worked
and the spring held out. A springhouse six feet wide by
eight feet or 10 feet long is a good size, and needs to be
high enough for the user’s height both at the door and
inside. It needn’t be fancy, but should be sturdy and any
usable salvage lumber will do—it can be made of pole logs,
or sawmill slabs may be used for boarding the side walls.
Materials are a good deal a matter of what may be readily
available.

n while later, | built a little house to cover both the

Smooth, flat stones do nicely in the bottom of the cooler
box. Pieces of slate are good, if available, or pieces of
concrete are also useable.

Nearly all springs have algae of one kind or another.
They're natural, belong to the plant kingdom, and make
their appearance on stones, boards, or other things in the
water. Most of them will not tolerate water that isn’t clean,
so don't be alarmed when they appear! Just use a
stiff-bristled scrubbing brush vigorously, rinse off, and the
clean-up is done. Most of these algae are cold water types.

Clean all glass jars and other containers regularly, even
though they still look clean, to keep them fresh. Use lids on
all jars, and turn each down tight when you close the
container. Then, should a jar get tipped over, no harm is
done.

pring water that is flowing along doesn't freeze,
S even in the coldest weather, and that means the low
sub-zero temperatures too. Anything in a sub-
merged jar in the water inside the cooler box won't freeze.

The humidity in the cooler box does, of course, run high.
When you lift the lid off the box on a cold winter morning,
you may see a cloud of vapor come up and the inside of the
cooler box may be haired out with frost. The inside of the
house may also be frosty.

Spills of water on the floor of the springhouse will, of
course, promptly freeze in winter. It's agood idea to have a
pailful of dry sand handy-by to sprinkle onto the icy floor.
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Keep the sandpail covered and outside of the springhouse
where humidity is lower. Mineral sand doesn't freeze if
kept dry. Avoid using salt or salted sand around the
springhouse. It would pollute the water supply. If the
water level is quite high in the spring, hand-dipping with a
pail is fine. If too low for convenience, a handle saved from
a discarded broom can be used. Fasten a spring-type snap
to the end of the handle to hold the bail of the pail.
Bolt-type snaps will freeze and fail to work. Snaps are
stocked by all farmer’s stores.

To carry the water through the spring’s outlet to the
cooler box, a section of four-inch glazed finish terra-cotta
tile works fine, or a piece of iron pipe, or you can make a
pipe out of four pieces of board of suitable width. Make the
inlet opening of your cooler box the size for a neat fit. Be
sure to put a piece of screen over the opening on the inside
of the box. It'll keep out frogs and other small visitors that
might come along. Screen the outlet opening for the same
reason.

A good spring with a well-made platform and cooler box
set-up, will last for years if well taken care of and sheltered
by a good springhouse. A little ditching well done and
wisely planned on the uphill side will keep out surface
water during heavy storms, spring break-up, snow-melt,
or summer deluges. The house will keep snow, rain, and
surface debris such as leaves and twigs off the installation.
Once a year, if silt accumulates in the spring itself, it's a
good idea to clean it out. Late August is usually a good time
to do that kind of a clean-up job, because the water-level
will be close to the lowest for the year. The outlet ditch
below the springhouse usually needs checking to be sure it
runs clear, just before fall freeze-up sets in.

No two spring situations are quite the same, and each
cooler box set-up will work out a little differently than
others. Personal ingenuity on the part of the spring user
can mean a good deal, along with what work he can find
time to do, in the interests of convenience.

If the spring is a few feet higher than the cabin, it's
sometimes possible to pipe, or even trough the water down
to the dooryard, where a coolerbox set-up can be made to
work nicely.

No two places are the same and details have to be
worked out by the person who wants acooler box set-up. O



Our Spring-Fed Reservoir

By Ruth Alford

hen the Griffors family bought a home in Michigan’s

WUpper Peninsula, they got a spring-fed well. Good,

cold, clear water, constantly renewed. But, some-

times not renewed fast enough for the needs of their
family.

So, against the doubts and negative comments of the
local residents (which are usually things to mind, let me
tell you) Jim Griffors built a reservoir.

The old well worked like this: A hole had been dug into
the original spring and a 30-inch-diameter round tile, 60
inches deep, was set in for a well. Gravel in the bottom
filtered the water. A two-inch intake pipe led to the house.
Excess water ran off through a one-inch overflow pipe, into
a ditch.

What Jim did was build a reservoir next to it. He and his
son dug a hole about seven by seven by six feet deep in the
red clay soil. It took them less than a day to dig it. As the
two men dug deeper, the ground got really soft because of
seepage from another spring. Jim set up a pump to keep
the water out while they worked, putting the pump intake
hose into a bucket sunk at one corner of the excavation.
(Remember the bucket — you’ll meet it again.)

For forms, Jim drove in 4 x 4-inch fence posts, six or
seven feet long, two on each side. He had some old pieces
of 2 x 4-foot metal shelving (picked up at an auction for $2).
He slid two of these, long edge down, between the fence
posts and the clay bank, to help hold the soil from caving
in. On the bottom they poured a concrete slab about six
inches thick, which took a quarter of a yard of ready-mixed
concrete. (At $38/yard = $9.50.) If he had mixed his own,
Jim figures it would have taken five l)ags of sand and one
bag of cement. About a half-gallon of liquid Anti-Hydro
mixed in would have helped it set up faster, although this
time he did not use it. They left the bucket sunk in one
corner, cemented in, to serve as a seep-in for the spring
which was keeping things so mushy while they dug — an
extra source of water. Jim made holes in the bucket, then
filled it with small stones for filtration.

tdzLL anxlL-

Ruth Alford isfrom Mass City, Michigan.

cement slabs, alternating the slabs of one tier with

those of the next above, like bricks. It took seven
tiers, of 20 slabs per tier. He had bought a few extra
(always a good idea) so it came to 150 slabs at $.35 =
$52.50.) Jim set the slabs together with mortar (not
cement, mortar) of a one-to-one mix of sand and cement. It
took two bags of each.

Outside the wall of concrete slabs they filled in with
crushed rock to give drainage, and to prevent the clay from
pressing directly on the sides of the reservoir. The old
shelves were just left in place. A half-inch overflow pipe
from the old well comes into the reservoir eight inches
from the top. A new overflow one-inch-diameter galvan-
ized iron) leaves the reservoir eight inches from the top
and goes off in the ditch to the creek.

T hen on the inside he laid tiers of 4 x 8 x 16-inch

The intake pipe to the house is two-inch galvanized iron.
Jim used an elbow and extended his pipe down to within
one foot of the bottom, with a check valve (to stop
back-flow and hole pump prime) on the end. This is covered
by a screen to keep out any accidental debris. This pipe
leaves the reservoir 16 inches from the top through a hole
between two slabs. He had to chip away a little of the ends
of each slab to make the openings.

Looking ahead to possible future repairs, Jim set a
permanent short length of two-and-a-half-inch-diameter
pipe as a sleeve through his wall, then slid the two-inch
pipe through that for his connection, caulking the tiny
space between the pipes with plastic roof cement (that's
what he had around). The well and reservoir are about 125
feet from the house, which is a long haul, but their \* h.p.
Meyers shallow well pump sucks it up there with no
problem.

To cap the well off, they built a wooden platform with a
trap door, and set in a hand pump, to use to water the
nearby garden. (Useful in emergencies too.) Jim now has
about a 1000-gallon reservoir, which gives a lot of back-up
for the water supply. It worked just great through the
winter of '76-77, one of the coldest on record. O
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By Lucretia Douglas

sually by the last of July, we have an over-
l labundance of Zucchini squash. It's amazing the

number of things you can do with them. Pick them
under a foot in length for the best eating, (picking often
encourages more to set on). A few hills will supply the
average family with all they can use. Wash, but never peel
Zucchini or summer squash; slice off and discard end
pieces.

For a quick, delicious summer vegetable, slice tender
Zucchini, barely cover with water, a dash of salt and boil
gently until tender—about 10 minutes. Drain, add butter, a
few tablespoons of cream (or evaporated milk), salt and
pepper to taste.

Or slice squash, dip in evaporated milk, roll in a mixture
of flour and cornmeal and fry in butter or shortening until
golden and tender, turning often.

If you have never tried Zucchini bread, you are in for a
real treat Wonderful with cream cheese. Freeze the other
loaf if it doesn't disappear—keeps well for snackin’ too.

ZUCCHINI BREAD

3 eggs
1 cup salad oil
1 cup light brown sugar
1 cup sugar
2 cups raw Zucchini (ground fine)
2V2 cups flour
\2 cup wheat germ
3 teaspoons cinnamon
1 teaspoon vanilla
1 teaspoon salt
1 teaspoon baking soda
1 teaspoon baking powder
1 cup (chopped fine) walnuts

Beat eggs until light and fluffy. Add sugars, oil, zucchini
and vanilla. Mix well. Add dry ingredients; mix, stir in
nuts. Pour into 2 large or 3 small (greased and floured) loaf
pans. Bake 1 hour at 325° or until test straw comes out
clean.

Try this for supper with hamburgers and tossed green
salad.
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BAKED ZUCCHINI

Slice squash, dip in beaten egg, then flour and fry in oail
until golden brown. Put a layer of fried squash into enough
spaghetti sauce to cover bottom of pan, sprinkle with
grated parmesan cheese, then another layer of sauce,
squash and top with grated cheese. Use 8 x 13
(approximate size) glass or enamel pan. Bake 25 minutes at
350°. You can use store-bought spaghetti sauce or make
your own. Children love it too.

Can zucchini slices for winter use. Use the pressure
cooker. Fill pint or quart jars with slices of squash, and
cover with water. Add salt (V2 teaspoon for pints; 1
teaspoon for quarts). Process pints 25 minutes; quarts 30
minutes at 10 pounds pressure.

Grind a few squash, measure 2 cups to a plastic freezer
bag and freeze a few bags for making bread in winter or for
holidays. Freeze a few bags for adding to vegetable or beef
soup in winter. Wash, slice and cook squash before
freezing.



CORN AND ZUCCHINI CASSEROLE

Boil 4 cups sliced squash in salted water until barely
tender. Brown 1 Ib. hamburg in a little fat, in heavy dutch
oven. Beat 3 eggs, add 2 tablespoons flour, 73 cup rich milk,
72 teaspoon salt, X teaspoon pepper. Stir cooked squash, 1
small onion chopped fine, 1 can cream-style corn into
browned hamburg with egg mixture. Stir all together with
1 cup shredded yellow cheese. Sprinkle a little grated
cheese on top and bake in 325° oven about an hour or until

set.
Zucchini or summer squash add variety and help thicken

and “build up” beef or vegetable soups.

The green type Zucchini is most often used. There is a
new golden one that came out last year, or regular yellow
summer squash can be substituted for Zucchini in
casseroles, baked squash, or boiled or fried recipes, but is
not satisfactory for bread, pickles, or relish.

ZUCCHINI PICKLES

2 Ibs. thinly sliced zucchini
2 small onions (sliced thin)

Sprinkle with 74 cup pickling salt. Cover with cold water
for about 2 hours. Meanwhile, boil together—
3 cups vinegar (dilute with 72 cup water)
2 cups sugar
1 teaspoon celery salt
1 teaspoon turmeric
2 teaspoons mustard seed

Drain squash. Pour hot vinegar over it and let stand for
two hours, then bring to boiling point and heat five
minutes. Pack into pint jars: process in hot water bath in
canner about 15 minutes. Cool. Always use bag salt in
canning or pickling.

One of the best relishes | have ever eaten is:
ZUCCHINI RELISH

12 cups ground-up zucchini
4 cups ground-up onions
1 red pepper, ground
1 green pepper, ground
(sweet peppers)
5 tablespoons salt

Mix ground vegetables together with salt and set
overnight in enamel kettle. In the morning, rinse with cold
water; drain well. Put 272 cups vinegar (diluted with about
72 cup water to heat.)
Make paste of:
6 cups sugar
A tablespoon cornstarch
1 tablespoon dry mustard
A teaspoon ground nutmeg
3 teaspoon turmeric
1 72 teaspoon celery seed
72 teaspoon black pepper
enough water to form paste

Stir into boiling vinegar until it starts to thicken. Add
ground vegetables. Cook and stir often for 30 minutes over
moderate heat Can in sterilized jars at once. Very good
with baked beans—even for eating right from jar—The
best for frankfurters!
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Squash Blossom Soup

By Mary Seibert
ne cannot even imagine how many pumpkin and
O Italian squash blossoms fade away each day during a
growing season. It's too bad more people don't
realize that these prolific blossoms can be prepared in so
many tasty dishes.

In all instances, they must be picked early in the
morning, soon after they open. A large basketful should be
gathered, as they cook down quite a bit. Cut off green ends,
rinse and drain.

Blossom Fritters
1 egg (well beaten)
2 or 3 tablespoons flour
salt, pepper and a little parsley (if desired)
Fat to fry in. Blossoms, washed and dried on towel.
Dip 2 small or 1 large blossom in batter and fry in deep fat
until brown on both sides. Drain on paper towels. Serve
with meat or with butter and syrup. Makes a nice
breakfast dish.
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Squash Blossom Soup
Light soup stock (your own or canned)
Prepared blossoms (Italian type are best for this) Bring
stock to boil, add blossom petals and boil slowly 20 to 30
minutes.

Pre-cooked Blossoms
A large basket of rinsed blossoms with greens removed.
Four cups boiling water, cook 5 minutes.
Pumpkin Blossom Salad

A large basket of pre-cooked blossoms, cooled, with
water squeezed out. Chop fine, add salt, pepper, chopped
onion, parsley, and French dressing. A chopped hardboiled
egg may also be added.

Variation—Mayonnaise with a little lemon juice may be
used instead of French dressing.
Pork Chops and Blossoms

Pork chops (amount needed for your family)

Pre-cooked blossoms.

Rub chops with a little garlic, brown on both sides. When
done, pour off some of the fat leaving just a small amount in
the pan. Pile chops to one side of the pan to make room for
drained (not squeezed) blossoms. Add salt and pepper. Let
simmer until well-heated.

Pumpkin Blossoms and Cheese

Brown butter, add a little onion (chopped fine) Squeeze
water out of cooked blossoms, add blossoms to butter and
fry five minutes. Add Italian or American cheese, grated.

Variation—well-beaten eggs added to this recipe with
the cheese and cooked as for an omelette, isvery good. O

Professional
Tree Care

Elm Work A Specialty

mWanning T Tree
Service
39 Main Street

Blue Hill, Maine 04614
207-374-2857



Woods End Laboratory

JBMMKSL

SOIL TESTING FOR
FARMS AND GARDENS

Mineral and Organic Content

Woods End Laboratory
P.O. Box 50
Ashville, Me. 04607

o fjfje
Route 15
Bucksport, Me. 04416

CLOSED
MONDAYS
a a [lin , 2
J ifm e ke a
469 <3021

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

$18.50

Maine residents
add 5% sales tax.

PEAVEY

The Peavey Manufacturing Co. P.O.B. 371 Brewer, Me.04412

address
city----- state zip.

Enclose check or money order. Allow three weeks for delivery.

‘good things come in small packages!9

It’strue, 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, with 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

HKUB. TH

85 years of customer satisfaction

FAIRBAIRN EQUIPMENT GO.

547 Riverside Dr., Augusta

622-3145
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The FARMSTEAD BOOKSTORE

Now, it’s easy to shop by mail for

those special interest books . ..

How-to do-it information on

everything from wood heating to
gardening to raising livestock . ..
Valuable, useful additions to

your collection of data on living

more self-sufficiently.

Check the FARMSTEAD BOOKSTORE
in each issue for new listings.

Country Wisdom Booklets

Here, in precise, accurate “how-to" terms are the natural methods for getting back-to-
basics. And you don't need a huge volume to find what you want. Each Country Wisdom
Booklet treats a single subject —thoroughly, but without the frills, like serious “ how-to",,

books should.

w  Only $1.00 Each!

A-1 Home Strawberry Growing. Packed with easy-to-understand
explanations of selecting and planting strawberries, caring for them,
keeping old beds and starting new ones

A-2. The Amazing Wide-Row Planting Technique. Want to triple
garden yields, cut work and weeding way down, have healthier,
cleaner produce? Wide-row planting can do all this in large or
small gardens. It really is amazing!

A-3. Braiding Rugs. Change your rags to the richness of long-
lasting braided rugs. Here's a home-craft so clearly described that
everyone can join in. Complete step-by-step illustrated instructions.

A-4. Growing the Best-Ever Potatoes, Irish and Sweet. Lots
of satisfaction and good eating in raising potatoes from little
"new" potatoes to the big baking variety, to the rich goodness of
sweet potatoes. Here's how to increase the vyield, raise the best
"keepers," avoid pests and diseases.

A-5. Cover Crop Gardening: Soil Enrichment with Green
Manures.  Cover crops silently work wonders year-round in your
garden. They increase fertility, humus content, help eliminate
weeds, allow easier and earlier cultivation. Positively the cheapest
and safest way to enrich your soil!

A-6. Building Simple Furniture. The craftsman and the all-thumbs
tyro will delight in and learn from this booklet. It shows how to build
furniture that's practical and ajoy to display. No power tools required.
Eight complete plans include a wall shelf, small bench, picnic table
and benches, Adirondack chair, pump lamp, step stool, toy box and
side table.

A-7. Planning Your Orchard: Dwarf Fruit Trees. Here Larry
Southwick answers all your questions on laying out an orchard o
your land (no matter how small it is) and selecting varieties.

A-8. Planting Your Dwarf Fruit Orchard. A companion to
Booklet A-7. Here you'll learn how to plant and care for your dwarf
fruit trees from the day they arrive until you harvest bushels of ripe,
juicy fruit. Details on fertilizing, spraying, pruning.

A-9. All the Onions and How to Grow Them. Let Betty Jacobs
introduce you to all the members of the onion family including leeks,
multiplier onions, garlic. Learn here to grow your own onion sets,
how to have a bigger harvest, grow better "keepers."

A-10. Buying and Installing Your Woodstove. Don't get burned
when you buy your woodstove. The right stove type for the right pur-
pose and place can make all the difference in your wood-burning
success. Lots here too on how and where to install your stove.



Country Wisdom at its Best. .
Brief, accurate, and ever-so-helpful!

A-11. Save$$ on Fuelwood. Every woodburner wants to get the
most heat from the least wood. Whether you buy or cut your own,
this jam-packed booklet is sure to help you get maximum efficiency —
sources of wood, how to cut and store, best buys.

A-12. Hooking Your Woodstove to a Fireplace. The fireplace
is fine for pleasant living on a fall evening, but if it's winterl long
heat at minimum cost and work you want, hook a wood stove to it.
This booklet tells stoves to consider, various ways to hook them up,
how to make certain they are safe.

A-13. Sharpening and Using Axes and Chain Saws. If you're
cutting wood to burn this will save you cash and time. The chain saw
sharpening explanation alone is worth the bulletin's price. Other tools
discussed too.

A-14. Chimney Sweeping and Wood Stove Cleaning. Please
don't allow dangerous build-up of soot and creosote in your chimneys
and stoves. Here two experienced chimney sweeps tell how and when
to clean them, and how to avoid heavy buildups in the future. One
reading will save you valuable heat, big cleaning bills —and could
save your homel

A-15. SCAT/ How to Keep Unwanted Animals Out of Your
Garden. Coons bothering you? Or rabbits? Or any of those animals
that can disrupt the life of a garden? Ruth Harley knows them all,
and tells how to discourage them. She's offering hundreds of tested
methods on ways to get rid of them. And they really do work!

A-16. Cane that Chair. Give renewed life to a prized (or new-found)
chair. Fun, inexpensive to do- especially with Cathy Baker's complete
illustrated instructions. Could be a money-making hobby.

A-17. Hens and Chicks with a Minimum of Feed. Farm fresh
eggs and chicken at lowest-ever costs when you follow this minimum
feed program. Good advice on what chickens to buy, how to speed
growth without spending a fortune. Here's a way to dent that food
budget —and eat better.

A-18. Raising Ducks and Geese on the Small Place. You'll love
this project and you don't need a pond for it either. This easy method
promises roast duck or goose, a delicacy, at far less than the cost of
stew beef.

B. Easy-To-Grow Herbs and How to Use Them. Tells you how to
grow 30 herbs for flavor, vitamins and beauty in your garden.

E. How to Raise a Pig Without Buying Feed. Top quality pork
at a bargain price. John Vivian has stuffed this booklet with meaty
advice on buying, feeding and housing pigs.

F. The Homestead Way to Grow Grapes. Answers all of the
beginner's questions on selecting varieties, planting, pruning.

H. Growing Raspberries and Blackberries. Read these secrets of
how to raise all you can eat, and enough to crowd the freezer, on
asmall plot of land.

I. How to Build and Use a Root Cellar. If you can swing a hammer,
you can build the root cellar shown here, and it will pay for itself the
first year. All the tricks of storing produce too.

O. Growing Corn for Many Uses. Want the earliest corn in your
neighborhood? The best? Make corn meal? Raise your own pop corn?
Get rid of the coons? Parch corn? All these questions are answered in
this fact-jammed booklet.

Q. Tomatoes — Home Grown the Year 'Round. Say good-bye
forever to those square, dry supermarket specials. New varieties and
new methods, fully explained here, make it possible to have home-
grown tomatoes, fat and juicy, al year.

W. The Grafting Manual. Simple explanations and clear illustrations
take the mystery out of grafting, make it easy and fun. You can im-
prove the quality and expand the varieties of fruit on your home-
stead. A real how-to booklet.



R-22 STEP-BY-STEP TO ORGANIC
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....
Hardback

R-23 HOW TO GROW VEGETABLES AND
FRUITS BY THE ORGANIC METHOD by J.I.
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. ..o $13.95

GF-05 PROFITABLE HERB GROWING AT
HOME by Betty E.M. Jacobs - The author of this
book writes from experience, having run an herb
farm in Canada for eight years. Here she shares
knowledge on growing, harvesting and marketing
herbs. The text is well-organized and the illustra-
tions are delightful. 225 pp.

Quality paperback......ccocevvereieneiiiiiie e $5.95

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........cccovviiiiniiiiie, $3.95
Hardback

GF-22 HARNESSING THE WIND FOR HOME
ENERGY by Dermot McGuigan Measuring poten-
tial electrical power from the wind at your home.
Selecting a system that fits your needs. What those
systems cost. Wind power, harnessed centuries ago
by man, is fast gaining new popularity. Is it for
you? This book lets you decide. It presents a survey
of numerous working windplants, telling the many
purposes which wind power is best suited to serve.
128 pages, 6x9, heavily illustrated.

Quality paper

GF-21 HARNESSING WATER POWER FOR
HOME ENERGY by Dermot McGuigan ¢« Measur-
ing the energy in a stream ¢ Calculating power out-
put « Waterwheels, new and old ¢ Turbines, and
which will meet your needs. Do you like the sound
of a rushing brook? It sounds even better when all
that energy is harnessed and is lighting and heating
your home, or providing the oower for a farm or
small industry. If you live near a brook or a river,
or are thinking of building near one, this book is a
must for you. 1ltells you how to best tap that source
of power to meet your electrical needs. 128 pp, 6x9
heavily illustrated, quality

paperback.......iiiiii $4.95

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 .....ccccoovieniiiiinnc [T $7.95

R-26 A VETERINARY GUIDE FOR ANIMAL
OWNERS by C.E. Spaulding, D.V.M. — Here's a
book that's long been needed on the 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

Helen and Scott hearing

BYUDING ANDu sitiQ

Our
Sun-Heated
Greenhouse

Grow Vegetables All Year-Round

by Helen and Scott Nearing

GF-20 No high-priced fancy
greenhouse! No high-priced hot-house
energy consumption! No high-priced
lackluster vegetables! No high-priced
trans-American transportation costs!
Say "yes" to:

o An inexpensive, easy-to-build
greenhouse using old storm windows and
stonewalls.

0 Completely sun-heated through
even bitter cold winters.
There are no hidden heating
costs.

0 Fresh vegetables year-round!
We mean this without exag-
geration. The Nearings report
that "in our greenhouse we
grow green things without
artificial heat into the below-

zero temperatures of
December, January,
February!"

0 Easy care growing methods!
The Nearings tell how they
have nailed their greenhouse
upe while they left home for
months in the winter *- and
returned to harvest their
crops!

156 pages, 8 x 10, 80 photos and illustra-
tions, quality paper, $5.95, cloth, $9.95.

R-29 GARDENING INDOORS WITH HOUSE
PLANTS by Raymond Poincelot — Despite the re-
cent wave of house plant books, this one proves to
be unique. Inciuded are how-to details for growing
fruits, vegetables and herbs indoors as weH as or-
namental house plants, 280 pp. 100 illustrations.

Paperback.. .

Hardback




R-30 GETTING 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.

PaperbBaCK.......ccoviierieeiici it $2.95

R-19 LOW-COST ENERGY-EFFICIENT
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.
Hardback...

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

BETTER
SO|L coe e

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 II-
lustrations.

PaperbBaCK....ccveriiiiieet e $4.95
Hardback

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........... Jorrrr $5.95
\% Qfchar'1
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R-24 TREES FOR THE YARD,
ORCHARD AND WOODLOT, Edited by
Roger B. Yepsen, Jr. — 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-
ment. 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.

HardbackK......ccooeveeneniieereeeeecee $8.95

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.

PapPerbDaACK . ....ccooveiiisieiieeeee e $3.95

R-12 THE MANUAL OF PRACTICAL
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
Hardback

R«18 THE PRACTICAL EN-
CYCLOPEDIA OF NATURAL
HEALING by Mark Brieklin— This book
brings together the most popular natural
healing techniques, from acupuncture to
herbal medicine to yoga therapy. This
complete, revealing book isfilled 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

R-35THE 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 383illustrations.
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 toeating 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, cyrrants, 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. ...« e $3.95
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G-44 MAKING BREAD WITH HOME
GROWN YEAST & HOME GROWN GRAINS
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 informa-
tion. 46pp.

Quality paperback $2.95

G-02 THE FAMILY COW by Dirk van Loon
— Perfect for the single-cow family or for
semi-commercial needs. Highly informative,
usable information on buying a cow, han-
dling techniques, housing, feeds and feeding,
milking, health care, breeding, calving, land

use, all about hay and roots. Excellent
illustrations. 200pp.
Quality paperback .....c..cooveverennn. $6.95

G-3 COMPLETE BOOK OF HEATING
WITH WOOD 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 ...; ..o 8.5

R-33 GUIDE TO BEES AND HONEY by Ted
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
acomplete 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.

HardCOVE it $7.95

G-40 HOW TO BUILD STONE WALLS by
John Vivian — Alt 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.

Quiality paperback $2.95

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, Hydroulic log splitter, Cider pre-
ss, Air pump. 144 pp with 72 photographs,
65illustrations.

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....
Hardcover....

YOUR
ENERGY-EFFICIENT
HOUSE
Building & Remodelling
Ideas

by Anthony 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
warmth, 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 with the sun, wind,
climate factors

» Windbreak plantings

* Shade plantings

i * Ventillating and insulating

to best advantage

Heavily illustrated. 120pp.

Large, quality paperback .... $4.95

G-39 LET IT ROT! 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 written a thorough, delight-
ful, informative book to benefit all compos-
ters. In practical, "how-to" terms covers al-
ternative methods. Illustrated guide to home-
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
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G-95 DESIGNING & 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 illustrations) shows how the
architect or the 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 "active” heating
systems to modern buildings, including de-
tailed irlformation 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
Hardcover

G-94 TAN YOUR HIDE: Home-Tanning Furs A
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
even how to tan snakeskins. 112 pages with 25 il-
lustrations.

Paperback....

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
ata 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 150illustrations.

Paperback....
Hardcover...

....$6.95
....$8.95

GF-23 WOODSTOVE COOKERY: AT HOME ON
THE RANGE by Jane Cooper — If you own a wood
cookstove, or are thinking of buying one to con-
serve fuel or cut costs, you "need" this book. And
need is not too strong a word, for here you'll learn
the wisdom of cooking on a range — and lots more,
too. "A kitchen range may not be for everyone,”
author Jane Cooper tells you. "It requires more
work, time, attention and patience than a 'turn-on’
stove. But for those of you who are willing to accept
the demands of wood cookstoves, the versatility,
delicious meals, warmth and beauty more than
compensates.” Learn here all about wood
cookstoves— buying old or new, installing, increas-
ing heat radiation, blacking, care and cleaning, fir-
ing, fuel supply. 204 pages, 6x9,42 linedrawings.

Quality paper

GF-07 SUCCESSWITH SMALL FOOD GARDENS:
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,
wherein the entire home landscape is planned to
accommodate food production attractively and ef-
fectively. Fence-row growing, border plantings,
multiple-use trees and shrubs, and small de-
corative vegetable plots can be combined for a
stunning landscape, while providing a luscious
fresh fruit, vegetable and berry supply. 192 pp. with
70illustrations.

Paoerback ... $4.95

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.......cooieiiiiiiiccen e $12.95

G-93 BUILD 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
log homes either from "'scratch" or using
pre-cut log house kits. Over 100 detailed
drawings, plus illustrative photographs
take you step-by-step through the plan-
ning, site selection and preparation
stages, the text always carrying parallel
directions for kit construction or "from-
the-tree" construction.! 220 pp with 135 II-
lustrations.

Paperback
Hardcover
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G-29 RAISING RABBITS THE
MODERN WAY

by Robert Bennet- _ For home and
semi-commercial producers. Includes choos-
ing proper breeds, housjng, feeders, waterers,
feeding and diets, rabbit management, disease
prevention, marketing. Excellent "how-to"

with diagrams, photographs and plans. 145pp
Quality paperback ........cccocveerivenne $3.

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
REALLY WORKS! And Louise Riotte
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 fruit and berry pollina-
tion ¢ Companion herbs. Complete alpha-
betical listings, charts, illustrations. 224pp.
Quality paperback ........cccoeveienee. $4.95
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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-

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 Gar ;en Cultivators;
Garden Carts; Bird Feeders; Cold
Cellars; Smokehouses; Walls; Fences;
Bridges; Barns; Beehives and many,
many more! 640 pp. over 600 photographs

illustrations.

A detailed and illustrations.
materials list shows what's necessary for Hardback ......ccccovveeiiiiiiiieees e $16.95

G-77 BUILD YOUR OWN STONE
HOUSE
by Karl & Sue Schwenke- Using the new

slipform method, you can complete your own
low-cost stone house in just six months.........
with no previous masonry experience! The
authors will 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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We call these natural cookbooks and crafts books, but what they really are is a chance
to re-live American history by doing and eating as our forefathers did!

Homestead COUNTRY SKILLS LIBRARY

GF-T6 Complete6 Volume Library only $14.70

Ever wonder what happened to those grand old homestead or farm
fresh flavors you remember drom childhood, or only know through
hearsay from your folks? We think we’ve captured them all in Phyllis
Hobson’s six books! All of them bring back the days when things were
more fun to do at home, cost less, and looked and tasted a whole lot
better! So, by all means, join Phyllis in a delightful step backward in
time. With nearly 200,000 copies of these little books already sold, you
can be sure the trip is worthwhile!

GF-12

HOME DRYING VEGETABLES,

FRUITS AND HERBS

Of all the methods for preserving food, drying is the simplest and most

natural. It is also the least expensive, in energy expended, equipment

and in storage space. This guide shows you how to dry vegetables,

fruits and herbs—as well as how to dry, cure or brine meats and fish. It

includes food preparation, cutting techniques, blanching, storage and

many, many recipes for using dried foods. A special section has explicit

directions for drying over 40 herbs and spices. Very complete, clear

directions—and best of all, no complex, expensive driers needed!
$2.95

GF-11

MAKING HOMEMADE CHEESES

AND BUTTER

Cheese-making is not as difficult as you may think and it's the most
delicious, natural method of preserving milk yet devised. You can make
a wide variety of hard and soft cheeses and butter from cow’s or goat's
milk. Homemade colby, Cheddar, mozzarella, romano, cream and cot-
tage are but a few of the 33 kinds this guide includes. You’ll learn all

about curds and whey .. how "starters" are used . ..yogurt ... sour
and sweet cream butters ... buttermilk and more. Instructions for
making your own cheese form and cheese press are given with ways to
freeze and can fresh milk. $2.95
GF-10

MAKING HOMEMADE SOAPS

AND CANDLES

Making soap is one of the few ways a person literally can "produce
something out of nothing.” Natural materials such as fat, tallow and
ashes are usually free for the asking and only a few simple kitchen tools
(which you probably already have) are needed. You’ll learn how to
make your own lyes, how to make potash, and caustic soda too.
Everything is carefully explained for making soft soap by cold or boiling
processes . .hard, perfumed and medicated soaps . .. molded, rolled
or dipped candles ... old time rush-lights . . . even wicks—one of the
most authoritative books on the subject today. $2.95
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Making BREADS WITH m m
HOME-GROWN YEASTS AND

HOME-GROUND GRAINS

Why buy tasteless, weightless, low-nutritional store-bought bread when
you can make this almost perfect food yourself. You’ll be shown how to
plant, harvest, and store your own grains (or purchase them if you don’t

have the land) ... how to grow your own everlasting yeasts, sponges
and other old-fashioned "risings” (potato, hops, malt, bran, buttermilk
and many more) ... how to use baking powders correctly. Plus more

than 30 unusual recipes using your fresh-ground grains—mixed grain
breads, corn breads, whole wheat noodles, potato doughnuts—to vary
your menus. $2.95

GF-09

MAKING YOUR OWN WINE, BEER

AND SOFT DRINKS

If you've ever tasted fresh birch beer you know nothing in a bottle or a
can can compare to it. That’s because natural beers and soft drinks
have no artificial colors or flavors, no pumped-in carbonation. Here is a
guide that stresses the use of all-natural ingredients and old-time
recipes. Explicit basic instructions explain how to construct fermenta-
tion tanks for very little cost. You get recipes for 34 wines; 12 meads,
brandies, and cordials; 9 grain beers; 17 fruited soft drinks, ciders,
syrups; 4 fruit vinegars and shrubs; 10 root, bark and spice beers.
Refreshing! $2.95

GF-08

MAKING YOUR OWN ICE CREAM, ICES & SHERBETS

Country-style homemade ice cream topped with garden fresh berries!
Discussion of all types of ice cream freezers. Over 100 frozen desserts
including 31 ice creams, 16 sherbets, 12 mousses. Flavors galore too,
honey, blueberry, peach, applesauce and the creamiest strawberry
ever! Bring a little extra summertime fun and flavor into your home with
this one! $2.95



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
Hardback

... $4.95
... $8.95

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
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RAISING
MILK GOATS l S?
THE n :

MODERN

WAY

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
milk products and more. Plenty of
"hoW-to" diagrams and photos. Ter-
rific insight! 150pp..
Quality paperback

Ten Best Sellers!

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 process-
ing is exactly what this book does. Practical
information about storage of fruits and
vegetables makes this a truly valuable
source. Over 100 step-by-step photos for can-
ning, freezing, brining, drying, pickling,
making jams and jellies! It tells you how to
avoid serious kitchen canning problems, as
well as planning your garden for usable
quantities, when you want them. A must
book for today's farmsteader! 224 pp.

Oversized paperback ... $5.95

G-37

shed, year ‘round homes!
book will save you money,
materials.
Unbelievably clear,
115pp.

Oversized paperback

easy and economical!

... $4.95
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G40 RAISING POULTRY
THE MODERN WAY
by Leonard Mercia-

Covers stock selection, feeding, brood-
INg, rearing, management, current dis-
ease prevention, treatment for LAY-
ING FLOCK, MEAT CHICKENS, TUR-
KEYS, DUCKS, GEESE. Also housing

plants, processing, preservation and
more. 240 pp.
Quality paperback.....n $5.95

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....
Hardback

LOW-COST POLE BUILDING CON-
STRUCTION by Merrilees and Loveday —
Now with PLANS for small barn, garage, tool
One-of-a-kind
labor, time,
60 drawings, all-inclusive details.

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. 336pp.
Paperback

Hardback

.$4.95
... $8.95

R-13 RAISING THE HOMESTEAD 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

G41 DOWN-TO-EARTH VEGETABLE
GARDENING KNOW-HOW by Dick 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, “wide-row"
planting for triple yields, picking at peak
flavor, saving and storing seeds. Heavily
illustrated. Succession planting, in-depth in-

formation, excellent regional advice. Many
gems of garden wisdom. 160pp. Large.
Quality paperback ... ... $5.95

Sold Over
100,000 Copies!
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You may use the

coupon at right to send us your order. Back is-
sues are SI.25 each, ppd. Payment must be in-

cluded with order.
WINTER 75.

The Maine Planting Calendar

Food Storage on the Maine
Farmstead

EnergyandtheSmall Maine Farm

Sprouting

Making Cider Wine

The Early Settlers of Matinicus
Island

Be Your Own Woodland Manager

Careand Use of Your Chainsaw

SPRING 75

Growing Grains in Maine

Goats on our Farmstead

Careand Feeding of Young Goat Kids

Income Tax Deductions For the
Small Farmer

Wild Apple Trees

Onions From Seed to Storage

Insurance And The Farmsteader

Our First Garden in Maine

Better Living Without E lectricity

SUMMER 75

Ho, Sheep, Sheep!

Plague alid Pestilence
Wood lot

HowtoMake Butterand Buttermilk

TheGreat Purple Vegetable Patch

A Successful Farmstand

Lovely, Lowly LambsQuarters

The Great Horned Owl

On Growing RedTomatoes

Canning Fruits and Vegetables

FALL 75

Tricks For the Fall
Garden

Breed That Pig

The Kitchen Garden

The Wise and Useful
Garden Guide

Rabbits On Your Farmstead

Tan Your Hide

A Grove of Walnuts

Making Jams and Jellies

Storing FruitsandVegetables

WINTER 76

Maine Gardeners'
Varieties

Growing ChristmasTrees

Workhorses on Your Farmstead

HowToSell YourCrafts

Starting Seedlings Indoors

Fruit Leather

Ravens In Maine

Bee Keeping

Ice Fishing

Maine Climate and Weather

SPRING 76

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 TheSigns

A Patch of Rhubarb Recipes

SUMMER 76

The Grasses of Maine

Howto Buy a Horse

Making Hay Despite the Weather

Planting an Organic Orchard

Some of mv Best Friendsare Bugs

Enjoy Your Own Farm Pond

Plants that Poison Livestock

Growing Oriental Vegetables in
Maine

in Your

and Winter

Farm and

Favorite Seed

FALL 76

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

Flightfrom Winter, Flight to Spring
In Homage to Angelica

WINTER 77

The Com monsense Gardener
Farming With a Draft Horse
How to Make a Barrel Stove
Winter Deer Feeding

Lambing Tirhe

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 Tomato Seedlings
A Bee for The North

EARLY SUMMER 77

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 & Corn

Woodsheds Are Beautiful

Beefalo

SUMMER 77

Getting A Line on Bees

How to Hook a Hon'd Pout

Cooking Carp and Other Rough Fish

Making Low Sugar Jams & Jellies

Tea Thyme

Palate Pleasing Pickles

To Husband A Goat: AMoral Tale

Rural Poland - A Glimpse of Our Past

Legumes - Selecting Seed Mixtures
for the Small Farm

FALL 77

Home-Grown T ractors

Green Manure For The Fall Gardener
Wild Harvest

Building a Log Cabin by Hand

Making a Sheepskin Rug

Gourmet Game Cooking

Take Antique Chickens Off The Shelf
Woodburning Basics

Herbs in the Fall Garden

A Wok Full of Bok Choy

HOLIDAY 77

Talking Turkey

Those Terrific Treadies
Saturday Night Bath

Chapatis

Beautiful Creations With Weeds
Quilting

Woodburning Basics, Part 11
Finding Water With A Stick
All-American Maize

Hopi Blue Corn

FMRERZRE®

Check contents sampler below for
some of the topics covered in pre-
vious issues of FARMSTEAD.

USE HANDY COUPON
TO ORDER

S e0eee TO: e e 0000000000000

FARMSTEAD MAGAZINE

THE Box 111, Freedom, Me. 04941
FARMSTEAD
BOOKSTORE Please send me the books and/or
back issues of FARMSTEAD magazine
as indicated below.
\Y% xL-L
BOOK CODE NO. HOW MANY COST
Total Amountof Books  $_
Maine Residents Add 5% Sales Tax
FARMSTEAD BACK Country Wisdom COST

ISSUESS1.25 BOOK LETS $1.00

Total Amountof Back Issues & Booklets
Total Amountof Order

Orders under $10 please add 60<
for postage and handling

NOTE: Please allow 6-8 weeks for delivery. Any titles temporarily
out of stock will be shipped when available. Due to book publishers’
price increases, our prices are subject to change without notice.

SuU78

Name . .

Address .

Zip



The

Farmstead
Reviewer

By Jay Robbins

for one, would like to see a change in the public's
I definition of the word “weed”. A weed is not an
obnoxious plant growing where it isn't wanted, but
rather an untamed, aboriginal, vigorous plant in its natural
condition. Our cherished field and garden crops are, in
reality, nothing more than domesticated weeds...weeds
that some uncommon person took the time to understand
and put to use. It was weeds that built and held the perfect
soils discovered by our earliest American ancestors. And it
is weeds that still 1) aerate our soils, 2) build the humus
(fiber) content of soil, 3) open deep channels for “crop”
roots to travel downward, 4) determine the soil’s ability to
retain moisture and prevent erosion (in fact, many weeds
actually bring moisture up to the topsoil), 5) mine nutrients
and minerals from the subsoil, thus making these
necessities available to our shallow-rooted domestic
varieties, 6) temporarily store these plant foods that might
otherwise be washed, leached, or blown away, 7) have
some beneficial “companion planting” effects, 8) provide
sanctuary for the beneficial birds, snakes, toads, and the
like, 9) provide wonderful free cover crops and green
manures, 10) are excellent indicators of soil imbalances, 11)
make darn good eating, and 12) are at least as beautiful in

bloom as any ornamental garden flower.

Why, then, do weeds have such a rotten reputation? I'm
not quite sure. Perhaps it's because they are so perfectly
suited to the harsh conditions of the natural environment
that they continually outwit man’s efforts at domination.
Perhaps it's because weeds do most of their good works
underground where the results cannot be quickly
observed. Perhaps it's because they don't lend themselves
to many gardeners’ and farmers’' efforts at maintaining
tidy plantings. Whatever the reason, it's time that we all
made an effort to better understand our precious weeds.
For this, | highly recommend these two weeder readers:

Weeds, Guardians of the Soil, by Joseph A. Cocannover
(Devin-Adair Co., Old Greenwich, CT, 1950, $3.95) is the
single greatest attituderchanger that I've read in several
years. Written in a very warm, personal style, this book
reads like poetry. Mr. Cocannover explains how his real
interest in the positive aspects of weeds began as a child
while hoeing pussley out of a neighbor’s cornfield. Through
observation, it appeared as if the unweeded sections were
doing better than the weeded areas. What could explain
this? As the years rolled on, more and more evidence of
this kind of beneficial weed-crop relationship came to
Cocannover’'s attention. Here in his book, the author
reveals all these findings about the controlled use of weeds
in agriculture.
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Reading Weeds and What They Tell, by Ehrenfried E.
Pfeiffer (Bio Dynamic Farming and Gardening Association,
Inc., Springfield, Il. reprinted 1976, $2.75) should be your
second step towards enlightenment. Here the focus is on
weeds as indicators of soil condition. Mr. Pfeiffer explains
how there are good weeds and bad. Controlled use of
weeds is stressed. After a brief survey of mechanical,
chemical, and biological control methods, the author
quickly gets down to the thick of his book. Here we find
sections introducing us to the various families of weeds. In
each section we find 1) the various varieties listed by
common and Latin names, 2) where they are found (the
kind and condition of the soil) 3) how best to control them
(through crop rotation, cultivation timed according to the
weeds'’ life cycle, use of compost to increase humus content,
grazing by particular animals such as sheep and cattle,
increasing the drainage of the land, etc.) 4) a use of two
(i.e., ancient and not-so-ancient herbal cures) and 5) the
kind of problems a particular weed presence might cause
(i.e., off-tasting milk). This information will be of use to
both the farmer and the gardener. Weeds and What They
Tell is not directed at any specific region of the U.S., so
you'll have to know if a particular weed is found nearby to
you. For this kind of assistance you'll have to go elsewhere,
for this is not an identification book (although there are a
few sketches and a few characteristics are listed.)

come across follow. Certainly there are many such
books available and I've surely overlooked one or two
rightfully should be listed here.

Common Weeds of the United States, Agricultural
Research Service of the USDA. (Dover Publications, NY,
1971, $4.50).

This encyclopedia of weeds devotes two facing pages to
every variety that you'd ever care to know about. For each
weed, one finds a detailed sketch, a distribution map, and a
few short paragraphs on where to look for it, and what to
look for.

T he most useful weed identification books that I've

Newcomb’'s Wildflower Guide, Lawrence Newcomb
(Little Brown and Co., Boston, 1977, $6.95.)

If you come across a weed that you cannot identify, run it
through this “key” system. The “keys” are the flower type,
the plant type, and the leaf type. This is my most soiled
field guide. Only on two occasions have | failed to unmask
the identity of a mystery guest.

Wild Flowers and Weeds, Booth Coutenay and James H.
Zimmerman (Van Nostraud Reinhold, NY, 1972, $6.95.)

Although specifically directed at the greater Great
Lakes region, you'll find this book helpful due to its more
than 650 color photographs of individual species. | find the
“key” system used by this book to be a bit tedious, but
workable. The species’ genus, size, time of bloom, and
habitat are also noted.

Weeds in Winter, Lauren Brown (Houghton Mifflin Co.,
Boston, 1977, $4.95).

Here isabook written for those of you who find your warm
weather days so full of demanding chores that you can't
find tinje to thumb through plant identification books. Or
perhaps you just like a challenge. Winter weed identifica-
tion is just that. a



By Ron Poitras
henever | read biodynamic literature, I'm always
W reminded of the refrain we recited as kids, “The
knee bone’s connected to the thighbone...the
thighbone’s connected to the hipbone...”

Some of the most worthwhile insights are easy to recite,
but most difficult to actually learn. The premise of
biodynamics is another of these profound, simple lessons.
The farm is an organism. It has a life of its own. It affects
and is affected by everything that surrounds it. The task of
the intelligent farmer is to enhance its life, encourage its
diversity and maintain its health. Simple, yet apparently so
difficult in practice!

Rudolph Steiner (1861-1925), who not only originated
biodynamic agriculture, but also the popular Waldorf
schools, may have been one of this century’'s greatest
natural scientists. Many of his insights are only now being
proven. Biodynamic Agriculture, An Introduction, written
by Herbert H. Koepf, Bo D. Pettersson, and Wolfgang
Schaumann, (The Anthroposophic Press, Spring Valley
NY, 1976, $12.00) not only surveys biodynamics practice
today, but carefully reports on many of the latest research
findings documenting Steiner’s “impulses,” as they”re
called. The book is an unusual mixture of mystical,
wholistic thought and scientific report. It's long on
justification for some of biodynamics more widely accepted
practices, and short on those areas of controversy that
have hounded the movement over the years. Planting by
the signs and companion planting are two recommended
biodynamic practices that are highly suspect and even
ridiculed by more conventional farmers.

Biodynamic Agriculture: An Introduction, does little to
quiet the controversy. Only two pages are devoted to
planting according to the phases of the moon and not many
more pages are given to the uses of companion planting.
This is unfortunate. The book does dwell on the more
familiar aspects of biodynamics: care of animals, use of

GET THEBOOK!

THE
WOOD
STOVE
ANNUAL

The first non-commercial, authoritative, easy-to-
read, practical guide to selection and safe use of
wood and stoves. Includes: wood, chainsaws,
chimneys, safety, installation, the leading wood
stoves and more. 190 pages packed with infor-
mation, photos, and illustrations. A must for all
owners and prospective owners. Hurry. Its a
limited edition.

Only $3 and we pay the postage.

WOOD STOVE ANNUAL
Box 155fLOCHMERE, NH 03252
NOTA VAILABLE IN BOOKSTORES

organic fertilizers and herbal sprays. Research under-
taken in Germany and reported on in the book documents
the value of using the sprays in composting and on field
crops. Frequent yield increases of 10-30 percent and more
are reported. These experiments are discussed in detail.

The Biodynamic Farming and Gardening Method, called
by some the cream of organic farming practices,
emphasizes a living, balanced soil. Composting is a
keystone of the process where manure is properly handled
and treated to maximize its nutrients and humus-building
qualities. In nature, animal life and plant growth are closely
linked. As a result, animal manure is a prerequisite to the
biodynamic farm. The mixed, self-sustained, ecologically
sound farm is the basic unit and these farms are most
common in Europe. The book, in fact, is based largely on
the techniques used by the famous “B.D.” farms of
Southwestern Germany. These farms are much smaller
and less specialized than most United States farms, yet
they remain economically viable enterprises. The emphasis
is on blending quality with quantity of farm products sold.
Interesting sections of the book describe markets set up by
“B.D.” growers, which emphasize that quality. As a
consequence, these cash crops command a higher price.
Quantity produced has been the overriding objective in
this country, and still is. Until we find the means and heart
to provide quality as well, our agriculture will no doubt
contrive to diminish. Bio Dynamic Agriculture: An Intro-
duction, is a good place to start looking. O

Wines(S"Baarsof

“This book is written for people who
like to go to folk museums, who like
to collect antiques, who like to ren-
ovate old houses, and who like to
drink”-Preface. An experienced in-
vestigator and brewer of the alcohol-
ic beverages prepared by our rural
ancestors has written a Thoreauvian-
type history and explanation of the
technology of wine- and beer-mak-
ing on the New England frontier.
Recipes for authentic beverages are
included, along with suggested mod-
ifications compatible with modern
flavors and customs. Paper, $5.95;
cloth, $12.50

University Press of New England
Box 979
Hanover, New Hampshire 03755
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plant mission

Twenty sunflower plants will be
rocketed into space during a 1980
spacelab mission. Dr. Allan Brown of
the University of Pennsylvania hopes
that by freeing the plants from gravi-
ty, he can study the sunflower’s habit
of moving its head back and forth with
the sun. This habit, called nutation,
will be recorded by time-lapse photo-
graphy while the plants are in space.
Extra, 5/78

high mortality rates
Towns with the highest infant mor-
tality rates and lowest life expec-
tancies are those with the most
hospitals and doctors, according to a
report by Michael Miller, a researcher
with Cornell University. Miller came
to this conclusion by comparing statis-
tics from 145 northeastern counties
where he equalized various economic
and social characteristics, so valid

comparisons could be made.
Extra, 5/78

energy lifestyle show

Efficient production and the use of
energy forms will dictate the future of
the lifestyle we now enjoy. This will be
the theme of the Energy Lifestyle Show
at the International Centre in Toronto,
Ontario, on November 3, 4, and 5, 1978.
Exhibits will include new ideas in the use
of energy for transportation, recreation
and communication; energy conserva-
tion techniques, energy safety, and
more. For further details, write Energy
Lifestyle Show, 3 Church St., Suite 603,
Toronto, Ontario M5E 1M2, Canada.

conference on alternative agriculture

The Fifth Annual Conference on
Alternative Agriculture, co-sponsored
by the Natural Organic Farmers Asso-
ciation, and Bio-Dynamic Farming and
Gardening Association, is now being
planned. The theme will be: “Essen-
tials for a Native Agriculture.” It will
be held August 4, 5, 6, at the Lasalett
Conference Center in Enfield, N.H.
For details, contact Samuel Kayman,
Program Chairperson, Natural Organic
Farm Association, Wilton, NH 03086.

SHADE SCREEN: Don't let your vegetables
or flowers Burn Up!

Use professional SHADE SCREEN!

Free Wholesale price list.

Jef-Don Enterprises, Dept. FFM-78

1341 Northeast 158th St.,

North Miami Beach, Fla. 33162

(305) 945-7846

northeast agricultural leadership
assembly

The Northeast Agricultural Leader-
ship Assembly (NALA) is a year-long
research and planning project to im-
prove rural life and agricultural econo-
my in 10 northeastern states. The
NALA is addressing a wide range of
tough policy problems dealing with
land, energy, marketing, government,
alternative technology, rural life, pro-
duction, and financing. More than 50
experts throughout the Northeast are
now preparing background information
to identify and support a set of policy
recommendations and future research
needs.

This comprehensive effort will culmi-
nate in a three-day conference Sept. 16
to 19 at Cherry Hill, NJ. Up to 500
people, including public policymakers,
researchers, farmers, and other con-
cerned individuals will gather to put
final touches on specific documented
policy recommendations and to put these
into the hands of major state and federal
decision-makers. The assembly is co-
sponsored by the Coalition of Northeast-
ern Governors and the Northeast Asso-
ciation of State Departments of Agricul-
ture.

Information on the program is avail-
able from Northeast Agricultural Lead-
ership Assembly, 1Blaisdell House,
UMass, Amherst, MA 01002.

NEW!I A
MILL FOR -
Efficiency *
Self-Sufficiency
HAND OR POWER DRIVE.

This 55 pound versatile Danish mill with
flywheel has won highest prizes at in-
ternational exhibitions, the following efficiency:
FOR FEED: by hand about 40 Ibs hr.: by

motor - 110 Ibs hr.
FOR FLOUR:by hand about 15 Ibs. hr : by

motor - 40 Ibs. hr.
"If you want to grind your own meal and

Jlour for table use in addition to your animal
feeds, the burr mill may be the one you want"
(Gene Logsdon. SMALL SCALE GRAIN
RAISING) For information clip and send to:

IN-TEC EQUIPMENT CO., Dept. F3
Box 123, D.V. Station, Dayton, Ohio
45406 PH (5131 276-4077

Name
Address __

City State Zip



noise-caused birth defects

Children born of parents who live
near the Los Angeles airport are much
more likely to suffer from birth
defects than children born elsewhere
in Los Angeles County, according to
UCLA researchers. The rate of ab-
normal births was 61 percent higher
among blacks and 37 percent higher
among whites living under the landing
patterns of the airport, than for those
living elsewhere. Other studies have
shown that stress on pregnant moth-
ers can cause birth defects. The
researchers suspect that stress caused
by airport noise caused this increase in

birth defects.
Mother Jones, 6/78

our friends the fire ants

Recent studies by the Texas Agri-
cultural Experiment Station indicates
that the dreaded bane of Southern
farmers, the fire ant, may actually
turn out to be a beneficial insect.
After years of trying to exterminate
fire ants with persistent insecticides, it
has been found that fire ants, a
predator of the boll weevil and boll
worm, can kill up to 80 percent of the
weevils and 100 percent of the boll

worms in cotton fields.
Extra, k/78

a storage container for nuclear wastes

Swedish Electro-Chemical Professor
Goesta Wranglen reports that there is
only one safe way to store nuclear
wastes; that is, in containers made of
gold. Gold is the only material that will
last for thousands of years without being
eaten by radioactive water that sur-
rounds nuclear wastes.

WISH & WIRT BIK

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 Shellers, and much more!!
Send for big new illustrated catalogue.

$3 00
CUMBERLAND GENERAL STORE
Dept. FP7 Ht. 3 Crossville, TN 38555

eating away from home

Americans will spend 50" of every
food dollar eating away from home by
1981. So predicts Patrick O'Malley,
President of the National Restaurant
Association. Bob Aders, President of
the Food Marketing Institute admits
that grocery store owners are trying
all kinds of gimmicks to get people
back to supermarkets, but with limited
success. Let the restauranteurs and
grocers fight it out, as we continue to
grow our own.

water loss

A hot water faucet dripping at one
drip per second represents 100 gallons
of wasted hot water per month. That's
a lot of hot showers down the drain
and an extra dollar on each month’s
electricity bill. It is easy to fix
dripping faucets.

new england could produce more protein
Most protein fed to livestock in New
England is imported from other areas.
The price of protein has risen to 30£ per
pound over the last few years. An acre of
good alfalfa can easily produce 1600
pounds of protein per year, making it
worth almost $500 per acre in protein
value alone. New England could produce
more good legume forage to replace
imported protein concentrates.

number of farms continue to drop

USDA’'s Crop Reporting Board re-
ported another drop in farm numbers
in 1977. The number of farms de-
creased by one percent since 1976 to
2.71 million. Total land in farms also
dropped about 3 million acres to 1.08
billion acres. Thus, the long-term drop
in farm members continues and is
predicted to continue at the same rate
in 1978. The most farms are in Texas
(197.000) , Missouri (133,000),
(128.000)
tucky (117,000). The average farm size
was 397 acres in 1977 and is predicted
to reach 400 in 1978.

food additive poster

There are more than two dozen food
additives on the market today which
threaten the health of the American
consumer, according to a new poster by
the Center for Science in the Public
Interest (CSPI). The poster also offers
basic rules on choosing food. Copies of
the “Chemical Cuisine” poster may be
obtained by sending $1.75 per copy to
CSPI, P.O. Box 3099, Washington, D.C.
20010. Bulk rates are available upon
request.

A LOOK AT THE CANDIDATES FOR GOVERNOR

Maine Life

Maine Weather - How It's...er... Predicted
Seven Railroad Stations In The Berwick Triangle

Robert Newall. News Peripatetic Arts Critic

Maine what?

Maine Life

The monthly magazine of Maine
affairs for 30 years. That’s what. A
family magazine in which Mainer’s
share their news and views on all
things from coast to mountain, in
cities, woods, small towns and
farms.

Such interesting things as:

= Maine History & Genealogy

e Maine Politics

= Maine Recipes

= Features on Maine People

e Fishing, Hunting, Snow-
mobiling, Skiing

e Maine Farmers

e Maine Books - More than
150 Maine Life Bookshelf
Selections

lowa
, Hlinois (117,000), and Ken-

Send for. one-year Subscrip-

Name
Address

Zip

Maine Life
Sedgwick, Maine 04676
The monthly magazine of

Maine affairs for over 80
years.
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SMOKING HABIT BROKEN after 35 years & two
packs daily! No drugs, pills or “treatments”. Try my
method. S.A.S.E. & $2.00. FREED, 6030 Charles St.,
Baltimore, MD 21207 E4P

HONEY MADE FROM ORANGE BLOSSOMS, Buck-
wheat. Basswood, Tupelo, Sourwood and many
others. Makes a wonderful present. Send for price
list The Honey Plant. Box 457B, Clear Lake. Wise.
54005 E4P

UNIQUE OPEN FACE SANDWICH recipe. $1.00.
S.A.S.E.. Harrison. 7184 S. Adrian Hwy . Adrian,
MI 49221 Sp6P

OLD STOVE SALES CATALOGUES WANTED, Ilke
Ha>,-205 W. Fredrick, Millersville, PA 17551 E5P

MAKE 36 PINTS delicious dill, bread-butter, mixed
pickles and chili sauce. Easy, economical. Perfectly
blended herbs/spices. Best recipes included. Pick-
ling Sampler $3.25 ppd. S.A.S.E. FREE Brochure.
Frog Park Herbs, RD #2-F. Waterville, NY 13480 E2P

EXTEND GARDEN HARVEST. Save Money! Build
portable 8x10 greenhouse and knockdown coldframe.
Store off season. Plans $2.00. Guaranteed. R-WAY,
Box 323FS, Valley City, Ohio 44280 E3P

WANTED: Young Christian Woman with farm or
farmett. | am 31 yrs. old.. 6’1" tall. 230 Ibs. In need of
Family Life. Non-Drinker. No-Drugs, and shy. Prefer
young lady in the state of Maine. Vermont, New
Hampshire or Minn. Write to: H.C. Adams. 1 Laurel
Road, New Canaan. CT 06840 Sp3P

ADDITIVE-FREE HAM OR BACON. How to home-
cure pork for oldtime country taste — naturally,
easily, inexpensively. Recipes, full instructions for
curing, smoking (optional), cooking. $3.98 postpaid.
Sandpiper Press, 299 Camino Gardens Blvd., Suite
102FES, Boca Raton, FL 33432. (Florida residents
add 4% sales tax.) E2B

BLACK FLY REPELLENT, old Indian remedy. Two
simple inexpensive ingredients. Non-chemical. Once
a day application. For the formula send $2.00 plus
S.A.S.E. Box 1171 No. Conway, NH 03860. E2P

"COMPLEATLY”"” SELF-SUFFICIENT FOOD-PLANT
PROPAGATION, by Herm Fitz, botanist, explains
propagation of 150 vegetables, fruits, berries, grains,
nuts by home-grown seed and vegetative methods

applicable to each plant. 139 pages, profusely
illustrated, extended references. $4.95. Box 272,
Blue River, Oregon 97413. E3P

TURN BULLFROGS INTO GREENBACKS. Frog
Farming is interesting and nrofitable. Informative
brochure $2.00. Slabaugh Frog Farm. Rt. 3, Dept. A,
Poplar Bluff. Mo 63901 Sp6P

EAGER BEAVER WOOD SPLITTERS 19 inch model
$499.00 26 inch model $699.00 Apple Press attach
$159.00. Eager Beaver, Box 34A, Sharon Springs, NY
13459 E2P

ELMSVILLE, NEW BRUNSWICK, CANADA 15 miles
from Calais, Maine. Parcel #1. 208 acres bordering
the Digdeguash river and on Route 760, old farmsite,
mostly wooded, with a 4 year old camp...blueberry
fields, within 5 miles of the ocean. Taxes $193...Ask-
ing $19,000 or best offer.
Parcel #2. 100 acres of woodland bordering on the
Digdeguash river a few miles downstream of Parcel
#1, within 1 mile of the Ocean. Taxes $182. Asking
$16,000, or best offer.
Both parcels are for sale by owner. Contact Larry
Forbes, 253 East Main Street, Orange, Mass. 01364
E2P
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AMAZING INCOME. Grow — Sell — Eat
Jerusalem Artichokes Ideal Food For All Starchless
For Diabetics Dieters 20 Tons Per Acre. Easily
Anywhere Tubers. Recipes. Books. Sebert's FS Mt.
Nebo.W.VA 26679 Sp3P

BUILD your own gardening tools and gadgets from
recycled materials using hand tools. FREE list.
Venture. P.O. Box 1743, Dept. F, Highland, IN 46322

E5P

BEEFALO CATTLE, heifers, bulls and steers,
registered. Armand Jutras. Lisbon. ME 04250 (207)
784-6181 Sp4P

NATURAL STONE HOUSE. Gather rocks free, build
lowcost home, outbuildings — in one summer! Need

pickup, handtools — no experience! lllustrated
“HOUSE OF STONE" manual tells how, $6.
Satisfaction Guaranteed. Stonehouse, Box 488,
Sweet. Idaho 83670. E1P

RAPID WOODCUTTER. Replace your sawbuck with
much more efficient model. Hold fifteen three inch
logs. Save time, energy J. Turrell, Box 289. Sebago
Lake, ME 04075 Sp6P

MUSHROOMS — How to Buy and Store. Recipes.

Grow Your Own. S.A.S.E. for information. TODD

MUSHROOMS. Box 26F. Nottingham. PA 19362
Sp6P

FREE NATURAL VITAMIN DISCOUNT CATALOG.
Top quality. Money-saving larger sizes featured.
Immediate service! Satisfaction guaranteed. WEST-
ERN NATURAL PRODUCTS, Box 284-FM2, South
Pasadena, California91030. E5P

WILD MAINE VALARIAN ROOTS WANTED. Remem-
ber us for July-August harvest. Highest price paid for
washed clean roots. (VALARIAN is a medicinal
nervine root plant, growing wild & abundant in Blue
Hill. ME and area, all along the roadsides, in open
fields, & sunny locations. See your fieldguide
identification book for pictures & description). Ship
your Wildcraft Roots & Herbs to: L.A. Sunchild Herb
Co., Ben Hur. Ark. 72856 SulB

“JERSEY MILK IS JUST NATURALLY A BETTER
MILK." For a family cow contact: Springdale Farm,
Colby Whitcomb. R. #2, Belfast, ME 04915 (207)
342-5446 Sp5P

WANTED — large Maine acreages for rowerops
w/10% humus content. Up to $2000.00 per acre.
Prime-Ag East, c/o R. Rothbard, 670 West End Ave.,
N.Y., N.Y, 10025 W4p

WRITERS/POET MARKET NEWSLETTER. Three
issues $2.00. Lifeline, Cobalt, Ontario, Canada POJ
ICO H6P

LONESOME MEN AND WOMEN: All Ages. Send for
Free publication covering Matrimony and Pen Pals.
Referrals Limited, 141 Buckpond Road, Westfield,
Mass. 01085 FP6

DON'T DIE WITHOUT A WILL! Complete kit prepared
by an attorney. Instructions, executors duties, will
forms all in sturdy folder. $3 each, two kits $5.
Postpaid. H-G Enterprises, Depf. F, Clarklake, MI
49234. E2P

GINNY’S FAVORITE RECIPES. Five all time favorites
plus bonus. $1 postpaid. H-G Enterprises, Dept. F,
Clarklake, Ml 49234, E2P

COOPERATIVE COMMUNITY 250 a. land trust.
Agriculture, aquaculture, forestry, work for social
change, children. Seek others. Leavitt Hill Farm,
New Vineyard, ME. 04956 E2P

6 HERB PACKETS $2.00 ppd (anise, basil, borage,
burnet. coriander, & dill) current catalog sent free
with order. Otherwise 256 or 2-136 stamps. Shades of
Green. Box57-FSM. Ipswich, Mass. 01938. E6P

“HOKY1HOKY! HOKY! What is a HOKY? Please let
me tell you | have been married for 25 years and have
never owned or wanted a non-electric floor and carpet
sweeper, because they were clumsy, ugly and did not
do the job. Then | met the Amazing HOKY 23T while
purchasing a 25th wedding gift for a dear friend. We
now have the 24S Commercial model at $29.95 PPD.
Send ck or money order to: HOKY Center. P.O. Box
29, Jackson, N.H. 03846. (603) 383-9293. P.S. Also a
30 day money back guarantee. Try HOKY you’'ll love
itT Sp6P

OLD BOOKS, publications, pamphlets, periodicals,
stamps for sale. Mostly 19th Century collectibles.
Write for descriptive lists. Alstate, Box 5038,
Gulfport. Fla. 33737 Sul P
PEDIGREED ANGORA RABBITS for spinners. Van-
Tine, Penobscot, ME 04476 SulP
BLUEPRINTS FOR POLE BUILDINGS, barns, sheds,
animal feeders, all the out buildings and other
structures to make your farmstead complete. Easy to
read plans and material lists. Send $2.00 for catalog
to Harbor Graphics, 448 S. First Ave., Suite 200,
Hillsboro, OR 97123 Su4P

MAKE YOUR OWN WINE AND BEER. Free supply
catalog. Continental, Box68016-SF, Indianapolis, IN
46268 Su2P
LOANS AVAILABLE! Credit No Problem. Details
$2.00. Also No Interest Loans. Dazee Enterprises,
P.O. Drawer 1310AP, Clinton, NC28328 Su3P
“IF IT AIN'T COUNTRY. IT AIN'T MUSIC” Bumper
stickers, $1.00 each. Irma Patterson, Box 5, Hobart,
IN 46342 SulP

COOKING Without UTENSILS...no cleanup!
Tested techniques...mouth watering recipes. Indoors
or outdoors. $2.00. Production Enterprises, Box
414H, Kansas City, Missouri 64141. E1P

EARN LEGITIMATE COLLEGE CREDITS AND DE-
GREES AT HOME - Many subjects - Agriculture
through Zoology - Faster and less expensive -
Amazing Details: EXCEL-F., 323 Franklin #804/E-22,
Chicago 60606 E1P

WANTED TO BUY: Farmstead Magazine Vol. 1 #1.
Must be complete and readable. Send condition and
price to: Irene Peronto; 3 St. Charles Place; Saratoga
Springs, NY 12866 E1P

SUCCESSFUL MARKET GARDENING! Practical
pamphlet details proven methods to sell your
produce. Author is coordinator of grower's coop.
Send $1.50 to J. Fuchs, RD. 2, E. Fairfield, VT 05448

E1P

EXPAND YOUR COLLECTION. Secrets of Pressure
Cooker Baking-Hints, Recipes for Woodstove Cook-
ing-Local snacks and meals—Much more jur for
you, only $1.00 plus S.A.S.E. Duncan, 19122 Neff
Road, Cleveland, OH 44119 Satisfaction Guaranteed!

E1P

GET THAT HOUSE for very little down and very little
afterwards. Never before published methods used by
real estate professionals. Legal ethical and hassle
free. Insurance company or banks loss is your gain.
$1.00 brings complete information, examples,
instructions. F.T.S Corp. Rowley Ma. 01969 Spl P

UNIQUE JELLY RECIPES - Sassafras, corncob, or
prickly pear. $1.00 each and S.A.S.E. Complete
instructions for homemade pectin $2.00 and S.A.S.E.
It'll Do Farm, RR 2. Box 305, Culver, IN 46511

E1P



SMOKED SALAMI: Gourmet Delight. Delicious.
Unusal. Proven Repeat Seller. Complete instructions
$1.00 S.A.S.E. BARR, Meadow Road, Bonham,
Texas 75418 Su3pP

MOBILE HOME OWNERS: Add that extra BED-
ROOM, ENTRANCE, expanded LIVING ROOM.
Factory built and installed. Also, end problems for-
ever with our PITCHED A-ROOF. 100% FINANCING.
For prices, sizes and catalog call free 1-800-452-1940
8:00 A.M. to 8:00 P.M. or write MAINE-WIDE, P.O.
Box 2106, Augusta, Maine 04330. SulB

REDISCOVER THE JOY OF NATURE thru the pages
of rustic, handcrafted “Backwoods Journal”, Box
126-F, Paradox, New York 12858. Interesting, at-
tractive and unusual quarterly from an Adirondack
Mountain log cabin! Each issue 60 pages—no adver-
tisements. Homesteading, wildlife, wildflowers,
birds, hiking, conservation. Correspondence section
for outdoor-minded. $4.00 per year. Recent sample
copy $1.00. For those who truly love Nature. Su2pP

MAINE COAST NOTEPAPER on 100% RECYCLED
PAPER. Original pen and ink sketches of Maine made
into notepaper. 24 sketches of the Maine Coast-
lighthouses, boats, islands and harbors. Introduc-
tory bulk pack of 24 notes and envelopes for $4.00
plus 25tf postage. Boathouse Gallery, Box 158,
Winter Harbor, Maine 04693 Su2P

Herbs. All varieties of dried herbs and herb products.
Send for brochure. Cinnamon Hill House of Herbs.
R.D. 3, Naples, N.Y. 14512 SulP

WOODSTOVE KITS: Two models—$99.95 (18
guage)/ $249.95 (A" /3/16" steel). Both come com-
plete with stove bodies, air-tight cast iron doors, baf-
fles, legs, flues, instructions and operating guides.
Assemble yourself either with hand tools or welding
and save $50-$230 over finished units. Individual
components available. Brochure from Yankee Wood-
stoves, Bible Hill Rd., Bennington, NH 03442.  SulP

ATTENTION PROPERTY OWNERS: They must go
from the factory yard! Still a few wooden prefabri-
cated GARAGES manufactured last year. PRICE
never lower. Small deposit will hold. 100% FINANC-
ING. For SIZES, PRICES AND PLANS, call fREE
1-800-452-1940 8:00 A.M. to 800 P.M. or write Maine-
Wide Enterprises, Box 2106, Augusta, Maine 04330.

SulB

ELECTRIC FENCE New Zealand style permanent
fencing. Three Bags Full, RFD 4, Box 4032, Bruns-
wick, Maine 04011J207) 729-4520 SulB

CREATIVE DISHES from your garden tomatoes. 10
original recipes $2.00 plus SASE, Recipe, Box 478-
FM, Chestertown, N.Y. 12817 Su2pP

QUILTERS! 40 & full size designs. Big variety. Sell-
out price $2.00 per pack! Great Ideas, Box 386,
Laramie, WY 82070 SulP

ONE or TWO PEOPLE wanted to camp on land for
summer. Enjoy beautiful island environment in ex-
change for minimal help. Cleaning yard and garden-
ing. Good swimming nearby. Write: Malcolm
Zlotkowski, Old County Road, Isleboro, Maine04848

SulB

PROGRESSIVE VEGETARIANS dedicated to life,
wish to buy 5to 10 acres near hot springs, Montana,
Idaho, Wyoming. Weathertop Farm, Rt. 1, Box 11,
Brandon, South Dakota 57005 SulP

“MY FARM IS A CHARM” —aoriginal poetry and lyrics
by Brian Harvey. Send $3.00 per copy to: Sue
Harvey, Blanchard Road, Rumford, ME 04276 SulP

3 DELICIOUS BREAD RECIPES made with honey.
$1.00 send SASE to B. LeFever, RD #2, Johnstown,
N.Y. 12095 SulP

WHISTLE STOP FARM, Purebred French Alpine,
Saanen, Toaaenburg Dairy Goats. Kids and Milkers
for Sale — Spring 78. S. Homer, Stockton Springs,

ME 04981 (207)567-3108 Sp2P

10.7 WOODED ACRES with unfinished handmade
house, southern exposure, dead end gravel road,
electricity, available. $20,000. Garthwaits. P.O. Box
154, Strong, ME 04983 SulP

NEWBORN BABY loves riding close to parent In
this cozy sling. Can use with backpack. $12.95 in
spring green, slate blue, or camel cotton corduroy.
KanGoToo Baby Carrier, Box 1570-G, La Grande,
OR 97850 SplP

TEN ROOM HOUSE, attached barn, good condition,
combinations, artesian, good location. Several acres
with private road and utilities. H.C.Powers, Deer
Isle, Maine 04627 Sp2P

SPROUTFARM automatic grain sprouting systems
for year round animal health and productivity.
Sunsprout Systems Inc. Dept. FM1 Box 425 Fairfield,
IA 52556 E1P

ALFALFA SPROUTS automatic systems for commer-
cial production. Sunsprout Systems Inc. Dept. FM1
Box 425 Fairfield, IA 52556 E1P

NORRIDGEWOCK, 74 surveyed acres, $10,500.00.
After Five call 583-2916. E2B

LIVESTOCK HORN KNOBS & BALLS for show and
safety. Made of solid polished brass in five sizes.
Peripheral Industries, 439D Washington Road,
Woodbury, CT 06798 E1P

BY OWNER: New 3 Bedroom cape on 4.6 acres in
Mountain View Estates, Farmington, Maine. $38,500
firm. Eric Bunker R.F.D. #1, Mt. View Estates,
Farmington, Me 04938 (207) 778-9003 E1P

SEWING MACHINES: Electric, treadle, hand crank.
Parts, accessories, expert repairs for all makes and
models. Free list: RISMCO. Box 2172, Prov.,
Rl 02905 Sp2P

COAL FLOWERS. Amazing process. Small pieces of
coal plus items found in any supermarket. Formula
and instructions $1.00 + stamped envelope.
Guaranteed. James Kennedy, 14 Cub Place, Ashe-
ville, NC 28806 W3P

SUCCESS BOOKS FAIL YOU? Guaranteed answer.
Complete report $3.00. Success Development, Box
158, Alburtis, PA 18011 Su6P

ETCHINGS IN COPPER—Rural scenes, wildlife,
framed in barnwood. Many others. Catalog $1.00.
Refund with first order. Century Etchings Dept. |,
424W., Washington, Ann Arbor, M| 48103 W3P

Here's how to advertise in

THE FARMSTEAD PEDDLER:

Your ad in this section costs only
50 cents a 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; April 1st for Early Summer;
June 1st for Summer; Aug. 1st for
Fall; Oct. 1st for Holiday; and Dec.
1st for Winter.

You may use this coupon to
submit your ad; however payment
must be included

HOLISTIC NATURAL/SPIRITUAL HEALTH HOME-
STUDY COURSES NOW AVAILABLE! Comprehen-
sive, with personal counseling and Certificate. For
details, write: Alternative Medical Association, Dept.
Q-4, 7909 S.E. Stark St., Portland, OR 97215. SulB

HERBAL CATALOGUE—130-pages of herbs, spices,
incense, oils, natural body products, herbal formulas
for ailments, ginseng, tinctures, and much more!
$2.75 Atlantis Rising Educational Center, Dept. Q-4,
7909S.E. Stark St., Portland, OR97215. SulB

GENTLEMEN! Seeking homeloving Canadian wo-
men?? Club membership $5. Dot Roberts, P.O. Box
543, Station B, London, Ont. Canada. Su2P

COLDWATER DILLPICKLES! Can in minutes! No hot

brine. Delicious, Crisp. Factory Secrets! Recipe

$1.00 Hamilton’s Box 652-189 New Ulm, Mn. 56073.
Sul B

FAVORITE CANNING RECIPES! Zucchini pickles,
Jar Sauerkraut, Catchup, Green tomato dill pickles,
Ripe tomato Relish $1.00 Hamilton's Box 652-189
New Ulm, Minn. 56073. SulB

Tents, rainwear, rucksacks, canoebags, dogpacks,
daypacks, more. Simple, functional designs. Bro-
chure available. IGAS Island Company, Box 204,
Orono, Maine, 04473. SulP

EMERGENCY MEDICINE in NEW HAMPSHIRE gives
you limitless opportunities to combine high standard
medical practice with an alternative life style. Fourth
person required to complete full time emergency
group in northern New Hampshire. Salaried contract,
generous benefits, new 80 bed hospital November,
1978, good specialty back up. Located in White
Mountains amidst woods, water, wildlife. Applica-
tions from career-oriented physicians welcomed.

Contact Christopher Betjemann, M.D., ANDRO-
SCOGGIN VALLEY HOSPITAL, 324 School St.,
Berlin, N.H. 03590. SulB

FREE details. Money. Opportunity. Work home.
1,001 proven, practical ways. “Ernco,” 1518 Luray,
Pittsburgh, Pennsylvania 15239. SulP
HOMESTEADERS’ FESTIVAL July 26-30 Mansfield,
Pennsylvania. 26 WORKSHOPS in country skills,
home construction, home businesses, more. Blue-
grass pickin’ workshops, BLUEGRASS CONCERT
every night. Dorm, camping available. Instructional
fee $30. Write now: Norm Lee, Division Continuing
Education, Mansfield S.C., Mansfield, PA 16933.
SulP

EPICURE SEEDS Choicest table varieties from
venerable seed houses of the old world. Original
packets. Have you ever savored tender filets of that
supreme French bean, Favornel? Petits pois plucked
not from a can but from your own vines? Crisp,
crackling cabbages as round and firm as a Dutch
cheese? Tiny, bitesize Brussels sprouts and meaty
broad beans from England? Now enjoy these and

more vegetable delicacies from top European

seedsmen. 24-page cat. 251. Epicure Seeds. Ltd.

Dept. IB Box 69, Avon, N.Y. 14414 w2p
Send your ad to:

FARMSTEAD MAGAZINE
Box 111 Freedom, Maine 04941

Name
Address

Zip

Number of words
Cost:$

For issue(s):
O Winter O Spring O Early Summer
D Summer O Fall n Holiday
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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 INC.

BRANCHES IN CHERRYFIELD
AND BUCKSPORT

667-2501 546-7384 469-2078

POTTERY
PORCELAIN
FLAMEWARE
FIBER
LEATHER
WOOD
METAL
HANDBLOWN GLASS
STAINED GLASS
GOLDS. SILVER JEWELRY
ETCHINGS
SERIGRAPHS
PAINTINGS
CUSTOM FRAMING

The finest works of over 200
important American craftsmen
with the emphasis on Maine.

We giftwrap and ship
anywhere in the USA.

STRONG

CRAFT GALLERY

LEADING AMERICAN CRAFTSMEN

Open all year
Summer Hours:
Monday-Friday 9 to 9
Sunday 11 to 6
Bar Harbor Road, Trenton
207-667-2595
Visit our shop in the Hartford (Conn.) Civic Center.



Enjoy all the benefits of country living!
Let Farmstead Magazine show you how...

If you'd like to grow a terrific garden,
heat your home with wood, and enjoy
a healthier way of life all year ‘round,
subscribe to Farmstead Magazine and
find out how-to:

grow fruits, grains and vegetables of all kinds ¢ raise goats, sheep, rab-
bits, pigs, cattle, ducks and geese ¢ forage and prepare edible weeds,

mushrooms, wild flowers and fruit o

heat with wood ¢ build a stove,

woodshed, chimney, cold-frame or fence « make soap, feather pillows,

Christmas wreaths and other crafts you can sell « plant by the signs ¢

tap maple trees ¢« dig a farm pond ¢ befriend beneficial birds and bugs

« can, preserve and store family foodstuffs « keep bees ¢ fish for

crabs, mussels, horned-pout and smelt « birth your baby at home -
cook up a kitchen-full of healthy and delicious country-
tested recipes... AND that’s just for openers!

Farmstead Magazine is a unique

publication for gardeners and small
farmers everywhere. Each issue is a
storehouse of practical, commonsense
information. In addition to the variety of
articles, there’s a bookstore section, in-
terviews, book reviews, plenty of
original illustrations and a touch of
humor now and then. So if you're look-
ing to become self-reliant and improve
your lot Farmstead belongs in your

home.

Subscribe Now & Save

For just $6.00 a year you get six BIG bimonth-
ly issues (you'd pay $8.75 on the newsstand).
Or subscribe for two years for only $10.00...
that means even BIGGER SAVINGS off the
single copy price!

Money back guarantee: If at any time you’re
not completely happy with Farmstead, you
may cancel your subscription and receive a
full refund for all undelivered copies.

Farmstead Magazine S8

Box 111 Freedom, Maine 0494
Please

enroll me as a subscriber to Farmstead.
| enclose payment for:

O $6.00 (one Year) O $10.00 'Two Years)
O $1.50 (Single Copy) O Bill me later.

Name
Address
City

State . Zip



Just ONE HAND!

The wonderfully different and better idea in Tillers!

The TROY-BILT is so

easy to handle, you guide it

with Just ONE HAND!

Has its revolving tines in the REAR instead of
the FRONT!

Has POWER DRIVEN WHEELS!
You leave NO footprints nor wheelmarks!
Has two speeds! Reverse!

The TROY-BILT? is built by the builders of the
original famous ROTOTILLERS, which intro-
duced rear-end tillage over 45 years ago. This
latest and greatest of them all is now, more
than ever, the favorite coast to coast with home
gardeners, growers, nurserymen, tiller renters,
landscape gardeners!

Several models, including ELECTRIC START-
ING!

Does NOT tangle near as much as ordinary
Tillers!

It chops garden residues, weeds, green manure
crops, old mulch, any kind of organic matter
right into your garden soil without unbearable
tangling!

It turns your whole garden into one big fabu-
lously fertile “compost pile’!

Does NOT require great strength ... older
people, ladies, too, operate it easily. We have
many delighted owners in their 70 s, 80’s, even
90’s who tell us they would have given up gar-
dening if they did not have our Tillers!

Instant depth control! Hood encloses tines for
safety and for close cultivating!

Furrowing, snow removal and other attach-
ments available!

Automotive-type engineering — precision
gears, tapered roller bearings, no chains to
stretch, wear or work loose!

Sold direct to keep prices down — would have
to be at least $125 higher if sold ordinary ways!
Comes with our famous no-time limit promise to you!

Will GREATLY increase your gardening joy!

1978 Garden Way Manufacturing Co . Inc.

OFF-SEASON SAVINGS

© $171.60

NOW IN EFFECT!

Why, for heaven’s sake,
suffer any longer with the
FRONT-END type of tiller
shown at left— the type with
the revolving blades in
FRONT and NO POWER to
the wheels — the type that
shakes the living daylights
out of you— the type that
leaves Wheelmarks and Foot-
prints in the nice smooth
soil you have just tilled or
cultivated?

SO, PLEASE don’t buy any other Tiller — don’t
put up any longer with the Tiller you now have!
Mail the coupon NOW for complete details,
prices, OFF-SEASON SAVINGS for this wonder-
fully different and better idea in Tillers — The
TROY-BILT" Roto Tiller-Power Composter!

TROY-BILT" Roto Tiller-Power Composters
102nd Street & Ninth Avenue
Troy, New York 12180

CLIP AND MAIL THIS COUPON TODAY

TROY-BILT® Roto Tiller-Power Composters
Dept. 84447
102nd St. & 9th Ave., Troy, N.Y. 12180

Please send me the whole wonderful story of your
Tillers, with and without electric starting, including
prices, OFF-SEASON SAVINGS now in effect.

O Mr.
O Mrs.
O Ms

Address,
City

State. Zip.



