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THERE IS ONLY ONE UNCLE JIM O'NEAL - OFTEN IMITATED BUT NEVER EQUALED

Record Album $4.98 value - Special $2.98ea.- 8 Track Tape $4.98ea.

Send Check or Money Order - No C.0.D.'s Add $1.50 to Total for Handling & Postage - Limited Time Offer

Good only in U.S.A. - FREE CATALOG with order -

ROY ACUFF -SM-1870 ALBUM $2.98
Wabash Cannon Ball; The Great Speckled
Bird, I'm Building A Home (In The Sky); Pins
And Needles In My Heart; The Great Judg-
ment Morning; Fire Ball Mail; Night Train To
Memphis; The Wreck On The Highway; The
Precious Jewel; The Great Titanic; Lonely
Mound Of Clay; Come Back Little Pal.

8 TRACK TAPE -8TM-1870 $4.98

GENE AUTRY -CS-1035 ALBUM $2.98
Mexicali Rose; (Take Me Back To My) Boots
And Saddle; Have | Told You Lately That |
Love You; You Are My Sunshine; South Of
The Border; Sioux City Sue; Mule Train;
Someday You’'ll Want Me To Want You;
Goodnight Irene; Home On The Range; |
Love You Because; That Silver Haired Daddy
Of Mine; Red River Valley; Buttons And
Bows; Back In The Saddle Again.

8 TRACK TAPE - 18C-01035 $4.98

TONY BENNETT -C-30240 ALBUM $2.98
Because of You; Cold, Cold Heart; Rags To
Riches; One For My Baby; It Had To Be You;
| Left My Heart In San Francisco; | Wanna
Be Around; This Is All | Ask; The Good
Life; The Shadow Of Your Smile; Who Can
| Turn To; Yesterday | Heard The Rain;
For Once In My Life

8 TRACK TAPE - 18C-30240 $4.98

THE CHUCK WAGON GANG - CS-9804
ALBUM $2.98

Open Up Them Perly Gates; Thank God For
Calvary; I'll. Never More Stray; Where The
Soul Never Dies; This World Is Not My Home;
You Can Depend On Him; | Walk In The New
Jerusalem Way; Sundown; Heaven’s Really
Gonna Shine; The World's Greatest Story;
That.We Mlght Kno

8 TRACK TAPE - lSC 00642 $4.98

JESSIE COLTER SM-11822 ALBUM $2.98
Diamonds In The Rough; Get Back; Would
You Leave Now; Hey Jude; Oh Will (Who
Made It Rain Last Night); | Thought | Heard
You Calling My Name; Ain’'t No Way; You
Hung The Moon (Didn’'t You Waylon?); A
Woman’'s Heart (Is A Handy Place To Be)’

8 TRACK TAPE -8TM-11822 $4.98

BING CROSBY -SM-11737 ALBUM $2.98
Oh Lonesome Me; Heartaches By The Number;
Four Walls; Bouquet Of Roses; Wabash Cannon
Ball; Wolverton Mountain; Hellow Walls; A
Little Bitty Tear; Jealous Heart; Still.

8 TRACK TAPE 8TM-1 1737 $4.98

TOMMY DORSEY -ANL1-1087

ALBUM $2.98

Marie; Star Dust; Little White Lies; I'll Never
Smile Again; Yes Indeed; Boogie Woogie;
Opus One; Song of. India; Who?; Royal
Garden Blues; Once In A While; I'm Gettin’
Sentimental Over Yo

8 TRACK TAPE ANSl 1087 $4.98

MERLE HAGGARD -SM-1 1823 ALBUM $2.98
My Love Affair With Trains; Union Station;
Here Comes The Freedom Train; So Long
Train Whistle; No More Trains To Ride;
The Coming And The Going Of The Trains;
| Won’ Give Up My Train; Where Have All
The Hobos Gone; Railroad Lady; The Hobo.
8 TRACK TAPE -8TM-11823 $4.98

MERLE HAGGARD-SM-11825 ALBUM $2.98
Soldier’s Last Letter; Shelly's Winter Love;
Jesus, Take A Hold; | Can't Be Myself; I'm
A Good Loser; Sidewalks Of Chicago; No
Reason To Quit; If You’'ve Got Time; The
Farmer's Daughter; I've Done It All.

8 TRACK TAPE -8TM-11825 $4.98

ENGLEBERT HUMPERDINCK -E-34719
ALBUM $2.98
Raindrops Keep Falling On My Head; Help

Me Make It Through The Night; My Love;
I'm Stone in Love With You; The Most
Beautiful Girl; And | Love You So; Love Me
With AIll Your Heart; Talk It Over In The
Morning; Leaving On A Jet Plane.

8 TRACK TAPE - 18E-34719 $4.98

HARRY JAMES’GREATEST HITS

CL-9430 ALBUM $2.98

Vocals By; Frank Sinatra; Helen Forrest;
Dick Haymes and Kitty Kallen.

Ciribiribin, You Made Me Love You; All Or
Nothing At All; Sleepy Lagoon; | Had The

Craziest Dream; Two O'clock Jump; Cherry;
I'll Get By; I've Heard That Song Before; It's
Been A Long, Long Time; The Man With The
Horn.

NO TAPE AVAILABLE

FREDDY MARTIN -SM-1 1886 ALBUM $2.98
Tonight We Love; Santa Catalina; Warsaw
Concerto; Why Don’'t We Do This More
Often, Bumble Boogie; Grieg Piano Concerto
In A Minor; I've Got A Lovely Bunch Of
Cocoanuts; Cumana; Managua, Nicaragua; The
Hut-Sut Song.

NO TAPE AVAILABLE

CLYDE MCCOY -SM-311 ALBUM $2.98
Basin Street Blues; Farewell Blues; Sugar
Blues; Hell’'s Bells; Slues In The Night; Sugar
Blues Boogie; St. Louis Blues; Limehouse
Blues; Memphis Blues; Mama's Gone, Good-
bye; Wabash Blues; Tear It Down.

8 TRACK TAPE -8TM-311 $4.98

GLENN MILLER-ANL1-0974 ALBUM $2.98
Sunrise Serenade; A String Of Pearls; In The
Mood; Pennsylvania Six-Five Thousand; Little
Brown Jug; Chattanooga Choo Choo; Moon-
light Serenade; Tuxedo Junction; (I've Got A
Gal In) Kalamazoo; American Patrol.

8 TRACK TAPE - ANS1-0974 $4.98

THE OAK RIDGE BOYS -C-33935
ALBUM $2.98

Lord I've Been Ready For Years; No Earthly
Good; Jesus Knows Who | Am; The Same Old
Fashioned Way; I'm Winging My Way Back
Home; Where The Soul Never Dies; Its Been
Done; Doctor God; Jesus Was There; Last
Train To Glory.

8 TRACK TAPE - 18C-33935 $4.98

THE OAK RIDGE BOYS -C-32742

ALBUM $2.98

Give Me A Star; Put Your Arms Around Me
Blessed Jesus; Loves Me Like A Rock; You
Happened To Me; What A Time We Will
Have Over There; He’s Gonna Smile On Me;
The Baptism Of Jessie Taylor; Why Me;
Freedom For The Stallion; He.

8 TRACK TAPE - 18C-32742 $4.98

BUCK OWENS - SM-1 1827 ALBUM $2.98

Love’s Gonna Live Here; Gollin’ Around;
Excuse Me (I Think I've Got A Heartache);
I Can’t Stop (My Lovin' You); Kickin’ Our

Hearts Around; Act Naturally; Under Your
Spell Again; Above And Beyond; Nobody’s
Fool But Yours; Under The Influence Of Love.
8 TRACK TAPE -8TM-1 1827 $4.98

PATTI PAGE - CS-9326 ALBUM $2.98
Tennessee Waltz; Cross Over The Bridge; Old

Cape Cod; (How Much Is That) Doggie In
The Window; Mister Mississippi; | Went To
Your Wedding; Mockin’ Bird Hill; Allegheny
Moon; With My Eyes Wide Open I'm Dream-

ing; Changing Partners; Detour.
8 TRACK TAPE - 18C-09326 $4.98

RAY PRICE - CS-8866 ALBUM $2.98

Crazy Arms; You Done Me Wrong; City
Lights; Invitation To The Blues; I've Got A
New Heartache; Who'll Be The First; Heart-

aches By The Number; The Same Old Me;
Release Me; One More Time; My Shoes
Keep Walking; Back To You; I'll Be There.

8 TRACK TAPE - 18C-00094 $4.98

LOUIS PRIMA AND KEELY SMITH
SM-1531 ALBUM $2.98

That OIld Black Magic; It’s Magic; Just A
Gigolo; | Ain’'t Got Nobody; I'm In The
Mood For Love; I've Got You Under My

Skin; Suona Sera; | Wish You Love; Oh Marie
| Got It Bad And That Ain’'t Good; Embrace-
able You.

8 TRACK TAPE -8TM-1531 $4.98

JIM REEVES - ANL1-3014 ALBUM $2.98
Four Walls; Goodnight Irene; Why Do | Love
You (Melody of Love); Auf Wiederseh'n
Sweetheart; The Hawailan Wedding Song;
Welcome To My World; From A Jack To A
King; My Happiness; Mona Lisa; You’ll
Never Know.

8 TRACK TAPE - ANSI-3014 $4.98

TEX RITTER -SM-1292 ALBUM $2.98
Blood On The Saddle; Samuel Hall; Bury Me
Not On The Lone Prairie; Little Joe The
Wrangler; The Face On The Barroom Floor;
Boll Weevil; Billy The Kid; Streets Of Laredo;
Sam Bass; Rye Whiskey.

8 TRACK TAPE -8TM-1292 $4.98

JEAN SHEPARD +SM-11888 ALBUM $2.98
A Satisfied Mind; | Learned It All From You;
Under Suspicion; You're Calling Me Sweet-
heart Again; | Love You Because; The Other
Woman, Beautiful Lies; Take Possession;
You’'re Telling Me Sweet Lies Again; I'd
Rather Die Young; Why Did You Wait?;
Don't Fall In Love With A Married Man.

8 TRACK TAPE -8TM-1 1888 $4.98

Uncle Jim O'Neal,

Box AAFM, Arcadia, Calif. 91006

FRANK SINATRA -M-11883 ALBUM $2.98
I’ve Got The World On A String; Three Coins
In The Fountain; Love And Marriage; From
Here To Eternity; South Of The Border; The
Gal That Got Away; Young-At-Heart; Learnin’
The Blues; My One And Only Love; The
Tender Trap.

8 TRACK TAPE -8TM-11883 $4.98

CARL SMITH - CS-8737 ALBUM $2.98

Hey Joe; There She Goes; Old Lonesome
Times; Are You Tasing Me; | Feel Like
Cryin’; Doorstep To Heaven; Let Old Mother

Nature Have Her Way; The Little Girl In My
Home Town; If You Saw Her Through My
Eyes; You’'re Free To Go; Gettin’ Even; |
Overlooked An Orchid.

8 TRACK TAPE - 18C-00010 $4.98

SONS OF THE PIONEERS -SING HYMNS
OF THE COWBOYS - ANL1-2808

ALBUM $2.98

Suddenly There's A Valley; God Speaks;
The Place Where | Worship (is the Wide Open
Spaces); All Wild Things; He Walks With The
Wild And The Lonely; Wonders Of God’s
Green Earth; The Woodsman's Prayer; Song

Of The Bandit; The Mystery Of His Way;
Star Of Hope; How Will | Know Him (When
He Walks By); | Believe.

8 TRACK TAPE - ANSI-2808 $4.98

thbiﬁvrlo %ﬁEARS -SM-11887

Mr. Walker, It’'s All Over; Stand Bu Your
Man; That Man; Home-Lovin’ Man; Take Me
To Your World; Harper Valley PTA; Mollie
Brown, | Don’t Wanna Play House; He’'s
Got More Love (In His Little Finger); Ode Tp
Billie Joe.

8 TRACK TAPE -8TM-11887 $4.98

JO STAFFORD -SM-11889 ALBUM $2.98
You Belong To Me; Shrimp Boats; Make Love
To Me; Georgia On My Mind; Jambalaya;
Come Rain Or Come Shine; No Other Love;
Day By Day; The Gentleman Is A Dope;
The Trolly Song.

NO TAPE AVAILABLE

THE STATLER BROTHERS -CS-9878
ALBUM $2.98

Daddy Sang Bass; King Of Love; And You

Washed In The Blood; Pass Me Not; Less
Of Me; Things God Gave Me; Led Out Of
Bondage; Just In Time; The Fourth Man;

Oh Happy Day.
8 TRACK TAPE - 18C-09878 $4.98

HANK THOMPSON -M-11881 ALBUM $2.98
A Six Pack To Go; Honky Tonk Town;
Hangover Heart; Drundard’s Blues; Bubbles
In My Beer; Hangover Tavern; The Wild
Side Of Life; Anybody’s Girl; Warm Red
Wine; A Broken Heart And A Glass Of Beer.
8 TRACK TAPE -8TM-11881 $4.98

TAMMY WYNETTE - BN-26486

ALBUM $2.98

Stand By Your Man; Singing My Song; Take
Me To Your World; Apartment No. 9; |
Don't Wanna Play House; D-I-V-O-R-C-E;
Your Good Girl’sGonna Go Bad; Run, Angel,
Run; Too Far Gone; Almost Persuaded; My
Elusive Dreams.

8 TRACK TAPE - '8E-10230 $4.98
FRANKIE YANKOVIC -CS-9287

ALBUM $2.98

Blue Skirt Waltz; Who Stole The Keeshka?;
Hoop-Dee-Doo; Beer Barrel Polka; The Last
Time | Saw Henry; Happy Time Polka; I've
Got A Wife; Milwaukee Polka; Too Fat
Polka; Just Because; Pennsylvania Polka.

8 TRACK TAPE - 18C-00184 $4.98

RAYMOND FAIRCHILD - RRRF- 254 n
ALBUM $2.98

WORLD’S GREATEST COUNTRY BANJO
PICKER -30 GREAT INSTRUMENTALS

5 STRING BANJO-FIDDLE-MANDOLIN-
DOBRO GUITAR.

Whoa Mule; Carolina Breakdown;
The Straw, Little Darling Pal;
White House Blues; Blue Grass Bugle; Lone-
some Road Blues; False Hearted Love; Nine
Pound Hammer; Old Joe Clark; McCormack’s

Turkey In
McKinley’s

Picnic; Red Wing; Cripple Creek; Girl | Left
Behind Me; Under The Double Eagle; Ray-
mond’s Talking Banjo; Cotton Eyed Joe;

Cumberland Gap; Raymond’s Banjo Boogie;
Crooked Creek; Boil Them Cabbage Down;
Pretty Polly; Learning On Jesus; Sugar Foot
Rag; Train Forty-Five; Earl's Breakdown;
Cindy; John Hardy; Banjo Fling;
Blossom Special.

8 TRACK TAPE -TRR-254 $4.98

Orange
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Garrison knows better _
than touse anything less than
/4 ” steel for their stoves.

There are many weights and
thicknesses of steel available to
wood stove manufactur-
ers. Garrison uses
heavy 1/4" steel
for the sides, top,
base and baffles
on their stoves.

There are many
reasons why.

First, com-
pared to 1/8" or
3/16" steel, 1/4"
steel has a greater resis-
tance to warping and
bum through.

Second, 1/4" steel retains heat
longer than the lighter gauge metals
used in many other wood stoves.
This heat retention results in the
Garrison radiating heat over longer
periods of time.

Third, the Garrison design neces-
sitates fewer welds so the body of

the stove expands and contracts
without separating or becoming
brittle. This maintains the Garrison’s
airtight firebox.

Some better known facts
about Garrison.

Garrison stoves, tested for
their efficiency at Auburn Uni-
versity according to Fireplace
Institute standards, received
very high ratings during the con-
trolled test procedure.

The Garrison air intake system is
designed to drive the heat toward
the front of the stove, warming
you, not your walls.

Garrison stove's cast iron doors
radiate the hottest temperatures at
the front of the stove.

The Garrison can be safely and
easily vented into an existing chim-
ney flue. Or naturally, it can be used
as a free-standing stove.

In short, that’s the Garrison story.
A 1/4" can be the difference between
a bargain and a steel. When you're
shopping for your stove, shop
wisely. Be sure to ask your Garrison
dealer lots of questions. He knows
better than to give you anything but
honest answers. And remember,
after you make your decision, you're
going to have to live with it.

The Garrison
Now you know better.

GARRISON STOVE WORKS, INC.
Box 412, Claremont, NH 03743

Box 42067, Portland, OR 97242
16651 GoReCo Dr., Goshen, IN 16526

For more information, see your authorized Garrison dealer, or send 50t for our brochure or $1.00 for our operations manual to the Garrison Stove Works office nearest you.

2 FARMSTEAD MAGAZINE



FARMS

Table of G

Volume 7, Number 5

4 Letters

10 Ask Farmstead

14 The Feedbag

19 Special Section: Your 1980 Harvest Guide
20 Woodstove Harvest....ooooooouiieiieiieneeeeeeeees
26 Harvest Kitchen Checklist

28 A Guide to Woodbuming Cookstoves-Part |
34 Hooray Forthe Freezer.......ccoooiviiiiinnnns
35 My Ice Cream Freezer Freezer...

36 In Praise of the Cider Press.....cccccceeeeeees
38 My Favorite Cider Press Recipes...........
38 Sunflower Seed Recipes....cccceevveeviieeenes
40 A Peck of Pickle Recipes....ccccccocveriiiennnns
42 How to Dry Your Harvest’'s Bounty.......
44 Preparing Vegetables for Drying...........
45 How to Cook With a Haybox........

47 Taking Stock: The Farmstead Harvest A
48 Harvest Inventory

50 Accounting for the Harvest

51 Storing Your Harvest........cooooovviiiiniienennne
54 Moot'sRootCellar.......cccceviiinieiininninenes
55 Build A Basement Root Cellar

56 Gathering in the Harvest:Safe Keeping
58 Reap What YOU SOW ..ccoeiiiiiiiiiiiieiiiieceeeeaes
61 Perennial Cooking Herbs..........cccooos
74 1f You Decide to Buy aC OW ..cccvvvuiiieeeiininnnnns
80 Grow Your Own Oriental Vegetables.........
84 Wild RiCE..oiiiiiiiiiiiiiit i,
86 Heirloom BeansS...ueeieeeieeiuiiiiieeane
88 The Farmstead Reviewer

92 The Kindling Box

PUBLISHER-EDITOR

George Frangoulis

BUSINESS MANAGER

Mary Weaver

EDITORIAL STAFF

Lynn Ann Ascrizzi

Fiona Fitzpatrick

Barbara Ellen LaConte

Melissa Wentworth

BUSINESS STAFF

Vicki Brown

Diane Cody

Cover Photo: Pumpkin seeds
by Truda Bloom. Ms. Bloom
is a photographer from Law-
rence, Massachusetts.

Holly Ingraham
Jane Ingraham
Gigi Meader
Terri Nivison

TEAD

ontente

HARVEST 1980

Susan Restino

..Albert A. Barden HI
Leslie Land
................... Leslie Land
Frederick Burrell
........ Frederick Burrell

... Barbara Vukovich
........ Lucretia Douglas

.Barbara Sturdevant

. Barbara Sturdevant
Sandy Dews
Barbara Ellen LaConte

ccounting

.................................... Lynn Ann Ascrizzi
............................ Edmund Northrup Moot
for Your Crops
.......... Bill Bateman
. .Madeleine Siegler
...Rose M. Hoover
Louis V. Wilcox, Jr.
.Beatrice H. Comas
. .John E. Withee

FARMSTEAD MAGAZINE is published eight times a year by The
Farmstead Press. Advertising, Editorial and Subscription offices are
at P.O. Box 111, Freedom, Maine 04941; telephone (207) 382-6200.
eCopyright 1980 by The Farmstead Press. All rights reserved.
Subscription rate is $12.00 for one year (eight issues), $24.00 for two
years and $36.00 for three years, in the United States and its
possessions. Subscriptions surface mailed to Canada and abroad
$15.00 per year.

Publication No. USPS 088 350 ISSN 0199-8226
Controlled circulation postage paid at Freedom, ME 04941 and
Belfast, ME 04915.

FARMSTEAD MAGAZINE is published 8 times yearly (February,
March/April, May, June/July, August, September/October, Nov-
ember, and December/January)

POSTMASTER: PLEASE SEND CHANGE OF ADDRESS FORM
3579 TO FARMSTEAD MAGAZINE, BOX 111, FREEDOM, ME
04941.

FARMSTEAD MAGAZINE S



Turn your
garden into

a Fountain
of Life.

FREE NUTRITIONAL BOOKLET.

your harvest.

You can make use of everything
you grow, even fruits and vegetables
too bruised or Over-ripe for canning
or freezing can be converted into
delicious, nutritious juices.

Send for our free brochure today
and discover how you can capture
new energy by tapping nature’s
richest source of vitamins and
minerals right from your own garden
with an Acme Juicerator.

ACME JUICER.
THE FOUNTAIN OF LIFE.

Available at leading health food stores.
Send coupon or call toll free-800-233-1023

Acme Juicer Mfg. Co., Dept. F880 n
| Box 46, Lcrmoyne, PA 17043
| O Please send me a free nutritional booklet
and a brochure of the Acme Juicerator.
m[] lam interested in becoming an Acme Dealer,

j (Please Print)
City
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Letters

SURPRISED BY CRAWFISH

Dear FARMSTEAD,
| have read your magazine with

great interest for about six months.
We initially purchased it during a
magazine sale at school. We are city
people and enjoy a limited amount of
gardening. You can imagine my
surprise when | saw the article on one
of South Louisianna’s greatest deli-
cacies-the crawfish-printed in a
magazine from so far north. There are
SO many ways to prepare Les Es-
crisses or Mud Bugs as many people
call them. Thank you for your
recipes.

Joyce Eiserlib
New Orleans, Louisianna

BEESTINGS

Dear FARMSTEAD,

It is always interesting to hear of
remedies for different things. For me
nothing takes the place of Aloe Vera
for bee stings. | keep plants for a
variety of remedies. But for bee
stings, it removes the pain immed-
iately and later there is no itching.

John Kirk
East ElImhurst, New York

DO-IT-YOURSELF

FINE GRANDFATHER CLOCK KITS

STARTING UNDER

£25

(including movement

and dial)
* Factory direct
prices

e Heirloom quality

* Solid 34" hard-
woods: black wal-
nut, cherry, ma-
hogany, oak

« Easy to assemble,
parts pre-cut

¢ Solid brass West
German chiming
movements

* Money back
guarantee

e Prompt shipment

MASTER CHARGE and

8ANKAMERICARD/VISA

ACCEPTED

e EMRERPRY

WORLD S LARGEST MANUFACTURER
OF GRANDFATHER CLOCKS
Dept 555 Emperor Industrial Park
Fairhope. Alabama 36532

Dear FARMSTEAD,

| have a remedy for bee stings. It is

mud. When | was walking home as a
child, | stepped on a bee, then
happened to walk in some mud. The
sting stopped right away. | tried it
several other times and it always
worked.

1 enjoy your magazine very much.

Pattie Yates
Boise, Idaho

Dear FARMSTEAD,

| greatly enjoyed your Summer

issue—especially the stories on bee-
keeping and about the sheep lady
from Morrisville, whom | have known
for several years. She is everything
the article says she is-and more. She
is a prime example of what women
can do in agriculture today.

As a beekeeper myself for the past
six years, | have been stung plenty
and have several of my own bee sting
remedies. A wad of chewed tobacco
helps to draw out the venom and
relieves the itch and sting. Often
when | enter the hive | collect out

TULIPS
DAFFODILS « HYACINTHS
AND OTHER DUTCH BULBS
The miracle of Spring color
starts this fall. The 1980
deJager Catalog featuring 32
pages in true to life color and
listing over 292 varieties of
choice imported Dutch Bulbs.
Easy to plant for year after year
of continuing beauty in the
garden. All varieties are fully
described.

SEND $1.00 FOR

YOUR 1980
CATALOG



Please send me your
complete informational
packet, including your
32-page illustrated
handbook. | have
enclosed S1.00 to help
cover handling costs
‘and First Class postage.

I"The Cawley Stove Co. In*.*Dept. F-80

6

—the airtight Cawley 800—

Here is the highly adaptable Cawley
800 muiltiple use cast iron
woodstove— Its dimensions and
proportions offer no compromise
as a free-standing unit or flued in

as afireplace insert—The

Cawley 800 is a high efficiency
heater with cooklids, removable
front doors and screen for fire front
pleasure—Write today for complete
information and prices.

eCawley”~tove Co.inc.

NAVE

ADDRESS

oTY

STATE ZIP CODE

27 N. Washington St.  Boyertown, FA 19512« (215) 367-2643"

MAKE DELICIOUS
CIDER, WINES, AND

NATURAL FRUIT JUICES
at Year-Round Savings.

FARMSTEAD MAGAZINE

Just a few turns of the pressing screw, and you'll
be sipping cider so pure and so delicious...you'll
never want store bought cider again. Naturally
sweetened beverages with no preservatives or
chemical additives are yours to enjoy with the
Garden Way Fruit Grinder/Cider Press. Once you
taste the wholesome goodness of "tree fresh"”
fruit juices, your family and friends will use the
press all year round.

« Stands a full 4 ft. tall

« Pine and select hardwood construction

« Complete one year warranty

Available fully assembled and in two economical
kit forms.

Send for free information today!
Garden Way Research
Charlotte, VT 05445

| TO: Cider Press c/o Garden Way Research
1Dept. A506P, Charlotte, VT. 05445

| YES! Please send me free information describing
1 the Garden Way Fruit Grinder/Cider Press.

Name
Please print lull name and address
| Address
I City
State ___ Zip

several tablespoons of foundation
with honey. If you chew the wax and
honey for a good ten to 15 minutes it
seems to act as an anti-venom agent.

| have noticed that whether | swell

or not from a bee sting depends on the
time of year and also the various
flowers the bees happen to be
working at the time.

Mary Elfer

Hyde Park, Vermont

THANK YOU

Dear FARMSTEAD,

We enjoy your magazine very
much. It opened new doors for us. We
have a mini farm and have various
kinds of animals. We try to provide
food on the farm without depending
too much on store buying. With
energy costing as much as it does, we
manage to do without oil entirely. We
think we've made progress. Thanks
again for opening these new avenues
for us.

Mrs. John Sylvani
Goffstown, New Hampshire

WALNUT CRACKER WANTED

Dear FARMSTEAD,

I have looked everywhere for an
old-fashioned, antique “walnut crac-
ker” . These were heavy duty, cast
iron devices with a lever and two
vise-like jaws which cracked the
walnut when the lever was pulled. |
have been unable to find a new model
that would do the job. Do your
readers know of any company repro-
ducing such a walnut cracker?
Joseph Carter
Somerset, Kentucky

NO STINGS

Dear FARMSTEAD,
I really enjoyed “ Bees: Are They
Endangered?” in the Early Summer

issue. As | read it, | recalled an
unusual incident involving wild honey
bees when | was a high school

student. Perhaps another reader can
offer an explanation.

Some years ago, several friends
and | were wandering around in the
hills of west-central Arizona when we
came upon a badly weathered Sa-
guaro cactus skeleton. These normal-
ly serve as home for critters seeking
refuge from the sun. In this old cactus
| found an abandoned honeycomb. It
was pretty dried out and | assumed it
had been there for years. | examined
the comb.



VAN BOURGONDIEN'S

LAR SPECIALS

Note—We Are Happy To Make

These Bargain-Rate, Money Saving

Offers To Make New Friends!

- Indicate selections desired on coupon below and mail today!

Red Fire TU"pS. Giant fire-red Darwin
Hybrid tulips on stems 24" tall. Bloom
Apr.-May.

#4902-8/$1.00; #4903-24/$2.50

Early Snow Crocus. Early bunch-flow-
ering crocus. Mixed colors of yellow, pur-
ple, orange.

#4900-8/$ 1.00; #4901-24/$2.50

GIory of the Snow. (Chionodoxa). Sky
blue flowers with white centers, for nat-
uralizing.

#4904—8/$1.00; #4905-24/$2.50

The Love Tulip. (Marjoletti). Lovely
cream-white with soft pink stripe. Late
May, 16" tall.

#4906—8/$1.00; #4907-24/$2.50

Grape HyacintllS.-(Muscari). Blue flow-
ers in grape-like clusters for naturaliz-
ing. Apr.-May.

#4908—10/$1.00; #4909-30/$2.50

Harlequin Flowers. (sparaxis). a gay
mixture of carnival colors 8" tall. Ideal
pot plant.

#4954—12/$1.00; #4955-36/$2.50

Waterlily Tulips. Low growing tulips
of cream-yellow with bright rose-red
markings.

#4912—6/$ 1.00; #4913—18/$2.50

Star Flowers. (Triteleia). Abundant low-
growing sweet scented pale lilac flow-
ers for rockgardens.

#4914—20/$1.00; #4915-60/$2.50

Blue Mt. Lilies. (ixiolirion). Hardy
clusters of sky-blue lily-like blooms 15"
tall in June.

#4916—8/$1.00; #4917-24/$2.50

Hardy Anemones. (Bianda). a color
mix of star-shaped blue, pink, white
flowers in early spring.
#4918—6/$1.00; #4919-18/$2.50

Giant Hyacinths. Mixed colors of vivid
reds, blues, yellows, pinks, whites. Fra-
grant 10" blooms.

*4920-3/$1.00; #4921-9/$2.50

Giant Daffodils. Large yellow trumpet
daffodils for gorgeous spring beauty.
14-16" tall, April.

#4922—6/$1.00; #4923-18/$2.50

Bouquet Tulips. (Firespray). Blazing
carpet of scarlet red tulips only 9" tall.
3-5 blooms per bulb.

#4924—6/$1.00; #4925-18/$2.50

Write for
FREE CATALOG

A beautiful full-color book of
over 1000 rare and unusual
flowers, plants, trees and im-
ported bulbs.

Drumstick Allium. Giant ball-shaped
flower heads of reddish purple on stems
only 2 ft. talk

#4926—10/$1.00; #4927—30/$2.50

Red Queen Daffodils. Ruffled white
overlapping petals with large orange-red
crown. Very striking blooms.
#4948—6/$1.00; #4949-18/$2.50

Dwarf Dutch Iris. (Reticulata). Sweet
scented early blooming miniatures. Mul-
tiply, for naturalizing.

#4928—6/$1.00; #4929-18/$2.50

Cardinal Tulips. (Eichleri). Flaming
cardinal-red tulip in waves of green foli-
age. Low beds, borders.
#4930-8/$1.00; #4931-24/$2.50

Star of Bethlehem. (ornithogaium).
Mass of white star-flowers 6" tall. Mul-
tiply, for naturalizing.
#4932—10/$ 1.00; #4933-30/$2.50

PeaCOCk Tulips. showy full-open tu-
lips. Bright colors and bold markings,
striped foliage. Unusual.
#4934—6/$1.00; #4935—18/$2.50

White Snowdrops. (Galanthus). Charm
ing small bell-like flowers in abundance.
Feb.-Mar. blooms.

#4936—10/$1.00; #4937-30/$2.50

Parrot Tulips. Mixed colors. Large
flowers with exotic shapes, colors and
designs. Bloom in May.
#4938—4/$1.00; #4939-12/$2.50

Winter Aconite. (Eranthis). Golden
yellow buttercup-like flowers Feb., Mar.,
Apr. Only 3-6" tall.

#4940—12/$1.00; #4941-36/$2.50

Wood Hyacinths. (s. campanula).
Clusters of bell-shaped flowers. Mixed
colors of pink, white, blue.
#4942—6/$1.00; #4943-18/$2.50

Siberian Squill, (s. siberia), a mass
of low growing sky-blue flowers only 6"
tall. Bloom Mar.-Apr.

#4946—8/$1.00; #4947-24/$2.50

Golden Jonquils. (Lobularis). Daffodil-
like flowers of rich golden yellow in
abundance, very fragrant.
#4950—4/$1.00; #4951-12/$2.50

Butterfly Lilybells. (ixia). Mixed col-
ors of reds, pinks, yellows. Star-flowers
for sunny spots or greenhouse.
#4952—15/$1.00; #4953-45/$2.50

Hardy Cyclamen. (Neapolitanum). Love-
ly soft reddish pink blooms in abun-
dance. For sheltered rockgarden.
#4958—2/$1.00; #4959-6/$2.50

Tan Bonrgondien Bros.

Box A-FS Route 109
Babylon, N.Y. 11702

POSTPAID & GUARANTEED-SendToday!

Paperwhite Narcissus. Clusters of beautiful pure
white star-shaped flowers. Superior house plant in
pebbles and water. Very fragrant long lasting blooms.
#4956—4/$1.00; #4957—12/$2.50

Sweet Gardenia Daffodils. Dainty white Gardenia-
like double daffodils with lovely fragrance. Very un-
usual cluster flowers for your garden.
#4944—5/$1.00; #4945-15/$2.50

e

Fill out and mail coupon today!

Van Bourgondien Bros.
Box A-FS8, Babylon. N.Y. 11702
Please send me the items

| have checked below.

Amt. Enel. $

Check Items Desired

R. Fire Tulips Gi. Hyacinths Parrot Tulips

[ 4902-8/$1.00 N 4920-3/$1.00 N 4938-4/$1.00
[0 4903-24/$2.50 [] 4921-9/$2.50 [] 4939-12/$2.50
Snow Crocus Giant Daffs W. Aconite
B 4900-8/$1.00 @ 4922-6/$1.00 N 4940-12/$1.00

4901-24/$2.50 [] 4923-18/$2.50 [] 4941-36/$2.50
Glory of Snow Bouquet Tulips Wo. Hyacinths
N 4904-8/$1.00 N 4924-6/$1.00 N 4942-6/$1.00
[] 4905-24/$2.50 [ 4925-18/$2.50 [] 4943-18/$2.50
Love Tulip Drum Allium Sib. Squill
[] 4906-8/$1.00 [] 4926-10/$1.00 N 4946-8/$1.00
[0 4907-24/$2.50 [0 4927-30/$2.50 | 4947-24/$2.50
Gr. Hyacinths Red Q. Daffs Gold Jonquils
[0 4908-10/$1.00 N 4948-6/$1.00 N 4950-4/$1.00
] 4909-30/$2.50 [ 4949-18/$2.50 [] 4951-12/$2.50
Harlequin Fl. Df. Dutch Iris B. Lilybells
[ 4954-12/$1.00 [] 4928-6/$1.00 N 4952-15/$1.00
N 4955-36/$2.50 [] 4929-18/$2.50 [] 4953-45/$2.50
Wat'lily Tulips Cardinal Tulips H. Cyclamen
N 4912-6/$1.00 [J 4930-8/$1.00 N 4958-2/$1.00
[] 4913-18/$2.50 [ 4931-24/$2.50 | 4959-6/$2.50
Star Flowers S. Bethlehem Paperwhite N.
N 4914-20/$1.00 N 4932-10/$1.00 N 4956-4/$1.00
[ 4915-60/S2.50 [] 4933-30/$2.50 N 4957-12/$2.50
B. Mt. Lilies Peacock Tulips Gardenia Daff
[0 4916-8/$1.00 N 4934-6/$1.00 [] 4944-5/$1.00
[0 4917-24/$2.50 [\ 4935-18/$2.50 N 4945-15/$2.50
H. Anemones W. Snowdrops
N 4918-6/$1.00 N 4936-10/$1.00
[] 4919-18/$2.50 [] 4937-30/$2.50
N.Y. Residents Add Sales Tax
EXTRA BONUS DISCOUNTS
0 Orders$ 5.00t0$ 9.99 .o 5% Discount
O Orders $10.00 to $19.99 ..10% Discount
O Orders $20.00 to $29.99 15% Discount
O Orders $30.00 and over ..20% Discount

11 Please send me your new Free Catalog.

Name

Address

State Zip



Arrowhead”™Mills

Hereford, Texas

Reader Service Bulletin # 1.

What you should

know about grains.

How they are grown and processed, their nutritional values,
and how Arrowhead Mills’ organic grains compare with others.

Why Arrowhead Mills grains
are organically grown.
Arrowhead Mills, the natural
whole foods people, believe in
biological farming —farming in
harmony with nature.

That's why our grains are
organically grown without the
use of synthetic fertilizers,
herbicides and pesticides.

Most of us have been farmers
all our lives. For example,

Frank Ford, our founder, has
logged over 20,000 tractor hours
over a period of 25 years of
biological farming.

Soil fertility is enhanced by
the addition of compost and
other natural soil building
materials — not synthetic

Instead of pesticides, beneficial
insects, such as the ladybug, are
used to control insects that
damage crops.

The Importance of
cleanliness and lab-testing.
To preserve the grains’
wholesome taste and freshness,

they are cleaned by a special
three-stage cleaning process.
Then grains are stored in clean,
dry bins which are fan-blown
with cold winter air—without
fumigation.

Additionally, our grains are
lab-tested as an extra precaution.

Nutritional values of grains.

Grains are one of the best sources
of essential protein, bran, com -
plex carbohydrates, B vitamins
and trace minerals.

Below are a few typical
examples of nutrients contained
in grains.

100 Grams of

Uncooked Grain @ w32 £
(About0.6 Cup) 2T 2 £2 5 3
ST = O> o
Protein-% 14-17 10 10 8-10
Fat-g 18 29 39 19
Carbohydrate-g 717 729 722 774
MINERALS AND
VITAMINS
Calcium-mg 446 20 22 32
Phosphorus-mg 354 311 268 221
Iron-mg 34 6.8 21 16
Potassium-mg 370 430 284 214
B1l-mg 52 73 37 34
B2-mg 12 38 12 .05
Niacin-mg 43 23 22 47

g-gram; mg-milligram
Data from U.S.D.A. Handbook No. 8,
Composition of Foods' except for

protein. % protein data are from analyses
of Arrowhead Mills grains.

W hole grains are delicious in hot
cereals, soups, stews, casseroles,
meatloaves and many other
dishes. You can find these recipes
in our “Simpler Life” or “Deaf
Smith” country cookbooks.

“Behold, | have giuen
you every grain bearing seed...

itshall be food for you”
Genesis 1:29

Varieties of Arrowhead Mills
Grains.

Whole Grain Wheat-

Millet « Buckwheat

Groats < Barley «

Triticale «Corn

Brown Rice

Sold in 2 pound
cello-packs,

(except corn —

50 Ib. bags only)

which can be

easily reclosed

(retied), at

natural health

food stores across America

Our other products.

Organic Wheat Bran & Raw Wheat
Germ e« Beans, Seeds & Nuts
Whole Grain Arrowhead Mills/Olde
Mill Flours  Cereals & Flakes «
Whole Grain or Multi-grain Mixes «
Old-fashioned Arrowhead Mills/
Deaf Smith Peanut Butter.
Unprocessed Oils & Other Products.

Our SIMPLER LIFE
Cookbook ($1.95),
featuring 200
natural tasty food
recipes,is available
at your natural

food dealer.

Arrowhead Mills’ Pledge:

“As we enter our 20th year, we pledge to
bring you only the most healthsome foods
without sugar, preservatives, artificial
flavors, colorings and additives!

Founder

ArrowheadfMills
FARMSTEAD MAGAZINE 5



¥ Handsome on hearth or stove
¥ Heavy cast iron, hand-made in our

own New England foundry

¥ Unique humidifier—holds 3Vi gts.
¥ No-drip spout—stay-put swivel top

$35.95 + $4 shpg. in check or m.o.
The Energy Harvester Store

Box19cc2 |, Fitzwilliam, N.H. 03447

8

MAKE CHEESE

AT HOME

« COTTAGE CHEESE

- CHEDDAR

- GOUDA

« RICOTTA

“FETA

AND MANY, MANY MORE.

For illustrated catalog on
cheesemaking supplies,

sendS| .00 (Refundable) to:
New England Cheese-

New England
Cheese Making

Supply CO.

making Supply W,
Company, Box 85F,

Ashfield, Mass. 01330. 1980
Phone 413-628-3808 Catalog

WHAT YOU NEED IS WHAT YOU GET

WARMTH « RELIABILITY « INDEPENDENCE « ECONOMY

THE NEW AMERICA™ GIVES YOU THE FEATURES, PERFORMANCE
AND SATISFACTION YOU NEED ... AND YOUR FAMILY DESERVES.

Up to 50,000 BTU/2,000 sq. ft.
capacity

Combination convection and radiant
heat

Powerful automatic blower available
Burns Wood or Coal

Highly efficient baffle and heat
exchanger

Brick lined firebox-80 Ib load

Easily holds fire overnight

Easy to operate

Two cooking surfaces for
emergencies

Extremely low clearances to
combustibles

Five colors for any decor

MADE IN USA

UNDERWRITERS
LABORATORIES

THE NEW AMERICA WOOD HEAT SYSTEM

Powerful Wood Heat — Intelligently Managed

Dealer Inquiries Invited

Send $1 to cover brochure, postage, handling to:

COLUMBIA PRODUCTS CO.

(312) 346-3473

22 West Monroe, Rm. 1705 Dept. F

Chicago, 111 60603

FARMSTEAD MAGAZINE

An hour or so later, we discovered
an active hive in acrevice of one of the
granite walls of the canyon. When |
got to where the rest of the party was
standing-an unwise six to eight feet
away from the bees~a large number
of bees flew after me, landing on my
shirt and in my hair. | howled and ran
for several hundred yards where my
friends removed the last dozen or so
bees.

The surprise? | wasn’t stung. Not
once. | had been covered with bees
on and inside my clothing--but receiv-
ed no stings. | have always suspected
that the bees swarmed over me
because of the honeycomb | had
handled earlier.

Leonard M. Urban
Albuquerque, New Mexico

HIS OWN QUAIL
Dear FARMSTEAD,

| read your article on the quail and |

couldn’t help but remember one early
hot Sunday morning five years ago
when we first bought our farm.

We were living in town, but stayed
out at the farm some weekends. This
particular Sunday morning, | rode up
early and was sitting on the back
porch watching the sun come up when
| heard a Bobwhite call. | answered
him and he called again. We called
back and forth a few times and |
noticed he was getting closer all the
time. | looked around the side of the
house and saw him coming up the
drive way, his wings spread out
slightly with tips almost touching the
ground and when | called he would
stop and just quiver, he was so mad.
My whistling must have seemed a
challenge to him.

| thought maybe | had better not
take him on so early on a Sunday
morning, and thinking that, | stepped
out where he could see me. It didn't
scare him a bit. He kept on coming.
He came within ten feet of me as |
stood there and didn't fly away until |
started walking toward him.

We still hear him once in awhile.
We leave some old pasture around
some old gravel pits on the place and
we tried to start trees and shrubs out
there to make a fence row to provide
shelter for wildlife. | read in our
paper that there are very few quail
now in Minnesota. All I can say is, if
they are all as scrappy as that little
fellow, there will always be some
here.

Jack Kenning
Spring Valley, Minnesota



If you bake from scratch—here’s the perfect
TIME AND EFFORT SAVING pair fora complete
home grain grinding and mixing system...

The Marathon Uni-Mill
and the Blakeslee Mixer

Send today for your FREE booklet and catalog
From Mill to Mixer to Oven—now it's that easy to make fresh, delicious-smelling,
appetizing bread in just 90 minutes! You'll get precision-ground flours, perfectly
mixed dough, and tru.y superior results every time, for dozens of baking projects.

THE MARATHON ELECTRIC FLOUR
MILL. Unique, exclusive grinding stone
actually cuts grains before grinding;
grinds better and cooler « The only mill
that grinds all grains, even soybeans
and peas! ¢ Grind adjusts in
1000ths/inch (from extra-fine flour to
cracked grains) ¢ Grinds 1 Ib. flour or 2
Ibs. cereal per minute!

THE BLAKESLEE MIXER. A complete
home food preparation center: Perfect
doughs, batters, in minutes* Prepares 6
loaves in just one mix « “ Planetary”
mixing action reaches right to sides of
bowl « Includes dough hook, beater,
French whisk « Many available acces-
sories, from blender to juicer to coffee
mill, and more!

FREE GRAIN LISTING. We have

grains and legumes in stock.
Write for listing!

SEND FOR FREE BOOKS. Mail the
coupon today for your FREE detailed
booklet about this time-saving kitchen
system...and the Garden Way Country
Kitchen Catalog, full of other hard-to-
find kitchen and canning items for the

serious cook; or call 800-528-1406 for Toll
Free information.

The GROVER COMPANY, Dept. 00408
2111 So. Industrial Park Ave.
Tempe, Arizona 85282

Please send me free information about the Mara-
thon Uni-Mill, the Blakeslee Mixer and the Gar-

den Way Catalog.

Mr. Mrs
Miss Ms
(please print)
Address.
City
State. .Zip.

O Send Grain Listing, too.

FARMSTEAD MAGAZINE

9



Old Fashioned Good* in endless variety. Ceil-
ing fans, kerosene lamps, wood stoves, oak
furniture, gardening tools, weather vanes,
churns, water pumps, dairy and farm equip-
ment, copper and cast iron cookware, farm
bells, windmills, and all other merchandise
you could expect from an ole time country
general store. All new goods in our big, 250
page "Wish and Want Book” catalogue.
Order your copy today... only $3.00 ppd.
CUMBERLAND QENEHAL STORE
Dept. FP80, Route 3, Croesvllle, Tenn. 38555

useV\in‘e sells
% worth

$1 80

NILES, 111—The story of a small
fortune, lost because a housewife
had no idea her glass plate was a
collector’s item, recently came to
light.

In a letter to J. R. MacArthur,
chairman of the Bradford Ex-
change, world's largest trading cen-
ter in collector’s plates, a Madison,
Wise., woman wrote: “| hadalLalique
1965 plate . . . which | sold to a
friend for $40. | had not heard of
you at that time.”

The plate she sold is actually
valued at more than $1,800. Al-
though MacArthur points out that
this price is exceptionally high, he
said, “I'm afraid others may be los-
ing hundreds or thousands of dol-
lars by not knowing what their
plates are worth.”

To aid in identifying valuable
plates, the exchange issues a report
that includes current prices on more
than 900 plates, guidelines on what
to look for and when to buy, and the
plate evaluation checklist used by
the exchange.

To obtain a copy without cost or
obligation, just send your name, ad-
dress, and zip code before Saturday
of next week to: The Bradford Ex-
change, Dept.A86308 , 9301 Mil-
waukee Avenue, Niles, IL 60648. A
postcard will do.

10 FARMSTEAD MAGAZINE

ASK

| have been told | could turn my few
ducks and geese out into my garden to
do weeding after seedlings are grown.
Is this reliable advice?

Jan Wiliams, author of several
poultry and fowl articles tor Farm-
stead, answers: The importance of
geese and ducks as weeders is usually
greatly exaggerated. First, geese and
ducks are not the same in this aspect.
Ducks are more weeders of garden
pests like snails and various bugs, but
will, as reward, gladly rob you of
every vegetable they like in your
garden. The notion of using geese as
weeders is based on their dislike of
coarse or hard leaves. The common
examples are strawberries and cotton.
But in that case, there must be plenty
of other weed leaves on hand for them
to savor and they must be lean and
hungry enough to go after them.
However, as soon as a goose sees
some young and succulent growth,
he’ll go after it. For your garden as a
whole, | would ascribe to them the
selectiveness of a lawn mower. Fur-
thermore, there are certain geese (I
have an old African female) who
always dig for young roots and
therefore might to do considerable
damage to young plants they are
supposed to weed around. In general,
my experience is they you can get
many more uses out of your geese and
ducks than counting on them as
weeders.

I am interested in converting my
tractor and farm truck to alcohol. Can
I buy this or have it delivered?

Not easily. You should begin by
contacting your state department of
agriculture and your county agricult-
ural extension agent. Ask whether
there are any agricultural cooperat-
ives producing and distributing fuel
alcohol in your area. You may have to
form or join one of these. Also,
contact the American Agriculture
Foundation, Clearinghouse for Farm
Alcohol Information, Box 57, Spring-
field CO 81073. There is as yet no
centralized, national production/dis-
tribution system or plan for fuel
alcohol. There was none for petrole-
umone hundred years ago. While it is
doubtful that alcohol will ever be
managed centrally or corporately
quite as petroleum now is, it may be
that it can be handled more like milk.

FARMSTEAD

Micki Nellis, biochemist, microbiolo-
gist and co-editor of American Agri-
culture News, suggests that the

success of the [ 11 billion gallon] milk
collection system proves that large
amounts of liquid can be produced in
small, decentralized plants econom-
ically and efficiently” and eventually,
brought direct to you.

I had a great number of cucumber
beetles on my vine plants this
summer, but | treated them quickly
and they did not return. Still, nearly
all of my squashes, some of my
cucumbers and pumpkins wilted and
died in mid-summer. What might
have caused this?

Bacterial wilt. While wilt is encour-
aged by, and often associated with,
cool, humid weather, its cause is the
striped or spotted cucumber beetle.
Droppings of infected cucumber beet-
les fall into the wounds they create on
Leave holes alone until activity ceases
out the plant. One week produces a
few wilted leaves. Several weeks are
required for a plant to die. Plants
cannot be saved.

You can check for bacterial wilt.
Several days after a beetle infesta-
tion, snip off a leaf. Squeeze sap from
the stem. If it is sticky and stringy, a
wilt infection is present. Clearly it is
important to quell populations of
squash beetles early. Best of all,
prevent them altogether by mulching
heavily under and around squash
plants (the beetles can’t crawl up
through), dust with rotenone, plant
late (after mid June) if your season
permits, and encourage the beetles’
natural enemies, the soldier beetle,
tachnid fly, the braconid wasps and
nematodes.



Stop saying

‘ifonly.

and

do something aboutyour life.

Ten years ago, wood- or
coal-burning stoves were a quaint
throw-back to frontier America.
Today, they’'re the most practical
alternative to out-of-sight
home-heating costs.

Just how much can you save?
That depends on factors such as the
type and size of your home, how
much insulation you have, how
warm you want your home, the
climate, what you burn, the rate of
burning — and your stove. But
feedback from some of our 10,000
satisfied customers confirms that
using a VIW airtight stove can cut
fuel bills by 50% to 90%.

Do you know what that means in
dollar savings in just one year?
And, for anyone trapped with
electric heat, a VIW airtight stove
could mean the difference between
being warm and being wiped out.
Yes, we say a VIW airtight stove
because not all stoves are alike.

Beware Hot Air Claims.

More than 1100 companies are
making or importing various
“wood-burning stoves.” Many ads
don’t tell the whole truth about how
the stoves work; they often mis use
terms like “ airtight,” “ baffled
heat” and “guaranteed.” You
know, wood-burning stoves can also
waste money, smoke up everything
or explode and set fire to a house.
Consumer beware!

16 Questions and a
Lifetime Guarantee.

Years of experience and
thousands of satisfied customers
prove that:

(1) VIW offers the most complete
line available, the widest selection
of types from any one

manufacturer.

(2) VIW offers 24 proven quality and
performance features that together
no other manufacturer can match.
(3) VIW prices plus our guarantee
give unsurpassed value.

A wood-burning stove is an
important investment. We want our
customers to look at it that way —as
we do. We tell it like it is in our
concise booklet, “ 16 Questions to
Ask Before You Buy a
Wood-burning Stove.”

This is The Jefferson, a aide-loading, Vycor
glass-door top-vent fireplace unit that can heat
up to 2,000 square feet. VIW makes free-
standing models In 4 sizes, 2 side-loading fire-
places, 2 front-loading fireplaces, a hot water
furnace In 2 sizes, a hot airfurnace, 2 models of
fireplace Inserts plus custom made units.

Read it carefully. You'll also learn
why we have the finest array of
wood- or coal-burning stoves in the
world: more efficiently air-tight,
double baffled, ingeniously
engineeredto burn longer, work
harder, stay cleaner, using the
finest available kiln brick, with
Corning Vycor lifetime guaranteed
glass and much more. As a matter
of fact, every one of our stoves has a
lifetime guarantee on materials and
workmanship. THAT S/IKSIT ALL.

How Special Are You?

lwant FARMSTEAD 'Smost
energetic, dedicated and
ambitious readers to become
local dealers for VIW airtight
wood- and coal-burning
stoves. As your primary
business or a second business
from home. You'll have it all:
product, performance, pricing
and profit.

W e can deliver year-round.
W e pay the freight charges.
You'll have an exclusive
territory. With co-op ad
allowance. All the sales
literature you need, free. No
minimum orders. Bargain
prices for your customers;
hefty profits for you. Stoves
you can be proud to sell to
friends and neighbors.

W e’'ve even adapted our
dealership program to make it
easily affordable and
profitable during these times
of High Inflation by
S-T-R-E-T-C-H-1-N-G out our
one time, rock bottom
dealership fee of $1,000.00,
over aperiod of 5
months...INTEREST FREE.
Do you know of any other
high-profit nationally
advertised business that you
can get into for as little as
$250.00? If you do, go for it.

Better Than Gold In The Cold.
Good areas are still open.
Opportunity like this rarely
knocks more than once in a
lifetime. If you have what it
takes you can change your life
for the better. Now. Don’t
wait.
For all the information you
need to make your move,
write! Or call —this minute,
as long as it’s between 9 AM
and 9 PM. | work long hours,
too.
Discover exactly what we
mean when we say: Whether
you buy one stove or sell

lOO...aVIWstoveI Better
than Gold in the Cold.

Sincerely,
Paul Klein

717-729-7121

. To: VIW Industries
* P.O. BoxII7FM
Beach Lake, PA. 18405
1 Q Okay, Paul send me the complete
] kit about VIW Stoves and the VIW
m Deal for Dealers. At no obligation to
. me. I know an opportunity when | see
m one in this magazine.
=m0 I'm only interested in buying a
| stove for myself.

I Name

m Address

| City State Zip |

I Phone (areacode)

W———n

* -



COUNTRY DESIGNS

A COLLECTION OF DETAILED

26" x 30' $18.00 13' x 22 $15.00 12" x 16' $9.00

22' x 30'

$15.00

SEND S1.00 FOR BROCHURE TO COUNTRY DESIGNS, BOX 774F. ESSEX. CT 06426

LARGEST
BEAN, PEA, &
CORN SEED
SELECTION

IN THE WORLD!

New 52 page seed catalogue featuring over 160
varieties. Many unusual and hard-to-find seeds.
Heirloom beans, peas, and corn seeds. Shelling,
freezing, canning, and drying varieties. Pea seeds
of every variety...for every climate. Corn seed
hybrid and open pollinated. Many

EXCLUSIVE varieties. Seeds for sprouting also.
A catalogue for the serious gardener. Handy
gardening and planting tips.

Enclosed is 25%. Please rush your new 52 page
seed catalogue to:

Name
Address.

City. .State

Vermont Bean Seed Company
3 Garden Lane, Bomoseen, Vermont 05732
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Before my daughter buys a horse we
need to know what the feed costs will
be. How much do we really need to
feed a horse?

Less than most people think. Unfor-
tunately there are a great many
stable-bom, chatter-carried myths a-
bout equine feeding requirements—
they lead to a great many overfed and
a great many poorly fed horses. Dr.
Doyle Meadows, animal scientist at
Oklahoma State University suggests
that mature family horses can be fed
for 60 to 70 cents per day if the diet is
well-managed.

Local hay—timothy, burmudagrass
or alfalfa-should be fed in the amount
of one percent per 100 pounds or 10
pounds for a 1000 pound horse. For a
mature horse, eight percent protein is
sufficient. Varieties of hay may be
chosen on the basis or age and
purpose of the horse. Higher protein
hay, like alfalfa (15 percent protein)
may be fed to a working or heavily
ridden animal, but should be mixed
with or replaced by lower protein hay
for less frequently used or wintering
horses. Oats, after all the most easily
digested and fibrous grain, are best
for horses that are working or training
or for bred mares and young, growing
animals. They are not a daily necess-
ity nor even a desirable daily
supplement for mature, normally
used horses.

We’'ve had signs of some insect
tunneling in the wooden overhangs of
our bam and sheds. The holes are
about a half-inch across. But | can’t
find any evidence of ants and we are
too far north for termites. Are there
any other possibilities?

Watch the freshest holes for signs
of carpenter bees leaving or entering
their nests. Carpenter bees are pol-
len gatherers. They are hairless,
black-backed and about one-half-inch
long.

Prevention of damage by carpenter
bees involves painting wooden sur-
faces or wrapping possible nesting
sites in aluminum. Cures for infesta-
tion of carpenter bees range from the
application of a five percent solution
of Sevin or less potent pesticides to
the safer application of organic pest
controls, like oils or nicotine. Treat-
ments should be applied into the
holes after dark in cool, dry weather.
Leave holes alone til activity ceases
for several days. Then plug the holes.



| have a considerable supply of honey
and would like to make mead. Can
you tell me where | can get a recipe?
Is there more than one kind of mead?

Because honey is one of the elders
among sweeteners, mead is an an-
cient brew. It can be made very sweet
to very diy, heady at 16 percent
alcohol or light at 9 percent and with a
variety of flavorings. Spices, such as
rosemary, cloves, nutmeg, ginger,
mace or cinnamon may be added--be-
ginning with tiny quantities and
working up to your own taste prefer-
rences. Flowers can be used to flavor
mead, as other wines. The common-
est are mauve or purple clover, rose
petals, dandelions (two to three pints
of the petals of either to one batch of
mead) or elderflowers and hawthorn
flowers (one pint of either to one
batch).

The basic recipe for plain honey
mead comes from H.E. Bravery's
Home Brewing Without Failures. For
medium sweet mead use four to
four-and-one-half pounds of honey
and for sweet mead use four-and-one-
half to five pounds of honey.

DRY MEAD

3 Vi pounds honey

Va ounce citric acid

Va pint strong freshly-made tea
yeast

nutrient

Mix honey with about Vi a gallon of
hot water, bring slowly to boil and boil
for two minutes. Turn into plastic
pail, add citric acid and tea and make
up to one gallon with more boiling
water. Allow to cool to approximately
65 degrees Fahrenheit and then add
yeast and nutrient. Cover with plastic
cover or tightly secured plastic film
cover. Ferment in warm place for ten
to fourteen days.

If using hydrometer to test for
alcoholic content, take reading when
mixture has cooled to the point where
yeast is added. After ten to fourteen
days, pour into gallon jar, leaving
behind as much deposit as you can.
Fit fermentation lock and leave in
warm place until all fermentation has
ceased. It may be several months
before this happens, but when fer-
mentation has ceased and the mead is
clear, it should be siphoned off the
deposit into another jar and bunged
down and kept for a year. Or it may
be bottled and sealed. Then some
may be used right away and a few
bottles kept to mature. Don’t judge
young mead for it is not at its best. At
a full year old it will have mellowed

and developed its full flavor.

FREE!

Our spectacularly beau-

tiful and wonderfully

practical magazine is per-
fect for the house plant
i lover who grows plants
J on windowsills, for the artificial light gar-
| dener, the greenhouse grower, for anyone
| who loves green and flowering things.
| Scores of full-color photographs, tips, full-
! length features, decorating skills and ideas,
I unusual indoor plants, you'll find it all.

J”every month, on our pages. OFFU3

$9.97

The only indoor gardening

magazine in America.

YES, I'd like a FREE SAMPLE ISSUE of
HOUSE PLANTS & Porch Gardens magazine.

| understand that you will bill me for 7
additional issues at the special low rate of
If | wish | can write “cancel" on

your bill, return it to you and owe nothing.

Name
Address

Stat

Send this

& FIVRE hANTS

Box 2461, Boulder, Colorado 80321 j

An Extraordinary Offer to introduce you to the benefits of Membership in

HOW-TO BOOH CLUB

ARG <

THE PRACTICAI HANDBOOK OF
PLACKSMITHING & METALWORKING

A hands-on 448-page guide to the professional time-honored
techniques of blacksmithing and metalworking! It's a complete
Two Section handbook of everything from basic data to a whole host
of prefects You'll learn how to work with iron and steel, sheet
alloys, zinc, wrought iron, and alloy steels using smith's tools you
can make yourself, like bellows, hammers tongs, forges tue irons
mandrels, swage blocks, etc Blandford shows you how to cut
shape, form. bend, solder, braze weld rivet, harden anneal
punch, draw twist, split, loop scroll, saw sheer file drill hollow-
out. planish mold and cast metals of all types Plus you'll see how
to make built-up assemblies, and construct trays, funnels boxes,
cylinders, etc 448 pps 909 illus. List Price $15.95

THE BRICKWORKER S BIBLE

THE complete guide to makmg/using brick to build houses fire-
places. walls walks driveways, arches, patios, steps, chimneys
planters, barbeques etc. With its help you'll be able to make and
cure bricks, and to bond. cut. and lay brick, clay tile and concrete
blocks  plus construct just about any kind of structure you want
You'll learn how to work with every kind of brick—glazed fire
cored, adobe, face, clinker. European and sand-lime brick—and

Facts About Club Membership

« The 3 Introductory books carry publisher sretail price ol S4Z 8- They are
yours for only 99t (plus postage & handling) with your Trial Member

ship +  You will receive the Club News, describing the current selection,
alternates and other offerings, every 4 weeks (13 x a year) Members are
offered ovei 50 helpful do it yourself books a year on all subjects from
house buildmg/remodelmg, to furniture butlding/repair —from repairing
cars to appliance and lawnmowei repair —from woodworking to garden

mgl « It you want the selection do nothing it will be sent to you
automatically If you do not wish to receive the selection, or il you want to
order one of the many alternates ottered you simply give instructions on the
reply form (and in the envelope) provided and return it to us by tne date
specified This date allows you at least 10 days in which to ietum the form

If because of late mail delivery of the Club News, you do not have todays to
make a decision and so receive an unwanted selection, you may return it at
Club expense « Personal service for your account—no computers
usedl « To complete your Trial-Membership, you need buy only four
additional monthly selections or alternates during the next 12 months You
may cancel your Membership any lime after you purchase these four
books ¢ All books —including the introductory Offer —are fully retuma

ble after 10days + Al books offered at low Member prices plus a small
postage/handling chaige + Continuing Bonus If you continue after
this Trial Membership, you will earn a Dividend Certificate for every book you
purchase Three Certificates plus payment of the nominal sum of {1 99.
will entitle you to a valuable Book Dividend of your chcce which you may
choose from a list provided Members

m
]
|

ONLY 99C FOR
AL THREE

Regular List
Price $47.85

« ORR 737
illustrations
Contains over
260,000 words

1232 info-
packed pages

how to lay up the various types of bonds—structural, common,
running. Flemish. English block, etc. Professional tips show you
how to build everything—uwalls with openings and corbeling brick
arches, watertight walls, cavity walls, thin walls, walls with
beams brick coatings brick paving, reinforced masonry fire-
places. even a brick house—all these and more are fully detailed
with complete hands-on instructions and easy-leam illustrations!
378 pps 284 illus List Price $15.95

PLUMBING WITH PLASTIC

Today, plastic is THE way to go when it comes to plumbing, and this
HUGE working guide shows you how to install a full-house system
in a new home add on to an existing metallic or plastic system, or
pufin an auxiliary system for any purpose from sprinkling your lawn
to a complete in-ground swimming pool! You'll learn all about the
various water supply sources available to you along with the cold
water hot water drain-waste-vent waste disposal and vanous
auxiliary systems plus how to allow for expansion, run plastic
tubing choose parts, lay and cut pipe, work with insertion,
threaded compression no-hub. and gasketed fittings, correct
mistakes, make fixture connections hand and mount pipe and
tubing deal with water needs and pressure requirements, measure
and cut lengths of pipe, etc 406 pps 269 illus List Puce $15.95

HOW-TO BOOK CLUB. Blue Ridge Summit. Pa. 17214

HOW-TO HOOK CLUB

Blue Ridge Summit. Pa . 17214

Please open my Trial Membership in HOW-TO
BOOK CLUB and send my 3-volume 1232-page.
introductory offer, invoicing me for only 99(
plus shipping. If not delighted. | may return the
books within 10 days and owe nothing, and have
my Trial Membership cancelled. | agree to
purchase at least four additional books during

the next 12 months, after which | may cancel my
Membership at any time.

Nam* Phon*

Address

City. State L Zip

(Valid tor new Members only Foreign and Canada add 15%) FS 880

|
?
|
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Our log home iIs
better than theirs.
Reason #4: Flexibility

UNvjUc
4 GROOVE
PREMIUM PINE

Because our custom design log homes
offer several advantages you just don't get 516 PLYWOOD
with whole log homes. /

First off, L. C. Andrew allows for interior
flexibility. The inside walls can be finished

i FELT

any way you like. CEDAR
Second, plumbing and wiring can be put Loes
right in the wall — without the cost of

drilling through logs during construction:

With L. C. Andrew, you enjoy the advan-
tages of a log home plus the insulation of
conventional housing

The L. C. Andrew log home. Energy _ ..

efficiency made beautiful. & GROOVE
CONSTRUCTION

WITH CAULKING

c$4 beautiful \WSyto build!
Write for our free brochure, or send $4.00 for our
complete portfolio, to:

F. S. Blake, L. C. Andrew
LiC. ANDREW Log Homes Division, South Windham, ME 04082

(207) 892-8561

LOW COST HEATER

Burns over 25 hrs. on low setting

No more middle-of-the night stokings
Pays for itself in weeks

Engineered to prevent drum burn-out

Before-you spend $600 to $600 on a wood
heater, try the Sotz Heater Kit for under $60 at
our risk. If (within one year) you don't agree it out
performs any wood heater money can buy. or
(within 1O years) if the kit cracks, warps, or burns up.
your money will be refunded, including shipping
charges

Kit converts a 55 gallon drum (not supplied) into
a high capacity wood burner Features large W
square door opening, cam-lock door catch, and
spark-proof design. Patented internal draft channel,
draft control, and airtight design allow controlled,
efficient heat, while limiting metal temperatures of
barrel, to prevent burnup. Use of draft control allows
you to heat large or small areas Basement install-
ation heats your entire home Great for your
garage, workshop, or cabin Top drum squeezes
60% more BTUs from heat normally lost up the
chimney. Heavy steel kit bolts together quick and
easy.

Thousands in use by US Army. Navy. Depts of
Nat Resources. Agriculture, Fedeal. state and local
government agencies. Assembled heater tested to
UL specs. Member BBB

Free info, about 15-30 gal drum kits, heating
water, drying wood, fireplace to wood stove and
much, much more

Price delivered to your door Bottom Kit $38.95
Top Kit $20.95 Master card - Visa welcomed.

OUR 24th YEAR
Sotz Corporation, 13626 Stotion Rd,, Columbia Station, OH 44028
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counting sheep

In an area once known for its
production of quality lamb and wool
the sheep population is once again on
the rise. In New England, the
population of sheep rose five percent
in the last year to 40,500. For sheep
farmers, the value of their stock rose
even more dramatically by 34 percent
to nearly $80 per head. Pig farmers
note that one 150-pound sheep is
worth a 250-pound pig-and-a-lialf in
the current market.

you can eat more beef

The use of the word “turkey” as a
pejorative term for certain people may
not be so farfetched. Like people,
turkeys suffer from hypertension,
hardening of the arteries and heart
attacks. For that reason, the Okla-
homa Medical Research Foundation
and Oklahoma State University have
completed studies which indicate
strongly that beef consumption not
only does not cause cardiovascular
disease, but nay actually raise chan-
ces of surviving stroke or heart attack.
Turkeys that were fed human equiva-
lents of beef had 33 percent higher
levels of desirable high density lipo-
proteins than turkeys fed on other
protein feeds.



bacterial pain killer

Dr. John Baxter, with his colleag-
ues then at the University of Californ-
ia at San Francisco, has employed
techniques of genetic engineering,
using mouse genes, to encourage
bacteria to produce a pain-killing
chemical--beta-endorphin. A highly
effective pain killer, beta-endorphin is
produced in tiny quantities by the
pituitary gland. Synthetic beta-en-
dorphin has been found to be useful in
the treatment of psychological disord-
ers such as schizophrenia and depres-
sion. However, synthetic beta-endor-
phin has cost upwards of $100 per
milligram to produce. Bacterial pro-
duction should lower the cost drama-
tically and increase production to
enable further research into other
possible uses and side effects of
beta-endorphin.

ecological backfire

The US Forest Service started a fire
in Michigan. The fire was intended to
bumover 200 acres ofjack pine forest,
the habitat of the endangered Kirt-
land’'s Warbler, appropriately nick-
named the “bird of fire’’. Under
natural conditions this Kirtland’s
Warbler nests only in the Huron
National Forest area of northern
Michigan and only on the ground
under the protective lower branches
of the scrubby jack pine. Under
natural conditions, the jack pine
grows tall, its lower branches die, the
warblers have fewer nesting sites--the
population is controlled. Then, natur-
al fires roast and crack stubborn jack
pine cones. They drop their seeds and
begin new plantations of sheltering
pines to house growing populations
of warblers.

But in contemporary forest culture,
widespread natural fires are not
permitted, jack pines grow tall and
warbler populations are unnaturally
diminished. So, the US Forest Service
started a fire in Michigan. Unexpect-
ed winds spread the flames over
25,000 acres of forested and resident-
ial areas. One forester died. Still, of
that 25,000 acres, only 100 were
warbler nesting sites. Forest Service
spokesmen suspect that only one to
two dozen “ birds of fire’’ will have to
relocate.

-Science News

999 Picture Pet Hobby Supply Catalog $1.00 - deductible

STROMBERG

ccc C Will pay for itself
fLLU Lp P 'Ip %

N HO I7' widi. 24
high i 8V dup Fo
dipt* 6". Nil 4" on
Ping, 9V with till
non S$23.95 Pripud

no. IN i widi. is
high i 6'<" doop Fi
dopth 4". hn 2V 0*
hing. 7'V with oil
lion S1S.95 Prepaid.

Saver
H 'FEED SAVED!

With moil poultry, gomobirdt. pigeon* inclined lo ho viry wasteful
with told. lho wild load citch compirtminl ii i lignilicint In
lure. Tho wild toad catch compirlmant ii auily rimoyaibla 10
thi laid may ba racouarad in i mitlor ol lar.ondi Tho ilaap pitch
hinged lop will pravani their
rooiting on lop lo prevent toil-
ing ded-ilio givai rain pro

from order.

Automatic Turning incubator*
PIGEONS GUINEAS QUAIL
PHEASANTS PARTPIOGE

BANOS - NESTS - CAGES
PET BOOKS - TRAPS
MEDICATIONS HOBBY ITEMS
RARE FANCY POULTRY
AVIARY EQUIPMENT
BABY CHICKS EGGS

DUCKLINGS GOSLINGS

taction Hopper hat a good
capacity ol dad within tho
area ol a weak a laid cap*

Large S_ize $23.95 ity depending on number ol
Small. Size 515.95  pirdt. lire ol birds and kind

Prepaid

ol dad

Small PRACTICAL Electric Incubator for the Hobbyist.

Ideal for hatching a few chicks for personal use

Economical and dependable Easy to operate Cabinets made of rust

resisting zinc coated steel Wire netting floor allows fresh warm correctly humidified air to ciiculate freely around

each egg Heating element enclosed in 1/4
Dependable thermostat

aluminum tube which distributes heat evenly to all parts of incubator
Insulated for economical operation Handy observation window for checking thermometer Top

lifts off for easy access to eggs and chicks Shipped complete with thermometer moisture pan pilot light cord and plug
No 845 Approximate egg capacities chicken 50 quail 80 pheasant 65 Not recommended for turkey duck or goose
100 watt heating element For 110 120 volt 60 cycle Wt 12 lbs $49.95 prepaid

eggs 16 in diameter 7 in high

No 846 Approximate egg capacities chicken 100 turkey or duck 80 goose 40 quail 160 pheasant 130 21 in

diameter 8 3/8 in high 150 watt heating element

For 110 120 volt 60 cycle Wt 20 Ibs

$75.95 prepaid

845 Regular84gr|ce $49.95-ALE PRICE: $33"2

Regular Price $79%95
SALE

PRICE: /S S

STROMBERG PETS UNLIMITED
Pine River 60, Minn. 56474

MONSTER MAUL

FAST-N-EASY WOOD SPLITTING

« Splits most logs in one lick-won't stick.

* No struggling lifting heavy logs up to
high priced power splitters.

*Drop 'em, saw 'em, stand 'em up,
and split 'em!

*Forget about lost, stuck, or flying
wedges.

* No gasoline, no set-up, no take-down.

« No wooden handles to replace.

« No gimmicks. Just simple physics!

We at Sotz have been making the
same quiet offer for years: Try a Mon-
ster Maul at our risk! Within one year, if
you don't think it's the fastest, least tir-
ing method of splitting firewood, let us
know, and we will give you your money
back, including shipping....Plus, it's
guaranteed against failure for 10
years.

SPECIFICATIONS

Weight: Head-12 Ib. (Total weight 151b.)
Construction: High-carbon steel head, hardened
edge. All-steel handle.

Guarantee: 1-YEAR TRAL OFFER + 10 years
against failure
Price: $24.98, delivered to your door.

Sotz Corporation, 13626 Station Rd,, Columbia Station, OH 44028
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YANKEE
WOOD SAW

NEW RETRACTABLE GUARD

Heavy duty, multi-purpose saw for any
tractor with pto. The Yankee Wood Saw
rests firmly on the ground (on four
sturdy legs) in operation and the frame
has sufficient strength to support
gasoline engine or electric motor, if
desired. Has 3-point hitch for transport-
ation. Its 28” blade will take a 12” log
without turning. The Yankee Wood
Saw incorporates ideas from many
experienced New England Yankee us-
ers.

IMITATED BUT NEVER DUPLICATED

JAMES F. NELSON
RD2, BOX 104
HOOSICK FALLS, NEW YORK 12090
Phone 518-686-9557

Bell's -
HALF-BUSHEL
FRUIT PRESS

» Now a good, Prac-
tical Size for those who
don’t need a full bushel
but still want larger
capacity. A worthwhile
tool and a pleasure to
use anywhere!
Cross beams, uprights and basket made
of oak with cast iron at stress points.
Large plywood base is 3/4” thick by
16-3/4” square & has oak frame and drain
hole. Disc is braced for more strength.
Easy grip wood handle. Other sizes
available too!! Sendfor free brochure:

& The C. S. BELL CO.
Box S-91, Tiffin, Ohio 44883

SEND BROCHURE TO:

Name *
Address

City

State Zip

The C. S. Bell Co.
BoxS-* « 170W. Davit Si. « TlIflta, Ofc. 44U3
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cloned oats

Scientists have learned in recent
years how to clone tobacco and potato
plants from single plant cells. But
efforts to coax cereal crops to repro-
duce under laboratory conditions have
been unsuccessful. Now Arthur Gal-
ston and his colleagues at Yale
University have found a way to treat
oat clone cells with chemicals called
polyamines. These polyamines en-
able DNA molecules to transmit
genetic information to newly created
cells. The infant cells then replicate
exactly the parent oat cells and
develop into complete oat plants.
These laboratory reproductive proce-
dures would permit the development
of healthier more productive strains of
oats.

and a bale of poplar

“Trees are really only tall grass”,
claims a brochure advertising as
livestock feed chipped and pressure-
cooked hardwood trees. Stake Tech-
nology Ltd. of Ottawa, Canada, which
has developed the process, has set up
its first commercial plant in Dover-
Foxcroft, Maine where it hopes to
offer the aromatic, 90ft, fibrous feed
in competition with less convenient,
labor-intensive com, hay and potatoes
to dairy and sheep farmers. While
animal nutrition specialists do not
predict a national rethinking of live-
stock diets, early interest in the
product has persuaded Stake Tech-
nology to go on with plans to open
other plants in Minnesota, British
Columbia and Florida.

-Wall Street Journal

the fatted calf

The increased demand for ham-
burger in the American diet has
caused a similar increase in the
market for feeder calves—animals
raised as quickly as possible for
consumption. Just as poultry raisers
have found changes in breeding and
feed schedules can produce meat
more rapidly, cattle raisers have
found ways to fatten the pasture calf
more quickly. The newest technique
involves the implanting of a growth
chemical—zeranol—at spaced intervals
into the ears of each feeder calf
Assuming quality pasture, zeranol
implants can bring about as much as
an 18 percent growth gain, as tested
at Pennsylvania State University.

sunflowers on the rise

Over the last decades about five
million acres in states like Idaho have
been planted to sunflowers. The crops
of seeds have traditionally been
marketed as wild bird feed. Recently
the new health consciousness in
America has brought about an in-
crease in the use of sunflowers in the
production of 87 percent polyunsatur-
ated cooking oil and margarine and as
an increasingly popular nutritious
whole food.

Ohio extension agronomist Walter
Schmidt agrees with predictions that
the developing markets for sunflow-
ers will cause as many as 15 million
acres of sunflowers to be planted over
the coming years. Farmers in states
like Ohio and Maine and in other
agricultural areas with light, well-
drained soils and cool fall weather are
expected to meet the need for
increased production. The USDA is
currently developing market grades
and guidelines for small fanners who
want to raise this increasingly popular
crop.
big is bigger

Often a very accurate indicator of
agricultural economics, The Kiplinger
Agricultural Letter has predicted that
the power of agricultural production
and decision-making will fall into
even fewer hands in this decade than
in the previous two. The newsletter
suggests that one of every four or five
farms will survive the current energy/
economic confusion and that 250,000
to 300,000 of the current 2.37 million
farms in America will control 90
percent of the nation’s agricultural
profit by the end of the decade.
Modem subsistance farms, small,
part-time farms and farmsteads have
little impact on statistics involved in
this financial projection.
who’s got the garbage?

In New York City, where a sanita-
tion strike can produce mountains of
refuse in a few days, enterprising
businesses have found a low-cost
solution to their private refuse dispo-
sal woes. Dump it in somebody else’s
backyard. lllegal refuse carters are
hired to haul refuse to the nearest
vacant lot at night and leave it
City-paid special forces-the “sanit-
police” -have been empowered to
patrol, set up surveillance and arrest
black market super-litterers. The
newest CB game in the Big City?
Warning garbage truck drivers of
approaching “ sannies” .



Over 250 Ways to prepare ZUCCHINI

[W

The “Easiest-to-Grow,” Most Versatile Squash! [ 3%

Zucchini can be as delicious as you want it to be. And with the
Zucchini Cookbook, you’ll soon wonder how there ever could
be too much of this versatile vegetable (and all its summer/
winter squash cousins, too). There’s literally no end to the
amazingly delicious combinations and recipes in this book.

e crowd pleasers like zucchini-barbecued chicken

* light summer suppers featuring zucchini tuna boat

« fresh crisp salads like zucchini oriental salad

» fall breakfasts of pumpkin waffles topped with zucchini
marmalade

« kid pleasers like fruit-filled winter squash; pumpkin fudge

« gourmet treats of stuffed squash blossoms

* nourishing lunches like zucchini quiche italiano

e company dinners with zucchini-dill souffle

And there’s lots more—all tasting even better than they sound.
Plenty too, on canning, freezing, drying, pickling and storing.
What's more, these recipes are fun and easy for the cook, re-
warding for the gardener, healthful for the kids and great for the
budget. You simply can’'t miss with thisone! Circle *76, S3.95.

FREE' 52 GREAT

GREEN TOMATO RECIPES

When your order totals $10.00 or more

Includes dozens of family pleasin’ favorites like:

e Green Tomato Parmigiana
e Green Tomato Croquettes
e Green Tomato Pie!

To Get Your Copy
PLEASE MAIL COUPON AT RIGHT TODAY!

More Harvesttime Know-How Books —

Garden Way’s Guide to FOOD DRYING —
The practical, low-cost alternative to canning
or freezing. How to do it, what equipment
to use, PLUS 100's of recipes for using what
you've dried. A MUST FOR EVERY
GARDENER! Circle *21, $5.95

SAUCE IT!—Fastest, easiest way we know
to preserve tomatoes, apples (of course) and
practically any other fruit or vegetable as
well! Complete guide to home food concen-
tration... 170 recipes too! Circle *109,
$5.95

Mail Coupon Below Today or Write to:
Garden Way Publishing, Dept. A386, Charlotte VT 05445

TO: Garden Way Publishing, Dept. A386
Charlotte, Vermont 05445
Please send me the book(s) circled.
76 21 109
Enclosed is $ (If less than $10, please add
$1.00 postage and handling.)

O My order (including postage) is over $10.00.
Please also send “52 Great Green Tomato Recipes”
ABSOLUTELY FREE.

O Check/Money Order O Master Charge O VISA
Acct. *

Exp. Date
Name
Address
City State Zip

FULL MONEY-BACK GUARANTEE
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A 2 oz. bottle of
Watkins famous
Vanilla. It's

free with any
order from the
Watkins
catalog.

*1.89 VALUE

Offer
expires 11/1/80

lins

]
Sell/ed Family Style Since 1868

World's finest collection of
quality extracts, spices and
products for the home.

SEND FOR YOUR FREE CATALOG TODAY
(Detach and mall Please print clearly.)

Name.

Address.

City_

State _ Zip.

Mail to: Watkins Incorporated
Dept HJZG

Winona. Minn. 55987

Small Manure Spreader
Is Available

Homesteaders looking for a small,
ground-driven manure spreader will be
interested in the Estate “mini” Spread-
er®. It’s designated to be pulled behind
a small garden tractor (7hp or more).

The load bed is three feet wide and four
feet long, and has a capacity of 16 cubic
feet. It has all steel welded construction,
gravity feed, and a fan design which
creates a fine and wide spread pattern.

Wtih a special adapter kit, the spreader
can also be used to spread granular
materials such as lime and fertilizer, or
seed, and salt or sand for deicing.

The spreader is priced at $419.00
freight paid, and the conversion kit sells
for $65.00 freight paid.

For more information contact:

Country Manufacturing, Inc.

P.O. Box 104M
Fredericktown, OH 43019
Phone [614] 694-9926
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run it up the flagpole

Those who are appalled to learn
that the majority of Americans under
30 prefer the taste of artificial
strawberry flavor to the real thing,
will be “appled” at the newest
wrinkle on food synthesizing. Food
engineers at MIT have developed
artificial fruits “that would satisfy
most peoples’ sensory perception of
food” . They are concoctions of
artificial color and flavor, vitamin
additives, sugar, gelatin and pectin
for firm form and seaweed deri-
vatives.

In another attack on natural foods
a California firm has contracted with
fast food chains to provide ready-to
sprinkle-on shredded lettuce. It is
convenient and faster-but nutrition-
ists note that lettuce looses its vitamin
content quickly after shredding.

--Rural Advance
IPM victory

TTie center for Integration of
Applied Sciences in Berkely, Californ-
ia reports that the city of Modesto has
used careful integrated pest man-
agement studies to reduce pesticide
useage by 99 percent. The studies
included information about key pests,
their life cycles, habits and natural
enemies. Pesticide treatments were
monitored to complement and encour-
age natural controls and to have
maximum effectiveness. Even with
increased labor costs, the IPM pro-
gram used by Modesto cost taxpayers
41 percent less.

--Self-Reliance

fungus among us

The tiny fairy goblet or bird’s nest
fungus is entering the range of
domesticatable flora employed in
alternate energy production. The
miniscule cup-shaped fungus, when
encouraged to live on wheat straw for
62 days, digests the lignin in the
straw. The lignin otherwise prevents
the cellulose in the straw from being
readily processed into sugar. After
the fungus removes the lignin, the
broken-down wheatstraw can be easi-
ly digested by cattle or used to feed
yeast that produce fuel alcohol.
Another fungus--the edible oyster
mushroom--may render waste wood
similarly into an alcohol producing
crop.

* Emitters are placed where YOU
need them — easy to install if
you can do what the illustration
shows.

The most drip for your dollar
(Save 40% factory direct to you)

New super-slow gravity system
matches plants’ needs
Super-slow makes small, inex-
pensive tubing do a BIG job at the
lowest cost per plant

Feed nutrients with no extra
equipment

Automatically maintains the rate
you set

Can run UN ATTENDED for days
at a time

8000 plants use only 23 of 1 gal.
per minute for Vi” rain equivalent
per day

Weak water systems can handle
large plantings

Systems available in sizes from
flower bed to market farm

Simple to set up and operate
(Factor/ instructions & guidance included
with all systems)

Systems are flexible so you can
design your own to your own
requirements

Expand or modify inexpensively
and simply with separate inex-
pensive parts sold from factory
to you!

Plants that are never
dry will have explosive

growth!
Write to us and we’ll send you our

FREE BROCHURE
It shows our revolutionary ap-
proach to making every gardener
able to afford his own custom-
designed system.

Tricklewick*

P.O. Box 547A, Glens Falls, NY 12801
(518) 792-3040

QUALITY IT’S 1980
ISHGER BUT OUR
THAN QLR PRICES

PRCES ARE THE
WRITE LOWEST
TODAY! POSSIBLE!



Special Section:

Your 1980
Harvest GUICE v cen s e

venings grow chill
now, and morning’s
coolness lingers

about tall stands of com,

suppressing the prolific
growth of bush beans,
yellowing already resigned
onion tops.

There'sarumor
circulating about a possible
early frost with the
approaching full moon.
And, you can’t believe
it—already two or three
leaves atop the maples
have reddened like faint
banners of forewarning.
Yet, days are disarmingly
warm and smiling.

Tomato vines groan with
their ripening red and
green globes. You notice
with dismay some have
actually split their skins,
and from the thin cracks a
juicy pulp oozes. Pumpkins
and winter squash, round
and jolly, taunt you as they
peek from summer hiding
places beneath curling
tendrils and broad leaves.

You've given up on
counting zucchini and
cucumbers are hopelessly
legion. Row on row of fat
carrots push their broad
crowns above the rich
humus, and while a pear
tree in the back yard bows
with its bright green galaxy
of fruit, you inspect your
troops of cabbage, escarole
and beans with pride.

Never has the garden
smelled so pungent and
wholesome. A sort of
chorus rises over garden
plots and ascends above
field and hills. It’s the old
song of the harvest,
swelling with the last
surges of cricket chanting
and raucous concert of
birds gathering in growing
numbers in tree and *
pasture, discussing their
future migrations in
shivering syllables.

It’s a proud song for a
gardener, yet urgent too...a
strange mingling of the
satisfaction of labors past
and poignant apprehension
of hard weather ahead.

Uh-oh. Better get a move
on, you tell yourself, and
save all the reflections for
later when the larder is full
of your stored produce.
Harvest is the critical
moment where timing and
perseverence makes all the
difference between
spoilage and safe storage.
So, you hasten to the
kitchen to make a list of all
things practical: cooking
utensils, canning jars and
equipment, freezer bags
and all the happy
necessaries of
preservation, preparing
yourself for the short but
intense days of harvest
ahead. L.A.A.

This Harvest Guide Contains:

Canning on a Wood Stove

A Guide to Woodbuming Cookstoves

Hooray for the Freezer

In Praise of the Cider Press

My Favorite Cider Press Recipes
Sunflower Seed Recipes

A Peck of Pickle Recipes

How to Dry Your Harvest’s Bounty
How to Cook with a Hay Box
Accounting for Your Harvest

All About Root Cellars

Gathering & Keeping Your Harvest
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Woodstove
Harvest



he season is upon us. Abun-
T dance is everywhere—in gar-

dens, berry-patches, fields and
orchards. Whether your aim is a few
jars of jelly or a whole year’s supply,
it’s a satisfying feeling to get involved
in harvest, in putting food away for
the winter.

There is, to my knowledge, no tool
as well suited to this sort of activity as
the wood cookstove. It's the only
cooking surface on earth with enough
space to hold a canning kettle, a
vegetable steamer, a couple of pots of
pickles and a pan of lids—plus the
teapot. It's flat. Things don’t wobble
when you slide them around. Pots
don’'t develop hot spots. It's almost
impossible to burn the applesauce, as
I've done many times over gas and
electric heat. And, of course, it uses a
good, renewable resource: wood.

There are, of course, a few tricks to
using any wood stove, and the cook-
stove is no exception. For example:
One morning, in mid-July, you sally
forth to visit the garden and discover
that the cucumbers are really coming
in. You get a basket and start picking,
every one you can, knowing that if you
leave them for another day or two
they’ll be too fat to be really prime
canning material. You head for the
kitchen to wash, trim, and chop them
up. Next you locate the bottles and
lids (there are, luckily, enough seals)
and wash them thoroughly. Then you
split up some wood, and make
yourself a sandwich. Finally, at 1:30
on a hot July afternoon, you are ready
to, make pickles on a wood stove. A
bright little voice in the back of your
mind says “Want to go swimming?'’

Go. Absolutely. If you touch one
stick of kindling, you’'ll be a dead
duck. Take all those Cucumbers and
chuck them into a bucket of cool salty
water. Shove the whole lot under the
sink. Thf* next day, can them in the
cool of the day, starting the stove at
dawn. That's the way our grandmo-
thers did it on their wood stoves, and
that’s probably also the reason why
you find so many recipes for two-part
procedures: one step taken just after
gathering, and, a day or more later, a
cooking step. Harvest has always
taken place in hot weather, and even
if you have the latest modern stove,

Susan Restino, author of Mrs. Res-
tino’'s Wood Stove Cookbook, farm-
steads and gathers in the harvest in
Baddeck, Nova Scotia. She drew the
accompanying illustrations.

it's pretty uncomfortable working in
the kitchen on a hot summer after-
noon, with a couple of boiling p&ts,
which is what you need for either
canning or freezing.

Another trick our grandmothers
and great-grandmothers used was
organization and planning. Make sure
you have all the essential ingredients
before you start any sizable harvest
project: freezer bags, canning jars,
lids and seals, spices, clean dish-
cloths, buckets, enamel pans. Can-
ning kettles often chip and wear
through. Make sure yours is in
working order before you set it on the
stove with five gallons of water in it
and fifteen quarts of beans waiting.

If you're using a wood stove, go out
and have a serious look at the
woodshed before you get into the
season. Is there plenty of dry hard-
wood there, split and ready to go?
You don’t want to be running out
between batches to whack up another
armload. Do it ahead of time, and you
won't have to.

ile I'm on the subject of wood
stoves, | should mention a-
nother important factor to be

considered in wood stove summer-
time cookery—ventilation. Lots of
people set up their stoves without
thinking about this too much, but it's
essential to have an openable window
on both sides of the stove. If you put
the door on the side from which your
summer breezes come, so much the
better. You'll love the cool ground air
coming in. It's also helpful to have
shade, such as trees or a porch, on the
intake side.

Choose clear weather for working in
the kitchen with a wood stove in the
summer. The stove will draw better,
and the wood will be drier and burn
fast when you want it to. (Besides, it's
more likely that the other people in
the family won’t hang around the
kitchen getting in your way, if it's
sunny outside!)

Many people who cook on a wood
stove prefer to use a summer kitchen
for harvest work. A summer kitchen
can be built adjoining the house, or
completely separate. | have a friend

who does all her canning and freez-
ing-a whole year’s worth-on a leaky
old wood stove which billows smoke
every time the wind blows. She does it
out in a little screened-in gazebo, in a
grove of shady trees, and doesn’t

even notice the smoke.

Organize your kitchen so that you
can find things, and have plenty of
working space for bags of dripping
fruit, or rows of bottles. When | have
a big project going on, | sometimes
drag an extra table into the middle of
the kitchen, too, just for piling and
chopping vegetables and fruit.

Think about meals ahead of time.
Fortunately, there's a lot of variety
available in season—you don’t have to
look too hard to find a meal. If you're
making up pickles, have a big salad
made out of the ones £hat were too
ripe to can. Tomato time is great.
Just ladle out some of the processed
tomatoes and make a spaghetti sauce
or Eggplant Parmesan. When you're
doing the freezing, pick enough
different varieties of vegetable to
make an easy stir-fry accompanied by
rice and fish or chicken. One trick |
learned from rural housewives is that
of serving up dinner at noon, during
the summer months. It's so much
more sensible than trying to make up
a major meal at the end of the
afternoon. For supper, serve what you
would have had for lunch—something
light and easy.

Finally: Clear the decks of people,
before you begin. Preparing food for
storage isn’t really difficult, but it's
exacting. You have to watch the clock
(and yoqr pots) carefully. If you have
children, this may be difficult, but try
to get them out of the way. It isn't
really safe, anyway, to work with
scalding water and children under
foot. Be inventive. A bucket of water
in the sandpile, and a pile of old tin
cans—tell them to can up some
mudpies for the winter!

Canning On the Wood Stove

There are two basic methods of
canning: hot water bath and pressure
canning. They are quite different.
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In hot water bath canning you
submerge a jar of hot food in boiling
water for a prescribed length of
time-generally 15to 30 minutes-long
enough to kill any yeast or mold and
to create a small air vacuum in the air
space at the top of the jar to hold
down the lid so that no more air can
get in. Hot water bath is used for
acidic foods such as fruits, including
tomatoes, and pickles.

ressure canning is a more
P difficult process, but necessary
because the conditions created
by hot water bath canning are ideal
for incubating botulism. Botulinus is
a toxic bacteria that can grow in the
sealed air space above any bland
foods, like meat, fish, or non-acidic
vegetables-peas, corn, pumpkin, etc.
For these foods it is safer to use a
pressure cooker. Botulism is usually
fatal.

I have found pressure canning
difficult on a traditional old-fashioned
wood stove. The level of heat must be
very constant to keep the cooker at an
even 10 or 15 pounds of pressure for
the length of time required—30 to 90
minutes, depending on the density of
the food. I find it easier to freeze that
sort of food. Even though | don’t have
electricity, it's easier to freeze and
keep the freezer at a neighbor’s
house.

Freezing

Most freezing is done in the hottest
weather—so this is one job for which
you need good ventilation in the wood
stove kitchen. Before vegetables go
into the freezer, they must be
blanched, briefly subjected to high
heat, in order to destroy certain
enzymes which, if allowed to remain,
rob your vegetables of tenderness,
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flavor, and vitamins. There are two
methods of blanching: steaming and
boiling.

| favor boiling on a wood stove,
because it is easier to see if a pot is
boiling than whether it's steaming. In
steaming, the water level is down at
the bottom of the pot, under the
steaming basket. You lift the lid and
great clouds of water vapor come out,
but that doesn’t necessarily mean that
the water is boiling or that the cloud is
steam. Steam, you may recall is the
stuff that burns you when you put
your hand over a whistling kettle. It's
what you need for steam-blanching.
Otherwise you fail
zymes, thereby losing vitamins. |
have had this happen enough times to
be wary of wood stove steam-blanch-
ing.

to destroy en-

Processing Fruits and Juices

The wood stove is a great appliance
for cooking up huge pots of simmer-
ing berries, apples or other fruit to be
used as jam, sauce or fruit juice. This
juice is an endlessly versatile commo-
dity and can go on to become jelly,
gelatin desserts, or wine—or you can
drink it, as is, hot or cold, fresh,
canned or frozen.

You can make it out of almost any
fruit: rhubarb, apples, pears, or any
kind of edible berry. Just set a pot of
clean fruit on the stove with a little
water in the bottom to keep it from
scorching at first. As it cooks, it
makes its own juice. As soon as it's
soft, line a colander with cheesecloth
or washed muslin. Place over a large
bowl or plastic container and dip in
about two cups of fruit. Tie the cloth
up into a bag with a half bow, and
make a loop at the other end to hang

on a nail or hook. Don’t squeeze the
bag if you want clear liquid. This juice
may be stored in the refrigerator or a
cool place for up to ten days without
further processing.

Drying Near the Stove

Wood cookstoves and drying herbs
are a natural combination. Both the
annuals (such as dill, savory, cara-
way, and basil) and the perennials
(such as thyme, marjoram, oregano,
parsley, and sage) should be picked
when the plant is at its fullest height,
just before it blooms. Herbs retain
maximum scent and flavor if dried
quickly, in a few days, so a wood stove
is especially helpful if you live in a
basically damp climate. Hang herbs
in loose bunches, upside down, until
they are completely dry. To remove
leaves from large herbs, stuff them in
a pillowcase, and rub or shake the bag
until the contents separate. Dump out
on a newspaper or clean sheet and
remove stems, etc. Bottle at once in a
sterile, dry jar with a good lid. Place
in a warm spot for 24 hrs., over the
woodstove for example, checking for
moisture condensation in the jar. If
there is any, your hervs might mold,
so you should dry them further in a
very slow oven, spread out on a cooky
sheet (leave the oven door open!)

reens like chard, spinach, and
Gedible weeds such as lamb’s

quarters can be quite success-
fully dried in the summer to provide
flavor and vitamin C for the winter
soups and stews. You may spread
them on drying racks (improvise with
window screens) and hang near the
kitchen ceiling, or string up leaves on
kite string with a darning needle.
Space them about three inches apart.
Crumble them when they are dry and
store as for herbs.

If you wish to dry apples, choose
firm, dense ones. Slice and core them
into thin doughnut-shaped pieces. If
you want them to stay light in color,
dip the pieces in a mixture of one
quart water and three tablespoons
lemon juice or 500 milligrams ascorbic
acid (vitamin C), at once. String the
apples on kite string, horizontally, or
on knotted twine, vertically. Hang
them outside on clear days to dry in
the north wind. Bring them in at night
and hang near, but not directly over a
wood stove. Store as any dried fruit,
in a jar or plastic bag, in a cool, dark
place.



Suzy Restino’s Mixed Pickles

Harvest vegetables in the early
morning, while the dew is still on
them. Choose only firm, perfect,
slightly under-ripe vegetables. Any or
all of the following may be included:

pickling cucumbers

beans

snow peas

peppers

cauliflower

three to four inch baby carrots
radishes

small onions

Slice cucumbers lengthwise, peppers
in strips, cauliflower into florets.
Leave the rest of the vegetables
whole. Wash and trim as necessary.

Measure the vegetables into a large
crock, plastic bucket or stainless steel
container, and cover with brine. Lay a
plate over them, to hold them under,
and weight it down with a canning jar
full of water. Leave the pickles to sit
in a cool place over night, or no more
than two days.

To make the brine: For every gallon
of water, use one cup pickling salt.
Thoroughly dissolve salt by mixing it
with a small amount of hot water
before adding the rest of the colder
water.

For wood stove canning, choose a
clear day. Get up as early as you can,
and get the fire going. Pile on
hardwood, and bank the stove to
produce a good bed of embers,
necessary for maintaining a steady
fire while you work. Fill the canning
kettle with water and set it on the
stove to heat up. Place clean canning
jars upside down on a clean cloth in a
warm spot. Then sit down and have a
good breakfast, wash up quickly and
shoo everybody out of the kitchen.

In a large stainless steel or enamel
pot, mix up whatever amount you
think you will need of the pickle juice,
using these proportions as a guide-
line:

2 cups water

2 cups vinegar

2 cups sugar

A cup mustard seed

2 tablespoons whole coriander

2 tablespoons whole pepper (optional)

You will need about & cup of this
mixture for every jar of pickles, but it
varies, so be prepared to make more.
Heat this stuff up. Meanwhile, drain

brine from vegetables. When the
pickle juice boils, add the vegetables
and return to a boil, covered.

In between these steps you will be
sterilizing jars and lids. The lids,
seals, and rings go into a separate
pan, covered with water, and get
boiled for five minutes. Then remove
them from the high heat, leaving the
lid on the pan.

To sterilize the bottles, bring the
water in the kettle to a full rolling boil
(you can open the draft on the stove
now) and insert bottles, upside down.
If your canner has a rack, this is easy.
Fit them all in, lower the rack, and
boil for five to ten minutes. Lift rack
and remove bottles, to a clean
dishcloth, upside down, in a warm
place. If you don’'t have a rack, use
tongs and a clean dishcloth to pull
them out slowly, one by one.

Don’'t forget to check the fire!

As soon as the vegetables come to a
boil, give them a good stir and start
filling booties. There is a small tool
which makes this a lot easier—a sort of
cup-shap.ed funnel, worth its weight
in gold. Fill jars with vegetables up to
the shoulder; then dip in liquid, up to
/z inch from the top rim of the jar.
Wipe the rim of the jar carefully with
a clean, damp cloth. Adjust the lid. In

glass top jars, fit on the rubber ring,
then the glass lid, and leave jar with
wire clamp up. In ring-and-seal jars,
place on the seal, and screw on ring,
but not tightly. This is so that a small
amount of air can escape in canning,
and create a vacuum as it cools.

Slip bottles into boiling water as
soon as they are full. Pile on wood as
necessary to get the kettle back to a
full rolling boil as soon as possible. |
have found that a four-bottle batch is
about right for my stove. Any more
than that is too demanding.

The jars should boil for twenty
minutes, while you either fill more
jars or have a cup of tea. Then remove
lid and carefully pull them out, one by
one. Place on a draft-free counter. As
they slowly cool, you may hear a soft
“pop” from the metal seals. This is
the vacuum sealing, signalling a well
processed batch. When jars are cool
enough to touch, remove the outer
ring to see whether the top really is
sealed. If not, return to boiling water
for another ten minutes or so. With
glass lids, push the clamp down as
soon as the mixture in the*jar stops
boiling. There is no way to tell
whether they are sealed, but | have
never had one fail yet. At least the
pickles have never gotten moldy. O
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Harvest a bounty of good reading..]

A year’s supply of FARMSTEAD!

If you’d like to grow a terrific
garden, heat your home with wood,
and enjoy a healthier way of life all
year ‘round, subscribe to Farm-
stead Magazine and find out how.

Farmstead Magazine is a unique
publication for gardeners and small
farmers everywhere. Each issue is a
storehouse of practical, common-
sense information. In addition to the
variety of articles, there's a book-
store section, interviews, book re-
views, plenty of original illustra-
tions and a touch of humor now and
then. So if you're looking to become
self-reliant and improve your Ilot
Farmstead belongs in your home.

Subscribe Now & Save

For just $12.00 a year you get eight
BIG issues (you’'d pay $16.00 on the
newsstand). Or SUBSCRIBE for two
years for only $24.00...that means
even BIGGER SAVINGS off the
single copy price!
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FARMSTEAD
MAGAZINE

Home Gardening & Small Farming

Money back guarantee: If at any time you’re
not completely happy with Farmstead, you
may cancel your subscription and receive a
full refund for all undelivered copies.

Mail Coupon or Card Today

HAS80
Farmstead Magazine

Box 111, Freedom, Maine 04941

Please enroll me as a subscriber
to Farmstead.

| enclose payment for:

$12.00(0One Year); $24.00 (Two Years)

$36.00 (Three Years) O Bill me later.




whenitstimeto
maketheright
decision about

heatingandcooking...

These modern Tirolia Ranges
not only cook till there's no to-
morrow, it heats, provides domes-
tic hot water & house heating! It also
has the advantage of being the most fuel
W efficient stove on the market—burning any-
thing—wood, coal, scraps! Its'features include
double bavarian draft—extra large oven—extra
large firebox—high impact enamel finish—flue pipe
connection possible from side and back—tight fitting
gasketed firebox seal—all models are available in white
and coppertone, extra large oven thermometer and so
much more—(our 7 zh even has automatically controlled
burn rate for your heating and cooking pleasure!)

TECHNICAL DATA Tirol 7N Tirol 7ht Tirol 7zh

width of stove, inches 35.4 35.4 35.4

depth of stove, inches 23.6 23.6 23.6

height of stove, inches 34.8 34.8 34.8

oven thermometer yes yes yes

cooking surface, square inches 666.5 666.5 666.5

appr. output boiler w/coke II, btu 30.000 51.200

appr. output boiler w/wood, btu 31.740 56.300

radiated power wood: -
insulating cover open, btu/h 11.950 15.000
insulating cover closed, btu/h 7.850 10.240 u r I I l Nr! a

weight gross/net, Ibs. approx. 547/463 560/476 635/551 TIR#LIA OF A RlCA, INC.

71 WISNER AVENUE, MIDDLETOWN, NEW YORK 10940 TELEPHONE (914) 343-5900

With Tirolia's manual or thermos-
tatically controlled built-in boiler,
you can heat your entire home as
well as all of your domestic hot
water needs. They are even ad-
aptable to any heating system!

you'llknow
theright
answer

YES, | WANT YOU TO RUSH ME MO
ND C

INFORMATION ABOUT
THE GREAT TIROLIA HEAT A

RE

OOK RANGES —-—---mmmmmemeee
Name

Address

City____ State

Send Coupon To: TIROLIA OF AMERICA, 71 Wisner Avenue,
Middletown, New York 10940
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Harvest Kitchen Checklist

Clean the kitchen and clear off the counters! Time to get

everything all ready to can, freeze or pickle that harvest
bounty.

Here’'s a handy checklist to refresh your memory as to

what items are essential for safe and snag-free food
processing:

CANNING EQUIPMENT

26

Fresh Produce in perfect condition

Water Bath Canner (For processing high acid foods
using hot water method.)

A clean Steam Pressure Canner (For processing
low-acid foods.)

Two 6 to 8 Quart Kettles (For precooking food or for
jelly making. Use stainless steel or enamel...NOT
aluminum.)

Jars or “Tin” Cans in top condition

FARMSTEAD MAGAZINE

Lids, Sealers & Gaskets of highest quality

Sealing Machine (Hand operated...if you're using
cans.)

Spoons, Ladles & Dippers

Wide Mouth Funnel

Jar Lifter

Paring Knives & Vegetable Choppers

Sieve or Strainer, Food Mill or Blender (For pureeing.)
Colander for draining

Large Measuring Cups

Lots of clean Dish Towels, Pot Holders & Dish Cloths
Muslin Bags or Cheese Cloth (Foi straining juice or for
spice bags.)

Wire Basket (For blanching.)

Cooling Racks (You can use your oven
Canning Salt

Sugar or Honey (As called for.)

Spices

Markers & Tape (For Label-making.)

racks.)



FREEZING EQUIPMENT:

Fresh Produce in top shape

A Freezer in good operating condition (There should
be no “warm” spots or area higher in temperature
than the rest of the storage space. It should have the
ability to provide the initial sharp-freeze for 24 hours
at minus 20 degrees F.)

Clean Cutting Boards & sharp Paring Knives
Freezer Bags (Heat sealed type, or the kind closed with
awire band. Read labels to discern if material is truly
moisture-vapor proof and suitable for freezing.)

Freezer Wrap

Freezer Boxes (Cardboard cartons often used with
moisture-vapor resistant bags or wrap materials.)

Rigid Containers (Glass, plastic or plastic-coated card-
board with tight sealing covers. Used instead of
plastic bags.)

Large Pot (6 quart size.)

Steaming Basket (For steam blanching.)

Blancher Basket (Wire Basket with handle. Should fit
inside pot.)

Enamel Pans (For cold water cooling after blanching.)

Colander

Ice Cubes (Many, to make cold water for cooling
vegetables.)

Markers & Tape for labeling.

JELLY-MAKING EQUIPMENT:

Full-flavored Fruits

Pectin for gel. (Apples & quince have a lot of natural
pectin.)

Lemon Juice or Ascorbic Acid (Vitamin C to add to
low-acid fruits.)

Sugar, Corn Syrup or Honey (Helps gel to form.)

* Big Spoons & Ladles

* Large Stainless Steel or Enamel Pot (6 to 8 quart size...
NOT aluminum!)

* Paraffin (If you seal with wax.)

* Double-Boiler (To slowly melt paraffin. Or, use old
metal teapot set in pan of hot water.)

* Jelly Glasses (Straight sided containers without inner

lips)...or...

* Sterile Glass Canning Jars (Discard all cracked or
chipped jars.)

* Jelly Bag or Cheese Cloth (Four layers of cheese cloth
laid in colander equals one jelly bag.)

* Label-Making Things

PICKLING EQUIPMENT

* Fresh prime produce

* Unchipped Enamelware or Stainless Steel Pot. (Do
not use copper, brass, galvanized iron or aluminum
which reacts with acid or salt.)

* Crocks, Stone Jars, Unchipped Enamelware Pans,
Large Glass Jars (#10, one gallon size), Hard Acid
Resistant Plastic Containers, or Large Glass Bowl or
Casserole Dish.

* Heavy Plate or Large Glass Lid to keep vegetables
submerged in brine.

* A Weight to hold down above plate or lid. (A clean
rock or glass jar filled with water will do.)

* Jars in good condition (For canning pickled foods.)

* Spices (Dill, garlic, etc., as called for.)

* Plain Salt (Pickling, Dairy or Kosher only. NO table
salt for it contains additives. NO rock salt.)

* Vinegar (High grade cider or white distilled vinegar of
4 to 6 percent acidity.)

* Sugar 1a A
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A Guige

to Woodbuming
Cookstoves,

by Albert A. Barden IlI

s few as seven years ago,

A old-fashioned cookstoves were
being sold for twenty-five dol-

lars or less. Many that weren’t sold
were often given away, hauled to the
dump or sledge hammered into
oblivion and sold for scrap. Others
survived in barns, sheds and attics
covered with cobwebs, dust, hay or
chicken manure. The sheer effort
required to move these stoves often
guaranteed their survival when other
odds and ends around them had long
since been tidied up or junked.
Then in 1972-73, when the cheap
fossil fuel illusion was shattered,
people suddenly began to remember
that these old stoves had once served
noble purposes in life and could do so
again for this generation with a little
effort. Wirebrushed and then scraped
clean, greased with fat or shortening,
polished with stove black, propped up
here and there with a brick or mended
with a piece of sheet metal, they
began to cook and heat once again.
Wallpaper and thimble plugs high on
the walls of old farm Kkitchens were
removed, and shiny blue steel pipe,
hidden behind voluptuous mantles,
rose to the high thimbles. Chrome
trimmings or their remains gleamed
as they were able. Almost overnight,
the secrets and mysteries of wood

Albert A. Barden Ill runs the Maine
Wood Heat Company in Norridge-
wock, Maine. Stove illustrations by
Margaret Campbell.
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stove cooking were embraced by a
totally unschooled wood cooking gen-
eration.

My First Stove Was a School Drop-out

My first wood cookstove was a
boarding school dropout | rescued in
pieces from a large, trash-strewn
crypt in the school’s defunct mainten-
ance shed. | had spent hours search-
ing through this shed and various
other rubbish heaps hoping to find the
last coveted piece, the right hand
warming shelf that enabled the cook
to slide pans off the hot cooking
surface to a cooler area. When | at last
found the piece, | was ready for my
first lessons of serious indoor wood
cooking.

When | left the school the next
spring, the stove remained behind to
educate others as it had educated me,
and | began my search anew, this
time using the cast off post office
boxes of my boyhood home town as
barter. | called antique dealers from
all over and found one seventy miles
away with a good cookstove ready to
trade. Before the rainy day was over,
the dealer had my mailboxes and |
had his Glenwood C range.

My 1912 Glenwood C threw off
prodigious amounts of heat as long as
it stayed lit, which was about three or
four hours with all the drafts shut
tight. We resorted to another old
tradition by cutting a hole in our
ceiling and letting the excess heat rise
to our bedroom during our winter’s
evening cooking. It made going to bed
tolerable, but getting up still took a lot
of grit. That first winter in our old
Cape, we accumulated many hours on

our knees blowing on wet elm logs
trying to get the cook stove fire
established. We resolved to do better
by fuel for ourselves another winter.

ur Glenwood, like most cast
Oiron cookstoves built around

the turn of the century, had
removable fittings at the rear of the
firebox for the insertion of a "water
coil" or "jacket.” A hot water coil
was usually made of heavy brass pipe
threaded and fitted serpentine fash-
ion into a cast iron frame on the left
hand side of the firebox. A water
jacket, designed to sit in the same
place as the coil, consisted of a hollow
iron casting. Finding a water coil or
jacket to fit an old cookstove is usually
more difficult than finding a stove.
After haunting a number of antique
dealers for some weeks with no
success. | received a hot tip one day
that the basement of an appliance
store in a nearby town was covered
ankle deep in cast iron replacement
parts for old stoves. Before cheap
natural gas and electricity had helped
make the old cast stoves obsolete, this
store had dominated the central
Maine cookstove market with its own
name-brand stoves.

I raced over to the store and was
allowed access to the parts cellar at
my own risk. | pawed through the
piles of odd castings and found as
many as a half dozen water coil
frames, but none of them that would
fit my stove. At three or four dollars a
frame, 1 decided that even a misfit
would be worth a try; so 1bought one
and determined to make it work
somehow My solution involved get-



ting a welder friend to cut a section
out of the frame to reduce its length.
Rewelded, | found a shop, special-
izing in electric motor repair, willing
to run it through their oven one night
to ease the stresses in the welded
joint. One local hardware store was
able to scrounge enough brass pipe
and elbows for the coil. Threaded and
sealed, the coil and frame were placed
in the stove at last. Hitching up a
recycled electric hot water heater and
plumbing the coil and tank into my
existing water system, however, took
me longer than 1'd thought necessary.
By the time we were ready to turn on
the water, the coil joints had been
thoroughly fried, destroying the seal-
ant. Water leaked out of every joint as
fast as the pump could push it in,
creating an embarrassing pool on the
kitchen floor. Discouraged for a spell,
| shut off the water, drained the tank
and replaced the coil and frame with
the original liner. | decided that
blowing on wet elm was enough of a
challenge tor one winter.

We lived with our Glenwood until
summer and by then our honeymoon
with the stove was over. It would be of
no use to us during the summer, so
we decided to move it out to the
garage and look for a better stove.

By fall we had sold our Glenwood to
another wood cooking novice and
were ready for a modern wood
cookstove, a Canadian stove made by
the Enterprise Foundry of Sackville,
New Brunswick. This stove came
equipped with a glass doored oven, a
harvest gold finish, a large rectangu-
lar top loading door (as well as a front
loading door) and a chrome, glass,
and sheet metal instrument panel
replete with electric clock, timer and
flourescent light. We removed the
instrument panel and squared off for
another round with the hot water
challenge. This stove had come with a
properly fitted hollow cast iron water
jacket which we knew would not leak.
With such a snazzy new stove, the
cast off electric hot water tank would
not be up to our standards. | began a
diligent search through several copies
of a buy, sell and swkp-it magazine
until | found the sought-after item, an
antiqgue 300 gallon copper range
boiler tank. | drove half way across
the state to retrieve it, and a cast iron
stand, and quickly had it hooked up to
the new stove with a pressure
temperature relief valve on top of the
tank to deal with any potential
overheating.

MK-1

In Search of the Perfect Cookstove

his time around there were no
T leaks, and even with an unin-

sulated tank, we had plenty of
hot water after a long burn. The
experience of complete cookstove
fulfillment continued to elude us,
however. The oven did not seem to
bake evenly and the fire rarely lasted
more than three or four hours. And
although the stove had some insula-
tion, it was still too uncomfortable for
us to use as our primary cooking
source in Without the
cookstove we were right back into a
summer dependence on fossil fuels
or, as yet innocently unchallenged,
nuclear power.

It was a very hot, humid July night
in the summer of 1976 that | became a
wood cookstove radical. As | lay in
bed at 2:00 AM, | heard the oil burner
gun come on to keep the domestic hot
water temperature up to “normal.”
The next day we shut off the oil
burner and vowed to never use it
again. We began our search for the
perfect cookstove in earnest. It would
have to meet four exacting criteria:

summer.

1. Year round reliable cooking and

baking capability.

2. Year round domestic hot water

production.

3. Cool weather, all night space

heating capability.

4. Quality construction and accept-

able appearance.
Our search for the perfect cook-
stove had already left this country

with our Canadian purchase. The
cookstoves still being made in the
U.S. rarely equalled the quality of the
Glenwoods, Fairmounts, Crawfords,
Kalamazoos, Kineos, McGees, Atlan-
tics and others of an earlier wood
cooking era.

One day we stumbled across infor-
mation about a cookstove made and
used throughout Ireland that was
airtight, had a large oven and a very
fine, domestic hot water boiler. Its
only limitations were that it was short
(because in Ireland it was generally
placed on a raised hearth) and its
firebox, while not tiny, was both small
and top loading. The Irish could not
be blamed that Americans were
suddenly interested in burning wood
in a stove designed for peat and coal.
Top loading any stove can be a smoky
affair, and this stove was no exception
unless one made appropriate adjust-
ments with a rear, top surface draft
flap that often had pots and pans
sitting in front of or on it. Nonethe-
less, the stove was so clearly an
improvement over our Canadian cook-
stove, we did not hesitate in buying
the Stanley 8B.

he Stanley 8B made its cooking
T heating and hot water debut in

March, 1977. We used the
stove throughout that spring and
summer, proving to ourselves that
with a bit of discretion and planning,
we could cook comfortably and keep
our bodies, dishes and clothes clean
with our hot water supply. The early
importers of the Stanley 8B knew that
the stove had limitations in height and
firebox length and set about straight
away to rectify things by redesigning
the 8B and producing the Stanley
Mark | for the American market. They
also realized that the Stanley stove
was virtually without competition in
the quality cookstove field. We were
impressed with the claims and deci-
ded to get a Mark I, especially since a
domestic water jacket was being
promised for it some time “ down the
line.”

The Stanley Mark | cookstove is
probably the best known stove in
America’s return to wood cookstoves.
It has a firebox which takes 16” wood
and which will hold a fire overnight.
Limited insulation on the sides makes
use tolerable for all but a very few
days during the summer. We used
one quite successfully during the
summer of 1978 without any electric
or gas backup stove. The Stanley oven
is ample and boasts a good thermom-
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eter. It also has a towel rack body
guard across the front and a stainless
steel warming rack above the top.
Much of the Stanley’'s appeal, in
addition to its good heating and
cooking and baking capabilities, has
been its old fashioned American
look. The original boxier-looking Sta-
nley 8B was modified with cabriole
legs and touches of chrome to make it
a bit more American looking. The
Stanley cookstove has been the big-
gest seller thus far in the new
cookstove market. Most of those who
own them are quite satisfied after a
trial period of use. Some people are
able to use the Stanley in modest,
well-insulated new homes as their
only heat source.

Nickel Plating and White Enamel

The same nickel plating on the
handles that helps give the stove its
more American look, however, also
makes the handles too hot to hold.
The new top loading lid (which
supplements a very satisfactory front
loading door) opens improperly, in my
opinion, from right to left rather than
the reverse. Top loading through this
lid during a bum often dumps a fair
amount of smoke in the room. The
castings on the Stanley, while made of
good material, are rough. In Ireland,
this rough cast surface is the base for
a white enamel finish. Importers of
the Stanley decided the white enamel
look was not attractive, so ordered the
stove in the hard-to-clean rough black
casting. While the stove can be
blackened, it is ,.very difficult to
“ polish.” Finally, the shipping crate
for the Stanley consists of a mere
cardboard box and a lightweight
pallet bound together with plastic
straps. The fatality rate on the straps
is high in our experience and the
jouncing that the stove gets in transit
in such a crate means that we have

often had to assist customers in
elaborate facelifts, top lifts and
thorough recementing jobs along

critical joints to regain air tightness
and good performance in the stove.

The Stanley has occasionally been
available in this country in white
enamel and should cost more but has
instead cost less because it has been
in less demand. A surplus of enamel-
led stoves survived from early ship-
ments after prices on new shipments
went up on the plain black. The white
enamel is, of course, very easy to
clean. We do not expect it to cost less
in the future if white enamel contin-
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LANGE 911-W

ues to be made available. (Latest
reports from the manufacturer indi-
cate, sadly, that the white enamel
Mark | will be discontinued.)

ot water jackets are available

H now, after a long wait, for the
Stanley Mark |. They are
typically owner or dealer installed and
involve a replacement rear panel with
proper holes in it as well as the baoiler.
Many people resist even this long
delayed boiler option because it
reduces the firebox length by an inch
or more, making the magic three cuts
to a four foot long log but a memory.
We have experimented for some
time now with a stainless steel
domestic hot water boiler of our own
design which replaces the left side
liner and causes no loss of firebox
length. About a half inch of width may
be lost. The boiler has been tested to
80 p.s.i. which is quite ample for
home water systems operating in a 40
p.s.i. range. For people on a higher
pressure city water system, a pres-
sure reducing valve will be required.

FRANCO-BELGE

The Lange 911-W cookstove is best
suited for someone wanting good
radiant heating as well as cooking.
With the grate in the “low” position,
it might well serve as the only
woodstove in a 3000-5000 cubic foot
space. The Lange will hold a fire
overnight. It has a large loading door
and will hold 16“ long wood. The
quality of the castings on the Lange is
very high. Aesthetically, it is a very
pleasing moderately sized stove. The
Lange can be purchased with a plain
black finish or in cobalt blue, dark
green, cranberry red, or black en-
amel. A lightweight brass towel
rack-body guard wraps around the
front and sides of the stove and is an
attractive accent.

Lacking any insulation, the Lange
cookstove is best used as a cool and
cold weather stove. Neither does the
stove have a thermometer in its
modest oven. If one can settle for
three modest loaves of bread at a time
rather than six or eight, and is willing
to use a portable in-oven thermom-
eter, then the Lange cookstove would
be very acceptable.

The Franco-Beige 1700 series of
cookstoves made by a well-estab-
lished French firm, is really three
appliances in one. In addition to
cooking and baking, the Franco Beige
units produce ample domestic hot
water (thereby making another hot
water heater unnecessary) and will
central heat a home through circula-
ting hot water. While the concept of
central heating a home from a kitchen
cooking appliance is new to most
Americans, it is a widely practiced
tradition in Europe. Very high quality
wood-fired cookstove central heating
combination units are made in Switz-
erland, Austria and England as well
as France. | will discuss the Austrian
and English units a bit further along.

he heating output of the three
T Franco-Beige units range from

35,000 btu’'s per hour for the
smallest one to 67,000 btu’s per hour
for the largest. When the cook is in
the kitchen, aturn of a stove top lever
temporarily directs a majority of the
heated gases to the cook surface and
around the oven. When cooking is
done, the lever is switched back and
the units settle back into their central
heating and domestic hot water
production tasks. Even during cook-
ing, some heat will reach the boiler
surfaces to maintain temperatures
elsewhere in the house.



During the summer, when central
heating is no longer required, the
homeowner cook has the option to
purchase and use a summer hearth
and grate that raises the fire closer to
the cook surface and restricts even
further, heat transfer to boiler. The
top surface of the stove, which is
carefully ground and polished heavy
casting, can be covered between
summer meals with optionally avail-
able insulated lids.

We have been able to inspect a
large Franco-Beige cooker-boiler, but
have not been able to test one yet. It is
clear that the stove has an excellent
central heating and surface cooking
capability. Without testing its baking
oven we cannot report on its baking
capability. Little insulation or heat
retaining mass seemed to be in
evidence around the oven.

To insure even, steady baking, a
good cookstove must either be able to
maintain a steady fire or have a large
enough thermal mass surrounding the

oven to hold even temperatures
during fluctuations in the firebox
output. Austrian and Swiss cook-

stoves always seem to feature a large
amount of firebrick mass around their
ovens. Manufacturers in these two
countries are influenced by the long
tradition of building firebrick-lined,
heat retaining Kachelofen (ceramic
tiled masonry heaters).

Literature on the Franco-Beige
indicates an oven thermometer in one
picture and none in another. The unit
we inspected had an oven thermom-
eter. We expect the Franco-Beige
units sold in this country will have
oven thermometers.

FRANCO-BELGE

any European manufacturers
Mdo not use oven thermometers.

Users either have a better
intuitive sense of oven temperature
than most Americans or have learned
that with a wood-heated oven, timing
may be more important than temper-
ature. Unlike an electric stove, the
oven of a woodstove is always “on”
and except during a start up or a very
hot burn, usually stays within a fairly
stable baking temperature range if
the stove has a reasonable burn time
and any heat holding mass. Franco-
Beige units also have a warming oven
under the main oven. The smaller
stoves have smaller main ovens than
the largest model, the 1707, and they
also have considerably smaller fire-
boxes. The stoves come with a
white enameled cabinet finish,
cabinet finish.

The novice woodburner should be
cautioned before jumping into a
purchase of a woodburning appliance
upon which one is dependent for so
many things. One would do well to
apprentice to a smaller heater stove
and learn the ins and outs of proper
wood preparation and storage, creo-
sote avoidance, and the like before
seriously contemplating such a unit.
As in any wood boiler, very dry (20%
moisture or less) wood should be
used. If one is starting a new fire in a
water-jacketed central heating cook-
stove with the grate in the winter
position, it will take a little while,
even with the lever turned to cook, to
generate lots of heat to the modest
cooking surface. With a continuous
fire, however, this should not be a
problem. It is possible that in a well
designed highly insulated home, the
1707 model could alone provide the
heat required by the home.

A second consideration which a
prospective buyer of a central heating
unit should have, concerns the funda-
mental question of whether one wants
a relatively *“active” or relatively
“ passive” heating system. In and out
of appropriate technology circles, are
advocates for both active and passive
systems. The delivery of heat throu-
ghout a house via a circulator pump
makes the Franco-Beige, and other

FRANCO-BELGE

Central Heating

systems like it, an “active” system.
When the power goes out, however,
automatic passive controls will slow
down the fire and bleed excess heat
into a large domestic hot water tank
by gravity flow. If the tank itself gets
too hot, then both the stove and tank
are equipped with *“passive” pres-
sure and temperature relief valves
which will keep excessive, pressure
from occurring in the boiler. The
Franco-Beige is often set up as an
“open” system with an open vented
tank in the attic and essentially no
pressure in the system at all. Running
a small circulator on a continuous
basis is equivalent, I am told, to
continuous burning of a 100 watt light
bulb.

TIROL 7-HT

The Tirol 7 series of three stoves is
made in Austria by Tirolia. All three
of the stoves in the series have the
same size oven, cook top and exterior
dimensions. The differences lie in the
firebox area. The 7N model has a
firebrick-lined firebox with a two-pos-
ition grate for summer and winter
use. The firebox is fifteen inches long
and should hold coals overnight in the
winter grate position. (We have not
tested the 7N.) The 7HT model has a
domestic hot water jacket built into
the firebox. Like the 7N model, the
HT has summer and winter grate
positions. This model is designed for
limited central heating (approximate-
ly thirty feet of baseboard or three
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TIROLIA

Central Heating

large radiators). The 7ZH is the full
central heating hot water model and is
the model we are currently testing in
our home. Rated at 56,000 btu’'s per
hour, we are able to heat a space
approximately 1,200 square feet with
our cookstove. This is one floor and an
upstairs room of a two-story house
built in 1830 with blown-in insulation,
storm windows, agranite slab founda-
tion and a drafty wide board kitchen
floor. Downstairs temperatures range
between 65-70F. during the day and
55-65 F. at night. Using wood, at least
one loading at night in severe weather
(O degrees F. or lower) is necessary if
the fire house
temperature are both to be main-
tained overnight. With coal, over-
night burns are easily achieved.

and a reasonable

TIROL 7-N

uring the day we keep less
Dthan a full firebox using six-

teen inch long logs loaded
through the front and lying on their
sides, or slightly longer logs loaded
through the top and lying at an
angle. If we do not have a brisk fire
going and want to achieve a rapid
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surface or oven temperature buildup,
we use a large “T” shaped handle to
literally crank the grate up to within
just a few inches of the top surface.
This effectively shifts the heat pro-
duction to cooking and baking rather
than central heating. Once the de-
sired surface or oven temperature is
achieved the grate can be lowered
again in a matter of a few seconds and
all functions of the unit can be easily
maintained at a steady plateau.

From the Keginning of last winter’s
heating season in October of 1978
through April of 1979, we used the
Tirol 7-ZH as our sole cooking, baking
and hot water source. During very
severe weather (zero degrees Fah-
renheit and below), we wused a
Garrison Il stove as a back up radiant
heat source. During this seven month
period we burned fewer than five
cords of wood.

Like the Franco-Beige units, the
Tirol 7 ZH comes with an automatic
thermostat and is properly installed
with a large thermosyphon, gravity
flow, domestic hot water tank, fitted
with pressure and temperature relief
valves. Like the Franco-Beige units,
the Tirol 7 cookstoves have top-
mounted back splash lids. The Tirol
lids are a standard, not an optional,
feature of the stove. The ZH and HT
model lids are insulated for summer
heat control. Any extra heat left in the
firebox is diverted to hot water
production when the insulated lid is
down. Comfortable summer cooking
should be the norm on all three Tirol 7
models. All three offer a summer
grate position as a standard feature.

Because the stove works always in a
bake or downdraft position with gases
exiting at the lower rear comer of the
stove, we have learned on hot days to

prime the stove by lighting a single
sheet of rolled up newspaper and
inserting it through the cleanout port
located behind the cleanout panel
below the oven. Once the chimney is
primed with a flow of hot air from the
burning paper we then light a pre-laid
fire in the firebox and the stove draws
well. Without this procedure, the
stove might smoke. In the winter,
winds and indoor-outdoor tempera-
ture differential make priming quite
unnecessary. We used our stove for
five months before we encountered a
warm day when priming was neces-
sary.

The Tirol 7 oven is very large and
easily holds eight standard loaf pans.
We have baked numerous batches of
bread in our enamel lined
Temperatures seem quite even throu-
ghout. In an unusual design, heated
gases and smoke are allowed to pass
down the left side as well as the right
side of the oven to achieve this even
temperature.,

Without some sort of compensatory
feature of this sort in a fully water
jacketed firebox, the left side of the
oven would generally be cooler than
the right. To further assist the stove’s
baking performance, extensive use of
heat retaining firebrick is employed

oven.

down the right side and under-
neath the oven.

The Tirol 7 series is currently
available in white or coppertone

enamel in either right or left side
firebox models. Flues always exit at
the lower side or rear comer diagon-
ally opposite the firebox. Tirolia has
in the past manufactured matte black
enamel stoves as well as the standard
white and coppertone, but we cannot
persuade them to offer black at this
time without a guaranteed demand
for them. We consistently encounter a
few people who insist on a black
cookstove. This attachment to black
as the only “authentic” wood cook-
stove color is irrational, yet totally
understandable. Any color other than
white costs more to purchase. In the
case of black, the matte black color of
cast iron look is achieved by creating a
pebbled surface which mars more
easily and is more difficult to clean.
We expect that the second reason
(after the comfort factor) that found
American housewives a generation or
two ago abandoning the black cast
iron cookstoves (which often had
some insulation) for white enamel
electric and gas cookstoves, was the
ease with which a white enamelled
surface could be sponged off.



Another Austrian stove series of
extremely high quality is the Styria
line of stoves. More expensive than
any of the other cook stoves, the
Styrias are jam packed with firebrick
and are handcrafted from very high
quality materials. Domestic hot water
is available only from a dipper
reservoir at the right side of the large
model stove.

The English Do It Differently

The English Rayburn is a relatively
expensive cookstove with a newly
designed firebox for wood and other
solid fuels. Made by the same
company that makes the world fam-
ous Aga cookers, the newly designed
Rayburn exhibits some of the highest
quality construction we have ever
seen in a cookstove. Like the Tirol
7ZH and the Franco-Beige series, the
Rayburn has some central heating
capabilities, albeit a bit more limited
than the larger Franco-Beige and
Tirol 7ZH. By removing large fire-
brick slabs on the left side of the
firebox, the water capacity is expand-
ed from domestic hot water produc-
tion to central heating (perhaps two to
four rooms).

Very unlike the Tirol 7 and the
Franco-Beige series or any other
cookstove mentioned in this article,
direct radiant space heating has been
largely designed out of this cookstove.
Insulated to the gills and loaded with
internal heat retaining mass, this
stove can be operated twenty-four
hours a day summer and winter with
no apparent discomfort. Over a
modest sized (7 3" x 21 \a”) heavy
cast cookplate with heat absorbing
fins extending a full five inches into
the firebox, two heavily insulated
waffle-iron type lids close down to
keep heat in when no cooking is being
done. The stove, while a bit smaller
than the Stanley, weighs twice as
much as the Stanley. It has a fine oven

and a smaller warming oven with
handles which, unlike the Stanley’s
can be grasped with a bare hand.

We are concerned that the insulat-
ing lids create their seal against the
top hot plate with large exposed
asbestos ropes. We hope that this
feature can be changed. Available in
matte black enamel, white or cream
enamel, the stove’s modest appear-
ance understates the obvious high
standard of workmanship, design and
materials used in the stove. Do not
consider this stove if you wish a stove
that can serve as a large space heater.

An uninsulated domestic hot water
tank next to the stove, however, can
replace to a large degree the lack of
direct radiation from the stove. Dur-
ing the summer months, an insulating
jacket can be wrapped around the
storage tank. In England, the heat
froman uninsulated storage tank may
be appreciated year round. This stove
would seem to be ideal for someone
with a good income, a small tightly
spaced kitchen, a modest house (three
to five rooms) and access to one or
more solid fuels.

The DeDietrich 634 and 636 (some-
times called 635) cookstoves are
French and are somewhat similar in
appearance to the Tirol 7 series and
the Franco-Beige series. DeDietrich
also makes a smaller cookstove, the
631. The 634 and 636 are basically the
same stove. One has a three sided
water jacket (the 636) and the other
doesn’t. We tested the 636 for several
months in our own home and were
very impressed with the domestic hot
water and limited central heating
capacity of this stove, but like most
Americans, were not enamoured with
having to cut our wood to a 12"
length. The top, the loading door, and
draft controls are all very fine
castings. A fire could be completely
shut off with these controls but we
had difficulty in holding heat and
coals over four hours on an average,
even with a damper in the flue. (It
should be said that our chimney is
quite tall and has a large flue.) People
with a lower draft in their chimney
might do better. The stove comes
complete with an adjustable baromet-
ric draft damper to adapt the stove to
any chimney. Cheryl and | felt the
oven needed more thermal mass
around it and found out that the left
side of the oven was cooler than the
right because of the water jacket and
nothing to compensate for its cooling
effect. We have since talked at some

length to people familiar with the 634
model and they report much better
baking results than we achieved in the
hot water model.

The oven thermometer, probably a
concession to American tastes, is a
recent addition and is placed in the
outer of two shells around the oven. In
our home tests, the stove's built-in
oven thermometer always registered
at least fifty degrees cooler than a
portable oven thermometer that we
kept inside. Ours may have been
inaccurate,but | doubt it. Except for
the above mentioned considerations,
this stove is a fine, modestly sized
cookstove.

The 634 model would be, I think, an
excellent choice for someone wanting
a stove for daytime heating, cooking
and baking. As with the Rayburn or
the Tirol 7HT, the use of an uninsula-
ted water tank with the 636 model
during the winter months should keep
a well-insulated kitchen warm at
night. There is enough insulation or
double wall construction in this stove
to make cooking possible during most
months of the year. The Ilid that
covers the stove top is not designed,
in my opinion, as a means to control
heat excesses. It has no insulation. It
is very useful, however, as a grease
fighting and easily cleaned back-
splash. |

This is the first of a two-part series by
Albert A. Barden describing the
various quality cookstoves available in
his shop currently.
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Hooray for the Freezer

Bags of plump strawberries, ready for the freezer.

by Leslie Land

hen | started gardening in ear-
Wnest in my first seven years in
Maine, | lived from May to

November in a secluded cottage at the
foot of a ten-acre field. There were
several gardens, a standard refrigera-
tor, an electric stove and a wood
cookstove, well-warped in its top.

There was a small, formerly coal-
burning Franklin in the living room,
no running water, and an atmosphere
of truly fearsome damp. Not surpri-
singly | learned more about canning,
jam-making and pickling than about
drying, but my real history of harvest-
ing and putting by can be neatly
divided into two periods: B.F. and
A.F. because the freezer altered
everything.

This wondrous appliance quintu-
ples the amount of produce you stash
away, without much expanding the

Leslie Land
columnist who

Midcoast Maine.
Photos by Kent Thurston

is a syndicated food
lives and writes in

34 FARMSTEAD MAGAZINE

amount of time required to stash it. In
addition, the food tastes better and,
as a bonus, vitamins are as well-pre-
served as flavor. Even when | have
become noble and self-sufficient,
riding everywhere on my bicycle and
buying not a watt from the powers
that be, | intend to have some way of
running the freezer.

Not only can a freezer hold the
harvest of the earth, it can also hold
the harvest of the day you decide to
bake rather than clean the cellar.
With a freezer you can be ready when
somebody offers you a twenty-two
pound fish and prepared when your
meat man goes mad.

Absolutely best of all, a freezer is
the ideal pantry—an endless stockpile
of ideas and ingredients. Only in a
freezer can pots of heavy pork mole
and bags of airy brioche, piles of plain
unbaked filo leaves and plenty of fully
wrapped won ton be stored away like
so many sacks of flour, awaiting the
hour of need.

uides for successful use of the
G freezer (most of which speak at
great length about nutritional
benefits, too) outnumber even the
herbals, so the observations that

follow are by way of ammendments
rather than basics.

Most manuals tell you that the
freezer works best when nearly
full—the stored cold makes it cheaper
to run when life is serene and keeps
the contents colder longer when the
electricity is off.

Water-filled plastic milk jugs are
perfect space fillers. Stand them on
their noses once they freeze and you
get a flat surface, like an additional
shelf, to stack things on. Don’t forget
to allow air space for their expansion
when frozen.

These giant ice cubes can be used
to cool vegetables you are preparing
for the freezer. They work admirably
in styrofoam coolers (or heavy card-
board boxes) for picnics and for
extended journeys. It takes them a
long time to thaw.

Any ice cube will be denser, hence
slower-melting, if you boil the water
before freezing it. This removes air.

Frozen bread dries out less on
reheating if it’s thoroughly thawed
beforehand. Still, frozen bread dries
out fast, and there it is. The lighter
the bread, the drier it gets.



Some enlightened manuals tell you
to process berries by spreading them
out in single layers on cookie sheets,
letting them freeze and then bagging
them up airtight. It works wonder-
fully-no sugar, no blanching, no
messing around.

Frozen cherries hold better flavor,
longer, if they are frozen with pits still
in place.

Ten packages each of frozen mine-
strone, ratatouille and vegetable me-
lange with lots of fresh dill and
parsley are much more interesting, as
winter wears on, than three packages
each of ten different vegetables.
I make up big vats of these combina-
tions altering the usual seasoning
only slightly. The manuals give
specifics concerning the way garlic,
spices, and salt change over time in
the freezer. Mostly, they tend to
bland out.

Which brings me to the all-import-
ant conclusion: Don't hang on too
long. As the inimitable Mrs. Rom-
bauer puts it in The Joy of Cooking,
“The freezer is not meant for miserly
hoarding.”” Wine, cheese, and for
some people, ham, are exceptions,
but by and large, nothing edible
profits from age-—mot frozen, not
dried, not canned.

Fastest, Best Tomato Sauce

A friend of mine who doesn’t
believe in complicating her life any
more than necessary, once quite
simply washed a bunch of extremely
ripe tomatoes, packed them three and
four to a plastic bag and thrust them
into the freezer. What she thought
would happen, | do not know. What
did and does happen is an effortless,
concentrated tomato puree.

Put the little billiard balls into a
deep bowl after you remove them
from the freezer and let them thaw.
They will sink into a small, depressed
heap submerged in a sea of pale
yellow tomato-water. Pour off the
water and let them sink some more.
Repeat until no more water comes. Do
not exert any pressure to hurry things
up. When no more water comes, put
the tomatoes through a food mill or
press to remove the seeds and skins.

The result is as thick as any
long-cooked version and considerably
fresher tasting since it has not been
cooked at all. Just heat this puree
with about one sixth its volume of
butter, salt to taste and serve over
green noodles in January and your
reputation is assured. O

Spooning fresh strawberries and their juice into freezer bags.

My Ice Cream Freezer Freezer

immense, have been infinitely enhanced by the
advent of small, relatively cheap ice cream makers
designed for use right in the freezer.

Goodbye floor full of newspapers. Goodbye hard-to-find
rocksalt. Goodbye never-enough-ice in a thick brown bag
and whacking it with a hammer. With these small units,
you just spoon the ice cream mixture into a canister, attach
the canister to the motor mount, place the assemblage in
the freezer—and plug it in.

The motor turns the dasher and then stops it at about
the appropriate time. There is a fan that accelerates
freezing and disperses motor-heat, so the machine does
make a machine-ish noise. But it’'s not a bad one.

The process takes about 40 minutes—less for sherbet or
water-ice, more for rich custard creams and mixtures with
liguor in them. Be sure your freezer really reaches
freezing before you acquire one of these dandy items.
They won’t work unless you can get the temperature down
to five degrees or below.

Caveats notwithstanding, 1've wrought considerable
frozen delights with my in-the-freezer ice cream freezer.
Rum ice cream with nuggets of candied ginger. Double
chocolate chocolate-chip-cookie ice cream made with
Tobler chocolate. Brandied raspberry custard ice cream
with swirls of raspberry jam. Apricot sherbet made with
dried fruits that were reconstituted in sweet white wine
and lime juice. Honest-to-goodness with actual pistachio
nuts pistachio. And best of all—vanilla, made of actual
Guernsey rich cream and a lavish hand with Mada-
gascar’s finest beans. O

The pleasures of homemade ice cream, already
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InPraise of the Cider Press

by Frederick Burrell

on’t overlook the cider press as a valuable helpmate
D at canning time! A cider press has been the most

recent addition to our canning tools. After looking
at the different models that are available, both new and
used, we decided to invest in a kit. This is a rugged,
simple machine that should last for years. It is designed to
hold a bushel of chopped apples, which makes it
worthwhile to squeeze a couple of gallons of juice from a
small amount of fruits. However, several people working
together can process many bushels in one day. Clean up is
easy, for all that needs to be done is a quick wash down
with a hose.

The press stands ready in the shed, and one person can
move it outside to do the messy job. This useful item has
been used for making gallons of delicious apple cider, but
its usefulness has not stopped there. Every canning
season, new ideas bring new uses for our press.

Forty pounds of very ripe tomatoes led us to our first
experiments in pressing foods other than apples. First we
washed them in a large tub of cold water, handling them
very carefully, for the ripe fruits would split open very

Frederick Burrell presses many things in Sequim, Wash
ington. lllustrated by Liz Buell.
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easily. Next we dipped each tomato into boiling water and
slipped their skins. We removed any bad spots and
plopped the whole tomato into the nylon mesh bag that
lined the tub of the press. We found that tomatoes squeeze
better if they are not chopped. When the tub was full, the
top was put on, and the screw plunger was run down.
The juice started to flow immediately. We pressed slowly,
keeping a steady small stream of juice flowing by a
constant pressure on the pulp. We found that we couldn’t
ring the juice out of the tomatoes as fast as we could
apples.

By this method, the juice and pulp were separated
giving a clear liquid and a pulp of flesh and seeds. The
liquid was set aside, and we ran the pulp through a berry
press where the seeds were separated from the flesh. The
seeds made good chicken feed, while the remainder of the
pulp was used in several ways.

About one fourth of the puree was reconstituted with the
liquid, placed into plastic glasses, frozen, and later
removed from the glasses and stored in the deep freeze in
plastic bags. All winter we enjoyed fresh-frozen tomato
juice as a breakfast treat. For a change of pace, we would
add a shot of Worcestershire Sauce to a glass of juice.
What a zing!

Please turn page fdr cider press recipes.
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~ My Favorite
Cider Press Recipes

down into catsup. Because so much of the liquid

has been removed, the boil-down time is shortened
a great deal. Here is a recipe for tomato catsup that we
enjoy.

n nother use for the remaining pulp is to cook it

CATSUP

7 quarts of tomato puiee

253 CUpP sugar

1 tablespoon paprika

*4 teaspoon cayenne pepper
1 tablespoon hot mustard

2 cups vinegar

Tie in a bag:

1 tablespoon whole black peppers
1 tablespoon whole allspice

1 tablespoon mustard seed

4 bay leaves

4 chillies (small hot ones)

1 tablespoon dry basil

Combine the first five ingredients in a large kettle. Add
the bag of spices. Boil until thick. Add vinegar. Boil 10 to
15 minutes longer. Remove bag. Pour hot into sterilized
jars. Seal at once.

Another tantalizing taste treat is chili sauce. Try this
one.

CHILI SAUCE

5 quarts of tomato puree

1 cup chopped green pepper

4 medium onions, finely chopped

1 quart vinegar

% cup sugar

2 or more chillies (small hot ones)

4 teaspoons each of ground allspice, cinnamon, cloves and
nutmeg.

Combine all ingredients in a large kettle. Heat gradually
to the boiling point. Simmer for one hour. Pack in hot
sterilized jars. Seal at once.

An additional way to preserve this versatile tomato
puree is to put a cupful of the pulp into a small plastic bag
and store it in the deep freezer. This fresh-frozen puree
will add a refreshing flavor to your mid-winter spaghetti
sauce and many other dishes where fresh tomatoes are
needed.

delightful breakfast drink is made from pear and
Aapple squeezings. We used our cider press to

process the pears the same way that we did the
apples. Windfalls of both fruits can be used as long as you
are very careful to remove all the rotten spots as well as
fruit with signs of worms. A combination of one half pear
and one half apple juice makes a good blend. Here is how
we make our apple-pear juice.

The nectar is put into a large kettle, and for each quart
of the drink, add one tablespoon of broken cinnamon stick
and six whole allspice. Bring the liquid’'s temperature up
to 180 degrees, pour into hot sterilized jars and seal.

These few experiments with our cider press have
opened up awhole new world of adventure into the uses of
this versatile tool. Yesterday the apple, today the tomato,
tomorrow the...peach? Look out, soft fruits and vegeta-
bles. We'll bet there is a good reason to run you through
our cider press! C

Sunflower
Seed Recipes

Barbara Vukovich is a newspaper
journalist who lives in Chicago,
Illinois. Drawings by Faith Rainbolt.
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by Barbara Vukovich

omebody once told me that

Russians, who eat sunflower

seeds like we eat popcorn, can
shell the seeds while eating them sort
of machine gun style, seeds in one
end of the mouth, husks out the other
side of the mouth. | tried that once.
Impossible. Ever since then, | buy the
shelled sunflower seeds.

Although many people associate
sunflower seeds with Russia, where
sunflowers are quite common, there
are other places besides the Soviet
Union where sunflowers are grown:
India, Argentina and Egypt, for

example—all growing the flowers and
using the seeds to extract sunflower
oil, which is used as a salad oil or to
make margarine.

But sunflowers are common in the
United States, too, especially in the
plains states. In fact the common
sunflower [Helianthus], is the state
flower of Kansas. Many organizations
in this country sponsor sunflower-
growing contests: the person who
grows the sunflower with the greatest
diameter, wins a prize. (Probably
sunflower seeds!)

| tried growing sunflowers only
once. My husband and I, while living
in Cleveland, planted twenty sun-



flower seeds in our backyard, in a
very sunny spot. All the seeds
sprouted, and as the summer pro-
gressed, it was evident that we were,
indeed, growing sunflowers.

Unfortunately, it seemed that the
neighborhood squirrels were also
enjoying the prospect of eating sun-
flower seeds. One morning we came
out, and there was one of the
sunflowers, chewed at the stalk and
toppled over. Of course, it hadn’t
matured yet, so the squirrel that
felled the flower got no seeds for all
his or her trouble.

About a week later, a second
sunflower was gnawed down and
checked out by the squirrels. Still no

week the sctuirrels
"s bit the
'nd

I nor the squirrels—got any sunflower
seeds that summer.

As the squirrels may have guessed,
sunflower seeds are. not only delicious
but wonderfully nutritious. Sunflower
seeds are very high in a polyunsatura-
ted oil, linolic acid. They are also high
in potassium, niacin, pantothenic acid
and Vitamins A, E, and D. In
addition, they contain fiber. Studies
have shown that the protein in
sunflower seeds (one-fourth of each
seed is protein), is a great animal
food. It's also a great human food and
is better than meat in promoting

growth. Of course, like all seeds and
nuts, sunflower seeds are high in
calories: a half-cup of shelled seeds
contains 280 calories. This breaks
down into 12 grams of protein, 10
grams of carbohydrates, and 26
grams of fat. (Remember, though, the
fat is a polyunsaturated oil.)
Sunflower seeds can be eaten raw,
out of hand. They can be toasted and
then eaten. They can also be sprouted
and then eaten. Sometimes the seeds
are ground and sold as sunflower
meal. Some people blend one cup of
the seeds with two cups of fruit juice,
a banana and a dollop of honey. It
sounds yummy. If you make your own
peanut butter, add sunflower seeds to
the grinder next time, and you’ll get a
delicious mixed nut butter to spread
on your bread. Or, if you like crunchy
food, add lots of sunflower seeds to
your peanut butter, then spread.



A Peck
of

Pickle Recipes

by Lucretia Douglas . o
pies. »vini

Iready my pickle shelves are o
Aempty—l can't ever seem to Tf .
make enough pickles to go 7/ *
around—especially to stand the raid
of my two pickle-eating '
daughter and theV f?l 4 '
| don’t thin1 JS "
tv>o0 f2-r;



For a spice bag in this and other
recipes, | use several thicknesses of
cheese cloth tied with white thread.
Even a boiled piece of an old sheet
could be wused—about six inches
square is enough. Bring corners
together and tie so it forms a little bag
of spice in a clear pickle juice.

When I'm in a hurry, | make a
few jars, either quarts or gallons of
sour pickles. They are easy and so
foolproof.

SOUR PICKLES

Wash your cucumbers well, rinse
and pack them in clean sterilized jars.

Mix together in an enamel kettle:

3 cups cold vinegar
1 cup cold water

1 cup sugar

1 cup dry mustard
1 cup canning salt

Pour over whole cucumbers in jar to
cover. Seal. No cooking. Leave at
least two weeks before eating. If you
have some vinegar mix left you can
use it another day. Small cucumbers
are best, but some people use up to a
medium size for these sour pickles.

THICK MUSTARD PICKLE

Thick mustard pickles are my boys’
favorites with anything.

2 large cauliflowers broken into small
pieces

2 quarts chopped green tomatoes

6 green peppers; take out seeds and
cut in small pieces

1 quart small whole onions, peeled
30 cucumbers, whole, 2 to 3 inches
long

Put in big enamel kettle and cover
with brine (made of 1cup canning salt
to 1quart of water). Leave over night.

In the morning, drain. Cover with
plain water, scald, and drain. Heat
3'A quarts vinegar. Mix in:
1 cup sugar
A pound dry mustard
Vi ounce turmeric
2 cup flour
water, to make thin paste
When vinegar boils, add paste

gradually, stirring constantly so it
won’'t burn on. Cook and stir until
thick, about twenty minutes. Do not
use high heat. Add vegetables, cook
and stir five minutes more. Can in
sterilized jars. Seal tight.

of this relish to the treasurer

of the Chase Manhattan Bank
in New York. You can't taste the
ginger and the flavor is delicious with
almost anything.

I used to sell thirty pints a year

GINGER RELISH

7 large cucumbers

5 large onions

Vz bag of salt

2Vi cups vinegar & Vi cup water
Vi cup all-purpose flour

3Vi cups light brown sugar

2 tablespoons turmeric

1 teaspoon ginger (powdered)

1 cup water

W6 teaspoon black pepper

Peel cucumbers and onions and
grind through coarse blade of food
chopper. Put in colander and sprinkle
with salt. Set two hours. (Put in sink,
as it will drain.)

Put vinegar on to heat in enamel
kettle. Mix dry ingredients in a bowl
with the cup of water (add a bit more
if necessary to make a paste) and stir
into hot vinegar. Cook until thicken-
ed, stirring over medium heat (and
remembering trivet). Add drained
vegetables. Cook and stir for 10
minutes more. Seal in hot sterilized
jars.

SWEET DILL STRIPS

Use fresh-picked cucumbers only—
for crispness in the finished pickle.
Cut one dozen clean, medium-sized
cucumbers into strips lengthwise.
Place in enamel pan and cover with
boiling water. Let stand four hours.

Heat:

3 cups vinegar

A cup water

6 cups sugar

3 tablespoons salt

4Vi teaspoons celery seed
4\Vi teaspoons turmeric

2\ teaspoon mustard seed

Place head of fresh dill in bottom of
each sterile jar, pack solidly with
cucumber strips. Top with another
head of dill and cover with boiling
vinegar mixture. Seal tightly.

Kids of all ages love these—one of
our favorite “more” pickles. Make
more than one batch if you can.

CUCUMBER PICCALILLI

4 quarts small cucumbers

4 medium green peppers

4 medium onions

1 quart vinegar

4Vi cups sugar

Vi tablespoon celery seed

Vi tablespoon mustard seed

2Vi tablespoons pickling spice in bag

Slice cucumbers very thin. Seed
and slice peppers. Peel and slice
onions. Set overnight in brine of 9
cups water and 1 cup canning salt in
enamel pan. Bring vinegar, sugar and
spices to boil. Drain cukes and add to
boiling vinegar. Bring again to boiling
point. Remove spice bag and can in
sterile jars. Makes approximately five
quarts.

This last,
favorite, is:

which may be your

RIPE CUCUMBER RELISH

8 large ripe (yellow) cukes

2 cups peeled, chopped onion
Vi cup salt

2 tablespoons flour

2 cups sugar

1 teaspoon celery seed

1 teaspoon mustard seed

1 tablespoon dry mustard

2 teaspoons turmeric

1 pint vinegar

Pare, remove seeds and cut cucum-
bers in approximately one-inch squa-
res. Add onions. Sprinkle with salt
and set overnight in enamel pan. In
the morning, heat vinegar. Mix dry
ingredients and spices with enough
water to make paste in bowl. Add to
boiling vinegar and stir and cook until
thickened and smooth.

Drain and rinse vegetables and add
to hot sauce. Cook on low heat,
stirring often until vegetables are
transparent. About an hour. Can in
hot sterilized jars.

Some final thoughts on making
pickles: Never cook or let vinegar set
in anything but an enamel pan. For
additional keeping insurance, any of
the jars of pickles can be processed
for five minutes in boiling water bath
except the Sweet Slices, Sour Pickles,
Cucumber Piccalilli and Ginger Relish
as they do not need additional
processing. | don’t do it myself.

Fill your cupboards with these
pickles. Even when you think you
have more than enough—you probably
don’t!
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Do your canning and freezing first, but when
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you have excess food, try the art of drying ...
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HOW t0 Dry
Harvest’s

by Barbara Sturdevant

odern cooks have the advan-
Mtage of the pressure canner

and the freezer in preparing
the fall harvest for winter use. But
more and more people are making the
effort to store some of nature's
bounty, and in recent years they have
been sorely frustrated by the shortage
of such items as canning jars, lids and
freezer space. Now, with the inflation
in food prices and the power and fuel
shortages, the value of that most
ancient method of food preservation
called “drying” becomes more ap-
parent and decidedly more attractive.
Drying vegetables for later use is no
more difficult than canning, nor is it
any more difficult than preparing food
for freezing.

Barbara Sturdevant is the author of
“How to Build Flat Racks,” Farm-
stead, Summer 1980. She lives in
Vernonia, Oregon. Illlustrations by
Larry Decker.



Your
Bounty

Do your canning and freezing first,
but when you have excess food or a
shortage of space, the art of drying
may be your solution. Herbs, chili
peppers, Indian corn, onions and
garlic have long been dried and used
in our diets. American Indians were
experienced in the art of food drying
long before the first colonists arrived
on their shores. When Native Ameri-
cans still follow any of the old-time
ways, they still reserve this drying
method for certain wild foods. Most
Indian tribes dried meat, berries,
roots; this was the food that carried
them through long severe winters.

Drying foods is a natural process in
which approximately 80 to 90 percent
of the water is removed. This pre-
vents spoilage bacteria from develop-
ing on the produce. Not only is
storage space conserved (four pounds
of fresh food yield approximately one
pound of dried), but on a pound for
pound basis, dried food has a greater
increased concentration of many nu-
trients, especially minerals.

Most vegetables can be dried in the
sun, in areas and seasons where

warm sunny days are assured, but
where such weather is not customary,
a dehydrator will be a great help.
These are quite easily built, and
patterns can be obtained through your
local extension office or from your
state agricultural service.

For my first attempt at drying
foods, | merely laid an extension cord
with a 100 watt bulb on an aluminum
pie pan, in the bottom of a rather good
sized box. Over the top of the box, |
laid clean window screen. On this
went a layer of cheese cloth, and it
was atop this | laid the pieces of fruit |
was drying. | was quite successful in
drying apricots, berries, apple slices,
plums and cherries. | did not realize
then that the ideal hea(t would be
about 110 degrees Fahrenheit, and so
what | didn’'t know, didn’t worry me.
I was well satisfied with the results.

If you dry your produce too quickly
at high temperatures, you risk losing
more vitamins. Too low a temperature
(90 degrees F.), will cause mold or
bacteria to spoil the food right in the
dryer in humid climates. A moderate
110 degrees is considered the ideal.

My next effort at the dehydrator
was to make one of an old solid-sided
apple box which | had cleaned
thoroughly. In this | mounted a
porcelein socket on one end, added
slats to set trays upon, drilled holes in
each corner of the opposite end for
ventilation, and constructed a door for
the front. | now use a 150 watt bulb in
this most of the time. If the weather
gets very warm, | switch it to a 100
watt bulb. Each day | rotate the trays
from bottom to top, with the exception
of green peas, which | leave on the top
two shelves. This has been quite
successful, and while | have not done
all the vegetables in it, | have dried
satisfactorily, tomatoes, peas, bell
peppers and minced onion.

Remember though, that the aim is
to remove moisture and not to heat
the food. Ventilation is essential in
the dryer to let air through top and
bottom. The best drying trays are
those which let air through.

It is possible to use your oven for
drying, but if it's electric, it can also
be costly. A friend of mine dries her
herbs in one, and they turn out very

FARMSTEAD MAGAZINE 43



well. But she warns that it takes care
and watching. Again, food should be
exposed top and bottom. If the oven
racks are too far apart for your food,
put cheesecloth over them and put the
food on top of that. Set your oven no
higher than 145 degrees Fahrenheit.
If the lowest your oven goes is 200
degrees, set it to warm and use an
oven thermometer to check the real
temperature inside. You must check
your food drying in the oven, regu-
larly, and stir often. By *“cracking”
the oven door slightly you can create
necessary ventilation. Sliced fruits
and vegetables and whole berries take
from four to twelve hours to dry in a
warm oven.

rying some of our common
Dvegetables can be done by

simply stringing and hanging.
Shell beans, still in the pod, onions,
garlic, chili peppers and most of the
herbs, can be done in this manner. A
well-ventilated attic is an excellent
spot for this job.

Many vegetables such as broccoli,
corn, carrots and peas require blanch-
ing after they are sliced or prepared,
just as though you were getting them
ready for the freezer. This can be
done either in boiling water or steam.
Steam is preferred, since it saves
more of the valuable vitamins and
minerals. Boiling is a little quicker. It
takes only two-thirds as much time
per batch. Every rule must have its
exception, and some vegetables do
need complete cooking. Some also
require no blanching at all. Most of
the latter can be hung to dry, and

Preparing

Clean. Use slender tips
four to five minutes.

Asparagus:
and steam

Beans, green Snap ends. Cut to
lengths and steam for two to three
minutes if small. Steam seven to e . ht
minutes if large.

Beans, in the pod: Dry on vine or
string and hang. To treat for insects,
freeze for two days, or heat to 150
degrees in oven.

Bell Peppers: Clean. Remove stem,
seeds and ribs. Cut in strips or chop.
No blanching needed.

Broccoli: Steam small florets three to
four minutes.

Cabbage: Shred and steam two to
three minutes.
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most of the former can be winter
stored. So, unless you are given to
long winter campouts or are planning
a lengthy trip, it hardly seems
worthwhile.

If you wish fruits such as apricots,
apples and peaches to retain their
color, you can pretreat them in an
ascorbic acid solution. Take three or
four 500 milligram ascorbic acid
(Vitamin C) tablets and crush them in
a quart of water. Dip the fruit in this
solution or into unsweetened lemon
juice.

When you have dried your produce,
store it in clean, perfectly dry, airtight
containers in an area where the
temperature is fairly constant, quite
cool and close to forty degrees. Plastic
containers with lids are good for this
as are glass jars. Get a friend or two to
save them for you, or advertise for
them. They can be purchased quite
cheaply in this way. If you use cans
like coffee cans, put the dried food in
plastic bags before placing it in the
can.

Rejuvenating your dried produce is
quite simple—just soak or simmer it in
water. There is a difference in the
amount of liquid each vegetable
needs, so cover one cup of dried
foodstuff with one and a half cups of
boiling water and let stand until most
of the water is absorbed and the food
is soft to the touch. Add water if
needed. If the day’s selection of dried
vegetables are intended to be used in
long-cooking dishes, such as stews
and soups, they can be added in iheir
dried form, but remember to allow

Vegetables

Cauliflower: Small florets steam four
to five minutes.

Brussels Sprouts: Cut through stem.
Steam four to five minutes.

Carrots: Clean and cut 1/8 to *4 inch
slices. Steam three to four minutes.

Chili Peppers:String and hang to dry.
No blanching.

Corn: Steam for five minutes. | like a
longer period and usually steam for
longer than five minutes. Cut off cob
to dry.

Cucumbers: Peel.
in slices or strips.

No blanching. Cut

sufficient moisture for their complete
rehydration. Dried foods often have a
slightly different taste than their fresh
counterparts, so be prepared for some
new taste adventures.

ere are some ways to enjoy
Hyour home-grown, dehydrated
vegetables:
Peas and Carrots: Rehydrate separ-
ately. Cook the carrots until almost
done. Add peas. Serve in cream sauce
with a touch of ginger (preferably
fresh ginger) or in a cheese sauce
flavored with a tiny amount of
Worcestershire sauce.
Herbal Salts: Spin dried herbs in a
blender, or crush in mortar and
pestle. Add salt and mix well. Use
dill, onion, garlic, chives, celery and
sage.
Boiled Onions: Rehydrate and cook
slowly in a small amount of water
until they are almost dry. Add butter,
your favorite herbal salt, and stir until
they are well coated. This is nice done
with minced onions and used on
mashed or baked potato.
Winter Squash: Rehydrate and sim-
mer until tender. Whip if desired.
Add salt, pepper, atouch of cinnamon
and stir. Serve in a casserole dish.
Chips for Dip: Celery, cucumber
slices, summer squash all can be used
in their dried form with your favorite
dips. As a personal preference, | like
dried asparagus tips for dippers, but
this is only practical if you have dried
many of them, and if you like the taste
of raw asparagus.

for Drying

Edible Pod Peas: Steam four to five
minutes.

Shell and steam two to three
minutes.

Peas:

Potatoes, white: Peel. Cut in slices or
strips. Blanch six to eight minutes.

Squash, winter: Peel. Cut into strips.
Blanch two to three minutes.
Summer Squash: Snip ends, slice.
Steam two to three minutes.

Tomatoes: Slip skins. Cut in wedges
or inch-thick slices.

Yams: Cook until tender in skins.Cool
peel, slice and dry.



How to Cook
with a Hay Box

by Sandy Dews

century old and at one time enjoyed a following of
dedicated users. The introduction of more modern
stoves that replaced the wood cook stove was the
beginning of the gradual decline in the use of the hay box.
Whether or not this method of cooking returns to general
use, it is worth a look back into time to see how one
generation of cooks saved time and fuel.
The principle of fireless cookery is simple enough-
When any food has reached the boiling point, all that is

T he hay box principle of cooking is well over a

Sandy Dews farmsteads and writes in Detroit, Maine,
illustrations are by Li/ Buell.

needed is to keep it there. This is accomplished by boiling
for a few minutes on a stove and then putting the tightly
covered kettle of food into an airtight receptacle that is
closely packed with non-conductive material which will
retain the heat. This is what the hay box does.

The hay box can easily be built at home with few
materials by any person who is moderately handy with
tools. The size of the hay box is strictly a personal matter,
although it must be made big enough to allow at least two
inches of insulating material around all sides. The hay box
can be made to accomodate one or more Kkettles and
separate compartments can be created in one large box.
An old trunk works nicely and saves having to build a box.
Castors on the hay box will make moving it a lot easier.
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The hay box allows for a meal

to be cooked with almost no effort.

and because the food

IS cooked In a sealed

atmosphere, the flavor and

nutrition are greatly enhanced.

The box must be made air tight, so fill any cracks. Then
line the inside with heavy layers of paper, making sure to
overlap all seams. In short, it must be as airtight as
possible. Next, pack in three quarters full, clean,
sweet-smelling hay, as tightly as possible. Fine hay is
preferred over coarse hay as it packs more tightly.

Make a pillow the size needed to use as an inside cover
and pack it with hay. Be sure the pillow is large enough,
and is well and evenly stuffed, about five to six inches
thick. Hollow out nests in the hay to accomodate the size
pot that will be used, so it will fit snugly up to the top.

box that should be considered before you decide to
make one. The hay box allows for a meal to be
cooked with almost no effort. The saving of fuel can’t be
overlooked, and, because the food is “ cooked” in a sealed

T here are advantages and disadvantages to the hay

atmosphere, the flavor and nutrition are greatly enhanced.
The hay box makes a convenient place to hold bread dough
for warm, draft-free rising. As nothing ever burns in the
hay box, it will do no harm to leave things in a little longer.
Don’t be afraid they’ll get overdone, for they won't.
There are some disadvantages to the hay box that
should be mentioned. Food will take, generally, three to
four times longer to cook. No absolute rule can be given for
cooking times since there are so many differences in the
construction of boxes, insulation, pots used, etc. One must
experiment to find what works best in each separate case.
You can't expect anything crisp from the hay box, but a
few minutes in a conventional oven will crisp a lot of foods.
Care must be taken to not open the kettle too soon or lift
the kettle out of the hay box, as the cooking process will
cease. A little too long is better than not long enough.
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Earthen or iron pots are best used in the hay box. They
retain heat better. Tight fitting lids are vital. The hay
will need to be replaced every few months or sooner if it
should become wet or soiled. The important thing is to
keep everything sweet and clean smelling. Leaving the lid
open occasionally to air out the box is a good idea.

Even with the best of insulation, some warping of the lid
can be expected in time. A heavy weight placed on top
when the hay box is in use will help. A decorative cushion
placed on top will hide any such imperfections and give
you an additional seat.

Be careful not to use too much water in cooking as you
are not allowing for evaporation in hay box cookery. It is
important to have all food boiling rapidly before placing in
the hay box. Pot roasts and chickens should be browned
and cooked about 20 minutes before placing in the hay
box. Older chickens will, of course, take longer. A general
guide to begin with is to allow soups and stews six to eight
hours in the hay box, after a good start on the stove. Most
vegetables will take two to three hours with potatoes
taking a little longer. These are only guides. Every hay box
cooking situation is different.

when we moved onto our homestead at the foot of
the Wyoming Rockies. We were cleaning out the
old blacksmith shop when we found it, discarded and well
beyond repair, yet standing as mute testimony to the

I saw my first hay box approximately seven years ago

resourcefulness of our ancestors. Few people today have
ever heard of a hay box and most who have consider it to
be gone the way of the horse and buggy. Will the hay box
ever become commonplace again? Perhaps not, but when
we go to turn on our electric stoves and nothing happens, a
lot of us will be reaching for hammers. m]
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5 ACCOUNTING

In this first Farmstead Harvest Accounting we offer space and some mental triggers to
make your reckoning of your garden’s harvest not only congratulatory but instructive. We
.wish you a plentiful harvest season..
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ening involves much more than its dollar value, knowing that value
rden. This sheet may help you begin to account for your harvest.
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Storing Your Harvest

Underground

by Lynn Ann Ascrizzi

ne perfectly simple way to
Ostore your home grown root

crops is to leave them right
where they grew—in the earth. It's so
easy you may feel as if you’'re shirking
some weighty and consummating task
of harvest. Just leave them there? It
works.

After the first frost or two, but
before the ground begins to freeze,
cover the rows well with a thick hay
mulch to protect the vegetables from
winter cold. Remember to leave some
sort of marker so you can easily find
them again.

This system works best in areas
where not much snow cover is
expected, for all sense of convenience
will be lost if you find yourself
shoveling through deep drifts to get
down to dinner. One trick that helps,
however, is to spread black plastic
sheets over the mulch. This not only
further protects the crop but makes it
easier to sweep off the snow.

A possible drawback to leaving root
crops where they grow, is that you
may have to compete with hungry
mice and field rats who would be
happy to vary a stark winter menu
with plump carrots or mellow ruta-
bagas. Nonetheless, the fact that

gardeners continue to store crops in
this way over winter, indicates that
either the critters aren’t getting the
best of them, or the expediency of the
method more than makes up for a few
nibbled-upon or plundered vegeta-
bles.

Another simple method for areas
where winter soil stays about 52
degrees Fahrenheit, is the soil pit.
Make sure the area you choose to dig
in has adequate drainage. A sloping
spot is good.

First dig a hole about 3 feet wide
five or six feet long and two feet deep.
You might start neighbors wondering
just what it is you're about to bury in a
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The barrel pit

The earth mound

Window well storage

FARMSTEAD MAGAZINE

pit of such dimensions, but if you're
the sort who doesn’t worry about such
things, just keep digging and keep
them guessing.

Then set a sturdily constructed
box in the pit. The sides should
be lined with quarter-inch hardware
cloth to keep out mice and other
rodent relatives. The lid should be of
solid construction and closed tightly.
When you are ready to store your
crop, put a layer of clean sand
(washed) on the pit bottom and
carefully put in your first layer of root
vegetables. You don’'t want to bruise
and bang them. Cover the food with
another layer of sand, and layer by
layer, fill the pit.

Put bales of hay over the cover for
insulation, and cover the bales with a
plastic tarp to keep off moisture and
snow.

The conical earth bank or mound is
another way to store garden produce.
Find a well-drained spot of ground
and level off about four to six feet. Dig
two six inch trenches on either side.
Cover the earth floor with dry fallen
leaves or good hay about four inches
to six inches deep. Now layer in your
vegetables or fruit, but don’'t mix
fruits with root crops. If you do place
several kinds of root crops together,
you can separate them with mulch.

When the whole mound is about 30
inches high, cover it with more clean
and dry mulch, and then with six
ten inches of soil. As it gets colder,
you can add to the protective layer.
Again, this arrangement is best
suited for winters which are on the
mild side, with no great extremes in
temperatures, as when the therm-
ometer dips lower than 20 below zero.

Colder Climate Storage

Watertight wooden barrels or ten
gallon garbage cans make excellent
storage bins when buried. When
using garbage cans, line the bottom
with straw or hay (clean), brush off
the loose dirt from the vegetables,
and if the skins are dry, sprinkle
them with a little water as you place
them in the can. The contents should
be six to eight inches below the can
cover. Make sure metal cans are not
resting against a sizeable rock, for it
will convey frost through the metal.
Provide a soft bedding for the barrels
to rest on—of hay or straw. With the
wood barrel, make a nest of straw for
the vegetables to lie on, and fill the
barrels from front to back. You can
use dry matter such as leaves or hay



Cellar steps leading to the outside can be made into a convenient

storage area.

warmth.

as packing around the individual fruit
or vegetables, as you see fit. Put a
tight-fitting cover over the opening.
Again, do not mix fruit and vege-
tables together.

The cellar steps which lead up to
the outside cellar entrance in many
houses, can be made into a simple
storage area. You will need an inside
door if you don’'t have one there
already, to keep out the basement
heat at the bottom steps. Naturally,
the steps get colder and colder as you
go up, so you may want to experiment
to see which steps work best for
various crops. To make sure there is
enough humidity, set pans of water on
the lowest, or warmest step.

f your house is designed with

I window wells (by the cellar

windows), you can use this
space to store food over winter. By
opening or closing the cellar window,
you can raise or lower the tempera-
ture in the well. Furthermore, the
boards can be removed if the temper-

ature in the well gets too high. Mulch
can be added atop the boards if you
expect a more severe winter.

If alarge amount of vegetables is to
be stored each year, the cost of a more
permanent root cellar is justified. One
convenient way to provide for this is
to construct a storage room right in
your house cellar by partitioning off a
part of the basement which includes
one or two windows. The spot should
have good drainage, adequate venti-
lation, be accessible and have some
means of controlling temperature and
humidity. A northeast or northwest
corner of the basement is best, and
should be away from furnace, chim-
ney or heating pipes. At least one wall
should have outside exposure. The
other walls can be constructed of
wood and should be insulated to keep
out the cellar’'s warmth. Lower base-
ment temperatures will require less
insulation.

The partitions should be
parallel to the walls, and the frame
must be plumb in order to make the

made

Install an inside door to keep out basement

room airtight. The walls to close off
the corner can be built with a two by
four-inch framework, with sheathing
on both sides and three inch insula-
tion batts between the studding. You
can frame the door on one wall with
two by two-inch studs faced on each
side with quarter-inch plywood. Fill
the center with insulation. Make sure
your door is snug and has a latch to
hold it firmly closed.

The ideal temperature in the stor-
age area is 35 to 40 degrees Fahren-
heit and can be regulated by opening
and closing window vents. The win-
dows should be covered by some kind
of opaque material because light must
be kept away from vegetables and
fruits. It's a good idea to build bins
that can be moved outside in summer
for a thorough scrubbing and sun
bath.

There are innumerable variations
on this theme of cold storage;
hopefully, you will be able to adapt
one of these time-tested ways to suit
your garden size and situation. m]
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Moot’s Root Cellar

by Edmund Northrup Moot

rganic gardeners have been
Oconsidering every means pos-

sible to help cut down their
family food bill in periods of drastic
inflation. Those who like to add
proper preservation of root crops to
their diet plans have turned attention
to the root cellar because it maintains
the water content, the texture and
much of the nutrition of the fleshy
root crops.

The Bilby family of New York State
built their own root cellar close to
their garden, and partly on its account
they have thrived on a steep, rocky
hillside where white beans had re-
fused to grow.

When young Charles Bilby and his
wife bought a few acres along a hill
road, the entire community anticipa-
ted their failure to reclaim the old
farmstead that had been taken back
by nature for more than two thirds of
a century. But the community under-

estimated the Bilby’'s willingness to
work.

Photos by the author. Illustration by
Lynn Ann Ascrizzi.
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As part of their reclamation of the
hillside farmstead, they staked out a
strip of land near the highway, but
perhaps ten feet above it as a garden.
They laid out their garden 30 feet
wide and about 200 feet long parallel
to the highway up on a steep bank.
Their first year was not a huge
success. They had “garden sass”
during that summer, but little surplus
was grown for putting away. But over
the years, the Bilby's tilled in
mulches of leaves and chopped,
chipped and composted items into
that garden to build the soil atop an
unforgiving shale ledge.

The marvels of these organic
gardeners would amaze many old-
time gardeners. Ample canning, fre-
ezing and putting down was accomp-
lished. But the entire family, all of
whom love carrots, kept thinking of a
root cellar. Finally, they combined in
one summer’'s efforts to erect a
handsome, efficient root cellar in a
hillside bank adjacent to their garden.

ilby’s son helped his father to

B lay the concrete blocks after

the whole family helped to ex-
cavate the area. Drainage was easy—a

few lengths of orangeburg pipe wei>
pieced together to complete a network
for draining water away from the root
cellar atop the shale ledge and under
the concrete base. The base, which
was laid before the curved roof was
put on, is eight inches thick.

Only on the south side is the root
cellar openly exposed to the elements.
And that side is faced with field stone
gleaned from the hillside around the
home. Two very well-placed shoulder
shields on the right and left of the
southern face, support the structure.

Shielded vents placed in the con-
crete roof under the protective earth
covering, maintain an even tempera-
ture inside the root cellar. No mois-
ture collects inside. A temperature of
40 or just above is maintained year
round in the cellar. The cellar has
never gone below freezing in 15
years, though it did get to 34 degrees
once when the temperature outside
was 25 degrees below zero. Celery
stored in boxes of leaves keeps as
green as if it had just been harvested.

Two strong storage shelves in the
cellar are removable before fall crops
are placed inside. The entire cellar



can then be cleaned and sanitized.
Each shelf is three feet wide and 14
feet long, with three main shelves.
The top is for loose knit bag storage,
especially for carrots. Bushel baskets
are stored in the next shelf down.
Half bushel baskets fill the third row
down and gardening crates are set on
pallets on the floor.

The key to the Bilby’s root cellar is
the banking of the cellar into a hillside
so that steady underground tempera-
tures moderate the temperatures in
the cellar. Charles Bilby put insulated
doors on the root cellar, one opening
out and one opening in, to insure a
tight seal.

The Bilby’s have become so fond of
fresh-tasting root crops, that they
have one more preservation step
between root cellar and table. The
house cellar has a cooling chamber in
one corner which has an outside vent
to maintain the fleshiness of all their
crops up to the moment of cooking
Baskets can be brought from the root
cellar to the house cellar and held
there while the fresh roots are
consumed. Since their root cellar
helps the Bilby’s extend their fresh
food season, they have become the
envy of the doubting community.O

Build a Basement Root Cellar

space for crates and bushel baskets.

Inside the Bilby’s handsome root cellar, there’s plenty of

House Wall
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Vegetable or Fruit

Asparagus

Beans, Green

Beets

Broccoli

Brussels Sprouts

Cabbage

Carrots

Cauliflower

Corn

Cucumbers

Eggplant
Onions
Parsnips
Peas

Peppers

Gathering In The Harvest:

Harvest Method and Holding Time

Harvest in third year when spears are over six inches
tall and pencil thick, and while head is still tight.
Harvest only for six to eight weeks. Store up to one
week in refrigerator.

Before pod is full size, when seeds are about
one-quarter full size. Bush beans yield one harvest.
Pole beans, if snapped just below stem-end. will yield
continuous harvest. Store up to one week in perforated
plastic bag in refrigerator.

Harvest for greens and beetlets at one inch diameter
Main crop at two to three inches. Spring beets .before
hot weather. Fall beets before freeze. Wash beets, snip
tops to within Vi inch. Store in refrigerator or in cold,
damp cellar for up to four months.

Before dark green blossom heads begin to open
Second, smaller florets will follow. Harvest before hard
frost Store up to one week in refrigerator.

Harvest from bottom of plant, working up as sprouts
mature. Pull leaves just above harvested sprouts to
boost size of next higher-up crop. Pick when sprouts are
firm, before they yellow about 3« to one inch diameter.
Harvest prior to hard freeze. Store up to one week in
refrigerator

Harvest when heads are solid. Store in refrigerator or in
cold, damp cellar for up to two months.

Harvest spring carrots before hot weather. Fall carrots
before freeze, unless they are heavily mulched to stay
in place through the winter. Pick before they exceed
one to one-and-one-half inches in dianr.Mer at the top.
Wash, trim tops to within Vi inch, store as beets.

Tie tops over (blanch) two inch florets to keep them
white (Not necessary for purple heads ) Harvest before
freeze, and before florets are discolored or too full,
usually about two weeks after blanching. Store in
refrigerator up to two weeks.

When kernels are all filled out. when milk oozes from a
thumbnail puncture. Silks will be dry at this time. Store
for no more than two days in refrigerator. Should be
eaten or processed as soon after harvest as possible

(out of the field, into the pot) before sugar converts to
starch.

Harvest (with piece of stem on) before they begin to
turn yellow, when seeds are less than Vi size. In most
cases size will be five to eight inches long (except for
smaller pickling varieties) Pickling varieties should be
cooled in ice water and may be held for two days in the
refrigerator. Eating varieties may be refrigerated in
warmest part of refrigerator up to one week.

When fruits are almost grown, before color pales or
becomes dull. Can be kept ip warmer part of
refrigerator for up to one week.

When tops have fallen over and necks have shrivelled,
before heavy frost Remove tops, spread out in dark,
dry place to cure. Store in bags in cool, dry place.

Harvest after heavy frost and store like carrots. Or
leave in ground (under light mulch) and harvest in
spring after top growth starts again.

When pods are firm and well filled, but before peas are
full sized, in the morning to retain sweetness. May be
stored in shells in refrigerator for up to one week.

When fruits are firm and have reached full size, or
When they have turned red. for spicy peppers May be
held for up to three weeks in warmer part ot
refrigerator.

Storage Conditions

cold/moist

cool/moist

cold/moist

cold/moist

cold/moist

cold/moist

cold/moist

cold/moist

cold/moist

cool/moist

cool/moist
cool/dry

cold/moist
cold/moist

cool /moist

Processing Methods

freeze

can or freeze

can or freeze

freeze

freeze

cellar or pickle

cellar, can or freeze

freeze

freeze or can

pickle

freeze in table-ready

form

attic or dry cellar

cellar, freeze or can

freeze or can

freeze

Gather the best of the crop at harvest-eat the best vegetables and fruits all winter.



Safe Keeping For Your Crops

Vegetable or Fruit Harvest Method and Holding Time Storage Conditions Processing Methods

Potatoes When tubers are desired size or when tops are yellowed cold/moist cellar

and have died off. Leaving in ground past this point will
encourage over-ripening and spoilage. Skin on unripe
potatoes will rub off easily with fingers. Storage
potatoes must have fully ripened Avoid exposing to
light. Wash potatoes and cure for one week in shaded,
well-ventilated place. Check over and store in cool,
damp, dark place (around 40 degrees is ideal).

Summer Squash When fruit is young and tender, but before they are cold/moist freeze
eight inches long. Can be held for up to one week in
refrigerator

Winter Squash & When well matured, skin is hard and colors are dark warm/dry attic
Pumpkins and rich. Harvest before frost. Keep portion of stem on

fruit. Store on shelves in warm, dry place with air

circulation around each one.

Spinach Harvest leaves, and leaf stems, when they are of cold/moist freeze
desired size. Harvest leaves for continuous supply
Harvest whole plant for slower regrowth by cutting off
several inches above ground level. May be held in
refrigerator for up to two weeks (will wilt).

Tomatoes Ripe tomatoes, before they begin to soften, will keep cool/moist can or freeze
for up to a week at 45 to 50 degrees. Green tomatoes
(harvested before frost when color is whitening) will
keep between 55 and 70 degrees and will ripen at 65 to
70 degrees. Mature green tomatoes should be wrapped
in newspaper if they are to be kept over three weeks,
and should be checked once a week.

Turnips Can be harvested after light freeze at two to three cold/moist cellar
inches diameter Handle the same as carrots.

Apples Harvest keepers with their stems, at time of ripeness. cold/moist - cellar, can. freeze
Green apples or over-ripe apples are subject to or dry
disorders and deterioration. Handle very carefully.

Keepers will hold in cold/moist conditions for up to
eight months For longest keeping, wrap individually in
paper

Berries Harvest when firm and full colored, and when they fall cool/moist freeze or preserve
readily from stem Wash gently and drain May be kept
for up to one week in refrigerator.

Melons Harvest when full size is reached, when rind is hard but cool/dry freeze
stem spot is softening. May be held for up to one week
in refrigerator Process quickly after harvesting

Peaches Harvest when yellow-rosy, firm and full sized. Don't cool/moist freeze or can
pull fruits from stem-tip and twist fruit off. Can be held
for up to two weeks in cool cellar or refrigerator. Handle
very carefully

Pears Harvest before ripe, when skins just begin to turn pale cold/moist cellar, can or dry
green to yellowish and when they can be removed fairly
easily from the tree Store as apples, some varieties
holding as long as several months. Ripen in humid,
room-temperature surroundings for several days before
using.

Plums Harvest when color is rich and bloomed (dusty white) cold/moist can or preserve
and just before they begin to get generally soft Handle
very carefully. Hold in refrigerator for up to one week
Process soon after harvest.

Strawberries Harvest early in the morning. Twist, do not pull off cool/moist freeze or preserve
stem. To save vitamins-harvest with stems, then
destem after washing Process soon after harvest. Or
hold in refrigerator for up to one week

Storage Conditions Key

cold/nroist 32 to 40 degrees 90 to 95 percent humidity
codl/noist 45 to 50 degrees 80 to 90 percent humidity
cnd/dy 45 to 55 degrees 50 to 60 percent humidity
\Aerm/dy 55 to 60 degrees 60 to 70 percent humidity

wamynoist 55 to 60 degrees 80 to 85 percent humidity



by Bill Bateman

ow that you have planted,
N cared for and prayed over that

small plot of grain, how do you
harvest it? No use asking the farmer
across the road. His combine could
not turn around without trampling
half of that acre into the ground. The
nearest binder is five miles away, and
has steel wheels. By the time the
owner moved it, cut your grain and
went home, you would owe him for a

Bill Bateman writes frequently about
tools for Farmstead. He works with
stone and the land in Barrie, Ontario.

Illustrations by Larry Decker
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Reap What

full day. Much cheaper to buy the
grain.

Whether you planted the grain to
use as cereal, flour or as a coffee
substitute for yourself, or to put a few
extra pounds on that hog or steer, the
idea was to save money. No use
blowing all that thrift on harvesting,
and it must be harvested to be of any
use.

But don’t despair if you cannot rent
or hire machinery to do the job. You
already have the most perfect
machine ever invented—you. Add a
few hand tools which you can make or
buy, a bit of elbow grease, the
knowledge | plan to share with you,
and you can do the job. After all, your

great-grandfather could feed his
family and livestock off the land, and
he had no fancy machines to help.

The scythe is the farmsteader's
ideal tool for cutting grain. This is a
two-piece instrument with a long
curved handle and a blade. There are
two types of blade—a long thin one for
grain or grass, and a short thick one
for heavy weeds. The handle has two
adjustable hand grips. To adjust, turn
left to loosen. Move the handle to the
proper height for you, then turn it
right to tighten it in place. These
grips should be set so the blade will
travel level with the ground and two
inches above it when in use.

To use a scythe, take the hand grip
nearer the end of the handle in the left
hand, the other in the right. Take a
short step forward with the left foot
and bring the right hand back beside
the right leg. Slowly step forward with
the right foot, at the same time
bringing the right hand forward and
across the front.

If everything went right, a strip of
grain afoot wide by four feet long will
be evenly cut. However, mastery of a
scythe is not easy, and most of us
must practice. Step, swing right and
back, step, swing left to cut. Do this
over and over until a rhythm is
developed. Once learned, it is one of
the more pleasantjobs around the
farmstead.

A scythe is sharpened with a special
stone which any good hardware store
can supply. Stand the end of the
handle on the ground, blade up and
pointing to the front. Stroke the stone
along the blade for its entire length on
alternate sides.



You Sow

nce cut the grain needs to be
O made into sheaves so it is

easier to handle. The initial
step is to get it into manageable
quantities. These are piles which
when tied will make into a sheaf about
the size of a stove pipe around, and as
long as the grain is high. Naturally,
all the heads point one way.

Small amounts may be easily
handled with a garden rake or a stable
fork. Large quantities might better be
handled with an easily made wooden
rake. Our great-grandfathers worked
all their hay and grain with this
simple tool.

To make a rake that will last for
years, requires the use of only simple
tools and material. Two pieces of one
by two lumber, one of them two feet
long and one six feet long, form the
head and the handle. Join in the form
ofa“T” using acouple of stove bolts.
In the head, drill three-eighths-inch
holes at four inch intervals. Into these
insert six-inch pieces of hardwood
dowel, securing with finishing nails.
Drill pilot holes to avoid splitting.
Wood or twisted wire may be used to
brace from the ends of the head to the
handle.

Once the grain is in piles of the
proper size it can be tied. Most
contemporary farmsteaders use
baling twine to tie the bundles. Our
great-grandfathers were skilled
enough to use pieces of straw to tie
the bundles, but this craft is often
difficult to learn. If you choose to use
twine, it may be binder twine bought
in a farm supply store by the ball, or
the twine saved from last year’s bales
of straw or hay. Either does an
equally good job.

When using twine, pass it under
the bundle and bring the end back up
on top. Make a half hitch with this end
around the long part. Pull on the long
part until it draws the bundle tight.
Using the long part make a half hitch
around the short end, and cut off.
This knot will not loosen, and the
twine must be cut when the sheafis to
be undone. Itis very simple and is
called a packing knot. If for some
reason you don’'t understand how it is
done, ask your butcher. He uses it all
the time to tie roasts.

Regardless of how the sheaves got
tied, they are now ready for the next
step. If the grain is ripe, move it to the
barn by whatever means are
available. Anything may be used,
from your two strong arms, through a
wheelbarrow, to a truck.

But perhaps the grain was cut a
little on the green side so it would not
shell so badly. In this case stooking
for a few days will let it ripen in the
sheaf. Do not put it in the barn green
or it could heat and set the barn afire.
Stooking is simply standing up two
sheaves so they lean against and
support each other. Put two more at
one end so they support each other
and lean slightly against the first two.
Two more at the other end, and there
is a simple stook.

In the event of a storm before the
stooked grain makes it to the barn,
check the stooks as soon as possible
for damage. Any down sheaves
should be stood up. If they were
soaked thoroughly through, let the
outside dry and then lay that side
down on the stubble to let the inner
sides dry. Do not let the grain stay
wet since it will mildew and not be
usable.

ow is a good time to tell you
N about another simple harvest

tool that has been in use since
biblical times. It is called a flail.
Basically it is a hand-made,
hand-operated, tool for separating
ripened grains, beans, or peas, from
the plants on which they grew. This
makes it very handy around a small
holding.

A very serviceable flail may be
made in acouple of hours with
available tools and materials. Even if
the only time it is used is once ayear
to shell a few peas for winter use, it
will be well worth the making. The
wooden parts are a piece of cedar
sapling four feet long by one inch
diameter for the handle, and a piece
of hardwood one inch in diameter by
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two feet long for the beater. Fasten
the two pieces together with a leather
thong. The only maintenance is a bit
of neatsfoot oil on the thong once a
year to keep it limber.

To use a flail, spread the material to
be threshed on a clean floor in the
barn or garage. If this is not possible
or practical, spread a canvas tarp on
level ground. Grasp the handle of the
flail and swing it behind, overhead,
and bring the short piece down
horizontally on the grain. Repeat until
all the grain has been separated from
the stalks. Next the straw and chaff
must be removed, leaving only the
grain. The larger pieces may be
removed with a fork, shaking each
forkful to remove all grain. Now
comes the removal of the chaif, or
small pieces of waste. Those of you
who have access to a fanning mill
have it made. However, most of us
must resort to the time honoured art
of winnowing.

Very simply put, winnowing means
dropping the grain and chaff from a
high point, or tossing it into the air,
while a stiff breeze is blowing. The
chaff, being quite light, is blown away
while the heavier grain falls onto a
tarp below. My favorite method of
winnowing is to place atarp on the
ground under an upstairs door in the
barn. Since the flailing has already
been done on this upper floor the
material is close by, thus saving time
and effort.

Making sure the wind is blowing
across the doorway, | gently dribble
the grain and chaff off the corner of a
scoop shovel. With any luck at all the
ten foot drop gives the wind time to
blow away all the chaff. Learn to
judge how fast or slow to dribble in
order to take best advantage of wind
speed.

Ripe beans or peas may be handled
in the same way as grain, and stored
dry for winter use. They are the basics
for many a mouth-watering,
stick-to-the-ribs, cold weather meal.

Properly harvested grain makes
good food for man and beast.
Harvesting by hand may take a little
longer, but it is easier on the
pocketbook. And if you have sown,
reaped, and threshed it you know how
many additives it has
received-nothing more than sunshine
and rain. In this day of artificial
preservatives, this is an important
factor—whether you eat the grains as
cereal or flour, or feed it to a hog that
you eat later on. O



Perennial Cooking Herbs

by Madeleine H. Siegler

erennials are the solid core on
P which we build our herb

gardens. Each spring we round
out the form with the addition of
useful annuals, but it is the faithful
old standbys that sleep blissfully
through any sort of winter and come
up smiling in the spring, that gladden
the herb gardener’s heart.

Among the dozens of perennial
herbs in my garden are a half dozen
important culinary herbs. Our food
would be flat indeed without chives
and other useful alliums—ovage,
sage, winter savory, tarragon and
thyme in many varieties. Salad
burnet, French sorrel, Good King
Henry and the many mints are other
useful culinaries, but we will save
those for another time.

My dictionary defines a perennial
plant as “ one with roots that will live
two years or more.”” Here we have to
accept the hard fact of life that while
some plants may be listed as
perennial, they may not last for more
than two or three years, especially in
cold northern climates. It has been my
experience that the perennial herbs
that die back to the ground in the fall
and have deep roots, such as lovage,
tarragon, chives and other alliums,
are longer lived than the bushy herbs
that tend to stay partially green all
winter, such as thyme, winter savory
and sage. Younger plants of this last
group survive winter better than older
more woody specimens.

This past winter with no snow cover
and sharply shifting temperatures
was a hard one for perennial herbs.
With spring came the sure emergence
of lush spears of chives and Egyptian
onions, the purple sheath of unfolding
green leaves of lovage, and the
narrow, lighter green leaves on
emerging shoots of French tarragon.
Old sage plants stood gray and sere,
both the English thyme and lemon
thymes were only bundles of wiry
sticks; older plants of winter savory
were totally dead back to the ground.

Madeleine H. Siegler raises herbs on
her herb farm and lives and writes in
Readfield, Maine.

Herb illustrations by Pamela Carroll.

Chives

All this winter kill occurred in all the
gardens, nor did it seem to matter
whether the beds had been mulched
or left bare. But'summer is no time for
mourning past losses, and surely we
will never see such a winter again for
along time. It is true that the
perennials | lost were only the older
plants of each variety; the younger
ones all survived.

Chives [Allium shoenoprasum] are
probably the best known and surely
the most often neglected perennial
culinary herb. If you inherited a
clump when you bought the farm, it
may be overgrown with witchgrass
and perhaps never gets your attention
except when it puts forth its purple
blossoms in early June. The oniony
flavored spears may be too spindly to
be worth picking.

If you enjoy the refreshing
combination of chives in cottage
cheese or in cream cheese, or any of
the many other uses for this herb,
why not revive your tired clump?
Chives are heavy feeders and one of
the few herbs which are only at their
best if given agood annual feeding.
Thicker spears and more of them will
be your reward for this small effort.

Spring would be the best time to
clean out and renew the chives, but if
you didn’t get to it in the spring, any
time of year will do. Have some
fertilizer at hand. Old cow manure
and bone meal will do nicely. Dig
deeply and remove the entire clump
from the ground. If you are
performing this operation when the
top growth is tall and scraggly, cut it
all back to six inches before digging.

€
Now, pull the small bulbs apart in
clumps, remove all the weeds and
weed roots. Refresh the soil with
fertilizer and replant about half of the
clusters of bulbs. Make some new
friends by giving away the surplus.
You will find new growth on the
sheared pieces within days, and in the
future that patch of chives will not be
something to ignore.

Chives are easy to start from seed.
The first year growth will be small
and grass-like and not ready for
harvest. Since so many people have
those overgrown clumps such as we
just divided, it is rarely necessary to
start with seed. If blossoms remain on
plants they will scatter seed freely.

Those purple-pink flowers dry
nicely if picked when only half open
and hung in bunches. Fresh flowers
are a culinary delight. They have a
mild onion flavor and are fun to
scatter on top of salads or sliced
tomatoes. Take just one flower and
pull the small florets apart.

Pound for pound, dried chives are
one of the highest priced items in the
markets, so aren’t you glad you
rescued yours? Harvest chives as
soon as they reach full growth by
cutting to within six inches of the
ground. Dry them by snipping finely
with shears onto a cooky sheet and
putting into an oven heated to 200
degrees and then turned off. After
half an hour on stored heat, remove
them, reheat the oven and again turn
off, toss the chives and return to the
oven. By the end of the second drying
period, they should be crispy dry and
may be stored in a covered container
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Multiplier Onion

for use all year. Yours will have far
more flavor and aroma than the chives
you buy in the market.

Old growth on chives tends to get
limp and yellow. Ifyou neglected to
harvest the first growth, simply cut
back and discard the tired tops and
enjoy fresh new growth in a matter of
days.

It is necessary to allow chives a
dormant period, so if you would like
fresh chives in the house in the
winter, pot a clump in the fall, and
leave outside where it can freeze but
still be accessible when the snow is
deep. After Christmas is a good time
to bring the frozen pot inside. Let it
thaw, and within twenty four hours,
green shoots will emerge.

nother member of the allium
A family worth knowing is garlic

chives or Chinese chives [A.
tuberosum]. Equally hardy and
growing from tiny bulbs as do all the
alliums, the flat strap leaves of garlic
chives taste like—you guessed it,
garlic. Not overwhelming, but subtle.
Very nice to add to salads or dips.

Young plants resemble their cousin
the chives. By their third year the
garlic chive leaves are flat, slightly
thick, and slightly more than Va inch
wide. The leaves will grow to ten or
twelves inches and may be snipped as
needed. | have not tried to dry this
one, but see no reason why they
would not dry using the same method
as for chives.

62 FARMSTEAD MAGAZINE

Garlic chives flower in late summer
with alarge showy white cluster
which is verv fragrant. The fresh
flowers do not seem to dry well, but
the seed pods add interest to dried
arrangements. If the seeds are
allowed to remain, they will self-sow
freely.

The Comical Multiplier Onion

Another perennial herb of the onion
family with great merit, is A. cepa
vivaparem. It is called Egyptian onion
or top multiplier. There will always be
an onior\at the cook’s disposal when
this onion is in the garden. The bulb,
which is deeply rooted, is less than
two inches in diameter but large
enough to use as a slicing onion. The
leaves are hollow stalks which in early
spring can serve as green onion tops,
so useful in cooking.

By early June, the plants have each
developed one or two shoots with
sheaths at their tips. These are the
fruiting tips from which will emerge
the quite comical part of this
multiplier onion. No flower emerges,
instead, a small bunch of onions
appear at the end of the three foot
stalk. They are marble size, require
no peeling and are very useful in
salads or for pickling. Picked at this
stage, they may be planted to
increase your supply of plants. This

isn’t necessary, because if the onion
clusters are left alone they will put
forth more stalks and more tiny
onions. By this time the onion patch
resembles a scene from fantasia as
the tall stalks of onions wave in the
breeze. The weight of all this
production causes the stems to arch
until they touch the ground where the
new onions promptly nestle down and
root themselves. Multiply? Quicker
than rabbits.

maintain a row of Egyptian
1onions at the far end of

the vegetable garden from
which | can dig small
slicing, pick tiny onions for salads,
and green tops for Oriental cooking. A
friend who makes gallons of bread
and butter pickles each year uses her
top multipliers for this purpose, thus
cutting the cost of the pickles
considerably. The ultimate growth of
the plant makes it too large for
the small herb garden, although |
keep one in mine only to observe its
antics at close hand.

onions for

French tarragon [Artemisia
dracunculus] is without doubt the
most highly prized of the perennial
cooking herbs. Within the past
decade it also has become one of the
most misrepresented in seed catalogs
and among many greenhouse
growers. True tarragon with its biting
sharp taste, its affinity for fish and
fowl cookery, its long association with
good herb vinegar, is a sterile plant. It
does not set viable seed.

Many major seed companies insist
on listing tarragon seed. What they
offer is an inferior variety of the
specie, A. redowski, or Russian
tarragon. This is quite unlike the true
tarragon both in flavor and
appearance. The demand for herb
seedlings has caused the greenhouse
growers to increase their supply of
herb plants, and they are offering
tarragon along with sage, savory and
majoram. They have no intention of
fraud, butjust as the herb specialist
may not know the vagaries of petunia
and tomato culture, how should the
greenhouse operator know that if sage
is sage, tarragon is not always
tarragon? Consequently, many
beginners at herb growing have found
lush pots labelled “tarragon,” and
grown plants that failed their
expectations of tarragon. Fie on seed
companies who do not qualify their
descriptions by saying of the A.
redowski, ‘‘this is not true tarragon.”



Il French tarragon plants are
A propagated by root division or
stem cuttings, and root
divisions are the best. Start with the
largest root division you can find, and
give it a place of honor in the garden.
It wants full sun, good drainage, and
no competition from other plant roots.
Soil enriched with good compost or a

light application of commercial
fertilizer will produce the best plants.
Tarragon roots will grow thick and go
deep, so prepare the ground as
though you were planting a shrub. In
two or three years time you will have a
planting of tarragon of which you can
be proud.

Harvesting can begin the first year
as soon as the plants are twelve
inches. A second harvest may be
taken in the fall. This is one perennial
herb not harmed by being cut to the
ground in the fall.

| have dried tarragon by the time
honored method of bunching and
hanging, and found the results to be
good. Some growers insist that much
flavor is lost this way, and prefer to
snip fresh tarragon leaves into an ice
cube tray of water. This is frozen and
the resulting tarragon cubes are
placed in a bag in the freezer to add
fresh piquancy to seafood and sauces.

You will notice there is no
characteristic aroma in fresh
tarragon; it is only present in the dry
product. The flavor of the fresh leafis
luscious. Munch one and notice the
warm, slightly licorice tang, and also
the slight numbing sensation it
causes. This is nothing to cause
alarm, only one of the attributes of
true tarragon.

Since much of the tarragon
available in the market is imported
from countries engaged in political
upheaval, it behooves a good cook to
grow a supply of this important herb.

Sage [Salvia officinalis] is a
perennial favorite, popular with cooks
and tea drinkers. Easy from seed, the
fat round seeds germinate in 14 days.
The first true leaves are easily
recognized by their characteristic
pebbly texture and aroma. The plant
becomes woody in its second year,
and is a shrub of 18 inches in its third
year. While sage is a true perennial,
it is not as long-lived as tarragon.
Older plants are very woody and
prone to winter kill. Top growth on all
sages may look very dead in April. Do
not be hasty in removing them. New
growth may be apparent by May, and
you can prune back the dead tops and
rejoice.

French Tarragon

Dark blue flower spikes, one of the
handsomest of the herb flowers,
appear in July. With alarge planting
of sage, it is possible to leave one
plant for its flowers and procure your
ample harvest from the others. The
first harvest may be leafy stems only
six inches long, while later cuttings
will be twice that length. Remember
when harvesting to take no more than
two-thirds of the growth, leaving the
rest to renew the plant.

It seems to be an oft-repeated rule
for sage to send it into winter with “ a
full head of hair.’’ In other words, it is
not wise to take all the leaves on the
theory that if you don’t take them the
frost will. The plant needs those
leaves to help it get through the
winter.

Sage has many uses in the kitchen
beyond poultry seasoning. Try a bit
rubbed on pan fried liver. We find it
changes the strong flavor into
something delectable. Sprinkle sage
on oven fried chicken. Try it on
oven-browned potatoes, and
remember it makes a fine cup of tea,
either plain or combined with mint.
Use your sage and recall the old
adage,” if a man eat sage he will live
forever.”

Love That Lovage

Lovage [Levisticum officinalis] is
one perennial herb you must grow for
yourself if you would know its virtues.
It is never seen in the markets.
Widely known and appreciated
abroad, lovage as a culinary is a

stranger to this country. The leaves
resemble celery and have a strong
celery taste when fresh. Dried lovage
retains its celery taste but takes on a
much richer aroma and flavor with
overtones of yeast.

This long-lived perennial will be
one of the first to emerge in the
spring. By mid-April, the dark purple
sheaths are visible. They unfurl into
bright green divided leaves. The plant
grows quickly, and by June may be
two feet tall. A mature plant will send
up several stalks from one root, which
is large and fleshy. Growth will
continue until the plant reaches six
feet, but most of the remainder will be
flowering stalks.

The best harvest is made in June.
When the taller stalks begin to flower
the lower leaves will yellow. If you
have lovage and did not harvest early,
look for new green growth at the base
of the plant in early fall and take that.

I dry lovage as | do parsley and
chives, using the 200 degree oven.
The results are good green bits of
leaves that have many uses. We add
dry lovage to all soups and stews, to
spaghetti sauce and chili con came,
even to fish chowder. Fresh lovage
leaves, with their strong celery flavor,
are at home in potato salad or any
green salad.

Lovage has avery large fleshy
root which will generate more shoots
than your space may allow. A mature
plant may be dug in early spring and
the root sliced into pieces. Replant
one or two pieces in its original home
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and look upon the extras as a bonus to
enlarge your planting or to be shared.
The plant may be easily grown from
seed if fresh seed can be found.

Thyme, [Thymus vulgaris] is a
familiar herb to all cooks. It is one we
all reach for when making pea soup,
and seems to be the overwhelming
flavor in that New England alien
known as “ Manhattan clam
chowder.” Herb and spice racks in
the stores offer but one thyme; in the
herb garden there can be dozens.
Thymus vulgaris is a springy little
bush that will grow to about twelve
inches. It has wiry branches and small
rounded leaves usually red on the
underside. This is more noticeable on
young plants. The plant is considered
to be perennial here, but my own
experience has been that it is one of
the first to succumb during a difficult
winter. The plants should be properly
mulched after the ground has frozen,
and the mulch must not be removed
until April's bitter wind stops
blowing.

When searching out your thyme
plants or seed for the garden, you
may be overwhelmed by the varieties
offered. Seed catalogs may list
English, French or German thyme.
They are all varieties of Thymus
vulgaris, all equally good, differing
slightly in leaf structure and flavor.
Herb plant catalogs may list these
plus lemon thyme and dozens of
different creeping thymes. The lemon
thyme is a very desirable cooking
variety, while all but one of the
creepers are designated for
landscaping purposes.

Lemon thyme [T. Vulgaris
citriodorus] is well worth locating and
growing. It is a logical choice in
cooking any kind of fish, since it
tastes of both lemon and thyme.
Actually, | use it in most of the recipes
calling for thyme. We like that extra
zing of the lemon. There are two
varieties: the plain green-leafed and
the golden leafed. They appear to be
equally well-flavored and more
important, equally hardy. To my
knowledge, there is no seed available
for the lemon thymes.

Just one more thyme on the list of
culinaries is caraway thyme [T. herba
barona]. It is said that its Latin name
came from its original cooking use,
seasoning a whole baron of beef. |
have never roasted a baron of beef,
but use caraway thyme in all beef
cookery. It is avery attractive
creeping variety with arching stems
that may reach six inches. It may be



used as a creeper among rocks or as
an edging plant in the herb garden.
Wherever you place it, you will enjoy
its heavy fragrance of caraway and
attractive purple blossoms. It is very
hardy, and spreads quickly.

Patience is necessary to grow
thymes from seed. The seed is small
and so are the seedlings. However, a
good crop can be gotten in one
season. A full grown plant of any
upright thyme may be increased by
layering the outside branches. Lay
them flat and cover with soil; new
roots will form on the stems and then
the stem may be cut from the mother
plant and the new plant relocated.
With creeping thymes, nothing is
necessary except providing a gritty
surface and bare ground for the plant
to creep onto. Its branches easily root
to make new plants or to lie
undisturbed.

Winter savory ISatureya montana]
is one of the handsomest cooking
herbs. A mature plant may be twelve
inches tall and has a graceful fountain
of wiry branches. The leaves are quite
long and narrow and very glossy.
They have the same strong aroma of
summer savory and a slightly
stronger flavor. In late summer,
numerous tiny white flowers appear.

Even though I grow quantities of
summer savory to harvest for cooking
purposes, | would not be without the
perennial variety for its quite
different and very attractive
appearance. It is equally useful in
cooking and is a good choice for herb
gardeners who prefer as many
perennials as possible.

Savory is the herb we discussed
here before as having an affinity for
all sorts of beans, and this winter
hardy variety is equally good, though
a bit less should be used as it is
stronger flavored.Because it is such
an attractive plant, itis agood choice
for a rock garden.

Harvest both the thyme and winter
savory before the flowers appear for
best flavor. Both these herbs have
small leaves and will have short
branches even when fully grown.
While they may be bunched and hung
for drying, | find it is easier to use a
screen elevated over a flat surface. In
a warm well-ventilated room, the
leaves will be crispy dry in ten days.

Another convenient way to dry a
small amount of small leafed herbs is
to lay them on a cooky sheet and place
on top of the refrigerator where warm
air is always escaping from the
condenser unit. O

A beautiful
and better way
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A lovely way to heat longer

The Hearthstone combines the beauty
and remarkable heating qualities of soapstone
with the most modem woodstove technology.
Soapstone absorbs twice the heat of

metal — and radiates heat hours longer
and more evenly than metal.
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More heat from less wood

Airtight and thermostatically controlled
the Hearthstone will hold a fire up to 14
hours — and give off heat for another

4 hours. A unique secondary air system

re ignites otherwise waste gases — for extra
heat and significantly less creosote.

Watch the fire — keep the heat
You can enjoy the Hearthstone like a
fireplace with the safety glass doors closed
for maximum warmth, or open for quick
heat on a chilly morning.

Built to last for generations
Handcrafted to exacting Vermont standards,
the Hearthstone combines yesterday’s
materials with today’s technology — in an
investment that will last for generations.

It is available in top or rear flue models.
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VT 05661 802/888-4586
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EVERYTHING BOfy

AT LAST — A bowl big enough to be really useful!

This 13 quart beauty is made from heavy gauge stainless steel and is as functional as it is
attractive. 16" wide and 6” deep, it's perfectly proportioned for a variety of uses. For

example:
* Toss and serve large salads.

* Mix stuffing, large batches of cookies, pie fillings, etc.

e Make bread dough

« Fill with ice and use as a cooler for beverages, salad plates, etc.
« Bathe baby, soak feet, wash socks, bob for apples, catch drips, etc., etc., etc.

We Guarantee you'll find many, many more uses for it!

Regularly $20.00 Now yours for only $11.95!
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$11.95 (plus $1.75 shipping)
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THE SET (Al Five) (a $29.95
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*12 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 toots, con-
trolling pests, and growing two dozen of the more
popular vegetables. 192 pp. 95 illustrations.
Paperback
Hardback

GP-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.. .. $5.95

R-23 HOW TO GROW VEGETABLES AND
FRUITS BY THE ORGANIC METHOD by J.I.
Retfate — This hefty volume is actually seven
books in one, covering general organic gardening
techniques, vegetable growing, the home fruit
garden and orchard, organic fruit culture, organic
nut culture, herb gardening and growing unusual
fruits. This remarkable book is the organic
vegetable and fruit grower's bible. More than 600
charts, tables, how-to-illustrations and photos. 926
PP.

HardbackK..........ccooiviiviiiiiiciiee $15.95

R-11 THE GARDENER'S GUIDE TO BETTER
SOIL by Gene Logsdon — How to develop rich,
fertile soil and keep it that way year after year.
Every gardener, novice and veteran, can derive
down-to-earth tips on ensuring bountiful harvests
of tasty and nutritious fruits and vegetables,
beautiful flowers anp majestic trees. 260 pp. 33 il-
lustrations.

Paperback..
Hardback

R-1S 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.......ccueees cevevieeiiiee e $5.95
Hardback

G-17 NUTS FOR THE FOOD GARDENER by Louise

Riotte Care, cultivation, propagation, grafting,
budding, harvesting, and recipes for 15 nut
varieties Also grove improvements, foiling

predators, source lists. 192 pp., illustrated

Quality Paperback $4 95

G-22 DWARF FRUIT TREES FOR THE HOME
GARDENER by Lawrence Southwick - Covers
buying and propagating your trees, planting and
pruning, soil management, pest control, climate
and space considerations. 118 pp, illustrated

Quality Paperback
Hardcover

$395
$5.95

G-23 IMPROVING GARDEN SOILS WITH GREEN
MANURES by Alther Raymond - Increase fertility,
help rid gardens of weeds, prevent soil erosion,
allow easier and earlier planting. Step-by-step
procedures for sowing these special cover crops.
48 pp.. illus & photos.
Quality Paperback $250
R 40 THE ENCYCLOPEDIA OF ORGANIC GAR-
DENING by the staff of Organic Gardening and
Farming Magazine A revised, up-dated version of
one of Rodale’s all-time best sellers, this is the
most authoritative handbook of organic methods
yet to be published. Over 2,000 topics listed in
convenient encylopedic form provide reliable
answers to almost any question. Comprehensive

and concise. >200 pp.. 275 photos. 100 illustra-
tions.
Hardcover $1995

GOy
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G-13 GROWING AND SAVING VEGETABLE SEEDS
by Marc Rogers Step-by-step information on
raising vegetables for seeds. How to grow, harvest
and store them to help out gardening costs and
improve the quality of home garden crops. 112 pp..
75 illustrations.

Paperback $4.95

G-15 GROWING YOUR OWN MUSHROOMS by Jo
Mueller - The first workable approach to small-
scale mushroom growing. All you need is a small
cellar or outbuilding to start Easy methods, plus
many recipes and special section on preserving
mushrooms. 180 pp., 100 illustrations.
Quality Paperback

Hardcover

$4.95
$8.95

G-16 VEGETABLE GARDEN HANDBOOK by Roger
Griffith  Every good gardener knows the impor-
tance of careful record-keeping, especially when it
concerns seeds, quantities, varieties, crop rotation,
yields. This planter's handbook and gardener’s
record book could well make thedifference

between a "fair” garden and a successful,
money saving garden. 120 pp
Quality Paperback $3 95
G-20 THE MULCH BOOKby Stu Campbell  Learn
everything about mulching: every mulch material
from bark to stones, improving poor soil, mulching
perennjals and annuals, assisting "finicky” plants,
free mulches and more 144 pp, illustrations.

Quality Paperback $495

G-41 DOWN-TO-EARTH VEGETABLE
GARDENING KNOWHOW 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 ......cccoeneennne. $5.95
Sold Over n

100,000 Copies!

R-52 STOCKING UP: HOW TO PRESERVE THE
FOODS YOU GROW. NATURALLY edited by Carol
H. Stoner One third larger than the original
edition, with many more illustrations and almost
100 new recipes, the new edition has expanded
directions for jams and jelltes with honey; fo>
drying fruits, vegetables, and meats; and for
making a variety of soft and hard cheeses An
excellent reference work on all aspects of preserv-
ing. 552 pp , illustrations.
Hardcover

Hardcover Deluxe

$13.95
$15.95

G 18 GROWING BERRIES AND GRAPES by Louise
Riotte - Luscious homegrown berries are the best
treat in the garden! Learn how to order varieties,
planting care, pruning, safe pest control, nursery

sources for every berry and grape 142 pp,
illustrated
Quality Paperback $495

GF-07 SUCCESS WITH SMALL FOOD GARDENS:
Using Special Intensive Methods by Louise Riette
— This unique vegetable gardening book has been
developed for everyone who has little land but
would like to grow an abundance <f vegetables.
This book details the many techniques developed to
insure bountiful crops in small spaces. Some
techniques discussed, o interplanting e growing
fences e tier plots « chatch cropping ¢ hanging
gardens ¢ terrace gardens ¢ succession plantings o
raised beds e+ kitchen and herb beds e vertical
gardening ¢ pyramids € French intensive beds.
Unique to this book is the concept of landscaping,
wherein the entire home landscape is planned to
accommodate food production attractively and ef-
fectively. Fence-row growing, border plantings,
multiple-use trees and shrubs, and small de-
corative vegetable plots can be combined for a
stunning landscape, while providing a luscious
fresh fruit, vegetable and berry supply. 192 pp. with
70illustrations.

Paoerback ... $5 95



R 37 DUCKS AND GEESE IN YOUR BACKYARD by
Rick and Gail Luttmann This book presents all the
basics ol domestic wildfowl husbandry in an
enjoyable, easy-to-read manner. It covers breeding,
hatching, feeding and health maintenance; how to
get eggs, meat and down from the backyard flock;
how to construct ponds and use wildfowl for insect
control, pets, and show birds. 252 pp,, 75 drawings.
Paperback $5.95

G-26 STARTING RIGHT WITH TURKEYS by G.T.
Klein A complete guide for the beginner, covering
every necessary topic from choosing a breed to
harvesting the birds. 128 pp., illustrations.

Quality Paperback $3.50

0-9* GARDEN WAY'S PRACTICAL
BEEKEEPING by the Garden Way Staff
This Is a book that we know from ex-
perience will work In the field, a book that
we know from experience Is necessary to
fill the need for easily grasped, practical
know-how in the ever-growing field of
beekeeping. 224 pp with 100 lllustrations.

Paperback.........ccooviiiiiicic $5.95

R-26 A VETERINARY GUIDE FOR ANIMAL
OWNERS by C.E. Spaulding, D.V.M. — Here's a
book that's long been needed on the farmstead — a
handbook for specific preventive measures and
cures for all common pet and livestock ailments.
It's organized by animal, and each chapter gives
health-care information for that particular animat.
A book that animal owners will use time and time
again. 432 pp. 60 illustrations.

Hardback

R-tt 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

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 ..o .$5.95
OO fTS
THJE
RAISING -
MILK GOATS
THE
MODERN
WAY

by Jerry Belanger

G-43 Complete, up-to-date coverage
by the leading*authority. Illustrated
chapters on selection, housing, fenc-
ing, breeding, kidding, chevon, goat
milk products and more. Plenty of
"hoW-to” diagrams and photos. Ter-
rific insightl 150pp.

Quality paperback $4-95

G-02 THE FAMILY COW by Dirk van Loon
— Perfect for the single-cow family or for
semi-commercial needs. Highly informative,
usable information on buying a cow, han-
dling techniques, housing, feeds and feeding,
milking, health care, breeding, calving, land

use, all about hay and roots. Excellent
illustrations. 200pp.
Quality paperback ... $5.95

G-24 RAISING A CALF FOR BEEF by Phyllis
Hobson - Enjoy superior beef for less than half the
supermarket cost In 15-18 months you can have
600-700 Ibs. of beef with just *#? hour of care per
day. Includes complete information for care,
feeding and housing Also complete photos of home
butchering. 128 pp., 100 illustrations.

Quality Paperback $4 95

R-33 GUIDE TO BEES AND HONEY by Ted
Hooper — This invaluable aid is not just a how-to
about beekeeping, but a vital collection of informa-
tion on how to work with bees. Author Ted Hooper
describes important situations that take place in
the hive and offers reasons and responses. It's all
here — beekeeping tactics with recommendations
on necessary tools, different syles of hives and dif-
ferent races of bees, advice on siting the apiary and
acomplete outline of the work involved in a year of
beekeeping, including maintenance necessary for
a healthy harvest. In addition, GUIDE TO BEES
AND HONEY details the fine points of handling
bees, controlling swarms, making increase, rear-
ing queens, and coping with pests and diseases. A
final section treats honey plants and the removal,
composition, handling, and preparation for sale of
honeybee products. 260 pp. with 120 black and white
illustrations.

HaTrACOVET et $10.95

R-14 THE SHEPHERD'S GUIDBOOK: Raising
Sheep for Meat, Wool stnd Hides by Margaret
Bradbury — For anyom; 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

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, rabbin management, disease
prevention, marketing. Excellent "how-to"
with diagrams, photograiphs and plans. 145pp.
Quality paperback .....cccccooceiinnennnns $4.95

R-14 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

R-55 RAISING RABBITS by Ann Kanable - Covers
all aspects of raising rabbits on a small scale:
housing, stock, breeding, feeding, and health care.
Discussions of meat production and use of
by-products such as pelts and manure are
included. 208 pp., photos and illustrations.
Hardcover $8.95
G 8 SMALL-SCALE PIG RAISING by Dirk van Loon
Raising a piglet for pork is a short-term
commitment. Between spring and Thanksgiving
you can raise a family's supply of bacon, pork and
ham - enough for the winter. Here van Loon covers

all the basic information of buying a piglet,
handling, penning, nutrition, feeding, butchering
and curing. 180 pp., 100 illustrations.

Paperback $5.95

Keepin
Livegto%k
Healthy

G 25 KEEPING LIVESTOCK HEALTHY: A
VETERINARY GUIDE - by N. Bruce Haynes. DVM
Dr Haynes' emphasis is on prevention and early
detection of farm animal disease problems. For
horses, cows, pigs, sheep and goats he provides
information on how and what to feed, shelter,
reproduction, diseases and much more. 160 pp., 70
illustrations.

Paperback $ 9.95

R-27 THE HOMESTEADER'S HANDBOOK TO
RAISING SMALL LIVESTOCK by Jermone D.
Belanger — A most complete and informative boo«
on raising goats, chickens, sheep, geese, rabbits,
hogs, turkeys, and other small stock. The chapters
cover diet, feeding, breeding, butchering, bedding,
tanning hides, using manure, building housing and
feeding equipment. 256 pp. 50 illustrations.
Paperback....
Hardback

R-13 RAISING THE HOMESTEAD HOG by
Jermona 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 .o $7.95

G-80 RAISING POULTRY
THE MODERN WAY
by Leonard Mercia-

Covers, stock selection, feeding, brood-
ing, rearing, management, current dis-
ease prevention, treatment for LAY-
ING FLOCK, MEAT CHICKENS, TUR-
KEYS. DUCKS, GEESE. Also housing

plants, processing, preservation and
more. 240 pp.
Quality paperbacK......ccovvnnne. $5.95



Country Wisdom Booklets

Here, in precise, accurate "how-to" terms are the natural methods for getting back-to-
basics. And you don't need a huge volume to find what you want. Each Country Wisdom
Booklet treats a single subject — thoroughly, but without the frills, like serious "how-to".,

books should.

ONLY

Country Wisdom at its best...
accurate and ever-so-helpful!

Brief,

A-1l. Grow the Bast Strawberries—Packed with
easy-to-understand explanations of selecting and
planting strawberries, caring for them, keeping old
beds and starting new ones

A-2. The Amazing Wide-Row Planting Tech-
nigue-Want to triple garden yields, cut work way
down, have healthier, cleaner produce and a more
attractive garden than ever? Wide-row planting
can really do all this

A-3. Braiding Rugs—Change your rags to the
richness of long-lasting beautiful braided rugs
Here's a home-craft so clearly described that ev-
eryone can join in.

A-4. Grow the Best-Ever Potatoes, Irish and
Sweet—Lots of satisfaction and good eating in
raising "new" potatoes, the big baking variety, and
sweet potatoes. Here's how to increase the yield,
raise the best "keepers,” avoid pests and
diseases

A-5. Cover Crop Gardening: Soil Enrichment
with Green Manures—Cover crops silently work
wonders. Increase fertility, humus content, help
eliminate weeds, allow easier and earlier
cultivation

A-6. Building Simple Furniture—Here's how to
build practical furniture Eight complete plans in-
clude a wall shelf, small bench, picnic table and
benches. Adirondack chair, pump lamp, step stool,
toy box and side table

A-7. Planning Your Dwarf Fruit Orchard—Here
Larry Southwick answers all your questions on
laying out an orchard (no matter how small it is)
and selecting varieties

A-8. Planting Your Dwarf Fruit Orchard—How to
plant and care for your dwarf fruit trees from the
day they arrive until you harvest bushels of ripe,
juicy fruit Details on fertilizing, spraying and
pruning.

A-9. All the Onions and How to Grow Them—
Learn here to grow your own onion sets, how to
have a bigger harvest, grow better ' keepers" In-
cludes leeks, multiplier onions, garlic.

A-10. Buying and Installing Your Woodstove-
Don't get burned when you buy your woodstove
The right stove type for the right purpose and
place can make all the difference Lots here, too,
on how and where to install your stove

A-11. Save SS on Fuelwood—Whether you buy or
cut your own, this jam-packed bulletin is sure to
help you get maximum efficiency—sources of
wood, how to cut, stack and store, best buys

A-12. Hooking Your Woodstove to a Fireplace—f
it's winter-long heat at minimum cost and work you
want, hook a wood stove to your fireplace This
bulletin tells stoves to consider, various ways to
hook them up, safety procedures

$ «flO O
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A-13. Sharpening and Using Axes & Chain
Saws—f you're cutting wood to burn, this will save
you cash and time The chain saw sharpening ex-
planation alone is worth the bulletin’s price Other
tools discussed, too.

A-14. Chimney Sweeping and Wood Stove
Cleaning —Here two experienced chimney
sweeps tell how and when to clean your stove and
chimneys, and how to avoid heavy creosote build-
ups One reading will save you valuable heat, big
cleaning bills—and could save your home!

A-15. SCAT! How to Keep Unwanted Animals Out
of Your Garden—Coons bothering you? Or rab-
bits? Or any of those animals that can disrupt the
life of a garden? Here are hundreds of tested
methods to get rid of them.

A-16. Cane That Chair—Give renewed life to a
prized (or new-found) chair. Fun, inexpensive to
do. Complete illustrated instructions.

A-17. Hens and Chicks with a Minimum of Feed-
Farm fresh eggs and chicken at lowest-ever costs
when you follow this minimum feed program. What
chickens to buy, how to speed growth

A-18. Raising Ducks and Geese on the Small
Place—You’ll love this project and you don't need
a pond for it either. This easy method promises
roast duck or goose, a delicacy, at far less than the
cost of stew beef.

A-19. Build Your Own Pond—Build your own pond
for stocking, a swimming hole, livestock watering,
irrigation, improving marshy land. Construct an
embankment or excavate a pond with the know-
how here

A-20. Soil Improvement | or Successful Garden-
ing—No matter how small or large your garden,
you're guaranteed to imiarove it with these soil
improvement techniques

A-21. What Every Gardener Should Know About
Earthworms. How to encourage those helpful
earthworms to multiply and thrive, for valuable fer-
tilizer from earthworm castings. A gardener's best
friend!

A-22. Building and Using a Root Cellar—If you
can swing a hammer, you can build this low-cost
root cellar. Also pits, trenches, garden storage,
when to harvest, the best varieties, and other
tricks of storage discussed, too!

A-23. Waterless Toilets. A pros and cons look at
wateiless toilets including overview of available
types of systems, what's involved in installation
and maintenance.

A-24. Love Those Green Tomato Recipes! You'll
be picking them green off the vine once you taste
some of the 52 green tomato recipes here! No
more end-of-the-season waste Delicious!

NEW! A-25. Woodburning Furnaces. The newest
step forward in woodburning! Be informed of re-
cent innovations in woodburning furnaces and
combination wood-oil furnaces

NEW! A-26. Keeping Basements Dry. Is damp-
ness or flooding preventing you from enjoying your
basement? Learn to identify repair problems...
patching draining, wall treatment, grading, pumps
and much more

NEW! A-27. Tomatoes: How to Grow the Best
Ever. How to lengthen the season in Spring and
Fall, pros & cons of staking, controlling leafy
growth, all about diseases, pests and much more
for perfect tomatoes!

NEW! A-28. Simple Home Repairs. Clear direc-
tions and drawings anyone can follow to repair 9
common problems at great savings Includes leaky
faucets and rewiring lamp plugs

NEW! A-29. Clay Flowerpots, Handmade at
Home—With just some clay, a little imagination
and this bulletin you can fashion your own unique
pots

NEwW! A-30. Beatrice Trum Hunter's Sugar
Primer—Tells how to avoid the sugar trap in pro-
cessed foods What "sugars" to look for on labels.
Plus alternatives to sugar, and sugar-free recipes

NEW! A-33. Berries, Rasp & Black—All the rasp-
berries and blackberries you could possibly want
for shortcakes, pies, cobblers Here's all you need
to know to grow your own

NEWIA-3A. Stenciling—Do-it-yourself decorating
for floors, walls and ceilings Many diagrams,
photos An old method that's popular again

NEW! A-35. Grafting Manual—Larry Southwick
shows how to give new life to old fruit trees, and
learn to start your own fruit trees It's easy
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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
us your order.
included with order.

WINTER 77

The CommonsenseGardener
Farming With a Draft Horse

How to Make a Barrel Stove
Winter Deer Feeding

Lambing Time

John Vivian's Convenience Garden
Saving Energy isSaving Money

SPRING 77

Know Your Soil

The Modular Cold Frame
On Choosing Your Goose
MakingMaple Wine
Smelting by Moonlight
Digging Dandelions
Starting Tomato Seedlings
A Bee for The North

SUMMER 77

Getting A Line on Bees

How to Hook a Hon'd Pout
CookingCarpand Other RoughFish
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Home-Grown Tractors
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HOLIDAY 77
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The Common Sunflower
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Harrowing and Seeding

SUMMER 78

Plowing with a Draft Horse. Part IlI:
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Raising Rabbits

The Truth About Salad Greens

Getting Your Goat

Weeds to Encourage

Our Spring-Fed Reservoir

FALL 78

Preserving Your Garden's Bounty

In Praise of Chickens

Caring for Small Stock

When It’s Time to Butcher the Hog
Water Closet Blues—A New Look at Nu-
Flush Toilets

Our Unique Waste-Water System

The Art of Splitting Wood

HOLIDAY 78

The Truth About Cauliflower

Five Easy Ways To Make A Rug

A Beginner's Guide to Raising Bees
First Aid for Fruit Trees

The Sweet and Sour of Sugar Substitute!
Honey Cookery

can use the coupon at right to send

Back issues are $2.00 each, ppd. Payment must be

WINTER 79

How To Grow Great Tomatoes

Can You Be Self-Sufficient Without A Cow

Complete Home Insulation Guide
Hot Chili Peppers
Shaping Up For Garden Chores

SPRING 79

The Farmstead Buck Goat

How To Grow Eggplant and Peppers
All About Buyingand Raising Pigs
Weeds Can Tell You About Your Soil
Caring For Young Fowl

EARLY SUMMER 79

Horses On The Farmstead

HowTo Build Your Own Underground
Home

Bees— Finda Swarm and Makea Hive

Companion Planting— Factor Fiction

How To Market Your Farm Products

SUMMER 79

Oxen On The Farmstaed

How To Sell Your Crafts

Tools— A Basic FarmsteadeH6Guide
All About Growing Beans

How To Hand-Hew Beams

FALL 79

All About Growing Carrots, Beets and
Turnips

Thoughts On KillingMy FattedCalf

In Search of the Perfect Yellow Apple

Energy and You — Woodstove Safety

How to Skin a Pig

HOLIDAY 79

Eastern Coyote — New Threat to Wildlife
Howto Raise Turkeys
1980Seed Catalog Review
In Praise of the Sauna
How to Get Hot Water from Your
Woodstove
80

WINTER
Health and the Home Gardener
Grow Perfect Peas

Let Your Chickens Range

Gather Ye Syrup

How to Manage a Copice Woodlot

GARDEN ’80

Annual Planting Guide
Mulch Helps Our Garden
Ten Rules for Rhubarb

How To Harvest Your Garden

SPRING ’80

Start Your Own Backyard Orchard
A Beginner’s Guide to Chain Saws
Wild Bee Hunter

How to Make Great Garden Soil
Choosing the Right Shovel

EARLY SUMMER ’80
Bees: Are They Endangered?
Bee Sting Remedies

Blue Ribbon Black Sheep

The Herbalist’s Notebook

Caring for Orpha i Lambs

Cash In On Capons

An Easy to Make Rabbit Hutch

SUMMER ’80

Swinging Toward the Sun

How To Install Windows

Make Your Own Solar Window
Box & a Solar Food Dryer

Tips on Feeding Your Goat

Grow More In Your Small Garden

All About Growing Sweet Corn

Check contents sampler below for
some of the topics covered m pre-
vious issues of FARMSTEAD

USE HANDY COUPON

TO ORDER
JO:

FARMSTEAD MAGAZINE

Box 111, Freedom Me. 04941

* o e e e 0 0 X o 0 8 e e 0 00

FARMSTEAD
BOOKSTORE Please send me the books and/or
back issues of FARMSTEAD magazine
A as indicated below.

BOOK CODE NO. HOW MANY COST

Total Amount of Books $

Maine Residents Add 5% Sales Tax

FARMSTEAD BACK ISSUES $2.00

BACK ISSUE HOW MANY COST

Total Amount of Back Issues  $-
Maine Residents Add 5% Sales Tax
TOTAL BOOK & BACK ISSUE ORDER

Orders under $10 please add 60«
for postage and handling.

NOTE: Please allow 6-8 weeks for delivery. Any titles temporarily
out of stock will be shipped when available Due to book publishers'
price increases, our prices aresubject to change without notice.

. HA80




A NEW MAGAZINE
FROM THE FARMSTEAD PRESS...

Introducing CASH CROP —
a publication to help farmers
market the products they raise.

y\/L THE SMALL FARM
RKETING MAGAZINE

How to Reap

Bigger Profits from

Your Small or Part-time N
Farming Operation!

Request your FREE copy today



CASH CROP Magazine can help you
become a more successful farmer.

Growing and harvesting a bountiful crop doesn’t guarantee
success. 1 he smart grower knows which crop to raise and how
to market it. To earn aliving, after all, you must be able to sell
the fruits of your labor. Our new publication, CASH CROP: the
small farm marketing magazine, can help you become more

successful.

More Opportunities in the 80’s

Although the years ahead are sure to present us with
problems, they will bring opportunities, too. The swing from
centralized, monoculture agribusiness has begun. And the
beneficiary of this change is the small farmer.

cnsH
CROP

CHARTER SUBSCRIPTION COUPON

My major Cash Crops are:
(Circle appropriate numbers.)

FOR CASH CROP MAGAZ'NE QL Vegetables 06 Livestock

2 Grains 07 Poultry

03 Beans 08 Dairy
Please enroll me as a charter subscriber to CASH CROP 04 Orchard 09 Christmas Trees
Magazine. | understand that you will bill me $9.97 for

i Forest Products

six issues - a savings of $5.03 off the regular price. 05 Berries ©
Also, the first issue is mine to keep absolutely FREE, Other:
and | may cancel my subscription at any time. v

| farm: full time- part time.
Name:. . .

| farm: (Circle appropriate number.)
Street: 01 Under ten acres

02 10 - 49 acres 04 100 - 249 acres
Town:. 03 50 - 99 acres 05 250 or more acres
State- -Zip: Optional - Average annual commodity sales:

(Circle appropriate number.)
O Enclosed payment of $9.97. QL Under $5,000 04 $25,000 to $49,999
O Bill me. 02 $5,000 to $9,999 05 $50,000 to $99,999

03 $10,000 to $24,999 06 $100,000 and over

0880

< IJUU, "SSK1 9B|W* x'Jl Illc aPcl'*1piitc ui uniy you 1

receive six issues ayear, and we Il give you the first one
FREE. To subscribe, fill in the coupon below and mail it
today; send no money now, we'll bill you later.

CHARTER SUBSCRIPTION COUPON
FOR CASH CROP MAGAZINE

My major Cash Crops are:
(Circle appropriate numbers.)

Please enroll me as a charter subscriber to CASH CROP
Magazine. | understand that you will bill me $9.97 for
six issues - a savings of $5.03 off the regular price.
Also, the first issue is mine to keep absolutely FREE,

01 Vegetables 06 Livestock

02 Grains 07  Poultry

03 Beans 08 Dairy

04 Orchard 09 Christmas Trees

and | may cancel my subscription at any time. 05 Berries 10 Forest Products
Mail to: Other:
CASH CROP .

| farm:  fulltime oart time

The Farmstead Press
Box 111 Freedom, Maine 04941

| farm: (Circle appropriate number.)

01 Under ten acres
Name: | 02 10 - 49 acres 04 100 - 249 acres
03 50 - 99 acres
Street: 05 250 or more acres
\ 1 * Optional - Average annual commodity sales:
Town: (Circle appropriate number.)
. 01 Under $5,000 04 $25,000 to $49,999
State: Zip:

O Enclosed payment of $9.97

O Bill me. F080

- 02 $5,000 to $9,999
03 $10,000 to $24,999

05 $50,000 to $99,999
06 $100,000 and over



A NEW MAGAZINE
FROM THE FARMSTEAD PRESS...

Introducing CASH CROP —
a publication to help farmers
market the products they raise.

NO POSTAGE
NECESSARY
IF MAILED
IN THE
NITED STATES

BUSINESS REPLY MAIL
FIRST CLASS PERMIT NO. 1 FREEDOM, ME.

POSTAGE WILL BE PAID BY ADDRESSEE

The Farmstead Press
Box 111 Freedom, Maine 04941

Request your FREE copy today.
% .



CASH CROP Magazine can help you
become a more successful farmer.

Growing and harvesting a bountiful crop doesn’t guarantee
success. The smart grower knows which crop to raise and how
to market it. To earn a living, after all, you must be able to sell
the fruits of your labor. Our new publication, CASH CROP: the
small farm marketing magazine, can help you become more
successful.

More Opportunities in the 80’s

Although the years ahead are sure to present us with
problems, they will bring opportunities, too. The swing from
centralized, monoculture agribusiness has begun. And the
beneficiary of this change is the small farmer.

In the future, the small farm will become increasingly more
important for maintaining a healthy agriculture. The small
farm will once again be called upon to provide diversified
crops for regional consumption. Using CASH CROP as your
guide, you'll be better able to supply the marketplace with the
products it demands.

Christmas Trees, Cattle and Corn

CASH CROP Magazine will help you plan for tomorrow today.
In fact we'll tell you about current market trends; about the
newest ideas in farmer’s markets, as well as co-ops and other
alternative marketing methods; and, of course, we’ll tell you
how to capitalize on the best selling crops, both seasonally and
year 'round.

Because diversity is the key to small farm success, we'll report
on growing and selling everything from Christmas Trees to
turkeys, from sweet corn to cows. CASH CROP will also cover
subjects such as How to Market Organic Fruits and
Vegetables; Better Woodlot Management; Profits from Farm
Ponds; How to Succeed in Truck Farming; Taxes; A Close-Up
Look at Small Farm Economics; Projections on Livestock
Prices; and much more.

Subscribe Today and Get the First Issue FREE!

Work is underway on the first issue, and it is scheduled for
publication this fall. Only a limited number of the initial issue
will be printed, so we urge you to enroll as a charter
subscriber now. For the special price of only $9.97, you’ll
receive six issues ayear, and we’'ll give you the first one
FREE. To subscribe, fill in the coupon below and mail it
today; send no money now, we'll bill you later.

CHARTER SUBSCRIPTION COUPON My major Cash Crops are:
FOR CASH CROP MAGAZINE (Circle appropriate numbers.)
01 Vegetables 06 Livestock

'I\Dﬂlease_enrolll m(;as z: créa;;ertsubscriilﬂeghtl? CAS&; (g:?Cf)P 02 Grains 07 Poultry

agazine. | understan at you will bill me $9. or :
six issues - a savings of $5.03 off the regular price. 03 Beans 08 Dalr_y
Also, the first issue is mine to keep absolutely FREE, 04 Orchard 09 Christmas Trees
and | may cancel my subscription at any time. 05 Berries 10 Forest Products
Mail to: Other:
CASH CROP I farm: full time Dart time
The Farmstead Press
Box 111 Freedom, Maine 04941 | farm: (Circle appropriate number.)

01 Under ten acres
Nam e: 02 10 - 49 acres
03 50 - 99 acres

04 100 - 249 acres

05 250 or more acres

04 $25,000 to $49,999
05 $50,000 to $99,999

Street: . ) )
Optional - Average annual commodity sales:
Town: (Circle appropriate number.)
01 Under $5,000
State: A 02 $5,000 to $9,999

O Enclosed payment of $9.97 O Bill me. F080 03 $10,000 to $24,999

06 $100,000 and over



74

If You Decide to
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by Rose M. Hoover

eciding to keep a family cow
Dshould be considered a major
decision. Not all people can
handle it. The constant chores and the
smells turn some people off, while
others revel in it. And having a family
cow can be a long term investment.
Unlike the cows in a commercial
dairy, the family cow can be given
extra attention, and she is not being
pushed constantly to her limits to
produce many calves and abundant
milk. We had one Guernsey cow in
our family for 33 years, another
Jersey for 25 years, and her daughter,
a Holstein/Jersey cross, for 17 years
The best way to help you decide
whether or not to own a cow, is to find
a friendly farmer (your county farm
agent can recommend a few) and ask
if you can tag along morning and
night for chores in the barn for one
week. Please leave the kids at home,
however. Since you will be taking up
the farmer's time and probably
getting in his way a lot, offer to help
free of charge. Tell him or her you
would like to watch the first day to see
what and how things are done. Then
gradually work yourself into the
simpler chores. Remember to be
there morning and night everyday,
since that is the tight schedule your
own cow will demand of you.
It would be best if you could choose
a small farmer, as the set-up will be
more like your own and less automa-
ted than the larger farmer. He will
certainly have a milking machine and
a barn cleaner which you may not
have at first, but most of the rest of
the work will be manual. This will also
show you the value of having a
milking machine if at all possible, and
it's not impossible for even just a cow
or two.

Rose M. Hoover raises and cares for
her cows in Dallas, Pennsylvania.

Illustrations by Gene Matras.

I have had as many as forty-two
head of cows at one time, but now I
am only milking two or three cows and
raising dairy herd replacements for
other farmers. | prefer using a milker
if only because of the cleanliness
accomplished. There is no way for you
to keep out the falling body dandruff
and hairs when hand milking in a
bucket.

Used milking machines are easily
bought at farm dispersals, and age
doesn’t seem to matter too much.
Stainless steel lasts forever, and the
rubber parts are readily available.
The milker | am using everyday is
about thirty years old and still
working well.

Yet, bucket milking was how |
started, due to no electricity, and a lot
of you will also start this way. A
stainless steel bucket and strainer are
your best buy as it will last a lifetime,
withstanding the meanest cow kick or
any acid cleaner you may use. Most
other metals and plastic will react
with the milk, and there will be a
milkstone build-up on the utensils,
which only an acid cleaner will
remove. Agate ware is dangerous to
use since it will chip when bumped or
kicked. For some reason, I|'ve found
that milk will cling more to plastic or
galvanized buckets. | have been using
my present stainless steel buckets for
17 years, and they still look as new as
the day | bought them.

If you survive the week of chores at
the farm and find you enjoyed it, then
it's time to start deciding what you
intend to get from your cow. Do you
want a cow for low-fat, high solids
milk in abundance and for cheese
making, or do you want the richer
high-fat milk and pounds of butter
gracing your table? Are you planning
to raise cows for your own meat
supply?

The answers to these questions
should tell you the breed of cow to
look for. Holsteins and Brown Swiss
are high producers, heavy eaters and
have the low fat milk good for cheese.



a Cow

They will generally test about three to
four percent butterfat. The richest
milk comes from the smaller breeds,
Jerseys and Guernseys. They eat less,
produce less, but more than make up
for it by having a rich, yellow, buttery
milk. Some will have cream on the top
of the milk so thick after setting that
you can actually cut it with a knife.
This is your good butter cow, testing
about six or seven percent butterfat
and sometimes even higher. Ayr-
shires fall somewhere in between,
while Angus, Hereford and Charolais
are raised mainly for meat and not
milk, most having only enough milk to
feed their offspring.

n the other hand, | have had
Oconsiderable success with the

crosses-Holsteins bred with
either of the above three beef breeds
or with the little Jersey. The Holstein
and Jersey cross gives a good volume
of milk usually testing about 5.5
percent. It is recommended that you
breed a Holstein cow with a Jersey
bull rather than the other way around,
since the Jersey’'s small size can
cause calving problems due to the size
of the calf. Also if your Holstein is
rather small for the breed, she can
benefit by a Jersey breeding and
having a small calf.

When you crossbreed the Holsteins
with the beef breeds, you will always
end up with acalfjust like the sire but
quite ofen it will also turn out to be a
reasonable milker, enough for use as
a family cow but with the large beefy
body. | have had some very good
Holstein/Angus cross milkers, but it
usually takes them a year longer to
get going.

All the Charolais cows | raised were
very aggressive animals except for a
Holstein/Charolais cross, but even
her offspring were very unruly. They
seem better adapted to open range
raising. Some heifers were downright
mean even though they had the same
care as the rest of the animals and
were housed in the same pasture and
bam. They didn’'t seem to like people
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but wanted total freedom to be rather
independent.

Don’t Be Fooled By Good Looks

An expert cowman and showman
will tell you about the perfect cow and
about confirmation and so on but |
have been around cows for forty years
and have seen hundreds of animals
come and go. | have seen all sorts of
rules fail when it comes to a good
milk cow productionwise. You may
someday walk into a farmer’'s barn
and see one ole’ scrunched up,
misshapen cow the poor owner prob-
ably hides down the back end of the
barn, wondering why he’'s keeping
her, only to hear him say that she’'s
the best darn cow he’s ever had,
although he sure wished she looked a
little nicer. Looks don’'t always make
the cow.

e Right now in my own barn there’'s a

fifteen year old Holstein/Jersey cross
that has a humped up back, a
pendulous udder, a nose so pointed
she’s often called ‘the anteater’ and
when she walks out the barn, she
don’'t walk—she sashays out in the
darndest'sort of wiggle. But she’s one
of the best. She is a voracious eater
but is always skinny—so thin in fact,
we call her “Twiggy.” When she
comes fresh, | have to empty the
milker twice or she would overflow
the can, and she tests at 5.5 percent
butterfat.

But for all of nature's mistakes,
Twiggy has one redeeming quality-a
special silky, loose skin, fine-haired,
wrinkled about the neck and jowels,
and so loose from the meat that you
can easily lift it up from the muscle
beneath. This is the greatest factor
that | have found common to all good
cows. A fine skin makes a fine milker.
Coarse hair, heavy-skinned cows are
just that—coarse animals. A lot of
animals are somewhere in between,
but that silken skin cow you’'ll find is
one of the best and a real lady in
temperament.

A Jersey, in my opinion, seems to
make the ideal family cow. They act
more concerned with people. Hol-
steins, on the other hand, are more
independent and more concerned
with eating and making milk. | like a
cow | can enjoy and fuss over once in a
while. It’'s the Jersey that will follow
you on a walk around the farm and

even her large expressive eyes seem
intent on all you do. One Jersey
I own named Heidi, loves to accomp-
any me on walks through the woods
and fields with my dogs. She runs as
free as the dogs, running ahead a
little, then returning. When | change
direction, only a word or two will
bring her following in my footsteps.

Last Fall when doing chores a little
early one day, | discovered Vickie,
another Jersey, wasn't in the pasture.
As | was looking for a hole in the
fence, our new neighbor came driving
by and stopped to talk. It was then |
found out that Vickie had been
sneaking away from the rest of the
cows, visiting the neighbor’s house
daily and having a ball with his
children fussing over her. At first they
petted and played with her in the
pasture, but she soon saw where they
came from, and one day the Mrs.
opened her back door to find Vickie,
the Jersey, curled up on the porch
stoop, waiting for the children to
come out and play.

Whether or not a cow has horns
doesn’t really make any difference,
especially if you buy a mild mannered
cow and if you have only the one
animal. If you should get more than
one animal, they soon decide who is
boss and seldom battle to the death.
Only once in all the time I've been
around cows have | seen two milk
cows try to kill each other. | finally
had to sell one. Homs on a cow can be
their best protection against maraud-
ing dogs Besides, | have never found
a painless way to remove them, young
or old, and some of the caustics used
can be very dangerous to their eyes.

What To Look For

ood sound feet are very impor-
Gtant. Foot rot is common in

places where the animals have
to stand in water or uncleaned
stables. It is very easily detected by
the stinking odor and sometimes a
swelling between the toes or above
the hooves.

A good udder is of utmost impor-
tance. To me, shape is not as
important as length. If a cow’s udder
hangs too low, she is always kicking it
as she walks and stepping on it as she
lays down and gets up. Some will tell
you that it should be square hung, but
| have had a lot of good cows with
pendulous udders. No cow should be



chased on a run for that's when the
damage is done to a pendulous udder
as it flip-flops from side to side.

Check the cow’s udder for hard
quarters. (There's four quarters, each
teat to a quarter.) There’s a difference
as to what a hard quarter is. It should
be checked after milking since it can
feel hard with let down milk. Also a
cow within a few days of freshening
will have a very hard udder, especial-
ly if she is being grained heavily.
When the udder is empty, it should be
soft and a little spongy, more so in the
square hung udder than the pendu-
lous. Some cows with pendulous
udders will milk out so completely,
the udder will feel like empty, folded
skin, which it is. Nor is the size of the
udder important, as the cow does not
store her milk in the udder, but up in
the body and releases it into the udder
as you milk her. Some cows will start
to release their milk as soon as they
hear you enter the barn. A cow that is
upset or in heat can easily withhold
almost all her milk from the udder
until she settles down.

Sometimes you may find a cow
comes fresh and milks only on three
quarters with one quarter dry. We
call this a “ blind” quarter, and it can

be caused by several things. If heifers
are pastured together, one heifer
nursing constantly on another heifer
can bring the unbred animal into milk
prematurely. This most always dam-
ages that quarter permanently, either
by being blind or by giving a much
lesser amount of milk than the
rest. Sometimes a cow will be born
with a blind quarter. There’s no way
to know for certain until the cow
freshens and milks. If you don’t find
any infection in the quarter and the
udder feels soft and small, it should
never be a bother to you or the cow.
She will compensate for the off
quarter by giving more milk in one of
the others.

Some farmers dislike three quarter-
ed cows, as it gives an uneven look to
the udder and lowers the resale value.
Personally, | have seen these cows to
be just as good as any other cow, and
your cost in buying her should be
much lower. In fact, my Jersey,
Vickie, has been a three quartered
cow ever since she started to milk.
There has never been a drop of milk in
one hind quarter and never a problem
with it. | simply fold the one milker
inflation cup over and let the machine
milk the other three.

bad mastitis infection, even

A though cured, can be the cause
of a blind quarter. You can
detect this by the feeling of denseness
caused by scar tissue. It is best to stay
away from buying an animal that has
had acute mastitis, as it can flare up
again if you don’'t know what you are
doing, and ruin a cow very quickly.
The teats are of great concern when
you plan to hand milk. A milking
machine can handle all sizes except
those of monstrous proportions. If
the teats are too short, you may have
to finger strip to get the milk. To do
this, you must slide the teat between
the thumb and forefinger, applying
pressure as you slide down to draw
out the milk. The best length is about
three inches or more so you can grip it
with the full hand, squeezing the milk
out in large streams. Then you can
finish up by finger stripping to get the
last drops of milk. The larger the
opening of the teat, the larger the
stream of milk and the easier the cow
will be to milk. On the other hand, a
teat can be too large so that you are
pinching. Inevitably, the cow will kick
to get you to stop hurting her. And
speaking of kicking—ene trick to avoid
a hoof in your lap, is to touch a teat on
the other side away from you. If the
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fingers are icy cold or the washcloth
too hot, startling the animal into a
swift kick-she will always kick on the
side being touched.

Be Kind and Considerate

| prefer to buy a dry cow, one that is
due to freshen in a month or six
weeks. This gives her a chance to
become acquainted with her new
home and with our family. Never buy
a cow and turn her directly into the
pasture, if you ever hope to see her
again. One of my neighbors bought
six cows which he let loose into his
pasture. He was days traveling the
countryside, trying to catch them, and
finally ended up having to shoot the
last one to get it. | always keep a new
cow tied in the barn at least a week.
This accomplishes two things. She
grows accustomed to her surround-
ings, knowing that food and care are
there. Secondly, she takes on the
smell of my barn and animals, so that
when she is left out with the rest of
the cows, they seldom notice her. A
cow knows a strange cow by the new
smell,and o*ten this brings on a
battle.

Buying a cow just after freshening
is risky, especially if you don’t get the
calf with the cow. The loss of her
baby, & new home and owner,
different feeds and feeding sched-
ules, all add up to a great deal of
stress and trauma. You can end up
with a sick cow or at the least, a cow
dropping sharply in her milk produc-
tion for the first year. Once a cow
drops on production, it is impossible
to bring her back producing the same
amount of milk that lactation. Hol-
steins do seem to adjust easier to
change than do Jerseys or Guernseys;
these cows seem to be the emotional
cows. They attach themselves to their
surroundings and owners much stron-
ger than the Holsteins or beef cows.
Jerseys especially tend to worry and
fuss, so it’'s worth the time to do all
you can to make the new cow feel
comfortable and wanted.

As I've said, keep her in the barn
and bed her down extra heavy at first.
One trick I've learned is to give her a
“ security blanket’” as soon as she
arrives. She may be chilled from the
truck ride, or may be suffering from a
bad case of nerves. An old blanket or
quilt thrown over her back gives her a
nice warm, comfortable feeling. Re-
member, this is probably the first
time she has ever been moved from a
place she called home.
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If you attend any sales, keep your
eyes on the lookout for an old horse
blanket selling cheap. There are cow
blankets, but I've seldom seen them
sold at farm sales. Most farmers are
pinching pennies, and an old quilt or
overcoat works just as well. People
with a horse or two for the Kids
usually splurge on a blanket; then it's
up for sale when the kids tire of the
horses. Pony blankets even work well
on the smaller breeds like Jerseys

Another way to calm and welcome
the new animal is to brush her down.
It will soothe her and give her a
chance to get to know you as you
move slowly around her. Speak to her
in a soft smooth voice, calling her by
name. If she has no name, then give
her one. Most farmers name their
cows, and the cows do know and
respond to Animals, like
humans, need an identity.

ouch your animals often, espe-
T cially young stock. | have seen

some good cows that feared
the touch of a human even though
they had never been misused in any
way. Being left to themselves in a
pasture until they freshened, they
were terribly upset when a person
tried to milk them for the first time.
The more you pet and handle your
animal, the less fear they have. They
are less likely to kick when it comes
time to produce milk. Touching
develops a rapport and trust with an
animal.

A handful of dried crushed alfalfa
leaves on a new cow’s feed will help
her body to overcome the stress
factor. If you buy a cow at an auction,
chances are she will be innoculated
for shipping fever, but | prefer not to
use it on my cows since | detest
use of drugs unless absolutely neces-
sary. | think it’'s better to buy a cow
direct from a farmer, since this allows
you to choose a nice day for delivery
of the animal. Also, the farmer can
give you much information on the
animal that would be lacking at a sale.
Most farmers raise more animals than
they need, and cull the lower produ-
cers as they need room in the barn.
He or she may expect all the cows to
be milking at least 50 to 70 pounds of
milk a day, while you can be real
satisfied with only 40 pounds.

Never haul a cow in an open truck.
At least have the sides and front of
the truck box closed in as high as the
cow is and tie her head low so that she
isn't getting the full force of air
into her face and lungs. Cover her
tightly with a blanket or quilt. Tie it

names.

securely front and back and around
the stomach, and bed the floor of the
truck well with ashes or some other
non-skid material so she won't slip
and fall. Sawdust is too slippery on a
metal floor. If you don’'t have any-
thing on hand, you can buy a small
bag of non-skid calcite at the feed
store, then throw it on the garden
when you clean the truck out. Calcite
is made of ground coarse limestone. |
use it regularly on the barn floor to
prevent the cows slipping on the
concrete. Put a layer of hay on top to
keep the dust from blowing up in her
face.

Do not overfeed your cow when you
first get her. Her digestive system is
already upset by stress and nerves,
and the feed and hay you use may be
different. She may be used to eating a
diet mainly of corn silage or haylage.
Generally, it takes the bacteria in a
cow’s stomach several days to two
weeks to change to accommodate the
different food coming into the
paunch. Let the cow set her own pace
in eating, feeding her small amounts
at one time. She may eat very little
the first day. Even different water will
turn her away. Check with the seller,
if possible, to see how many pounds
of grain she was consuming and the
brand he was buying. Feed the same
amount or slightly less. Hay can be
fed free choice, as the cows won't
ever overeat on hay the way they will
on grain or silage. If you don’t have a
drinking cup, keep a large clean
bucket of water tied down where she
can reach it. Be sure your bucket is
washed and well rinsed, as most cows
are fussy drinkers and will refuse to
drink if they detect some sort of odor
coming from a bucket used for other
things.

If you can find it, try to buy a bale of
pure alfalfa hay. It is extremely rich
and high in nutrients and will help to
counteract the effects of stress. But
beware not to overfeed. A bale of hay
is made up of eight to ten blocks, and
one block morning and night, along
with other hay and grain, is plenty. If
her system is not used to it, too much
can cause diarrhea or mastitis. Used
sparingly, however, alfalfa hay is
strong medicine, a good rejuvenator
and tonic.

Finally, | have a word of warning
for the would-be cow owners. If you
love animals and you decide to buy
that first cow, she will soon win your
heart. Soon, she will become part of
the family, and by the time you realize
it—it will be too late! O



Builda HAHSA and CutYour
Heat & HotWater BillsDown to Zero!

afe. simple,
system ﬁwatbum al

Ideal for homes and
stores, small office or
factory buildings.

Used all
over the

U.S.

Like a Backyard Gold Mine

HAHSA may be the best answer to

the sky-high cost of heating your home
because it's simple, practical, safe and
clean. It works 24 hours a day, year-
round, regardless of the weather or the
climate. It takes anything that bums.
Glances are it will pay for itself in 12 to
18 months. After that, it may be like
having your own little gold mine in
your backyard.

The HAHSA Basics

The HAHSA (Heating And Heat
Storage Apparatus) is located outside
your house, as a self-contained heating
system, connected to your house by 4
pipes which are insulated and buried

a foot or two underground.

The HAHSA is basically a burner or
furnace which is completely sur-
rounded by more than 18 tons of sand.
This mass of heat-absorbing and heat-
stonng sand is then surrounded by in-
sulation and a weatherproof structure,
say cinderblock. Plus an insulated,
weatherproof roof and a chimney.

In the sand and above the fire chamber
are two heat exchangers. One heat ex-
changer is connected by two \A" pipes
to bring the return water after it has
heated your home, to be reheated and
sent back to your home when the
thermostat calls for heat.

n? et clean 24-h0¥1re’at until you need it

ost anything and stores

Two Vi" pipes connect to the other heat
exchanger; one brings cold water to the
HAHSA and the other returns hot water
to kitchen and bathroom. No need to
store hot water in your house— ever!
That's how simple itis. And the more
you use the HAHSA, the lower your
gas or oil bill. Use it year-round and cut
your bills to zero. It works! For you!

Safe because it's outside

HAHSA is Ten Ways Better

1. Safe. Unlike a woodstove, it's out-
side. No fear of fire, explosions or

asphyxiation while you and your family

are sleeping.

2. Clean. No smoke, dirt, ashes,
termites or bugs inside your house.

3. Efficient. Uses less wood than a
stove and more of anything else that
bums— paper, refuse, cardboard,
scraps. Because it's insulated, snow or
rain won't affect its heat-producing
capability.

4. Stores Heat. Sand absorbs heat;
even if the fire isout you'll still get heat
for many hours, even days. All that
sand lets you damp down the fire. Use
itonly a few hours every other day in
spring or summer— yet your water
stavs hot and the temperature inside
stays uniform all year-round.

5. Carefree. No need to feed the fire
every couple of hours.

6. Healthy Heat. Not the dry, irrita-
ting heat of awood stove or the smoky
heat of coal. No gases to choke you.

7. Simple. It's a simple structure, the
pipes are easy to lay and it ties in
directly to your system— hot water
radiators, hot water baseboard or hot
air systems via a heat exchanger.

8 Quality Engineering. The design of
the structure, the fire box, the unusual
steel plate door (see photo), the heat

exchanger, the draft control, the oxygen

flowNall symbolize our dedication to
quality— and many trial and error
lessons. You get the benefit of years
of hard work.

year-round

9. Long-Lasting Return. Whether you
use it alone or tie it into some future
solar unit, a correctly built and main-
tained HAHSA should last for many,
many years. Can you imagine how
much money you'll save?

10. You Can Do It Yourself. According

to your skills and your budget. You can

also have someone do itall for you. We

are licensing franchised dealers in many
parts of the country.

Oryou can order asetof plans and go
from there. For only $20.00 we supply
drawings, step-by-step instructions and
material and cost lists— estimated at
$1,200 for all required materialshou”/jf
new (not used, which saves plenty).

You can also purchase our kits and
assemblies, saving time and aggrava-
tion, giving you what you need at rea-
sonable costs. The kits and assemblies
are listed in the plans. _

Don't wait until

you're freezing in

the snow and

sweating out mind-
boggling heating

bills. Go HAHSA b
and tell OPEC and

the gasor oil

companies where

to go. Forever.

A terrificoffportunity
for dealersor your
ozon part-time
business. Act None!

Call 717-587-5565

To: HAHSA
Box 112-B
Falls, Pennsylvania 18615
Iwant logo HAHSA. Please send me:
[j Complete plans, drawings, instruc-
tions, material and costs lists, and
general information, $20.00.

F3

I OGeneral information about HAHSA.
i S1.00 to cover printing and mailing

m O M y checkor money order isenclosed.
m O VISA ord Master Charge

gxp. date------—---- Interbank (M C)
ame
8 Address
C
m State Zip
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Grow Your Own

Oriental Vegetables

by Louis V. Wilcox, Jr.

riental cooking is an art
Odeveloped and refined over

thousands of years. Its subtle-
ty, variation and health-promoting
qualities are a far cry from modern
fast foods such as T.V. dinners and
the take-out hamburger drowned in
ketchup. In this Eastern
style a rich number of vegetables are
used, many of which are cultivars

culinary

very different from what we are used
to in this country. Others, such as
Chinese cabbage (Michihli), are var-

Dr. Louis V. Wilcox, Jr. is a regular
contributor to Farmstead, and his
most recent article was “ All About
Sweet Corn,” in the Summer 1980
issue. He is the chairman of Environ-
mental Science at Unity College,
Unity, Maine. Oriental vegetable
drawings by Carol Varin.
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ieties we have adopted and grow now
quite commonly.

There are a number of plants used
in oriental cooking that we cannot
grow in the northern states, the more
obvious ones being loquats, ginkgo
nuts, litchis, bamboo shoots and
water chestnuts. However, we can
make many additions to our vegetable
patch specifically to enhance our own
adapted version of oriental
Many of these more exotic but easily
grown vegetables are prepared in a
manner that simulates the texture of
various meats and fowl.

meals.

Here then, is a list of vegetables
you might consider growing in your
own gardens:

Bamboo shoots:

Bamboos are in the grass or
Gramineae family. Their grace, en-

durance and utility have caused them
to be woven into the very fabric of the
Oriental mind and spirit. This plant
with its slender leaves and evergreen
quality has been the recurring subject
of painting and poetry for centuries.
Furthermore, shoots of many bam-
boos are used for food, although some
varieties have a bitter taste. The
species most edible are in the genera
Bambusa and Phyllostachys. Despite
the fact that bamboo is generally
considered a plant more suited for a
warmer clime, the sweet tasting
Phyllostachys aureosulcata, which

grows upright and straight with a
delicate foliage, has been known to
survive cold snaps to minus 15
degrees Fahrenheit. Although some
or all of the leaves may not survive
over winter in colder areas, the stems
will stay green and new leaves will
appear in the spring. Even if the
stems are killed to the ground, thick
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rhizomes will usually endure and
produce new stems and leaves.

To get a tender edible shoot,
mound the soil above a growing stem
as soon as it appears above the
surface. When the new shoot again
pokes through the mound, you can
harvest it, but take care not to injure
the rhizome. You can do this by
carefully removing the soil and cut-
ting the shoot where it joins the root
stock. If you take too many shoots,
however, you can injure the plant
which needs them for its own nourish-
ment.

Slit the shoot’s tough outer sheath
and peel this away to reveal the
marrow. This white and tender edible
inside can be diced or boiled and
prepared according to your favorite
recipe.

Chinese Cabbage:

This vegetable goes by the scientif-
ic name of Brassica pekinensis. It is
one of the cool weather vegetables.
Furthermore, it responds to day-
length and will bolt or flower if
planted too early. It is best to start
Chinese cabbage around the first of
July. \ou can plant it directly in the
garden; in fact, it will do best if you
plant it in this way. | have transplant-
ed it a few times and succeeded, but I
never did as well as when | planted it
directly. It should be sowh in a rich
soil that will have a continuous level
of moisture.

Once the seeds have germinated
and the seedlings are up, you should
thin the plants so they stand about 18

inches apart. | have grown them as
close as 12 inches, and 1 merely
succeeded in having smaller plants. |
ran out of space that year. The reason
for the wide spacing, is that Chinese
cabbage has a large, wide-spreading
root system.

There are a number of varieties of
Chinese cabbage available. The Mich-
ihli is used a great deal, as is the
Chihli. Some prefer the Wong Bok
which is shorter in stature. It is really
a matter of preference as to which
variety you use. You may find that the
outer leaves of the heads get a bit
chewed on as the season progresses.
You can usually control these insect
problems with rotenone.

Most likely, the heads of Chinese
cabbage will be ready for harvest in
September. You do not have to
harvest them all at that time, but can
keep picking as you need them, up
until frost. At the time of frost, 1pack
leaves around them and they keep
well this way until we get a hard
freeze. At that time, you have to bring
them all in the house. In the mean-
time, you’'ll have a good supply of
Chinese cabbage right through the
fall. They keep best when you pull
them, roots and all, and store them
in a cool moist place.
Japanese Cucumbers:

Cucumbers are used in quite a
number of oriental dishes. The one
thing to remember when growing
cucumbers is that they like a rich soil.
| usually put a good supply of either
cow or horse manure underneath the
spot | plant them, a constant supply of
moisture. They also need a lot of
sunshine. Do not grow cucumbers
where they will be shaded during any
part of the day, and do not plant them
in a spot where they are liable to dry
out. They should be in an area where
you can get ample water to them.

Most of the cucumbers that are
grown for oriental dishes are good
only for fresh eating. Do not attempt
to can them. But for fresh eating,
they re terrific. | usually grow the
Kyoto. It produces fruit up to three
feet long, and they have a delicious
mild flavor. They are not as strong as
the standard American cucumbers.
And, they are a lot juicier and just
about as crisp. We find that we can
store them in the refrigerator for
about four to five days after picking.

« CbM CViCnbk>nM

You can grow this kind of cucumber
either on the ground or on a trellis.
You'll find that if you grow them on
the ground, they have a tendency to
curl, to grow in the form of a “C" or
“()." Growing them on a trellis will
decrease this tendency.

Oriental Eggplant

In an earlier article, | described
how to grow eggplants. You can use
the same methods with this oriental
variety, but the fruit that you get is
much more spicy, and the inside of
the fruit much more meaty. The fruit
is white at first and turns yellow as it

matures. Stir-fry the oriental egg-
plant alone, or mix it with other
vegetables.
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Ginger Root:

This is one of the ingredients in
Chinese cooking that gives it a
distinctive flavor. But, do not confuse
this with that of the dried ginger you
can buy in the grocery store. -The
ginger root in Chinese cooking is used
fresh. It can be left in the cooking
process for a brief period or it can be
grated into food or soup. Fresh ginger
has a much more delicate and
pungent flavor than dried.

Ginger’s scientific name is Zingiber
officinale, and is a native of Asia. The
ginger root used for cooking is
a tuberous rhizome. It grows best
in fertile soil in warm temperatures,
and in-partial shade. It is not hardy
enough to survive in the northern
United States, but it can be grown in
the greenhouse or on a window sill. In
either case, you should give it a rest
over the winter, much as you would
tuberous begonias.

If you want to give it a try at home,
plant the ginger root or rhizome about
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four to five inches deep and firmly
pack soil over it. It should be watered
about once a week. Water it heavily,
but do not leave it standing in water.
When the shoots appear, you know
that it is ready to take your first
sample. Dig down and break off a
piece of the rhizome. Cover the plant
again and it will keep growing until
you're ready to break off your next
piece. You can store your pieces of
root or rhizome by first scraping off
the skin. Then store it in the refrigera-
tor in a plastic bag or in a jar of
sherry. It will usually store for about
three to four weeks.

Lotus Root: *

Nelumbo nucifera is native to both
Asia and North America. Both the
seed and the root (actually a rhizome),
are eaten. It is hardy in the northern
part of this country as long as the
rootstocks do not get frozen. You
propagate this plant by dividing the
rhizome. If you start from seed, you
will find that the seed are hard to
germinate. They usually need to have
the se.ed coats scarified.

If you wish to try lotus root and
have a pond of your own, grow it
there—assuming that the rootstock
will not freeze in winter.

Mustard Greens:

Brassica juncea is a different
variety than that for growing hot
mustard seed. Americans have ad-
opted this plant and it is grown quite
commonly in the southern states.
Mustard greens can be grown indoors
or outdoors. The small young leaves
make a good addition to salads, and

the larger leaves can be cooked just as
you would spinach. Or, you can use
your favorite oriental recipe. They will
grow in a seedflat on the windowsill if
you want salad greens, or you can
grow them outdoors. Follow the same
cultural practices that you would for
other members of the crucifers, such
as cabbage or broccoli. With mustard
greens, however, you can grow the
plants closer together than you would
with cabbage or broccoli.

Chinese Parsley:

Also called cilantro, this parsley
goes by the scientific name Corian-
drum sativum. This is not to be
confused with what is normally used
as parsley in America. They are two
different species.

Chinese parsley is as easy to grow
as the common parsley we use. In the
northern part of the United States, it
should be sown in the spring. It will
do well on awide range of soils, but as
with most vegetable plants, it will do
best on a rich loam soil that has a
good supply of moisture.

Snow Peas:

I highly recommend Dwarf Gray
Sugar Peas as a prolific variety and
you can make plantings early in the
spring, and again around July 1st to
the 15th for a fall crop. Snow peas
freeze extremely well, so do put away
a supply for the winter. There is only
one problem with freezing: we find
that frozen snow peas do not stir fry
as well as those that are fresh. It's
better to gently and quickly steam
them, and then add to the dish.

Icicle Radish:

Radishes are very easy to grow and
germinate quickly. The only real
problem is the root maggot, which can
be avoided to some extent by rotation
or the construction of a wire screen
over the plants starting at seeding
time.

The radish used in the Orient is not
what we use as a table radish. The
Oriental radish (Daikon) is what is
called the winter type of radish.
This crop produces a much larger
root and takes longer to grow. The
roots will sometimes reach as much as
18 inches in length. You can plant
these by seed in the spring or anytime
up to about July 15th in the northern
states. | frequently plant a crop about
July 15th, and then | harvest them all



through the fall until the ground
actually freezes. Frost will do them no
harm, but even a light freeze will get
to them. So, when there is increased
danger of a freeze, pack some leaves
or hay around them and they will be
protected until you get really hard
freezes.

Scallions:

You can use almost any of the
scallion or bunching type onions in
Oriental cooking. | described earlier
how to culture onions, and the same
cultural practices apply here. Thom-
pson & Morgan has come out with a
new bunching onion, called Ishikuro.
This species has a longer white bunch
of leaves than most, and it has the
advantage of allowing harvest over
long periods of time, so that you will
not have to make repeated plantings.

Chinese Chive or Gow Choy:

The species name is Allium tubero-
sum. You grow it exactly as you
would in general onion culture. |
should point out that this is a different
species than what is normally used in
America. The American variety has a
purple flower; the Chinese chive has
white.

Winter Melon:

Cucumis melo can be grown in the
northern states in the manner used
for common squashes and melons.
You should realize, however, that

winter melon is a long season crop
requiring a reasonably warm sum-
mer. So, if you get a cool summer, you
may not get a very good crop.
Soybeans:

Glycine max is mentiored here
because tofu or bean curd cakes are
made out of soybeans. Soybeans take
from three to five months to mature,
hence you do not see a lot of them

grown in the northern tier. If you
make some adjustments for the
weather, however, and pick your

variety wisely, you can sometimes get
a good crop.tThey cannot tolerate
frost, so you have to avoid frost on
both ends of the growing season.
Soybeans do best in a well-drained,
fertile soil that has been well-limed.
Soybeans grow slowly, so it is very
important that you keep the weeds
down.

Tofu is made by grinding the beans
to a fine paste in a food chopper.
Keep adding water as you grind. You
may add as much as three times as
much water as beans. Boil this
mixture for an hour and strain
through cheesecloth. Allow the soy
milk to sour. Place in a warm place in
a shallow container such as a glass
baking dish until thickened. Cut the
curd into pieces, cover with water,
and bring just to a boil. Strain the
water off and squeeze the curds dry
before putting in cold water for
storage. Then you can squeeze the
curds in a piece of cheesecloth.

)

I mentioned at the beginning of this
article that half the fun in growing
Oriental vegetables is the cooking of’
them. They provide a delicious diver-
sity, not to mention nutrition, in your
diet. Here are some suggestions of
books to read if you are ready to
launch into Oriental cooking:

Rhoda Yee. Dim Sum. Taylor and
Ng., San Francisco. 1977.

Japanese Foods. Hui Manaolana Fou-
ndations, Inc., Honolulu. 1959.

The Cooking of China. Emily Hahn.
Time-Life Books, New York. 1968.

The Complete Asian Cookbook. Char-

maine Solomon. McGraw-Hill, New
York. 1976.
Oriental Recipes.The Veleda Club,

Portland, Oregon. 1974.
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Wild Rice

It grows best in shallow water of ponds
and 1s an important source of food and shelter
for fish and water fowl.

by Beatrice H. Comas

ne might reasonably suppose
Othat there would be very little
interest in or demand for wild
rice, surely one of the world’s most

expensive foods which sells for about
$1.00 an ounce! If you have ever eaten

Beatrice Comas writes tastefully for
Farmstead on subjects culinary. She
lives in Portland, Maine.

Ink drawing by Lynn Ann Ascrizzi.
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this delicious grain, which is not
really rice at all, you may have
become addicted to its nutty, smokey
taste.

Another reason for our burgeoning
awareness is probably the number of
cooking classes popping up in even
the smaller towns of America; food
demonstrations on TV ; a proliferation
of cookbooks (second only to the Bible
on best seller lists); and a new spirit
of culinary adventure. The fact that

more gourmet specialities are now
available in supermarkets may also be
a contributing factor.

The price of a package of wild rice
may not seem so exorbitant when you
realize the difficulty and uncertainty
surrounding the crop, which in some
cases is still harvested by the primi-
tive methods used by Indian tribes for
whom it was once a chief food. They
gathered the seeds by pulling the
grain heads over their canoes and



flailing them with paddles. The seeds
were then sun-dried, or parched over
a low fire to crack the hulls, then the
grain was threshed by trampling, and
later winnowed. The harvest was
traditionally followed by a Thanksgiv-
ing Festival. In some states the white
man is still prohibited from harvest-
ing rice for sale to protect the Indian’s
right to this food.

In the wilds, yields are usually good
one year out of four and provide a
regular income of only about $2,000
for the harvester.

Commercial growers may
thousands of dollars developing pad-
dies, but the failure rate is still high
due to fungus, insects, weeds, dis-
ease and weather. Permits to grow
it may take years to get. Yields
average only 150 pounds an acre as

invest

against 3,000 pounds an acre for
regular rice. Even with modern
cultivation and high prices the wild
rice grower does not get rich.

ild rice grows best in shallow
Wwater along the margins of
ponds and is an important

source of food and shelter for fish and
water fowl. This hardy annual with
reedy stems and lance-like leaves is
easily recognizable because it ranges
in height from four to ten feet. It is
mostly grown in Minnesota, Wiscon-
sin, Michigan, California, parts of the
South, southern Canada and Maine,
where in some areas it is quite
abundant.

Kenneth O. Allen, Jr., a freelance
writer and Maine outdoorsman wrote
that he has found wild rice in
Merrymeeting Bay. He says that
timing the harvest is very important.
The month is September, but the
proper ripeness lasts only a few days.
Harvested too early, the green rice
will not shuck out. Too late, most of
the rice will shatter during the
shucking and be lost.

He gathers and dries it much as the
Indians did. “ Once the rice is home,
spread it out and dry thoroughly.
Place in a shallow pan in a low oven,
and parch the grains. Shake the pan
occasionally so there is even parch-
ing. During the procedure, a careful
eye is necessary so the hard-earned
fruit does not burn.”

If you pound or rub it vigorously
through your hands, the husk will
come free, and can be winnowed out.
To do tjjis, choose a suitable spot and
place a cloth in front of an electric fan
and slowly pour the rice past the
forced air. As the rice drops, the light

husk is blown away. Repeat this
procedure two or three times until the
rice is clean. Then wash the rice once
in cold water to remove its overly
smokey flavor.

For all of you who have to buy your
wild rice, do not be discouraged by
the price. A little goes a long way and
it also combines very well with
regular brown or white rice...two or
three tablespoons of the wild to a cup
of the domestic.

Gift catalogues, particularly around
Christmas time, feature packets of
wild rice. In one, “ No. 1 Canadian
Long Grain Indian Harvest'’ was
offered at $ 12.95 a pound. Another
more economical catalog item is wild
Pecan Rice which is naturally grown
in a small area of South Louisiana’s
Acadian country. It has the savory

flavor of roasted pecans and is
suitable for curries, poultry and
game.

Wild rice has a texture and consist-
ency that stand up well to game and it
is often served with duck, venison or
pheasant.

he following recipes may con-
T vince you that wild rice is well
worth the extra expense and
that it tastes as good with something

as humble as tuna or as exotic at Duck
I’Orange.

BROWN AND WILD RICE

2 cups chicken broth

*/i cup wild rice, rinsed

2 tablespoons butter

2 green onions with tops, thinly sliced
*2 cup long grain brown rice

Salt and pepper

Heat broth in medium-sized sauce-
pan over medium-high heat to boil-
ing. Add wild rice, butter and green
onions. Heat to boiling. Reduce heat.
Simmer, covered, 10 minutes. Stir in
brown rice. Simmer until rices are
tender, 25 to 30 minutes. Season to
taste with salt and pepper. Serves
four.

WILD DUCK WITH ORANGES

Clean ducks thoroughly. Soak in
salted water for one hour. Drain. Salt
and pepper inside and out liberally.
Arrange in coverable baking pan.
Quarter several oranges and chop or
slice several onions. Place onions
around and orange slices over each
duck. Cover. Bake at 350 degrees till
fork tender, about one hour. Split

ducks in half. Serve with oranges,
onions and wild rice. One half duck
serves one.

WILD RICE AND GRAPE STUFFING

14 cup butter or margarine

2 medium onions, diced

V2 cup diced celery

1 cup seedless green grapes, halved

14 cup medium sherry

2 cups cooked wild rice /
In medium skillet over medium

heat, in hot butter or margarine, cook

onions and celery until tender, about

five minutes. Stir in ramaining ingre-

dients. Makes about 32 cups stuff-

ing, enough for one four to five pound

bird.

SHRIMP AND WILD RICE

A cup thinly sliced onion

6 tablespoons sliced green pepper

6 tablespoons mushrooms, thin sliced
6 tablespoons butter or margarine

1 tablespoon Worcestershire sauce
Few drops Tabasco sauce (optional)
3 cups cooked wild rice or mixed wild
and white rice

1*2 pounds cooked shrimp

3 cups thin cream sauce, ryade with
chicken broth

Saute onion, green pepper and
mushrooms in butter or margarine
until soft. Add seasonings, rice,
shrimp, and cream sauce. Place in
buttered casserole. Bake at 300
degrees until heated through. May be
heated in chafing dish, if desired.
Serves six.

WILD RICE AND TUNA

1cup wild rice
3 tablespoons butter or margarine
3 tablespoons flour
1Vt cups milk
1 l-pound can or 2 7‘/2-ounce cans
tuna
2 green pepper, chopped
1 small can mushrooms
Salt and pepper to taste
Buttered crumbs

Boil wild rice for 20 minutes in
salted water. Make white sauce with
butter, flour and milk. Mix sauce,
tuna, green pepper, mushrooms, salt
and pepper. Place rice and sauce
mixture in alternate layers in buttered
dish. Cover with crumbs. Bake in a
350 degree oven for 30 to 45 minutes.
Serves four. O
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Heirloom Beans
The wanigan collection represents

FARMSTEAD MAGAZINE

by John E. Witheg

over this country, gardeners

are growing and harvesting
more varieties of beans than ever
before in history. A rough check of the
current seed catalogs shows that
nearly 200 varieties are offered, and
presumably, each is sold in profitable
amounts.

There are, however, many millions
of gardeners. Many of them are
descendants of farmers, whose lives
once depended upon home grown
food crops. One of those important
crops was beans which are unique
when compared to crops like corn or
tomatoes. Thrashed bean seeds have
color, size and shape differences, plus
cooking qualities, which are
immediately apparent. It is obvious
that these “ differences” would have
been checked out by sowing them the
next season. Improved varieties
would be perpetuated, especially on
family farms or in districts, and when
passed on to the children and
neighbors, these became heirloom
beans. Hundreds of these
non-commercial varieties now are in
the Wanigan collection.

Being one of these ‘‘natural bom,”’
farm-oriented, bean inoculated types,
| set out some twelve years ago, to
locate a couple of these remembered
old-time beans in the state of Maine.
That initial search was successful in
locating Jacob’s Cattle and an
old-time Yellow Eye (the one with the
solid “eye” ). More letters and visits

I n private plots scattered all

1,016 old-fashioned bean varieties

uncovered other heirlooms, and the
search became an obsession. This
collection now has a consecutively

Much credit for attracting these
beans must be given to garden writers
in newspapers and magazines. | can
just imagine their thoughts-"Why
collect beans? Who would want to do
numbered list of 1,016 varieties of the
American species Phaseolus. Except
for those which may be commercial
varieties with private names, all of
these beans are “endangered” in the
sense that they are not in the hands of
a professional or government group.

It should be pointed out that many
heirloom beans have, at one time,
been listed in seed catalogs. As in any
business, the poor selling items are
dropped and NEW ones are
promoted. Bean varieties which have
been removed from sale often remain
favorites for some growers, and
become heirlooms. For example, |
grew Bountiful, a flat podded green
“string’’ bean for the market, in
1931-32. It was out of catalogs for
years, and only now has reappeared..

Many varieties which had been
dropped by seedhouses years ago
have surfaced only in the Wanigan
collection. The surprise is that
requests for some of these “ lost”
beans have come from major seed
companies! Dutch Caseknife, a pole
bean, was aleading variety in the
1850’s. China Red Eye, Yellow
Cranberry, Red Cranberry, Mohawk
and Valentine, were commercial sorts
in the early 1800’s and are now valued
in the Wanigan list.

Other rare finds are those, as
mentioned earlier, which evolved
spontaneously, as outcrosses,
perhaps, in private plots.

John E. Withee is the author of
Growing and Cooking Beans (see
Farmstéad Reviewer] "and operates
Wanigan Associates in  Lynnfield,
Massachusetts.



that?” Equally important are the
generous gardeners who have
contributed their family treasures.

My bean collector interest is naturally
heightened with each mail that has a
fat envelope or small box. It may
contain Maine Sunset or Painted
Lady, or Greasy Grits. A thank you
letter and an offer to exchange goes to
each donor. A variety name is agreed
upon and the history and uses of the
bean are recorded. All letters are
filed, and correspondence is lagging,
but the search goes on. Every grower
is encouraged to exchange and
collect.

arly on, it was a fun hobby to
Eplan and grow a plot with

perhaps 30 to 40 bean
varieties. Now, with the domino effect
in full run among millions of
gardeners, the hobby has become
more of achore. Even retrospective
farm kids dislike chores!
Hand-in-hand with the collecting of
beans is the need to preserve them,
which involves re-growing, for
germination drops in four or five
years. This year, for example, there
will be around 200 kinds of beans in
the preservation plot, but not many of
each. There will be a few in there for
increase, but the major supply used in
exchange comes from the equally
dedicated Wanigan growers all over
the country.

It must be made clear that | am not
alone in having strong interest in
heirloom beans. Large private
collections are maintained in several
states, and Wanigan has an active
exchange with them. Of course,
government agricultural stations
carry large numbers, but these are
research, not public, collections.

In handling, growing and
corresponding with others, agreat
deal of bean savvy has been picked
up. For example, certain types are
“corn field” beans which are not too
vigorous in climbing, so are suitable
for double cropping in corn. Some
pole beans will produce pods over a
long season as the plants climb.
Others will climb to height, then set
pods practically simultaneously.
Certain ones of the bush beans are
sturdy plants, but many are top heavy
and frequently topple causing pod rot.

There are no “ hardy” beans, in the
sense of resistance to frost or
wintering over. The Fava bean of
Europe is cool hardy. The Perry
Marrow bean has survived two
degrees of frost. Beans sprout and

grow best at temperatures over 65
degrees. They will barely grow at 51
degrees, and will survive down to 33
degrees. Many beans do not like too
much heat and will abort blossoms at
86 degrees or over. Limas are more
heat resistant. Bean seed needs no
stratification, or cold resting period,
and will sprout at the instant of
maturity if moisture is prsent, even in
pods on the bush! Slow, natural
drying in the pods produces the best
quality seeds. Beans grown in a soil
pH of 6.5 will produce twice the crop
of those grown at 4.9 pH.
ollecting, maintaining and
Clearning about the native
Phaseolus heirloom beans has

taken on a fresh, new interest
in recent years. | now recognize that
these seeds have great value to plant
breeders because of their genetic
make-up. This is a ‘‘gene bank, '’ in
which are stored many bean
characteristics, such as disease
resistance, hardiness, pod quality and
plant type, which should, for
posterity’s sake, be kept available to
insure the survival and improvement
of the species.

In the present-day commercial
monoculture of beans, a latent
disease, combined with a lack of
specific resistance, can either wipe
out a crop or seriously reduce
production. To counter this threat,
breeders must constantly screen
“new” or heirloom varieties to locate
resistant strains. For this and many
other reasons, these home grown,
segregated, in-bred, tough heirloom
beans have importance. A “ plant
protection” bill, now in the U.S.
Congress for hearings, has focused
the deep concern of many that
restrictive laws may, in fact, wipe out
this natural, age-old system of free
exchange of seeds.

My grow-out tests here have shown
up so many differences in growth
patterns that it makes me wish | were
a bean expert. Those experts who
have visited, point out such features
as ozone resistance, cluster pod set,
internodal space, stem color, straight
pods, indeterminate/determinate,
glr brous pods and blossom drop. In
my experience, all beans grow well in
decent conditions, are good to eat in
several stages of growth, have taste
and texture individuality, and when
sufficient nomenclature is developed,
will enable the bean to join wine in
snob appeal! | remain in awe at the
complexity contained in the world of
beans. |

FOR UNDER $1,000!

ROTO-HOE Model 990
combination
tiller/shredder/
snow-thrower

This powerful

8-HP work-saver combination will cost
you about half the $2,000 three com-
parable single-purpose power tools would
cost. Or buy the big rear-mount ROTO-
HOE TILLER now and easily add shred-
derand snow-thrower later.

Powerful s-HP engine has cast-iron
sleeves for extra long life and fuel econ-
omy. Peerless Gear transmission drives
simple chain drive, provides 4 forward
speeds plus reverse for easy maneuver-
ing and full power in tough going,
separate tiller clutch. Tractor-tread rug-
ged tires. Easy-to-mount hilling and
furrowing tools.

Model 990 8-HP tiller: $670 approx.;
5-HP tiller: $539 approx.

and “Cut’N’Shred” shredder

Attach it to your
Attach it to your
ROTO-HOE TILLER. Or
buy as separate, free-standing shredder.
Patented side feed completely shreds
all garden and lawn trash. Adjustable
grate bars instead of easy-clogging hole-
filled plate allow shredding to pass
through with minimum clogging;
remove every other bar to process wet
trash. Offset rotor and low RPM rotor
minimize loss of material over hopper
sides. Change shredder hammers to
any of four positions on most models
without removing rotor. Prices start at
$172 for ROTO-HOE Shredder
Attachment for your ROTO-HOE
TILLER; at $297 for a complete 4-wheel
shredder. Write for descriptive bulletin.

descriptive bulletin.

THE ROTO-HOE COMPANY
DEPT. FP
NEWBURY, OHIO 44065

Gentlemen:

Please send me information on your
Tiller and Shredder.

Name.
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LOG
CARRIER

the clean and easy way to carry
logs, chips and twigs lor your

fire Keeps dirt and chips in the
carrier, not on the floor

Handy for many other chores —
gardening, home repairs, hunt-

ing and vacation trips, like
having an extra hand to haul
hard to handle things

Made of rugged Canvas Duck,
reinforced with web trim on all
wear edges and seams Strong

web handles go around bottom
under load for max support
and balance

Colors: Western Tan, Linen.
Blue. Green, or Red Contrasting

trim

No F Il Standard

23"L x 43" girth without end panels
No F22 Deluxe

23"L x 16 "H x |1" W with end panels
No F33 Jumbo

28"L x 20"H x 15"W with end panels

Prices Post Paid Wisconsin residents add 4% sales tax

FIRL INDUSTRIES, INC.
321 West Scott Street, Fond du Lac, W 54935

For serious stove
buyers ONLY!

Soapstone stores twice the heat of metal for long
hours of warmth without uncomfortable tempera-
ture fluctuations. Learn more about nature's per-
fect stove material. For the story of the unique,
efficient Woodstock Soapstone Stove, send $ 1.

NAVE
address'

Ty STATE 3P
Woodstock Soapstone Co. Inc
Route 4, Box 223/214
Woodstock, VT

05091

802/672-5133
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The

Reviewer

GATHER YE WILD THINGS. By
Susan Tyler Hitchcock. Harper &
Row, New York. 1980. $10.95 hard-
cover.

by Lynn Ann Ascrizzi

he astonishing popularity of
T Euell Gibbon’'s Stalking the

Wild Asparagus made it ap-
parent that many folks were ready
and willing to change their opinions
about what a weed was. Hopefully, an
ever-growing minority is paying more
attention than ever before, to these
Cinderellas of the soil-finding bene-
ficent plantain in a back lot, nutri-
tious nettle in a rubbish heap, velvet-
clad mullein pushing through cracks
in asphalt, and vitamin-rich lamb’s
quarters growing green and spire-
shaped in a manure pile.

Unfortunately, it may be that more
was commonly understood and re-
spected about herbs and wild plants
in the Middle Ages than the great
majority take time these days to
consider or value. And, there still
exists a kind of witch hunt attitude in
the modern use of deadly herbicides
to ruthlessly and indiscriminately
eradicate so-called “weeds.”

For this reason, | am glad that
Susan Hitchcock in her new book
Gather Ye Wild Things, makes the
following, disturbing statement:

“| stopped into the hardware store
the other day and browsed through
the herbicides, just out of curiosity.

NEONY
Farmstead

Here's a partial list, copied from two
cans on the shelf, of plants guaran-
teed dead, thanks to the contents
therein: birch, blackberry, box elder,
brambles, chickweed, chicory, clover,
dandelion, dock, elderberry, honey-
suckle, heal-all, henbit, knotweed,
lamb’s quarters, mallow, mustard,
oxalis, pigweed, plantain, purslane,
sassafras, sheep sorrel, sumac, wild
carrot, wild garlic, wild grape, wild
onion, wild plum, wild radish, wild
rose, wood sorrel, yarrow. The list
reads like the contents of this book.”

Although Susan’s book is yet
another in a burgeoning line of
publications on plant lore and forag-
ing, what she describes above makes
it clear to me that an awakening
interest and reverence for wild plants
has scarcely penetrated the public
conscience.

Of course, not all herb remedies
will do what folk lore says they’ll do;
nonetheless, on the other side of the
picture, the abuse of herbicides is
casting an alarming shadow with
world-wide dimensions. Furthermore,
as a recent news release from the
North Carolina Department of Agri-
culture warns—there are even un-
scrupulous souls the department calls
‘herbicide hookers’'—fast-talking sale-
speople who push their unsafe and
unreliable poisons onto unsuspecting
farmers.

Gather Ye Wild Things is then, a
much-needed addition to those books
which seek to mend our broken
kinship with nature.



MAINE PROPERTY

BROOKS: Gutted Farmhouse on 80
acres more or less. Mixed fields and
woods, good views. Under $30,000.

MONROE: Secluded old Maine farm on
150 plus acres. 30 minutes from
Bangor, 20 minutes from Penobscot Bay

Under $70,000.

BELFAST: 1798 Cape on 29 acres with
southerly exposure. Fields & woods.
Less 'nan 3 miles from Penobscot
Bay. $52,500.

KNOX: 100 acre farm - 20 acres tillable,
two streams, road frontage on 3 roads.
$55,000.

SEARSMONT: Six room farmhouse
with attached barn/garage. Green-
house and tractor shed. 50 acres+/-.

Asking $59,500.

SEARSMONT: OIld Cape with consider-
able re-modeling. Attached barn, farm
pond, berry patch. $34,500.

DIXMONT: 22 acres, fields and woods.
$9,500.

WALDO: 42 wooded acres. $12,500.

JACKSON: 320 acres more or less.
Possible owner financing. $60,000.

FIELD &QUIMBY, INC.
P.O. Box 403F
Belfast, Maine 04915
[207] 338-1360

MAZZEO’'SCHIMNEY
SERVICES & SALES
Rt. #17 - Portor Rd.
Rockport, Me. 04841
[207] 596-6296

Midcoast largest woodheat ser-
vice and sales outlet featuring
imported and domestic cookers &
heaters. Authorized dealership
for Waterford, Lange, Esse,
and Atlantic cookstoves. Also -
Ulefos, Comforter, Energy Har-
vesters, Carmors and more.

10000000CO

NATURAL

With lanolin left in for warmth and
water-repellancy

Send $1.00 (refundable with first order)
for samples and prices

PARADOX YARNS

De%,A
Grant & Willow Sts.
Ellsworth, ME 04605 ]

soecoeoc’ooi

80-ACRE FARM —
SHEEPSCOT R.

Near seacoast town of Wiscasset —
1760 s New England Colonial. Some
features: 4 bedrooms, 5 fireplaces,
diningroom with built-in  china
closet, .large kitchen with original
pantry, ell with separate chimney,
wide pine floors & original
woodwork throughout, large barn.
80 acres includes approx. 45 acres
in pastureland, balance wooded —
fronts on Sheepscot River for 600 .
For additional details, call
$115,000

LAND/VEST, Inc,

76 Main Street Dept. FP
Yarmouth, Maine 040%
207/846-5111

CANTON MOUTAIN FARM has approx-
imately 25 acres in fields; 55 acres of
woodland. Very romantic hillside setting
includes 150 year old four bedroom cape;
ell with summer kitchen, glassed-in
porch, mudroom, loft, workshop and 2
bay garage. There’s also a 20 x 50 5 bay
equipment barn; a 24 x 32 stock barn; a
small sap house with 150 taps, buckets
and additional equipment; and a 32 x 80
foundation for a cattle barn. The farm sits
at the end of a town maintained road with
fenced garden area; apple, plum, peach
and pear trees; a small sugarbush and
lots of appeal.Priced right at $68,500.
#2058

EAST WILTON. 20 acres, mostly fields,
with some of the best views in the area.
Gently sloping land, southern exposure,
250 feet of year round road frontage.
There is power at roadside; some
ffrewood...a very desirable parcel.#2074
$24,900.

WELD. Beautiful wooded lots abutting
Mt. Blue State Park. 47 acres and 41
acres, with 800 to 900 feet frontage on
Keyes Brook and frontage on year round
back road. Quiet setting, firewood,
southern exposure, one parcel has small
pond, power available. Lovely homesite
or campsite. #2038 and #2040.

$14,900 each.
CROWELI’'S POND. Beautiful water-
front lot with 1,000 feet on scenic pond.
Four acres with 1,000 feet road frontage
on Rt. 41 in New Sharon. The land has
been soil tested, has a very desirable
southern exposure and has power at

roadside. #2053 $15,000.
.. Box 230F
G n tu ijc Rtes. 2 and 4
Farmington,
hert mf% b \aine 04938
Sandy River Realty(207) 778-6333
Chimney
- Cleaning
Rod Systems
Elﬁeliirés
Do-it-
Yourself
Chimney-
Cleaning
Systems
For
Homeowners
For complete
information
write:
MAZZEO’S
CHIMNEYSWEEP
SUPPLIERS

RFD1, Box 1245 H
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We do find some of the expected
edibles as wild asparagus and sorrel;
yet, the author covers other, more
unusual areas as well. There's a
delightful discussion on using small
pressed blooms (violets and periwink-
les, etc.), to ornament eggs in
celebration of spring’s awakening and
Eastertide. She also suggests using
the redbud’s cheery spring blossoms
in a salad or to brighten white
desserts like custard or rice pudding.

The work is handsomely printed on
creamy, off-white (almost edible-look-
ing), quality paper, enhanced thro-
ughout by the stately dance of Gail B.

. VW00
N

omtort.

Mcintosh’s fine and careful drawings.
Although | have found the informa-
tion to be quite reliable and most
original, the author takes care to state
the book is not intended as a field
guide. Instead, | feel her work is
primarily designed to lend the right
spirit to our foraging and help
personalize our wanderings.

By the end of the book, we have
walked through Susan’s gardens,
chatted a bit, been introduced briefly
to a friend named Erbin (“who is to
sunflower potatoes what Johnny Ap-
pleseed was to apples,”), sipped

some of her pleasant teas, and

C%%{/Ie

./ Come home to the comfortable feeling
(M of knowing that you own the finest multi-
fuel heater made anywhere----- the Comforter.
Mo other stove made anywhere can boast of the Comforter’s
unique combination of features. No other stove isdesigned to heat
equally well with wood or coal. The Comforter’s uniquely designed
coal grate option and draft system provide up to 24 hours of com-
fortable heat output on a load of coal.
The Comforter operates as a hearth-warming open fireplace
(shown with door removed), a super-efficient, air-tight, all-night heater

and even as a cookstove.

So, come home to a classic...in comfort and style.

Name
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WOOD & COAL HEATERS
Box F 175, Lochmere, NH 03252
603 528-1855

Send $1.00 for complete information
and the name of your nearest dealer.

without much strain on our part,
gleaned a tremendous amount of very
practical information concerning plant

wildings.

GROWING AND COOKING BEANS.
By John E. Withee. Yankee, Inc. 144
pg. $7.95 softcover.

by Ron LaConte

I recall reading a few years ago an
article in Yankee magazine written by
a fellow from Massachusetts who was
devoting a good bit of his time and
energy to the care and preservation of
old-time varieties of beans. In addi-
tion to a little historical background
and a good dose of advice on how to

is a substantial
recipes—one of

raise beans, there
collection of bean
which (the author’s personal favorite)
| tried and found delicious.

| thought at the time that it was an
excellent article, and apparently the
folks at Yankee did also, for they’ve
had the author expand it into a small
book. Fortunately, both the author
and the subject were worthy of the
increased attention, and what was a
fine little article has grown into a fine
little book.

As the title suggests, the book is a
two-parter. The first half is devoted to
an examination of all aspects of
growing the genus Phaseolus: soil
preparation, planting, cultivation, di-
sease and pest control, harvesting
and storage. The second half is a bean
cookbook, a wide ranging collection of
recipes, many of them contributed by
subscribers to The Wanigan, Mr.
Withee’'s newsletter for bean lovers.

It's a good idea-growing and
cooking in one volume—and one that
Yankee apparently intends to exploit.
They describe the book as the first
volume in a new series. If the rest are
as well done as this one, it should be a
very successful venture.

Mr. Withee obviously Iloves his
subject. He not only knows his



beans—he enjoys them. Yet he skill-
fully avoids letting his fervor (and his
knowledge) lead him into preaching to
the faithful. Too often specialized
books of this sort leave the reader
feeling as if he has been eavesdrop-
ping on a private conversation. But
Mr. Withee’s style is uniformly open
and engaging.

In fact, if the book has a weakness,
it is that the “growing” section is a
bit too basic. Much of it is written to
be understood by a person who has
never gardened before and some of
the elementary advice (e.g. working
organic matter into the soil to improve
its texture) seems strangely out of
place among the more technical
material (e.g. a fourteen page chart
describing 183 different varieties of
beans). Occasionally the reader feels
a little like the late Louis Armstrong

who, when asked to define jazz
replied “Lady, if you got to ask that
question, you ain’'t never gonna

know.” Still, it's a minor flaw—and far
better to err on the side of thorough-
ness than leave something important
unsaid.

My only quibble with the *“ cook-
ing” section is with the Vermont
Extension Service who for some
reason chose to include oregano in
their “ Pasta e Fagiole” recipe. Not in
my neighborhood!

Quibbles aside, it's an excellent
little book. It covers the subject
thoroughly yet interestingly and leav-
es the reader with very few questions.

It’'s a worthwhile addition to any
gardener’s library.
And if you follow Mr. Withee's

advice, you may never have to lament
with poet Guy Wetmore Carryl:

The Moral is that gardeners pine

Whene’er no pods adorn the vine.

Of all sad words experience gleans

The saddest are: “It might have
beans.”

moving?please let US know ...

--------- Subscription
Service |

MAIL TO: HAB80
. PLEASE ATTACH
Farmstead Magazine,
Box 111, MAILING LABEL HERE
Freedom, Maine 04941
name
(please print)
TO SUBSCRIBE OR RENEW:
Q new subscription CH 1 Year $12.00 address
D renewal D 2 vears $24.00
D Payment enclosed D 3 vears $36.00 . .
city state zip code
SA\\EE(D When you help us by ordering your
- SQUEEZO before September 15th—
the peak of our harvest rush—you can
take $3.00 off the price of the Squeezo
Strainer or Squeezo Plus.
THE
o
" A Busung
,mce end pu>
The most versatile

NO PLASTIC PARTS TO STAM.
RETAM ODORS, OR LOSE THOR SHAPE!
otm't be fooled by similar hand strainers with plastic parts that clam to be as good as the
SQUEEZO They're not! The all metal SQUEEZO will last much longer than any hand strainer
with plastic parts!

+ Made in U.S.A. by band since 1925 « Comes apart easily for cleaning

MAKE BABY AND
DIET FOODS!

baby the freshness of natural home-
made baby foods Make a lot and
freeze in ice-cube trays for perfectly
sized portions

Make delicious tasting diet foods
that meet your special requirements
'EI&&YH taste better and cost you a lot

~  SAUCE IT!
Making Sauces, Purees,
and Gravies

by Marjorie Blanchard

Here's a book that's a must
tor every Squeezo user and

WITH Squeezo Order. 24 pg
"how to” book with 75 rec-

canning toal you can buy!

You can make thick, smooth tomato sauce or apple
sauce Without ahint ot seed ar dhinto ruin the texture
or taste. And you can make this great sauce
aa havl aareadrge a gple—
with your SQUEEZO STRAINER!

Since 1925 experienced canners have praised the
SQUEEZO STRAINER. Why? Because it's one of the
most important and versatile canning tools to be found.

Its extra large non-corrosive hopper handles big jobs
quickly so you can save time and avoid waste. Cast-
aluminum cutting scroll works smoothly and never
needs sharpening. Best of all the SQUEEZO dismantles
simply for easy cleaning and storage!

The SQUEEZO is ideal for making tomato paste, juice
or purees because its fine mesh straining screen
doesn't allow bitter-tasting crushed tomato seeds to
pass through. Juices and pulp are thoroughly separated
from skin and seeds! No coring or peeling!

#142 Squeezo Phil-the Original Squeeze t el 3 screens before

Sept. 15. $46.90..vvvvvevrroieeneeesinins stter Sept. 15, $49.90

#101 Squeeze-with Standard Screen, before Sept. 15, $32.90

after Sept. 15 $35.90
OUR PROMISE'

GARDEN WAY CATALOG Det, ah?
Charlotte. Vermont 05445
send__ Squeezo strainers- #101 (includes 1/16“
tomato & apple screen) @ $35.90 (Nbought before Sept.
15, $32.90) j
Send____ SQUEEZO PLUS #142 (includes 1/16" tomato 4
apple screen, 3/64" berry screen and 1/8" pumpkin screen)

sauce lovert You'll find over SO delectable sauces and ipes ot sauces, cakes, pud & $49.90 il bought before Sept 15. $46.90) t
170 uses tor them. 160 pp. dings, breads, baby & diet
' " Send Pumpkin Screens #117 $7.50 each S
#8006 SAUCE 10 ....oroeeoesee e $5.96  toods plus Italian. Hah. Hn — ps e (:)7 Sron e —
(Save $2.00! When ordered with Squeezo or SqUEEZ0  garian and other ethnic —Berry Screens @ $7.50 eac
Hus - only $3.95!) specialties Send My FREE All Year Round Squeezo Book fre
Send SAUCE IT! Books #8006 @ $5.95 each S

ACCESSORY SCREENS Make Your
SQUEEZO Even More Versatile!

Inese exclusive screens - 1/8" & 3/64" sold separately or included with
SQUEEZO PLUS combination. They extend the range ot straining texture and
allow you to quickly process bushels of surplus vegetables

#117 1/8 “ Squeeze Pumpkin Screen

-large perforations tor

(with Squeeze ot Squeeze Plus only $3.95!) i
Shipping 4 Handling:

$2.50 for Squeezo or Squeezo Plus and book; $1 00 per item

it ordering only screens or book. S

My order totals S
(VT res. add 3%, CT res. add 7% sales tax) j
Paymentby: U Check D Money Order

C Master Charge O VISA

Credit Card # . _Exp Date _
straining pumpkin, Mr. Mrs
squash $7.50 Miss Ms. _
#1U 3/64 Squeezo Bony Screen Street
-line mesh separates alt but tiniest
seeds when making |ams .. S7.50 City—
Credit Card Cali TOLL FREE 800-228-5000 (Nebraska 800-642-8777)
Customers  ~ 24 hours a day — 7 days a week — including Sundays!
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#ock « Cr/b .. .
LETS BABY ROCKA i

SELF TO SLEEP + Praised by
Simply remove casters & Babies and
insert ROCK A-CRIB Parents

Guaranteed
Only $8.95 per set of 4. We pay postage.
N.K.R. PREC'SION MFG.CORP, Box 333xHarriman,N.Y. 10926

SPRINGS IN THE LEGS OF
YOUR CRIB.

Today’s Water Pollution
requires
FRACTIONAL DISTILLATION
to do your job
— AND—

Only the New World® Distillers have
the complete process that you need
to clean-up your tap water.
New World® Distillers use Nature’s
own process a high vapor rise
to drop out all impurities ...............
Efficient and economical to use.

Several models available.

End your water worries
.. .FOREVER

Call 800-643-3510 Toll Free.

Send for free brochure:

a copy of your |
DISTILLER free brochure.
CORP

P.O. Box 47683»Gravette, AR 72736

|
|
|
NAME :
ADDRESS I

|

CITY/TOWN

STATE zIp |
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charity begins in Brazil

American auto manufacturers con-
tinually find it difficult to meet
stringent pollution and high mileage
goals for cars within acceptable price
ranges. For .Americans, that is.

In 1977 Brazil took an impressive
political and technological lead in the
field of energy independence by
allotting $400 million to develop grain
alcohol from sugar cane and cassava.
Their goal was to produce all their
own liquid fuel by 1995. The process
may not take that long. Brazil has
already begun to pump alcohol into
cars that have been designed to run
on almost pure alcohol. The alcohol
costs $1 per gallon--less than half the
cost of gasoline in Brazil. Alcohol is
also non-polluting.

As aresult, Brazilians will be about
20 percent free of oil imports by 1985.
Many government vehicles and taxi
cabs have been alcohol-powered for
over a year. Thousands of orders for
engine conversions and for alcohol
cars have been placed with dealers.

What does all this have to do with
American auto manufacturers? The
alcohol-powered cars being driven in
Brazil are produced by five corpora-
tions: VW, FIAT, Ford, General
Motors, and Chrysler, at a modest
cost of $3,000 and up.

a tale of uranium tailings

To find a uranium mine was once
synonymous with finding a pot of gold
at the end of the rainbow-in this case
it turned out to be a pot full of trouble.
The uranium milling process, at 21
sites in the western United States,
produces one to five pounds of
‘‘clean’’ uranium from a ton of mined
uranium ore. The remainder of the
crushed ore, retaining 85 percent of
its radioactivity, is stored in holding

ponds or piles, large enough, notes
the US Geological Survey to bury
Washington, D.C. under a 19-foot
covering by the year 2000.

Uranium tailings have several im-
pacts on the environment: they can
leach into ground water and aquifers,
erode into the soil, diffuse into the air
and blow as dust onto plants, animals
and people. Radium, the pollutant in
these tailings, is a carcinogen and a
toxin. Everybody from the EPA and
the Nuclear Regulatory Commission
to the Department of Energy and the
Public Health Service is involved in
seeking solutions to the storage and
disposal of uranium tailings. An
Environmental Impact Statement will
be issued in the fall and accountability
regulations are being designed to
make uranium mill operators respon-
sible for tailing disposal.

Luke Danielson of the National
Wildlife Federation notes that ‘‘we’ve
got techniques which offer hope in the
short term, but are totally unconvin-
cing over the long term”, Much in
this case is hundreds of thousands of
years.

-Wildlife Digest

milk from hyacinths

Water hyacinths are currently be-
ing widely studied as a wastewater
treatment crop. Without requireing
energy they remove excesses of
nutrients like phosphorus and nitro-
gen from domestic wastewater. Cur-
rent studies looking into possible uses
of hyacinths harvested from treat-
ment ponds have found several
potential markets for this new energy
crop: Hyacinths can be digested to
produce methane, though this requir-
es some input of energy. Composted
hyacinths are a high quality soil
additive/fertilizer. Most dramatically,
hyacinth crops, when solar dried and
pressed, can be fed at about 20
percent of ration to daily animals. The
pellets, containing 20 percent crude
protein and numerous nutrients and
minerals, can he produced at a cost of
about $20 to $30 per ton.

biggest solar reactor

Russell Peterson, President of the
National Audobon Society, observes
that at the end of the petroleum era
we are facing an exciting opportunity



to live both well and in harmony with
nature. Solar energy is one of the keys
to this optimism. In Peterson’s view,
“the only safe nuclear reactor is the
sun. It is properly sited, leaving all its
wastes in space and sending us
enormous quantities of energy free.
Each year, the U.S. receives 80,000
quadrillion BTUs (quads) of energy
from the sun-over 1,000 times what
we receive from all other sources
combined.”’

--Environment

make a marsh

Aquatic systems such as bogs,
marshes, ponds and tidal flats.have
an enormous ecological flexibility that
makes them suitable for incorporation
into wastewater management and
treatment processes. A marsh or bog
consumes up to 88 percent less
energy than an activated sludge
processing plant and can accomplish
the same task. Though they are
land-intensive, aguatic processing un-
its (APUs) are energy conserving and
cheaper than conventional wastewa-
ter facilities.

Using this information and hoping
to establish a refuge for migratory
birds, staff biologists with the Moun-
tain View Sanitation District in Cali-
fornia have created a marsh. Located
on land that was once a tidal flatland,
next to a freeway in an industrial
area, Mountain View Marsh Enhan-
cement Project provides nesting and
feeding areas that sustain as many as
200 birds in winter. It is a recreation-
al and ecological study center as well
as an APU and refuge.

The Mountain View APU costs only
$20,000 per year to operate and, at a
set-up cost of $150,000, saved the
taxpayers $2.4 million over the con-
ventional treatment alternative.

- Compost Science/Land Utilization

subsidizing nuclear

Due to the difficulties it has had
dealing with past and potential cut
backs in the oil supply, the federal
government has adopted an energy
policy that places a premium on any
and all proposals that enable a rapid
replacement of oil. Nuclear power
generation of electricity was seen as
one satisfactory technological fix until
the accident at Three Mile Island and
subsequent exposes of the nuclear

industry’s failings by the Nuclear
Regulatory Commission showed nu-
clear energy to be potentially more
hazardous than expected. Still it
appears that the top priority of oil
replacement as soon as possible may
prevent Washington from packing off
the nuclear industry as quickly as
some Americans would like.

In fact, the nuclear and electric
industries are presently working with
the current administration on two bills
that would bail out the beleagered
nuclear utilities. The Powerplant Pet-
roleum Displacement Act of 1980
would provide an authorization of $6

billion to convert existing oil-fired
plants to coal or another alternative
fuel and an additional authorization of
$6 billion to allow direct cash grants to
electric utilities that agree to build
new nuclear or coal-fired capacity that
would displace oil. The Nuclear
Waste Policy Act would help to
eliminate any nuclear industry re-
sponsibility for the safe if costly
disposal of radioactive waste. The
Union of Concerned Scientists is
educating against both of these
legislations.

--Nucleus

An airtight
finestwoodb

T h e R 930 | U te Vermont Castings smallest woodstove delivers upto 35.000
BTU'’s. Heats to 7.000cu. ft. Has top and front|loading capability. Accepts logs to 16".

ermont Casti I’I%S stoves are tru Iy

Mmerican CIassItS. Each is built with
the conviction that beauty and effi-
ciency can be combined without com-
promise. Crafted by hand in solid cast
iron, these superb airtight woodstoves
offer you a lifetime of dependable,
economical heat. The unique and
graceful curve of the stove front, with
its classically arched doors, is your
symbol of original Vermont Castings
design. With the doors opened you'll
enjoy the warmth of a friendly hearth.
Close them, and gain the total effi-
ciency of asuperior heating unit.

ach ftgve %ers ev%ra/ feature

nowledgeanie wooaguming enthu-
slasts require. vermont Castings
stoves make use of sophisticated

,baffling systems to provide extremely

long flamepaths, which minimize flue
heat loss. Preheated air passages and
true secondary combustion chambers
help maximize heat and fuel economy.
Automatic thermostat control
allows you to pre-set your stove at the
desired level of heat output to burn
slowly and evenly all night long on a
single smokeless loading. You'll wake

to awarm house even on the coldest
winter days—a pleasant alternative to

aning higher fuel bills year after year.

njo Xaurstove ingfire Iacg.
nstajlatl n, %rasa ree-stan Ing
Ireplace/neater. Flexible flue
designs, range of stove sizes and
special short leg kits make it easy for
you to install your Vermont Castings
stove in awide variety of locations to

case forAmerica's
urning stoves.

Delivers upto 47,000 BTU's. Heats to
8,500cu. ft. Has both topandfront
loading capability. Accepts logs to 18".

Delivers upio55,000 BTU's. Heats to
10,000 cu. ft. Has both front and side
loading capability. Accepts logs to 24".

elegantly enhance your home decor
and economically fulfill your specific
heating recluirements.
May we tell you more? send for our
energy-saver information package,
including our Operation Manual,
detailed stove specifications and color
literature. Read it carefully before you
buy astove. Compare, then decide.
Mail coupon below today.

© 1979 \fermont Castings, Inc

O Please send me your energy-saver information package,
including Operation Manual and color literature. | enclose
SI.00to cover first class postage and handling | heat my
homeby: D Oil O Gas O Electricity O Wood

Vermont Castings,

7383 Prince Street. Randolph, Yfcrmont 05060

Inc.

Telephone: (802) 728-3111
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Fruit & Nut Trees
o Grapevines
o Strawberries

Send for
Free Catalog

Traditional fruits and nuts, plus

new selections from the Zaiger breeding

program. Plant the right fruit trees for your

climate — we evaluate each of our cultivars for

200 cl.mate zones in the U.S. No other nursery
offers this service.

Zaiger Dwarfs. Our most popular fruit trees. Naturally
small, reaching only 6-8 ft. at maturity, yielding delicious
full-size fresh fruit. Ideal for small spaces or container
planting. Beautiful bloom in spring, lush green foliage
throughout summer. Cherry, apricot, peach, apple, almond,
nectarine.

Plum Parfait Plum-Cot New kind of fruit — a cross
between an apricot and a plum. Reddish-purple skin, amber
flesh streaked with deep red. Freestone, with zesty apricot-
plum flavor. Attractive foliage, compact growth habit.

Ambassador Cold Hardy English Walnut Excellent
quality thin-shelled nuts with flavorful, light-colored meats.
Tree is hardy to 25 degrees below zero and shows good
pest/disease resistance. Bears early, often in first year.

Weeping Santa Rosa Plum Consistent bearer of large
juicy plums with spicy Santa Rosa flavor. More widely
adapted than S/R due to later bloom. Weeping growth habit
allows height control at 8-12 ft. — recommended for
landscape/espalier.

All-in-One Almond Proven heavy bearer of Nonpareil-
type almonds. Natural semi-dwarf, compact growth habit.
Self-fruitful. Easy to grow and harvest — by far the best
almond cultivar for home planting.

Sprite Cherry-Plum New kind of fruit combines the
best qualities of its cherry and plum parents. Freestone,
with unique, sprightly, appealing flavor. Later blooming and
more widely adapted than Japanese plums. Ripens over 6
week period.

20th Century Asian Pear Flavor and sweetness of a
pear with the crispness of an apple. Compared to Bartlett,
20th Century requires less winter chilling, is less susceptible
to fireblight, and is better adapted to hot summers.

Low-Chill Stone Fruits Gold Kist apricot, Desert
Dawn nectarine, Royal Gold, Mid-Pride and August Pride
peaches. Reliable producers of high quality fruit for mild
winter areas such as Los Angeles, San Diego, Phoenix, and
Houston.

Granny Smith Apple Outstanding mild-climate apple
from New Zealand, currently in great demand by commercial
growers and home orchardists. Large, crisp, slightly tart,
flavorful, excellent fresh or for cooking. Stores well.

2W68W Cold Hardy Nectarine Important new cultivar
from the Zaiger breeding station. Large, flavorful, top quality
freestone showing unusual bud hardiness. Adapted to most
peach growing areas. Ripens mid-June in central California.

Persimmons & Pomegranates These fruits are
enjoying renewed interest among homeowners. Little or no
pest control is required, and since they set fruit on current
year’s growth, they can be pruned to any size or shape
without losing the crop.

Planting & First Year Care Guide Most thorough
fruit tree planting guide available. Site preparation, how to
plant, first year care including pest and disease control. 26
pages. $1.00 postpaid, or free with order for nursery stock.

Advantages of Catalog Shopping Order from home
by mail or pnone. Wide selection, right fruits for your climate,
fresh premium quality stock delivered to your door via UPS.
Complete planting instructions, all stock guaranteed to grow.

To receive free catalog, write to:
AVI._% ILSON NURSERY
0X

ughson, Calif. 95326
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4 SUPER home garden soup recipes $1.00: 5
great kohlrabi recipes $1.00: 4 secret home
garden pickle recipes $1.00: designate
which. Country Cooking, P.O. Box 235,
Jewett City, CT 06351 Su2P

HEDGE BALLS- the organic way to aid in the
control of roaches. $5.00 each or 6 for $25.00.
Dean Ward, RR 2, Howard, KS 67349 Su2P

YOGURT-MAKE YOUR OWN. Age-old
home method. $2.00. Lee Carle, 362Vi 24th
Avenue, San Francisco. CA 94121 Su2P

18 ACRE HOMESTEAD: Kenduskeag, elec-
tricity, telephone, well, privy, simple insulat-
ed cabin, barn, garden, Stanley cookstove,
Ashley heater. Asking $17,000 or will rent.
Lewis, 89-76 218 Place, Queens Village, NY
11427. Su2P

BAR-B-Q SEASON IS HERE! Different,
exciting, easy recipes. $2.00. Lee-Lo Enter-
prises, P.O. Box 12, Madison, NJ 07940Su2B

BEAT INFLATION! Preserve fresh vege-
tables at home. 3 oasy recipes plus canning
tips. $3.00 LSASE. B. Marshall, Box 28A,
Odell, 1L 60460 Su2P

WANTED: BATTERY RADIOS of the 1920s
or earner. Herb, 4178 Chasin Street,
Oceanside, CA 92054 Su4P

SNACKS - 10 great snack recipes, easy and
quick. Send $2.00 to Snackers, Box 1455,
Greenville, TX 75401 Su2P

FARM FOR SALE

7 room House - Barn 120° x 34’
3 story - All aluminum, own drilled well.
55 acres, 20 acres fields, balance in

woods. $50,000.
L.E. WHEELER

Freedom, Me. 04941
[207] 382-6124

DO-IT-YOURSELF
SLIPPER SOX

* FREE knitting & crochet
instructions for 7 styles
included. Yarn NOT
included.

» New attractive kits
not available in
stores.

« All leather bottom
slipper sox soles
with fleece linings.

* Infant’s, Junior’s, Women's & Men’s
sizes. Order by stocking size.

$2.98 $5.50 $8.25 $12.50
apair 2pairs 3pars 5 pairs
(plus $1.00 for mailing & handling)

Write for FREE Craft Kit

LEO F. MaclVER QO, InC. Dept, £-8
75 Ames St., Brockton, Ma. 02403

Please send me_ Slipper Sox Kits,

stocking size ____
NAME
ADDRESS
CITY & STATE----------=mmmmmmeaev ZIP__
___ Slipper Sox Kits @ $
Postage & Handling....... 1.00

Total....$
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SWING - Detailed plan for this comfortable
Old-Time Family Platform Lawn Swing.
$3.00. E.G. Mason, Box 63, Oak Creek, WI
53154 Ha2P

GROW GINSENG! $50/Pound. Have seeds,
roots. Goldenseal. Comfrey. Complete grow-
ing, marketing information. F.B. Collins,
B50, Viola, lowa 52350 Ha5P

FOR SALE: New Crop Honey. John Brant,
Westport, NY 12993 HalP

GROW PEANUTS for protein ‘ANYWHERE’
even in the north. The kids will love them.
Send for details, complete growing instruc-
tions, varieties, and many new exciting new
recipes, $3.00. CHASE ACRES, P.O. Box
342, Orofino, 1D 83544 HalP

GRANNY B’S SWEET WATERMELON
Pickles - old fashioned, mouthwatering,
natural recipe. Great gift, show you care.
$2.00. J-Bird Enterprises, 3 Tracy Lane,
Shelburne, Vermont 05482 HalP

SEWING MACHINE PROBLEMS? Won't
sew, thread breaks, etc. How To Booklet
instructions, diagrams, $3.75. RISM Co.,
Box 2172, Providence, Rl 02905 HalP

HOME BEERMAKING-Free Catalog/News-

letter. Our 42-page beginner’'s Guidebook
$2.00. William’s Brewing, Box 461-F, Oak-
land, CA 94634 HalP
KETCHUP recipes, tomato, grape, goose-
berry, currant, no cook. 9 for $2.50.
CHAR-LYNN-F, Box 66, Newfane. NY 14108

Ha2P

DELICIOUS “FRUIT COCKTAIL CAKE”
recipe. SASE, $1.00, Mornin’ Glory Acres,
Rt. 2, Box 500A, Carriere, MS 39426 HalP

FAMOUS KEY LIME PIE, $3.00, SASE,
Torongo, Box 6991, Fort Myers, Florida
33901 HalP

OVER 100 GREAT RABBIT RECEIPTS -
Soups, Casseroles, Sandwiches, Salads,
Petzas. $3.98 plus .50 postage. Marjorie
Kelly, 3168-32Cr. R. 4 Box 109B, Auburn, IN
46706 HalP

ASTROLOGICAL RECIPE COLLECTION,
120 delicious recipes, zodiac signs described
by cuisine and dietary natures. $3.00. Good
Sign Publications, 457 Ruthuen Ave., Palo
Alto, CA 94301 Hal P

YOUR FAMILY NAME - the origin and
meaning researched for only $5.00. Carl
Read, Box 2072, Warner Robins, GA 31099

Ha3P

OLD FASHIONED APPLE BUTTER made in
oven. No stick, no stir. $1.00 SASE. BF&H
Farms, R2, Box 16A, Murray, Kentucky
42071 Ha2P

ROCKY MOUNTAIN EMPLOYMENT News-
letter!! Colorado, Idaho, Montana and
Wyoming!! Current openings - all occupa-
tions!! Permanent and temporary - skilled or
unskilled!! Write today for FREE details to
Intermountain-5U, 3506 Birch, Cheyenne,
Wyoming 82001 HalP

NANA’S MUSTARD PICKLES, heirloom
recipe. $1.00 & SASE to Mary Lussier, 6
Wilbraview Dr., Wilbraham, MA 01095Hal P

313 ACRE KANSAS DAIRY FARM. Cows
and machinery. 913-255-4467 HalP

HOMEOWNERS: Take advantage of the
building market slump. Leftover one and two
car wooden PREFABRICATED GARAGES.
Various sizes. Will deliver or install with
Foundation. 100% FINANCING. For FREE
COLOR CATALOG and PRICES call TOLL
FREE 1-800-452-1940 8AM to 8PM or write
Maine-Wide Enterprises, P.O. Box 2106,
Augusta, ME 04330 HalB

GRANDMA ROSIE'S RECIPES - Perfect
Bread & Butter Pickles, Potato Cake Su-
preme, Stuffing recipes, Marmalade and
Bob's special Bar-B-Que Sauce. $2.00. The
Fruit Basket, PO Box 1393, Eureka, CA
95501 Ha2P

sheep!, the most informative, most colorful,
most beautiful magazine about sheep and
sheep-raising ever! $iz2/year; sample, $1.
sheep!, Dept. FM, Waterloo, W1 53594 Su2P

COLLECTION of old family recipes. $1.00.
SASE. Belgrove Farm, Prattsburg, New York
14873 Hal P

SPIN your own knitting yarns. COLONIAL
Kitset Spinning Wheels available in Cherry
or Oak. Spinning instructions included.
$105.00 total price. Lydia Hillier, WEAVING

SPINNING SUPPLY CORP., P.O. Box 85,
Manhattan Beach, CA 90266 __ Ha3P
A MOBILE HOME BREAKTHROUGH:

DON’'T trade your present Mobile Home.
INSULATE and BEAUTIFY with the all new
factory type SIDING sold and installed by the
Mobile Home Experts. Also have that extra
room using our famous ADD-A-ROOM and
end leaks forever with the maintenance free
PITCHED A-ROOF. 100V2 FINANCING on
all. FOR NEW FREE COLOR CATALOG and
PRICES call TOLL FREE 1-800-452-1940
8AM tosPM or write Maine-Wide, P O Box
2106, Augusta, ME 04330 HalB

HOMEMADE BREAD IN A HURRY. Collec-
tion of over 100 breads, muffins, rolls. No
kneading, no rising. $5.00. Blackshear,
Dept. FM, 10014 Lansdowne, Dallas, Texas
75217 HalP

SCOTTISH RECIPES, delicious and econo-
mical. Send a dollar and SASE to Kerr, Box
1841, Charlottesville, VA 22903 HalP

FREE WHOLESALE CATALOG - full of
motorcycle, snowmobile, other small engine
parts and accessories; firewood making and
burning supplies. Manufacturer’s Supply,
Box 157-F3, Dorchester, W 54425 Ha2B

IRISH BUTTERMILK culture, DANISH Sour
Cream culture. $2.50 each, plus .50 postage.
With order, THE FARMERS MARKET
CATALOG, farmers bulk foods, herbal
medicine, wood ranges, automatic well
distillers, also Buckskin woodland shirts,
chaps and Indian Buckskin cradles. P.O. Box
422, Sagle, Idaho 83860 HalP

HOW TO MAKE YOUR OWN SUPERIOR
BEER - JOY OF BREWING, 88 page newly
revised quality paperback. Beginners..Rec-
ipes Guaranteed. $4.50. Logboom Brewing,
Box 1825-F, Boulder, CO 80306 HalP

MOM’S FANTASTIC PORTUGESE SWEET
BREAD. Portugese rabbit and rice. Delicious
fig conserve. Recipes $2.00 SASE. Natural
Delights, 8333 Wenatchee, ElI Cajon, CA
92021 HalB

$6000 PER ACRE INCOME from specialty
crop. Pick wild or cultivate your own.
Complete details $3.00. Specialty Crop, P.O.
Box 127, Dept. F, Vergas, MN 56587 Su2P

Here's how to advertise in
THE FARMSTEAD PEDDLER:

Your ad in this section costs only 75
cents a word. You get a 10% discount if
you run the same ad in two or more con-
secutive issues: Winter (Jan.), Garden
( eb.), Spring (March), Early Summer
(May), Summer (July), Harvest (Aug.),
Fall (Sept.), Holiday (Nov.). Copy must
be received two months before publica-
tion date.

You may use this coupon to submit
your ad; however, payment must be
included.

RECIPES FROM WOOD BURNING ERA
(1885): 1. Bologna (2), Sausage (1) plus
keeping and storage. 2. Puddings (14). 3. In-
struction Good Bread plus (8) Bread and (2)
yeast. 4. Salt Rising Bread (2) plus (11)
B rown Bread. $2.00 for each recipe group
desired (specify) plus self addressed stamp-
ed envelope, C.L. Hobby Farm, P.O. Box 38,
Dryden, Ml 48428 Su2P

APPLE, SQUASH, PUMPKIN recipes. Ten
of yourchoice. $2.00 plus SASE. Molter, Box
Z~iJlsjor™ m D 22601 Su2P

CARPENTERS, Bostitch Air Nailers and
Staplers at discount prices. 50 cents for
catalog. Betterbee, Inc., RD#1, Greenwich,
NY 12834 Su2P

FLIES OVER POPULATED. Control flies
with simple, safe, highly effective trap made
from scrap. No poison required. Guaranteed
to work. $2.00 for plans. A.R. Wells, Rt. 1,
Box 178, Watha, NC 28471 ES4P

HAND PAINTED MEXICAN POTTERY.
Treat your plants right. No two the same. 6"’
$3.00, 8 $4.00, 10’’ $5.00, 12 $6.00. Other
sizes to 26” on request. Tim’s Imports, 21
I.B. Blvd. Imperial Beach, CA 92032 Su2pP

HEARD ABOUT THEM, now you can have
them! 80 Rhubarb recipes. Send $5.95:
Rhubarb, Suite 143P, 2888 Bluff, Boulder,
CO 80301 ES3P
DRIP-DRIP-DRIP irrigation - A better way to
water. Write today for new free illustrated
catalog. Submatic, P.O. Box 246, Lubbock,
TX 79408. Phone 806-747-9000. SulP

NO OVEN? Great stovetop chicken recipes.
Mouthwatering sauces, herbs, spices. SASE,
$2.00 to MJR, Box 162, Redding, CT 06875

Su2P

NATURE BOOK REVIEW. New monthly
magazine reviews current and noncurrent
books on nature and the environment. Also
contains mail order catalog of nature books.
Send for FREE, complimentary copy. Orion
Nature Books, Box 581F, Gt. Barrington, MA
01230 Su2B

GET THE COMPLETE STORY on the fastest
growing livestock business in the country
today - write: Dairy Goat Journal, Box 1808,
Dept. H-42, Scottsdale, AZ 85252 HalB

12 DELICIOUS SWEDISH favorite recipes.
$2.00. Large SASE. Pantry, 22 Warncke,
Wilton, CT 06897 HalP

MEATLESS MEALS - 25 easy, economical
recipes. Send $3.00 to Recipes |, Box 3668,
Kingman, AZ 86401 Ha2P

ATTRACTIVE GARDENING POSTER, Com-
plete Herbal and Vegetable Companion
Planting Info. Shows 47 Herbs, 25 Vegs.
Only $3.00. The Cat's Meow, Box 28, Troy,
Maine 04987 HalP

Send your ad to;
FARMSTEAD MAGAZINE
Box 111 Freedom, Maine 04941
Name.
Address.
Zip.

Number of words.
Cost:$

For issue(s):
Z Winter 0 Garden O Spring
Early Summer O Summer
O Harvest O Fall C Holiday

FARMSTEAD MAGAZINE 9%



us FARMSTEAD

A subscription to FARMSTEAD
MAGAZINE makes a wonderful gift
for a gardening friend or relative.
For the low price of only $12.00 your
gift subscription brings a full year
(eight BIG issues) of FARMSTEAD.

You may enroll additional friends
at the special discount 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 haso

MAGAZINE
Box 111 Freedom, Maine 04941

1st SUBSCRIPTION—$12.00

Please enroll the person listed below as a

subscriber to FARMSTEAD. Enclosed

$12.00 to cover the cost of eight regular

issues.

Name

Address

Zip
Sign card from:

FARMSTEAD haso

MAGAZINE
Box 111 Freedom, Maine 04941

3rd SUBSCRIPTION—$10.00

Please enroll the person listed below as a

subscriber to FARMSTEAD. Enclosed

$10.00 to cover the cost of eight regular

issues.
Name

Address

Zip

Sign card from:

FARMSTEAD haso
MAGAZINE
Box 111 Freedom, Maine 04941

2nd SUBSCRIPTION—$11.00

Please enroll the person listed below as a
subscriber to FARMSTEAD. Enclosed is
$11.00 to cover the cost of eight regular
issues.

Name

Address

Zip
Sign card from:

FARMSTEAD haso
MAGAZINE

Box 111 Freedom, Maine 04941

4th SUBSCRIPTION—$10.00

Please enroll the person listed below as a
subscriber to FARMSTEAD. Enclosed is
$10.00 to cover the cost of eight regular
issues.

Name

Address

Zip

Sign card from:



STOP
WASTING
FOOD, TIME,
ENERGY AND
MONEY.

SAVE..
MAKE YOBURT

With three minutes work, Juice
without waste—Cook gravies,

soups, sauces without burning—
Freeze instant “ice cream”—Make
Peanut Butter without adding oil—
Grind Meat for Pates or Hamburgers
—Instant Dinners—Salads, Cakes,

Baby Foods, Bland Diets,
Purees, Party Drinks, Chopped
Ice—Hundreds of additional
gourmet recipes.

Because Vita Mix®... has up
to 1,000 times more impact
from exclusive patented
Instant Blade Reversal.

Vita Mix® 3600 Makes them as
simple as One, Two, Three...
. PUT FOOD THRU
4 A PATENTED SPLASH
m / GUARD “ACTION
DOME TOP™.

FLIP THE FULL
IMPACT LEVER.

OPEN THE
PATENTED PRES-
SURIZED SPIGOT.

CHECK THESE FEATURES

* No Attachments to Buy,
Store, Clean or Assemble

e Full Free 5-Year Parts
Replacement

e Super-Powered Motor

 Self-Cleaning

e U.L. Listed

e Heavy Duty

e Cord Plugs Into

Standard 110-120
Grounded Outlet

e 265 MPH Blade Tip
Speed Instant Head-On
Impact in Safe, Heavy
Stainless Steel
Concussion Chamber

* US. Made, Nation-Wide
Service

* No Other Appliance Has
Vita Mix® Features

3600

STAINLESS
STEEL

TOTAL
JUICER

The one that throws
nothing away!

Now...By using patented
impact method for juicing,
use whole fruits and
vegetables and not old

separation “throw-away”
extractor-strainer method.

According to U.S. Dept, of
Agriculture Handbook:

extracted  Peel and
juice only  everything

Lemons (VIT.C) 90mg™  346mg"
Orangest WMT.Q)  109mg*  319mg“
Apples (VITA)  160LU."  380LIT*

“* Per pound of fruit fFresh ripe Valencias

Now you can get up to the
nutrients shown above.
“Peel and everything” is
the Vita Mix® way.

NOW UP TO 400% THE VITAMINS!
3 MINUTE
BREADMAKER

Grind whole grain, mix and knead into
fresh home made bread in one easy
3-minute operation with precious
vitamin oils retained.

No need for old fashioned over-
sized bowls, kettles, dough
hooks or stone grinders.

“HOME YOGURT
FACTORY”

Super fast, any
amount. Save up
to 70% on Yogurt.

For More Information, Free Recipes & Where to Buy, FS880
Send This Coupon to:

Vita Mix® Corporation, 8615 Usher Road, Cleveland, Ohio 44138.

Or Call (216) 235-4840. Outside Ohio Call Toll Free (800) 321-2790.
In Alaska or Hawaii (only) Call Toll Free (800) 321-8640.
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Our famous Red
Delicious and
Golden Delicious
—the world’s two
most  popular
apples—have been
improved and are
now available on
dwarf and semi-
dwarf size trees. For eating out of hand right off the
tree, in favorite desserts, even canned or stored, our
Red & Gold team gives you and your family the best
all-around flavor.

To

Grow full-sized, fun fia-

vored fruit on trees that

grow only 8-to 10-feet

high. Stark Bros spe-

cial dwarfing procedure’ll

affects only tree size.”

Fruit is as big — often,

bigger — than regular

trees.Treesyield earlier,

usually within just two

years after planting.

“I’'m enclosing pictures of a dwarf Starking Deli-
cious Peach Tree we purchased in March of last
year which bore 75 beautiful peaches this July.
We now have a total of 32 dwarf apple, peach,
cherry, pear, and apricot trees in cur yard, and
have just recently placed an additional order.
With the past success we have had with your
trees we are proud to say that they are “Stark
Bro’sTrees.” Mr. Ervin Huebner

Columbia, Illinois

Have 12 weeks of fresh fruit in a 10-ft. x 20-f.
areaof your backyard- a space about the size of
the average living room.

Grow full-size apples,

peaches, pears, necta-

rines in a “postage

stamp"” orchard of

dwarf-size trees.

11 varieties of pears you
can grow on dwarf-sized
trees. 1lvarieties you
can grow on standard-
size trees. Full informa-
tion on where they grow
best, when to plant,
when to pick. Even de-
tails on how you can
espalier and create your
own outdoor living dec-
orations.

Map in Catalog helps you make sure the varieties
you choose are right for your area.

Thi |sac%talog
varieties and assor
adetreesand
anting

ree from Sta

aS
and

ar

Bro’s.

The description with each variety in the catalog tells you what to expect from
what you grow. And each description tells you in which zones the variety grows
best. To find out exactly which zone you live in, we've included an easy-to-

follow Zone Map like the one shown below.

25 different varieties of hybrid tea.floribunda.and
climbing roses. Many patented varieties like those
from the famous gardens of Delbard-Chabert. And

many other exclusives, available only from Stark Bros.

Special section on
heavy-yielding, early-
ripening fruit trees
with high resistance
ratings. Ideal varieties
for organic gardeners.

f almos
{ments 0
plants.
OWIN

fruit
)i
guide.

Satisfied Customer Writes:

" ___ the Starkspur Golden Delicious
and Starkrimson Delicious were load-
ed this year.. .some apples weighed
more than %-lb......... I'n extremely
happy that | selected Stark Trees..

Flynn H. Bach
Pryse, Kentucky

The famous Luther Bur-
bank selected Stark Bro’s
to continue his important
experiments. We pass the
results of his research on
to you through the superi-
or varieties we offer.

Free 40-page planting and
growing guide with every
order. Gives full informa-
tion on the best ways to
get the most from your
trees and plants. Whether
you're a beginner or an old
hand at growing, you’ll
find it filled with helpful
tips and sugg-stions.

Pick fresh berries in
your yard. Stark Bro’s
robust berry plants make
growing easy and fun.
Catalog features healthy,
heavy-bearing, certified
strawberry plants, deli-
cious raspberries, blue-
berries, and blackberries.

Wa'nUtS, hickorynuts,but-
ternuts, chestnuts, pecans,
on your own trees. Make
delicious pies or dessert
toppings. Have nuts for
parties, special occasions
or everyday.

Stark Bros Nurseries &Orchards Co.

Box A17780,
Louisiana, Missouri 63353

Stark Bro s Nurseries & Orchards Co.
Box A17780,
Louisiana, Missouri 63353

New Free Catalog
Featuresalmost 400 varieties and assortments
of fruit trees, shrubs, roses, nut trees, shade
trees, and other nursery stock for the home
gardener. Use this coupon and send for yours
today.
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