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YOU HEARD IT AT...

THE HIGHLINE

Hey everyone! I'm actually out on the boardwalloaf pond sunbathing as | write today. Randy’sckhlmg on his fish that he just had put in
last week, out of the hundreds put in, just one'tlichake it. There’s a ton of tadpoles swimminguard too! The red-winged blackbirds are
singing their unique song in the willows nearbyifelis good at McGinnis Meadows.

We introduced this way of life to 4 people fromtBtalsland, New York this last week. What a hbetytare!

They drove cattle with us here at the ranch, fotthedugh creeks, headed up the trails and dowirdlile — they were a little shaky about hills
on horseback, and even lined danced on the deckvareng. The local fly-fishing outfitter, Daved@kburn, showed them a great time on
the river Thursday as well. The last night, Daayst out by the firepit after an evening with Badté( Bill's guitar and cowboy songs to see
the Montana stars. He’'d never seen a sky sofidllkeeing able to see the different distances oftaes — awed him. Then the wolves starting
howling nearby — too nearby for this New Yorkerk Ealled it a night. Quickly!

There’s allot to this picture. Several years dd@vye Hoover with his sons,
Zack & Dave, and cousin lvan Hoover came to themdor the first time.
McGinnis Meadows became a special place for thedéthem and each year
along with other close friends, have been comirakbd he boys just starting
lives of their own couldn’t make it back out, btitldield their trip together as
a most special experience with their father. Aaak diagnosed as having a
brain tumor a couple of seasons ago. He foughitlit courage and dignity, as
did the family. | remember Dave coming out atnaetihe felt he should be
with Zack. Zack being the kind hearted selflesspe that he was, insisted
father come out with Ivan and enjoy their time akhew his dad could use
some time away.

Zack died this last December. We were honored vilreare called and asked
if he could spread Zack’s ashes out at Graze soe@gpecial, as he knew
Zack loved it here. Randy took Dave up with Ivaid gheir close friends,
Cindy and Ron, to a ridge overlooking the Graze gh®ve Elliott Ponds.
There, Dave spread Zack's ashes. Dave said ydd pesi feel Zack smiling
at them. There is a lone gate in our drift fentere they were, and we've all
decided to name it Zack's gate. So when you'remgdhrough that gate
looking at country or moving some cattle, tip ybat to Zack.



There’s a creek in there somewhere

The week continued to be
just beautiful The cattle
trailed easily on both sides
of the ridge and the weathef
was sunny and warm. We
pulled in to the “watering
hole” (the Kickin’ Horse
Saloon) after each day of
riding for root beer floats,
and a cold brey

It's also time for range monitoring.
We've got 9 different plots that
represent our pastures and in July ar
then again in October, | document th
condition of our range. | measure an
identify the grasses along riparian
areas, as well as note the condition g
the streambanks, shrub utilization an
grasses on the uplands. We do this {
document for Plum Creek Timber
Company our management practices
on our lease. In managing the land
and our cattle properly, our grazing
allotment has become the showcase
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Check this out.
Adrienne’s first time
roping a live calf!l And,
there’s Chris from
Staten Island holding tl
calf down. Two is in
one shot!

Randy baffled!

| had to wade across this creek we've hai
so much water | couldn’t jump across thig
time!

My cat Donna had 6 kittens!

Another
perfect
week.

Dori



Cookae's Comer

1C Mayonnaise

1 C Asiago Cheese, Grated

% C  Onion, Finely Chopped

1 Tbl Horseradish

14 oz. Artichoke Hearts, Well Drained
Juice of 1 Lemon

Yotsp Salt

Yatsp Black Pepper

Preheat oven to 400 degrees

Stir together first four ingredients in a mediunmwibe
In a food processor, finely chop artichoke heastis
into cheese mixture along with lemon juice, salt an
pepper. Blend well. Place ingredients in a small
baking dish. Top with bread crumbs; dot with 1 tsp
butter. Bake about 20-25 minutes. Serve warm wit
crackers or toast points.

Tunes: Dwight Yoakam’s newest album “Blame the YVain




