
 
 
 
 
 
 
 
 
 
 
 
 
Hello Everyone! 
 
We just had a full week of moving cattle.  The red herd being in new country, were still quite the challenge to get up to 
Rock Pond in Bear Springs Pasture.  Fortunately we got an early start and all the guests really stuck to the move until 
we got to the pond.  Needless to say we slept REALLY well that night!  The next day for the next move, some of the 
herd that drifted down, politely led the new bunch up.  Much better.  Once a cow has traveled a route or gone through a 
gate, she remembers it for the rest of her life, but having never seen a gate before – she’ll pass it by like it doesn’t exist.  
It takes lots of patience and savvy to have her see the way and feel she’s in the lead.   
 

      
 
We had a couple of people here at the ranch that I’d like to say have come along way in a short time and I’m just 
tickled pink for their progress and success.  One person is Sue Pope from North Carolina.  She came here rather 
spooked to ride.   We took it really slow at the start and let her get used to being ahorseback again.  I led her at the 
beginning and by the first afternoon she was outside riding.  She continued at her own pace and by the end of the week 
she was moving cattle with us!  Bravo Sue! 
 

   
 
 
John Underwood is the other person I’d like to tell you about.  His wife Billie and her grand-daughter Courtney have 
been coming out to the ranch for a couple of years now.  Billie, a nervous Nellie at the start is now showing horses and 
winning ribbon!  Last fall she brought her hubby John with her.  He doesn’t ride and just enjoyed his week reading and 
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Jeff & Sue 
celebrated their 25th 
Wedding 
Anniversary at the 
ranch.  They 
renewed their vows 
just before coming 
out and look to be as 
in love as when they 
first wed. 



relaxing.  They came back in April and I worked on him to just give riding a try the first day.  We got him ahorseback, 
let him get used to being in the saddle and he rode the entire week.  They were already back again this last week and he 
went out to Graze with us every day he could.  What a trooper!  Even learned to post the trot.  I can’t brag enough 
about John & Billie both actually. 
 

       
 
 
One more great thing I’d like to talk about.  Number 16 cow had her calf and was comfortable enough during the 
delivery to allow our guests to stand by and watch her.  She had a perfect delivery.  In the first picture you can see the 
calf’s front feet and a little bit of his nose.  Just right.  If there was just one foot showing, we’d have to pull the calf as 
there would be a leg back.  If the feet were upside down, that would mean it was a breach calf and we’d have to pull the 
calf.  This one was perfect and really cute too! 
 

     
 
 
It’s 11:30 pm, I’d better get to bed and send this out in the morning.  We’ve had a full weekend that I’ll 

talk more about next weekend.  Have a great week! 
 
Well it’s going on 1:00 am and I can’t sleep so I thought I’d go ahead and send this off.  We’ve got only 

9 guests this week and all but one are repeat guests.  Randy and I went to town to pick up Teresa, our new 
comer, and she’s already family!  I’m looking forward to another special week with terrific friends. 

 
Dori 

 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

����������	��	�
������
������
���
�������	����
���
 ������������
������������	������
��
���
����	��	
�� ��
�������� �
 

���������	

�����
 
6  Zucchini, cut in half lengthwise 
¼ C Vegetable Oil 
1 Tbl Garlic, Minced 
1 tsp Oregano Leaf, Dried 
1 tsp Kosher Salt 
½ tsp Fresh Ground Black Pepper 
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1 lb Fresh Mozzarella, cut into pieces 
6  Roma Tomatoes, Quartered 
1  Cucumber, Peeled and Sliced 
½  Red Onion, Sliced 
¼ C Fresh Basil, Chopped 
2 tsp Garlic, Minced 
 Salt 
 Pepper 
 Balsamic Vinegar 
 Olive Oil 
 
 
 
Suggested listening: B.B. King’s “Cooking with my Friends” 

Score the zucchini on the fleshy side. Whisk together 
all remaining ingredients in a large bowl. Place 
zucchini in mixture and toss. Make sure zucchini is 
well coated and grill for 7 minutes per side. 

Toss together first 6 ingredients in a large bowl. 
Add salt and pepper to taste. Drizzle with 
balsamic vinegar and olive oil. Toss well. 
Refrigerate before serving. 

 


