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Hello Everyone! | have barely seen daylight thesskw with your emails, orders,
and reservations. Cool! It may be quiet outsideitthas been hopping here in
the lodge. | had to call in for help and Santa setwo rather tall elves, Nathan
and C.J. They stuffed envelopes and did my runtarte gift shop to pull
orders. Big help! Literally.

Outside the calving shed continues. They hadadp fir a few days to wait for the
metal roof to come in.

Hey big news! The local forester came in to wakk tountry with
Randy that they are going to log. He was very dpdaaving
buffers of trees here and there, AND leaving thgtdrch tree that
we ride out to see. Whoopee! The grand larchehagher few
hundred years to go!

The cows were moved across the road to Shaynecand J
Anne’s side. They look pretty content. We weattedred
calves this last week. They are in Shayne’s oatar@na up
by his house. | tried to get everything in thistpie. We
thought the mom’s would ball some, but they seememo
interested in the hay. All are happy.




Hey wait a minute, palm trees!? Oh, here’s Ricklia Huntington Beach
clinic. Lots of our guests that live in the ar@ane out to see and participate.
Ricky’s coming right along. Right now he’s in Kgbell riding some horses
for people and comes home every other weekend.

Joel went along with Ricky,
and while the clinic was

going, Joel would get bored.
Ricky being as creative as he
is gave him the task of
walking the fence with his

colt and throwing a rope at the
same time. Hours of
entertainment for Joel and by
standers!

And now for Mike’s story:

“As many of you know, | recently suffered a hedtaek while visiting family in New York. I'm bacét
the ranch now doing well and following Doc’s ordeEor the next few weeks, Cookie’s Corner is going
to concentrate on some heart healthy recipes. itksewerything we cook, don't be afraid to make
substitutions for example, butter for margarineouXjo ahead and make it as unhealthy and tastglas y
desire. Before | get to today’s recipe, I've beeged to relay some of my story of what happeneudo

to you.”

“It all started one afternoon while driving abolutée miles from my sister’s house. All of the seld
was overcome by a feeling of exhaustion and imntelyidelt the need to lie down. | knew something
was wrong and made a U-turn for home. Within nmesutsweating profusely followed by numbness in
my left arm. All this happened in a matter of 67aminutes. Just as | pulled into the drivewastarted
feeling pain in my chest. | went into the housealtowed a handful of aspirin and called 911. bwa
later told that taking the aspirin and not hegiigiin making the call, probably saved my life. BRT
showed up and took my vitals, and minutes lateathbulance came. While they worked on me, | passedMoments later a came to and
told them, “Just don't let me die on this F#*#ingdrug!!” As soon as the ambulance left with mragped down | heard them say on the
radio, they were stopping to pick up a doctor anwlay... | recall saying, “This can't be good!” “Daryou usually just go right to the
hospital?” To which they gave me some lame exabseit the doctor just needing a ride. | calledrtlom that one and they seemed delighted
that | had a sense of humor. After arriving athbspital, and immediately undergoing an angiopléstunds like an Irish girl | used to date),
| was left there to recover for a few hours. Salbours later, it turns out it was about 6 am,tobes and | were wheeled into another room
which | shared with a really deaf old man who wassome kind of breathing apparatus that soundedalikiron lung. While he had CNN
blasting on the television, | noticed the clocktbe wall said 2:37. | had no idea whether that arasor pm. While reviewing my whole life,
| tried to sleep, but it was of no use with all tiise, and did | mention the man had terribleuferice!? Well he did. Unbeknownst to me,
the clock on the wall didn’t work, and with the timmious loop of CNN playing and the steady din @$pital noise for the next ten hours in
between constant dozing and waking, every timekéal at the clock it was 2:37, and the same stayplaying on CNN. Now I'm thinking,
I've died, I'm in hell, and I'm being forced to reé these same moments; ah lah Ground Hog’'s Dayalllf a nurse came in with dinner and
assured me that | wasn't in hell, and she woulcchrsmeone see to the clock. A couple of days laters released and am doing wélyt

don’t look for a kindler gentler Mike!!

And now for this week’s recipe...



Cookae's Comer

W9 Souy

Ingredients:

4 cup low fat/sodium chicken broth

1 Ib. mushrooms sliced, it's nice to mix them uplsas button, enoki, Portobello, or shiitake mushre
8 0z. Boneless pork trimmed of all fat cut into™iBch strips
Y, cup Cider vinegar

1 ¥ tbls. Low salt soy sauce

2 tsps. Sesame oil

1 tsp. Sugar

Y4 tsp. Black pepper

3 thls. Cornstarch

Y cup Water

1 Carrot julienned, or cut into strips

2 cups Snow peas

1 8oz. Can sliced water chestnuts rinsed and diaine

2 0z. Egg substitute or two egg whites

In a medium sauce-pan bring the broth, mushroomk, pader vinegar, soy sauce, sesame oil, sugdrpapper
to a boil over high heat stirring occasionally. dgee the heat, and simmer for about 10 minute® poink
should no longer be pink in the center. Dissohedornstarch into the water. Stir into the somiil smooth.
Cook over medium high heat for two to three minutesuntil thickened, occasionally stirring. Aduktcarrots,
snow peas, and water chestnuts, and cook for antwtbeminutes until the vegetables are tender-criSfpwly
drizzle the egg into the soup. Cook for one minstiering gently. Serve while hot.

Serves 6 people.




