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We’ve wrapped up our first week of the season successfully and 
moving in to our second.  Our first guest of the season, Jayne Luoma 
from Canada, has had such a good time, she’s sent for her horse who 
arrived Thursday and is staying on for another week!  When she 
wasn’t riding and soaking in all the horsemanship she could, she 
helped me get the Gift Shop together.  We’ve got allot of fun shirts 
and gifts – I’ll get a good picture of it this week.   

The horses were real troopers through their 
dental check up!  John Ehrfel, our vet did a 
really nice job.  Our horses can happily chew 
their oats again. 

Our daily routine right now is once the livestock have all been fed, 
Tex saddles up and jingles the horses in.  Jingling is a great 
opportunity to work on herd bound issues, as your horse has to 
learn to work and move their friends like cattle.  It is very 
empowering for insecure horses, and a terrific bonding time 
between horse and rider. 



  
 

 
 
 
 
 
 
 
 
 
 

*If you want to take part in these weeks of horsemanship, I have a last minute 
SPECIAL for New Guests in these weeks:  April 2-8, April 16-22, and  
May 14-20. 
 
Repeat Guest total rate April 2-8 & April 16-22: $995.00 per person 
          May 14-20:   $1270.20 per person 
 
 
New Guest total rate April 2-8 & April 16-22: $1160.20 per person 
       May 14-20:    $1270.20 per person 
 
 
 
 
 
 
 
 
 

A neat exercise we are doing with grumpy horses is riding up and just 
petting, rubbing, and loving on them.  We’ve found they are enjoying the 
attention they are getting when other horses are close, and can relax. 

School’s out!  As you can see, we still have a good 
amount of snow.  We’ve accomplished our goal of 
putting a ride on all the horses this week.  We’ve got a 
new wrangler on board – Joel Conner from 
Washington.  It was a great time for him to learn the 
herd and the ranch routines.  He’s very good-natured 
and excited to be here.  We’re thrilled he is able to 
start with us this early, he’ll be an old hand by the 
time the season gets really rolling!  I’ve got to get a 
picture of him on the website.   
 
This week we have another family from Canada, and a 
fellow from Alabama.  Susanne from Canada is 
bringing her horse out as well.  Ken from Alabama is 
just getting introduced to this style of horsemanship – 
it’s going to be a great week! 



 
 
 
 
 
 
 
 
 
 
 
 

                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mike has been providing some delectable recipes for entrees, so this week he thought he’d have his sidekick, 
Teylor, provide you with one of her scrumptious desserts that can follow any meal in my opinion! 

 
        Pie Crust 
 
Ingredients: 
3 c. flour 
1 c. butter 
pinch of salt 
cold water 
 
 

 
 
Coconut Cream 

 
Ingredients: 
1 pt. Milk (prefer whole milk) 
2 oz. Sugar 
 
2 egg yolks 
1 large egg (whole) 
1.25 oz. Cornstarch 
2 oz. Sugar 
 
1 oz. Butter 
1 ½ tsp. Vanilla 
 
Shredded coconut 
Hershey’s chocolate sauce 
 

Cut butter into flour, salt mixture until crumbly.  Add water in small amounts until 
dough forms (don’t over knead the dough, just enough to be able to work with it).  
Turn out onto floured work surface and roll out in circle.  Form to pie pan and bake 
at 350 degrees until golden.  *Here’s a neat tip, Teylor places another pie pan on top 
and flips it all upside down in the oven.  When the crust is done, she’ll take the inner 
pie pan off and brown the crust edge.  This keeps the crust from rising or shrinking.  
Hmm… 

In a saucepan, bring milk and 2 oz. sugar to a boil.  Meanwhile, combine 
the yolks, egg, cornstarch and other 2 oz. of sugar in another bowl.  When 
milk and sugar come to a boil, remove from heat and SLOWLY pour into 
egg/cornstarch mixture so as not to cook the egg but to bring it all to the 
same temperature.  Once combined, pour back into saucepan and back on 
medium heat.  Stirring constantly, cook cream until it thickens to a pudding 
consistency.  Keep cooking & stirring for 3-4 minutes to allow starch to 
cook out, otherwise it will taste like flour/starch.  Remove from heat and 
stir in butter and vanilla.  Add desired amount of coconut. 
 
Pour Hershey’s chocolate sauce just to cover bottom of pie crust shell.  
Pour in Coconut Cream mixture and refrigerate until set. 
 
Serve with whipped cream and toasted coconut sprinkled on top. Mmmm! 


