
 
 
 
 
 
 
 
 
 
 
 
 
It’s going on noon Sunday.  Overcast outside with a soft rain coming down.  The grass and the orange moss on the old fences gets 
really vibrant when it rains like this.  The larches’ new needles are about ¾ inches long now so what’s been looking like dead 
pines through the winter, are now looking like fresh tall saplings.  This last week was just gorgeous every day, sunshine and 50 to 
60 degrees.  We still checked and doctored the calves, but there were much less to do this week.  The new babies have pulled 
through and adjusted well.  A handful of folks enjoyed leisurely rides during the morning and cattle working and horsemanship in 
the afternoons.  It seemed many were craving to get out and explore country.  We struck out in every direction from the ranch, and 
spent some time south of the ranch looking around.  Here’s a new view of the ranch from above and a great picture of the trail 
blazers.  This week we’ll flag some of the new routes found for a little trail clearing. 
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Tom MacAulay was a real treat to see again this year.  I 
believe he’s about 84 years old now – we asked how he was 
feeling and he commented, “well, I’m on the right side of the 
grass!”  He’s been out to the ranch 6 times now since spring 
of 2002.  He rides Pal, and they both LOVE working cattle! 

“Todd” waits patiently 
while Joel and Randy 
from GA move this tree 
off the trail.  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                       
 
 
Here’s a quick muffin recipe that you can put together in the time it takes to brew the coffee!  Pop ‘em in the oven, 
jump in the shower, and when you are ready, so are these delightful muffins! 
 
 
 
 
 
 
 
 
 
 

Makes about 10 
  

Ingredients: 
½ cup butter, softened 
1/3 cup granulated sugar 
2 tbs. Brown sugar 
2 eggs room temperature 
1 ½ cups of flour 
1 tsp. Baking powder 
½ cup milk 
1 cup chocolate chips 

or blue berries or anything else you wish 
 
 
Preheat oven to 375.  Grease ten muffin cups or use paper liners.  Cream together butter and both sugars.  Beat in the 
eggs one at a time.  Sift together the flour and baking powder.  Fold into the butter mixture, alternating with the milk.  
Fold in the chips, divide batter into cups.  Bake until lightly browned, about 10 minutes.  Test with a toothpick for 
doneness.  Voila! 
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