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Hello Everyone! It's going on 8:00 pm Saturday raung
and I'm sitting in my cozy living room watching theest bit
of sunshine work its way across the meadows. &de r
Ford and horse-trailer just pulled into the drivgwa
Shayne, Randy, Wes, C.J., Joe, and our newest hand
“David” are just getting back from a full day brang our
neighbor’s calves in Hot Springs, Montana. They &a
great day for it too; 60 degrees and nothing baotalday
long. Ilook forward to hearing how their day wefithe
weather was just beautiful here too. The cowscaies
were all sunning themselves and even Woody took a
moment with Junior to soak up some rays.

We just wrapped up a truly terrific week with somenderful folks.
Between Shayne and Randy, Brianna, Wes, Spencangself we
covered a lot of horsemanship! Our guest’'s eagsrteelearn just
kept us excited to share more. We'd start withhtses each
morning at 9:15 and wrap things up by 4:30 or Ja60with only an
hour break for lunch. Beginners to experiencedke everyone
busy, having fun, and progressing farther than thayr expected in
just one week. We're thrilled that Bill and Terfrem PA, and
Gloria from France are returning in October to gattattle with us.
Jean from Switzerland looks forward to returningtngear, and mom
Jennifer and 11-year-old daughter Sammy have rests/spring
break destination already planned. Sammy rode Wgado isn’'t a
small horse, and | was just tickled to see hemsbta up and down
completely on her own. Faithful friend Apache lobwath her
through her well-intended clumsiness, and by theeadrihe week

Sammy was walking, posting her trot, and lopingwveaase
as well as picking up a soft feel, stopping witlalify, and
getting where she wanted to go with quality. Gjeht
Sammy! Mom in the meantime made great stridescahea
with patient Rocky on improving her balance, her
confidence, and through having a plan before stie di
something rather than just reacting, she was alde ta
leader with her horse. Kind and just in prepafirgeach
move and with the beaming grins Jennifer would haxee
could tell she was feeling that harmony we allstifor.
Jean even with the language barrier, and only lgguist



started riding last October picked up the concepts

softness, having energy in our horses and realrgldped

his seat at the walk, trot, and lope. He reallydexd well

with Jackson. Gloria had a frightening experieimcler

past witnessing a fatal accident during a fox huitte

image stuck with her, and her goal this week was to

overcome that fear. We all took part in sharing #tyle of

horsemanship with her which she found made morgsesen

than any other way she had experienced in herlgavet

Randy really took her under his wing and challenigexdin

ways that coddling wouldn't fix. He pushed her she

kept coming back for more up until the last houriding

on Friday. We could barely get her off of her leoHollywood! Those images she had at the starg ae

distant memory. Bill and Terrie have been to #ech before, but during our peak season. Thegdopting a

couple of young BLM wild horses and were lookindhtime in their skills at getting them started tightrway.

They already have horses at home that they rideeseorked with them on their ground working skdks well
as better defining the nuances of their ridinglskillhey
both ride very well, but learned things that aredhta see
like the lightness verses rigidness in using ogs Je
accuracy in leg positioning and hand positionirgguaacy
in releases with our legs and on the reins, and the
differences between seat positioning. Bill rodester, and
Terrie was on Paco and we could just see the ltightt turn
on when these little nuances were done correctiytiagir
horses would respond instantly. It was like sudigldrey
were speaking the same language with their horses a
things worked! They too were feeling that harmo®n
Friday afternoon Shayne had them doing flying lead

changes while the rest of us took a break to golctiee cows. When we got back in it was only 34300 pm

and Bill was unsaddling his horse; he said he badhed a great point in his riding and wanteddp sthile all

was good and just soak on it all.

I've gone into depth on our guest’s riding expecesnas we can see a part of ourselves in eaclesd freople.
Each person had something completely differenth@miselves that they were dealing with and withbeit
necessarily telling us, each horse immediately sltowhat each person needed. As teachers we relbeing
able to adjust accordingly to each persons needisesthem fly as the result. What a great rush!



Another great moment this week was Randy ridingy Joe
again. They were so excited to be riding toge#igain
they never sat still enough for me to get a cleatupe!

The two are so much alike — | would tend to be fcéreot
to re-injure but both love to live life in the nowhey were
feeling good and enjoyed their first week back tbhge
showing no signs of any lameness.

T.J. we decided to give him more time off but cdesivith
the herd being a horse. Send your thoughts aneza
that he recovers fully too. We are hoping thatihgna
healthy frame of mind outside with his own kindvielng
around on natural ground will contribute to hisaeery.

This week not only did our guests have
some great successes, but we had some
ourselves as well. Shayne and Tom
progressed up to the two-rein this week;
only one step away from being straight up
in the bridle. Tom was a horse started by
Buck Brannaman and like | mentioned
earlier, horses have a natural way of going
to where their rider is in an instant no
matter what. Even though Tom had gone
the distance in this style of horsemanship
with Buck, we’'ve watched Shayne have to
start over with Tom and work through
spots that he had as a rider and also some
spots that Tom carried. Shayne being no
slouch of a rider already, this is an exciting
time to see Shayne grow in his oneness
with Tom. Congratulations Shayne!



While the boys were away today, Brianna was orstivek
watch. She found a calf out in the pair pasturté ¥agot rot
they call it. An infection in their foot that i®mmon when

it gets muddy. She read up on how to doctor tifeaca
thought there’s no time like the present to try in@nd at
roping and doctoring the calf. She and Spencet wein
for their first time on their own ropes at the rgad was
out there taking pictures of course. It took t@litime but
all was kept quiet with their horses and amongsictittle
and Brianna caught her first calf outside with sguies.
She and Spencer took in all that Shayne and Raady h
been teaching us about setting each other up @is,sand
always keeping the cattle quiet by working slowly.

Horses and their rider were a team.

| had to participate too by laying the calf downentshe
caught so couldn’t get a picture of the actualltatitm so
proud of them both. It was a big step ahead femth

It's Sunday morning now and Randy just got in from
surveying his domain in Gizmo wearing his tie-dyele
and moccasins. He told me all about yesterdays
experience at the branding and said what an otdhé&s
becoming in that he is enjoying watching the youteigs
rope and ride just as much if not more than ropingd
riding himself. He was pretty proud of them alhow
well they handled themselves with their horsestaed
cattle. All the horses they rode were colts wdjeen
riding through the winter and not one made a babble

Well we’ve only got 6 more cows left to calve. ddr we have warm weather ahead too so we’ll seenmoeh
snow leaves this week. Have a great week everyone!

Dori



ingredients

1 Tbs. vegetable oil; more for the baking sheet

1 Tbs. finely chopped garlic (about 2-large cloves)
1 Tbs. finely chopped shallot (1 small)

1/2 tsp. black peppercorns, cracked

1/2 tsp. coriander seeds, cracked

1/2 tsp. garlic powder

1/4 tsp. white peppercorns, cracked

1/4 tsp. mustard seeds

Pinch dried red chile flakes

Kosher salt

4 rib-eye steaks, 1 inch thick (about 10-0z. each)

how to make

Heat the oven to 400°F.

Heat the oil in a small sauté pan over medium-higét for 1 minute. Remove the pan from the heat tlael
garlic and shallot, and let them soften, stirrimgasionally, for 2 minutes. With a small spoonnsfar the
garlic and shallot to a plate lined with paper ttsykeaving as much of the oil in the pan as pdssReturn the
pan to medium heat and stir in the black peppes;aoriander seeds, garlic powder, white peppes;orn
mustard seeds, chile flakes, and 1/4 tsp. saltkCsioring frequently, until the spices are fragrand the
mustard seeds begin to pop, 2 to 4 minutes. Tratestee plate with the garlic.

Turn on the exhaust fan. Line a rimmed baking sttt foil and oil it lightly. Season the steaksthvsalt on
both sides. Heat a heavy 12-inch skillet over light for about 3 minutes. Sear two of the steakisdrpan
until they’re well browned, about 2 minutes peresit@iransfer the steaks to the baking sheet. Seaethaining
steaks in the same manner. Put the baking shdetlWibur steaks in the oven. Cook for 5 minutmsmedium
rare, or to the doneness you prefer. Transfertéaks to a platter, sprinkle with the spice mixd anver
loosely with foil. Let the meat rest for 5 minutasd then serve immediately.



