Home Gardening & Small Fanning

lz X S 1d O Commonsense Gardening = Harvesting Wood  Draft Horses
Cooking and Heating with Wood = Tomatoes » Sheep Management = Recipes
Grow Your Own Tobacco = Early Maine Agriculture = Saving Energy
Salt Hay = Wood Stove Safety = Snowshoeing in the Winter Woods =« And More!
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Put Sunshine
IN their
Performance..

faster growth,
better breeding,
higher production, better condition..

has it. In Maine there has to be one near you!

Every Blue Seal Dealer

ADOISON

Brown’s Market

ALBION

Harold Keay & Son

AUGUSTA

Al Kruman’s Greenhouses

Bill’s Market & Hardware

C&S Market

Wallace Shaw, Jr.

Young’s Feed

H. K. Webster Stores of
Maine, Inc.

AUBURN

Paris Farmers Union

BANGOR

D. A. '.ane & Son

BATH

Twin Maples Saddlery

BETHEL

Western Maine Supply

BOOTHBAY HARBOR

Conley’s Garden Center

BRADFORD

King's General Store

BRIDGETON

Trading Post

BROOKS

Reynold's Store

BUCKSPORT

Martin Supply Co.

BUXTON

Plummer’s Store

CALAIS

Stanley Bowen

CARIBOU

Ken Brown’s Store

CLINTON

L. L. Gerald & Son

COLUMBIA FALLS

Moore's Feed Store

CONWAY, N. H.

Warren Sergent

CORINNA

Davis Supply, Inc.
CORNISH

Metcalf’s Trading Post
CUMBERLAND CENTER
B. J. Stratton & Son
Crossroads Equipment
DEER ISLE

R&D Roskom Feeds
DIXMOUNT

Nason's Store

EAST HEBRON

Arthur Piipo

EAST LIVERMORE
Randall’s General Store
EAST POLAND

Bailey Bros.

ELLSWORTH

Ellsworth Feed & Seed Co.
Hancock County Creamery
EXETER

Clyde Smith
FARMINGTON

Farmington Farmers Union
FAYETTE

Fayette Country Store
FORT FAIRFIELD
Aroostook Milling Co.

FREEPORT
Theodore Moon

GARDINER

Fuller's Market

Gardiner Feed &
Garden Supply

Village General Store

GORHAM

Casco Stores

GRAND ISLE

A. J. Michaud

GRAY

Casco Stores

HARRINGTON

A. L. Young
HARTLAND

Keith Tapley
HOULTON

Aroostook Milling Co.
JONESPORT
Jonesport Lumber Co.
KENDUSKEAG
Beckwith’s General Store
LA GRANGE

Bruce’s General Store
LINCOLN

Claude Doane
LITCHFIELD
Congdon Store
LIVERMORE FALLS
Village Hardware, Inc.
MACHIAS

Clark’s Pet Shop
MADISON
Campbell’s Hardware
MANCHESTER
Woods Feed & Saddlery
MECHANIC FALLS
Emery McAllister
MILLINOCKET

Rice Farm Stables
MILO

Gary A. Robinson
MORRILL

Morrill General Store
NEWCASTLE

Charles Erskine
NEWPORT

Francis Flood

NORTH JAY

North Jay Grange Store

Sunshine

NORTH WATERBORO
Andrew C. Woodsum, Jr.

NORTH WHITEFIELD
Breezy Hill Grain Store

NORTH WINDHAM
Casco Stores

Door’s Lawn & Garden Center

Pets & Things

PATTEN

Ken’s Nation Wide
PEMBROKE

Gordon Hawkes

Kendall Hatch
PORTLAND

Allen, Sterling & Lathrop
Crysties Hardware Store
PRESQUE ISLE

Maine Potato Growers, Inc.

RICHMOND
Knight’s Farm Supply

SABATTUS

Stevens Feed Store
SANFORD

Sanford Feed & Grain
SCARBORO

Interstate Feed & Supply
SOUTH CHINA

S&M Market

Pellets

SOUTH PARIS
Paris Farmers Union
SOUTH RUMFORD
Roanne Grain Store

SOUTH WINDHAM

H. K. Webster Stores of
Maine, Inc.

STANDISH

Standish Hardware

STEEP FALLS

Sherman Boutler

TOPSHAM

Hog Wild Farm

TURNER

Gene Pratt

WALDOBORO

Keith Winchenbach

WARREN

Hill-n-Dale Stables

WATERVILLE

J. E. McCormick & Son, Inc.

WEST PARIS

National Co-op

WESTBROOK

0. E. Sherman & Son

Sportsmen’s Hardware

WINDSOR

Hussey’s General Store

WINTHPOP

Maxim’s

Lawrence, Mass. = Augusta, Me.
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©erewnon

33 Farnsworth, Boston, 02210
617-542-1358

We want to see Maine grow...
Organic Beans, Grains, and Produce

We're interested in buying these items from
local farmers for distribution thoughout New England.

If you have organic grains and beans to market,
please contact Keith Varnum.

If you have organic produce to market,
please contact Rob Barker.

FARMSTEAD MAGAZINE
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L e tte rs

Dear FARMSTEAD,

My husband and | purchased your fall issue of the mag-
azine and | happened to come upon “Ask FARMSTEAD.”
Well, in this, someone asked you about the creosote and
soot problem in chimneys. You recommended Chimney
Sweep, but | found it most expensive considering how
often we use it. So | asked my mother what they used
when there was no Chimney Sweep, and she told me a
handful of salt every week is what the old timers used.
So for those of you who haven't $1.29 to spare every
week, try salt.

Julie A. Livingston

Subscription
Service

TO SUBSCRIBE OR RENEW:

Dear FARMSTEAD,

First let me say your magazine is most valuable and in-
teresting to us. Keep up the good work.

Second, the article about Old Time Apples was most
interesting as we are planting an orchard of these varieties.
We have found our best stock and selection is from:

James Lawson Nursery, Route 1 Box 294, Ball Ground,
Georgia 30107.
John A. Lautzenheiser
Ridgway, Ohio 43345

Dear FARMSTEAD:

Readers invaded by carpenter ants might like to know
of this simple method of eliminating them.

Make sticky syrup of brown sugar and water. Leave in
low rimmed dish in cupboard where they have gathered.
Leave alone for several days until they are feeding in hoards.
Sprinkle in a light amount of chlordane. Not too much
or they will not eat syrup. In about four days the ants
will be gone. It goes without saying precautions must be
taken if there are children about. We taped our doors
shut with warning. For younger children, ultimate watch-
fulness.

MOVING?

Please Let FARMSTEAD Know. ..

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

please attach

MAILING LABEL HERE

O new subscription O 1Year $6.00 name.
<Diease print)
O renewal 0O 2 Years $10.00
@D Payment enclosed D 3vears $14.00 address
MAIL TO: Farmstead Magazine, Box 392, Blue Hill, Me. 04614 city state zip code
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Ant cups have proven ineffective. But above method
has been 100% effective for us. Enjoy FARMSTEAD.

Ruth Ludwig
Augusta, Maine

Dear FARMSTEAD:

In the Spring of 1975,1started the “True Seed Exchange.”

Its purpose is to contact people who save old varieties of
garden seeds and then put them in contact with other gar-
deners. This way they can swap and spread their old var-
ieties and help new gardeners learn how to save their own
seed. The Exchange works like this. If you are presently
keeping seeds that you know from your personal exper-
ience runs true —send me your name, address and a list of
the seeds you expect to have at the end of the 1977 gar-
dening season. (This also includes bulbs, plants, root cut-
tings, grains and legumes.) Sometime next Winter, | will
have a list printed of all the people’s names, addresses

and what they have. Anyone can get this list by sending
me 50 cents to cover printing and mailing costs. Send it
now, if you want. The people who participated in the
Exchange last year are really fired up about it and so am
I. It lets serious gardeners in like-climates correspond and
swap seeds. It will give all of us seeds we can save from
year-to-year (which is not only economical, but may soon
be downright vital.) And it will help to spread alot of old,
reliable, superior varieties that might otherwise be lost.
There must be thousands of older gardeners in our mount-

HE X

L

The Good Old (but all new)
Family Farm Magazine

Featuring Livestock, Crops

& Soils, Tools & Machinery
Including monthly sections on bees, home poultry
flocks, dairy goats, beef and dairy cows, hogs, sheep,
rabbits, organic farming methods, home and farm
management, garden, youth, country cooking and
information of many kinds that can help make every
rural family more self-reliant.

Published since 1917 and looking to the future
MAIL TODAY
O Save $3.00! Send me the next 12 monthly issues of J
Countryside, $9 enclosed (Canada, $10).

O Send me asingle copy of Countryside, $1 enclosed.
Name !

Address . i
City State

I Zp

Countryside

Hwy. 19 E., Dept. FJF, Waterloo, W1 53594
J

Johnny’s Selected Seeds

Organic Seed and Crop Research

WHATS NEWFOR 19777 Take a peek...

Vegetables — CHAMPAGNE: New, early bearing pole snap bean. A high quality, early Kentucky

Wonder type.

SUB-ARCTIC MAXI: The latest introduction of Canada’s super early tomatoes. 3 ounce,

deep red, crack-free fruits.

BUSH TABLE QUEEN: The best flavored acorn squash yet. Space saving, true bush plant.
WIDI: An early heading, Danish cabbage with exceptional keeping quality in the garden.

Convenient, small size.

Grains—
good selection in the new catalog.

Tools —

SEED GRAINS, CLOVERS: Need seed wheat, rye, buckwheat, or clovers? You have a

PLANET JR.: What better name for hand powered cultivators and vegetable seed planters?

THE SAME OLD STUFF...

Full line of untreated vegetable and herb seeds. What makes this “same old stuff” so special?
The varieties are trial proven on Maine farms, and much of the seed is raised here.

LOOK: Do yourself a favor, really. Drop us anote and 50</ for your copy of the new

SI\/IIIICI)%

E GUARANTEED!

Y Selected SeelS oo ss smenmaneosss

catalog ap)d we'll credit that 50</ to your first order.

FARMSTEAD MAGAZINE 5



WOOD HEAT

Otily the finest
INn wood. 5t

tttaV a rewarding
Visit to
Central ttvVame'5
laraeft Complete
Home Turnisher5

HakPorerkey Inc

43 Bridge St., Augusta 622-3765
"Just ask anyone in Auausta where we are"

FARMSTEAD MAGAZINE

ain, rural and hill areas who are saving seeds that have been
Pasted down for many %eneratlons. | believe that It is of
he utmost Importance to spread these seeds as much as
pOSS|b|e. Please don't use the Exchange as just a source

of free seeds, because it could easily be ruined by more
taking than giving. This should really be an exchange
among seed savers. Let’s all save extra seed this year from
our best. And then share them.

“True Seed Exchange”
Kent Whealy

RFD 2 (F)

Princeton, Mo. 64673

Dear FARMSTEAD:

The object of my letter (see “Letters, Summer ‘76) to
Mr. Rolerson was to bring to his attention some facts con-
cerning the possible success of Carpathian Walnuts in Maine
that were not mentioned in his article (see “A Grove of Wal-
nuts”, Fall 1975) and that he was apparently unaware of.
This in the hope that he would be encouraged to look deep-
er into the subject and perhaps provide a more detailed
article in the future. But, since he seems to be satisfied
with what he already knows, it apparently falls to me to
provide further information on the subject.

With this in mind, | am forwarding my copy of the Hand
book of North American Nut Trees (in case you want to
review it) and suggest that it be mentioned as a source of

S.» THE PLANET
JR.NO.4

<

Combine 6 practical tools in one machine in-
cluding an accurate vegetable seeder, and a fine
single wheel hoe which cultivates both sides of
the row in one pass.

PLANET JR. — 105 years specialist in non-mo-
torized farm and garden implements used for
the vast majority of vegetable crops in America
and 36 foreign countries. The No. 4 Seeder and
Wheel Hoe, like all members of the PLANET
JR. line, is crafted of rolled steel, iron castings,
and hardwood handles. No plastic. When you
buy one, you get it for yourself, your kids,
their Kkids, etc.

LIKE SOME MORE INFO? Don't settle for
anything less than the best. Write to us soon
for information on the entire PLANET JR.

" Johnny§ Selected Seeds

P.O. Box 16 Albion, Maine 04910



Can You Tell Us Of A Way To Do Any
Of These 5 Basic Gardening Steps

more easily, more thoroughly, and more enjoyably than you
can do them with our TROY-BILT Roto Tiller-Power Composter?

1 Preparing Seedbeds

The TROY-BILT can bust up even tough, hard-packed sod with
a few passes because its tractor-powerec/ wheels hold the
machine back. Its rear-mounted tines revolve 10 times faster
than the wheels to

chop up and till un-

der vegetation.

Clumps are thrown

up against the rear

hood and pulverized.

And guiding the

TROY-BILT from the

side with just one

hand, means not a

single footprint or

wheelmarkl

Mulching

TROY-BILT can till under all kinds of
tough organic material without bother-
some tangling! You don't need to remove
or rake away old mulch. TROY-BILT own-
ers can use all the mulch they want, and
improve their soil's fertility and texture
constantly!

Furrowing

The optional TROY-BILT furrower can be
mounted in just one minute; yet it saves
hours of hard labor. When the soil is
well tilled, one pass with the TROY-BILT
and its furrower will leave a 6 to 8 inch
trench, perfect for planting potatoes,
asparagus, celery, strawberries, etc.

For heaven's sake
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 on
this wonderfully
different ohd better
idea in Tillers —
Hie TROY-BILT®.

The HARD Way!

Chopping up and
tilling under vegeta-
tion (all crop residues,
green manure Ccrops,
and other
organic matter).

The EASY Way!

Cultivating

The TROY-BILT is perfectly balanced on powered wheels for
absolute control of forward and reverse speeds. It's so easy
to maneuver in tight quarters and turn around! You can safely
cultivate between

rows without danger

to foliage the TROY-

BILT way! They're

protected from the

rapidly revolving

tines by the rear

hood. No wheel-

marks or footprints to

replant weed seeds

and spoil the fine

moisture - holding

"dust mulch" of cul-

tivation!

The TROY-BILT makes fast and easy work of
completely shredding and burying every
trace of garden residues — including toma-
to vines, thick roots, and standing corn-
stalks! (as shown here). The TROY-BILT can
literally turn your whole garden into a fab-
ulously fertile "cbmpost pile"! Tilling under
soil-building vegetation like green manure
cover crops, fall leaves, and clippings can
create tons of fresh, humus-filled topsoil
each year!

valuable

SO—PLEASE tell us if you know a better
way to do any of these important garden-
ing procedures. We earnestly want to know
if there are any other machines or methods
that can match the ease and excellent
results of our TROY-BILT Roto Tiller-Power
Composter.

IN ANY CASE, please mail the coupon for
the complete story of the remarkable TROY-
BILT. We hope to hear from you soon!

TROY-BILT® TILLERS, 102nd St. & 9th Ave., Troy, N.Y.

ATROY-BILT* Roto Tiller-Power CempostetTI
I 6AROINWAY MFG. CO., INC.

102nd»f 4kNfiH> Ave., Trey, N.Y. 12180

Mease tend me the whole wonderful story of
your 24fl-1 Roto Tiller-Power Composter* with
and without electric starting. Including prices
and OFF-SEASON SAVINGS now in effect.
O Mr.

O Mrs.

Address

FARMSTEAD MAGAZINE



information for those who are seriously interested in plant-
ing nut trees in Maine. You might also mention the North-
ern Nut Growers Assn. —a non-profit organization for the
promotion of nut growing, both amateur and professional,
in existence for over fifty years. Besides the Handbook,
the> also print an annual report or collection of papers on
the subject which ocvers the latest developments in the
field. 1 also recommend the Louis Gerardi Nursery, RR 1,
Box 146, O'Fallon, El. 62269, as a supplier of grafted nut
trees. His latest catalog listed ten pecans, seven hicans (pe-
can-hickory cross), ten hickories, fourteen black walnuts,
eleven Carpathian walnuts, six heartnuts, two butternuts,
four Chinese chestnuts, one chinquapin and ten filberts.

I won't take thetime and space to argue the merits of

BAB UFFY

Blue Hill, Maine 207-374-5501

Supplying
farmstead families
for over 80 years

with
everything
for home & garden.

Heating

Plumbing
Supplies & Installation

Mr. Rolerson’s “divergent views” except to say that a man
has a right to farm in whatever way he chooses, but he also
has the right to any and all information about the subject
in order that he can make an intelligent choice.

The N.N.G.A. has many members in the northeast who
have a lifetime of experience producing nuts under condi-
tions similar to those in Maine, and who often write articles
on the subject.

Other facets of nut tree growing also deserve mention,
including timber, reforestation, and tapping for syrup.

I hope this information will be useful to those interested
in nut trees, and encourage further interest in the subject.

L. White
Ellsworth, Maine

MINIATURE
VEGETABLES/ RS

*FA$amm COLOR PHOTO6RAPHS(r
»5£EP> you CAN GROW/

EXCITING STQgie$~OF &ARPEN OIANTS/* WORIp&U.fr gCCORO#

11000.-REWARD/

7 317" AUTUMN LANS

wg hackettstown,
D6TAIL)/ NEWjersey, USA 078W
nk lucLuot Z5t TO HELP COtfeg POST>6€m

Hall Hardware f o.

Belfast.Maine.
Est.1873.

Aladdin Lamps and Heaters
Ashley Wood Burning Heaters
Fine Imported Tools

“Please send for our catalog.”

BAR HARBOR BANKING
& TRUST COMPANY

Bar Harbor
Blue Hill
Deer Isle
Lubec
Milbridge

Each depositor insured to *40,000

FDIG

FfDfRAI OfPOSIT INSURANCi CORPORATION

8 FARMSTEAD MAGAZINE

Northeast Harbor
Southwest Harbor

The PACESETTERS

A hometown friend.
Deposits Insured to $40,000 by F.D.I.G



FARMSTEAD .

A subscription to FARMSTEAD MAGAZINE makes a
wonderful gift for a gardening friend or relative. For the
low price of only $6.00 your gift subscription brings a

year's subscription (six issues) including the FARMSTEAD

ANNUAL.

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

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

Donor’s Name

Address -

FARMSTEAD
MAGAZINE
Box 392 Blue Hill, Maine 04614

1st SUBSCRIPTION - $6.00

Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $6.00 to cover the cost of
six issues plus the 1977 ANNUAL.

Name _
Address
Zip
Sign card from:
FARMSTEAD

MAGAZINE
Box 392 Blue Hill, Maine 04614

3rd SUBSCRIPTION - $4.00

Please enroll the person listed below as a subscriber to
FARMSTEAD. Enclosed is $4.00 to cover the cost of
six issues plus the 1977 ANNUAL.

Name

Address

0. Zip
Sign card from:

FARMSTEAD j
MAGAZINE
Box 392 Blue Hill, Maine 04614

2nd SUBSCRIPTION - $5.00
Please enroll the person listed below as a subscriber to

FARMSTEAD. Enclosed is $5.00 to cover the cost of
six issues plus the 1977 ANNUAL.

Name e .

Address-

Sign card from:

FARMSTEAD
MAGAZINE
Box 392 Blue Hill, Maine 04614

4th SUBSCRIPTION - $3.00
Please enroll the person listed below as a subscriber to

FARMSTEAD. Enclosed is $3.00 to cover the cost of
six issues plus the 1977 ANNUAL.

Name

Address

Sign card from:

FARMSTEAD MAGAZINE



10

Note: The Northern Nut Growers Assn, may be reached
through Spencer B. Chase, Secretary, 4518 Holston Hills
Rd., Knoxville, Tenn. 37914.

Dear FARMSTEAD,

I grew up in Appleton, Maine on a dairy farm, but |
made the mistake of leaving. Now | chase the elusive
dollar by teaching and living on a busy street in Portland.

However, my wife and | both love the country and were
able to build a small A-frame in the woods on Appleton
Ridge. We cut our cost by using studding from an old
silo on my dad’s farm. We got the windows and doors
by begging from people with old torn down barns and
houses.

We now have the A-frame with wood stove and loft,
plus a small shed all completed. The cost was under

$1500.00.
Someday, we plan to stop playing this material success
game and move into our “camp.” | have always been in-

terested in books and magazines which would help us do
this on a low cost basis.

FARMSTEAD seems to be the best of many. Keep up
the excellent work. Enclosed you will find our 2 year
subscription. See ya in the woods. Peace.

Doug Moody
Portland, Maine

BUILDING MATERIALS AND HARDWARE

PLUMBING & HEATING INSTALLATION & SUPPLY
L.P. GAS

onty IMOrsQO

When you first see these elegant Danish stoves and fireplaces you will be moved to
touch them, to feel the unique satin finish with the glowing sheen that only MORS®
craftsmen produce in cast iron." These are high quality pieces, designed for those who
value excellence in style, function and safety. They will lend a friendly Scandinavian
flavor to your home that is distinctive yet compatible with any interior decor. And
they work wonderfully well. The precisely controlled draft features of these closed
jirtight units provide efficient and economical burning of wood fuel while produc'ng
i maximum amount of heat. Come in and see why MORSO enjoys the finest regard
3f discriminating Europeans. We’'re sure you'll be pleased. Only MORSQI.

L.A.GRAY CO.

ESZHZ\"07T\1

In Business Since 1927 Hancock Sullivan Bridge /422-3268 /422-3321
/
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E SECRETS ARE OUT!

eed to Buy Pre-mixed Spices Any Wore! WWhat Do You

You Know What Goes into Every Recipe!

Use Your Own Table Spices for Every
Recipe in This Book!

SAUSAGE - LARGE DRY MEATS
COOKED & SMOKED SAUSAGE AND

Wieners AND LOAVES SAUSAGE
Mettwurst Bologna Pepperoni Sticks
Farmer Liver Sausage Hard Salami
Portugese Linguisa Braunschweiger Dried Farmers Sausage,
Polish Sausage Smoked Souse Genoa Salami
Kosher Style Salami Headcheese Proscutti Hams
Swedish Potato Sausage Old Fashioned Loaf capicolo

Kiszka «(Blood Sausage) Krakowska

K_nockworst Cooked Salami

Liverwurst Leberkase

Hungarian Rice Liver Sausage

Chinese Sausage

Blood & Tongue Sausage

Bockwurst

Bratwurst

FOR THE

HUNTERS

Venison Polish Sausage

Venison Thuringer GREAT

Venison Breakfast Sausage SAUSAGE

Venison Salami

Venison Summer Sausage I RECI PES
SEMI-DRY

SAUSAGE

Goetborg

Cervelat Summer Sausage
Thuringer S

Mortadeila Bytek Kutus

FRESH

SAUSAGE

Hot Whole Hog Sausage
Breakfast Sausage

Polish Kielbasa

Italian Sausage Hot or Sweet
Mexican Chorizo

Kosher Style Beef Sausage

D3

MEAT CU

« 10 POUND sausage formulas for home use

=100 POUND Commercial formulas

< Formulas to cure small or large amounts of meat

« Building smokers, using old freezers, barrels or refrigerators
« Using smokers on the farm, home or homestead

= Blooming sausage?

< Liquid smoke, how it's made and its use today

=« Photographs of sausage making equipment, smokers, etc.

«DESTROYING TRICHINAE in pork by cooking, freezing or
dry curing following government regulations

«"THE WHOLESOME MEAT ACT" - you have to know about
it if you go into the meat business today

= Proper size casings to use with each formula
« Detailed instructions for cooking and smoking

« Using non-fat dry milk or soy protein concentrate
« |[LLUSTRATIONS showing how to stuff and link sausage

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

=Government Regulations Covering the Dry Curing of Meats

Know About Casings?

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

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

+Tells, average approximate diameters.

¢ Average approximate capacity per piece hank or set.

+Storing casings in common table salt.

* Ready to use preflushed natural casings

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

Why Cure Meat?
Find Out for Sure!

=Artery Pumping of Hams
* For Safe, Easy Curing

«ILLUSTRATIONS and Details on Finding
and Saving the Arteiy

* Artery pumping helps to eliminate sour hams

<« Read about the Latest Regulations Covering the Curing of Meat
«Read Back to 900 B.C. when Meat Curing First Started

=Complete Formulas for Curing Meats
«Types of Meat to Use
=Proper Curing Periods and Temperatures Required

FOR EXPERIENCED PROS AND PEOPLE JUST

STARTING OUT -

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

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

+Goes beyond generalities

+Easy to read

+Will not only interest those who know how to make sausage or cure meat,
but wilt certainly serve those who are merely "learners1

This book contains the following Hard
to find formulas:

Canadian Bacon Spray Pumped Hams
Bacon, Dry Box Cure Curing Pork Shoulders
Bacon, Spray Injected Cure Curing Picn.cs

Beef Bacon, Brine Cured Country Hams

Beef Bacon, Dry Cure Pastrami

Kosher Style Corned Beef Briskets Smoked Hams - Dry Cure Method

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

check or money order payable to

RICHARD S. KUTAS Dept. 2 GREAT SAUSAGE
179 MILITARY ROAD RECIPES - $12.95

BUFFALO. NEW YORK 14207

NAME Dole

ADDRESS

CITY STATE ZIP
SORRY, NO C.0.B.s
Payment enclosed for copies @$12.95 AMOUNT ENCLOSED S
N.Y.S. Residents add 7% sales tax.

For faster service, send money order or certified check



Ask Farmstead

We encourage questions from readers. Also if you have

a better or another response to a question already answer-
ed send it in! Many of the questions will be answered by
experts from the University of Maine Extension Service.

“What caused the tips of raspberry canes to die?”

Jack Smagula, Small Fruits Specialist with the Cooper-
ative Extension Service, answers: Damage reports came
from many areas of Central Maine and most likely pro-
blems are in other areas too. The females of the raspberry
cane maggot, Pegomya rubivora, girdle the stem, move
down about fA inch, lay an egg into the stem, and then
girdle the stefn again about IA inch lower. The stem turns
blue and begins to wilt above the first girdling and breaks
off easily as if it were cut. Breaking off the stem below
the girdled point, enough of the stem should be cut off to
remove the maggot from the remaining stem. Burning
the cuttings is helpful. Next spring, the adult, which some-
what resemb/es a housefly except that it is half the size
and has a more pointed abdomen, will lay her eggs on new
shoots. Application of methoxychlor before blossoming
next spring should be helpful.

THEBLACKCAPPED

“When is the best time to cut green manure and rototill
the garden? We planted winter rye in our garden last fall
and didn’t get to rototilling until just about the beginning
of May and had a hard time breaking up the soil. Should we
have done it early in the spring?”

Winter rye has to be worked into the soil very early in
the spring. Some springs when we have a lot of rain, it is
nearly impossible to rototill it soon enough. Plowing it un-
der seems to work best, but again as early as possible.

MINE'S STATE BIRD. A BEAUTIFUL

PARTOF NATURE'S ROLE IN
THEMAINEDIFFERENCE.

The Maine difference.

Pride. Ingenuity. Love of the outdoors. Independence. All part of the

Maine difference.

We're intouch with the Maine difference, because we know
Maine. We know the needs, the problems, the unique way of living
that make Downeasters very special people. Our banking services
and our people reflect that difference— in their ingenuity, resource-

fulness, and pride.

It's all part of what makes us the Maine difference in banking.

MERRILL BANKS IN: Bangor(4)/Belfast (2)/Brewer/Bucksport/Calais (2)1

Castine/Dexter/Dover-Foxcroft/Eastport/Hampden/Jonesport/Lincoln/

Machias/Millinocket/Milo/Newport/OldTown/Orono/Searsport/Woodland.
FEDERAL BANKS IN: Waterville (3)/Bingham/Madison/Skowhegan/Unity/

Winslow. WASHBURN BANKSIN:Washburn/Ashland. HOULTON
BANKS IN: Houlton/Mars Hill.
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“Can FARMSTEAD tell me where | could find plans
to construct an outdoor bread-baking oven like the ones
I've seen outside homes in Quebec? They are dome-shaped
and seem to be about four to five feet in height.”

We've seen plans advertised in Sodbuster Catalog for an
“authentic French-Canadian clay oven.” It sounds like
what you're looking for. They cost $3.00. Mail to Dept.
SB, Lengardeau, Bais-Comeau, P.Q., Canada.

“What are the tax rules which qualify the home and
property owner as a ‘Farm’?”

Brooks Mills, farmsteader and part-time tax consultant
replies:  Refer to the Spring 1975 issue of FARMSTEAD
and my article, “Income Tax Deductions For The Small
Farmer,” discussing this question and others. The IRS
publishes each year their booklet, Publication 225,“ Farm-
er's Tax Guide”, which covers the subject thoroughly.

In Chapter 5, about page 24 and under the topic “Farm
Business Expense” it states, “ A farmer who operates his
farm for profit may deduct all his ordinary and necessary
expenses of carrying on the business of farming. The
farm must be operated for profit. Whether a farm is be-
ing operated for profit must be determined from all the
facts and circumstances in each case. However, you will
not ordinarily be considered as operating a farm for pro-
fit if you raise crops or livestock for the use of your fam-
ily, but derive some income from incidental sales. You
are presumed to be operating your farm for profit for
the current year, unless established to the contrary by the
IRS, if in 2 or more out of 5 consecutive tax years (7 con-

S PARTNER
JONSEREDS
| MIp‘TH]t CHAIN SAWS

Castine Rd. Tel. 326-8264 Penobscot
SNAPPER - BOLENS - YARDMAN
Lawn and Garden Power Equipment and
Snow Throwers - McCulloch Generators
Weed Eater — The Green Machine

SALES SERVICE ACCESSORIES

The Farmstead

Fireplace.

secutive tax years in the case of ... horses) ending with
the current tax year, your gross income from the activity
exceeds the deductions attributed to it.”

Speaking from experience, we started our farm on a
part-time basis and kept detailed records of time, work
description, income, and expenses. We were audited after
four consecutive years of losses. Our records substantiated
our intentions and we were allowed these farm losses
against outside income. We have been farming full time
for five years since then with no further queries from the
IRS. Our losses and investment credits have been applied
to our outside income as before. Our farm income has
exceeded operating expenses, but depreciation charges
throw the farm into the red. After ten years, it looks like
1976 may see the farm in the black for the first time.

Farming today is a very difficult and expensive under-
taking, as many have found out to their dismay. It takes
considerable effort and skills in management and market-
ing to make a go of it. Those seriously considering farm-
ing need and deserve every tax break they can get. If you
are subsistence farming on the side and looking for a tax
break against outside income, you may be getting into
that grey area of “hobby farming.” This limits farm de-
ductions to the extent of farm related income and does
not allow any losses to go beyond the farm operation.

Just as the IRS descended en masse on the fishermen
three years ago, the hobby farmer may have his day of
harrassment ahead. Those hit hardest will be the high
tax bracket taxpayers who appear to be playing with an
easy tax haven, and those who have not kept good records.

Including Majestic, Jotul, Portland-
Willamette Glassfyre Enclosures and
all kinds of fireplace furnishings and
gifts.~

W e’'re open 6 days aweek. Evenings:

Farmstead families know the value of a

fireplace. It’s more than just cozy

Bangor, Tues. & Fri. till9 P.M ;
Turner, Tues. & Thurs. till9 P.M.

atmosphere. It’s practical for cooking,

heating and conserving energy

resources.

AtThe Hearth & Cricket Shops we
have acomplete line of built-in fire-
places and wood & coal burning stoves.

S.Portland, Mon. - Fri. till9:30 P.M.

The
H earth & Cricket

— 50 Marne Mall Rd So Portland .774-0162
Rt 4 Turner 225-3844
U Iftv M w | 1000 State St Bangor 942 3057
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“Where can | find information on Dexter cattle?”

Mark L. Davis Il, President of the American Dexter Cat-
tle Association in Decorah, lowa comments: Dexter cat-
tle are hearty little animals (cows average 650 Ibs., bulls
800 Ibs.) that have been withstanding the rigors of Ireland,
Scotland and England for centuries. They also do quite
well in British Columbia and Quebec. Based on this |
would be inclined to say that they should do quite well
in Maine. Dexters are a dual-purpose breed kept for both
milk and beef. Daisy Moore, our secretary, in Decorah,
lowa will send you a pamphlet describing Dexters. If you
would like additional information, | would suggest that
you contact your local library or Mr. Spaulding McCabe in
Salisbury, Ct. for a copy of the book, The Dexter Cow,
by W.R. Thrower.

Professional
Tree Care

m\Wfemning T ree
Service

39 Main Street
Blue Hill, Maine 04614
207-374-2857

OPtl_.-AITH>
SAW SHOP

Route 1 = Orland, Maine

SHARPENING— circular, hand, chain,
sissors and knives

ACCESSORIES— bar oil, cycle oil,
chains, blades
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“How can barley and oats be hulled at home on a small
scale?”

Rob Johnston of Johnny’s Selected Seeds responds:
In old Scotland, where oats have always importance in

diet, there was commonly used a tool called a “quern.”

It was a sort of hand mill where the stones turned horizon-
tally. The stones were set to scrape the hull off of the oat
without damaging the kernel. Sadly, these have been out
of use completely for some years, according to the Scot-
tish Agricultural College in Aberdeen, to which | wrote for
information on this subject. 1 also wrote to Quaker Oats
about methods they first employed in oat hulling. The
way they did it was with special grist mills, like a large-scale
version of the Scottish quern. Now Quaker, and other
firms who prepare oats for human consumption, use a
machine called an impact huller. The grains are fed cen-
trifugally at high speed into a rubber-lined drum, the fric-
tion hulling the oat kernel. (This is also the way sunflow-
ers are hulled commercially.) 1really don't know how a
homesteader would hull oats with any present farm or
household equipment he/she may have around. Conceiv-
able a quem could be built, but this would require some-
one to inform of the design. Anyone just back from the
Scottish Highland farming district? We own a Japanese
machine (mfgd. by CeCoCo) for hulling seeds. It cost us
about $650 two years ago. It is'powered by hand, and is,
in actuality, a small impact huller. It was designed for
hulling rice, but does a good job with oats and sunflowers,

L.O. BALLS

WOOD SPLITTER
8th ANNIVERSAR Y FEATURE

THE SUGAR MAKERS' SPECIAL

48" capacity — with full 48" stroke
— PTO pump powered, fully automa-
tic woodsplitter on a 3-pt. hitch. A
staggering 18 tons push and lightening
quick 10 sec. cycling time. A machine
for the sugar maker or serious wood
splitter.

$1495.00

dkhkhkhkhkhhkhhkhhhkhhkhkhx

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

Write or call for more information —
ALBRIGHT WELDING CO.
Jeffersonville, Vt. 05464
802 -644 - 2987

WE ARE THE ANSWER TO YOUR
SPLITTIN" HEADACHE



“Stkis33x0 Quality” Hekidh
FOR THE GARDENER SINCE 1911

A ijljex, S terlling

& L otm roi®
Falmouth, Maine

Aladdin Lamps, heaters and parts
Buck Knives - Swiss Army Knives

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

PINE PITCH
Snow & Nealley Axes and Wood Tools

Ice fishing
equipment

Two-man
Saws

SHEPARD
HARDWARE

Main Street
Ellsworth Maine

667-8675

Learn how alJersey CoW is the basis for self-sufficiency,
good nutrition and savings on food costs, whether you
have just agarden or an acre or more. Book written in
plain languare by a man who has kept cows (and goats)
for years will show you the easy happy way to do it.
Includes complete information on everything you need
to know, even how to get a vacation from the milking!
Many illustrations. Send $4.95 + 55)t p & h for prompt
return of THECOW ECONOMY postpaid.

COBURN FARM PRESS
Box F, Star Route, Dixfield, Maine 04224

could possibly handle millet, and will hull buckwheat if
in conjuction with a better-than-average winnowing mill.
I am more than casually interested in discussing the pos-
sibility of manufacturing this type of machine in Maine.
| believe that it could be made much more cheaply with
some design changes.

Barley is another story. On oats the hull fits rather
loosely. The hull on barley fits tightly, and there is a
piece of the hull which actually runs down into the ker-
nel. To remove this hull, nearly half of the kernel is
ground off, so that that little piece of hull in the kernel
is ground off, for delicate palates. The process is glorious-
ly referred to in the trade as “pearling.” Pearled barley
is the product. The fact is that barley is much more de-
licious, and certainly more nutrious, if only the exterior
hull is removed. This “hulled” or “milled” barley is avail-
able at times from natural foods distributors. Erewhon
has recently been selling it. We have a hand barley pearl-
er which resembles a hand grain mill. Thinig is, it was de-
singed for examining field samples, and the output isn't
even practical for a one family kitchen. It works by
scraping the kernels which are retained in a cast chamber
with a revolving wire brush, similar to what you might
buy for use with an electric drill. Once again, 1 don’t
know how we could hull barley with common tools. Our
Japanese huller won't even come close.

top your home, and give yourself Che
Freedom to make chat choice every day.
Burn a variety of fuels at your own convenience. The switchover
can be automatic, so don't worry about neglecting the fire. The
HS Tarm boiler is a central heating system which provides domestic
hot water and warmth for your home. Write for further details on
avery sensible heating system.

AT MAINE WOOD HEAT
We're hot on stoves, furnaces and boilers

We have the LANGE
FREE DELIVERY IN MAINE

696-5442, Norridgewock, ME 04957
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Winter Bird Watching

The thermometer at the kitchen window re-

ad just twelve degrees> Too cold to amount to
much, | thought, but the misty snow thickened and
continued steadily all day. There was very little wind,
and as the snow sifted down through the dark maples it
barely shifted in the gentle, frigid breeze. The snow
deepened, leaving the outdoor world a quiet, white re-
fuge for the wild birds in search of food.

Today the snow began as a white and icy mist.

The birds were atour feeder at first light. They
scuffed and pecked in the snow for seed. The first ar-
rivals were the little white-throated sparrows. They
stayed close at hand all day, and as the snow de-
epened, they kicked and scratched in search of tiny
morsels. These were joined by their cousin tree spar-
rows, who alternately hopped and huddled in the
winter storm.

A band of gregarious blue jays made irregular forays
on the feeder. Their loud and frantic arrival sent the
shy, smaller birds to flight. | have walked the village
in winter and seen the same band of jays travel from
one feeder to the next, constantly squabbling while
sampling the offerings of seed.

Like the blue jays, gangs of evening grosbeaks visited
off and on during the day. These gaudy, yellow fellows
descended for quick snacks, then were gone, pre-

sum ably to other feeders in the village. Purple finches
and nuthatches also visited during the day. But the
long cold vigil was kept by the white-throats, who
stayed close to the feeder until dusk.
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inter bird watching can also lead to interest-

ing and dramatic discoveries. A few days

ago, I was driving near the Penobscot River,
and was startled to see a strangely exotic looking bird

in the road on the bridge. The bird was dead, having
struck a suspension cable while in flight. | stopped and
examined the bird. It was a brilliant contrast of black
and white and about the size of a duck. Its beak was
gull-like and its feet were dark and webbed.

I could not positively identify the bird, so I took it to
Chandler Richmond at the Stanwood Bird Museum in
Ellsworth. He told me it was a Murre, an Arctic bird
that spends most of the time at sea. They areoc-
casionally found off the Maine coast during winter
months. This specimen would be delivered to the
University of Maine for study, and possibly to be
stuffed and mounted.

This same stretch of road beside the Penobscot River
revealed an even more dramatic sighting jbr me re-
cently. The road runs about two or three hundred feet
above the river at this point. The embankment is steep
and heavily wooded. | was travelling east towards
Bucksport when | saw a large hawk like bird in one of
the trees on the bank.

I was less than a hundred feet from the creature when
I was readily able to distinguish its markings. It was
an extremely large and magnificent bird with abrown
body and solid white head. It was a Bald Eagle. It was
the first one | had ever seen living in the wild. As |
watched, it slowly and deliberately moved its wings. It
left its perch in the tree and gained flight over the
river. Turning, itcircled above me, then pumping
hard against the crystal air, flew high and beyond my
sight.
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Spring 1975
Fall 1975
Spring 1975

Summer 1975
Fall 1975

Fall 1975

Fall 1975
Summer 1975

Summer 1976

Winter 1976

Summer 1976
Summer 1976
Fall 1976

Spring/Summer 1974
Fall 1976

Summer 1975
Fall/Winter 1974-1975
Spring 1976

Summer 1976

Fall 1975

Spring/Summer 1974
Summer 1975

Fall 1976

Spring 1976
Fall/Winter 1974-1975
Fall/Winter 1974-1975
Winter 1976

Winter 1976

Summer 1975

Winter 1976

Fall 1975

Be Your Own Woodlot Manager Fall/Winter 1974-1975
Care and Use of Your Chainsaw Fall/Winter 1974-1975
Forest Management at Edgewood

Tree Farm
How About a Woodlot
Cashcrop?
Heating With Wood
Maine Album: lke Beam
On Clearing Land

Plague and Pestilence in Your

Woodlot

Fall 1976

Spring/Summer 1974
Winter 1976
Spring 1976
Winter 1976

Summer 1975
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by Will Bonsall

f 1 were to make the statement that most agricul-

tural practices are more “mining” than they are

“farming,” you would probably assume that |
was referring to the giant agribusinesses and those large
chemical farms using chemical fertilizers and pesticides.
However, the term “mining” could include most back-
yard organic gardens, as well as many rural “back to the
land” enterprises. When | compare “mining” and “farm-
ing” (or “gardening”), | have in mind an extension of
Newton’s Law of Conservation of Matter. Simply stated,
this law maintains that matter is neither created nor de-
stroyed, merely changed. When we, as gardeners, con-
sider that “matter” in terms of “organic matter,” the
law loses some validity, quite fortunately. Otherwise,
all farming would be inherently a losing game. However,
| believe that gardening with Newton’s Law in mind can
make good gardeners better.
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The
Ccommonsense

Gardener

Consider for a moment some things an organic gar-
dener might put on his 30’ by 80’ plot —manure from
a local farmer, home-made compost, leaves from a neigh-
bor’s lawn, ashes from the stove, bonemeal from the
store, granite dust and lime from local quarries, and in-
dustrial by-products such as cottonseed meal, rice chaff,
and cocoa hulls. Now, since we talk of “putting back”
into the soil, just which of these excellent organic na-
terials actually came from that 30’ by 80’ in the first
place? Only the compost; the others originated on an-
other piece of ground.

Now, if we are truly thinking organically beyond our
own gardens and tables, we should at least consider this
question. “Are the amendments which | am bringing
in ‘ripped off’ from the place where they are now ab-
sent?” My answer is “Not necessarily, but quite possi-
bly.” Obviously, the lime, granite dust, rock phosphate
and greensand were literally and figuratively “mined.”
They are non-renewable. They will never grow back.
On the other hand, neither are they destroyed; they are
merely changed and redistributed. Take another exam-
ple. That cottonseed meal was not turned back into the
soil which grew it. Therefore, must not its equivalent be
replenished from another source? Otherwise, won't the
land soon experience a humus deficit? In this case, cer-
tainly. If the produce of one acre is used to enrich anoth
er’s acres, and the produce of that yet another, wherein
then does humanity gain and the farmer prosper? How
does mankind step off the treadmill? These questions
are more than just armchair philosophizing when you
consider that in all our organic crusading we are imply-
ing that everybody could use organic methods while op-
ponents of organic farming maintain “there aren't (and
never could be) enough organic materials to go around
on all the farmland.” Isyour garden proving them
right? Could you get enough cottonseed meal if every-
one (including the cotton-grower) farmed organically?
Since everyone would value their own residues very
highly, where would yours come from? If we are to
show the correctness of the organic grower’s position,
we must at least keep in mind this concept of “whence
it comes and whither it goes.” In other words, we must
show a favorable balance sheet on our humus account.
We must show organic folks aren’t a limited elite who
have successful gardens only because they can afford to
gather the makings onto a small plot.

ortunately, as | have said, the Law of Conserva-

F tion of Matter cannot be exactly applied to “or-
ganic matter,” or else farming would never have

been possible. The fact is: “You can get something for



nothing,” if you know how and how much, and the
world can be perenially better for it.

One example is manipulation of plant populations.
Consider plants in terms of their humus requirements
(R) and their yield (Y) as humus. The ratio Y/R, if it
could be gquantified, would give us a sort of index of a
plant’s humus value. An index of less than 1 would mean
a net humus loss. Such a plant is pumpkin. Although
this doesn’t at all impair the value of growing pumpkins
as a crop (after all, from our own point of view, the food
value almost always outweights the humus value), it
does mean that if one grew pumpkins continuously on
the same ground without fertilization, the land would
be depleted. On the other hand, take the example of
buckwheat. Solon Robinson mentions the case of a
piece of poor land sown to buckwheat for 26 consecu-
tive years with no fertilization other than itself (minus
the seed), which gave reasonable yields, and improved
the soil so that it could support more demanding crops
of corn, wheat, and clover. Here is a plant with an in-
dex evidently well over 1. So considering a plant’s “ hu-
mus index” can help the land grow more of its own hu-
mus (to compensate for the pumpkins), in addition to
the crop.

Another example of “something for nothing” is at-
mospheric nitrogen precipitation. Sounds fancy, but
you can do it in your own backyard. Every snowstorm
drops tons cf snow on a field, and with it, several pounds
of nitrate. When the snow melts, the nitrate either runs
off with it or joins the soil, depending on the shrewd-
ness of the farmer and his “eye for a bargain.” In the

Soviet Union, the fertility of snow is so appreciated
that farmers string drift fences across the fields to hold
the snow there.

Furthermore, we know that nitrogen is common in
the air around us, and that atmospheric electricity
(greatest during thunderstorms, but always present)
causes this to precipitate as NO”. Wise gardeners can in-
crease this precipitation by stringing copper wire on poles
around compost heaps and bean poles to reap a little
nitrate every moment.

Legumes themselves are another un-salaried labor
force (although an “advance” of a bit of lime gets them
on the job faster). Their soil bacteria (Rhizobia) are
constantly “grabbing” nitrogen out of the air and render-
ing it to a useable form. The same effect may be achiev-
ed without legumes by innoculating the soil with azoto-
bacteria. So there are ways to “create” organic matter.

raditionally the good farmer has viewed his hu-

I mus and general fertility as “principal,” and the

crop as “interest.” In order to maintain fertility
when the crop dipped into the “principal” (Crops with
a humus index of less than one), the farmer simply had
to replenish the “principal” periodically to restore the
amount depleted. This was fine and easily done, because
the farmer could “draw on” other organic accounts,
whose owners didn't recognize or appreciate their value,
such as Neighbor Jones’ manure pile. To Jones it was a
nuisance, and 10-10-10 is eaiser to handle anyway. The
difficulty, however, is the nation’s growing awareness of
its fertility deficit; now Neighbor Jones begins to recog-
nize the value of that manure pile. Another difficulty
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is accessiblity. All that manure in Greeley, Colorado is
pretty useless to a corn-grower in Nebraska, even if that
manure did get its start in his cornfield. So perhaps you
and | had better be giving a little thought to how our
30’ by 80’ can start generating more of its own *“soil
capital.”

Humus is only one part of it. Remember our soil
capital also consists of phosphates, nitrates, potash, cal-
cium, zinc, iron, texture, structure, even water, and lots
more. How can we get more of what we already have?
How can we farm more and mine less? We have already
seen some hints as to how this might be done; let me
make some general suggestions, and you will undoubtedly
think of many more.

First, let’s not abandon importation; i.e., bringing
things in from away. However, let's be more imaginative
and resourceful in finding materials whose value is not
yet recognized in the general market. Take, for example,
the woman in Kalamazoo, Michigan who rakes, sweeps
and shovels out the town ditches and trundles the organ-
ic matter back to her garden in a wheelbarrow. She im-
ports it. It didn't come from her land. Yet she’s not
“ripping off” the soil; the gutter doesn’t need it. In fact,
it was already “ripped off;” she’s merely returning it to
the only source that wants it back —her garden. Like-
wise, consider brooks, swamps, farm ponds. All the de-
tritia of bygone lives gathers in these hollows and does
less good than it might elsewhere. That old farm pond
may need dredging in places anyway, and that residual
muck is g-o-1-d. But be careful now! Take heed lest your
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gleaning becomes mining. Don’t dig so as to leave mini-
sloughs for mosquito-breeders. Does this brook drain
better here now, or worse? Don't leave things bare to
erosion. Cover your muck-bank with rocks and ferns, or
invest a few pennies in grass seed. Don't tear up all that
cat-tail bed, or those cress. Take some and use it, but
think about it. *

The same idea applies to tree leaves in the forest. Ma-
ple leaves are ideal. They are alkaline and rich in rare
phosphates. The leaves form a composted layer several
inches deep which rivals guano for goodness, and it's not
all needed there. But again —caution. You may overdo
and remove more than what the land needs for itself. The
tree itself will not suffer so much (some trees have a very
high “humus index”), but you will begin to notice an
absence of ferns, mushrooms, wildflowers, etc., which de-
pend on the yearly application of leaf humus. They can
spare a year, but wildflowers don't thrive in strip-mines.
So again, use sense.

top fertility leaks. There are more than you re-
S alize of these sinks where fertility drains out of

your garden system. The worst, m”st diabolical
fertility drain in the U. S. must be the common flush
toilet. Every good and wholesome thing that is consum-
ed in the household is ejected into the nearest waterway,
or more recently, sewage treatment plant, where it none-
theless is wasted. In Asia, a more sensible people care-
fully gather every bit of human waste and cart it back
to its source, the soil. By composting and reasonable
care in handling, every home could re-use its bodily
wastes safely and directly.

Protect your compost pile. If the compost and ma-
nure heaps are over in some corner exposed to the ele-
ments, you are throwing away fertility. Notice the lush
burdock and beggar’s-lice and ferns growing around it.
They are getting something which your crops aren’t, be-
cause it's already been leached out. Build some crude
shed over the heaps, or lay cornstalks thickly against
them tent-wise to help shed rain. Protect your compost
heaps.

Use such cultural methods as covering the entire
growing area with vegetation of some kind. Plant in
swaths or raised beds, train on fences or poles, use com-
panions, live mulch, etc. Anything that gives more com-
postable material per area of ground. Remember —the
more you grow, the more you can grow. Ifyou are go-
ing to plant a crop of squashes or melons (which must
wait until the ground is warm), try sowing the area be-
tween the rows acouple of weeks earlier to some quick-
growing, easy-to-pull green manure, like rape or mus-
tard. While the young squash vines are just starting to
fill that space, the rape will already be converting sun-
shine into compost material. Pull it as the squash ad-
vances, using younger plants for greens, composting
the rest.. This way you avoid having part of your garden
look like a well-cultivated desert for several weeks of
the growing season.

nother approach is the “spare garden.” The idea
A is that of your total “farming” area, only part,

say half, is actually growing the food. The other
half is growing food for the food, or soil; for example,
hay. Here we can make judicious use of species. We
need a crop which can perpetually replenish itself while



supplying the greatest possible surplus of organic mat-
ter for the garden. For reasons given earlier, pumpkins
are an unwise choice. Better a grass such as rye or may-
be buckwheat. Alfalfa and comfrey are excellent; al-
though they require soil-building themselves at first,
thereafter, they much more than repay their keep. |
personally place a high value on nettles and pigweed in
this respect.

Using a green manure or soiling crop is the same idea.
It's grown to be turned under to feed a crop on the same
ground next season. Like the “spare garden” however, a
soiling crop has the disadvantage of not actually grow-
ing food on all the land.

In the case of some nutrients, you might be able to
accomplish more by manipulation. Put more simply,
this is something we “do,” as opposed to something we
“add.” Merely adding enough of some material to ef-
fect abalance (“cake-mix gardening”) is often unrealis-
tic. Take, for example, a hypothetical plot of ground,
poorly drained, covered by standing water and matted
popple leaves, with compacted clayey soil, and lying in
the shade of a large fir tree. The soil tests out to have a
very low pH; it's sour’'n a green persimmon and won't
grow anything but a venus’ fly-trap. Solution: so many
tons of lime per acres. The pH rises half a point, but
next year it's right back down again. “Cake-mix garden-
ing” can’t help here. Now let’s take that piece all over
again, and don’t add a spoorful of lime. Remove that
tree and let the sun in. Sunlight all by itself has some
pH-raising power, I don’t know why. Improve the drain-
age and the soil drys out and warms up, further raising
the pH. Also now air can enter. Spade or plow up the

place, letting more air in, and further raising the pH.
The presence of oxygen encourages aerobic soil reac-
tions which produce fewer acids than the putrefying wa-
ter-logged conditions. Spade in some organic matter

such as leaves and hay, and now you have a world more
congenial to earthworms, whose calcareous glands se-
crete significant amounts of lime. Where does this cal-
cium come from? The calcium (along with magnesium
and potassium) was there all the time, but in that envi-
ronment, it remained locked up in insoluble precipi-
tates, making it effectively unavailable. Congratulations
—you have pulled a rabbit out of the hat which before
had appeared empty!

he main benefit lime can give is due less to its

I chemical properties than to its mechanical prop-

erties. A relatively small amount of finely ground
limestone can separate clay particles way out of propor-
tion to its weight. 1'd say it's analogous to adding a few
teaspoons of shortening to several cups of fine flour.
Lime makes a “flakier” soil. This improved texture of
course increases soil aeration, drainage, root penetrabili-
ty, etc., in effect raising the pH; but not primarily due
to its alkalinity, which is weak.

One can go on to think of other ways to avoid “cake-
mix gardening.” and one should. It's fine tfo use Neigh-
bor Jones’ manure pile if he doesn’t want it, or if the
price is right. But remember, we'd like to make the
whole world a little more organically balanced, not just
our backyards. Everything comes from somewhere and
everything goes somewhere. By keeping track of these
“somewheres,” we can keep out of the “mining” busi-
ness, and be better gardeners and farmers because of it.
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Farming with a Draft Horse
In Quebec

by Greg Whitten

was because draft horses are still commonly used

here —mostly for wood-cutting and maple sugaring,
but also here and there for odd jobs around the farm such
as cultivating potatoes and hay-raking. There are even a few
dairy farmers who still use nothing but horses - but sadly
that is going out of style. Thirty years ago it was all horses
here, so it is still easy to find harness and horse-drawn
equipment, plows, harrows, mowers, rakes, wagons, sleds,
etc., in quite good condition.

Our farming is predominantly to provide for ourselves
ajnd our animals, the mare, two cows and a few chickens.
We farm only about twenty acres of our 100 acres with a-
bout eight acres of hay and grain fields and twelve acres of
pasture. The rest is woods. We also make hay (or gather
it) elsewhere as our own hay crop is not yet sufficient. We
produce as much as we can of our needs - grass, hay and
grain for the animals and grain, potatoes, vegetables, fruit,
dry peas and beans, milk, eggs in summer and meat in win-
ter for ourselves. At this point we are 80-90% self-suffic-
ient in food and farm produce.

Our mare is a basic part of our subsistence economy.

She helps provide for us and provide for herself, and helps
us earn a small income from maple sugaring and wood-cut-

One of our reasons for settling in this part-of Quebec
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ting that covers our monetary expenses. We are tied in to
the cycle of life on our land, as most of the needs for our
life here derive from the sun and the soil of nearby fields
and forest.

irl, our eight year old mare, is about 1400 pounds.

We have had her for four years now. She was bom

and raised in Notre Dame des Bois, about ten miles
from here. Girl is a good worker and we get on pretty well,
though she gets rather lively at times because we don't have
enough steady work for her. Sometimes after a.few days
off she is a bit too quick and excitable for my liking. |
generally try to arrange it so that she does some job not too
exacting to slow her down before plowing or yarding logs
in the woods, where a slower pace is essential.

I do most of the work with the one horse working single.
However, for plowing and disc-harrowing I usually borrow
the neighbor’'s mare who matches ours pretty well, and
work with a team. This is because these implements are de-
signed for a team. One horse can pull them but they are

heavy, and you have to pause a lot to let him catch his breath.

As the other mare is handy and Lucien doesn’t work here
in summer | generally work double if | have more than one-
quarter acre to plow or harrow. The other alternative
would be to find or rig up a smaller plow and disc-harrow



for working single. Light soil, and moist soil make it easier
for the single horse while heavy soil, dry soil and sod make
it hard. It is often hard to get a single horse to pull the
plow slowly enough at first. They tend to want to get a
heavy object moving faster and try to trot. A short-legged
horse or a heavier horse is more able to plow slower. After
a while they will get used to it, but perhaps some quicker
horses might be pretty difficult to slow down. At first it
will take two people, one holding back on the reins and
the other holding the plow, but as the horse and the plow-
man get the hang of it, he can put the reins around his
waist.

lowing with the horses is very pleasant when it's

P going smoothly, but it can be tricky and exasperat-

ing in heavy sod or rocky soil. With the team | can
do up to an acre in a day (this is by no means a record), gen-
erally less if there are rocks, sod, or a lot of turning around.
Single | get one-sixth to one-quarter of an acre done in half
aday. Itdoesn’t pay to plow single the whole day as by
the afternoon Girl is too tired and too slow.

My neighbors say they got better crops with their horses
than they do now with their tractors. With horses you tend
to plow more shallowly, and horses compact the soil less.
You can get onto the field earlier in the spring to work it,
and there is no risk of getting stuck in a wet part of
field in the hay-season as a lot of heavy tractors do here in
a rainy summer.

A horse will work and give you manure to help support
himself, and so fits in well with a self-sufficient style of liv-
ing and gives a degree of independence from the vagaries of
modern economic and political systems. A tractor will pay
for itself, if you farm enough, but for us it certainly wouldn’t
A tractor would be aweight around our necks. Apart from
the Freudian thrill of having so much power between the
legs, | wouldn't enjoy much being seated on two tons of
vibrating steel, breathing its fumes and exhaust into my
lungs as | went about my daily work. | prefer to deal with
the personality and muscular strength of a horse, and | pre-
fer to smell hay, horse and manure rather than gasoline,
oil and exhaust, which are all poisonous to some degree
(expecially gasoline, lead Jetra-ethyl and carbon monoxide).
If I'm going to farm organically, | want the work to be or-

Greg lets Girl taste maple sap - she really loves it.

ganic as well as the produce. | don’t believe you can oper-
ate such a machine without taking in a certain amount of
these poisons and without them affecting your health to
some extent. Using them every day one can become insen-
sitive, but if you go for long periods at a time, as we do,
without being exposed to the contaminants from internal
combustion engines, you would be amazed at how sick and
poisoned they make you feel. What you don’t take in your-
self is going out for something else to take in somewhere
else. Maybe diluted enough to do no harm, but not always,
and who knows? At this stage it is impossible not to pro-
duce (and consume) these pollutants, directly and indiect-
ly, but we can at least cut down on our own contribution.

Anyway a horse runs on grass, hay and grain, all of which
can be had to grow on the average fram. What and how to
feed a horse could fill awhole article in itself. One thing
I will say is that | tend to feed my horse much less grain
than is generally recommended. | grain her only if she is
doing regular heavy work or if she is getting underweight.
Less oats seems to make her quieter. However, | do go to
the bother of making good quality hay for her, and she
seems to keep in good condition on it. Itis no doubt a mat-
ter for the individual and his situation, but for us it is eas-
ier to put some extra work into haymaking rather than
produce a lot of grain (or buy it at today’s prices) to sup-
plement poor quality hay.

irl does the bulk of the heavy work in the hay sea-
son. She mows the hay, rakes it, and hauls the wa-
gon in the field while we load it and then hauls it
to the barn where we unload it. It takes about fifteen tons
to winter our animals and supplement our pasture which is
still insufficient. Making it is not really ai simple as it
sounds because orf the inevitable rain, and our various meth-
ods and contrivances to protect (or try to protect) the
hay before it is dry enough to put in the bam without it
molding.

In the woods the horse really comes into its own. There
has not yet been developed a machine that can do the same
work so well and so cheaply (except perhaps his predeces-
sor, the ox). When | cut a tree down 1| cut it into logs ten
to sixteen feet long and hitch the horse to one end with a
chain and yard them up to fifty yards (or more if necessary)
to the sled road. This way windfalls, diseased, crowded,
damaged or mature trees can be cut selectively for fuel or
timber, leaving the rest of the forest undamaged.

With selective cutting the way we practice it, only an odd
tree here and there is cut, improving conditions for remain-
ing trees and always leaving a full forest where you would
hardly notice that woodcutting has been going on. A for-
est managed in this way is probably three or four times
more productive than clear cutting and far more attractive
than the scene of desolation left after the passage of heavy
machinery. The horse is light so he doesn’t damage the soil
and can manuever a log among the trees and obstables with-
out hitting them. He can also help bring down a tree that
is fallen against another and hung up, by pulling out on its
butt — I often need to do that.

In Quebec we get deep snow and cold winters. A horse
can still start at forty degrees below zero (provided you've
kept him in the stable) and make his way through snow up
to his belly. Also horses are often used in logging opera-
tions in swampy areas where a tractor Or timberjack would
break through the frozen crust, or in rough terrain.
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n maple-sugaring Girl is invaluable. In the spring

as the trees thaw out a sweet watery sap will flow

from the sugar maple trees. To catch it we drill a
small hole in the tree and drive in a metal spout and hang
a two gallon bucket on the spout. After each frost as the
wood thaws out the sap runs. We go through the sugarbush
with the horse and sled with an eightly gallon barrel on it,
collect up the sap and haul it to the sugarhouse where we
boil it down to make maple syrup. This is something of a
luxury item, and it sells for $10 to $20 agallon. Itisone
of the few primary industries where mechanization and cap-
ital investment don't really pay off. Except in steep loca-
tions where pipes can be installed, the horse and sled are
the most efficient way to collect the sap through the deep
slushy thawing snow. Girl has learned to follow the roads
in the sugarbush, and will stop and go and turn left or right
when | call to her from a distance, as | go from tree to tree
collecting the sap in a bucket and pouring it into the collect-
ing barrel. A machine with caterpillar traction would cost
more to buy, run, and you'd have to hire a man to drive it,
and it would make you very little extra syrup.

Within thirty miles of us here there are maybe ten farms
where virtually nothing but pure horsepower is used - about
half of them are run by French-Canadians who like their
horses and see no reason for letting them go. The other
half are people like us moving back to the land and adopt-
ing horses as the most practical, economical and ecological
way to work the land.

But there are others, too, who have tried draft horses and
not had so much success. | think it is essential to have some-
one at hand who knows how to do what you're trying to
learn and can steer you past the many pitfalls. It can be
really dangerous if you don’t know what you are doing, for
both you and the horse. We have all had a few hairy ex-
periences and | have been lucky that my accidents were not
as serious as they could have been —now | know better, |
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hope. You can get into trouble with an unworkable work
horse - a horse must be sound and he must be workable and
dependable. This depends as much on you as on the horse.
He must be of good health and temperament to start with,
and you/ must know how to care for him and handle him.
You virtually need someone to guide you right from the start.
ne thing we have not tried much yet is using Girl for
transportation. We've gone up to ten miles and back
in a day, but I'm still afraid to take her into heavy
traffic. 1don’t know what she would do, and | don’t know
what other poeple would do. Nobody is expecting to en-
counter a horse and there are a few mugs on the road who
are liable to run into you or run you into the ditch because
they don’t know any better or because they think it is
sport. A horse and wagon are pretty vulnerable, but it
could be done. We have a friend who last summer drove
his horse and buggy about 500 miles to Cape Breton in
Nova Scotia over backroads. He really enjoyed it and says
next year he’s going to British Columbia. It's probably
worth getting used to a slower pace. Motor vehicles tend
to deaden our consciousness and really don’t save us much
time, when you consider how much time we have to spend
earning the money to pay for them, and time we spend
working on them, and time we spend using them for trips
we wouldn’t otherwise make if we didn’t have them, and
the money we spend because they give us access to things
we wouldn't otherwise buy. We don’t own a car ourselves,
but still we manage to borrow one often enough and I'm
not always sure that we come out ahead using it, when |
consider all the time and costs.
I am sure about our mare though. Our experience own-
ing, working and living with her has been a good one and
it has been an essential step in our search for a clean agree-
able and rewarding way of living and providing for ourselves
on the land. In fact, | don’'t see how we could make our
life here without her.



Rediscovering Wood

Wood has been along-used energy resource in
rural areas throughout the country. However, as
technology advanced during the past century,
wood steadily gave way to gas, coal and oil. This
trend away from the use of wood — a renewable
resource — continued until we recently realized
that fossil fuels are non-renewable, and thus will
become increasingly scarce, more difficult to ob-
tain and more expensive.

We are now rediscovering wood. Many homes
and farms in New England and elsewhere are re
turning to the use of wood as both a primary and
secondary energy source. Itis for this reason
that we present the following thoughts on wood.
In addition to the discussions on its practical
uses, we include an essay on the recreational
value and importance of our woodlands. This in-
formation comes from individuals presently us-
ing wood.
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by John T. Breck

ood cutting is a dangerous activity and probably

the most dangerous part is the actual felling of

atree. With the increase in use of wood as fuel,
there has been an increase in the number of inexperienc-
ed people cutting wood. It is often said that experience
is the best teacher, but in the case of dangerous activi-
ties like woodcutting, a certain level of knowledge of safe
practices should be attained before one attempts to get
experience. Safe woodcutting is a must in order to ful-
ly enjoy the benefits of self-cut wood heat.

Before you begin to fell a tree, in fact before you
even start to work, make sure your saw is fully gassed
and oiled, the breather and oiler unobstructed, and the
chain sharp and properly tightened. Proper tension may
vary with the type of saw, but mine is adjusted so that
at rest, the chain does not hang; but if pulled, will yield
about a quarter inch. Always carry your “duty tool”
in your back pocket when cutting, as a chain will loosen
after use and need re-adjustment. Running out of gas
halfway through a tree necessitates a long walk back to
the gas can or tools while leaving the tree hanging. A
dull saw, madly over-revving, spitting sawdust rather

TO FAHLR Z
Diagram 2

than chips is dangerous too. A chain not getting oil will
tighten and stall the engine eventually, but may damage
itself and the bar in the meantime.

The next step is to choose a tree and determine which
way it will fall. By and large, without heavy equipment,
a tree will fall according to its own inclination. Though
the trunk may lean one way, the greater weight is given
to the upper limbs and leaves, especially in the spring
and summer. This weight is in a position of advantageous
leverage, and the wind can paly havoc with you, tossing
the tree-top to and fro, always changing the tree’s inclina-
tion.

The wind’s direction and velocity are the most varia-
ble factors in woodcutting, hence the factors to be most
aware of. It is the fickle wind that causes most of the
accidents among experienced loggers. DO NOT CUT.

Go home, if the winds are high and gusty. A tree may
lean obviously to the right but rock back to the left as a
gust passes, inviting disaster. Also present on windy
days, lurking unseen above, are the “widow-makers” —
dead limbs and tree-tops waiting only to be dislodged
and come crashing down to add to their already ominous
legend.

Illustrations by Faith Rainbolt
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to fall, cut away vines, brush and lower brances

to give yourself plenty of room to move while
cutting. Pay special attention to the route you may want
to bail out on should you have to get away fast. Now
you are ready to make the face-cut (diagram 1). The
face-cut will influence the direction of the tree’s fall,
taking advantage of whatever factors may be present.
Should you wish ta swing the tree slightly to either side
of its line of inclination, cut the face a little further (dia.2)
around the tree in the direction you wish it to fall. There
is danger in trying to borrow too much, because you may
lose the center of gravity and wind up with your saw
jammed as the tree rocks back away from the face. The
reason for the face to remove a surface for the tree to
jam on or pry against as it begins to fall. The danger of
eliminating or undercutting the face, even on trees which
may be growing almost horizontally, is the prospect of
splitting.

Some trees are notorious splitters. A tree may split
because it is hollow inside, or from grains, internal
twists and stresses that may not be apparent unless the
wind shifts or the face is cut improperly. Stand to the
side as you cut the face —usually on the side to which
you expect the tree to come as it falls. This protects
you from splits. Cut as low as possible on the trunk as
this will give you more wood and is standard good log-
ging practice since the lower the stump, the less danger
it presents as obstruction. Also, by bending to make
the cut, you give yourself a split-second to straighten up
and avoid a murderous split — it takes longer to fall
backwards than to straighten up. On high risk splitters,
you may make a small notch first, on the back side of
the tree, slightly above the expefcted back-cut level (dia-
gram 3), to give the truck a chance to snap off rather
than split.

Always be sure you've cut yourself room to move all
around the tree, so you can move in any direction in a
hurry. Make the horizontal cut first on the face, any-
where from 1/3 to even 2/3 through, depending on the
acuity of the tree’s inclination. The greater the inclina-
tion, the less need for a deep face. The danger of under-
cutting is splitting on the back-cut; the danger of over-
cutting is the tree failing, in any direction, before you
can even make the back-cut. With the horizontal cut
made, take out the notch, generally from the top down,

O nce you've determined which way the tree wants
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endeavoring to make the cuts meet neatly (diagram 3).
In some situations, up-cutting the notch may be in order,
but it's easier to work with gravity whenever you can.

The back-cut comes next and in making it you may
influence the tree’s line of fall by “hinging.” This hinge
is the last piece of wood still holding the tree as it begins
to fall, and will continue to pull the tree towards the
hinge until the last bond breaks.

enerally, you would position yourself on the side

of the hinge to protect you from splits. Begin

the back-cut on the far side and pull the saw
across the back towards you (diagram 4) until the tree
begins to fall and the hinge twists the tree on the stump
and pulls it in your direction. Step around the rear of
the tree so that it falls away from you, but don't commit
yoruself until you know for sure the direction it is going.
Should a tree every begin to fall towards you, never suc-
cumb to the irrational urge to outrun it. Panic seems to
make this a natural human reaciton, but with foreknowl-
edge, you need only step around the tree, behind the line
of fall.

Sometimes, just as it seems the tree must topple, the
wind or a miscalculation may rock the tree back on the
stump, pinning your saw and/or jamming tight against the
narrow back-cut. If you cannot snatch the saw out of
the bind, don't linger. Shut the saw off, step back and
with one eye on the tree-top to determine where it might
go, and the other out for stumbling blocks and brush,
carefully choose the safest line and back off. Once safely
away, you may analyze the situation and choose one of
several courses.

The safest course is to let the wind blow the tree over.
The problem here, of course, is the wind’s unpredictabili-
ty. You cannot go off and leave a potentially murderous
situation poised indefinitely. The tree can come down in
seconds or months later. You are responsible for the tree;
it must fall before your responsibility ends.

The best choice of tools in this situation is a wedge.
For all its simplicity, pound-for-pound it's the most power-
ful tool you may own. If your saw is not pinched in the
back-cut, the wedge is inserted and driven in with a small
sledge or mall. Many trees are likely to pinch back and
spit the wedge out by rocking back in reaction to the first
one or two blows. So, once the wedge has been tapped
in place, hit it a good lick, then as the tree rocks forward,
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quickly set the wedge by hitting it again, before the tree
rocks back. Whenever driving wedges, be aware that sharp
metal chips may fly into your or an observer’s eye and
cause severe injury. Wedges should be kept trimmed of
burrs and splintered edges, and safety goggles are the best
insurance against eye injury when using any tools. Itis
best to carry two wedges, as most jobs will require more
than one.

If the fully-driven wedges do not influence the tree
enough to tip it back along its intended line, or if your
saw is still stuck in the way, and if you have another saw,
make a new cut below the first attempt, reversing the face
and back-cut (see diagram 5). Be sure you have room to
move because this tree could go anywhere at this point.

If the wedges haven't worked, or the tree is looking
down on your barn or the neighbor’s fence, and you can't
drop it back where it wants to go, a long, stout rope or
cable and block are in order. Try to anticipate problems
such as nearby buildings, etc., beforehand and attach your
block and line before beginning to cut. Hooking onto a
delicately balanced, wind-sensitive toppler is an adventure
of rushing peril. The block should be chained to a solid
base; the line run through it and set around the trunks or
a limb as high as possible to gain maximum leverage. How
to set the line is up to you, but please note; it is foolhardy
to climb the tree. If there is absolutely no other way, add
your weight to the situation on the side of greatest balance.
But before you even consider climbing, tie a light rope to
the heavier rope or cable, weight it with a rock, toss the
rock over a limb and haul the cable up and around the
tree. BE ALERT —Ilisten for cracking and groaning and
watch the tree top. Have partners well clear and watching
for you. Once the line is set, if sufficient pull-power can be
applied by truck, tractor, partners or neighbors, the tree
will fall towards the block. If you do not have a block, the
line can be run around a nearby tree or stump and pulled
to, but this is less efficient than a block. In the absence
of a suitable tree or stump, you may pull directly towards
the power source, but be sure your line is long enough to
take you beyond the falling tree.

tree may begin to fall only to get caught in ad-
A jacent trees. This may happen often until you

learn to fall the trees in a stand with a mind al-

ways to open a path for the next tree to fall. Don’t
jump into the biggest tree or the one nearest the truck.
Walk around a bit before beginning to cut. Usually one
tree will be so inclined as to fall into an opening. This
may open awhole logical order and hangers may be
avoided. It usually pays to treat the whole operation as
a series of smaller operations.

However you may plan, sometimes a tree is going to
hang up. When that happens, you have a dangerous situ-
ation. First, watch out for the tree’s butt. It may still
be in contact with the stump, and at any time, may slip
off and jump back, battering-ram style. Don’t be behind
the stump. As the tree begins to fall and the problem
is developing, back off and keep eyes up for dislodged
“widow makers.” If possible, pull the tree free with ca-
ble and truck. Be alert. It may take many minutes for
stress to wear down a supporting limb, but with a loud
snap the tree may roll free and fall to either side. Usu-
ally you can perceive the direction of the stress and with
cautious circling, approach the hanger from behind and
hook a cable to its butt.

If you cannot pull the tree free, you may be able to
free the bind by up-cutting with your saw. Your up-cut
will be made from the stressed side, but DO NOT STAND
ON THE SIDE YOUR SAW WILL CUT FROM (diagram
6). It may take several cuts to finally loosen the entan-
gled top and each cut is perilous. Again, always make
yourself plenty of room to move. Be prepared to simply
release the saw if it should be wrenched. In fact, any
time a tree wants to take your saw, LET"HE SAW GO!
Do not resist the irresistable force and it is likely the
tough bar and chain will be undamaged. But even if the
saw is totaled, it can be replaced. Do not wrestle with
a tree; step back and keep yourself intael A friend of
mine was making an up-cut on a leaning tree and the
bind exploded, throwing him back 20 feet, still gripping
his wildly screaming saw. Fortunately, he was unhurt.
Fortunate, too, was the fellow he was cutting with. He
was standing behind my friend, but far enough back to
escape the horror of aface full of chain saw. It is safer
to have company in the woods, but whenever cutting
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with others, only one saw should be running in the same
area and everyone should focus his attention on the same
tree. The cutter should never begin until he known
everyone is well out of the way.
Resist the temptation to “jackpot” by falling the
tree in which the first in hung. Probably, you'll wind up
with two ieaners, domino-fashion, and this can go on in-
definitely.
ut say you've got the tree on the way down —
B here are a few more things to consider. A tree
falling uphill may kick-back off the stump just
as if it had caught in nearby trees. The limbs break the
fall and gravity pulls the butf back downhill (diagram 7).
A tree falling downhill will jump out and down the hill,
sometimes for many feet. The larger the tree and the
greater the slope, the broader the jump. Consider the
effect in determining cutting order, positioning self and
equipment and avoiding obstructions. And speaking of
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obstructions, a tree may fall across something —a fallen
tree, stump or land configuration —and the resultant le-
ver action will flip the butt about with a big Whooosh
(diagram 8). An old-timer told me how he was “hors-
ing.around...careless...” and such a butt caught him not-
so-gently under the chin and set him dazed and blinking,
12 feet up and back atop an old first-growth cedar stump.

Even when the tree is down, you may not be through.
The tree may have fallen over tough, pliant brush or
smaller trees. Sometimes these will be unbroken and
pinned, and when cut as you clear brush, will spring up
like some jungle-trap. Stand aside, be alert. As you limb,
be aware the trunk may shift and roll as supporting limbs
are cut out. Also, cut limbs from the stress side, as when
up-cutting, to avoid binds and the jungle-trap effect. If
you follow these precautions you should come out with
a good pile of firewood, cozy winter fires, and all of your
own limbs to enjoy the heat.



by Sylvia Pettem

ive years ago, when we moved into our small
F mountain home, “The Great Majestic,” the big,
black, iron stove, was already there. The pre-
vious owner had built the house around it, not leaving a
doorway large enough to take it with him! When | first
saw my woodburning cookstove, | not only felt mystified,
but also challenged. How was |, a young woman brought

Wood Stove
Gookery

up with an electric stove, to prepare meals for a hungry
husband (and future Children)? There were discouraging
days when I burnt my fingers and my fires went out.” But
after considerable trial and error, | realized that wood*

Illustration by Faith Rainbolt
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stove cookery is not only simple and economical, but sa-
tisfying as well.

The flat cooking surface has six plates. There are two
warming ovens above the surface and a fulF-sized oven be-
low. A damper on the left side of the stove controls the
air into the firebox. A damper on the right side circulates
heat around the oven and redirects the exhaust up the
stovepipe. Another damper on the stovepipe itself con-
trols any downdraft during high winds.

Before starting a fire in the firebox, I clean the grate
by turning a knob below the firebox. Then | empty the
ashbox, if full. I check to be sure all dampers are wide
open. After building a fire with newspapers and kind-
ling, | then add small pieces of split wood. Larger pieces
of wood are added when the fire is burning well. At this
point, | partially close the right damper and sometimes the
left damper as well. This, of course, takes some experimen-
tation. The object is to slow down the fire as much as
possible without smoke entering the room or the fire go-
ing out. The result will be a hotter range, thus hotter
cooking surface, oven, and home as well, while using less
fuel. By careful use of the dampers, much of the heat
from the fire is circulated around the oven before going
up the stovepipe. Ashes, along with the heat, find their
way into the air spaces under four of the plates and on
all sides of the oven. A small trap door under the oven
opens for an occasional cleaning.

e are fortunate to have an abundant supply of

wood on our property. My husband, John, en-

joys cutting and splitting wood and keeps me
weh supplied. Some pieces of wood contain more pitch
than others. We keep these pitchy pieces to use without
kindling wnen we want a fast, hot fire. If used often,
however, it not only wastes heat, but can clog the stove-
pipe with too much carbon.

The choice of firewood is one of several ways of regu-
lating heat in a woodstove Woods vary agreat deal in the
amount of heat they produce. The more dense the wood,
the more heat it produces. Using a scale of 100, here are
how various firewoods rate:

Hickory 100 Red Pine 70
White Oak 94 Grey Birch 69
Hard Maple 86 Elm 69
Red Oak 85 Spruce 60
Beech 82 Hemlock 59
Yellow Birch 81 White Pine 57
Ash 81 Popple 56
Red Maple 75 Cherry 56
White Birch 72 Balsam Fir 54

Besides the varieties of wood, size of wood makes a dif-
ference in heating. Several smaller pieces of wood make
a hotter fire than a few larger pieces. Thus, for baking, |
use a lot of small split wood, but for simmering stew, a
log (as big as I can fit in) will do well. Lastly, green wood
will cool off atoo hot fire.

Other ways of regulating heat are to adjust the dampers
and also to move the cooking pans. As explained above,
closing the dampers will create a hotter range. Conversly,
opening the dampers will allow more heat to escape up
the stovepipe and let the range cool down. But by mov-
ing the pan in which | am cooking, I have an immediate
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effect on the amount of heat it receives. The area over

the firebox is the hottest. If I'm cooking a vegetable, for
instance, | bring it to a boil on the left side of the stove,
and simply move it to the right where it's cooler to simmer.
In the oven, when a baked good is partially cooked, 1

turn it half way around to compensate for a heat variation.

could with electricity or gas except food which

is broiled. This we don’t miss, as we supplement
our menus with outdoor barbeques. Obviously, it takes
longer to get the stove hot compared to gas or electricity,
but not as long as one might think. I'm often surprised
how quickly I can get the stove hot enough for such skil-
let dishes as tacos, fried chicken, hash-browns, etc.

Once I'm cooking, however, the length of cooking time
is the same as with gas or electricity. | prefer to use cast
iron skillets, as they absorb and retain heat well. | can
also prepare a quick meal with a pressure cooker. Since
we live at an elevation of 7500 feet, we find that most
vegetables and rice cook best this way. Bread placed dir-
ectly on the cooking surface toasts nicely. And one very
helpful advantage of a large hot surface is that food can
be placed off to the side to stay warm.

In the winter when we have a wood fire burning all day
and coal added at night, there is no preheating or waste
of fuel for cooking long, slow meals. This is when the
dependable, old range really proves itself and makes its
few inconveniences all worthwhile. A pot of chili, sim-
mering all day, cooks just the same as the “new” innova-
tion, the crock pot. 1 cook soups and stews in an iron
“Dutch Oven” on top of the stove, and roasts and baked
goods in the oven. | can get ageneral idea of how to reg-
ulate the heat from an oven thermometer. But I've found
that most everything I've baked has come out well if the
temperature in within 50 to 75 degrees of what is speci-
fied by arecipe. I've found myself baking at a lower
temperature and for longer periods of time with good re-
sults. The good smells and accompanying warmth from
the range are fully appreciated on cold days.

This doesn’t mean that in summer we have to give up
breads, pies, and roasts. But the stove does give off heat,
so | wait for a cool day, open all the windows, and do all
my baking at once.

I can cook everything on the woodstove that |

don't feel as if I'm “slaving over a hot stove.”

The procedure did seem complicated at first, but

it soon became automatic. There is virtually no-
thing which could malfunction or need repair. It is nec-
essary to keep the ash box empty and to clean out the
ashes which accumulate under the plates and below the
oven. But this is far more pleasant for me than cleaning
a stove with oven cleaner. Any spilled food in the oven
or on the top cooking surface burns right off, thus mak-
ing the woodburning cookstove the original self-cleaning
oven. A small amount of water poured on top while the
range is hot and wiped with a newpaper keeps the surface
spotless. An since we have our own wood supply, there
is no operating cost at all.

Someday we may move, and I'll miss the Great Majes-
tic, with a ship carved into the chrome on the oven door
and its rounded legs, a product of the early 1900’s when
people lived at a slower pace. If dinner takes a little long-
er, it'sworth it!



If stove pipe must
pass through, interior
combustible wall on
way to chimney, in-
stall this shield.
Diameter of cylinder
shield should be
three times diameter
of stove pipe

6” pipe -18" shield

Wood Stove
Safety

At least 18” to
\V/ ceiling (or in-
\ stall shielding)
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he basic idea: wood is decomposed into char-
I coal and gas by heating to a high temperature in
the ahsence of oxygen — “destructive distilla-
tion” to the chemist.

As a Kiln, use a large, heavy metal, unsoldered can,
preferably a steel drum with a clampable lid to withstand
the high pressure of the gas to be released from the heat-
ed wood. Make ahole about an inch in diameter in the
lid as an exit for the gas.

Fill the kiln with fairly uniform sticks of wood, no
thicker than two inches. For solid, clean charcoal use
hard wood —maple, oak, ash. Don’t waste your time
and energy cutting the wood into chunks the size of
charcoal that you buy, for, after thorough cooking, the
resulting charcoal is very brittle, easily broken into nug-
gets.

Place the kiln on a few rocks, or other support, so
that you can have fire under it as well as around it. A
shallow trench with two heavy metal bars (or piping)
across it may be better. For the fire, use waste wood:
rotting lumber, fallen branches, trash, slash, brush. Have
a huge pile ready to use before lighting the fire. (Proper-
ty clean-up is a soul-pleasing spin off.) Expect to be
busy keeping the fire well stocked, roaring, for a couple
hours —the time depends on whether you have green
or dry wood in the kiln and on its thickness.
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Making
Gharcoal

by George Williams

After several minutes of heating you will see a whit-
ish emission from the hole in the lid which is condensed
water vapor. This will continue for many minutes be-
fore there is a slight change in the color. This change
indicates that you now have a flammable gas (hydrogen,
mostly). Ignite it with a flaming paper or stick to pro-
duce a huge blowtorch. Eventually, perhaps after an
hour, the flame will begin dwindling. When it finally
dies out, metamorphosis has taken place, wood to char-
coal (almost pure carbon). The contents of the drum
will have been reduced in volume and weight about 65
percent. You have a smokeless, flameless, easily-ignited
fuel to use at your next cook out.

Warning! Don’'t open the lid, even to just peak, until
the kiln has cooled off to the extent that you can handle
it with bare hands. (Of course, you can douse the kiln
with water.) Don’t run the risk of having “incandes-
cence” cause you to end up with ashes instead of charcoal.

A special tip: the kids in your neighborhood would
be pleased to participate in this project, even in the clean-
up aspect. For them it's a spectacular learning experience
with plenty of action. That'sit. Here's hoping that
the local fire warden will give you the green light.

Illustrations by Liz Buell



and | were faced with the prospect of spending
hundreds of dollars for fuel to heat our home.
If we relied solely on our oil furnace to do this for us, we
calculate we would spend over $700.00 because our first
winter here cost us $360, and that was at the time when
18 cents per gallon for oil was normal.

Last year our fuel bill was just under $100.00, and we
were more comfortable than in any other winter. We
burned wood which was available on our land. Anyone
with awoodlot and some ambition can do the same.
What we did that may seem unorthodox to some and
brilliant to others was to employ a 55-gallon drum in the
cellar as our basic furnace. We used a small number-one
Franklin stove in our living room. Many, many days our
living room was 29°C (84°F), and we did not feel extrav-
agant or wasteful, but joyful from the fruits of our labors.

It is the 55-gallon drum stove that | would like to share
with anyone dissatisfied with their present method of
heating. It is not a method I invented. It was used in
lumber camps for many decades, and it is very effective
and simple.

The materials necessary to construct this barrel stove,
including tools, were a barrel (55-gallon drum), a cast iron
door and collar, aflue, several stove bolts to attach the
door and collar to the barrel, a screwdriver and wrench,

a sabersaw with a metal-cutting blade, and a drill and bit
for the stove-bolt holes.

It took me less than an hour to set my furnace up. |
used a six-inch stove pipe, and | raised the stove off the

I n the winter months of two years ago, my wife

Illustration by Faith Rainbolt

Now to Make a
Barrel Stove

by Al Chase ,

cellar floor with fireproof material. The damper was in-
stalled in the stove pipe leading to the chimney. My first
attempt to use the stove was frightening, as | got too much
wood in the barrel and the stove pipe got red hot, but we
soon got to know the limitations.

My costs were very modest. The oil barrel was free, the
flue under $5.00, and a stand I later purchased was $2.00.
The major cost was for the cast iron door and collar for
which | paid $55.00 at Ward's Foundry in Milford, Maine.

here are several noteworthy advantages to this

I stove. With some sand on the bottom of the bar-

rel, it will probably last anyone two winters before
needing replacement. There is greater safety in(yearly re-
placement. When the barrel does weaken or blip through
(hopefully you would replace it prior to this occurance)
the collar and door are simply installed on your new bar-
rel. The 55-gallon drums are easy to obtain. Sterne are free,
and some you may pay a very few dollars for, but they
certainly are a minor investment. You can throw in big
chunks of knotty wood without all that splitting, since
the door is quite large, and of coilrse barrel length allows
for nice long pieces. When you are harvesting wood, you
can get by with many fewer chain saw cuts since the pieces
can be left long. You can use woods for this stove that
you might not otherwise wish to use. Woods that produce
sparks or dust are not a problem as they might be in a
living room. Provided that your cellar is.not drafty, the
heat produced during the daylight hours in the cellar slowly
rises during the night and you should find the house more
comfortable when you wake up than it otherwise would
be. Our fires usually last most of the night and we can
“catch the coals” in the morning.

If you use this system in your cellar, remember that heat
comes to the upper floors through the floor itself by con-
duction. We have existing vents for the oil stove through
which some heat rises. Leaving the cellar door ajar allows
for convection currents which increase the efficiency of
the heating system.

Regarding the safety of the system, | think that it is very
safe provided that one starts out with small fires until fa-
miliar with the stove. It wouldn’t hurt to keep a thermom-
eter at the stove area, and use a thin sheet of asbestos above
the stove. Also, one must be sure that soot is not accumu-
lating along the flue or chimney.

Our investment has paid for itself many times over, in
money and in comfort. We have to spend a few days each
year in harvesting our wood, but | find satisfaction in the
feeling that those are my highest paid days, figuring the
money we save. We indulged ourselves by framing our
first fuel bill of last winter. It was just before Christmas,
and we had filled the barrel the first of September. We
owed the grand total of $4.10 for ten gallons.
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Saving Energy is Saving Money

Reducing Fuel Consumption

by Mardis R. Warner

emember last August, 90°F and still climbing?

We had a few extra warm days back then. It

would be pleasant if we had some way of conserv-
ing that heat for cold weather. This*is obviously wishful
thinking. Asking, “Why?” might get, besides a raised eye-
brow, a response such as “The wind blows and it gets
colder!” This really simplifies the practical understand-
ing that heat flows.

Since heat does flow, fuel gets burned during the win-
ter to replace exactly the amount of heat that flows out
of our houses. We do close doors and try to tighten
things up abit. This correctly attempts to reduce the

Mardis R. Warner is an Agricultural Engineer at the

University of Maine, Orono. lllustrations by Faith Rainbolt.
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flow of heat from the house. As this flow gets reduced,
we can see a reduction in fuel consumption, whether it’s
oil, electricity, wood, or whatever.

Heat moves at all times from regions of higher temper-
ature to regions of lower temperature, and as a result
leaves our houses by following several paths to escape.
We should not rely on any single procedure to do the
total job of minimizing fuel consumption. Over-empha-
sizing one segment of winterizing your house, at the ex-
pense of other measures, probably will not be as effec-
tive as a more balanced approach.

Let’s examine this flow of heat in a little more detail.
As a somewhat simplified approach, we may assume that
flow of heat from your house consists of two segments:
infiltration and conductance.



Infiltration is cold air moving into the house. In
springtime, this may be 45°F air, and in the dead of win-
ter, it might be —20°F. It is probably colder than we
would like inside the house, and fuel gets burned to warm
it.

The other big factor in heat flow is conductance. This
term is used here to include heat transfer through any of
the solid components of the house, such as walls, ceiling,
glass, or doors. Usually conductance also includes heat
transfer by convection and radiation when we are calcu-
lating heat flow from a building.

0 better understand heat flow, let's look at some

I basic concepts before we attack infiltration and

conductance. Heat generally gets measured in

terms of Btu’s, or British thermal units..One Btu is the
amount of heat needed to raise one pound of water one
degree Fahrenheit. One single Btu is roughly the amount
of heat given off by burning one wooden kitchen match.
By way of comparison, a gallon of oil contains a total of
138,000 Btu's; a cord of dry hardwood about 25 million.
We can be abit more precise about electricity. One kilo-
watt hour equals 3,413 Btu’'s.

Heat flow from a building depends on several factors.
One is the size of the area in question. Heat flow is some-
times given in Btu per square foot, to specify area. If
we are losing heat through a large area, we would expect
greater losses than through a smaller area. Thus a big
house uses more fuel than a small one, all else being
equal.

Temperature difference affects heat flow. The great-
er the temperature difference, the more heat flows. For
example, in a given area, if the temperature difference
between inside and outdoors is 30°F, we will lose only
half as much heat, as when the temperature difference
is60°F. You are not going to burn as much fuel if it is
35°F outdoors as you will at zero. Heat flow is directly
proportional to temperature difference.

Time is another factor in heat flow. For agiven house,
the longer time involved, at whatever temperature differ-
ence, the greater will be the total heat flow. This too
seems only reasonable. Heat flow varies directly with
time, usually referred to as Btu per hour.

The final factor affecting heat flow is the insulation
value across the area separating the two regions of differ-
ent temperatures. In the case of our house we must con-
sider the R value, or insulation value, of walls, windows,
doors, and ceiling that separate our 65°F indoors from
outdoor temperatures. The larger the R value, the better
the insulation, and the less heat will flow. Thus heat
flow is inversely proportional to the thermal resistance
(R value) of the area we're considering.

All this usually ends up being expressed in Btu per
square foot per degree temperature difference per hour,
to indicate the relative R value of a material or combina-
tions of materials, such as in a frame wall. R or other
insulation measures refer specifically only to single simi-
lar sections of the building, such as a square foot of wall
or window.

he heat flow we just discussed, did not take into

account the wind blowing. As far as awall or

window section is concerned, this factor is usu-
ally taken into account in the calculation of the R val-
ue for them. When considering infiltration, wind veloci-

ty certainly is a large factor. Calculation of infiltration
losses presents a slightly different picture. If one gets
involved with this, the crack width would be determined
(usually estimated), length of a crack through which air
moves, wind velocity, and temperature difference would
all enter into the calculations. After much figuring you
would come up with a number for the Btu's needed to
offset the effect of all this air whistling through your
house. This all usually gets accounted for by estimating
the number of air changes per hour.

Infiltration occurs wherever there is a chance for air
to penetrate the house structure —definitely around
doors and windows. These are fitted loosely enough to
slide or swing and air penetrates the cracks.

Then there is a certain amount of air that relentless-
ly finds its way behind window trim, through laps of
clap boards or other siding, or between sheathing and
sills. This may end up whistling by an electrical outlet,
for example. Another form of infiltration is simply the
air exchange whenever anyone uses the door, when some
air rushes out. Replacement cold air comes in with the
person. This exchange makes up part of the infiltration
heat loss for the house.

Another effect is warm air rising within the house, es-
pecially in a house of two or more stories. With warm
air rising, an opportunity occurs for cold air to pehetrate,
replacing some of this rising warm air. We must assume
that some warm air escapes to allow replacement by
cold air in the lower part of the house. This may be very
gradual, but it is part of the infiltration process. Some-
times this gets referred to as the chimney effect of the
entire house. Rising warm air may escape through trap
doors into attic spaces, migrate through paster or any
breaks in the ceiling, flow by light fixtures fitted to out-
let boxes in ceilings, or go up attic stairwells. It can also
escape on the leeward side of the building, moving by
loose fitting windows or panes of glass. All these con-
tribute to the chimney effect and allow cold air to pene-
trate lower regions of the house. Then you bum some
fuel to warm it up.

Infiltration causes enough problems that usually the
first suggestion for winterizing a house is to provide
storm doors and storm windows. Some figures of Btu
losses show the effect of adding storm doors and windows.
An ordinary outside door occupies 20 square feet (three
feet wide by six feet eight inches tall). This one exterior
door, by conductance and infiltration will lose about
4,000 Btu per hour when the temperature difference is
75°F. This temperature difference occurs when you
maintain 65°F inside your house and it is —10°F out-
side. not too uncommon an occurance during most win-
ters. Adding a storm door cuts this loss practically in
half.

et'slook at windows. An ordinary double-hung

window, single thickness of glass, three by five

feet, has an area of 15 square feet. For our ex-
ample condition of 75°F temperature difference, we find
1,580 Btu leaving each hour, each window. This includes
the infiltration around the crack that exists because the
window can slide. This crack measures 19 feet in a three
by five window. Adding a storm sash to this window
provides what is called double glazing. Now the heat loss
has been cut in half, 760 Btu per hour. These values are
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for fairly tight fitting windows. Adding storm sash to a
window accomplishes two things at once: 1) it provides
an air space between the double-hung window and the
storm window, which reduces conductance, 2) it sharp-
ly reduces the infiltration between the window sash and
frame.

It makes little difference whether the storm sash is
the old fashioned wooden kind, tightly fitten and attach-
ed to the regular window frame, or a combination win-
dow, either double or triple track, also tightly fitted and
with tight fitting sash. The important part is the second
layer of glass providing an air space and the considerable
reduction in infiltration.

Window Heat Flow0
(75°F temperature difference)

Glazing Btu loss™
Single 1,580
Double 760
Triple 500

a One 3 ft. x 5 ft. window - 15 ft.2.
b Btu loss each hour.

Triple glazing cuts heat loss even further (see table).
You can get triple glazing several ways. One of the sim-
plest is to tape a piece of plastic to the inside window
trim. This will provide an inside storm window to go
along with your outside storm sash. Only one problem,
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when you peel the tape off in spring you will find a re-
decorating job awaiting.

Another way you can accomplish triple glazing is by
placing a sheet of plastic on the inside of a wooden
storm sash before installing it. This same concept can be
used on storm doors. Extra inside glazing is available in
clear, rigid plastic panels. These seal windows from inside.
The clear panels are held in place by a plastic channel
attached to the inside window trim. These channels can
be opened to remove the panel during the summer, if
you wish. Other extra glazing options include construct-
ing a light wooden framework and attaching plastic film
to make a snug fitting inside storm sash.

Anything you do to reduce air infiltration wll cut
down on fuel bills. The importance of this is emphasiz-
ed when you consider that a fairly new house, reasonably
well insulated, may use one third to one half ot its fuel
consumption to compensate for its infiltration losses.

e have mentioned door openings, window cracks,
W and this sort of thing as infiltration sources.

Other sources of air leakage are kitchen and bath-
room exhaust fans that do not have dampers that close
tightly when fans are not operating. IlI-fitting dampers
on fireplaces let a lot of warm air escalate from the chim-
ney. This air must be replaced, you guessed it, by cold
air from outdoors.

Another source of infiltration is simply the air that
must be moved into the house to supply oxygen for com-
bustion of the fuel you are burning. Any open flame,
whether oil, gas, coal, wood requires oxygen for its oper-
ation. This comes from air, that in turn has infiltrated
y<?ur house. This usually may not be too noticeable, but
it is nonetheless a very real portion of infiltration into
your house. To combat this, you might consider a sepa-
rate, combustion air duct to supply air directly to what-
ever fuel burning device is being used.

Banking your house is another practice to reduce
infiltration. Today this probably takes the form of
plastic or tar paper attached to the bottom of clap boards
or sheathing around the house, extended and weighted
down to the ground. The effect of banking will be much
greater on loose foundations, such as a split granite or
rock laid up without mortar. The results of banking on
a solid concrete foundation without windows, will prob-
ably not be as significant. The high degree of variability
in foundations and the amount of air that can get through
makes assessment of the effect of banking on your house
difficult. If you total all other heat losses, it would not
be unreasonable to add a five to ten percent allowance
for lack of banking. Any barrier that reduces infiltration
makes acceptable banking, and any additional material
that provides further insulation around the basement
wall offers extra help.

The practice of adding storm doors and windows illus-
trates the addition of an air space to slow down the
rate of heat loss. The use of common insulating mater-
ials sets up a multitude of air spaces. These prevent con-
vection currents inside ceilings and walls, and drastically
reduce the amount of heat that flows through them.

onsider a ceiling without any insulation. With a
‘ 75°F temperature difference , this ceiling loses

about 23,000 Btu every hour for every 1,000
square feet of ceiling. If your house ceiling is not insu-



lated, you could measure the number of square feet and
make a comparison. The table given here provides an
idea of the reduction you can expect in the number of
Btu's flowing through a thousand square feet of ceiling
or wall area, if different amounts of insulation are added.

Ceiling and Wall Heat Flow
(75°F temperature difference)

1,000 ft? of Ceiling Area 1,000 ft?Net Wall Area

Insulation Btu Lossa Insulation Btu Loss(

0 23,000 0 18,750

2 7,200 3\ 4,750

4 4,000 54 3,250

6 2,750 -

8 2,100
10 1,700
12 1,450

a Btu loss each hour.

One myth some people harbor is that insulation can
stop heat flow. This is not so. As stated earlier, any
time a temperature difference exists, heat will flow, no
matter how much insulation is used, but thicker insula-
tion means less heat loss. X

Notice from the table, that adding insulation in the
attic does not as much effect per inch of insulation as the
thickness of insulation increases. This phenomenon al-
lows a “break-even” point to be calculated. Let's go back
twenty years. Anyone constructing a house then could
easily have obtained figures that would have shown it was
much cheaper to buy oil at 15 cents per gallon, (or what-
ever it was then) than to add more insulation beyond

three or four inches in the attic. In other words, this

was the “break-even” point. Placing more than the calcu-
lated inches of insulation in the attic would simply cost
more than buying oil at the going rate. So, as far as
one’s pocketbook was concerned, that was enough insula-
tion.

pplying the same line of reasoning today, brings
A us to the point that we should be figuring about

12 inches of insulation in the attic at current oil
prices. If you want to hedge against almost certain price
increases then you might want to add a bit more, since
you will be in the attic banging your head on rafters and
driving splinters into your knees crawling over ceiling
joists anyway.

If you are not buying oil but are burning wood, you
can concole yourself that it will take fewer cords if you
put in more insulation. Just maybe, you could get to
that blissful state where the woodshed holds more than a
year’s supply, so it has a chance to dry thoroughly before
use.

The table also shows the amount o f heat flow you can
expect through an ordinary frame wall with different
amounts of insulation. This net wall area does not include
doors and windows, which should be figured separately.

Vapor barrier protection should be used on the warm
side of any insulation and the cold side should be vented
to outside air. This is very important because water vapor
collecting in insulation drastically reduces its insulating
quality. Also water vapor can collect on the inside of
outside walls and freeze (Diagram A). In the spring this
will thaw, and run down the wall and soak into the sills.

INSULATION

s IDE
WARM

MOIST
AlK

COLD

FROV
OUTSID&.

WO VAPOR BARRIER-

Diagram A

A few years of this and you might find yourself with
rotted sills. Ventilating the cold side of insulation eli-
minates this problem.

efore insulating your attic, you should lay down
B a vapor barrier of polyethylene sheet plastic,
(Diagram B). Then put in the insulation. At the
same time, definite attic ventilation should be provided.
Gable louvres should be used at the rate of one square
foot for each 300 square feet of attic insulation area.
This square foot should be at each end of the attic.
Use a total of two square feet for each 300 if you are
using any screening material over the louvres. The
screening material is a good idea to keep out bugs next
summer. You can further enhance the disposition of
water vapor that migrates into the attic space by using
vents and screened openings along the eaves in the sof-
fit, so air movement can cover the entire attic area,
(Diagram C).
Installation of vapor barriers in an existing wall is
a more difficult process and a wall presents a more compli-

Diagram B

VAPOR BARRIER
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cated problem. Remember the attic space acts as a large
air cushion on.the cold side of the insulation. Once a wall
is insulated, there is not much of any air cushion to absorb
water vapor that migrates into the wall and possibilities of
water condensation become more acute.

Condensation can be alleviated by proper venting of
the wall. Providing a small crack between the sill and
sheathing admits outside air to absorb water vapor, (Dia-
gram D). A path for air to escape at the top of the wall
can be had with holes drilled in the plate. Another possi-
bility is to connect wall space with soffit areas vented
to the attic, (Diagram E). Some improvement in vapor
resistance of interior walls can be accomplished with two
or three coats of oil based paints or varnishes or applying
vinyl wallpapers. Vapor problems after insulating an ex-
isting wall should be handled by a combination of increas-
ing interior vapor resistance and providing venting on the
cold side of the insulation.
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total house. Slowing heat transfer relative to all
the loss components probably will reduce fuel con-
sumption more effectively than overdoing one item. Con-
sider for a moment the problem you would have heating
your house if each window had a pane of glass missing.
No matter how well insulated the ceiling and walls were,
you would burn alot of fuel to compensate for all the
air that was coming through the broken glass area. Chances
are your comfort would suffer also.

T he point was made earlier that heat flows from the

Probably the first priority for conserving fuel is to in-
stall storm windows and doors to cut down on infiltration,
and heat loss through areas where flow is greatest. Obvious-
ly it would do little good to have a well insulated ceiling
and walls if wind were still whistling around windows and
doors. The second priority should be proper attic insu-
lation.

An additional note | should mention is the use of
fireplaces. Using them to supplement the oil tank, may
in fact, drain the tank faster. Leaping flames in the fire-
place require oxygen. The resulting air infiltration in
turn takes more oil to warm it. Judicious use of your
fireplace may mean not using it at all, but sealing it off.
This is particularly true if the only heat to be gained
from it is what gets radiated directly from the fireplace,
and the fire itself. Consider also, you can’t close the
damper until the fire dies out, so the draft taking warm
air up the chimney may continue even when the fire is
radiating little heat to the room.

Taking stock of where your fuel goes this winter will
point up improvements you can add to help out next
year. There are a lot of things that you can still do inside
yet this winter to reduce fuel consumption.



A Walk inthe
Winter Wood®

Written and Illustrated by John R. Quinn

iastic with feathers fluffed against the fifteen be-

low zero morning, the jays were at the suet out-
side the house just after dawn, their strident voices cutting
the crystal air, tiny breaths feathery plumes against it. A
bird’s exhalations are not of the greatest volume as one
might imagine, but this morning they can be seen, lightly
flashing upon the frigid air, as the hardy, adaptable birds
squabble and jockey for positions at the swaying suet balls.

T he day began with bluejays. Garrulous and enthus-

Excerpted with permission from The Winter Woods,
copyright 1976 by John R. Quinn, and published by
The Chatham Press, 143 Sound Beach Avenue, Old
Greenwich, Conn. 06870. Copies are available at most
bookstores for $8.95 or may be ordered directly from
the publisher when full payment, plus .45 for postage
and handling, is included.

Far off, across the tops of the unmoving trees, crow voices
welcome what promises to be areal northern mid-winter
day and a good one to try the woods on snowshoes. Much
snow has fallen over the past month.

Winter has come in with a heavy hand, lending a ring of
truth to the many rustic predictions of a tough winter
that | heard spoken during the prior months; com husks
were thicker this summer; the white faced hornet nests
| saw were located in the upper branches of trees; chip-
munks seemed to carry their tails higher than ever (a sure
sign) and our cat not only sat with her tail toward the
fire, (an old Ozark belief), but she also spent a lot of time
sleeping under the stove! And wooly bear caterpillars
tended much more towards wide black bands this year.

So we've hunkered down for the worst nature has to of-
fer; no damp chill and sleet here, this is winter country!

Before setting forth into the woods, there are certain
winter rituals to be performed here at a latitude where
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the cold is a definite physical presence to be reckoned
with. A New Hampshire transplant, it took me awhile to
adapt to the necessity of certain survival techniques. Com-
ing originaUy from New Jersey where snow season is often
characterized by a lack of the white stuff, cold, damp
and a decidedly less than pure air, and a definite depen-
dence upon technology to keep one warm, it took me
some time to adapt to the Yankee approach to “getting
by” without selling one’s soul to the oil and power com-
panies. Here that is something just short of an art. Here
in the north country, where winter extends from Novem-
ber to early April, wood supplements oil, and freezing
water pipes, collapsing roofs from the weight of snow,
and serviceable snow tires are things to be expected and
dealt with. Ice forces its way up underneath roof-edge
shingles to spread unsightly stains against ceiling tiles, and
on the roads, salt is used with luxurious abandon, eating
away fenders and rocker panels of northern New England
cars. A biologist friend once ran a test on the spring gut-
ter runoff and found it stronger than the ocean itself.

ood must be split and stacked by the stove, else

the crouching mechanical monster in the cellar

will sing all day with its flaming tongue of oil and
run the fuel bill up to astronomical proportions. During
the coldest days we've had to allow the faucets to run at
aslow dribble to prevent the freezing up of standing wat-
er in the pipes in the house’s earthen cellar floor, a menace
whose only Mother solutions are electrical tape wound
around the endangered pipes, or another wood stove down
below, withfthe attendant extra three cords of dry wood to
to keep it hot and useful.
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Once the house has shaken off the night's chill, one can
think of going into the woods. “You're going out today?”
marvels my wife. “It's at least ten below out there and
there's awind, too!” Mumbling something about loggers
doing it and the joys of cold weather hiking, | head for
the barn where my “long shoes” hang in repose from a
wall spike. Being a 220-pounder, | had long ago found
bear-paws, those smaller oval shaped snowshoes, just
would not hold me up in deep powder, leaving me flound-
ering helplessly. My own shoes, of the “Maine” brand,
are five feet long with a tapered tail that leaves a distinc-
tive line in the trail. They provide nearly the same sta-
bility as cross-country skis when one finds a steep down-
hill ledge to negotiate, though in the hands (or on the
feet) of anovice, they can prove cumbersome when man-
euvering over those fences or through windfalls that reg-
ularly send the unwary sprawling facedown in two feet
of powder snow. Regaining one’s feet after such a fall
can be an awkward procedure (carrying ski poles or at
least a walking stick is a prudent forethought here), but
if you are touring alone you can grunt and swear without
inhibition.

The snow has arrived now by the drift, white and soft,
as we've yet had no thaw that will give it a crust of any
kind to make snow-shoeing easy. No, this is nearly two
feet of powder, snow that even with the supporting aid
of the shoes will prove difficult to negotiate. Snowshoes
seem a bit more like snow shovels in powder but no mat-
ter, the white stuff does have its redeeming qualities and
is, in fact, absolutely necessary to the survival of plants
and animals in northern places.

Trying to maintain some kind of rhythmic step in this
fluff, with the stinging breeze reddening my face and sing-
ing past my ears, it's hard to imagine anything surviving
a New Hampshire mid-winter, but many species of plants
actually need a period of rest and dormancy in order to
reopen their buds in spring. Below forty degrees, plants
enter the state of dormancy simply because, at these cold-
er temperatures, soil waters are unable to dissolve and
supply them the nutrients needed for growth. The buds
of a winter maple are protected by small waxy leaves
that shield the infant leaves against drying (dessication)
which is actually a greater danger to the tree than the
cold itself.

But it is the low growing plants and mosses beneath the
snow cover in early winter that have things the easiest.
They use the principal of insulation, and they use it in
pretty much the same way as an animal would. A few in-
ches beneath the snow’s surface it is warm. Well, not
really warm, but on a below-zero day with a stiff Nor’
east wind on the move at ground level, temperatures un-
der all that white will remain at thirty- to thirty-two de-
grees, day and night throughout the long winter. Thus
the tender growing things of summer gain shelter below
the snow’s protecting mantle from the biting winds and
severe cold that would otherwise quickly freeze and dry
them.

winging along, I think of the snow beneath. It's
S not so bad after all (puff-puff), a warm white blan-

blanket (puff), a place of security and rest (puff)
—and suddenly arrive at the site of another example of
this fact. A partridge hole; the place where one of these
“wood-hens” denned up for the night, having probably
nose dived right into the snow last evening to escape the
cold. This noble game bird, though superbly adapted to



snow life, sometimes provides a spectacular example of
the term “birdbrain.” On occasion the body of one of
these avain speedsters will be found lying twisted, but
otherwise undamaged, at the base of some great snow-
covered rock face, apparently having, in its rush to get
below decks for the night,mistaken its form for a depth-
less drift, with the resulting fatal consequences.

But here, like a little pale crater in afield of white, is
the sign of a successful partridge layover. With first light
and a growing hunger, the sleeper can almost be seen em-
erging, perhaps a bright-eyed head first, with a careful scan
for danger, then a shower of snow and the bird walks al-
most regally, if not stiffly away, so completely alert to
the many things around it. Or perhaps the bird, sensing
the light tread of an approaching fox, or the soft drop of
snow as a sagging hemlock branch released its load, came
out flying, in an explosion of white and brown feathers.
Here signs indicated the former —a soft tunnel perhaps
eithteen inches in depth with a fluffy crater lip around its
top and a string of rather stubby, three-toed tracks mov-
ing off and away. Grouse at this time of year grow snow-
shoes of their own; tine fleshy protuberances fan out of
each toe giving the bird support in the softest snow and
lending a distinctive thickness to their winter tracks in
sharp contrast to the thinner “chicken prints” one might
find in the spring bogs. No partridge in sight here now
but this certainly does not mean that it is not near, per-
haps eyeing me from one of the lumps of snow and ever-
green that surround me in the silent woods.

nward, away from the town. One of the dogs of

the village barks and strains against his chain, while

up and down the skyline others answer until the
bright morning rings with near and distant dog-sound. In
trips through the winter woods of the east, a traveler will
encounter a distressing number of dog trails, especially
near towns and villages where there are, for every confined

mutt, three or four that are allowed to roam at will. These
often take to the woods. | see a dog ahead. He runs near
me here, using the man-made trails of a snowmobile. He's
not my dog, but as he runs ahead, making short joyful
forays off into this white world of deep snow and shadowy
crevice, he looks back and wags his high plumed tail (he’s
a husky, a snow-loving dog of the north country) and in-
vites me to share in his adventures. To whom does he be-
long? What is he doing out here in the woods? Can he

be allowed to be so unrestrained and free, will he long
content himself with snuffing into snowbound chipmunk
tunnels, or will he soon tear the haunches from a pregnant
doe should he come upon adeer yard, then curl up before
the fire and dream the hunter’s dreams?

But as | follow this well-packed, tank-tread trail of the
ubiquitous snow country plaything, the snowmobile, the
husky loses interest in this unresponsive human anti heads
back into town, removing the image but not the thought
of just what effect man’s intrusion in the winter woods
can have. These woods of mine are within easy reach of
dogs, and men and their contrivances. These trails pene-
trate deeply into prime deer habitat, as well as those of
other wild creatures susceptible to disturbances such as
bobcat, fox and fisher. The snow depth in the forest nor-
mally provides an effective barrier to intrusion by four-
(and two) legged predators, but well-used snow machine
trails, and even those of snowshoe and ski afficianados
provide ready ingress to marauding canines and off-season
sharpshooters, all to the detriment of wild bird and mam-
mal populations. This is not to suggest that these various
sports and activities are bad —not in the least. But an ir-
responsible pursuit of them will have its adverse effects,
are all but unavoidable. These are things to ponder when
you next find the carcass of a dog-killed deer or an empty
deer yard area criss-crossed with the tell-tale man-made
tracks.
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BEA VERTAIL, LONGSHOES and BEARPAWS
Though there are other styles of practical snowshoes,
these three are the main types for use in the winter
woods. The beavertail (upper) is an old Indian design,
good for soft powder. The long, or Maine snowshoe
(Center) is the one used by the author. Long and
narrow, it will support aperson of heavy weight, yet
does not require a spraddle legged stance, and is good
for long hikes. Bearpaws are smaller, rounded shoes,
best for persons of lighter weight and scoring higher
points in maneuverability. They are favored by trap-
pers and for use near camp or homestead.

he deer yard. What is it and how important is it
I to the winter survival of the resident herd? The

term conjures up visions of a corral-like area of
trampled, packed snow in a secluded section of the woods,
whereas in reality, a typical yard will consist of a maze of
well traveled, winding trails that traverse areas of high
food-value vegetation. These tracks are well defined, being
packed down due to the regular travels of the animals re-
luctant, under most circumstances, to leave their safety.
Once the deer have yarded up in the dead of winter, their
metabolic rate becomes critical. They conduct their daily
affairs as close to the pilot light level of energy and activ-
ity, as survival in the intense cold places a high demand
on energy reserves. Moving about as little as possible,
rationing the available forage which may consist of decid-
uous buds and shrubs and whatever else may be present,
the yarding deer are quite vulnerable to any forced activ-
ity, such as running through deep snow to escape preda-
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tors or harassment. The food and browse levels of mid-
winter make it nearly impossible for the animals to re-
plenish any heavy expenditure of energy, thus they may
later starve from the exertion. No, unrestrained dogs do
not belong in the woodlands, winter or summer, for the
list of grievances is too long —nests and young of birds
scattered and driven out of their territories, deer attacks,
harassment of hikers. The list goes on.

And so do I. Shifting my thoughts back to the trail
ahead, | note that I've come to the “turnaround”, the
place where the snowmobiler found the going too diffi-
cult for his versatile but not invincible machine. My bene-
factor in this case, by providing an easy path of travel in
its solidly packed wake, the snow machine is an invention
of mixed blessing. Indeed, hailed in the early sixties as
an end to winter boredom, the snowbelt ORV (off-the-
road vehicle) landed on New England en masse. They
were everywhere, at all times of the day and night, and
bloody skirmishes soon erupted between detractors and
defenders, the former claiming disrupted peace and quiet,
harassed game, woodland litter, ad infinitum; the defend-
ers citing the joys of the trail, responsible sportsmanship
and even assistance in wilderness rescues. But, as with
most fads, there came a leveling off point which, to my
mind, has resulted in an actual decline in the number of
snow machines seen and heard in the woods today. But
though, in the face of better regulation and machine de-
sign, many of the more obvious objections to snowmobiles
have been alleviated, with time and research a few not-so-
obvious ones have cropped up. Take the field mouse fof
example. A broad, rolling pasture is home to many thous-
ands of the little rodents. Under winter’s insulating man-
tle of snow, the mice remain active, tunneling through
the soft drifts and dining on buried grasses, buds and
their own stored larder. But if that field becomes a play-
ground for two-cylinder revelers, that soft snow, under
the repeated onslaught of 400 pounds of machinery and
treads, becomes so compacted and dense that mice, moles
and shrews are unable to get through it in search of food
and soon starve. Because compacted snow remains on the
ground longer than the normal snow of the woods or un-
disturbed fields, those that do survive often cannot dig up
and out of the snow cover to reach the growing plants of
spring that they so sorely need at winter'send. The re-
sulting, almost complete, elimination of the resident mouse
population might sound to some like a blessing but when
one considers the many species of wildlife heavily depen-
dent upon those mice for their survival: bobcat, hawks,
owls, raccoon, skunks, snakes, etc.; and understands the
interdependence of all life in a healthy environment, the
scope of the problem becomes obvious.



The
Scarecrow

by Linda Tatlebaum

h work is ir.
done. As
I sit on my bench
among the beehives surveying the sleeping
garden, completion fills me. | am weary,
yet bouyant. The garden already wears a thin
shawl of sparkling white, with stubby rye grass
poking up through the snow as if the heat of
growth and life had melted the way clear. Three
giant sunflowers, now brown and crisp with age,
lean away from the sun, fulfilled. Hillocks of
hay mark the resting-place of parsnips, carrots,
parsley, kale.
My neighbor walks through and comments
on how funny the scarecrow looks now, guard-
ing nothing. “Nothing?” | thought. Scare-
crow guards the future of my life, locked in
the froaen fertility of the ground. She looks
benignly upon the great compost heap, where
the gifts of the good earth molder warmly under
hay, preparing a tranformation. Today arotten to
mato —tomorrow an ear of corn!
Scarecrow brings the birds here, despite her fear-
some name. Chickadees come to pick at the old sun-
flower heads, welcomed by the faded mistress of the

cornpatch. Later, flocks of redpolls will twitter to’ her

from the birch boughs. She never was much good at
scaring crows, or chipmunks, or anyone else from the
field. She’s a friendly spirit, always was. | never saw
a bird land on her shoulder, but one never landed on
mine iether, still as | stood.

obins sensed the good in her, and pulled many

a plump earthworm from the soil around her

feet. They built their nests on the edge of the
wood where she could watch. They raised their young,

and stayed close to her, chirping possessively until fi-

nally the garden had been pulled up and tucked in, the

Linda Tatlebaum, now of Canterbury, N.H., will make
her home in Burkettville, Maine, come spring.

Friendly Guardian..

worms had
descended, and the

frost had commenced its

rigid preservation. Now the robins are gone.
When the winter winds blow hard
enough, Scarecrow will turn this way
and watch the beehives, as | do now.
The hives’ silence has not the lonely
finality of the robins’ disappearance.
The bees have not gone, they have
gone indoors. Hope hides within, and
if I am very quiet and pull the hat from
over my ear and press my head flat
against the hive, | can hear the bees
alive in their cluster, humming the
slow, sweet mantra of winter.
I will return many times to hear
this chant, a bundled seeker breaking a
path in the snow. And Scarecrow, she will
be here too, guarding nothing, yet guarding
everything. She will be here 'til the gar-
den wastes have turned them-
selves to earth and the days
are longer than the nights.
Then she will see me laboring
to bring forth peas at her feet,
and thankful and devoted
and hungry for green.
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... or Scary Goblin !

by Marilyn Seguin

had to contend with the pests that threaten to

destroy his crops. Perhaps the most difficult pest
to control is the bird, the crow and sparrow who attack
from the air. In the farmer’s battle against the flying
culprits, many ingenious strategies have been devised. One
of the earliest weapons used to ward off the aerial pests
was magic. The Bohemians believed that if they placed
in their fields a piece of wood from which a coffin had
been made, the sparrows would not molest their crops.
The scare tactic was probably not very effective, however.
The Saxons of Transylvania tried to befriend the birds by
offering them a handful of corn before the planting be-
gan. Whether or not the birds kept their bargain by not
attacking the crops is uncertain.

E ver since man began to cultivate the earth he has

A second method of dealing with birds was to wage a
destructive war against the varmints. The 1851 Farmer's
Encyclopedia of Cuthbert Johnson cites an incident in
which the farmers of one English colony killed off the
rook, a bird allied to the crow. In ashort time, the rooks
were nearly exterminated. However, the farmers soon
discovered that birds thrive on a balanced diet of seeds
and insects. Under the circumstances, the insects multi-
plied so rapidly that they caused extensive damage to
the crops and it became necessary to import the rooks
again from neighboring counties.

third method of keeping the birds away from the
A crops, and perhaps the most ingenious method,

was by placing a scare device in the garden. Today
some farmers use such sophisticated scare devices as
lights, flashers and ultra sonic sound. But the most com-
mon of the scare tactics is the scarecrow, that straw-
stuffed effigy that has become the delight of children, the
symbol of the harvest, and unfortunately, the roost of
the birds. The scarecrow was used as early as Biblical
days (where its place was certainly recognized): “A
scarecrow in agarden of cucumbers keepeth nothing.”
(Baruch. VI. 70) In England, as early as 1553 and as
late as 1908, young chaps were employed to roam the
fields in order to scare off the birds. They were known
as “scarecrows” and were perhaps the forerunners of the
straw fellows we post in the garden today. In the eigh-
teenth century and probably before then, a noise device
was used in some English counties to ward off the birds.
The farmer fastened a bell to a post in the garden and
ran a cord from the bell to the farmhouse kitchen. From
time to time, whoever passed by the cord would give it
a tug, and the ringing bell in the garden would frighten
off the birds. This device may have worked for a while,
but few devices continue to be effective as the birds soon
become accustomed to them, a fact well described by
Shakespeare:

We must not make ascarecrow of the law,
Setting it up to.fear the birds of prey,

And let it keep one shape, till custom make it
Their perch, and not their terror.

Measure for Measure
Act Il, Sc. I, Ln. |

According to The Royal Horticultural Dictionary of
Gardening, even today'’s sophisticated explosive scare
devices should be moved from place to place after a
short time. Low growing plants can be protected by
stretching black cotton threads over them in a mesh pat-
tern. The thread is almost invisible to birds, and scares
them when their wings become entangled in the mesh.
They avoid the place thereafter. “Logical consequences
are the scarecrows of fools and the beacons of wisemen.”
(T. H. Huxley, 1874)

Marilyn Seguin is the author of Myth and Magic in Your
Garden which appeared in FARMSTEAD'S Fall issue.
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by Darrell Rolerson

dians initiated Columbus to the New World —

tobacco was unknown outside of the Americas.
Not until 1586 did Sir Walter Raleigh introduce it offi-
cially into England, to the retort of King James, who
described tobacco smoking as a “custome lothsome to
the eye, hateful to the Nose, harmful to the braine, dan-
gerous to the Lungs, and in the blacke stinking fume
thereof, nearest resembling the horrible Stigean smoke
of the pit that is bottomlesse.” The pope in Rome felt
about the same; and sultans in the East condemned to-
bacco smokers to execution. Even today very few
plants are more controversial —because of the public
health issue, and because it is the most widely grown
non-food plant in the world, followed most closely per-
haps by coffee, and grains which get converted into al-
cohol. All three of these commodities seem to inspire
a similar brand of politics, which isn’'t new. | have even
heard it said of the old folk-warning, “don’t let the cat
get your tongue,” that the letters in the word cat refer
respectively to coffee, alcohol, and tobacco.

An interesting fact about tobacco is that it is (along

with tomatoes, potatoes, and eggplant, incidentally) a

B efore October 11,1192 —when the Arawak In-

Darrell Rolerson, grower of many unusual herbs and veg-
etables, is a frequent contributor to FARMSTEAD.
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member of the same family as deadly nightshade. With
this in mind it’s easy to speculate on what motivated

the Indian to introduce white invaders to this herb. There
isn't any real evidence to indicate that the Indians them-
selves smoked tobacco as a habit. They had developed
uses for it as a medicine, and it may have been smoked

on occasion in the “peace pipe,” to stimulate a commu-
nication in fellowship, or in the spirit of meeting as the
Indians were so oriented.

What happened is that tobacco made a perfect cargo
for shipping to the Old World because it took the long
voyage without perishing. Commerce was quick to dis-
cover it, and to exploit the effect of the narcotic alkaloid
nicotine, which is contained in tobacco’s flowering tops
and leaves. As aconsequence of the addictive properties
of nicotine, the tobacco industry has become what it is.
The tobacco industry itself —if you smoke tobacco —is
reason enough to grow your own. A dozen or two plants
can be worth a couple-of-hundred dollars to the person
supporting a pack-a-day habit of cigarettes which have
been sprayed with chemicals and treated with salt peter
by the time they reach their industrial end. And tobacco
is an easy plant to grow.

The best time to begin (“Up-North”) is in the middle
of winter, even before the tomatoes get planted. Fill a
flat with very rich, organic soil — preferably black —and
sow the seeds not too deep. Place the flat in your sun-
niest windowsill; keep the soil moist. Even cover the



flat with a pane of glass for condensation, until the seed-
lings start. In the south window of a room which is kept
comfortably warm for living is ideal.

In the spring the tobacco seedlings can be transplanted
at the same time as the tomatoes. The most important
thing to know about growing tobacco is that the plants
love rich soil. The richer the better, with lots of lime
in it, and potash —both of which are supplied through
woodash. And sun is important, too. The sunniest lo-
cation is the best for tobacco. If you plant a tobacco
bed (a “plantation,” maybe?), situate each plant with
about two feet on all sides to grow, and cultivate them
with a hoe until the leaves spread out to cover the soil.

sembling comfrey. It attains a height of about

six feet, with broad leaves a foot or more long,
and a stem which is covered with sticky hair. These
sticky hairs are what make tobacco an especially useful
companion plant for whoever is plagued by aphids. The
aphids are attracted to the tobacco stalk, and consequent-
ly trapped. A single plant of tobacco can adapt to situ-
ations almost anywhere in the garden. Even in a flower
bed, in back, it makes a tall beauty, with blossoms that
are about two inches long and rose-colored.

Tobacco is harvested as soon as the plant blooms. Or,
the blossoms can be picked before the seeds have set to
allow the plant more growing time, depending on the
length of the season. When the plant is harvested, hang
it to cure slqwly in a warm room, through which a breeze
is permitted to pass. A hay mow or attic with an open
window is ideal. The flavor of tobacco is developed ac-
cording to your finesse in curing it. Shredding the cured
tobacco can be accomplished a number of ways by using
the tools in any kitchen.

he best approach, if you smoke home-grown to-

I bacco is to realize that you've got something

real, which customarily we aren’t used to. Don't
expect home-grown tobacco to taste the same as what is
contained in your favorite brand-name cigarette. Home-
grown tobacco is definitely a lot stronger. The best
thing for most people to do is to mix it with other herbs
to discover whatever blend is most pleasing. There are
many herbs to choose from to create a blend with tobac-
co. The Indians filled theirs with corn silk, “among other
botanicals,” so the books say. The common plant colts-
foot is the most widely used ingredient in herbal smok-
ing mixtures today. Hyssop, horehound, rose leaves and
chamomile flowers are also used; marjoram, mullein, red
clover, and sage. Almost any plant which will brew a
good cup of tea can be mixed with tobacco. In Europe
the peasants smoke the herb everlasting in their pipes.
Europeans smoke the delicate scented herb chervil, too.
Mentholate with peppermint. As time passes substitute
more and more herbs while you decrease the amounts of
tobacco. This actually is one of the best ways to stop
smoking altogether, without having to go through what
tobacco addicts refer to as “nicotine fit.”

T obacco is a handsome and commanding herb, re-

A good source for Nicotiana tabacum.seeds is the
Redwood City Seed Co., (P. 0. Box 361, Redwood City,
CA 94064). For one packet send twenty-five cents, plus
thirteen cents postage. Or just send fifty cents and along
with the seeds ask them to include their latest catalog.

for
the
birds

Sunflower Seed
Thistle Seed
Chick Seed

N ELLSWORTH
Millet FEEDG-SEED
COMPANY

HIGH STREET
ELLSWORTH, MAINE

21 Washington St./Penobscot Plaza / Bangor /
Tel. 945-5542

Service, Warranty & Replacement Parts
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Winter Deer Feeding

Too Much help Can Hurt

by Robert Niss

gnter is a time of deep snow and cold wind in New
ngland and many folks have become aware of

their species’ (human) role in the depletion of the
numbers of other species. The urge to help other species
is often manifested in winter feeding programs for various
animals. The plight of deer in a northern winter has been
well-publicized and the urge to do something is in many of
us. There are many differences however between what
can be done to help deer and hanging out a suet bag for
chickadees. One must understand the requirements of
any animal species in order to assist it.

Deer are well equipped for harsh winters in terms of
both physiology and instinct, given the proper habitat.
Without a knowledge of an animal’s habitat requirements
and physiology, all too often someone’s well-intentioned
efforts to help prove futile, perhaps fatal.

Like the familiar barnyard cow, the white-tailed deer
of the northeast is a ruminant, meaning that is is equipped
with a rumen (or paunch) which pre-digests most of its
food. From the rumen a ball-like “cud” is regurgitated
into the mouth cavity for additional chewing prior to
final digestion. The rumen, located before the stomach’s
three other cavities, is filled with innumerable micro-or-
ganisms which assist in the breakdown of ingested ma-
terials. These micro-organisms change in type and num-
ber as winter approaches, preparing the deer’s digestive
tract for the drier substances on which it will subsist
for as many as five months. The changes in the micro-
organisms are not so radical as to permit the animal to
totally alter its customary diet —and that's a plain and
simple fact which too many people overlook when con-
templating a program of deer assistance.

s is the case with humans, deer require two things
A if they're to make it through an average winter,

food and shelter. Their natural winter foods
consist of hardwood twigs and buds, some softwood
greenery, lichens, mosses, bark and wind-cleared grasses.
Their shelter is provided by evergreen groves where um-
brella-like limbs ease the bite of wind and snow and un-
der which snow is not so deep.

Normally solitary animals, deer become social during
the winter, congregating in small herds which, depending
on their size, eat and sleep within the often clearly de-
fined boundaries of a “yard.” A yard is simply defined
as an area where deer traditionally seek winter shelter
year after year and may vary in size from several square
miles to 40 acres, but might shrink sharply during stormy
weather. The herd will normally feed between dusk and

Robert Niss is the Art Editor for the Portland Press
Herald.
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dawn, following and seldom venturing far from deeply
rutted trails which may have Deen so used for generations.
Deer eat in a decidedly leisurely fashion, yanking a bud

or twig from one bush and moving on to the next. If
hard-pressed for food, a herd will sometimes venture from
its inner sanctum during daylight hours.

There are two basic courses of action one may pursue
in helping deer in their search for food, “mobility assis-
tance” and “preferential feeding.”

The former practice involves frequent and regular
visits to a herd’s “yard,” following their most deeply
rutted feeding trails and thereby providing a firmer track.
Deer expend an amazing amount of energy in simply
getting to and from their feeding grounds, and if the snow
is sufficiently deep or unpacked they may lose as much
energy in reaching those areas as they gain upon consump-
tion of the buds and twigs therein.

Snowmobiles, dirty and noisy as they may be, can be
agreat boon to wintering deer since they so easily pack
great lengths of trail, but their presence often so fright-
ens the animals that their increased mobility is counter-
ed by the energy they expend in flight. Snowmobile
trails can also give the deer’s most persistent winter ene-
my, the domestic dog, a fatal advantage.

| prefer snowshoes and cross-country skiis, the former
for hilly or brush-filled terrain, the latter for open woods
or fields. Such silent methods of transportation give me
a decent chance of actually seeing those animals whose
tracks I'm following.

he second method, “preferential feeding,” con-
I sists of supplying the herd with additional quan-
tities of its customary food, but in pursuing
such a plan one unavoidably achieves many of the aims
of the “mobility assistance” approach.

Whenever | venture into the winter woods, | carry
with me a small bowsaw and a pair of pruning clippers.
During “rest stops” | carefully examine the surrounding
terrain for any hardwood trees or shrubs which, for one
reason or another (disease, malformation, overcrowding),
should be culled. These are quickly felled and left atop
the snow where the deer can then reach previously un-
reachable buds and twigs. Larger trees sometimes need
to have their limbs similarly cut and placed on the snow.

Landowners whose acreage includes berry or fruit
plots should find this selective cutting method particu-
larly beneficial. They will not only be providing their
resident herd with much-needed nutrition, but will simul-
taneously be clearing their plots of sun-blocking growth
—and perhaps saving some of their berry twigs from
being eaten. If you are such a landowner, consider the
possibility of doing your cutting in regular winter visits,
rather than in one massive cut in the early spring. If
cut in a single operation, much of the succulent twig and



bud growth will lose its value to the herd before it can be
consumed.

| would additionally suggest that the stubs of such
cuttings not be treated with chemical retardants. If left
untreated, the stubs will send forth arrays of new growth
in the spring and summer, but the growth will not be so
thick as to overcrowd the berry or fruit trees, most of
which are pollinated before the regenerated growth reach-
es light-blocking heights. Moreover, the new growth will
make excellent deer food during the following winter.

hat about feeding deer hay or grain to help them

through the winter? It won't help and might

harm deer if not done all winter long. The micro-
organisms in a deer’s rumen do much of the digesting of
food. Different species of micro-organisms assist in the
digestion of different foods. It takes about two weeks of
a slow change in diet for the micro-organisms to change.
Food which a deer is not used to does little good during
this two week period. If adeer is in poor condition in
mid-winter, but used to eating woody browse, an all-of-
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a-sudden abundant source of something like hay might
even cause the deer to starve to death during the two
weeks which it takes for the micro-organisms to adjust
and digest hay. This is why hay or grain must be fed
all winter or not at all.
If your acreage lacks a deer herd, it may well be be-
cause it lacks adequate shelter, and deer will not tarry
long in tracts without shelter, regardless of the food sup-
ply. The easiest means of providing sufficient cover for
a small herd of deer is to clear-cut an entire section of
forest, providing both firewood for you and, in a few
years' time, a tangle of new growth to make any deer
pleased. Hemlock and cedar are the favored conifer
trees for winter shelter and these can be planted. It
takes a long time for hemlock or cedar trees to attain suf-
ficient size that deer may use them for winter shelter so
you might be creating a deer yard that your grandchildren
can enjoy.
In my thinking, the term “shelter” includes protec-
tion from certain predators, specifically those not a tra-
ditional part of a deer’s winter existence. Uppermost in
that category is the dog and “coydog,” the progeny of
domestic canines and coyotes.
Most states and municipalities have strict laws prohi-
biting persons from allowing dogs to run free in areas
frequented by deer, but even the threat of heavy fines
doesn’t deter some people, and a certain percentage of
any region’s dog populace is found to take to the woods
permanently. It is estimated in some areas of the coun-
try that dogs slay more deer in an average winter than
poachers and all other predators combined. In the spring
of 1975, Maine game wardens, armed with high-powered
rifles and frustrated in all other attempts to curb rene-
gade dog packs, took to helicopters to solve the problem.
If your resident herd is harrassed by dogs, by all means
let your local warden know about it.
ogs, be they chihuahua* or St. Bernards, pose a
particular threat to deer in the spring or during
mid-winter thaws when the snow develops a
sufficiently thick crust to hold a dog’s weight while not
supporting the much heavier deer. A dog will instinc-

tively chase a deer for miles, literally running it to death.

The deer’s pursuer may never catch sight of its quarry.

Deer have been known to take refuge in spring-thawed

swamps or ponds, only to die of pneumonia.

Spring is a difficult time for deer in another respect.
Although the blast of mid-winter seems the animal’s
greatest threat, many deer can survive that period only
to die of accumulated starvation amid the plenty of
spring. Deer are equipped with a fat reserve system ca-
pable of sustaining them for several days without food
or with limited food for even longer. But once that re-
serve has been exhausted there’s little that can be done
beyond awaiting the end. It is therefore imperative that
any assistance program be started in mid-January and
continued through March.

During an average winter, a deer herd will suffer a
ten percent death rate from natural causes, and chances
are that you'll find a carcass or two protruding from the
wet spring snow. The human mind tells us to bemoan
the passing of such creatures, but we should not place
any greater emphasis on their demise than we do upon
the passing of our own elderly and sick.
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of determining how the deer met its death —if

you are strong of stomach. Slit open its stomach
and examine the contents: if it's filled with a dry, pow-
dery substance the animal probably starved to death af-
ter exhausting all normal food supplies and turning to
largely worthless fir or spruce needles. Break open a
leg bone and check the marrow: if it's white and greasy
the animal had not exhausted its fat reserves, but if it's
reddish in color and has a jelly-like consistency it did
exhaust its reserves and died of starvation. Examine the
position of the carcass: if the animal’s legs are drawn
dose to the body, fetus-like, it probably curled up to
die naturally, but if the legs are extended and head rais-
ed away from the body it was just as likely pursued to
death. Even if there are markings on the carcass indi-
cating that it was partially eaten or mangled, one cannot
easily determine if the “attack” occurred before or af-
ter death.

In the final analysis, any program whereby one assists
a deer herd through the winter is, in the pure sense of
the term, unnatural. Your herd may, if accorded too
much help, outgrow its physical and nutritional resourc-
es, at which point you must hait your program and permit
a natural paring of the herd’s numbers. By the same to-
ken, periodic hunting should not be precluded by an
assistance program: you and the hunter are, in a sense,
fooling with Mother Nature.

If you allow more deer to survive the winter because
of your assistance program, there will be more deer
around the next fall and winter. If these are not taken
by hunters or die of natural causes, that will mean even
more deer to assist next winter. No population can in-
crease forever (not even man’s) and in the long run, for
every animal that is born, one must die. Deer usually
die as a result of starvation, disease, predation or hunt-
ing. Before you plan to assist deer through the winter,
you should consider this fact.

I f you find a deer carcass there are several means



his flock during the lambing season. For the shep-

herd this is his harvest time. You should do every-
thing possible to save your harvest. Saving the extra lamb
will mean more income for the sheepman.

Breeding dates should have been recorded, so you will
know when to expect lambing. Three weeks before lamb-
ing time the sheepman should start getting ready. The
wool should be clipped from the ewes udder, flank and up
to the dock. Why? For sanitary reasons and to keep the
lamb from eating wool, a habit which often leads to death
because of “wool ball” formation in the lamb’s stomach.
The ewes should be made to exercise. One way to accom-
plish this is to feed some of the hay outside away from
the barn. The ewes will travel to get the hay, and as a re-
sult get the exercise they need. A medicine chest should
be set up with the following items: iodine (for use on na-
vels of young lambs), soap, sterilized cotton cord (keep
in sterilized bottle), lubricant, disinfectant, paper towels,
rubber gloves, hand sheep shears, methiolate, dosing syringe,
nursing bottles and nipples.

Sheepman should have all equipment needed for lamb-
ing ready beforehand. The area that is being used for
lambing should be clean, disinfected and dry. Individual
lambing pens, at least five by six feet, are a must. Porta-
ble pens are convenient and easy to make and at least one
pen should be available per five ewes in the flock. The

T he sheepman should plan to spend extra time with

ewe and new born lamb should be kept in this pen for 2 days.

Feeding Ewes and Lambs

The last six weeks before lambing the ewes should be
getting at least one pound of grain per day, plus hay and
all the water they will drink. Grains that can be used are

John C. Goater is the Livestock Specialist at the Uni-
versity of Maine, Orono.

Lambing
lime

by John C. Goater

14% dairy feed, or 16% dairy feed if hay is poor. You can
mix your own grain mixture made up of:

60 pounds oats 50 pounds oats

30 pounds corn « or 30 pounds corn
10 pounds soybean 20 pounds soybean oil
oil meal meal

For the first two days after lambing the amount of grain
mixture fed to the ewe should be reduced by half. After
this the ewe should get one pound of grain if hay is good
and one and a half pounds if hay is poor. This feeding
should continue until the flock goes out to pasture.

Milk is the best feed for lambs, but this should be sup-
plemented with grain as fed to ewes and the very best hay.
The lambs should be fed in a creep feeder by themselves.
This creep feeder should be built in a sunny comer of the
barn, by spacing slats at a width which allows the lambs
to enter but excludes the ewes.

Signs That The Ewe Is Going To Lamb

t is very difficult for a person to tell just when the

ewe will lamb. If you have kept records on breed-

ing dates this will help in estimating the lambing
date. A good shepherd watches ewes. The udder will fill,
the ewe may keep to herself, and her external sex organs
will swell and have more color. When the ewe shows labor
she should be allowed to take her time. She will strain
and get up and down. When the front foot of the lamb
appears, then the other, then the nose everything is normal.

If this position is not showing or the ewe has been in

prolinged labor she is going to need assistance. Before you
assist the ewe, disinfect your hands and cut your finger-
nails. Sanitary precautions are very important when help-
ing aewe. The first step is to determine the lamb’s position
by gently entering the ewe’s vagina with your hand. Before
entering the ewe your hands and arms should be washed
with soap, then rubbed liberally with oil. If you have any
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cuts on your hands, disinfected and oiled rubber gloves
should be used. If the lamb is in the wrong position, you
can assist the ewe by gently moving the lamb into proper
position.

Among the wrong positions are: head and one front
leg forward other front leg back; head forward with both
front legs back; head back with both front legs forward;
lamb lying on back; or backwards. In all these positions
except backwards, the lamb should be pushed back with
;he hand and straightened to normal position. In case of

Lambing pen 5’ x 5. Keep ewe and lamb in this pen
for two days after birth.
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the lamb coming out backwards the lamb should not be
turned, but delivered in this backward position. When do
doing any of these jobs the shepherd should be very care-
ful, working slowly and easily since the uterus of the ewe
is very thin and can be damaged very easily.

Care of New Born Lamb

on the lamb’s navel cord immediately to prevent in-

fection. Lambs often have a film over their nose
and nostrils which should be removed at once to prevent
smothering to death.

A lamb that is lifeless at birth can sometimes be revived
by giving artificial respiration, slapping the side of the lamb,
primping the front legs, blowing into the mouth, and pick-
ing the lamb up by the front legs and spanking sharply.
The shepherd should help this type of lamb get some moth-
er's milk immediately. This can be done by setting the
ewe on her rump and laying the lamb on its side, put a
teat into the lamb’s mouth, and squeeze milk into it until
the lamb gets a taste and begins to nurse on its own. It is
extremely important that the lamb be nursing and getting
milk from the mother and that the mother is owning the
lamb. This is why the ewe and lamb must be isolated in
the lambing pen for a few days.

What should you do about adisowned lamb and how
can you try to get the ewe to own the lamb? Proper nu-
trition for the ewe will help. Try to get the ewe to recog-
nize her lamb by smell by smearing some of her milk on

F ollowing birth of the lamb iodine should be put



her nose and then on the lamb. Tie the ewe in a small pen
so the lamb can nurse frequently. It might also help to
put a dog in the next pen to make the ewe more possessive
of her lamb.

If you must breed an orphan lamb from a bottle, keep the
bottle clean and warm the milk to body temperature.

Give a small amount of milk every two hours, and in three
to four days increase the amount of milk and the time bet-
ween feedings. A good mixture to use is 13 ounces each
of evaporated milk and water with two tablespoons of corn
syrup.

Shortly after lambing a ewe’s udder should be checked
for mastitis and she should be observed to see if she is over
producing milk. If a ewe is over producing she should be
milked out by hand or she should be held so other lambs
can nurse her. It is also important to make sure that the «
lamb is taking milk from both sides of the udder.

Lambs born during cold weather may become chilled.
One of the best ways to revive a lamb that is badly chilled
is to rub it briskly with a cloth and wrap the lamb’s head
and body by rolling it in adunlap bag. With your hand,
hold the lamb’s head and after removing your hand there
will be an opening so the lamb can breathe. Always try to
get some milk into the lamb before wrapping it. When the
lamb has revived, it will come out of the bag.

All of the extra time you spend with your ewes and lambs
during this lambing period is well worth it. The good
management practices you follow could mean a greater re-
turn on your sheep enterprise.

Castrating a lamb with clamping iron. Do this after \

the testicle have decended into the scrotum.

Treating naval with iodine.

Docking a lambs tail. Do this two days after birth
and leave only a short stub. -
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John Vivian's

Convenience Garden

short cuts, and to be honest, most all proved to be

bummers. The first mistake was to give in to a
too-hectic schedule of non-garden activities in early spring
and put off starting tomatoes and other slow growers so
long we had to go out and buy commercial flats. Home-
started Moreton Hybrid tomato seeds from Joseph Har-
ris have always produced beautifully. The store-bought
plants grew spindly and only rpoduced one set of rela-
tively tasteless fruit. On the other hand, the Supersonic
hybrid tomatoes (which we’d never tried) produced

I ast year we tried a few new garden ideas and
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plants that grew out of bounds in a month. | put four
plants into a four-foot tall, yard diameter “Japanese Cir-
cle” of wire fencing. By the time the tomatoes came on
there was so much foliage you couldn’t get to half the
fruit without cutting in through the stems. This unintend-
ed pruning seemed to do no harm, though, and production
was excellent. We also found that Supersonics picked
green after the first light frost are the best keepers we've
ever had. Even the smallest ones, kept in the cold room
till needed, will turn a bright red in a sunny window and
taste almost as good as those fresh from the plant. Next
year the Supersonics will go two plants to a wire circle
and we’ll start them and our own Moreton Hybrids from
seed.

John Vivian's newly published book, Wood Heat, is re-
viewed on page 93.



A purchased flat of a dozen unidentified eggplants
produced exactly one fruit, and it proved to have been in-
vaded by a field mouse. Eggplant is simply unable to
tolerate any of the wilts many tomato varieties can resist,
so we never plant eggplant where tomatoes have been for
the previous three years and the frosted vines of both
vegetables go to the chickens rather than compost or be
tilled back into the soil. So, I suspect that the soil these
bought plants were grown in already carried the disease.
Never again!

nother experiment was with the “miniature” vege-
A tables advertised as novelties or for small gardens.

They often come in sets of a half dozen or so
varieties. A midget carrot is commonly sold, which seems
silly, as we can get midget carrots —and do—with each
thinning of the regular carrot rows. Same for the Tiny Tim
tomato. The fruits are small, but past experience has pro-
duced indeterminate vines that grwo huge, taking over
half the garden if you let them. More suitable, but expen-
sive, would be one of the new “Patio” type hybrids that
turn out medium-sized to small fruit on very small plants,
suitable to container growing. We did try the other mid-
gets though, with relatively poor luck. A miniature egg-
plant didn’t even germinate. The cucumber billed as mid-
get turned out smallish, very seedy fruit, but the vines went
wild. Hardly suitable to the limited-space gardener. The
midget corn was a joke. Many super-early sweet corns
grow on little yard-high, usually purple-tinged stalks. But
they produce medium-sized ears that aren’t as sweet as
later season varieties, but are good eating. These midget
plants were as big as the early varieties, but the ears were
only acouple of inches long, many with no more than a
dozen normal or larger-sized kernels with a taste that most
horses would distain. As most gardeners find out in time,
there are a lot of “new wonder varieties” that turn out to
be less wonderful than advertiesed. There are also a few
out-and-out gyps and an occasional genuine rip-off. I'd
place the midget vegetable promotions in the gyp category.
Oh yes, there was also a midget cabbage. They grew al-
right, a few headed up into softball-sized cabbages, though
all were mainly air —few of the firm internal leaves of a
normal cabbage.

Have you tried those seed tapes or the pelleted seed
that many catalogs are pushing? | had to give them a
try out of sheer curiosity. For about adollar you get
fifteen feet of a soluble tape with seeds properly spaced.
I bought a standard Nantes type carrot which had a seed
about every inch, maybe 200 seeds. Buying a standard
packet I'd have gotten at least twice the number of seeds
for half the price or less. Anyway, you're supposed to
be able to scratch out a shallow trench, pop the tapes in,
cover them and forget it till harvest time. | found the
blasted tapes tended to hump and twist and spring up out
of the trench. 1 figure that this new and marvy “conven-
ience” took me twice as long to plant as if I'd done it the
usual way. Plus, only about half the tape germinated,
due most likely to my having to put too thick a layer of
soil over the small, weak seeds to keep their balsted tape
in the ground. What carrots we got were good as any.
But no more tape planting for us.

he pelletized seed is a regular seed entombed in
I a little grey bead about a quarter inch in diameter.
Some of them are made of chemical fertilizer.

The price difference is about the same as with the tapes:
half the number of seeds for twice the cost. They sell
most anything in pellets, including beets —that have
seeds already almost as big as the pellets. The pellet’s
advantage is that you can control spacing, depth, etc.
more easily, an admitted advantage with such tiny-seeded
vegetables as carrots. But beets? | ordered a European
variety of leek in pellets, planted a small row and got
zero germination. The pellets are supposed to dissolve
and nourish the seed. Perhaps the rains didn't cooperate
or maybe the European seed didn't like our ornery New
England soil —a problem we’'ve had consistently with
both Oriental and English or French-raised seed. We'll
probably never stop fooling around with new varieties
and gadgets, but for the main food supply, we’ll stick
with the proven home-grown goods.

This reminds me of a meeting | once had with one of
the people who think up things like pellets and tapes
for home gardeners. He was raving about the latest hot
item, a stick about three inches long, R of an inch wide,
pointed at one end and with a hole bored through just
up from the point. Inside the hoel was a blob of fertiliz-
er mix and inside that was a seed. The fellow says, “Just
pop it in the ground, and look, each stick has the vege-
table name printed on it.” The stick read “radish.”
Honest! Can you imagine going through all that for a
radish? The product is on the market, by the way, or
I've seen a few ads for it. Don’t know if radishes are of-
fered, but they wouldn’t be if the howls of laughter the
silly thing produced from me had any effect.
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by Miriam Colwell

he salt marsh extending for a hundred and fifty
I acres around the head of Grand Marsh Bay in

Gouldsboro, Maine took a long time in the mak-
ing. For thousands of years root systems were slowly
forming in the alluvial mud as the tides washed in and
out. Vegetation was creeping back through the ooze
beyond the clam flats, grasses began to wave, sea laven-
der bloomed.

In fall glasswort turned scarlet along the shores, sea-
side goldenrod and salt marsh asters blossomed amongst
the reeds. The cycle of growth and decay multiplying
over the centuries, fed by the interchange of salt and
fresh waters, became a rich habitat for life.

Ducks and geese in their yearly migrations fed in the
pools and along the edges of the brook that wound
through the rooted hillocks. Insects hatched, bringing
more birds. Eagles nested in the tall trees nearby, and
marsh hawks flew over the waving grass hunting for
mice. Herons fed there and sandpipers. As the clam
beds increased around the mouth of the marsh, fed by
its fertile compost, raccoons and mink came to feast on
the clams. Rabbits and deer, muskrats and foxes all
came to the marshes.

Long before the early Gouldsboro farmers found the

Miriam Colwell, recently retired postmaster of Prospect
Harbor, has published three novels.

salt marsh, Indians followed game there and found the
fat clam beds. Great screaming clouds of gulls gathered
over the brook at the western side of the marsh to feed
on the vast schools of herring, the alewife, fighting their
way up its rocky bed to spawn.

When the first colonists came to Gouldsboro, perhaps
one of its attractions was the wide flat expanse of wav-
ing grass at the head of Grand Marsh Bay. Clearing for-
est land or fields was slow hard work and haying the
marshes along the New England coast was the general
custom. Men with scythes and pitchforks joined in
group expeditions when the hay was ripe. It could be
cut most easily on a summer neap tide (lowest tide of
the month) and had to be dried and piled on rough plat-
forms for storage until winter. In the cold frozen months
teams could cross the icy wastes and carry loads back to
the home barns.

s machinery gradually began to appear on New
A England farms, the mowing machine and the hay

rake, harvesting the salt marshes became more
complicated and more hazardous. There were experi-
ments with broad board or iron shoes for the horses’
hooves, and broad wheels for the mowers. The unstable
footing added to the cumbersome attachments on the
horses’ feet must have made it an agonizing task for
them. There were also clouds of vicious horseflies and
deerflies rising from the swampy waters, and always

continued on page 63
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mosquitoes. The horses’ heads had to be covered with
netting and straw hats to give them some measure of
protection.

In Gouldsboro, a dike was built across Grand Marsh
in the early years of the 19th century. It was a formida-
ble undertaking: to build awall of rock, mud and tim-
ber a quarter of a mile in length, sometimes reaching a
height of six or eight feet.

Henry Wadsworth Longfellow, describing the land of
Arcadie, home of Evangeline, wrote, “Dikes, that the
hands of the farmers had raised with labor incessant,
Shut out the turbulent tides; but at stated seasons the
flood-gates Opened, and welcomed the sea to wander
at will o’er the meadows.”

In the Grand Marsh dike there was also a flood-gate
or tide valve called a clapper, an ingenious bronze arrange-
ment designed to open with the pressure of fresh water
draining through the marsh to the sea but closing against
the salt tides. With the great stretch of marshland dam-
med against the salt water, the land firmed and a vast
green meadow of Spartina grasses stretched inland for a
mile.

Ann Merriam of Prospect Harbor, spending summers
at The Sands as a child, remembers the marsh as a “strik-
ing green” expanse, a remote quiet but rather perilous
oasis where children were firmly warned not to venture.
She remembers seeing a long line of loaded hayracks
from the Marsh lumber slowly down the hill behind the
Shaw house at The Sands. They were headed home at the
end of a long summer day of haying the salt marsh, ten
or twelve team$, one behind the other, wheels creaking,
shafts groaning as the great carts lurched and slid down
the rough track of road, the pairs of horses interspersed
here and there by a slow-moving yoke of oxen.

round the turn of the century, there were eight
A barns standing on the marsh and most of the Pros-

pect Harbor farmers had lots deeded in their names
ranging from one and two acres in size to five, seven and

fifteen acres. Dick Shaw remembers haying there until the
need for fodder diminshed because of few cattle. He re-
calls horseflies as large as bumblebees!

In 1928, the Town of Gouldsboro still collected taxes
on seventy-five acres of dike marsh, though now the dam
itself was falling in disrepair and few men continued any
interest in maintaining it. Salt water cut channels through
the dike and joined the fresh drainage in the creek; the
ground grew spongy again. Over the years the barns dis-
integrated and disappeared. There was little to disturb
the quiet forces of nature as the marsh continued its in-
valuable productive role in the biological system. A few
duck hunteres came each fall.

But the great social changes sweeping the country and
the world inevitably reached the Maine coast. In the
1950's and 60's with the press of population and prosper-
ity, land took on a new meaning and a new value. Real
estate speculators moved up the coast like a wave of lo-
custs, stopping only to defoliate as they came.

Salt marshes, so near the sea, part of the golden coast-
line, could be drained, filled, bulldozed, turned into mar-
inas, housing development or industrial parks. But there
were protesting voices, voices speaking for the value of
marshes in the great ecological chain of life that sustains
all life. The State of Maine now requires a permit before
any coastal wetland may be altered.

Grand Marsh has been threatened from two sides by
land development but it remains, no longer remote but at
least protected. Perhaps one day it may again have young
farmers swinging scythes to harvest the ripe salt hay for
their cattle, stepping over the muskrat holes where horses
or tractors could find no footing.

In the Maritimes, the Canadian government is financing
a big program for the reclamation of the marshes for hay-
ing. In both yield and fodder value, Spartina salt grass
seems to compare with upland meadow hay. After all,
cattle of coastal New England lived on it for three hundred
years.
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The Truth
About Tomatoes

most popular vegetable, a great deal of nonsense

continues to be written about it. Probably more
misinformation surrounds the growing of tomatoes than
any other vegetable. It took 400 years, for example, for
the tomato to lose its reputation of being deadly poisonous.

I n spite of the fact that the tomato is America’s

Derek Fell is the author of several gardening books in-
cluding How to Plant a Vegetable Garden and New ldeas
in Flower Gardening, Countryside Books, 200 James
Street, Barrington, Ill. 60610. He is former director of
the National Garden Bureau, an information office spon-
sored by the garden seed industry.

The tomato is native to Central and South America,
Spanish priests having introduced wild species of tomatoes
into Europe around the mid-1500's. The Italians took
an early interest in it and, in deference to the yellow-
fruited Kkinds, called it Pomidoro, meaning Golden Apple.
It is not true that the tomato was considered to be an
aphrodisiac. The common term, “Love Apple” comes
from an early botanical name, Poma amoris, meaning
Amorous Apple, “for the amorous, aspect, or beauty of
its fruit,” according to an early English herbalist.

The tomato soon developed areputation for being poi-
sonous because the wild species looked similar to deadly
nightshade, a poisonous plant common throughout the
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waysides of Europe. Also, the vines and leaves do contain
a toxin, and most insects and foraging animals are repelled
by its nauseous odor (sniff your hands after handling to-
mato stems). Anyone brave enough to taste the wild
fruits found them to be rough skinned, seedy and sour
—they tasted terrible —the natural inclination was to
spit out the first mouthful and rinse your mouth with
water.

erbalists, always seeking medicinal properties in
H plants, decided that while the tomato was pro-

bably inedible, its juice had a soothing quality,
and there are many old references to the juice from tom-
atoes being used to relieve all manner of aches and pains.

Eventually, some special selections from the wild tom-
atoes did become cultivated as vegetables, especially in
France and Mediterranean countries where the long grow-
ing season probably helped to mature the fruit more suc-
cessfully than in England or the American New England
states. i

Until about 1870 tomatoes earned ver” little space in
seedmen’s catalogs, since the poison myth was slow to
dissipate. There is even an account of agentleman in Sa-
lem, New Jersey standing on the courthouse steps and
putting on a public display of eating a tomato to prove
it was not poisonous.

What changed the fortunes of the tomato more than
any other single incident was an enterprising Ohio farm-
er, Alexander W. Livingston. He had started a small seed
company, and he began experimenting with tomatoes to
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see if he could breed some better varieties with improved
eating qualities. After five years of selecting, he succeeded
in developing a superior variety he named Paragon which

had good, smooth round shape and excellent meaty flavor.

Paragon became the first commercially successful tomato,
and from it the fame and popularity of the tomato spread
throughout the world.
oday, the town of Reynoldsburg, Ohio, where
I Livingston did his breeding work, honors his ac-
complishment with an historical marker stating,
“Birthplace of the Modern Tomato.” The town holds a
tomato festival every year. The company that Livingston
founded is still in business, in Columbus, Ohio, but deals
strictly wholesale.

Within twenty-five years of the introduction of Paragon,
the tomato zoomed to our number one most popular veg-
etable —no small achievement when you consider that
other native American vegetables such as potatoes and
squash already had thousands of years of cultivation by
the Indians behind them; and European vegetables such

as cabbage and melons had been domesticated even longer.

Today the tomato is estimated to be a billion dollar food
crop.

However, even today, in spite of the tomato’s world-
wide popularity, the myths continue to abound. An ex-
ample is the “supermarket tomato.” It is not true that
supermarket varieties of tomatoes are flavorless, and that
good flavor has been sacrificed for shipping and mechan-
ical harvesting qualities. Left to ripen in the field, super-

market varieties are every bit as fine flavored as home
garden varieties. (I know, I've tasted them in California
and Florida.) The problem is that they are picked in the
“green mature” stage, and allowed to ripen during trans-
it, so the full flavor never develops. A better flavored
supermarket tomato will not come about by breeding a
better flavored supermarket tomato. It will come from
a better understanding of enzyme action — knowing how
to arrest enzymes responsible for ripeness and then to
again reactivate them.

Tom-AY-to or Tom-AH-to? Since the English way is to
pronounce tomato as tom-AH-to, most people think that
is the correct way. However, the English pronounce Pot-
AY-to, so one has to be wrong, since both words have or-
igins in Central America. In fact, the word tomato comes
from the Aztec name tomatl, and the correct pronuncia-
tion is the American way, tom-AY-to. The English pro-
nounced it wrong because they were introduced to the
word by way of France and copied the incorrect pronoun-
ciation.

Blossom-End Rot. Most textbooks I've eyer read about
tomatoes say that blossom-end rot is caused by inadequate
watering. That's true, to a point. Failure of the tomato
to transmit moisture to its fruit can be caused by drought,
but more often it is caused by damage to the tomato roots
at the time of transplanting or after the tomato has been
planted. Pay more attention to proper transplanting,
planting your tomatoes deep so they have a portion of
stem below ground. Avoid damaging roots, especially
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the fine root hairs, and don’t cultivate too close to the
surface roots. Also, the use of amulch to conserve mois-
ture is helpful.

Late Ripening of Fruit. “To get early ripening of fruit,
choose an early tomato variety”, is the general advice giv-
en by experts. Don't be fooled. In my experience early
tomatoes have poor flavor, and it's worth the wait for a
mid-season variety to gain that real meaty, large-fruited
flavor. In any case, an early ripening tomato won't pro-
duce early fruit unless you have plenty of phosphorus in
the soil, an important plant nutrient responsible for ripe-
ness. Most gardeners load their soil with a fertilizer or
manure high in nitrogen. That can produce too much
leaf growth, and the fruit takes an eternity to ripen. Load
the soil with phosphorus, such as bone meal, and your
tomato fruits will ripen on schedule.

Organic Pest Controls from Tomatoes. The beauty
about a tomato is that it has its own built-in, natural pest
control —a toxin found in leaves and stems that is repel-
lent to most insect pests and foraging animals. For this
reason, it is untrue that a Preying Mantis can be used to
guard tomato plants. In reality, a Preying Mantis will go
nowhere near a tomato plant if it can help it. In fact, a
good general purpose organic pesticide can be made by
mixing a bunch of crushed tomato vines in a pail of water,
and using the mash as a spray on your other vegetables,
flower beds and even indoor house plants. | recently had
a call from the 3M Corporation, manufacturers of pesti-
cides. They were asking my advice about a new pesticide
they were considering, and | told them about the tomato’s
natural repellent properties. They sounded keen to start
experimenting, and | wouldn't be surprised if in the near
future 3M Corporation introduces an organic pesticide
made from “extract of tomato”, or some such definition.

Growing Tomatoes in Containers. Yes, you can grow
tomatoes in containers, but it's not as easy as some peo-
ple will have you believe. The trouble is, the containers
keep drying out. The most successful technique has been
developed by a Long Island cartoon cameraman, Leopold
Klein, after fifteen years of experimenting in a planter
box just two feet square by two feet deep. The box is
made of wood or masonite, for good insulation, and lined
with layers of old newspapers to provide extra insulation.
He uses a planter mix of equal parts garden top-soil, peat
moss and sand. About the widely publicized “garbage
can” system whereby a platic garbage bih is used as a con-
tainer, Mr. Klein says: “You don’t have to be an expert
to know that 1/16 inch of hot plastic is not enough to
protect roots from the hot sun. Thus wilting becomes a
problem during the hot summer months, which is almost
alsways followed by blossom end rot.” Mr. Klein should
know. He reliably grows one hundred pounds of fruit on
four staked tomato vines in his planter box, which he
fondly calls a “tomato machine.”

MILLETT'S RESTAURANT
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Consider a Can of Corn

Energy Consumption in Todays Food System

A

by Dennis King

all know. We depend on plants to convert solar

energy to food by photosynthesis. The sun is
the ultimate source of almost all of the usable forms of
energy. Even though modem agriculture is still tied to
direct solar energy, recently other energy sources (hy-
drocarbon fuels) have become much more important to
agriculture and to our entire food system. David Pimen-
tal, an insect ecologist at Cornell, has quantified the var-
ious energy inputs into the U.S. food system and some

F ood provides our bodies with fuel, a fact that we

Dennis King is an associate editor of FARMSTEAD MAG-
AZINE.
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enlightening points emerge. He made his name in the
field by publishing a paper on the subject in Science
magazine during the 1973 oil embargo —good timing.
At arecent seminar in Orono, Pimental went through
some of the well-known statistics familiar to most of us;
for example, the U.S. has 6 percent of the world’s popu-
lation and consumes 34 percent of the world’s energy.
On the average, “our food system” uses 8 calories of
fuel energy to produce each calorie of food we eat. Of
our total national energy use, 15 percent is used in our
food system. The rest is used in transport, industry and
residences. Even though only 15 percent of our total
energy use is in our food system, if we tried to feed the
world’s 4 billion people with our food technology and



system, the entire world oil reserves would be depleted
in fourteen years.

The implications of these statistics are alarming, but
as yet few people seem to be worried. Energy conserva-
tion, or fuel conservation, is given alow priority in our
national energy policy, but its value is underestimated.

What can self-sufficient farmsteaders do? Pimental
gave an example of the energy required to get a can of
sweet corn to the average American table which gives
some clues. A can of sweet corn weighs 320 grams and
contains 270 food calories. The breakdown of caloric
energy consumed to get that to the average American
table goes like this: produce on farm — 200, processing
(canning) — 1200, transportation — 230, distribution —
60, personal shopping — 700, home cooking —400, for
a total of 2,790 calories. We get about 1 calorie of food
energy for 10 calories of fuel energy burned in produc-
tion, processing and distribution.

at does it cost a farmsteader in terms of fuel
energy for an equivalent amount of sweet corn?

A lot less! Let me make a few guesses. If mod-
ern agribusiness spends 200 calories of fuel to produce
that can of com, which includes fuel to make fertilizer
and pesticides, burn in tractors and make tractors, I'd
guess it costs less than 50 calories to produce it in your
home garden. li it cost 1200 calories to process that can
of com, plus make and throw away the can, a farmsteader
might use 500 calories in the home pressure canner with
a reuseable can. Transportation, distribution and shop-
ping, 990 calories on the average, costs a farmsteader
nothing. Let's say we have a modern electric kitchen on
the farmstead, though few of us do, so that 400 calories
remains the same.

Okay, the farmsteader has used a maximum of 950
calories, one-third the average amount, to get a 270 ca-
lorie can of corn. Still not too efficient, but if we dried
the corn or ate it fresh to reduce the energy required for
processing and cooking, it would cost even less in terms
of fuel.

What does this mean? To my knowledge the experts
almost totally discount the energy and fuel savings re-
sulting from self-sufficiency. They call it adrop in the
bucket. But Idon’'t know many experts who are willing
to save much energy in their personal life-styles. We
can contribute to society in many ways, but most of
those ways are unmeasurable. The only way | know to
really measure my contribution is by comparing myself
with the average rate of consumption. Am | above or be-
low average and by how much? | know I'm below aver-
age when it comes to fuel consumed per can of corn.

If we believe our society is gluttonous of resources,
both renewable and non-renewable, and that consumption
must be reduced if we are interested in our society’s long-
term survival, we can do something. Useless! We can
measure our contribution to society and possibly it is
much greater than those who preach sound environmen-
tal management (the experts). This brings to mind a
quote used by Paul Ehrlich in his book, The End of Afflu-
ence: “He who reforms himself has done more toward
reforming the public than a crowd of noisy, impotent
patriots.” lcall it one’s “contribution to the mean” and
we can reform ourselves on the farmstead.
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Around

the
W ood Stove

by Karen Frangoulis

CRANBERRY SQUARES

\4 cup shortening

\b cup sugar

1 teaspoon grated lemon rind
2 egg yolks

1 cup flour

\4 teaspoon salt

BAKED LENTILS \4 teaspoon baking soda

1 A cup lentils, sorted and rinsed
4 cups water

h teaspoon salt

V. teaspoon thyme

1 pound can whole cranberry sauce, drained
2 egg whites

M4 cup sugar

\& cup finely chopped walnuts

\Weteaspoon oregano

1 teaspoon paprika

Ve cup dry parsley

1 Tablespoon Tamari

2 Tablespoons olive oil

1 small onion, chopped
pound sharp Cheddar, diced

Cream shortening, sugar and lemon rind. Add egg yolks
one at a time, beating after each addition. Sift flour, salt,
and soda. Add to creamed mixture. Mix well. Spread or
press dough evenly into a greased 12”x8”x2” pan. Spread
cranberry sauce evenly over dough. Beat egg whites until
stiff but not dry. Gradually add sugar and continue beat-
ing until mixed. Fold in finely chopped walnuts. Spread
meringue over cranberry sauce. Bake in medium oven
about 40 minutes. Cool. Cut into strips or squares.
Sprinkle with confectioners’ sugar.

Boil lentils, water and salt until tender (about 1 hour).
Add remaining ingredients. Pour into casserole and bake
in a medium oven 1 hour. Serves 4.

AALAE NV

NBEAN *Virgin Heat Saver

INSTALL ON FLUE OF ANY OIL FURNACE OR WOOD STOVE ...
AND SAVE UP TO 20% ON FUEL BILLS.
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All moving parts guaranteed * Easy to clean
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WOODSMAN'S PANCAKES

1 cup whole wheat flour
'Acup rice flour

IA cup com flour

1 teaspoon baking powder
2 teaspoons baking soda

1 teaspoon salt

2 eggs

4 Tablespoons melted fat

2 Tablespoons molasses

2 cups milk (approximately)

Grind the wheat, rice and com fine. Mix the eggs, fat,
molasses and milk together and stir into the dry ingredients.
Fry on ahot, greased griddle. This batter will be even bet-
ter if allowed to rest overnight before using.

ENGLISH WHEAT MUFFINS
Heat griddle to medium hot (350°).

2 packages active dry yeast

2 cups warm water

IA cup lard, melted and cooled slightly
4 teaspoons sale

1 Tablespoon sugar

2 cups whole wheat flour

3 cups unbleached white flour
cornmeal

Soften yeast in warm water. Add salt, sugar, whole wheat
flour and lard. Mix and beat until smooth. Gradually add
white flour to form a stiff dough. Knead lightly on a
floured board; roll out to M inch thickness and cut into
rounds with floured 4 inch cutter. Sprinkle cornmeal onto
ungreased cookie sheets; place muffins on the cornmeal
and sprinkle more cornmeal on top of muffins. Let rise
in a warm place until light (30 to 60 minutes). Using a
wide spatula, gently lift muffin from sheet and place up-
side down onto hot, lightly greased griddle. Bake 7 min-
utes on each side or until light golden brow. Let cool,
then split with a fork and toast.

LUNCH SCRAMBLE FOR FOUR

alfalfa sprouts (3 Tablespoons alfalfa seeds —soaked,
drained, kept moist about three days)

Tamari (naturally fermented soybean and wheat sauce)
1 small onion, chopped fine

3 Tablespoons oil

1 pound chicken livers, cut in half

4 eggs, beaten with 4 Tablespoons milk

IA teaspoon salt

Saute onion in oil and remove from skillet. Add liver and
cook until brown and almost done. Stir in eggs, cooked
onion and salt. Scramble until soft cooked. Serve on
warm plates, topped with sprouts and Tamari to taste.
Super nutritious!

BUTTERMILK SALAD DRESSING

1 cup cottage cheese

Mi cup buttermilk

1 Tablespoon vinegar

2 Tablespoons finely chopped parsely

1 Tablespoon chopped green onion or chiyes
M teaspoon salt

Sieve cottage cheese or mix in a blender until smooth and
creamy. Stir in remaining ingredients. Pour over mixed
greens. This makes VA cups and will keep about two
weeks, covered and stored in the refrigerator.

CREAMED CORN SOUFFLE

This is a hearty, soothing, economical dish similar to com
chowder.

A stick butter

\acup flour

2 cups cream-style corn

1/3 cup milk

1 teaspoon Worcestershire sauce

\4 teaspoon salt

juice of one garlic clove

2 cups grated sharp cheddar cheese

3 slices bacon, cooked, drained and crumbled
5 large eggs, separated

Melt butter in a 3 quart saucepan. Add flour and stir over
low heat 1 minute. Add corn, milk, Worcestershire sauce,
salt and garlic, stirring over medium heat until thickened.
Add cheese and stir until melted. Beat egg yolks slightly;
stir in a little of the hot corn mixture, then add yolks to
the corn mixture, stirring well. Remove from heat; add
crumbled bacon. Beat the egg whites until soft peaks form.
Add \aof the beaten egg whites to other ingredients, stir-
ring gently. Fold in remaining whites. Pour into an un-
greased 2 quart casserole. Run spoon around top of mix-
ture about an inch from the edge of the casserole. Place
in 350° oven and bake about 1 hour. Serve immediately
to four or five people.

APPLESAUCE SQUASH BREAD

2/3 cup shortening

2 2/3 cups sugar

4 eggs

1 cup unsweetened applesauce, homemade (juicy)
1 cup mashed, cooked squash
31/3 cups flour

1 cup walnuts

2 teaspoons baking soda
Viteaspoon baking powder
VA teaspoon salt

1 teaspoon cinnamon

1 teaspoon nutmeg

Cream shortening and sugar. Add eggs, one at a time.
Stir in squash. Sift together dry ingredients and add al-
ternately with applesauce. Stir in nuts. Pour into 2
greased loaf pans. Bake at 350° for 1 hour.
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MAINE
ALBUM

Through the years many different people and events
have touched the history of the old water-powered mill
on Wight's pond. Ethel M. Gray Barrett was born in 1893
and raised by her grandparents, Sewell and Clara Gray.
From the age 3 until college Ethel lived at the mill, while
it was owned and operated by Sewell. The mill, and es-
pecially the people involved with it were the most im-
portant factors in her early life. These are her childhood

recollections.
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Interview and took otogra

oung men were always hired at the mill because
Y good sight and hearing were necessary for being

alert to the many dangers. One crew worked in
the mill and another in the woods. At the time of Ethel’s
earliest recollections her grandfather was having trouble
making ends meet. A major factor in keeping good men
was the cooking, since most of the men lived there through
the week. One relative tried the job of cooking for a while,
“She was an awful good cook, but she was an extravagant



one. So when | was three years old my grandmother said,
‘Well, I'm going to try it.’ At that time we were down

on the farm, so that was quite an experience. My grand-
mother really had to go up to the mill because the good
men wouldn’t stay there if they didn't like the food. We
didn’'t have much transportation in those days, we used
what we had. We had what we'd call a trace ox. That
would be an ox whose team partner got killed. Our ox
were always pets, but they used him, had a harness for
him to drag out logs. My grandfather harnessed this trace
ox up to the sled and we started out across the ‘back high-
way’'. My grandmother had packed everything we had in
the sled. She has something wrapped around her head,
then she put on this cap of my grandfathers’s. He wore
one like they wear on yachts — that was his good hat.
Sewell drove the ox and we sat on the seat he made for
us. When we got up about half way my grandmother
said, ‘Oh, Sewell, I've lost your hat!" It had come off
way back. | was only three years old, but | can remember
every bit of this. We sat there, | was scared to death
afraid the ox would take off with us. Of course he was a
pet, my grandfather knew he wouldn’t. My grandfather
walked way back till he found the cap. We got up to the
camp, unloaded, and from then on Ididn’'t want to live
anywhere else. From the time | put my foot in that little
ole camp | wanted to stay there, and | never wanted to
leave. 1didn't want to go to school, I didn't want to go
anywhere because | loved it. | could have all the company
| wanted. One time my grandmother gave me the privi-
lege of staying overnight with a friend. Before dark my
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grandfather came down and said ‘I can’t sleep when she
isn't there.” So | had to go home.

We lived in the little house —four rooms. There were
two bedrooms, a kitchen, now that's what | fell in love
with. When they built the big house they were going to
make a new ell, a nice place. I cried so hard that my poor
grandmother had to use that little camp the rest of the
time. They then built on for an ice house and a meat
house. There were lots of barns and buildings. There
was a horse barn, an ox barn, chicken house, blacksmith
shop with living quarters overhead, the house, a bunk-
house, and the mill. The grist mill was built onto the
front of the saw mill.

I think Sewell bought the mill in 1890 from a man
named Grindle. In 1896 | was there. Before the mill he
had a brickyard on the river (Bagaduce). He had to give
that up because the clay gave out, but he didn't really
like it. It's kind of a cruel thing the way the horses had
to go round and round to mix the clay. My father later
came in with him on the mill. My father had been a teach-
er on the islands. Later he went on the be abuilder. My
grandfather did most of the sawing up until about three
years before he died, when my father again began to work
there. My grandfather became totally deaf in one ear.
The old saw was really high.

and provided the mill with food. Christine was
the youngest daughter. In the spring, probably
April, we went down to the farm because what they called

C hristine and Zo ran the farm down in the “Kingdom”
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“the privilege” let out. They had to let the water off
where it was flooded for the mill. There is probably a
mile and a half from the mill to the head of the pond.

All along there they had to let the water off so the people
who owned the land could use the hay for bedding, but
some of them would feed it to their cattle. There is no-
thing worse than that hay, it will cut your hand, but it

is good for bedding. This continued up until about four
years before my grandfather died, then they stopped us-
ing it. He either paid for the privilege or they permitted
him to do it (flood their shore land). They could then
saw anytime. Of course there was a lot of haying going
on. Many of the men worked in the winter time at the
mill, then went to haying. Most of the sawing was still
done in the winter but they cou’d start earlier (in the fall).”
From the middle of September 'til the middle of April
was when most of the sawing was done. Before the priv-
ilege was paid for they let the water out in April for the
summer, and most of the men went to work their farms.

“My grandfather worked oxen entirely. He had horses
but hired two men, a North Blue Hiller, and a Blue Hill
man. A horse breaks his legs so much easier. The oxen
are slow, and of course if he should, God help him, break
a leg we could have used him for beef — I don’t think
that ever happened.

Along the stream people would cut for the next sawing.
A boom is acircle of connected logs around each person’s
saw logs. We recently found the tool used to make the
holes for the pegs that held the boom together. The booms
would float and wait to be sawed. Sometimes the pond

WOODSTOVES AND FIREPLACES
_ exceptionally efficient and attractive —
—for a wide range of heating requirements—

SUNSHINE jOtuL TIROLIA
metalbestos and pro-jet chimneys

We offer expert and personal service for your wood
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and chimney installations.
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Benjamin Wilcox — PEACEMEAL FARM
Box 74, N.Dixmont, ME 04932 Tel. 257-3943
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had quite a number of these booms. When they were
ready to saw they'd take a boat to get the logs. Where
the water is deepest there is a ramp going up to the saw
—was that ever slippery! When it rained everybody was
always falling in, but that was part of the game. The
great big logs were pulled up the ramp by a chain, right
to the saw. The log was rolled over to make a square.
Then that old big saw would scream through. That's
what | waked up to for so many years. |loved it —you
know that would be terrible now! The logs went from
there to the cut off saw, a dangerous thing. It was a box
not much bigger than a small table. The cut off saw was
to make the log square on the end. That would be going
a mile a minute, and would come up from the bottom of
the piece of lumber.

machine. He wouldn’t let anyone else run it, it

was so dangerous. Because of all the gradations of
of shingles, a man’s hand had to go right in there. One
day Sewell’'s hand went in and the three middle fingers
got peeled to the bone. The doctor was gone, and my
grandmother knew it needed to be done while it was still
numb. She took the fingers and put them up together,
made her own antiseptic bandages. She put that all to-
gether and put it into sulfa-napthal. When the doctor
came, she was tickled that he'd come, he took one band-
age off and said, ‘Mrs. Gray, | can't do any better than
you've done.” She could do anything, honest to goodness
she could. We had very few accidents, almost none. When

n t one time my grandfather put in a little shingle
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I was old enough to realize what could have happened, it
seemed awful.

The men were never to drink then work. My grand-
father gave them Saturday off (probably the first person
to do that). He said if they were going to drink and have
a hangover, have it on Sunday, not Monday. They did
exactly as he said, none of those boys drank much any-
way. The closest we came to a bad accident was one time
when Jap Wescott was feeling mean. He was a pleasant,
frisky guy, but a hangover had him. He was using one of
those iron dogs to turn the logs. The dog and the log
didn’t do what he wanted them to, so he threw the dog
onto the saw, beside my grandfather’s head. It split in
two, and one part went right by my grandfather’s head,
and the other part went just as near another boy’s head
as it could. My poor grandfather just stopped, weak,
couldn’t say anything for a minute. Finally he got his
breath, and he had quite a language when he did get mad,
he stripped Jap right down. He said ‘now listen ...’ |
don’t know what all he did say, but Jap never did it again
anyway! Jap shipped out summers, got his whole license
that way. He almost always came home winters, was
part of the crew for quite a while.

The men would come down from the mill for dinner —
always laughing. My grandfather loved jolly people. There
was Cory and Freeman Grindle, and two boys from over
to the Docean shore that were just clowns. Sewell didn't
think he had a sense of humor himself. Many times he'd
come down, those boys would have a cat’s cradle made
with their arms, he would be riding in it — laughing like
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fools. They'd do stuff like that. We thought it was awful
silly. That's the way they were. He loved kids like that
—just as funny as they could be but hard workers too —
believe me, they had to be that. For dinner there would
probably be eight from the mill. Clara fed them all break-
fast, usually twelve to fourteen men. The men that worked
in the woods had breakfast there then she had to pack
lunches for them to take to the woods.

cycled. Some lived there through the week and

went home weekends. There was a four double-
bunk house with an area for playing cards. The men liked
living there a lot. There was a darn good cook and all. In
more recent times the men who were still alive came by
and talked of Mrs. Gray’s 10-inch pies, which she’'d cut
into quarters and serve. They were always talking about
those pies. All kinds of pies. I don’t know how she did
it all from that little oven. She made biscuits enough for
that crew every morning. Jap would go out and cut off
some meat. In those days by November the meat would
freeze and it would stay frozen 'til spring. There is a def-
inite change in the weather. It was always Jap’s job to
slice off some meat. They had great meals, beans, always
beans. All from that little Dirigo stove.

On either side of us was the Irish place and Kane’s. Miss
Irish had one leg removed. My grandfather built her a
ramp so she would be wheeled down and go to the Kane’s.
When she had to have one of her operations the whole mill
stopped. My grandfather was so thoughtful of anyone

S ome of the men lived near, so they walked or bi-
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like that. You wouldn’t think my grandfather had any re-
ligion at all, but he had a deep religion. He and Brainerd
would discuss the weather. He would say, ‘Wouldn't it
be a heck of a thing if any one person could run the weath-
er. The weather is what it is because it's what we need.’
He always had work to do on a rainy day, harnesses to
mend and all. It never bothered him to have to take a
day off because of the weather.
One rainy day someone came down from the pond
where the logs were and said ‘Somebody has cut the boom .’
The logs were going downstream. Everybody had their
own mark on their boom. Itwas windy so they all got
their “ Sou westers” on with their wool collars, went up
and got the boom together., They brought it down nearer
the mill. Sewell got a roughed place on the back of his
neck, didn’t think anything of it and just kept on work-
ing. The doctor was gone. The infection spread quickly,
even under the care of another doctor. They had adoc-
tor come down from Bangor to remove a leg the infection
had spread to, but it was too late. That's the way it was
in those days.
loved the mill, except there was one thing | didn’t
like. I can feel it today. There was this great big
saw my grandfather used and of course it was cold
outside. The camp was an awful little place. When it was
cold he'd bring that great big saw in with the help, and
file it. You can’t imagine waking up to the sound of that,
and there was no place to go to get away from that so early

in the morning. 1don’t know how my grandmother stood it.”

See this bigger, tougher,
stronger 14 hp tractor. 50%
more workpower, no fluid-drive
loss 5' mower, 32" tiller, 42"
snowblower, 4' dozer, %-ton
Iggder, ovttZO attachments

R.F.D. 3, Box 250
Ellsworth, Me. 04605
Tel. 667-2357

s ncC vV QUEEN ATLANTIC

Stoves

Send 50V to Dept F.M. for catalog
Portland Franklin Stove Foundry, Inc
Box 1156
Portland. Maire 04104

nickel trim.
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The famous wood and coal
range. Black cast iron with

One time there were some related Grays from down in
the kingdom whose steam-powered mill had burned down
(as it was always doing). They had to get an order out so
asked to use the mill. One of them, Gene, was very temp-
ermental, easily riled. The other two knew how they could
get him. “They just loved it but he was really dangerous.
My grandfather was going to .Ellsworth for the day and
leave my grandmother and me there. He told the boys ,
‘“You're welcome to use the mill, but I'm leaving my wife
and child here and 1 don’t want any trouble. You do your
work but don’t go rubbing him the wrong way.” They
said, ‘Oh no,’ they wouldn’t make trouble of course. Well
about noon, it must have been when they stopped to eat,
we heard this unGodly noise. We saw them running and
yelling towards the bam with this guy after them with
one of the tools, just as sharp as it could be. We didn’t
know what to do, we knew somebody was going to die!
Thank the Lord, my grandfather just drove into the yard.
He said, ‘Hold the horses,” and he went up there. Those
boys said they couldn’'t have held those bam doors very
much longer against Gene. My grandfather told them to
stay where they were and he’'d take Gene down. He
blamed them as much as Gene. He told Gene to go down,
wash his face and hands in the cold water, take his bicy-
cle and get out, and not come back. The boys were per-
fectly glad to stay in the barn! Then my grandfather gave
it to them. | never was so scared. To have something like
that happening and being alone. That was one time when
my grandfather’s vocabulary really took place!

NORWEGIAN STOVES FRANKLIN STOVE

Seven Different Models

100% cast iron
( ° ) Three sizes available

IMMEDIATE DELIVERY



Plants
Pots
Paraphernalia

the
ROOT SELLER

33 Exchange St., Portland, Maine
Open Daily 11-5 Telephone 773-4028
Come In and Browse

@)
Route 15

Bucksport, Me. 04416

CLOSED
MONDAYS

tA fTw e ltie b

* y lIf 4Je a (O I(w n d
469 - 3021

Jizeude Shop

Danish, Norwegian and American
Quality Stoves, Built-in and Free
Standing Fireplaces, Screens and
Glass Fireplace Enclosures, Pre-Fab
Chimneys, Fireplace Accessories

Parlor Stoves Now Available
FIRESIDE SHOP

Bar Harbor Rd. (Rte. 3) Ellsworth, Maine
667-8888

1 & GLBknkf
m«u q)r os;gta}

rSwanville Y

noxX (Tu) stop

The
Clark

Agency

flflecU foiA
Belfast, Maine

Specializing in listings of

Waldo County.

THE CLARK AGENCY “1
89 High Street, Belfast, Maine 04915

207- 3 8-4610
S% Plegse se me Free mail outs
eno

cotBay area real estate
MR./ MRS.
ADDRESS
CITY
STATE  ZIP TEL.

FROM- RIDGEPOLE T0

TG

TRY OUR ROUGH CUT LUMBER & SAVE

. THE HERRICK
fi CORPORATION

Engineers Contractors
Lumber & Building Materials
Blue Hill, Maine 04614 207-374-2826
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8 Silver St,
Waterville,
Maine

Intriguing items from Maine
and around the world.

Clothing, Jewelry, Pottery,
and more,

HONIS HRALTH IGO0V
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o

(fiAOrSet £CJtjuQ™>\ chSULSIAs

RUFUS A CANDAGE

REAL ESTATE BROKER

KNOWLEDGE GAINED

FROM FIFTY-FOUR YEARS OF LIVING
IN COASTAL MAINE

AT YOUR SERVICE

SPECIALIZING IN APPRAISALS

FARMSTEAD MAGAZINE

Quality Printing and Photography. . .

Custom tailored to your needs!'

Doil/i/neast Graphics

114 Main Street = Ellsworth, Maine 04605 < 667-8844

PRINTING « PHOTOGRAPHY = LAYOUT & DESIGN

Gass Sales Stables

MAIN RD, M.R.A.
ORONO, MAINE 04473

Everything for
the Draft Horse,
Saddle Horse,
Race Horse,
and Pony

Houses For Sale

Tel. Orono 866-2075

mvietc
en tire fa tn tiv.

h ansons

Ski Hint Saddle Shop

395 South Main Street, Brewer



Old
Orchard
Pie

by A. Carman Clark

Yesterday we had apple pie and it was good. But,
with the first fork full, we were all thinking ahead to
to the special Old Orchard Pie we’ll have in Octo-
ber. Someday we should try that pie on a panel
of objective judges to find out whether its super
flavor is authentic or purely sentimental.

Four special ingredients are required for Old Or-
chard Pie. Choose an early October day with bril-
liant foliage and warm sun. Explore an old back
road, up over the ridges past long-abandoned farms,
find at least five different kinds of apples picked
from the bounty of old orchards. And have appe-
tites whetted by fresh air, exercise and the pros-
pect of hot apple pie. It's the blend of different
varieties of apples which makes this pie more del-
icious. But no blending ever tastes quite as good
as the first pie make just hours after clammering
over stone walls and striding up bush-tangled wheel
tracks seeking the old orchards planted by long-
gone farmers.

Our younger daughter, trying to fit together her
way of life in rural Maine with the world she stud-
ies about in school, paused once beside a pine wood
outlined with high stone walls. “ If cities are get-
ting bigger and people can’t find room to live,”
she asked, “why did the owners leave these farms?
How come things seem just the opposite here?”
Sharply outlined before the dark pines was a
knarled, bent, old apple tree, its red fruit shining
in the sun. In the soft stillness of that wood, once
the corner of someones pasture and orchard, |
could not answer that question by saying that pro-
gress had by-passed some parts of Maine. In the
beauty and solitude of that Indian Summer after-
noon, we'd walk miles without a glimpse of con-
crete or steel. Our apple hunting expedition amid

ariot of color and an abundance of apples, was no
time to explain the school books’ term ‘progress’.
It was time to enjoy Maine at its best and to wend
our way home to make our first Old Orchard Pie
of the season.

OLD ORCHARD PIE

4 cups sliced apples of at least five varieties
A cup sugar (we use half brown, half white)
Vi teaspoon cinnamon

X teaspoon nutmeg

2 tablespoons flour

Vi teaspoon of salt

2 tablespoons butter

Blend all ingredients together in a bowl. Turn
into a pie shell. Add top crust and paint it with
milk. Bake 10 minutes at 450° and then 30 min-
utes at 350°. Serve warm with Cheddar cheese or
vanilla ice cream.

SENNEBEC HILL PIE CRUST

Sift together:

2 cups flour

2 teaspoons cornstarch

1 teaspoon salt

1 tablespoon sugar

Vi teaspoon baking powder

Blend in with pastry blender:
% cup shortening plus 2 tablespoons

Use a mixture of skim milk (made from dry pow-
dered milk) to moisten the flour mixture.
Roll bottom crust and fit.

Roll top crust. Spread with shortening and fold
in half.

Roll again. Moisten edges of bottom crust; cut
top crust to fit and press on.
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Remarks on the Climate of Penobscot

on the 4th of August, 1786, that the farmers
were reaping their spring rye and barley — their
winter rye ripe about a week sooner.

At Warren, some of the people had made bread of
their new rye and barley on the 6th of August.

At Camden, on the 7th of August, very fine flax,
which had been pulled the 26th of July, water rotted
nine days, dew rotted three. —That which was reserved
for feed, was pulled but three days later.

At Longisland, in Penobscot Bay, they raise two sorts
of six rowed barley; the one they call malt barley, the
other bald or bear barley. The grains of the former are
much like our common two rowed barley, covered with
a thick and close hull; the latter has a loose coat or hulk,
that easily separates in threshing; and when winnowed,
looks like wheat: It yields equal to the former, and
makes a very white flour. Its growth is not confined to
the islands; Capt. Perkins, who lives at the Casteen
River, on the main, had a fine crop, at the rate of 21
bushels per acre.

I OBSERVED, in passing through Pownalborough

*
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At Meerumseeunkook, 70 miles up the River Penobs-
cot, from the sea coast, vegetation forward, the soil
warm, good for grass and com. Hornet and Onoquaugah
beans ripe, gathered in, and threshed on the 31st of
August. Musk and water melons ripe, and plenty. Al-
though their Indian com, in general, has suffered this
year, greatly, by the unusual coldness of the month of
August, and a late severe drought; yet, at the Indian old
town, but six miles above, the corn of the Indians is near
as ripe as usual. They plant the seed of their fathers,
dress with only fish manure, and choose a warm, high,
interval soil, chiefly on the islands in the river.

On the 24th and 28th of the month of August, the
potatoe tops, and two or three fields of Indian com
above the head of the tide, were struck with the frost;
but no frost down the river, and bay of Penobscot, till
the 25th of September, which is near a month sooner than
in common years. | have observed, when formerly in
that part of the country, that destructive frosts were not so
early as in the county of York, 130 miles westward; and
this year, the frost, on the said 24th and 28th of August,
wholly destroyed some fields in the town of Sanford;



and in my own fields at Wells, the crop near one third
diminished.

The soil in no country is universally good, or equally fit
for husbandry. That near the sea, and on the banks of
large rivers, is seldom so good as on the high branches of
the rivers, or some considerable distance from the sea;
but in the eastern country, of which | am now writing,
although the back lands are more fertile than on the sea-
coast, yet the many natural advantages of the latter,
which are, or may be known, perhaps, will make a balance.
— Besides the benefits derived from navigation and fishery,
the farmer has, at hand, an inexhaustible source of
natural manure, to mend the soil, from sea grass, rock
weed, muscle beds and lime stone; all of which | have seen
upon or contiguous to, the same plantation. And besides,
it is probable, in that part of a country where lime stone
abounds, there may, by and by, be found a plenty of
marie, the one porous and friable, the other compact and
indurated.

Of orchards, they have but few. Those planted by the
first settlers and properly cultivated, bear a good fruit.
Instead of apples, in many places, they make a pleasant

and useful juice by mixing an equal quantity of stewed
cranberries and pumpkins.

The scarcity of bread, so often, in that part of the
country, does not arise from the want of natural advan-
tages, but from a deficiency in agriculture and economy.

The soil is almost universally good for barley and
wheat, and seldom or never subject to mildew. | saw a
fine field of Siberian wheat, on Long Island, ripe the 7th
of August, which spring from the feed that was first brought
into the country.

‘Besides the use of lime on the poorer land, on the sea
coast, as a manure, the new settlers, back, may more
conveniently supply themselves for use, in building their
houses, than in many other places. And there are other
useful fossils, beneficial to the farmer and mechanick, on
the islands in the bay, and far up the rivers, in plenty,
particularly iron ore, near valuable streams for manufac-
turing the same, and several quarries of stone, of different
species, for sharpening edge tools, from the coarsest grit
of whetstones, up to the first fort of hones, or oil stones.
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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

tion « Companion herbs. Complete alpha-
betical listings, charts, illustrations. 224pp.
Quality paperback ... $4.95

« Best fruit and berry pollina-

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 or* living

more self-sufficiently.

Check the FARMSTEAD BOOKSTORE
in each issue for new listings.

G-29 RAISING RABBITS THE
MODERN WAY

by Robert Bennet-- por home and
semi-commercial producers. Includes choos-
ing proper breeds, housing, feeders, waterers,
feeding and diets, rabbit management, disease
prevention, marketing. Excellent "how-to”
with diagrams, photographs and plans. 145pp.
Quality paperback $3.95

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. $7.95
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1977 PLANTING GUIDE Is Out . .

And It's Yours
FREE With A
Book Purchase

Of $10.00
Or More.

Farmstead's 1977 Year 'Round Planting
Guide is a handy reference and record book
for all gardeners and small farmers.
Prepared in cooperation with the,Maine
Organic Farmers and Gardeners Associa-
tion, this edition contains seasonal and mon-
th-by-month gardening advice. Contents in-
clude charts telling what and when to plant
for successful results, natural plant foods,
plant nutrient needs, green manures, small
fruits and disease resistant fruit trees,
harvesting and food storing and freezing in-
formation. There's also a section on livestock
that tells what you can plant in your own

garden to supplement your animals needs.
Plus, monthly and yearly record keeping sec-
tion gives you the opportunity to note impor-
tant garden events.

All in all, this year's Planting Guide is the
biggest and best we've published. It can be
yours free of charge if you buy $10.00worth of
books through The Farmstead Bookstore. Or
you can purchase the Planting Guide
separately for only $1.50 ppd.

Please use the handy coupon to order books
and back issues of Farmstead.
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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

%eesn'inW A 10OF

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.......cceviiinnicniiie, $8.95

R21 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. 69 pp Over
100 color photos and 100 line drawings.

HardbacK.......ccivvicniiiiccce $12.95

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.
128pp.

Paperback . $295

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 ... $895

£

R-25 WOOD HEAT by John Vivian — As
prices of more conventional fuels con-
tinue to rise, more people are turning to
wood heat as a natural alternative. Wood
Heat is a how-to book on the uses of wood
stoves, furnaces, and heaters. This book
stands as one of the most practical com-
pilations of information on the most prac-
tical winter appliance you can own. It
also contains chapters on The Science
and History of Wood Heat; Chimneys and
Flues; Fireplaces Old and New; Cooking
with Wood; and Harvesting Wood. Won-
derfully descriptive drawings by Liz
Buell. 336 pp.
Paperback ..
Hardback

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........cccocvvviiciicinin e, $5.95
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About 50% of the nation is involved in gardening. Here isa th e grv gst

new book that brings practical home food storage into the

grasp of each and every gardener. HOME STORAGE OF
VEGETABLES & FRUITS

GF-01 KEEPING THE HARVEST: Home Storage
of Vegetables and Fruits by Nancy Thurber and
Gretchen Mead --Taking the mystery and awe out
of home food processing is exactly wht this book
does. Practical information about storage of fruits
and vegetables makes this a truly valuable source.
Over 100 step-by-step photos for canning, freezing,
brining, drying, pickling, making jams and jellies! It
tells you how to avoid serious kitchen canning pro-
blems, as well as planning your garden for useable
guantities, when you want them. A must book for
today's farmsteader! 224 pp.

Oversized paperback........c.oveiiiiiiiiiinniia, $5.95

NancyThurber &
Gretchen Mead

RAISING ’&F
POULTRY d
THE ROADSIDE

FARM

ITLODERN STANDS
WAY

O S0 M
David W Lynch
G-80 RAISING POULTRY GF-02 TREASURED RECIPESj FROM GF-03 CASH FROM YOUR
THE MODERN WAY EARLY NEW ENGLAND KITCHENS GARDEN: Roadside Farm Stands
by Leonard Mercia-- by Marjorie P. Blanchard-- by David W. Lynch--
Covers stock selection, feeding, brood- Here is a marvelous collection of early Now serious gardeners can turn large gar-
ing, rearing, management, current dis- New England recipes, with a diary of dens surpluses into cash. This book
ease prevention, treatment for LAV- long ago that reflects the spirit and gift helps you plan your crops for quantity
ING FLOCK, MEAT CHICKENS, TUR- of those people who used available food and seasonal appeal placement and
KEYS, DUCKS, GEESE. Also housing n |mag|nat|ve ways.- Ove'r 130 recipes building of your roadside stand, sales
plants, processing, preservation and for using fresh, plentiful fish, vegetables and promotion techniques that appeal
more, 240 pp. and fruits, while rediscovering natural to the public. This information is di-
Quality paperback . . . . $4.95 flavors, textures and clever seasonal rected at the growing number of fam-
combinations. Recipes include <« Boil- ily-run  medium-sized garden markets.
ed Chicken with Oyster Sauce . Onion 115 pp.
Shortcake . Eggs poached in Vermont Quality paperback ... $3.95

Maple Syrup <« Ham and Apple Pie
and more! 143 pp.

Quality paperback .. $4.95
Hardcover $8.95




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 genera 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.

HardbackK.......coocvviiiiiiiciccs $1395

R-27 THE HOMESTEADER'S HANDBOOK TO
RAISING SMALL LIVESTOCK by Jermone D.
Belanger — A most complete and informative booK
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. Sillustrations.
Paperback
Hardback

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
Hardback

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 'terns,
from planting flats to greenhouses, from
chicken feeders to small barns. Each pro-
ject is carefully explained in text, photo-
graphs and illustrations. A detailed
materials list shows what's necessary for

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

R26 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. 60illustrations.

Hardback

the project, and step-by-step instructions
tell how to fabricate and assemble the
item. Projects Include: Plant Stands;
Potting Benches; Window Greenhouses;
Hand and Wheeled Garden Cultivators;
Garden Carts; Bird Feeders; Cold
Cellars; Smokehouses; Walls; Fences;
Bridges; Barns; Beehives and many,
many more! 640 pp. over 600 photographs
and illustrations.

Hardback

R-29 GARDENING INDOORS WITH HOUSB
PLANTS by Raymond Poincelot— Despite the re-
cent wave of house plant books, this one proves to
be unique. Included are how-to details for growing
fruits, vegetables and herbs indoors as well as or-
namental house plants, 280pp. 100illustrations.

Paperback...
Hardback

ass



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

R11 THE GARDENER'S GUIDE TO BETTER
SOIL by Gene Logsdon — How to develop rich,
fertile soil and keep it that way year after year.
Every gardener, novice and veteran, can derive
down-to-earth tips on ensuring bountiful harvests
of tasty and nutritious fruits and vegetables,
beautiful flowers and majestic trees. 260 pp. 33 il-
lustrations.
Paperback
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......cereeeniesisieennns $6.95

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

R-31 COMPOSTING: A Study of the Process and
Its Principles by Clarence G. Golueke, Ph. D. —
One of the nation's leading authorities covers in
depth the processes, pitfalls and profits of making
compost at home and large-scale composting as a
solution to our solid waste problems. 128 pp.

Paperback

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 Bricklin — This book
brings together the most popular natural
healing techniques, from acupuncture to
herbal medicine to yoga therapy. This
complete, revealing book is filled with the
discoveries and advice of medical
specialists, herbal and folk remedies and
anecdotes from doctors and lay-people on
treating health problems without drugs
or surgery. Natural healing is the ap-
proach to health care that takes max-
imum advantage of the human body's re-
markable ability to defend itself against
disease, pain and lasting injury. 608 pp.
photos and drawings.

Hardback



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.
tion. 46pp.

Quality paperback

G-92 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 ... $4.95

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 ......cciiiniiiinnns

«3 8
RAISING
MILK GOATS

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 ............ . $3.95

Hard-to-find informa-

G 37 LOW-COST POLE BUILDING CON-
STRUCTION by Merrilees and Loveday —
Now with PLANS for small barn, garage, tool

shed, year ‘round homes! One-of-a-kind
book will save you money, labor, time,
materials. 60 drawings, all-inclusive details.
Unbelievably clear, easy and economical!
115pp.

Oversized paperback.......ccoviiiincens $4.95
G-40 HOW TO BUILD STONE WALLS by

John Vivian — All about sources of stone,
equipment needed, laying out a wall, build-
ing techniques, drainage, retaining walls, wall
maintenance. A practical, "how-to" book
for great results! 85pp. Heavily illustrated,
photos.

Quality paperback ..., $2.95
mi
vtfloMvV' THE
H CANNING,
FREEZING,
CURING &
SMOKING
OF
MEAT, FISH
& GAME

by Wilbur F. Eastman, Jr.

G-47
methods,

Step-by-step instructions,
materials, costs. Covers
beef, veal, lamb, poultry, game and
fish. Loaded with old-time recipes
for smoked hams and salmon, sau-
sages, bolognas, bacons, venison
mincemeat and more. lllustrations.
Photos. Charts. 220pp.

Quality paperback
Hardback

G-41 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 . .. $4.95

100,000 Copies!

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

= 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 hofne-
made equipment. Extensive composting ma-
terial list, what to avoid, locations, activa-
tors, modern applications. Sure to add an
important and satisfying dimension to your
gardening! lllustrated. 152pp.

Quality paperback



FARMSTEAD LIBRARY

We offer for sale a limited number of back issues of
FARMSTEAD MAGAZINE. Each issue contains a wealth of
information for gardeners and small farmers everywhere.
You may use the coupon at right to send us your order.
Back issues are $1.25 each, ppd. Payment must be included
with order.

Check contents sampler below for some of the topics

covered in previous issues of FARMSTEAD.

- - - = = — = T0:= = = = = - =
WINTER 76
WINTER 75 rat i FARMSTEAD MAGAZINE I
X . Maine Gardeners' Favorite Seed Box 392 Blue Hill, Maine 04614
The Maine Planting Calendar Varieties FARMSTEAD
Foogarsg’srti%z on the Maine Growing Christmas Trees BOOKSTORE  please send me the books and/or
. Workhorses on Your Farmstead back issues of FARMSTEAD magazine =
Energy_ and the Small Maine Farm How To Sell Your Crafts as indicated below. 9
Sprouting ) Starting Seedlings Indoors L
Making Cider Wine Fruit Leather / JL ittt
The Early Settlers of Matinicus Ravens In Maine
Island Bee Keeping FARMSTEAD BACK ISSUES $1.25 ea. ppd.
Be Your Own Woodland Manager Ice Fishing
Care and Use of Your Chainsaw Maine Climate and Weather ISSUE HOW MANY cost
Heating With Wood Winter '75
Iinter
SPRING 75 SPRING 76 spring 75
Growing Grains in Maine Spring Pig Power ! Summer '75
Goats on our Farmstead How To Work and Play With Fall ‘75
Care and Feeding of Young Goat Squash a
Kids How To Build a Fence Winter '76
Income Tax Deductions For the Clearing Land Without Bachache Spring ‘76
small Farmer Raoirsir?gcgggsein Maine
i S ‘76
W'I.d Apple Trees Tapping the Maine Sugar Bush ummer
Onions From Seed to Storage Heirloom Beans Fall ‘76
Insurance And The Farmsteader Can You Afford Free Chicks?
Our First Garden in Maine Planting By The Signs 1977 Planting Guide $150
Better Living Without Electricity A Patch of Rhubarb Recipes
Corn: Growing It In Maine Total Amount of Back Issues  $.
SUMMER 76
SUMMER 75 The Grasses of Maine
How to Buy a Horse CODE NO. HOW MANY COST
Of Slugs and Suds . Making Hay Despite the Weather
Letter From Western Maine Planting an Organic Orchard
Ho, Sheep, Sheep! Some of my Best Friends are Bugs
Plague and Pestilence in Your Enjoy Your Own Farm Pond
Plants that Poison Livestock
Woodlot > ; :
How to Mal.e Butter and Buttermilk Gr&";’i':;’ O:'ema' Vegetables in
The Great Purple Vegetable Patch
A Successful Farmstand
Lovely, Lowly Lambs Quarters FAL_L 76
The Great Horned Owl Old Time Apples
On Growing Red Tomatoes A Guide to Raising Ducks
Canning Fruits and Vegetables Muscovies on a Maine Farm Total Amount of Books  $
More about Muscovy Ducks
FALL 75 On Augers, Froes and Crozes ; i
) ) Ergot Maine Residents Add 5% Sales Tax o
Tricks For the Fall and Winter Forest Management Orders under $10 please add 604
Garden Flight from Winter, Flight to Spring for postage and handling
Breed That Pig In Homage to Angelica
The Kitchen Garden Myth a. d Magic in Your Garden Total Amount of Order $

The Wise and Useful Farm and
Garden Guide

Rabbits On Your Farmstead

Tan Your Hide

A Grove Of Walnuts

Making Jams and Jellies

Storing Fruits and Vegetables

Jerusalem Artichokes, Horse-radish
and Squid

Chim nays

Making Feather Pillows
Forage a Fall Tea Party
Winged Pest Catchers
Hearty Harvest Soups

USE HANDY COUPON
TO ORDER

O My order totals $10.00 or more. Please send me a FREE

copy of the 1977 Planting Guide.

Address

Zip



by Dennis R. King

out fast and furiously of late. If you wanted to

know how to raise field mice for food there might
just be abook on it. In the South there is even a 'Possum
Benevolent Society pushing the benefits of raising opos-
sum for food. Seriously, for first-time animal raisers,
most of these books are of value. The Family Cow by
Dirk van Loon (Garden Way, $5.95) is one of the better
ones. Itis a fairly complete treatment of raising a milk
cow for one or two cow families. It begins with one of
the most important points that first-time animal keepers
usually ignore, the economics of keeping a milk cow. He
skillfully does away with the cow versus goat argument
by admitting that the question is usually decided by per-
sonal bias. Most everything a first-time cow raiser would
need to know from breeds, feeding and health, to care
and handling milk, and care of the land is included.
There was even plenty of information which was new to
a long-time cow raiser.

At the other end of the scale is Raising a Calf for Beef
by Phyllis Hobson (Garden Way, $4.95). Even though
the book tells you what you would need to know if you
were interested in buying a day-old calf and raising it for
beef, it fails to give much information to allow one to
make the decision to tackle the job in the first place.

In contrast to van Loon'’s detailed discussion of econom-
ics, Hobson skims over the question. | suspect it's be-
cause the economics are favorable in the first case and
not in the second! Hobson does say you can have beef
at half the retail price by raising it yourself, but you can
also have beef at only slightly over half the retail price
by buying a side of beef. The most economical way to
get grain-fed beef would be to go and buy a good grain

I ivestock books for small raisers have been coming
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fed steer at a reputable auction and butcher and process
it yourself, since most of the profits are in processing
and retailing anyway.

Another problem with the book is its emphasis on
grain feeding. Cattle are reputable as being the least
efficient converters of grain to meat of any of our com-
mon livestock. By buying a calf which is not yet ready
to wean (less than 6 months old) one is committed to
heavy reliance on grain, milk or milk substitute, since
grass and other forage is not of high enough quality for
a calf which normally still has access to mother’s milk.
Since the only thing that cattle really do efficiently is
to convert grass and other forage to meat or milk, we
need to emphasize these aspects rather than sticking to
the strictly affluent product of grain fed beef. As a
final note (and I really shouldn’t be this mean because
Phyllis Hobson has written some other truly useful
books) the last 40 pages, one third of the book, isa
word-for-word reprinting of a U.S.D.A. publication on
slaughtering and processing beef (Farmer’s Bulletin No.
2209, usually available free at your County Extension
Office).

Raising Sheep the Modern Way by Paula Simmons
(Garden Way, $5.95) is quite a complete book on sheep
raising and is geared for the person who keeps a small
flock of about 10 to 20 ewes. Even though at the end
of fhe book she lists and discusses 14 sources of income
from sheep she doesn’t really include much information
to help one decide whether or not to undertake small
scale sheep raising. She obviously has a lot of experience,
however, and includes most of the information necessary
for first-time and small scale raisers.

book tuned to do-it-yourselfers is Backyard
A Livestock by Steven Thomas (The Countryman

Press, Taftsville, Vermont, $5.95). Itis a gener-
al book and covers all small scale livestock enterprises
except cattle; he does have asection on veal calves. The
emphasis is mostly on raising your own meat and stres-
ses ways to cut corners and save money, while maintain-
ing quality. | like his emphasis on raising your own ani-
mal feeds and feeding otherwise waste products (gar-
bage). I also like his warning that you can save and cut
corners in many ways but not by underfeeding. People
who think they are saving money by simply skipping
on the store-bought feed are actually decreasing the
feed conversion efficiency of the animal and causing

Build your own!

Build in ONE SUMMER! NO EXPERIENCE NEEDED!
Gather rocks FREE!

‘HOUSE "OF STONE”

SHOWS
HOW!

STONEHOUSE 486
Sweet, Idaho 83670

$3.00 ppd.
Guaranteed!



health problems. Thomas also stresses the importance of
providing fresh, unfrozen water at all times. The book
is short on details, but any book covering all livestock
must be. It would be a good book for first-time raisers
interested in a lot of different livestock or for those try-
ing to make up their minds about what kinds of live-
stock to raise.

inally, there is a complete book on one of my
F passions, Great Sausage Recipes and Meat Cur-

ing by Rytek Kutas (Richard S. Kutas Co., Buf-
falo, New York $12.95). About ten or twelve years
ago, | set myself the goal to become self-sufficient in
smoked sausage, cheese and wine. Even though we've
approached it on all counts at one time or another, we’ve
never put all three together at the same time. | guess
I've never decided whether I want liver sclerosis or stom-
ach cancer, but since I've made a lot more wine than
smoked sausage, | suppose liver sclerosis is in the lead.
This book might just bring stomach cancer closer though,
(Haven’t you heard of the stomach cancer - smoked
meat connection?) since Kutas has all kinds of good re-
cipes for smoked sausage. The book is aimed both at  /
home production and someone interested in setting up
a commercial sausage kitchen. The only step left out is
the cleaning of sausage casings. (It really not much
fun, however, to try to make a sausage casing out of a
piece of animal gut filled with its native material. 1've
got a very vivid memory of going to the basement towards
the end of butchering day when | was about five years
old, and finding my Mother, Aunt and Grandma each
bent over tubs of pig guts, cleaning casings. Somehow
that gave me the chauvinist idea that it was “woman’s
work.”)

Almost everything one might want to know about

sausage or meat curing is in the book. One bottleneck
in home sausage production, if you don’t clean your own
casings, is obtaining commercial casings from large sau-
sage makers. It is hard to find someone who will sell
small quantities of casings. 1°ve found this a problem
every place I've lived and maybe its because sausage
making has been monopolized by the big meat packers.
Perhaps Kutas will set up a small mail order business in
salted casings so those of us interested in making 20
pounds of sausage won't have to buy enough casings to
make 1,000 pounds.

UNIQUE & UNUSUAL

paperbacks ¢ hardcover
greeting cards ¢« magazines ¢ albums

389 Main Street 594-2612 Rockland, Maine

Wood Heat by John Vivian; illustrated by Liz Buell.
Rodale Press, 320 pages, paperback $4.95.

by Frank Booker

hat’s this,” I said. “Another book on wood burn-

ing and heating?” Seems as though they've been

cropping up about as fast as the alders on some of
the old wood lots that have been getting cut over lately
—and most of them aren’t much better, either. | was
raised in a wood heated home —hauled the wood, bank-
ed the wood fires, lugged the ashes —until oil came in
and saved us. Course, the last four years have found me
cutting and hauling and banking and lugging once again
to the point where I'm just about free from the oil mong-
gers.

What could a book tell me that I, with all my years of
experience and savvy, didn’t already know? Well, being
in favor of book learning to some extent, | thought I'd
find out —and 1did. The book told me plenty.

This is an important book to any back to the land fa-
mily. The importance of this book lies in the actual in- '
formation it contains, and in the range of that informa-
tion. Itis all there, and it is there in a clear concise style.

The chapter on flues is an example. It covers the
building of flues, either temporary or permanent, the in-
spection, maintenance and repair of flues, and even throws
in a little history. The illustrations are very well done,
work well with the text, and are easy to understand. Safe-
ty is stressed, as it should be, and the author, to his cre-
dit, is not afraid to advise getting the help of a profession-
al when the job warrants it. Probably most important of
all, the author is speaking from first hand experience.

The chapters on stoves, fireplaces and cooking are just as
informative.

However, I'm afraid | must fault the chapter about
getting the wood in, which contains some statements that
are misleading or incorrect. For example, in order for a
cord of wood to have the same heating value as 200 gal-
lons of oil, it must be of the densest wood around here
—hickory. Then it has to be burned as efficiently. Usu-
ally oil burners are more efficient converters of fuel.

As to splitting wood while holding it with the foot, I have
a badly mauled steel toed boot that is mute testimony

to the folly of that. Suffice it to say that not all people
with six toes have birth defects. Also, there is a photo

of the author driving an axe into a stick with a maul. Very
bad practice if you care for your axe at all. The head

will spread where the handle goes in, and could some day
come loose and fly wonderfully through the air.

All in all, I found the book to be a valuable addition
to my library, and would recommend it as a must to any-
one not very familiar with wood heat, but who wants to
take it up.

FARMERS - HOMESTEADERS
RED SUSPENDERS

Also (solid black) (olive stripe) (red, white,
& blue stripe). IV2Wide-Heavy Duty, Adjust-
able Length, Specify Clip End-(illus.) or But-
ton End-$3.95 pr. plus .600 p.p.

YANKEE WORKBENCH

Dept. FS Harvard Rd., Littleton, Mass. 01460’

Send 250
for brochure
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The FARMSTEAD Peddler

LOG SPLITTER: Tractor Mount fits
3-point. Large Drawings, assembly man-
ual, parts list, photos and more. $10.00
& $1.00 postage. Mail to Simac Design,
P.0. Box 2462, Menlo Park, CA 94025.
F2P
PLANT NOW FOR VEGETABLE HAR-
VEST next year. Hardy even in North-
ern Vermont. French Shallots: 30
large or 50 medium bulbs $2.50 postpaid.
The Herb Man, West Danville, VT
05873. Bay trees one-yearold in 3 inch
pot $3.00, 2 for $5.00. F2P

WANTED: HORSE-DRAW N carriages,
buggies, sleighs, harness and related items.
State line tack shop. Route 121, Plais-
tow, N.H. 03865. F4P

PEDIGREED ANGORA Wool Rabbits.
Ideal gift for spinners. Also Angora wool
and homespun. Write Van Tine Angora
Rabbit Farm, Penobscot, Maine 04476.
F2P

RECIPES: BREAD' PICKLES, etc. on
hand-lettered broadsheets. SASE for
catalog to AMBROSIA PRESS, 26
Winnemay, Natick, Mass. 01760. W1P

YOUNG FAMILY SEEKS SECLUDED
FARM on 40+ A., 20 A. fields. House
and bran can be in need of restoration.
Edward Lawless, Box 281, Warren NH
032-9. W3P

DON'T CAN IT. DRY ITI Revolution-
ary EQUI-FLOW dehydrator preserves
fruits, vegetables, herbs, fish, with

no preservatives, no nutrient loss!

Great Christmas gift. Free demonstra-
tions to your* group, co-op. Kathleen
Lyons, P.0O. Box 311, South Hadley,
Mass. 01075. W1P

FREE COLOR CATALOG— 52 PAGES

STRAWBERRIES

YOU CAN GROW,
EAT AND SELL —
FROM W. F. ALLEN

For 92 years, people who know strawberries have
been buying the best plants from W. F. Allen. 1977
catalog includes virus-free old favorities, new vari-
eties including Earliglow; red and black raspberry,
blackberry, grape, asparagus plants — planting, care
directions; pie, jam, canning recipes. Write Now!

W [ All EKI PR 2777 Strawberry Lane

r. HLIXIlI bU. Salisbury, Md. 21B01
Catalog Mailed Immediately Alter Christmas.

OWN ONE OF NATURE'S Most effic-
ient protein producers. Registered Jer-
sey family cows available throughout
the year. Come visit. Springdale Farm,
Birches Road, Waldo, Rt. 2, Belfast.
342 -5446 04915 S4-pP

CUSTOM HULLING, Cleaning, Grading
and Bagging done right on your farm.
All grains, beans, vegetable and forage
seeds for market or seed. Especially:
wheat-1200 Ibs./hr., Buckwheat-1000
Ibs./hr., Carrot Seed. For 1976 Autumn
Reservation write: G. Crane, Harvestore
Company, 445 Concord Road, Bedford,
Mass. 01730 (617) 275-6950. W5-B

FOR SALE: BEES And supolies. Swett’s
Apiaries, Rte. 179, Osborn, Maine. Tel.
584 -5134 S4-p

WANTED REAL SECLUDED PROP-
ERTY Woods, Meadows, Water or old
Farmstead in Maine. Offers with Price
and easy Terms to Alex Otto, 1750
First Ave., New York, NY 10028. W2P

MOOSE HILL APIARIES has bees a-
dapted to the Maine climate. Carnlo-
lian bees and queens, bee supplies,
honey, beeswax and pollination con-
tracts. Rte. 179, Osborn, Maine. Tel.
584-5134, W6P

WANT SENECA SNAKEROOT Seeds
or Plants. Charlie Sutton, Rt. 1, Box
77, Leesville, SC 29070. W1P

HERBS FOR HEALTH! Sixth Proven
Herbal Remedies, plus fascinating, In-
formative Herb catalog. Send 500.

Good Country Herbs: Dark Harbor, Isles-
boro, Maine 04848. wW2pP

HEAT YOUR HOME with SEVCA'’S
Inexpensive and exceptionally efficient
wood stove patterned after early shaker
design. Two chambers provides extra-
large heating area, better radiation, con-
venient cooking surface. Runs overnight.
Brochures and order form 250. SEVCA -
Box 396 — Bellows Falls, Vermont
05101 (802) 463-4447. F2B

FLANNEL SHEETS

FINE QUALITY ENGLISH COTTON
Soft and warm, flannel sheets and
pillowcases are made to keep you snug.
An ideal gift for your friends and your-
self. Available in awide range of colors.

For brochure and swatches send 254 to
Garnet Hill, Box 262 Franconia. NH 03580

he FARMSTEAD Peddler

Here's how to advertise in
THE FARMSTEAD PEDDLER:

Your ad in this section costs only $2.00
for the first 10 words (minimum) and 10
cents for each additional word. You get
a 10% discount if you run the same ad in
two or more consecutive issues. Closing
dates are: Feb. 1st for Spring; Apr. 1st
for Early Summer; June 1st for Summer;
Aug. 1st for Fall; Oct. 1st for Holiday
Issue; & Dec. 1st for Winter.

You may use this coupon to submit your
ad; however payment must be included.
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Send to: FARMSTEAD MAGAZINE
Box 392, Blue Hill, Me. 04614

Copy

Number of words Cost:$.

For issue(s): O Winter O Spring O Early Summer
O Summer O Fall O Holiday



M. Paperback

MAINE'S
MOST COMPLETE
BOOKSTORES

ror.1AA - f
paperback

AUGUSTA « CALAIS » FARMINGTON-SKOWHIGAN
| AANGOA=« ILLSWORTH+ MIUINOCKIT-WAURVIUt |

ASHFORD SPINNING WHEELS from
New Zealand, includes lazykate, bob-

bins, spinning instructions, $75. postpaid.

Immediate delivery. Brochure on re-
quest. A WEAVER & A POTTER, 144-F
Cowles Road, Woodbury, CT 06798,
(203) 263-3240. F2P

DAIRY GOATS: Purebred and American
Alpines, Saanen, Nubian. Some stock for
sale. Pure bred star French Alpine and
Saanen bucks at stud. Proven in the show
ring and milk pail. Production records
always available. The Lewis’s, Fair View

Farm, Searsmont. 342-5460. SuU-4P
STOVES TOOLS
BARRELS MILLS
LAMPS PRESSES
CHURNS PUMPS
BUGGL ES BOOKS
HARNESS BASKETS
HARDWARE OAK TUBS

WINDMILLS, WATER RAMS, HORSE-

DRAWN PLOWS, LIVESTOCK NEEDS,
DAIRY SUPPLIES AND MUCH MORE

ALL NEW GOODS
250 PAGE CATALOGUE
$3.00 (refundable)

CUMBERLAND GENERAL STOREI

DEPT. FSC RT. 3 BOX 479
CROSSVILLE, TN 38555

“DOWN-TO-EARTH" COOKBOOK:
300 delicious Wisconsin farm recipes.
$3.40 plus postage, C.L. Moon, R3

Box 193, Delavan.Wis. 53115. W1P

DISTINCTIVE NOTES and Postcards
for everyday and Christmas. Send for
Brochure of Original Designs by Anne
Kilham. Rockport, Maine 04856. F2P

HOMESTEADING WEEKS. Learn or-
ganic gardening, medicinal herbs, wild
foods, food preserving, woodstove,
horse working, goats, bees, etc. Send
two stamps for information. Christian
Homesteading Movement, Oxford, NY
13843." W2P

DRAFT HORSES FOR FARM AND
WOODS mated teams & singles. New
& used harnesses & equipment. Billy
Tapley, Brooksville, Maine 04617. W1P

PIPESMOKERS ... Our free 1977
Smoker’s Catalogue is ready. Fine hand-
blended tobaccos and an interesting
selection of books for the pipesmoker.
The PIPE SHOP OF STOWE, Dept F-I
Pond St., Stowe, Vermont 05672. W1P

HOMESTEAD. Cherryfield. 5 acres in
fields. 15 acres in woods. Crystal clera
bubbling spring. Electricity and road
frontage. $8,400. Don’t wait on this
one. J.C. MILLIKEN AGENCY, INC.
Prospect Harbor, ME 04669. 963-7941
Free Listings. W3P

KNOW ANY RAILWAY POSTAL

CLERKS? Reward. Buy, Sell Maine
paper money. Frank James, Box 531,
Lane, OK 74555, W1P

HARRIS SEEDS

GET A FREE
1977

CATALOG

Colorful 92-page catalog illustrates and
describes hundreds of varieties of vege-
tables and flowers. Man
only from Harris Seeds: U
Moreton Hybrid tomato and Pioneer hy-
brid carrot.” For your free copy, send us
your name and address on a postcard.

are available
ike our famous

Harris Pioneer Hybrid Carrot

Sweet, brittle and delicious! This vigorous
quick-growing hybrid is the ideal carrot
for your garden.

JOSEPH HARRIS CO., INC.

20 Moreton Farm
Rochester, N.V. 14624

Maine Life
Magazine

is published Monthly for
"Those who love Maine"

and...
for those who enjoy reading
about —

= Maine History & Geneology
= Maine Outdoors

= Maine Books (our Maine Life
Bookshelf contains more than 150
in-print Maine books)

« Maine Recipes
« Contemporary Maine Features
« The Maine Coast

* Hunting, Fishing, Skiing, Snowsled-
ding and Hiking in Maine

64 pages of wholesome reading

and features for the entire family!

AND SO MUCH MORE.

ror just $4.00, we Il send you a full
year’s subscription ($6.50 will get
you 2 full years) and . . . we’ll send
you a copy of the “1976 Maine Facts
Book” a 192 page ‘best seller’ FREE
($1.50 retail).

Maine Life Magazine

t BOX F LIBERTY, MAINE 04949

MONK'S HILL HERBS
Tel.685-4051 A PERENNIALS
Route 17 East Readfield

ANOPEN DAILY 9to 4 pm
We do not ship plants
For catalog of 76 herb varieties,
send 35#to usat RFD2
Winthrop, Maine 04364

closed
MONDAYS
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WHICH WOOD BURNS BEST? Poplar gives a bitter smoke,
Fills your eyes and makes you choke.

Beecfawood fires are bright and clear Apple wood will scent your room,
If the logs are kept a year. With anincense like perfume.
Chestnut’s only good, they say, Oak and Maple if dry and old,
If for longit’s laid away. Keep away the winter cold.
Birch and fir logs burn too fast, But ash wood wet and ash wood dry,
Blaze up bright and do not last. ,»» AKing shall warm his slippers by.
Elmwood burns like churchyard mould, Anon.

E ’en the very flames are cold.

Sen* toour attention by Art Hastfurther

MARTIN SUPPLY QO he

aineTextile Center,
Inc.

MAINE'S LARGEST SELECTION OF»  /

FABRICS

m te a U BRIDAL, DRAPERY, UPHOLSTERY

“ Vpas . and CRAFT SUPPLIES
fcetifiiln ih w neeclk.

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

Main St., Bucksport, Maine U.S. Route 1 Tel. 338-3930

Belfast, Maine
Tel. 469 -3321

~ecaouer

Composting Toilet

Maine Natural Systems
115 Pleasant Street eBrunswick «04011

125-2667
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The "how to" magazine for gardeners and small farmers

A FARMSTEAD SAMPLER

* Maine planting calendar

» Organic gardening tips

e The Maine Grange

*You can raise turkeys
Low-cost building techniques
Maine folklore

Woodlot cashcrop
Alternative power sources
Roadside selling

New Maine farmsteaders
How to grow grain

Notes on goats

Herb growing

How to make soap
Greenhorn tries workhorses
Growing under glass
Composting

Helen Nearing and E. B. White
Hardy vegetable varieties
Co-op farming in Maine
Restoring old apple orchards
Maine wild edibles

MAIL COUPON TODAY Il

InvitesNew Subscribers

at a Special Rate .,.

ONE YEAR’S SUBSCRIPTION
(SEVEN ISSUES)
INCLUDING THE FARMSTEAD ANNUAL

SUBSCRIBE NOW AND SAVE MONEY

FARMSTEAD is a unique, publication for gardeners and
small growers everywhere. We offer authoritative and en-
tertaining articles on all aspects of gardening and small
farming —from herbs to greenhouses, from bees to work-
horses. What’s more, we give encouragement and advice
for living self-sufficiently.

We’'d like you to become a regular reader of FARMSTEAD,
and invite you to subscribe. Enroll right now and
receive the next seven issues including the
FARMSTEAD ANNUAL
for only $6.00. That’s
right, we’ll send you the
next seven publications
at a savings off the
newsstand price.

FARMSTEAD
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Box 392 Blue Hill. Maine 04614
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enclose O check O money order, for $6.00. | under-
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issues) including FARMSTEAD ANNUAL.
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THE SEVEN GREENHOUSES OF

m. a. dark

FOR ALL YOUR

gardening
needs

In the past few years theta has been a marked increase in the num-
ber of people who garden. Some of this growth has been by its
nature economic and some environmental. Whatever your persua-
M. A. CLARK has all the natural and synthetic materials

Zlnodn ingredients required for a healthy and bountiful garden.
BULK SEED
PERENNIALS PLANT FOODS FRUIT TREES
SOIL CONDITIONERS PEST CONTROL AGENTS
SEEDLINGS TOOLS INSECT TRAPS
THE SEVEN GREENHOUSES OF
M. A. CLARK
46 MAIN ST. 52 PARK ST. -
ORONO ELLSWORTH # I f O
866-2100 667-2000
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