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Greetings Everyone! It's a bright sunny morning #me larch trees in the valley have reached thest brilliant
yellow. Last week everyone was out in full foroeking for the last of the cattle. All but 1 paimd a lone cow is left
to find of the Black Angus herd. We have 4 gu#sitsweek and lots of country to cover to find #nésree critters.
We'll keep looking until they are found. One yé&aook us until mid November to find one yearlinij.had snowed
by then and Randy had found him hanging out witlkeighbor’s cattle up on the ridge over Elbow CreBk.that time
the steer was pretty wily, and it was a full tilbrto keep up from the top of the mountain to tbidm. | wouldn’t
doubt if these last three might be the same wdney tlon’t seem to want to be

found!

This is a special time of year to pull out yourtdesrses and put everything
you’ve worked on all season to use. Not much sehgout there, but allot of
hours riding and hunting for tracks. And, when ryooncentration on reading a
track pays off and you find that treasure of a @\he end, the chase is on. She
gets sight of you and ducks off into country shews every part of. She’s agile,
her calf has been with her long enough to know Bb@zmoves and to dive off
and hide when he/she gets
tired. Mom knows exactly
where her calf is at all times
and will eventually circle back
and pick him/her up. It may be
just a minute she’s away, or it can be up to séverars, and that
calf has learned to lay low and wait. She knowd laer calf knows
that we’ll never move a calf without its mom.

The cow has made a certain area her own, and selbll of its

characteristics to her advantage. Deeply entargyksek drainages,

dense pockets of narrowly spaced low-branched |pdtge pines,

cris-crossed down fall. She knows all the routeshake it through

and all the places she can stand hidden to resteNeally needing
to break into a run, she seems to tirelessly be abtlogtrot for long distances. The horse angr ndeanwhile having
to negotiate every step of the way and calculaddirain ahead
for that perfect angle to cut her off and bendvaeere they need
her to go. If the calf is hidden, horse and rideed to give the
cow space enough for her to go back for it. Thebmmy will never
take a cow without its calf. It would be pointleas the cow
would do everything in her power to stay back. 9dase in
wasting your horse’s energy.

The nature of these cattle, the cows that are &adrspry enough
to survive country as this, and not come down tengpastures
when the first snows fall, can be brought in by boese and rider,




but will take allot of time and sometimes days.réiewhere two, or at least three horses and riderdd be the
optimum. The cow and calf is located, quietly amolt times without words, the riders know whereytheed to be in
relation to each other. They all know which directthey need to go with her and they form thejhti& left flank,
and drag rider positions. Quietly is best, fahi#éy can make it the cow’s idea to go, the bet8re’ll move easily. If
she gets excited and goes to running or that gralewating trot of hers, the riders just hold toithp®sitions with
enough distance apart from her that it's her chtwagin. If she stops, the rider’s all stop initlp®sitions so that her
way out is the direction they need her to go. dtag rider may gently encourage her to move forwdide second
she takes a step, the rider backs off slighthasto reward her for moving ahead. The flank edee always
watching where she’s looking, staying parallel éo &t a decent distance; a distance that she ifcaile with.
Meaning if the rider were to be any closer, shelddwrn and head the opposite way. Where sheoidrg and the
stance of her body is very important. If she &iag hard to the right and her body is forward tare, she’s
probably going to head that way. The right flankethat point would maybe say something or angdbrse towards
the eye of that cow just until she looked backightaand would then back off as quickly as sheedrher head. Soft
feel and cattle working!
It's a real rush for the horses and riders as @rexys in
the moment together for a common goal. The haraes
feel from their rider what needs to be done whether
stealth is called for, or running full tilt to he#tte cow
off. Horse and rider are at their best this timgear as
they both have been working together all summeg lon
for high-pressure moments such as this. Having you
cattle 100% accounted for, and at their home ravitth
the grace of the horsemanship and the “cattleskigtu
will, is what it's all about.

Shayne and Ricky closing the

gate after getting some cattle if
to an enclosed pasture to ready
for shipping.

—

Shayne just flew by moments ago for Washingtonteris longest stretch of riding with us this suemabout a

month straight, it feels like there’s a hole amdngs With the freedom his helicopter gives him'stable to be here
much more often, and can still oversee his comgani&/ashington and Oregon, which is good, buteflseat comfort
amongst us having us all here together. We'liriJlbut that space that makes as a whole is alteeye for him. It's
neat riding with people so long that we all knowheach other thinks out there. What a blast igsrbfor us to have
him back.

So...this week let’s all cross our fingers that welfi
the last pair and cow (we hope the lone cow just go
separated from her calf at the end and just ndyural
weaned themselves, as her calf has been traveling (
its own with other bunches of cattle for a coudle o
weeks. It's very rare that this happens, but wé&gen
pulling off some major distances through fencedine
on these last moves.) Still no snow yet which wloul
actually help with the tracking right now, but we’v
got some “hound dogs” for horsemen and women thjat
won't let up!

Have a terrific week!

Dori
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Thoroughly combine first eight ingredients (Pap+ikayenne). In a large bowl combine beer, flour baking
soda; mix well. Stir in spices. Batter should hawasistency of pancake batter. Spread coconutroatmate.
Dip shrimp in batter, shake off any excess thehstoimp in coconut. Press shrimp with hands sbdheonut
sticks.

In a large sauté pan, heat 1” cooking oil to 35@reles. Gently place shrimp in hot oil. Fry untildgn brown,
turning after 1 minute. Drain on paper towel. Semih your favorite hot sauce.

Recommended Listening:
Bob Marley, “Don’t worry, about a thing. Causeegy little thing, is gonna be all right.”




