
 
 
 
 
 
 
 
 
 
 
 
 
Hello Everyone! 
 
We’re back home again enjoying the warmth of our woodstoves.  Shayne and Jo-Anne got home on Friday and Randy and I came in on 
Saturday.  Two weeks of horsemanship with Buck Brannaman, Horsemanship I & II in Spanaway, Washington, and Ranch Roping in 
Ellensburg, Washington.  I have a good friend in Idaho that loves to come to the ranch and when she can’t be here, she asks that I take her with 
me in my hip pocket on my rides.  Well I felt like I had all of you with me in my hip pocket on this trip.  Shayne and Randy rode in the clinics, 
and I sat on the sidelines and took in all that I could to share with you when you get here.  I took lots of notes and can’t wait to put them in 
action when I can get back on a horse again.   
 
I’ll start from the beginning.  We left on Wednesday, Randy was like a kid going to Disney World, at about 4 am he said, “Dori, we should just 
go now”.  After 12 years with Randy, I was ready for this and had everything packed already, so I just jumped up and we took off (I did get 
dressed first).  It was still dark and really chilly when we loaded up the horses and we were on the road by 6 am.  The great company I am, I 
nodded off to sleep frequently.  I imagine my head bobbing kept Randy laughing and awake!  The drive was uneventful, weather was good and 
we didn’t hit rain until we got into Spanaway.  We found a spot next to Buck’s trailer, and settled the horses in for the night in outside corrals.  
Shayne and Jo-Anne had the other trailer with all the feed for the horses for two weeks and drove over from North Bend.  After we were all set 
up in our hotel, we had a nice dinner out together with Buck and his helper, Leif.   
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Lots of folks camped out and used the facility’s 
stalls for their horses.  It rained a bunch while 
we were there, but no complaints from anyone.  
We were too involved in all that Buck 
presented each day! 

Here was our set up.  
Buck’s trailer was just to 
the left of us so while the 
horses were eating their 
oats, the boys would have a 
morning cigar and coffee.  
With all the rain there was 
no shortage of mud for the 
horses to roll in each night.  
They kind of had sheepish 
looks on their faces each 
morning like they got their 
best clothes dirty.  We had 
Joey on the left, Rocket 
looking at you, Tom busily 
eating behind Rocket, 
Governor, and Six with us. 

Here’s the arena everyone rode in.  The first class had 27 people 
in it.  Buck did his magic and kept everyone pretty busy. 



 
 

        

                
 
 
 
 
 
 
 
 

     

I sat right by this speaker so I could hear everything 
and had a great view too!  Buck uses this sound 
system so everyone can hear him with ease. 

Buck also answers questions people have that are spectators.  My 
first public clinic and I really appreciated how he kept everyone 
involved.  He’s riding his bridle horse “Arc” here.  I hope I 
spelled that correctly.  The Bridle is the last stage in this style of 
riding and Buck says he still has allot to do with this horse yet.  
Even Buck never stops learning and improving on what he does.  
I really enjoy teaching too and I pick up some terrific ideas from 
him every time I see him. 

Shayne rode Tom, his big sorrel horse, in the hackamore.  The 
hackamore is the next stage after the snaffle bit, which we all ride 
in here at the ranch.  I haven’t ridden a horse in the hackamore 
yet, and he sure got me excited to try.  I loved to see the “float” in 
the reins as he picked up a soft feel and worked Tom in the 
horsemanship and roping.  I had a tough time getting a clear shot 
when they were moving, but I wanted you to see what I meant.  
Look at how his horse seems to melt with just lifting the reins, no 
tension.  I talked to him about going to the hackamore and I need 
to get a horse consistently giving in this way with the snaffle 
before I should move on.  Easy, get ready!  (that’s my horse) 
 

Here’s Randy at the end of a morning with Governor.  He rode 
him first and then Joey in the afternoons.  Randy was in heaven.  
He was able to free up Governor in some areas, and learned more 
about how to use the bridle on Joey.  Randy was in his “zone”, or 
zoning, hard to tell which! 



 
 

        
 
 
 
 
 
 
 
 
 
 
 
 
Each time I see Buck, there’s always something that stands out to me.  Being able to sit and watch and soak everything 
in I could really see for the first time what a dance this horsemanship really is.  We as humans are the leaders of the 
dance, and our horses are trying like heck to follow our lead.  When we are clumsy at leading, our horses have a 
difficult time, and when we are graceful in our directing, sure enough, the horse comes through just as pretty as you 
please.  Just like ballroom dancing! 
 
We came home to find the ranch doing just fine.  Thank you Adrienne, Tanya, C.J. and Nathan for giving us this time.  
And, I especially want to thank Shayne and Jo-Anne for giving us this special opportunity. 
 
           Dori and Randy 
 

And Now…it’s time for Cookie’s Corner! 
 
Mike gave Adrienne this recipe before he left for his vacation.  I’m going to try and get a recipe from 
Jo-Anne this next week… She’s also an AWESOME cook. 
 
 
 
 
 
 
 
 
 

I got to see many of our guests at the clinics and as 
Jo-Anne said, these are like a big social event.  It 
was really cool catching up with everyone.  Sandy 
Hawkins, also a guest at the ranch, was riding in the 
morning class.  This afternoon she brought her 
Devon Rex cat, which kept me warm while we 
watched the afternoon class. 

I wish I got a picture of her, Jo-Anne during all this was 
at a bead show buying more for her jewelry-making 
hobby.  A couple of evenings she showed us what she 
got, I felt like a pirate finding a treasure, I just liked to 
“roll” in it!  I look forward to seeing her new creations 
in the gift shop this year!  



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

BBOOUURRBBOONN--GGLLAAZZEEDD  BBAAKKEEDD  HHAAMM   
 
 
1 12 lb Ham 
 
1 C Molasses 
½ C Cider Vinegar 
½ C Bourbon 
½ C Brown Sugar 
 
 
 

  
  
  

RROOAASSTT  TTUURRKKEEYY  WWIITTHH  PPEEAACCHH--BBRRAANNDDYY  SSAAUUCCEE  
 
 
1 12 lb Turkey 
¼ C Unsalted Butter, Melted 
1 tsp  Salt 
1 tsp Pepper 
 
 
 
Brush skin of turkey with melted butter; season liberally with salt and pepper. Place turkey in roasting pan and 
bake at 350 degrees until internal temperature reaches 180 degrees (approx. 20-25 minutes per pound).  
To prepare glaze: place prepared peaches in food processor and puree. Place in saucepan with brown sugar and 
brandy. Simmer until sugar is completely dissolved. During final 20-30 minutes of roasting, remove turkey from 
oven and apply glaze with a pastry brush. Return turkey to oven to finish roasting.  
 
 
Next week will be the final in our Thanksgiving trilogy: dressing and gravy! My mouth is watering already… 

SAUCE: 
4  Peaches, Peeled and Pitted 
¾ C Brown Sugar 
¼ C Brandy 

Score the ham, making crisscross cuts. Stud with whole 
cloves if desired. Place ham in roasting pan and bake at 
350 degrees, allowing 20 minutes per pound or until meat 
thermometer inserted in ham reads 160 degrees. While 
roasting, prepare the glaze. Place all ingredients in 
saucepan and simmer until sugar is dissolved. Remove 
ham from oven approximately 20 minutes before it is 
done. Apply glaze liberally with a pastry brush. Return to 
oven and bake until nicely browned. 

 


