
 
 
 
 
 
 
 
 
 
 
 
 
Hello Everyone! 
 

We had a decent start to the week, but I believe it was Tuesday 
morning we saddled the horses to a red sun as our backdrop.  
This was the smoke from the Chippy Creek fire, which has 
reached 90,000 acres now.  Still isn’t a threat to any homes so it’s 
not publicized much if at all.  The whole week had an eerie quiet 
feel to it like the quiet just before a tornado, or in the eye of a 
hurricane.  We still rode a lot, but felt the need to heighten our 
awareness of the potentialities of things.  Being so close to the 
land all the time, we as crew felt the difference in our 
surroundings while our guests carried out their week in good 
cheer as they knew no different.  Breezes came through each 
afternoon clearing up the valley, which was nice.  The weather 

looks like we may get some rain today and even cooler 
temperatures this week.    Here’s Buck at the end of a day, you 
can see the orange cast on everything. 
 
The last of the bulls were found this week – Tanya, Joel, and 
Randy did most of the riding out at Graze while Adrienne and I 
stayed back and explored country, and worked on 
horsemanship in the meadows.  We had a French couple here – 
Elizabeth stayed here at the ranch, and her husband, Herve, 
stuck with Tanya all week.  The Tasmanian Devil of a rider 
that she is, she couldn’t shake Herve all week!  He LOVED IT!  
Herve earned the nickname “Humvee”.   
 
Ricky’s sister, husband Jason, and 2-year-old son A.J. came out to visit – even Ricky’s mom came out (a complete 
surprise).  It was a special time for them to be together – all three are very independent, determined quality people 
with lots of character.  It was neat to see the admiration they have for each other.  A.J. was a Dennis the Menace, and 
Sarah was no help!  Every time he’d get into something, make noise, or just grunt and make faces – she would 
double over in fits of laughter, which of course as you all know, just feeds the situation.  Quick to learn, every time 
A.J. would do something, he’d look over at Sarah for her response.  At two years old he already knows how to work 
the crowd!  Dad, Jason, a quiet and loving sort I think was just coasting along with all the dynamics.  Safer that way! 
 
Long time guests/friends from back when Randy and I worked at the Hargrave Ranch came this week.  Diana and 
Jack Pickard.  They were able for the first time to bring their daughter, and granddaughter who is now old enough to 
ride.  Diana just glowed with pride all week over her two girls and sharing the ranch with them.  Jack is now retired 
from FedEx and is on the go constantly – he rode, fished, and rode some more.   
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Shayne and Jo-Anne flew in this week – They stayed pretty busy with their remodel on their house.  
They were able to break away for dinner in the evenings, which was cool.  Maybe Shayne can get 
some riding in with us this week too.  We’ll be moving in to Pleasant Valley Creek Pasture and he 
knows the previous pasture, Elbow Creek, to gather out of pretty well. 
 
My mind is going blank for more things to talk about.  I rode my bicycle this morning for a couple 
of hours and thought over the week as a whole and what I learned from it.  What stood out in my 
mind is that each person that comes to the ranch as a guest or as a crewmember has such a unique 
story to tell of their past, their present and where they are heading.  I try to understand the paths 
people choose – and I can’t.  Do we ever really learn what makes a person tick?  I would love to 
know all the answers and the right things to say, but I believe I just have to settle with just being 
Dori and being there as much as I can.  It’s a little after 4:00 pm, I better get ready for orientation.  I 
send you all the best for this up coming week! 
 
Dori 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Ashley and Rocky on the move! Jack fishing on my pond. 



 
 
 
 

Vicki’s Key Lime Pie 
 
 
Crust: 
1 ½ cups Graham Cracker Crumbs 
2 Tbsp. Brown Sugar 
½ tsp. Cinnamon (optional) 
5 Tbsp. Melted Butter 
 
Mix together and press up sides and bottom of 9” pie pan.  Bake 10 minutes in a pre-
heated 350° oven.  Cool. 
 
Filling: 
3 Egg Yolks 
zest of 2 Limes 
1-14 oz. can Sweetened Condensed Milk 
2/3 cup freshly squeezed Lime Juice 
 
Beat egg yolks and lime zest on high speed with a mixer to full volume – about 5 minutes.  
Gradually add milk.  On low speed, slowly add the lime juice just until evenly blended.  
Pour into cooled crust and bake at 350° for 10 minu tes.  (This doesn’t seem long enough, 
but it is).  Cool thoroughly at room temperature, then refrigerate at least 2 hours or until 
very cold. 
 
Topping: 
1 cup Heavy Cream 
1-2 Tbsp. Sugar or Powdered Sugar 
½ tsp. Vanilla 
 
Beat together until thick – spread over pie before serving. 
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