
 
 
 
 
 
 
 
 
 
 
 
 
Well hello folks! 
It’s the last weekend of the season, and we are about to embark on the next phase of this way of life, the winter season.  This last week was 
spent wrapping up loose ends before everyone headed off in different directions this upcoming week.  Randy and Adrienne started out 
searching for the last pair and one cow on Monday, while Tanya got our four guests ready here at the ranch.  Tuesday everyone bundled up and 
headed out to search again.  They searched high, and they searched low but still no sign of the cows anywhere.  

 
Jo-Anne, having stayed home this week, got a call from Shayne that their 
daughter, Summer, had an appendicitis and needed surgery pronto.  Their 
office in North Bend, WA, has two apartments above it, one she lives in and 
the other Shayne and Jo-Anne stay in when they are there.  It was lucky that 
Shayne happened to be there.  So Jo-Anne drove over on Wednesday to 
spend the week with her following the surgery.  All was successful.  Then 
Shayne called yesterday and was in the hospital with a kidney stone.  
Fortunately it was something simple, but pretty painful and scary for them 
for a little bit there as it came on so suddenly.  He said once it passes, he’ll 
be just fine.  So it was good Jo-Anne was there! 
 
Wednesday was a full day at the ranch.  We had a bunch of horses get their 
teeth floated, meanwhile the heifer calves were sorted off to be brand 
inspected for travel to their new home in Great Falls.  Then the cows were 
pregnancy tested – all done by 1:00 pm.  Then they just couldn’t resist 
playing with the calves in the afternoon and doing some roping! 

 

                                  
 
 

The Highline – 10/29/2006  Volume: 1 Issue: 38 

 

Here’s the horsey dental 
office!  Star’s on the left 
feeling pretty groggy 
from the sedative while 
Boots, the horse getting 
worked on needed three 
doses!  The horses are 
much like we are, some 
get really nervous and 
others are old hands at 
this.  We had a great 
system down, one was 
on the sidelines getting 
the full affect of the 
sedative while they 
worked on another.  8 
horses done in two 
hours! 

We got a new vet doing the “preg” testing now.  
Randy really likes him, very good with the cows.  The 
bull did a good job.  He covered all but one of the 
charolais cows.  The cows that aren’t pregnant are 
called “open” and rather than feed a cow for a year, 
ranchers usually just sell them. 



Thursday and Friday the guests opted to stay at the ranch and do more roping and horsemanship.  Ricky and Joel hauled the heifers over to 
Great Falls, and went out to Graze and blew out the lines to the spring developments.  Meanwhile the guys here worked on the fencing for the 
calving lot behind the indoor arena.   
 

    
 
 
 
 
 
 

        
 
 
 
We said “Until next fall” to our guests on Saturday, and then set to work wrapping things up around the ranch.  Angie decorated the shop for 
our end of year party, and I made a bunch of pizzas, well doctored a bunch of frozen pizzas for vittles.  Ricky MC’d and oh what a time we 
had!  Randy even got Tanya to dance!  We all conked out by midnight.  So, “now what?” you ask.  Well Beth, and Angie are headed home for 
the winter.  Mike is headed east to visit his sister and niece for three weeks.  Ricky and Joel are headed to Oregon for a clinic that Ricky is 
putting on.  Adrienne will stick around until Thanks Giving and then head home to Colorado until spring (if she can stay away that long!).  
Randy and I are going to Washington to a couple of Buck Brannaman clinics – I’ll be watching, he’ll be riding.  We’ll be back on the 10th of 
November.  Nathan, Tanya and C.J. will be manning and womanning the ranch while we are away, Adrienne too.  We’ll meet Shayne and Jo-
Anne in Washington and hopefully they can come back when we do and can put their feet up for a moment!  NA!  It’s pretty hard for any of us 
to sit still.  The new calving facility will be on the agenda this winter, so we’ll be ready for calving the end of February.  Adrienne and I are 
working on a new brochure, as well as some new pictures for the website.  NEAT!!  
 
Well I better close for now.  Have a great week, and you’ll hear about the Ranch happenings through Adrienne next week!      
 

Dori 

Here’s a great shot taken on one of the rides this week.  The yellow 
trees are the larches.  They turn golden in the fall and shed their 
needles.  In the spring they sprout fresh new needles that are really 
soft and a brilliant green.   

This little guy hangs around the lodge all the time.  We 
can get about 10 feet away from him.  He’s been named 
“Bob”.  It’s hunting season right now so we see allot of 
deer around the buildings and on the meadows.  They 
know where the private land is! 

Come on girls, let’s get some exercise! The last supper of the season.  Marcus even came to visit! 
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Crust: 
1 7/8 C  Flour 
3/8 tsp  Salt 
3 Tbl  Crisco 
9 Tbl  Cold Butter, Cut into bits 
4 ½ Tbl Cold Water 
 
 
 
Filling: 
14 ½ oz can Pumpkin 
¾ C   Sugar 
½ tsp  Salt 
2 tsp  Cinnamon 
1 tsp  Ginger 
1 tsp  Ground Cloves 
2 large  Eggs 
12 oz  Sweetened Condensed Milk 
 

Place flour, salt, Crisco and butter in food processor. Blend 
well, while gradually adding water until a stiff dough forms. 
Remove from machine and shape into a ball. Wrap with film 
and refrigerate for 1 hour. Roll out dough on a floured surface 
and place in Pyrex pie plate.  

Preheat oven to 425 degrees. Combine sugar, salt, and spices. 
Beat eggs in medium sized bowl. Stir in pumpkin and sugar-
spice mixture. Stir in sweetened condensed milk. Pour into pie 
shell.  
 
Place pie on center rack of oven. Bake for 15 minutes at 425. 
Reduce temperature to 350 degrees, baking for another 50-55 
minutes or until small knife inserted in center comes out 
clean. Cool for 2 or more hours before serving.  


