
 

 
Hello Everyone!  It’s the end of March and Saturday 
morning we got another six inches of snow!  It’s a sunny 
Sunday morning, and C.J. radioed in with the good news of 4 
more calves born last night.  He’s a tired boy!  We’re down 
to 14 cows left to calve. 
 
We said our “Till next times” to our first guests of the season 
yesterday and got that familiar tug at the heartstrings as we 
watched Danica drive them to town.  Jules has big plans 
ahead that we look forward to hearing about in the months to 
come and Susan is already looking into coming out again in 
September.  We sure grow close to all of you! 
 
The week was a blur of keeping up the feeding, checking the 
calves in the pair pasture and watching the cows closely in the drop bunch.  Several calfless days went by this 
week.  The girls surprise us every time!  There are those signs we look for that I’ve told you about; they’ll show 
one but nothing else, then next thing we know she’s hunting a spot and minutes later a calf is born or we need to 
bring her in and help.  Rarely has it taken the normal two hours, but more like 15 to 45 minutes!  So Wes and 
the guests are always watching throughout the days, and C.J. continues his night watch.  We had another gal 
with us this last week and she’s staying through next week too.  She’s from France, her name is Jessara (A.K.A. 
Jesse James, endearingly nicknamed by Randy and it’s stuck), and she’s been pitching right in with Susan and 
Jules with the feeding each morning and spreading straw for the calves to burrow into and keep warm.  This 
week the forecast says we’re getting warmer temperatures, so the dryer we can keep them, the better.  Danica 
has even been out in the mornings to relieve Spencer to go help Wes.  Guests and crew have made a very 
efficient team! 
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With the addition of Selenium in their systems, the calves seem to be doing much better.  We’re not entirely 
sure that was the issue, but the calves have all pulled through and are looking fluffy and spry.  #1609 says, “I 
gots Milk!”   
 
At the start sometimes the calves can’t keep up with mom’s milk production, and mastitis sets in.  Wes was 
worried about #47 who WOULD have to be a VERY protective mom.  He needed to bring her in but with the 
calf so young yet, and the cow running his horse off, Yota was the tool of choice to get the job done. 

 
Here’s Wes sneaking behind Yota to get a shot at the calf 
and not get run over by mom.  Mom split off from the calf 
and he hurried and threw his first loop.  MISSED!  Dangit!  
The cow saw what was going on.  C.J. yelled, “You better 
hurry Wes!”  Skidding along in his cowboy boots, Wes 
feebly squeaked out “I’m trying!” and just catches a hind 
foot on his second shot.  Of course, I’m taking the pictures, 
so I thought I would divert the cow’s attention over to Yota 
while Wes grabbed her calf.  It worked and while she was 
heading for me, C.J. expertly pulled Yota up beside Wes 
just in 
time to 

throw the gangly calf in the truck bed.  I stayed on the deep 
snow so when she heard her calf, her attention went back to 
the truck. 
 
 
 

Hay Joe! 



 
BRAVO!!  Mom followed her 
baby all the way to the calving 
shed, her utter swinging to and fro!  
Turned out she was still okay but 
we could get her calf working on 
all of her teets.  Amazing how we 
seem to get the agility of an 
acrobat when a hot cow is after us! 
 
 
 

 
 
Our afternoons were spent working on our 
horsemanship, and roping from the ground.  It 
was thrilling for us to see how far Jules, Susan, 
and Jesse James have progressed in such a short 
time.  Their enthusiasm and desire to learn all we 
could give them was most exciting for us and we 
did some fun things with our horses.  We brought 
the yearlings in a couple of times and worked on 
driving, sorting, and a little cutting.  Randy was 
able to come out one afternoon and call out to us 
each move we were to make with our yearling.  
He rode Rocket, Patti Hall’s horse, and moved 
him up to the Two Rein, from the Hackamore.  Rocket did great on his first day!  I’ve had posted on our 
website that we are taking horses in next winter to ride for people.  We’ve got five slots open, be sure to call or 
email if you are interested in bringing your horse out.  It would be a three-month minimum and I would get you 
in touch with Randy for more details.   

 
 
 

 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Randy’s moving Rocket right along.  As you can see the Two Rein consists of a hackamore with reins, and the 
bit with Romel reins that you hold in one hand.  The bit is to be carried comfortably in the horse’s mouth, NOT 
as a training tool.  While the horse gets used to carrying the bit and the rider using the Romel reins in one hand, 
any training the rider needs to do, he will go to the hackamore reins, which the horse has been riding in.  The 
last phase in this style of horsemanship is “straight up in the bridle”, when you no longer need the hackamore 
reins.  Joey and Six are “straight up in the bridle” or “finished bridle horses”.  You’ll still see the hackamore on 
the horse, but it’s usually thinner, only for decoration, and held in place by a thin leather string that is wrapped 
around their forelock.  Definitely a proud moment in any horseman’s life! 
 
With that I’ll wrap up this Highline with a fun recipe from Woody.  One evening he taught us how to make 
pizza crust and we all built our own special pizzas, followed up with ice cream sundaes!   Kathy’s been helping 
Woody in the kitchen and got these pictures for us.  Jesse James won the best pizza award!   

 
 
 
 
 
 
 
 
 
 
 



 
 

 
 
 
1 package active dry or fresh yeast 
1 teaspoon honey 
1 cup warm water, 105 to 115 degrees 
3 cups all-purpose flour 
1 teaspoon kosher salt 
1 tablespoon extra-virgin olive oil, plus additional for brushing 
Toppings of your choice 
 
In a small bowl, dissolve the yeast and honey in ¼ cup warm water. 
 
In a mixer fitted with a dough hook, combine the flour and the salt.  Add the oil, the yeast mixture, and the 
remaining ¾ cup of water and mix on low speed until the dough comes cleanly away from the sides of the bowl 
and cluster around the dough hook, about 5 minutes. 
 
Turn the dough out onto a clean work surface and knead by hand 2 or 3 minutes longer.  The dough should be 
smooth and firm.  Cover the dough with a clean, damp towel and let it rise in a warm spot for about 30 minutes.  
(When ready, the dough will stretch as it is lightly pulled). 
 
Divide the dough into 4 balls, about 6 ounces each.  Work each ball by pulling down the sides and tucking 
under the bottom of the ball. Repeat 4 or 5 times.  Then on a smooth, un-floured surface, roll the ball under the 
palm of your hand until the top of the dough is smooth and firm, about 1 minute.  Cover the dough with a damp 
towel and let rest 15 to 20 minutes.  At this point, the balls can be wrapped in plastic and refrigerated for up to 2 
days. 
 
Place a pizza stone on the middle rack of the oven and preheat the oven to 500 degrees F. 
 
To prepare each pizza, dip the ball of dough into flour, shake off the excess flour, place the dough on a clean, 
lightly floured surface, and start to stretch the dough.  Press down on the center, spreading the dough into an 8-
inch circle, with the outer border a little thicker than the inner circle.  If you find this difficult to do, use a small 
rolling pin to roll out the dough.  Lightly brush the inner circle of the dough with oil and arrange the topping of 
your choice over the inner circle. 
 
Using a lightly floured baker’s peel or a rimless flat baking tray, slide the pizza onto the baking stone and bake 
until the pizza crust is nicely browned, 10 to 12 minutes.  Remember that the oven is very hot and be careful as 
you place the pizza into and out of the oven.  Transfer the pizza to firm surface and cut into slices with a pizza 
cutter or very sharp knife.  Serve immediately. 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


