The Highline — 11/19/2006 Volum e: 1 Issue: 41

Hello Everyone!

| just can’t get over how time flies! This week'vecalready at Thanksgiving. | know it's a spedaly set aside to give thanks, but | hope we
all are thankful for all we have in our lives eatdy. We are sure thankful to have all of you as giour lives!

We are feeding the livestock now each morning aat\sheft of the grass in the meadows
has lost its energy. There’s still no snow reatgumulated yet, so the cows and horses are
still picking around after they finish their morgifeed. Ah... the life of a cow. Did you
know that a cow needs to chew at least 45,000 tardesy? Randy and | used to use a hay
grinder at a previous ranch we worked at, the gosisblew through it and were still

chasing the tractor even after the
last bale was fed. We went to
unrolling the bales (we fed 1200

Ib. round bales of Reed Canary
grass), and the cows stopped and
munched contentedly. About

like us trying to diet on Slim

Fast. We need to chew!! We

use 500 Ib. square bales here that we hayed autroheadows, haul it out by tractor
and hay wagon, and feed by hand.

There’s still no sign of cow #9100 out at Grazean&y’s on the
phone with her owner right now letting him knowadifthe people
he’s notified out there to keep an eye out for her.

Here’s Nathan and Nan-Z, Shayne and Jo-
Anne’s dog. She’s another up and coming
cattle dog like Jo-Z.

The boys have been working on a watering systerthéohorses
and cattle at the indoor arena. The waterer igypséck. These
are three really thick walled tubes standing ugrighhey are about
6 ft. tall. The center tube is where the water psiimto and it feec
into the outside tubes where the livestock wat®¥éth the way it's
made, it keeps from freezing. It's been messyhawing the 40
degree days has helped. | just walked out thetakethese
pictures and the ground feels pretty frozen. Noavrtext step is tl
calving shed.




Calving shed will go here.

Calving lot. I'm looking out from the
west side of the arena by the round pen.
We'll put the “heavies” (cows that are
showing signs of calving) here each
evening. This way the night calver can
easily walk amongst the cows and bring
one into the shed if she needs help with
ease

Here are the gates and fences the boys have béddimpu
These are the calving lot fences and they are (Gaikigher
electric wire instead of barbed wire. It's easyptd in and
repair, and the livestock respect it.

Here’s C.J. making sure the posts are
going in straight on the fence line for
the gates. | hear it just poured rain!




Some of you may remember back in the spring whersTaog T.J. injured his leg. Incredibly, we hadete vets here
that week and they knew of a method to fix therhgat that was torn, “TPLO”. | have no idea whait tstands for,
but apparently it's a procedure where they rembeetdrn ligament and replace it with brackets ardvgs and in 6
months time of wearing a cast and laying low, tbg aill be fully functional and can get back outlado their job of
working cattle again. This is a common injury witbrking
cattle dogs, and although it's a spendy procedtiseyorth
saving a good cattle dog. Otherwise the dog wimdd the
use of that leg. The vets found out that a clini€pokane,
Washington is well known for their experience imfpeming
this procedure. T.J. went there, and now Jo-ZArioe
drove her over on Monday which is about 4 hoursyawa
blizzard, checked her in with théeterinary Surgical
Specialists (they were excellent and here’s theirumber

if your dog ever needs to have this done, 509-32845),
Joseph Harari, MS, DVM, and his assistant Dehiand
checked in to a hotel. Imagine her surprise se&ing after
the surgery with a hot pink cast on! Just rigitell all of
you that know Jo-Z know how hyper she is, Jo-Anas w
pleased to see she was sedated and calm whenckbd per
up and loaded her into the truck. Cool, she thgughuiet
evening in a nice hotel! She arrived at the halehbed
down out of the truck and when she went to closadtbor,
Jo-Z had already scrambled to the front seat amgéa out
behind her. Realizing she had no use of her hmada¢ the
last second, she did a perfect “front paw” stand proceeded to walk around that way! Jo-Anne imatety called
the vet for more doggie downers. It's impossiblé&éep McGinnis females down! It's been a few days and the
vets still haven’t found anything that affects hawch. 6 months of keeping Jo-Z calm is going t@ lbell time job!

Adrienne left today for Colorado. She’ll be badther February %, or we're predicting in two weeks. She’ll misg us
Shayne scooped up Tanya and took her to Washinddenfamily’s there and she’s been hanging outh\8ihayne
some on the job too. | hear she’s quite the clindpethose cranes at the construction sites! Wisavk

So it's me, Randy, Nathan, C.J. and Jo-Anne hBretty quiet around here! Tomorrow Randy and Ihe@ded out on
a date to look at a dozer and get a burger at itldrK Horse Saloon. What a romantic!

One more thing before | go. | know Mike wouldn’amt me to make a big to do over him, but we alelbim so I'm
going to tell you. On Wednesday he suffered atretack while visiting his sister in New York.’slinow been a
couple of days, and his sister called me yestendtiyhis update. He sounds like his old self, ltbspital is too noisy
to sleep and says the food is bland! What do ymk ¢or a chef? He’s supposed to go home to hesétoday,
Saturday. We’'ll miss him at Thanksgiving. ThamkiyLord for looking over him. Jo-Anne says rattiem a group
hug when he gets home, we’re going on a group walk!

Have a Happy Thanksgiving, and let’s all daéer dinner walk for Mike

Dori



Cookae's Comer
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1tsp
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Y5 tsp
1qt
1C
6C
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Olive Qil

Medium Onion, Diced

Stalks Celery, Diced
Mushrooms, Diced

(shiitake or porcinis work well)
Cloves Garlic, Minced

Sage

Thyme

Salt

Ground Pepper

Shucked Oysters, Drained
Chicken Stock

Croutons or Dry French Bread
Eggs

Fresh Parsley, Chopped

$ %&

50 H08 5GP

Heat olive oil in a large skillet. Add onion andery, stirring
until yellow. Add mushrooms, garlic, sage, thynedt and
pepper and continue stirring until mushrooms afessw
flavors rave blended. Add oysters and chicken stock. Biar
a boil and reduce heat. While simmering, mix inutoms or
bread. Add 1 or 2 eggs to bind as needed. Spodfingtinto
turkey or baking pan. If placed in pan, bake at 88Qrees fo
30 minutes or until browned.




1lb

1tsp
1tsp
Ya tsp
Yatsp
Ya tsp

12 C

21b
2 Thl
1 Thl
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Bulk Breakfast Sausage
Medium Onion, Diced

Stalks Celery, Diced

Salt

Fresh Cracked Black Pepper
Thyme

Oregano

Sage

Prepared Cornbread, Crumbled
Chicken Stock

Vidalia or Other Sweet Onion, Sliced
Shallots, Minced

Garlic, Minced

Butter

Flour

Chicken Stock

Thyme

Marjoram

Salt & Pepper, To Taste

Sauté sausage; add onion and celery and sautéenuté:
Season with salt, pepper, thyme, oregano, and Jags.
with cornbread and add chicken stock. Mix well.delan
cavity of turkey and roast, or place in baking pad baki
at 350 degrees for 30-40 minutes — until nicelybred.

Sauté onions, shallots and garlic in butter over lo
heat until onions are a mahogany color. Add floud a
stir until paste forms. Stir in stock until mixtuse
smooth. Bring to a slow boil, stirring until thiaked.
Add spices, stirring until well-blended.




