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YOU HEARD IT AT...

Hello Everyone! Spring is actually showing itseffhe meadows are greening up and we were ablet topgto the
ridge in front of the ranch. Amazing all of theed@nd elk sign. It looks like they camped inwWwods on Shayne and
Jo-Anne’s side of the meadow all winter! We st@uttee six new horses this week. We started them the ground
up and not a one bucked. We all got a first adeour colts and what a nice bunch they are! Beyave always
learning though, it's neat having Shayne and Raight here with us to guide us.

We've had a couple new calves this week. So faraldoing just fine. Sometimes mom fills up fast with milk
and baby can’'t keep up. Mom gets too full andddléhas a hard time suckling, so we've had to loeipp Here's a
neat picture of Randy bringing in a calf with momto the corrals. We put mom in the chute, milk &t a little and
help the calf to suckle.

They look like
Easter Bunnies!

No worries, I'm all right. Once the guests leftiBday
we went right into T Aid, and CPR training. We alll
passed with flying colors!

Today, Sunday, we had a guy come out from the lLeg
Channel to interview us for a new show they aregoi
They want to do a show from the crew’s perspeciive
guest ranch. A great group of repeat guests carfoe i
this week, so even though it was a full Sundayas
pretty neat to see familiar faces again. I'm |loaki
forward to a terrific week!
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Egg Rolls Wrappers
Sesame Oil

Vegetable Oil

Green Cabbage, Chopped
Red Cabbage, Chopped
Bell Pepper, Thinly Sliced
Red Onion, Thinly Sliced
Bean Sprouts

Carrots, Coarsely Grated
Cloves of Garlic

Rice Wine Vinegar

Soy Sauce

Ground Ginger
Powdered Mustard

Heat oils in a heavy skillet over medium-high héatd veggies and sauté for 2 minutes, stirring taomtsy.
Add remaining 4 ingredients, toss well. Cook fa2 iminutes. Pour veggie mixture into colander ovewrlbLet
drain and cool for 2-3 hours. Wrap veggies in egjgwrappers according to instructions on package.

Heat 1” vegetable oil in heavy skillet over meditigh heat. Fry egg rolls, turning as necessary gotden
brown and crispy. Drain well and serve with yowdate sauce.




