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Well hello everyone! It's a gray Sunday today anoalmy 28 degrees. No wind at all anfi
the cows are standing quietly out in the meadowahing on their hay. A 4 point buck
just went by a few minutes ago (we count the toesne side here), he was quite
handsome. Also, when | went to get a picture efdalving shed, there was a yearling elk
eating the hay we used to insulate the freshlygubapbncrete. Hunting season ended last
Sunday and first thing Monday morning, the elk iedithemselves over to the cow’s hay,
It always amazes me how they seem to know wherirfgiaéason is over!

As you all know, Randy has been looking for anott@zer to move snow with. He's
looked at several and none seemed to be rightl, Wefound the love of his life. He callg
her “Whiz Bang” because it's got so many leverslgys, buttons, and knobbies. Yep, he
sold his other dozer and bought an old one! The apgestion with all the snow we've been gettingsvhiow to get it home. He called a
trucker, but the guy was on “Libby” time. Randysyast chomping at the bit watching Shayne hapgibyving with his Bobcat. Monday
morning Shayne told him to just use the Internatidruck, and flatbed trailer to
pick it up. Before we knew it, Randy and Nathad ttee truck and trailer
hooked up, tire chains on, and headed to Libbyidk pp ol’ “Whiz Bang”.

They unloaded her at the bottom of the mountairg’savhat the road looks
like right now...

and drove “Whiz Bang”
home, plowing all the
way. | haven't seen my
husband for the rest of
the week! When he’s
not at the ranch he’s in
his shop until 9 pm
learning about all the
levers, pulleys, buttons,
and knobbies. The past
couple of days he’s been taking her out for a apiund our place and is just tickled
pink at her power. | may have lost my hubby tmaet for the last week in the
evenings, but | had the remote to myselfl Homedbating, National Geographic, the
Dog Whisperer, you know all those girly shows!

Any rate, while the snow’s been coming down, thedfag, and construction on
the calving shed continues. You should be recgittie Christmas card shortly if
you haven't gotten it already. I've also got thi&t Ghop Sale posted on the
website. New pictures for the website are in a wébe updated hopefully by the
end of this week.

Shayne had to go back to Washington on Friday.s dpént so much time here
lately, we won't see him back until the end of Dmber. Jo-Anne’s home
keeping the woodstove going and knitting thesetgmeal hats. She’s using a
process called “felting”, which shrinks the wooltbat it's really thick and felt
like. She’s made two for Shayne, and now workingoe for Tanya.

| can see Randy going by on Whiz Bang again.




Here are some pictures of last week’s snow...

The calving shed

Can you
see the elk

This week the Timber Company came in behind thehravith their grader and
graded all the two track roads we ride out on. yTdre going to start logging back
there this week. | have mixed feelings abouttiis their land, and they are only
picking the 80 ft. trees so | hope it's not tooiceable. Logging in the winter alsd
saves on damaging the ground with their equipmétstallot neater than in the
summer time. I'm sad about it, and yet we do hsdumber. I've heard that the
Indians thank what they take for their use. Thygmik trees for giving us your
beauty all these years, and now providing for us ynany uses.




On a lighter note, | went out to see the horsdseyTare tucked
away in that pasture just to the north of C.J. Badya’s house.
| hiked in from their road, they picked up theiaids for a
moment and then went back to grazing. They wegu#st and
relaxed.

They look pretty content tolme

Hey! Mike came home! He’s taking walks and naticthe toll what he went through takes on you. si®me up
with a heart healthy recipe this week, and promisesll his story on the next Highline. I've hdat and it’s a riot!

Have a great week everyone. You're always in noyitiints and prayers.

Dori



Cookae's Comer

Garlic Chicken
1n
Balsamic Vinegar

4 6 0z. Boneless Skinless Chicken Breasts
Y% cup Flour

2 tsps. Olive Ol

6 to 8 Medium Garlic Cloves minced

1 cup Chicken Broth

1/3 cup Balsamic Vinegar

Pepper to taste

1tbs. Corn Starch

2 tbs. Water

Dust Chicken with flour, shaking off excess. Hadarge skillet over medium/high heat. Heat theeobil.

Cook the breasts on one side 2 to 3 minutes orguoitien. Add the garlic. Turn the Chicken coakfor 2
to 3 more minutes or until golden. Add the bratihggar, and pepper. Reduce heat to medium/loaneC
and cook for 7 to 9 minutes or until Chicken isden

Remove Chicken from parRut corn starch in a cup and add the water ggitordissolve. Pour into skille
Cook 1 to 2 minutes or until thick and smooth rstg occasionally. Return Chicken to pan. Coak fo
1more minute.

Serve over brown rice




