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FROM SCRATCH MAGAZINE: Letter from the Editor and Publisher

This may be the busiest time of the year
for homesteaders, farmers and the like.

It's full on planting season and the days
are long, which means plenty of daylight
to get things done.

You are surely weeding, seeding, thinning,
watering, repairing, feeding, caring, medi-
cating, trimming and more.

It still seems, however, that there’s never
enough sunlight to finish everything.

The Summer Solstice is just around the
corner and we know those days will start
getting shorter very soon.

So it’s rush, rush, rush.

Quite frankly, for us, it's kind of fun. We
put seed in the ground, gather the eggs by
the dozen and care for the animals every
day. Sure, by the time August rolls around
the heat will make us hate summer and
we'll be begging for the sweet release of
Autumn to finally break, but until that time
comes, we're going to enjoy this incredibly
productive time, and try to get as much
done as we can.

It's no different here at From Scratch mag-
azine. We've got our own fields to plant
AND we're trying to grow and improve our
publication every day.

This issue, we've expanded some of our
regular features: We began a series on the
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Agricultural Act of 2014 (The Farm Bill)
and we're hoping to highlight some of the
stories about agriculture from around the
world and right around the corner with our
Homestead Roundup.

We've still got all the great stuff you've
come to know and love: Chris McLaughlin
covers all types of ties, we've got a great
story about Spruce Syrup (who knew!)
and we find out about all the edible flow-
ers you may have growing in your showy
flower beds.

Now, while you may want to use this time
of the year to get as much work done as
possible, we recommend you take a little
time to enjoy the balmy weather: Winter
comes soon enough and you’ll surely miss
the summer breezes.

Take a hike in the woods, head to the
beach for a day or just sit on the porch and
enjoy some iced tea (or dandelion wine if
you have it). And maybe read a little bit
of From Scratch magazine and don’t feel
guilty for letting the summer be for just a
day or so.
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Growing Your Own Food is Like
Printing Your Own Money! Let Me
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http://bit.ly/RYoJoc

Simple Fence Solutions—
for many species & situations!

Why users like electric netting...

¢ Even for new users, it takes less
than 10 minutes to go from a roll of
out-of-the-box netting to installed
net. The rolls, with posts built-in,
are not heavy (average 23 1b).
* More effective than they expect.
¢ It surprises new users that
animals new to “net” quickly
learn to fear and avoid it when
properly electrified.
* Keeps in—poultry, cattle, sheep,
goats, pigs, dogs and more.
Keeps out—bear, deer, coyotes,
j= stray dogs, skunks, opossums,
.‘_‘)’ I raccoons, rabbits, etc.
T * Because it’s so easy to fence around
obstacles and up and down hills.

= - Premier energizers...

. 2 We offer a range of energizers—

&w 2 plug-in, battery, AC/DC and solar.
7. A2year warranty is included

when you purchase an energizer

from Premier.

Who is Premier?

We're the largest direct supplier of
electric fences in the USA; have been
in business for over 30 years; and
specialize in satisfied customers.

Contact us for our fencing booklet or
visit our website for all the different
netting choices to suit your need.

ElectroFence™ 11/48/12 ElectroStop®10/42/12

Free Shipping—on qualified orders. See our website for details.

2 oz www.premierlsupplies.com

N . 800-282-6631 « Washington, IA

ElectroNet® 9/35/12
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Scratch «-« Peck Feeds

you are what your animals

Organic Chicken Feed ™
Locally Sourced 4

GMO Free
Soy Free

S BE
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LOCALLY GROWN and MILLED

in the PACIFIC NW


http://bit.ly/11zAPmd
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Wer afternoon; to me
ose have always been the
two most beautitul words in

'the English language.

~Henry James
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Reader Photos

Ailee Farey sent us these St
time photos taken around h
in Virginia. (above and left)

Janya and her Berkshire gilt, Beulah,
out at her farm in Western Washington
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Maggie Heilman sent us these photos of Raisin, Rowan and
River, her one-week old mini-Nubians.

_ _ Stacey Westrick sent us photos of her
David sent us these photos of his children and silkies.

homestead helpers (above and left)
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CENSUS LISTS MILLIONS OF
FARMERS, NOT ALL MAKING
MONEY

NPR published a story in May
about the US Census’s latest figures
on farmers in the United States.
According to the article, (Read it
here) 2,109,303 farmers are
working in America. Most of them,
however, aren’t making a liv-

ing, according to the piece by Dan
Charles. “Two-thirds of all farms sell
less than $25,000 worth of crops or
livestock each year. That's not
profit — that’s total sales,” the
article states. That’s not enough,
points out Charles, to pay for
benefits like health insurance and
retirement.

ORGANIC CENTER RESPONDS
TO WALL STREET JOURNAL
ARTICLE

The Organic Center, a non-profit
devoted to organic food and
farming, responded to a mid May
opinion piece in the Wall Street
Journal that indicated organic farm-
ing is unsustainable.

The piece, titled Organic
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Farming Is Not Sustainable, pointed
out studies showing nitrate leakage
into groundwater from composted
manure, indicated composting pro-
duces greenhouse gases and stated
that conventional farming uses less
land and water (Read the article
here).

The Organic Center disputed the
claims and pointed out that organic
farming produces, overall, create
fewer greenhouse gases and
increases the general health of the
soil. The Organic Center also points
out flaws in the piece, including
citation of certain pesticides by the
writer and more. Read the response
to the WSJ piece here.

VERTICAL FARMING
ADVOCATED IN SINGAPORE

An article on Today Online calls
for more vertical farming in Sin-
gapore. The article by Dave Lim
advocates a point by point plan for
Singapore’s government to imple-
ment vertical farms in Singapore.
“Vertical farming can be the next
big thing,” Lim states in the piece.
“This sector may not generate the
same revenues as pharmaceuti-
cals or aerospace, but it may have



http://www.npr.org/blogs/thesalt/2014/05/07/310399100/for-many-farming-is-a-labor-of-love-not-a-living
http://online.wsj.com/news/articles/SB10001424052702304431104579550002888434432
http://organic-center.org/news/response-to-organic-farming-is-not-sustainable/
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stronger emotional appeal for Sin-
gaporeans.”

Large scale vertical farm calls for
multi story farms in urban centers
to mitigate the world’s growing de-
mand for food. Find out more about
it here. Read Lim’s full article here

NATIONAL GEOGRAPHIC
LAUNCHES 8-MONTH SERIES
ON FOOD CALLED “THE FU-
TURE OF FOOD"”

The National Geographic Soci-
ety recently launched a massive
multimedia undertaking, examining
world food policy and production.
“By 2050, Earth will likely be home
to more than 9 billion people,” the
society states on their website de-
voted to the series.

The series examines the ways using
conventional, organic and new agri-
cultural technology and new policies
can feed the 2 billion people the
world is expected to house in the
coming years. Find out more about
the fascinating series here.

FARMER VETERAN COALITION
ANNOUNCES HOMEGROWN BY
HEROES INITIATIVE

The Farmer Veteran Coalition
announced the Homegrown by He-

roes initiative in mid-May. A product
labeling program, the initiative will
allow famers, ranchers and other
food producers who have served in
the military to identify their prod-
ucts for consumers.

The iniative will allow consumers
to select products to support the
country’s farmer veterans. Find out
more about the coalition and the
initiative here.

FARM TOURS:

Find out where to tour your local
farms!

June 7-8:

Carolina Farm Stewardship As-
sociation is hosting a farm tour in
Upstate South Carolina. Click here
to find out more. (http://www.caro-
linafarmstewards.org/uft/)

The CFSA is also hosting a Triad
Farm tour in North Carolina on the
same day.

Both tours feature area farms de-
voted to providing local food. Find
out more about the Triad tour here.

Send us information about your
farm tours and news briefs to
info@fromscratchmag.com.
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http://www.todayonline.com/voices/vertical-farming-can-be-next-big-thing-singapore
http://food.nationalgeographic.com/
http://www.farmvetco.org/
http://www.carolinafarmstewards.org/farmtours/
mailto: info@fromscratchmag.com
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FOR DAD

Mens brown leather wallet with money clip - Pocket Watch - Amazon.com
Best Dad Ever - FatCatLeather $49.99 $16.19

Olive Wood Rustic Chess Set -
TunisiaHandMade, $59

“Charleston” - Hand Restored, Painted & Wood Burned camp hatchet,
TheHivernant $130
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http://www.etsy.com/listing/123820790/flip-clip-mens-brown-leather-wallet-with?ref=br_feed_1&br_feed_tlp=men
http://www.amazon.com/gp/product/B00C18ZWK2/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B00C18ZWK2&linkCode=as2&tag=vintjone-20&linkId=LULKTLHZ4RGDWLPZ
http://www.amazon.com/gp/product/B0098HR0WM/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0098HR0WM&linkCode=as2&tag=vintjone-20&linkId=27YMRSA4ACGDVQMX
http://www.etsy.com/listing/183223928/fathers-day-gift-olive-wood-rustic-chess?ref=tre-2723637179-3
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Wooden laser Cut Dad Keychain -
NinaRaizel, $21

Hero Dad Pillow -
CariJoyDesigns, $35

Brave Heart Mug -
Farizula, $19

M\

I Weber 1351001 One-Touch Gold Kettle Grill

Weber Stainless Steel Tool Set -
Amazon, $23.99
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https://www.etsy.com/listing/113383104/wooden-laser-cut-dad-keychain?ref=shop_home_active_1
http://www.etsy.com/listing/152179160/hero-dad-pillow-gift-for-him-man-cave?ref=tre-2726202590-2
http://www.etsy.com/listing/130453121/brave-heart-hand-illustrated-quote?ref=tre-2726202590-5
http://www.amazon.com/gp/product/B005LR23MA/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B005LR23MA&linkCode=as2&tag=vintjone-20&linkId=VS5NPPJTF4ZGQQRP
http://www.amazon.com/gp/product/B0098HR0WM/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0098HR0WM&linkCode=as2&tag=fromscratchmagazine-20&linkId=OHC6XLOLSJXBBUA6

MEET YOU AT THE

Set of 4 wooden Mason Jar tops, Cattails Woodwork,
$51.98 White Porcelain Berry Basket,
HeirloomHomeStudio, $19

Kitchen Tea Towel, Ruffhouse Art, $14
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http://www.etsy.com/listing/187197191/set-of-4-wood-mason-jar-tops-four-wood?ref=tre-2723632527-2
http://www.etsy.com/listing/182190778/heritage-edition-white-porcelain-berry?ref=tre-2723373463-5
http://www.etsy.com/listing/128219901/kitchen-tea-towel-farmers-market-produce?ref=tre-2723645327-13
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MARRKET

Bolga Market Tote/Storage Basket
(Fair Trade Ghana), Amazon.com,
$46.97

Strap Red Leather Sandals, Crupon Sandals, $84
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http://www.amazon.com/gp/product/B0036MRHCS/ref=as_li_tl?ie=UTF8&camp=1789&creative=390957&creativeASIN=B0036MRHCS&linkCode=as2&tag=vintjone-20&linkId=N25SRG2OMTKPDW55
http://www.etsy.com/listing/152966483/porcelain-peach-basket-tall?ref=shop_home_active_1
http://www.etsy.com/listing/187967641/strap-red-leather-sandals?ref=tre-2726189698-1
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FARM BILL

BY STEVEN JONES

357 PAGES; NEARLY A TRILLION DOLLARS IN
FEDERAL SPENDING; AND THE LIVES OF TENS
OF MILLIONS OF AMERICANS IMPACTED
DIRECTLY AND AN UNTOLD AMOUNT
INDIRECTLY. THE AGRICULTURAL ACT OF 2014,
KNOWN AS “THE FARM BILL", IS THE LATEST
OMNIBUS BILL PRODUCED BY THE FEDERAL
GOVERNMENT TO DETERMINE FOOD AND
FARM POLICY IN AMERICA. -

FROM SCRATCH MAGAZINE
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The passage of the bill impacts eve-
rything from SNAP benefits (a.k.a.
Food Stamps) to international
trade. It is one of the most impor-
tant pieces of legislation passing
into law this year, and arguable THE
most important.

So, what exactly does the Farm Bill
say?

Quite frankly, we at From Scratch
magazine don’t know.

So, we're determined to find out. In
the coming months, From Scratch
magazine will dive headfirst into the
357 pages of legislation and into
the pages of title code that the new
legislation changed. We'll interview
policy makers, farmers, lobbyist,
SNAP recipients, interest groups
and more. All in an ongoing effort
to thoroughly examine this bill and
find out what it means to small,
medium and large farmers -- or-
ganic, conventional or otherwise.

We’ll find out how much it costs
taxpayers, how much money it
saves -- if any -- and determine
what is good or otherwise about it.
We'll publish the stories here in our
magazine and we’ll create a special
section on our website where you
can read all our coverage, the full
text of the bill, and follow the ap-
propriation hearings and more.

When the bill passed into law in
February, we contacted Roland
McReynolds, Executive Director of
the Carolina Farm Stewardship As-
sociation and discussed the bill:
“The new Farm Bill includes many

FROM SCRATCH MAGAZINE

small, but important programs that
promote local food systems, organic
production, and beginning farmers.
But it also reduces conservation
program funding; is biased in favor
of capital-intensive, GMO-depend-
ent and environmentally destructive
farm monocultures; and distorts
agricultural markets to the detri-
ment of healthy food and begin-
ning farmers. The giant ag chemical
and equipment manufacturers and
industrial food conglomerates are
happy, but it is a far cry from the
dramatic reforms that are needed
to create a level playing field for
American family farmers.”

The Carolina Farm Stewardship As-
sociation (CFSA) is a farmer-driven,
non-profit organization that helps
people in the Carolinas grow and
eat local, organic foods by advocat-
ing for fair farm and food policies,
building the systems family farms
need to thrive, and educating com-
munities about local, organic agri-
culture, according to their website.

Chairman of the House Committee,
Rep. Frank Lucas (R-OK), praised
the bill’s passage in a press release
from the Committee released in
February.

“I am pleased a majority of my
House colleagues joined me in sup-
porting a comprehensive farm bill,”
he said. “The Agricultural Act con-
tributes major savings to deficit
reduction, significant reforms to
policy and yet still provides a safety
net.”

Since the bill’'s passage, we fol-
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High Quality Fermenting Kit
Includes Stainless Steel Lids and Glass Weights.

Everything you need o ferment using your
own Mason Jars!

« MADE TO LAST A LIFETIME -

www.fermentools.com



http://bit.ly/1wVcZU0
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lowed up with the CFSA to ask
them about what happens with the
bill now. We spoke with Rochelle
Sparko, Policy Director of the CFSA
earlier in May. Here is the inter-
view:

FS: What is the worst thing
about this Farm Bill?

RS: There are a few bad things
about the bill; the worst for our
members is that Congress didn’t
cap or cut subsidies for crop insur-
ance or commodities. This means
that large, wealthy farms will con-
tinue to disproportionately benefit
at the expense of small and begin-
ning farms.

FS: What is the best thing
about this Farm Bill?

RS: The best thing about the bill is
its support for beginning farms and
rural economic development. There
are funds available to help begin-
ning farmers get started by aiding
them in accessing credit and train-
ing, funds to help fund value-added
businesses (like jams and pickles)
and funds to start or strengthen lo-
cal and regional food systems.

FS: How will the Farm Bill
be implemented?

RS: Implementation of the Farm
Bill takes some time. The bill au-
thorized funds, but next the funds
for each of the programs need to
be appropriated by Congress. In

23

addition, for the newer programs
authorized by the Farm Bill, USDA
needs to publish rules for their im-
plementation and obtain comments
from the public. Some NOFAs (no-
tices of funds available) have al-
ready issued for programs author-
ized by the 2014 Farm Bill. If you're
interested in getting information
about the appropriations process,
and about the funding opportunities
available, people should check out
the website of the National Sustain-
able Agriculture Coalition.

FS: Is it possible to change
parts of the farm bill, or
how it is implemented,
now that the bill has
passed?

RS: It is not possible to change
parts of the Farm Bill now that it
has passed, absent some action by
a federal court. However, the im-
plementation is dependent on the
funding appropriated by Congress,
so it is possible that some programs
authorized by the bill will be im-
plemented at a lower funding level
than is permitted by the bill.

Read more about the bill, includ-
ing a summary and complete text,
here. Watch for updates on the
Farm Bill on our Facebook wall,
Twitter feed, blog and of course, in
the pages of From Scratch maga-
zine. Let us know what you think
about the Farm Bill: Email your
letters to the editor to info@from-
scratchmag.com.
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CHICKEN
BIOSECURITY

PROTECT YOUR FAMILY AND YOUR FLOCK

n the last couple of months,

chicken keepers may have

been frightened by reports of

a salmonella outbreak among
hatcheries in America.

While the CDC, hatchery officials,
the USDA and others work to
determine the extent of the out-
break and how to address it, a
lot of people were suddenly con-
cerned with biosecurity among
their flocks, especially among
backyard chicken keepers.

A lot of people (us included) con-
sider chickens to be an integral
part of homesteading. We tend to
idolize the animals, treating them
as productive family members.

And while some commentators
point out that chickens are farm
animals and not pets, we feel
implementing proper biosecurity
measures does not mean loving

or enjoying your birds any less.
Biosecurity, according to Marga-
ret Ross, the Extension Livestock
Agent, North Carolina State Uni-
versity, Craven/Jones Counties,
means taking preventative meas-
ures to keep your poultry (and all
livestock) safe and disease free.

“"We want you to keep your flock
happy and healthy,” she said.
Biosecurity, Ross said, is impor-
tant to all operations, small or
large. Preventative measures are
the best way to keep your flock
healthy and productive.

“Just because a backyard poultry
farmer may have a small flock,
biosecurity is no less important
to them than it is to large poultry
operations,” Ross said.

The steps to maintain proper bi-
osecurity are simple: Wash your
hands after contacting your birds,
wear only one pair of boots to

FROM SCRATCH MAGAZINE
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THE USDA
RECOMMENDS
THESE STEPS
TO PRACTICE

PROPER
BIOSECURITY:

PILE

 KEEP YOUR
DISTANCE

KEEP IT CLEAN
 KEEP IT AWAY
- DON’T BORROW

DISEASE FROM
YOUR NEIGHBOR

OO

- LOOK FOR SIGNS
OF DISEASE

* REPORT SICK
BIRDS
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work with your chickens, don’t
wear the same pair of boots off
your property, restrict access to
your animals to a small num-

ber of people, keep wildlife away
from your animals, keep all en-
closures and equipment clean and
disinfected, separate new birds
from your flock for at least three
weeks and don’t share equipment
with others. If you find signs of
disease among your flock, re-
port them. (Click here to find out
where to report sick birds http://
www.aphis.usda.gov/animal_
health/birdbiosecurity/biosecu-
rity/links/step6.pdf)

The list may seem long, but the
principles can be boiled down to a
couple of basic concepts: Keep it
clean and separate.

These steps will help prevent dis-
ease from spreading among your
birds, but what about spreading
salmonella and other diseases to
humans?

Turns out, according to the CDC,
the same practices also prevent
disease from spreading to hu-
mans as well.

Salmonella, particularly, spreads
to humans from the feces of in-
fected birds, usually when the
material gets on people’s hands.
People then touch their mouths,
or near their mouths, infect-

ing them with the disease. Avoid
touching your face when dealing
with your birds.



http://www.aphis.usda.gov/animal_health/birdbiosecurity/biosecurity/basicsreport.htm
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"pluck a lotta chickens"
www.featherman.net

660-68Y-6035

Start to Finish Processing Equipment
For 200 to 20,000 Birds
Free Educational Processing Videos
Free Online Rental Program

R David Schafer - Owner



http://bit.ly/1bXHziY
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Salmonella impacts older adults,
young children and those with weak
immune systems worse than healthy
adults, so make sure people in those
categories avoid handling or touch-
ing live poultry.

THE CDC ALSO
RECOMMENDS POULTRY
OWNERS AND OTHERS:

e Don’t snuggle or kiss baby birds,
touch your mouth, eat or drink
around live baby poultry.

e Don't let live baby poultry inside
your house

e Don't eat, drink or prepare food in

SPECIAL

FINANCING

JOWN

niﬂ

\

areas where the birds live or roam.

e Don't give baby birds as gifts to
children

If you have any questions, contact
your local extension agent, Ross
said.

You can also contact the USDA and
find out more about biosecurity here
( http://healthybirds.aphis.usda.gov

Find out more about Ross here:
http://cravenjoneslivestock.blogspot.
com/Find out more about the CDC’s
recommendations here: http://www.
cdc.gov/Features/SalmonellaBaby-
Birds/
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SIS FOR THE HOMESTERD

Story by Melissa Jones
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HOW DID YOU GET STARTED.
HOW LONG HAVE YOU BEEN
IN BUSINESS?

We have been in business about 3
1/2 years. We moved to a historic
farmhouse on 2 1/2 acres on ru-
ral Bainbridge Island, a short ferry
ride from Seattle. On our small farm
we have a pond, vegetable garden,
several 100 year old apple trees,
plum trees and grapes. We decided
to build a chicken coop because we
wanted to have fresh organic eggs.
After Scott built the coop, I was
looking for a cool sign to put on it
and couldn’t find anything I liked so
I decided to design my own. I made
about 20 signs thinking I could sell
them to friends and other islanders.
I sold over one hundred and it blos-
somed from there. Now we sell signs
to people all around the world and
have retailers sprinkled across the

Flr
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US and Canada and even in Finland,
England and Australia.

WHAT MADE YOU DECIDE TO
START YOUR OWN BUSINESS?

I have a degree in Fine Art and have
done graphic design for a living for
years. I wanted to have a business
where I could work from home and
still have time to be a Mom and enjoy
a healthy lifestyle. With Bainbridge
Farm Goods, I start working after
the kids go to school and when they
come home I'm able to have time to
spend with them, work in the veg-
etable garden or go to the barn and
ride horses with our daughter.
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WHAT IS A TYPICAL DAY LIKE
ON YOUR FARM?

Well it depends on the weather!
Some days it’s pouring rain so there
isnt a lot of outside activities taking
place! On the beautiful, sunny days
here on Bainbridge Island it's pretty
idyllic. In the summer the vegeta-
ble garden is in full bloom and we
have a bounty of flowers, tomatoes,
squash, peas, corn, potatoes, beans,
etc. In the fall we have apples and

plumbs. The kids like to just hang
out, play in the pond and yard.

The chickens roam free as long as
we can keep an eye on them -- we
need to watch out for coyotes.
There are usually wild ducks in the
pond depending on the season --
but there is a pair of mallards that
seem to stick around and have ba-
bies here year after year. There are
always lots of work to do on Bain-
bridge Farm Goods and orders to
prepare and ship too.
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SHARE ONE THING THAT WHAT ARE THREE THINGS
YOU WOULD LIKE THE PUBLIC THAT YOU WISH SOMEONE
TO KNOW ABOUT YOU AND  WOULD HAVE TOLD YOU
YOUR JOURNEY. ABOUT STARTING YOUR

OWN BUSINESS BEFORE YOU
This business is so much fun! The  STARTED.
best thing about it has been the
customers and the feedback we get
from them. Its fun to make prod-
ucts that brings so much joy to
peoples daily lives. I think it has a
lot to do with the kind of lives our
customers lead and the things that
they’re passionate about like gar-
dening or having goats, chickens,
horses or dogs. They are all just so

kind and i d ia- B
(d and supportve and oppreca- 0 ma’zﬁm ad@@
rarm 'goods™

Banbribae Ycland, Washinate N

Don’t expect anything to happen
quickly!

Be prepared to work hard.

Be willing to adapt and change.

FB RANDALL BURKEY COMPANY

Quality Products Since 1947

FREE Catalog : : : QUALiTY PRODUCTS
N - Tested Quality

- 1 Year Limited Warranty
- 30 Day Satisfaction Guarantee

EXPERT KNOWLEDGE

- Product Experts
- Online Knowledge Base

GREAT PRICES

- Monthly E-mail Specials
- Price Matching

- $7.99 Value Shipping

10% Off Your First Order
Use the key code “SCRATCH”

Call Toll Free

800-531-1097

Visit Us Online
randallburkey.com



http://bainbridgefarmgoods.com/
http://bit.ly/11a7thC
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BUILD A
TREEHOUSE,
MAKE A

MEMORY

LEARN IN

THE

PROCESS

BY CARGL J. ALEXANDER

think that a child should have a
treehouse so he can stretch his
imagination,” said 14-year-old
Donovan.

Stacallen, age 6, “would put toys in
there and have tea.”

“"A kid needs a place to get away
from everyone else,” thinks 14-year-
old Miles. “"Being up in the air gives
you the feeling you are in a different
realm.”

Six-year-old Maddox said, “Kids
need treehouses so they can climb
ladders and go out on the balcony to
look at the trees.”

“If I had a treehouse, I'd make it a
gamer club,” said Colin, age seven.
“Like, I'd buy a TV and Xbox; and of
course there would be a bed, or how
else would I sleep up there?” \

I didn't have a treehouse as a child,
but I do remember going to an old,
hollowed out tree in the woods be-
hind our place with my book and
my lunch almost every single sum-
mer day. But my boys? They built
their own tree fort and they practi-
cally live in it. If they aren’t swing-
ing from the rope, they are sword
fighting with homemade swords, or
planning their next canoe trip with
dad.

According to licensed professional
family counselor Harvey Yoder of
Harrisonburg, Virginia, “Most chil-
dren in the US spend only 30 min-
utes of time a week in unstructured
time in the out-of-doors, whereas
the average 10-16-year-old spends
over 30 hours a week in front of
some kind of electronic screen.” Af-
ter hearing that sobering statistic,
I felt compelled to tell others about
the benefits of treehouses, encour-
age them to build one for their own

FROM SCRATCH MAGAZINE
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kids, and of course, find the aca-
demic lessons in the process.
Building a treehouse does not need
to be a monumental (or expensive)
building project. A treehhouse can
be as simple as a platform raised off
the ground under a tree, to some-
thing as elaborate at what Pete Nel-
son of the popular TV show Tree-
house Masters builds. Think of this
project as a time to make memories
with your kids.

The Design Phase

There are three phases to building a
treehouse. Before cutting into a pile
of lumber, your kids need to design
what they want their treehouse to
look like. I call this the design phase.
Some kids will try to convince you
that they have it all in their heads and
can build as they go. Do not listen to
that. As a parent, convince them to
dialogue what they are thinking and
get it down. During the dialogue, of-
fer constructive suggestions and ad-
vice. This process develops thinking,
listening, conversation, and speak-
ing skills in your children.

Once your think tank session is over,
have them draw up their plans. Old-
er kids can use a computer-aided
drafting program. This will provide
another set of learning opportuni-
ties in art, drafting, geometry, and
computer skills. A few more learning
activity ideas to include are:

Begin with a science unit on trees —
particularly how they are nourished
and how they grow. This will give
you a better understanding of some
of the logistics of construction.

FROM SCRATCH MAGAZINE

Create a list of needed materials. If
you have scrap lumber that you want
to use, measure it and determine if
that is feasible.

Research the toxicity of different
types of wood -- pressure treated,
oak, etc. -- and the relative precau-
tions for each.

Plan a field trip to a tree nursery and
learn everything you can about trees
from the arborist there.

The Building Phase

The next phase of your project is
the building phase. Some of the best
memories are made while working
together. The interaction between
parents and children, siblings, and
even friends can build bonds that
last a lifetime.

“If I were building a treehouse with
a child,” shared Pete Nelson in an in-
terview, "I would want him to learn
that the experience of working with
one’s hands, with friends or family,
is a joyful time -- not like writing a
term paper is a painful thing. Build-
ing a treehouse is never a painful
thing.”

If you are working with different ages
of children, keep the little guys busy
counting nails, making piles of five
and multiplying them, or compar-
ing the lengths of different boards.
(Are you seeing the math lessons
here?) They can also act as errand
runners or drink fetchers. However,
don’t miss the opportunity to train
them in some basic carpentry skills
like swinging a hammer. For your
school-aged children:

If you choose to use a design from
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a book, your older child can learn to
read and interpret the plans.

A research project might be to dis-
cover the appropriate time to use
nails and the time to use screws or
bolts.

Have the child interview a carpen-
ter and write a paper about what he
learned.

The Enjoyment Phase

The moment you have been waiting
for -- the enjoyment phase. Here
is where your children will meet
with friends, read books, or have
sleepovers with cousins.

Before getting started, they may
want to decorate. If you do not al-
ready have a barn full, get some dis-
counted paint from your local hard-
ware store and let them go. Bean bag
chairs, thrift store finds, or cast-offs
from Mom can act as furnishings. An
old fruit box with a piece of plywood
makes a fine table and benches can
be made of scrap lumber.

Before hoisting items up the ladder,
have your kids draw a floor plan to
scale. Measure a few pieces of furni-
ture and determine what will fit.
Hook up a pulley system to make
the hoisting easier. Turn this into a
lesson on simple machines.

Practice art and sewing skills with
making signs or creating a flag.
Pete Nelson said, “A treehouse is a
place where you can discover who
you might become.” How about tak-
ing the time this summer to provide
that place for your children? Who
knows, they just might learn some-
thing in the process.

Resources

Whether building a treehouse intimi-
dates you or not, here are a few re-
sources to give you ideas and help
you with the technical aspects of
building.

Treehouses You Can Actually Build
by David and Jeanie Stiles outlines
five basic treehouse designs that can
be adapted for different situations.
Even the most inexperienced build-
ers can follow the simple line draw-
ings and instructions in this book.
Home Tree Home: Principles of Tree-
house Construction and Other Tall
Tales by Peter Nelson and Gerry
Hadden is the most comprehensive
guide in building treehouses from
the simplest design to an adult re-
treat with modern conveniences.
This book covers site selection, safe-
ty issues, tree care, and more.
Black & Decker’s The Complete Guide
to Treehouses by Philip Schmidt fea-
tures step-by-step details to building
three different treehouses, complete
with plans.

Sections on zoning laws, platform
basics, and installing windows are
included.

Treehouse Workshops by Pete
Nelson. These five-day workshops
walk you through all phases of con-
structing a treehouse no matter
what your skill level is. Offered in
various locations around the US, the
workshops include tree selection,
climbing how-to, tool safety, and
specialty hardware. For more infor-
mation, visit their website at www.
treehouseworkshops.com.
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By Steven Jones

They shall beaft their swords into plowshares,
and their spears into pruning hooks
— Isaiah 2:4

18 years ago, Charles Linwood Reid A North Carolina native, Charles re-
finished up a 30 year career in the turned to his home state and went
United States Marines. He served to church at First Baptist in Jack-

during the Vietham War and then sonville, North Carolina.
up through the first Gulf War. He
served as a logistics specialist. His church had about 11 acres.

They kept a garden on the prop-
“I had PTSD, and part of the way I  erty, for church members and area
dealt with that was through living food banks.
a regimented life,” he said, so he
stayed in the Marines as long as he Seeing a chance to step up and

could. help his community, Charles started
working with Rev. William McCoy,
He retired in 1996. also a retired Marine, on the prop-

“Your body just gets worn out,” he erty as a volunteer in 1997.
said. “It's called agri-therapy,” Charles
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said. Since then, he’s spent the last
17 years working on the farm and
with his church as a volunteer with
the Step Ministry and the Second
Chance Mission.

Last year, Charles joined the North
Carolina Extension Office Farm In-
cubator Program in Onslow County.
As part of the program, the retired
Marine is working a quarter acre.
He’s growing one-crop -- Cabbage
Collards -- and donating all of it

to the Second Chance Mission and
area charities.

“Anybody that needs it,” he said.
Charles is one of several members
of the class who served in the mili-
tary.

Robert Roberts Jr. left the Marines
in 2012. He's been working a piece
of property in the county.

He also joined the program in 2013.

"I enjoy growing things,” he said.
“It’s fulfilling and challenging.”
Both Charles and Roberts are part
of a growing community of farmers
in the United States who left the

military and went right to the fields.

THE FARMER VETERAN
COALITION

The Farmer Veteran Coalition start-
ed in 2008.

Michael O‘Gorman, the executive
director, started the group with a
specific mission in mind.

"I started the Farmer Veteran Coa-
lition thinking I could help a small
number of veterans start their
farming careers,” he said. It turned
out to be a much bigger program.
" What we tapped into was a gold-
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mine -- a generation of men and
women in search of the same sort
of higher calling that led them into
military service.”

People like Charles, who views the
opportunity to farm for his commu-
nity as a continuation of his person-
al tradition of service.

“I don’t know what’s wrong with
me,” he said, laughing. “I can’t
stop.”

Organizations like the Farmer Vet-
eran Coalition work with farmer
veterans to help continue that mis-
sion.

“"We need to strike fast to make this
wonderful dream a reality,” he said.
The Farmer Veteran Coalition works
with veterans by providing micro-
loans to farmer veterans, career
counseling, mentorship programs,
fellowships, educational opportuni-
ties and more.

The organization also works to pro-
mote the work of Farmer Veterans,
specifically by their Homegrown by
Heroes labeling program.
“Consumers and businesses pur-
chasing agricultural products will
begin to see this logo at the point-
of-purchase and on business sig-
nage, enabling them to select
products that support our country’s
farmer veterans,” the group states.
“"We believe that veterans pos-

sess the unique skills and character
needed to strengthen rural commu-
nities and create sustainable food
systems for all,” the group states
on their website.

If you think about it, it makes
sense. Agriculture businesses and




farms -- especially sus-
tainable businesses and
farms -- are multidis-
ciplinary organizations
requiring knowledge of
entymology, cellular biol-
ogy, ecology, machinery,
mechanics, engineering,
plumbing, mathematics
and ... well, a whole lot of
different things.

Military personnel,
trained to deal with con-
stantly changing environ-
ments, would seem to
be uniquely situated to
make a solid go of farm-
ing.

“"They understand the
commitment to achiev-
ing organizational goals
and objectives and have
demonstrated the ability
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Shorkel Hot Tubs

The Art and Soul of Tubbing '™

Classic Wood Hot Tub
Natural Wood Heat

Beautiful hand selected Western Red Cedar, | g
still water and crackling fire.. all you need to
enjoy a refaxing soak, under the stars.
Choose v,%':d od sm?huh at half the
rice of plastic spas or |g1m fingertip gas
!:r cle cmlc hiat.” ﬁlv moonlit sky and
peaceful relaxation are free.
* No Plumbing, No Power Bills!
* Jets available for wood tubs i‘i’: s

* Digital control gas/electric
heated systems available USA!

On Sale Now!
Ask about Spectal Fresght Offer.
Call Toll Free

Heating Cost $0

with w und hrr:

"L"l.:uxl\ IIM.
1.800.962.6208 At i'}g‘{fﬁf Y
www.snorkel.com fast!
Receive a Free Catalog

Enter Dept. FS136A

I THE VERY BEST
{IN GARDENING!'

" our tools make gardening easy!

THE BEST
PUSH PLOWS
AVAILABLE

» All Natural Materials
» Quality Craftmanship

| |
~ Quality accessories .
for any gardemng task!

ORVISIT US 24/7 ONLINE AT

TOOLS com ‘..

F?R@E”B‘ésé’él £


http://bit.ly/17369lc
http://bit.ly/1be5skx

FROM SCRATCH MAGAZINE: Veteran Farmers

to work efficiently and effectively
within multi-cultural environments,”
states the government-run veterans
employment site Feds Hire Vets.
And a sense of self-discipline is a
huge boon to farmers, beginning
farmers or otherwise, a trait veter-
ans are known for. In fact, for vet-
erans like Charles, the environment
found in farming -- outdoors, labor
intensive, multi-tiered, complex

-- are the exact environments they
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thrive in. “They’re both consistent,”
Charles said, of the commonalities
between military service and farm-
ing. While on the face of it, that
statement seems strange (farms
and military environs are from the
outside, decidedly inconsistent), it
does make sense. Farming and mili-
tary service require constant work
and organization. Without which,
as the old saying goes, you're just
growing weeds.
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T e e |
THE 1840 FARM

AMERICANA COLLECTION

|

1840 Farm is pmud to introduce our new Americana Collection.
Fach handmade basket in this collection will feature tabrics in
a blend of patriotic colors and displﬂ}r a five l}DilltEd star
stitched on its base. A donation will be made to
The Farmer Veteran Coalition for every

—_ basket sold trom this spm‘iﬂl collection.

e,

FARMER VETERAN

COALITION

A

www.1840farm.com/AmericanaCollection
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FARMER VETERAN

COALITION

ABOUT THE FARMER program, Homegrown
VETERAN COALITION by Heroes here.

The program is open for any
veteran or active duty mem-
er of the United States Mili-
tary, regardless of when they

The Farmer Veteran Coadlition
is devoted fo creafing a new
generation of farmers and
leaders, while developing vi-
able employment in the com-
mMunities they serve.

The group offers a variety of
programs devoted to helping
farmers financially and other-
wise. To find out more about
the Farmer Veterans Coalition,
check out their welsite here.
You can also register for their
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THE VAT™Pasteurizer

The perfect system to pasteurize milk,
Jjuices, ice cream and gelato mixes, and to
process soft cheeses and yogurt.

« All Stainless
« Double Jacket 3:;4 and F;)’A
» Leak Detect Valve pprovea.

Dual Controls
Available in 15 or 30 Gallon Sizes
12” Chart Recorder

Please Contact Us About Our New
Chiller / Holding Tank Product Line!

“THE VAT™”
pasteurizer is built in
the U.S.A.

15, 30, 60 and 80 Gallon

The Ultimate Sizes Available

Hardwood Cheese
Press

This Hardwood Cheese Press was made
for home cheese makers. Perfect to
make all types of hard and semi-hard
cheeses.

”~

Ask us about ourother products

Northwestern Tools Inc. il : X _ |
3130 Valleywood Drive including cream separators and butter

Dayton, OH 4 churns! » i

Phone: 800
bmadewell@:

www. tﬁevatpaste/:iﬁz r.com
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2 21 ) Z W'
By Alexandra Michaels
You may have a yard full of dandelions this time of year, and if you
do, we suggest you pull them, but only so you can make this delight-
ful lioation. Dandelion wine is a wonderful tradition and if you can get \

some put up this summer, you'll thank yourself by Fall and Winter when
you have this to serve to holiday guests. Enjoy!

DANDELION WINE RECIPE

10 to 12 Cups Dandelions (Flowers only)
1 C Honey

2 2 Pounds Sugar

1 Orange rind, chopped

1 Lemon rind, chopped

1 Gallon Water

2 Tbsp. fresh, chopped ginger
5 Cloves

1 Package yeast

1 Cup Orange juice

1/2 Cup Lemon juice

Combine dandelion flowers, honey, sugar, orange rind, and lemon
rnd in a large poft.

Boil water in a separate container and pour over flower mixture. w .
Bring mixture back to a simmer for 30 minutes. -
Allow to cool to room temperature.

Add prepared yeast Read and follow manufacturer’s directions for
hydrating yeast before adding it.

Add orange juice, lemon juice, and spices.
Cover in a non-reactive container; ceramic, glass, or enamel and set
aside for a least a month in a dark place to ferment.

Strain and decant into sterilized jars. Seal. Let wine season for three
months in a cool, dark place before serving.
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Q: | keep hearing about 'heat-
tolerant’ breeds of chickens but
what does that really mean?

A: Chickens can handle cold far
better than heat. Overheating
in hens which can lead to heat
exhaustion or even death in ex-
treme cases in the summer is
a very real concern for chicken
keepers. Some breeds fare bet-
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FROM FRESH EGGS DAILY
¢ BY: LISA STEELE

ter in the heat than others. For
example, the Mediterranean
breeds such as Penedesencas,
Andalusians, Anconas and Leg-
horns which are smallish breeds,
usually light-colored with large
combs can handle the heat bet-
ter than a breed that has a larg-
er frame, and is darker in color
with a small comb. A chicken’s
comb acts as a radiator for the




hen, helping to draw heat out of
the body. Chickens will also hold
their wings away from their bod-
ies and pant to stay cool. Gener-
ally, younger chickens do better
in the heat than older hens.

Q: | know that chickens need
plenty of shade and cool water
in the summer to stay cool, but
what else can | do to help them
when the temperatures rise?

A: My chickens love a treat of
frozen watermelon or canta-
loupe halves. That helps cool
them down and also keeps them

Raising happy. hcalﬂ":-,r r:hcliﬂn:.-. naturally

LISA STEELE

hydrated. Providing tubs of wa-
ter for your chickens to stand
in is also appreciated and you
can add a block of ice to keep
the water cold longer. Skip the
cracked corn or scratch in the
summer, since digesting the
grains can raise chickens’ body
temperature. To help them stay
cool at night you can freeze wa-
ter in milk jugs or water bottles
and put them in the coop for
your hens to perch on to sleep
at night. Blowing a fan across
the jugs helps circulate cool air. |
like to call that ‘redneck air con-
ditioning’ for them!

IFRE H EGGS FRESH EGGS DAILY

Raising happy, healthy
chickens...naturally

by: Lisa Steele

Now
Availablel

Purchase Your
Book Today!
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Every year, spring slips intfo buds are ready to pick when
summer so quickly that | they are bright green and still
parely notice. Last night | was covered with a thinfwoody
shaking off a cold rain. This sheath.

morning | broke a sweat !

walking to my car. Some- Grab a bucket, remove the
where in the fime beiween, sheaths, and you're ready to
uds began to appear on cook. Spruce syrup is a tangy

red spruc es. alternative to maple syrup:
In addition to markﬂg the When brewing beer, you can
fransition between seasons, use spruce buds in place of

spruce buds can be harvest- hops. These buds have loads
e d used to make spruce of Vitamin C to go along with
syrup and spruce beer. The their fresh, earthy taste.



syrup from a friend

among the Europea

the French Alps. Start with about
allon of red spruce buds.

move the woody sheaths and
puf them info a five gallion pot.
Fill the pot with enough water to

cover them generously. Bring the

water to a boil, cover, and let it
simmer for about two hours. The
longer you decoct the buds, the
stronger the flavo be. Strain

olu’r the buds andreturn the wa-

terto the pot. Spruce buds don’t
contain as much sugar as ma-
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your own.
kind is a matter of taste. St
stirring in a cup of sugar as you
bring the syrr back to a bail.

As with making maple syrup,
there is the long, slow process

oiling it down. This will take
ny hours and you may add

ore sugar as you continue.
Once you hit the right consist-
ency and sweetness, turn it off
and let it cool. Spruce syrup can
e stored in a mason jar in the
refrigerator, where it will last for a
yedar or more.
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Red spruce buds have been
used fo make beer at least
since the days of Colonial
America when the British Roy-
al Navy used it to treat scurvy.

A recipe from 1760 reads:

Take seven Pounds of good
spruce & boil it well till the
bark peels off, then take the
spruce out and put three gal-
lons of molasses to the liquor
& and boil it again, scum it
well as it boils, then take it

out the kettle & put it into a
cooler, boil the remainder of
the water sufficient for a bar-
rel of thirty gallons, if the keftle
is not large enough fo boil it
fogether, when milkwarm in
the cooler put a pint of yeast
into it and mix well. Then put
it info a barrel and let it work
for two or three days, keep fill-
ing it up as it works out. When
done working, bung it up with
a tent peg in the barrel fo give
it vent every now and then.

It may be used in up to two
or three days after. If wanted
fo be boftled it should stand
a fortnight in the cask. It will
keep a great while.*

Unless you have a barrel and
a tent peg in your kitchen
that you've been itching to
use, | would.recommend a
more contemporary method.
Spruce buds’ have a fresh, cit-
rusy taste lends itself perfectly
to a pale ale.

Start with a pale ale brew-

ing kit or recipe. It will usually
have three kinds of hops that
it asks you to add to the boail

- biftering, flavor, and aroma.
The difference in these has
less to do with the type of hop
itself and more to do with how
long you boil each one.The
longer you boil the hops, the
less flavor and aroma they
will impart to the brew. | like
using spruce buds to replace
the aroma hops, adding them
for the last five minutes of the
boil. If the recipe calls for one
ounce of hops, use four ounc-
es of spruce buds.

A few weeks later you’ll have
a batch of delicious home-
made spruce pale ale. There’s
no better way to welcome the
summer.

*Recipe from the journal of General Jeffrey Amherst, Governor-
General of British North America, 1960
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itting down to a salad is
one of springs greatest
joys. After a long winter
of heavy root vegetables a
fresh, cool salad is a wel-
come treat. Salads have for years
followed the same recipe; lettuce
or spinach, tomatoes, carrots, on-
ions and croutons. Salads in many
restaurants lack even some of those
basic ingredients. Have you ever sat
down to eat and thought, isn’t there
a more vibrant option?

Have you even considered flower
petals? Your flower garden may be
just the ticket to livening up your
salads, ice cream, teas and cooking.
When it comes to harvesting flow-
ers for consumption some caution is
in order. Flowers and formal flower
gardens are one of the most heavily
treated garden types. As a precau-
tion do not harvest petals from pub-
lic gardens, along roads or from an-

ywhere soil quality is questionable.
The safest way is to find a trusted
gardener or friend, or to start your
own flower garden with some of the
varieties. When harvesting only col-
lect the petals and discard the pistils
and stamens. Be careful consuming
flowers if you have severe pollen al-
lergies. While some varieties are
safe in small amounts others may
cause severe reactions. If you have
allergies start with small amounts
spaced a few days apart and moni-
tor for any reactions.

Keeping petals fresh is easy, simply
wrap in a moist paper towel, place in
an airtight container and refrigerate
for up to ten days. You can also dry
most varieties to be added to teas or
cooking as a spice.

There are hundreds of edible flow-
ers, many exotic and not well known.
Here are ten that are common:
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Alliumn: ~ Chicory:
The name may not sound familiar but These beautiful blue flowers have
this family of flowers include leeks, graced our roadways for years

chives and garlic. All of the blossoms pt they also make a wonderfully
from this family are edible and have  <g|orful addition to our flower

used parts. and buds are both edible and have
a mildly bitter flavor that compli-
ments overly sweet dressings.
Dried chicory roots has also been
ground and used as a coffee sub-
stitute for centuries.

Carnations:

Carnations are for more than just
prom gowns. The petals are sweet
and make a good addition to sher-
berts and ice creams.
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Clover: all of the clover plant is
edible including the leaves, but the
flowers are particularly sweet with
a slight taste of licorice. They can
be dried and ground to add flavor to
homemade ice creams or wilted into
salads along with the leaves.

Lavender:

Lavender is used for more than
just a potpourri. Its flowers are
sweet and perfumed but many
people find them a bit spicy.

Lilac:

Lilacs are very aromatic and their
petals have a pungent citrus flavor.
They compliment sea food dishes well
and add a note of spring to salads.

33> EDIBLE FLOWERS
ADD AMAZING TASTE,
AROMA, AND COLOR
TO FOODS. <L
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ROS@: All varieties of rose are ed- MCII’igO|dS: It has been well

ible with more pronounced flavors known for years in the agricul-

in the darker colored varieties. Be tural community that marigolds
sure to remove the bitter white base gare good for feathered livestock
of the petal before using. They are like chickens, guineas and ducks.
excellent in desserts like ice creams The flowers are peppery, tangy
and pies. and mildly spicy in flavor and are

a great addition to many Mexican
dishes. Mexican cooks have been
using marigolds for decades.

Squash and
Pumpkin: These huge blos-

soms are excellent for stuffing,
just be sure to remove the sta-
mens and pistils before eating.
They are often served in high end
restaurants. They have a similar,
but milder, flavor to the variety of
squash that they will go on to pro-
duce.
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Sunflowers: we all love

roasted sunflower seeds but the
petals of this wonderful plant are
also edible. The bud can also be
harvested and steamed like an
artichoke to add dimension to a
meal.

Read more from Carolyn here.

3> THE NEXT TIME YOU
WALK THROUGH YOUR
FLOWER GARDEN BE SURE
TO STOP AND EAT THE
ROSES. <&«

>gar

»
Vi S _
Me;Ients: "
e 1 Jam jar with a tight fitting, rust proof lid

e 1 Bottle of white rice wine vinegar
e Plenty resh magnolia flowers. (Nibble on a few petals to
find the sweetest varieties)

Stuff as many magnolia flowers and buds as possible into the
jar, pushing down with a spoon to remove as much air space
as possible.

Pour the vinegar r the ﬂowers to the top of the jar.

Close the lid tig # shake lightly. Place the jar in a cool
in

dark cupboard fo imum a week before use. The longer
the steeping time the stronger the flavor. The vinegar will
turn a pretty pink color. - g’”

Use as a salad dressing or a dressing ovegﬁsh ﬁ/egetables
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MATH AND
SCIENCE ALL
AROUND US:

EVERYDAY

INQUIRY FOR
BRAINS OF ALL AGES

BY: DEEDEE HUGHES

t Oak Meadow, we love to
encourage students in active,

run-off.

experiential learning. Here are 3rd-5th grade: draw each phase

just a few ideas of how math and
science skills can be explored and
expanded in the natural course of
daily experiences.

Math and Science in
the Garden

Preschoolers: count and sort
seeds; loosen soil to prepare the
seed bed and observe the insects
living in the soil.

K-2nd grade: measure the seed
bed and how far apart seeds should
be planted; keep a watering chart;
observe soil erosion from watering
and adjust the soil to prevent water

from seed to harvest; collect and
dry seeds for next year; record the
number of seeds produced per indi-
vidual fruit/vegetable.

6th-8th grade: calculate the ra-
tio of seed planting depth to plant
spacing (or seed size to how long it
takes to sprout) and look for pat-
terns; measure and chart seed
growth.

High School: study soil composi-
tion and determine soil amend-
ments; chart sun/shade ratio in
each part of the garden; design a
planting chart based on soil and
sun/shade needs; calculate yield
per plant type and plant yield per
square foot.
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Math and Science in
the House

Preschoolers: count and sort while
table setting and doing laundry;
divide indoor pot-bound plants or
take cuttings to root new plants.

K-2nd grade: measure ingredients
in a recipe; compare baking yeast
bread vs. quick bread.

3rd-5th grade: read and follow a
recipe; find out how many walnuts
need to be cracked to get 2 cup of
nuts or how many lemons to juice
for a gallon of lemonade.

6th-8th grade: double and half
recipes; experiment with how bat-
ter consistency affects pancakes;
compare unit pricing when grocery
shopping; calculate price of store-
bought vs. homegrown veggies.

High School: create a household
budget based on household spend-
ing in the prior three months; ex-
periment with recipe substitutions;
calculate cost savings of line drying
clothes vs. using a dryer.

Math and Science
Out and About

Preschoolers: build a sandcas-

tle and then pour water on it; dam
up a stream; count the number of
steps it takes to walk across the
yard, and then the number of steps
it takes to run across; make rock
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towers.

K-2nd grade: make and fly a kite;
make the longest tunnel possible in
the sand or dirt; build a three-sided
structure, a four-sided structure, a
five-sided structure and keep add-
ing sides (you can use sticks, scrap
lumber, dirt and bark, etc.); make a
dog agility course (this can be used
for kids, too!).

3rd-5th grade: count the number
of shells, rocks, insects, etc. found
in a three foot square section of
beach, forest, or meadow and com-
pare to another three foot section
somewhere else; find out how long
you have to stand under a sprinkler
or in the rain before your hair or
clothes start dripping.

6th-8th grade: design and build a
tree house; figure out how far your
bike travels in each gear with ten
pedal rotations; build a campfire (if
you don’t have a fire pit, make one
or use your sandbox.

High School: make a business plan
for earning money doing something
you enjoy; train a dog or horse;
make a solar oven and dry fruit

in it; volunteer for beach or river
cleanup, trail maintenance, or at an
animal shelter.

Math and Science at
Night

Preschoolers: take a walk with
a flashlight (and a friend); count
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lightning bugs or bats; listen to the
night sounds.

K-2nd grade: make animal shad-
ows on the wall with a flashlight;
watch the stars come out; turn on
an outside light and see what kinds
of moths it attracts.

3rd-5th grade: take a walk in

the moonlight; look for nocturnal
animals in your yard (or signs of
them the next day); map nighttime
sounds (which direction are they
coming from) and try to figure out
the source.

6th-8th grade: keep track of

Oak Meadow offers everything you
need to homeschool your child in
kindergarten through 12th grade.

sunrise, sunset, moon rise and
moon phase; look at the night sky
through a telescope; find the dew
point.

High School: map a meteor show-
er (how many sightings and in
which quadrants of the sky); meas-
ure and chart the movement of the
stars; observe animals coming to a
water source at dusk or on a moon-
lit night.

DeeDee Hughes finds math to be
eminently satisfying and science to
be endlessly fascination. She loves
to find fun ways to explore both, for
work and for pleasure.

Oak
Meadow

Curriculum & School

Joyful learning starts
with Oak Meadow!

Oak Meadow helps you set a natural rhythm of learning for

your family through our creative and engaging homeschool

curriculum. Our compassionate, child-centered approach
encourages critical thinking and intellectual development
through hands-on activities, interdisciplinary projects,

and thoughtful reading and writing practice.

e View curriculum samples

o Read our free educational journal, Living Education

e Join our 12,000-member Facebook community

e Visit our Pinterest boards for tons of craft ideas.

Join Oak Meadow and celebrate
the joyful way to learn.

Oak
Meadow

INDEPENDENT LEARNING SINCE 1975

802-251-7250 oakmeadow.com
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Homeschool
MIDLANDS HOMESCHOOL Convention

CIONY ENTILON

. [&Aﬁim'l fna ] ==

FLIUR-HEALFEED = T i Mt

e e e e

COI_UMBlA SC
July 24th - July 26th

The Midlands Homeschool Conven- \WHY A HOMESCHOOLING

tion is scheduled to begin July 24th. >
The brainchild of homeschool ad- CONVENTION:

vocates in South Carolina, the con-
vention is designed to help parents
and educators create the best ho-
meschooling experience for their
children and students.

When we contacted Andrew Pudewa
about coming to the Midlands Ho-
meschool Convention, his response
was by far the most polite render-
ing of what many others seem to
be thinking, “"South Carolina is the
hoppin’ state for homeschool con-
ventions these days!”

We are thrilled that he understood
MHC as the positive addition it is
and was happy to come and even

The convention features speakers
like Andrew Pudewa, Dr. Mick Zais
and Zan Tyler.

We spoke with organizers about the
event in May. Here is the interview:
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bring his High School Essay Writing
Intensive for the morning of Thurs-
day the 24th.

Others have simply asked, "Why
host another homeschool conven-
tion in SC?”

We have several reasons, but we’ll
begin with the most pragmatic. As
they say in real estate, “location,
location, location.”

Many of you, like most of us on the
planning team, make a financial
sacrifice to homeschool your chil-
dren. There are literally thousands
of us in the Midlands region for
whom a three day trip to the up-
state or out of state is a financial
impossibility — or at least a strain.
Furthermore, with the common
core and other problems in public
schools, there are thousands more
people in the region who are con-
sidering homeschooling. Most of
them will never take the leap into
home education if they perceive
their nearest option to find help is
two hours away.

Finally, being centrally located in
Columbia makes a much more con-
venient travel option for those from
places like Florence, Myrtle Beach,

Aiken, Orangeburg, and Charleston.

It is arguably a much more inter-
esting destination as well, boasting
sites such as the Riverbanks Zoo,
the State House, the State Mu-
seum, The Children’s Museum, and
the Columbia Metropolitan Museum
of Art; all offering great options for
pre convention field trips. So, while
we cannot save everyone the ho-
tel costs, we are working with the
Columbia Convention center to find
affordable accommodations for out

of town guests for whom Columbia
will prove the better option.
Location aside, we have seen a
certain cultural shift in the larger
homeschool community. In the
past, the large majority of home-
schoolers were religiously moti-
vated, and all the conventions were
so focused. However, that reality
has started to change. Many home-
schoolers now are not religiously
motivated and are not interested in
a religiously centered convention.
While some members of our organi-
zational team would list religious
reasons as central to their motives
for homeschooling, we also have

a large representation of those
who homeschool for purely educa-
tional or practical reasons. So, we
have worked to create a conven-
tion that will appeal more broadly
to homeschoolers of all personal
backgrounds and educational ap-
proaches.

Our hope to build MHC as a cen-
trally located, inclusive convention
that will help bridge the divisions in
the growing homeschool commu-
nity. By keeping an education focus
we hope that we can learn to learn
from each other and become a ho-
meschool family.

Consider, Tuesday, February 5,
2013 I was still settling into my
position as president at SCAIHS.
By amazing coincidence I was hav-
ing coffee with Dave Graham from
SCHEA when I first heard about
House Bill 3478. Yes, that House
Bill. The one that threatened to
shut down all third option home
schools.

That was the start of a long day of
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releasing statements against the bill
and trying to personally call every
third option leader. I was hoarse
from talking (mostly to answering
machines) by the end of the day.

I also got an education in just how
much distrust existed between the
different homeschool groups. I
spent half my day answering angry
emails accusing me of all sorts of
evil designs and explaining that I
and SCAIHS actually had nothing to
do with the bill.

I had a baptism by fire into the
realities of divisions within the ho-
meschool community. So, from
that point I made it my mission to
encourage greater unity within the
home school community. Now that
I am a leader in the third option
Alliance Homeschool Accountabil-
ity Association and director at the
Midlands Homeschool Convention, I
find I am in an even better place for
promoting cooperation.

HB 3478 is long dead, but the
House members who proposed it
are still in office. Furthermore the
groups behind it, those who pushed
it and funded the fight for it still
don’t like us. I know because I've
met them and spoken with them.
What has this to do with a conven-
tion? Simply, political rallies don't
unite a community; there were
people arguing with each other at
the political rally to fight against HB
3478.

No, the best institution to resist
over reaching government is not a
political institution. It is a family.

If we come together on matters
that we all care about: if we work
together in learning how to teach
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our kids more effectively and if we
build friendships across those all
too many potential dividing lines
around tools to be better teachers,
then we can build the community—
a family—that can effectively resist
any attempts to destroy our educa-
tional liberties.

WHAT ARE YOUR GOALS
WITH THIS CONVENTION?

Aside from those above, we want to
genuinely help answer educational
questions and provide interactive
learning experiences for as many
homeschool families as possible.
Moreover, we have tried to create

a convention that someone who
has never homeschooled could at-
tend and leave with everything they
need to get started including their
accountability membership and
connections to support groups.

WHAT IS SOMETHING
THAT YOU WOULD LIKE
TO SEE CHANGED IN HO-
MESCHOOLING THAT THIS
CONVENTION COULD
HELP FACILITATE?

Again, we hope it will remove some
of the divisions in the homeschool
community. Also, we'd love to de-
stroy the stereotypes about home-
schooling. In a world where every
business, every industry -- every-
thing -- is literally built around in-
dividualization, options, and choice,
why should homeschooling be seen
as one size fits all?
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DO YOU EXPECT TO DO
THE CONVENTION EVERY
YEAR?

We are already planning 2015, and
some vendors and speaker who
couldn’t make it this year are so in-
terested in what we are doing that
they are asking to be put on the
schedule for 2015. Our goal is to
become the annual SC convention
that everyone looks forward to.

ARE YOU STILL TAKING
VOLUNTEERS? WHO CAN
PEOPLE CONTACT ABOUT

VOLUNTEERING?

Yes. just go to the Volunteer regis-
tration under the guest info section
of midlandshomeschoolconvention.
com.

IS THERE ANYTHING
YOU'D LIKE TO ADD?

We are committed to serving SC
homeschoolers. Check us out. See
what we have to offer. Give us feed-
back. This year will be great, and
we’'d love to have your help in mak-
ing future years even better.

CLICK HERE TO LEARN MORE

Essential oils are used
for a very wide range
of emotional and
physical wellness
applications.

Give your medicine
cabinet a makeover.



http://www.midlandshomeschoolconvention.com/
http://bit.ly/1n4YN5H
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arol J. Alexander, our
homeschooling column-
ist and the author of a
half-dozen self-published
books, recently published
her latest book: Homestead Cook-
ing with Carol: Bountiful Make-
Ahead Meals.
In today’s quick fix, always running
culture, cooks get used to produc-
ing meals in shorter and shorter
time frames: 30 minutes is a maxi-
mum.
However, homesteading families
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often make meals from scratch,
which means sometimes a single
meal can take hours to produce.
While that is exactly why many
families go into homesteading or
adopt homesteading methods,
sometimes, it is still helpful to be
able to produce a meal in minutes.
And that’s where Carol’s latest book
comes in. It may seem like a cook-
book, but Homestead Cooking with
Carol is more a book about meth-
odology.

She explains the philosophy behind
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Cooking with Carol

BOUNTIFUL MARE-AHEAD MEALS

By: Carol J. Alexander

creating meals, still from scratch,
but using pre-planning and other
methods to make meals easier and
quicker to produce, while still stick-
ing with the slow food ideas many
of us have about cooking.

The book is short, but its skeletal
structure is a bonus: It encourages
readers to be creative and use the
ideas presented to their own advan-
tage.

The book isn’t a cookbook, but
Carol provides concrete ideas to get
her readers started.

Here’s an interview with
Carol, about the book and
about why she wrote the
book:

FS: Why did you write
this book?

CA: In the movie Miss
Potter, Beatrix Potter
says, “"There’s something
delicious about writing
those first few words of a
story. You can never quite
tell where they will take
you.” That is how I feel
about Homestead Cook-
ing with Carol: Bounti-
ful Make-ahead Meals. 1
didn’t intend to write this
book as it turned out. Ac-
tually, I cannot for the life
of me remember where

I thought I was going in
the first place. But I am
so glad with where it took
me because I think that
the end product is a great
reference for all home-
makers, whether they
grow their own food or not.

FS: THE FUN THING ABOUT
THIS BOOK IS ITISN'T A
COOKBOOK, BUT MORE A
COOKING STYLE BOOK. CAN
YOU EXPLAIN THE
DIFFERENCE?

CA: When I want a cookbook, I ex-
pect to purchase a book of recipes.
Maybe it will include a few tips like
how to knead bread or how long to
bake a turkey. But basically, in my
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opinion, a cookbook is a collection
of recipes with a certain theme.
Homestead Cooking with Carol is a
method. It takes the cook from har-
vest to table.

It teaches the reader how to pre-
pare her food while she’s dealing
with bushels so that when the har-
vest is over she doesn’t face a lot of
preparatory steps every evening.

FS: WHY DID YOU DECIDE TO
WRITE THIS BOOK INSTEAD
OF A TRADITIONAL COOK-
BOOK?

CA: I am not a foodie. I do not
have a repertoire of fascinating or
scintillating recipes.

I just know how to get hungry bel-
lies filled with nutritious food.

This book discusses more of the
how’s than the what’s. And to me,
the how is more important.

FS: CAN YOU SUM UP YOUR
COOKING STYLE, AS EX-
PRESSED IN THIS BOOK?

CA: I have two cooking mottoes.
The first is eat your food as close
to the way God made it as possible.
My kids will tell you I sang them to
sleep at night by that motto; but I
will tell you they are exaggerating.
To me that motto means that if you
have a choice between fried apple
pie and applesauce, choose the ap-
plesauce.

If you have a choice between ap-
plesauce and an apple, eat the ap-
ple.

I am not a purist.

You will find a few boxes in my
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trash. But “as close as possible” is
what I strive for. My second motto
is that it's okay to eat plain. I'm a
busy lady.

I try to grow as much food as pos-
sible on our modest acreage. I ho-
meschool the last two of our six
kids and I've been in this home-
schooling business for 19 years. I
work part-time as a freelance writ-
er.

There are not enough hours in my
day for chopping, dicing, braising,
marinating, etc. I'm doing good if
I can dump and stir and that spells
plain cooking.

FS: HOW DID YOU DEVELOP
THIS APPROACH TO COOKING?

CA: I'm rarely on the ball. Many
days it’s four o’clock and I have no
clue what is for supper. If every-
thing is frozen, I'm up the creek. So
I learned early on that I preferred
canning as much of my food as
possible.

Canned meat and potatoes do not
have to be thought out the day be-
fore. Remember, I'm the dump and
stir kind of gal.

Once someone gave us a deer al-
ready cut into quarters. I didn't
want to deal with it that day so I
just wrapped it up and stuck it in
the freezer.

Big mistake. Not only is a quarter
of a deer too much for a meal, it
doesn't fit in the pan.

I spent more time messing with
that deer after the fact than if I had
just dealt with it when it came in
the door. Lesson learned.

Another time my tomatoes came
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on full force while I was busy travel-
ling with my husband. It couldn’t be
helped. My daughter just popped all
my tomatoes in zip-shut bags and
put them into the freezer.

She saved the tomatoes, but I did
not get pints of diced tomatoes out
of the deal. Once frozen, they turned
to mush. So all my tomatoes went
into salsa. Experiences like these
taught me that if I want meatballs,
it's easier to make them when I'm
butchering and grinding the meat
than months later when the meat

is frozen solid. The same holds true
with most other things. So, the ap-
proach is to know how you want

to eat your food come supper time
when you are actually harvesting it.
That’s where the planning comes in.

FS: WHAT WOULD YOU LIKE
YOUR READERS TO TAKE AWAY
FROM THIS BOOK?

CA: That they do not have to suc-
cumb to take out or the drive
through after a long day of home-
steading chores. With a little plan-
ning (and I have worksheets that
accompany the book) they can pre-
pare their food in advance to make
the day to day meal prep work much
easier.

I want them to take away a renewed
outlook when it comes to cooking.

I want them to feel a burden lifted
from their shoulders with a feeling of
freedom and energy replacing it.

FS: HOW MANY BOOKS HAVE
YOU WRITTEN?

CA: I have a series of e-booklets

written for homeschooling home-
steaders. Lessons from the Home-
stead are short unit-studies centered
around different areas of homestead
living.

So far there are five in the series.
Other than this series, Homestead
Cooking with Carol: Bountiful Make-
ahead Meals is my first book.

FS: WHERE CAN PEOPLE PUR-
CHASE THE BOOK?

CA: It is available on my blog Eve-
rything Home with Carol or on Ama-
zon.

When not in her garden or home-
stead kitchen, Carol J. Alexander
works as a freelance journalist
specializing in all things home.
Since 2007, her writing has mo-
tivated and inspired both new
homesteaders and homesteading
wannabes in their journeys to liv-
ing a sustainable lifestyle.
Homeschooling, parenting, natural
living, herbal medicine, and fru-
gal living are topics that round out
her portfolio.

In addition to her column in From
Scratch, Carol’s work has ap-
peared in BackHome Magazine,
Grit, Hobby Farms, Urban Farm,
Capper’s Farmer, Home Education
Magazine, The Old Schoolhouse,
and in regional parenting maga-
zines all over North America.

She lives in the Shenandoah Val-
ley of Virginia with her husband,
children, and critters of various
kinds.
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very gardener has a friend in
the closest child. Children are
drawn to gardens like the tide
is drawn to the shore -- its
almost as if they can’t help them-
selves. I think even Mr. McGregor
had, along his lane, a child who
must have loved his garden. Ms.
Potter never wrote of any child
but Peter Rabbit and Mr. McGregor
probably would have shooed her
away if he’d seen her, but I bet
Peter Rabbit wasn’t the only one
nicking nasturtiums and pea pods.
Wasn't it The Secret Garden’s little
Mary in that Francis Hodgson Bur-
nett classic who taught us the truth
that, “If you look the right way,
you can see that the whole world
is @ garden”? It seems only natural
that children should have a space
to call their own in the gardens of

J
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&
their homes but feeling motivated
and knowing how to create a chil-
dren’s garden can be a challenge,
especially if space or a lack of expe-
rience with gardening is hindering
you from creating one. Here are a
few things to ponder as you consid-
er your children’s garden plans.

The first requirement is to make
sure you have some children on
hand. Don't try to do this without
their input and please don’t take
over the project so that everything
turns out “just so.” The primary
purpose of a garden designed for
children is to allow the children to
garden. Kiddos will surprise you
with the things they think of to add
to the garden and how hard they're
willing to work to make their ideas
come to life. You won't be able to
make all their dreams come true in
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the garden (my son’s first request
was a live dragon) but you can lis-
ten to them and let them know
their ideas are inspiring and you're
here to help the children take own-
ership of their garden space.

I would also suggest that you make
sure, if possible, that the children
have access to quality garden tools.
The brightly colored garden tool kits
you see sold for children are nice
for sandboxes but they are of very
little use in an actual garden. In my
experience, what a young gardener
really needs is a good fitting pair
of gloves and a spade in a size that
they can manage. A sturdy garden
fork can be useful, too, especially
for weeding. The larger the child,
the larger and more useful the tool
and the greater their individual re-
sponsibility to actively participate in
the establishment of the children’s
garden.

Regardless of ages, I like to live by
Ruth Krauss’s adage that “A hole is
to dig”.

The first big decision you need to
make is whether or not you and
the children want a perennial chil-
dren’s garden or an annual one. A
perennial garden will be one that
you plant, for the most part, only
once with selections that will pro-
duce again and again: Flowering
shrubs, fruit trees, asparagus, bulbs
and anything else that lives longer
than one year. This garden, while it
doesn’t have to remain static, will
not move around your property. An
annual garden design is meant to
last through only one growing cycle
and can, therefore, be unique every
year. Good examples of simple an-
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nual Children’s gardens are a child
size teepee covered in runner beans
or a forest planted in sunflowers.
Even if some of the plants reseed
themselves, the basic plan is to
replace the old annual design for a
new one each year.

In her fantastic book on children’s
gardens Roots, Shoots, Buckets and
Boots, Sharon Lovejoy shares some
great ideas on children’s garden
designs that are both practical and
whimsical. Some design ideas are
more about high producing plants
like vegetables and others focus

on the delight of planting a flower
simply because its beautiful. The
first year we had her book, we used
Lovejoy’s design for a Giant’s Gar-
den. Ever heard of Walking Stick
Kale or Dill’s Atlantic Giant Pump-
kins? That was an awesome garden
year for the children. If following a
design or being inspired by an out-
line of an idea is helpful to you, I
highly recommend this great book.
We take it out nearly every year.
Regardless of how the space ends
up looking, its helpful to remember
some of the reasons why a family
can benefit from giving the children
a garden of their own. In our yard
we have two main areas that the
children use for gardening. There

is an established children’s gar-
den that we're still filling in with
fun ideas as we find them and then
there’s the family’s vegetable gar-
den. In the veggie garden, the kids
each have their own 4'x4’ raised
bed to plant, tend and harvest
from; if they don’t do it, it doesn’t
get done. Without calling home-
school to order, I've just allowed
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my children to learn one of THE
most important things they could
ever learn -- you reap only what
you sow, you do battle with what
you leave untended. Some years
that means that what a child’s gar-
den box produces is a healthy se-
lection of weeds which they must
harvest for the goats before the
weeds go to seed. When that hap-
pens, there is a very real sense of
loss. As much as I am here to help
with planting seeds and identify-
ing weeds, it is not my job to take
away accountability or take over
the tasks myself. My daughter was
so sad when her heirloom peach
tomato refused to produce on the
limited amount of water she gave
it while she was distracted playing
in the swimming pool all growing
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season. I didn’t need to remind or
lecture because the garden did the
teaching. My daughter learned that
being focused produces far greater
rewards than allowing yourself to
get distracted and that meaningful
work is the thing all other activities
should fit themselves around -- not
the other way around.

When the children are on their gar-
dening game, though, happy les-
sons are reinforced.

Suddenly, a vegetable that was
bland in a supper recipe only a
month ago tastes so wonderful sim-
ply because it was harvested from
their garden. There are so many
sick neighbors and lonely grandmas
to surprise with flowers because the
children just can’t wait to doorbell
ditch their specially grown treas-

: adérs

FROM SCRATCH MAGAZINE




80

ures. Mama, did you know that car-
rots come in purple?! Did you know
there are sunflowers that produce
over a thousand seeds per head?!
Hey, Pops, did you see this cave of
vines we made all by ourselves?
Look, they even make these gourds
that we'll turn into birdhouses!
Apart from life lessons to be
gleaned from a children’s garden,
there are tangible harvests as well.
I'm a very utilitarian gardener and
I have a tendency to focus on food
producing plants.

Nothing wrong with that -- ya got-
ta eat, right? The fact is, food is
pleasing and having your children
start their gardening ventures with
something simple like a tomato or
pea vine is a savvy move on your
part. Typically, veggie plants like
tomatoes, any bean or pea, carrots
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and even potatoes are all pretty
simple to grow, even in containers
if you have limited garden space.
Potatoes can be grown in a garbage
can!

Herbs, too, are rewarding for the
potted children’s garden -- pick a
scented one like basil or chamomile
for your little one to grow and you
may just create a love that will last
a lifetime.

No garden is complete without flow-
ers and I suggest you pile them on!
Flowers are no respecters of age,
gender or Lego persuasion - they
simply appeal to everyone. Start
with great producers like sunflow-
ers, sweet peas and calendula. Buy
seed mixes that encourage polli-
nators to visit your yard. If you're
feeling rich, plant a rose -- make

it a climbing St. Swithin that will




fill the summer air with Neverland.
Learning to be patient is a huge
part of learning to be a successful
gardener. And a successful person,
too, I suppose.

Organics aren’t the only things to
be found in a well rounded chil-
dren’s garden.

To make sure the fun factor is al-
ways in play, ponder some non
organic features to include like a
winding brick path -- call it The
Crooked Mile or paint it yellow to
garden in Oz.

Try taking apart some wind chimes
and hanging them individually along
a fence post and invite the children
to coax music out of them with a
stick. What about a sandbox hid-
den under a weeping mulberry tree
cave; yes, it will take a few years to
train the mulberry but what'’s your

£

i el
g‘;’;.'-‘l- .'h ]

hurry?

Children do nothing but grow older
whether we take the time to ob-
serve it or not. Let’'s show them we
have the time to plant a tree to-
gether. Speaking of planting, one
of the neatest things we’ve done

so far in our children’s garden is to
build a willow house out of willow
cuttings from our tree. We did get a
few branches to sprout, remarkably,
and if the grapevines and the lace
vine don’t take it over, one day we'll
have a living fairy house. I was in-
formed the other day that there are
spiders inside and that one must
use a sturdy stick in advance of en-
tering the fairy house. Duly noted.
Life is give and take.

Other ideas like chalkboard paint
on a garden shed wall or a simple
colorful mural will inspire the chil-
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dren that their garden, no matter
the size, is the perfect place for cre-
ation. Outdoor games like Tic-Tac-
Toe and Hopscotch are the engag-
ing additions to a children’s garden
space. Don't think I haven’t caught
my preteen still playing Hopscotch
with my five year old. No one is too
cool for the children’s garden.

Need more?

Create corners with a theme -- the
sandbox is the Pirate’s Cove where
every now and then Dad buries a
few pieces of fools gold or other
booty. What about a mailbox where
family members and friends can
leave messages at any time of
year? If you've carefully instructed
the children on bee safety, have a
protective fence and you can af-
ford the indulgence, an observation
beehive is one of THE coolest things
I've ever seen in a children’s gar-
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den. My kids are beekeepers them—
selves and they can sit for long
stretches of time doing nothing but
watching the bees collecting dew
and nectar.

Don’t let these ideas inhibit your
own creativity -- if you can imag-
ine it, chances are you’ll be able to
translate it into the children’s gar-
den somehow. Ask the kids how
it's to be done. You won't be disap-
pointed in the results of any effort
it might take to create a simple (or
elaborate) garden space for the
children in your life. Believe me, it
will all be worth it when they can
echo our good garden friend Ms.
Francis Hodgson Burnett: "The Se-
cret Garden bloomed and bloomed
and every morning revealed new
miracles”.

Read more from Tessa Zundel here.
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Sustainable Living skills for the
21st Century Homesteader.

Join us as we learn new ways
to grow, nourish, and thrive.
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| approach strawberry

season with marked
anticipation each year. | can't
help it, there’s just something
romantic about a

strawberry.

Everything about them is rich
and luscious from their shiny red
exterior to their earthy, sweet
flavor. One look at those plump
ripe berries flecked with tiny
seeds makes my mouth water
and my mind start dreaming of
delicious ways to prepare our
berry harvest.
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ur strawberries are the first

flowering fruits to ripen in

our garden. Long before

the heirloom tomato, pep-
per, squash, or cucumber plants are
showing promise, the strawberries
are dotting the landscape with deli-
cate flowers. Those tiny white flow
ers are a sign of delicious things to
come straight from our family gar-
den. As the bees flit from flower
to flower, I become increasingly
excited about the growing season
ahead.

During strawberry season, I find
myself making fresh strawberry pie
and shortcakes to highlight their
fresh flavor. I also love to ensure
that we will be able to enjoy the
comforting flavor of fresh straw-
berries throughout our long New
England winter. To accomplish that
goal, we stock the pantry with rows
and rows of glass canning jars filled
with homemade strawberry jam.

I first made homemade strawberry
jam almost a decade ago. We had
a bounty of strawberries that year
and I have a husband who adores
strawberry jam. Finding a use for
pounds of fresh berries resting on
our farmhouse kitchen counter can
become a race against the clock.
Bravely attempting to make home-
made strawberry jam seemed like
the perfect way to transform our
abundance of fresh berries into a
treat for my husband and the whole
family.

At the time, I had never made jam
of any kind and my only foray into
canning had been a disaster. 1

don’t use the word disaster lightly
here. I had spent a very hot sum-
mer’s day during our first summer
of here at 1840 Farm watching that
epic canning disaster unfold.

For hours, I toiled over a pile of
heirloom tomatoes. I peeled them.
I seeded them. I lowered each
beautiful glass canning jar into the
boiling water canner full of pride.
Moments later, I watched as shards
of broken glass and bits of diced
tomato began to swirl around like a
cyclone of despair in the pot of boil-
ing water.

So, when I attempted to make
strawberry jam the following spring,
I wasn’t sure that I was ready to
tackle the task of canning the jam.
Instead, I hoped to make a fresh
batch of jam that we could enjoy
straight from the refrigerator.
Making the jam was simple and the
results were absolutely stunning.

This jam was so delicious that it
inspired me to get out the canning
pot. I was determined to success-
fully can this beautiful ruby red jam
and line the pantry shelves with it.
I'm happy to report that my foray
into canning strawberry jam was
much more successful than my first
attempt at canning tomatoes. Not
a single glass jar broke during its
time in the boiling water canner.
Each jar of jam sealed, emitting
that trademark sound that is pure
music to a canner’s ears.

I did indeed line the pantry shelves
with beautiful ruby jars filled to the
brim with the trademark flavor of
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strawberry season. Each jar did

its part to allow my family to enjoy
a taste of summer on the darkest
winter days, reminding us that each
passing day was one day closer to
the next strawberry season.

Nearly a decade has passed and
we’re still making that same straw-
berry jam recipe. In fact, our ses-
sions making strawberry jam have
become a family affair. My husband
and children join me in the kitchen.
With a record spinning on the turn-
table, we happily work together to
make enough homemade strawber-
ry jam to last all year long.

We love spooning warm spoon-
fuls of strawberry jam over scoops
of fresh homemade ice cream and
vanilla bean custard. We drizzle a
little over thick slices of my Great
Grandmother’s daffodil cake. No
matter the time of year that we
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serve it, that beautiful homemade
jam is sure to bring a taste of
summer to our family table. Our
homemade jam can also be used
as a baking ingredient. A bit of our
strawberry jam from the pantry can
elevate the flavor of any recipe to
extraordinary.

Using every last bit of jam ensures
that I can look forward to spending
a few glorious summer afternoons
gathered in our farmhouse kitchen
with my family. We'll make next
year’s stash of strawberry jam and
warm memories to last a lifetime.
It's no wonder that I look forward
to strawberry season each year.

I hope that a few of my family’s fa-
vorite strawberry recipes will inspire
you to spend time in your kitchen
celebrating and preserving straw-
berry season.




Jennifer Burcke e 1840 Farm e Food Editor

ONE LUCKY READER
WILL WIN SOME
FAVORITES FROM THE
1840 FARM KITCHEN.

Win one pound of Ceylon Cinnamon

from Flavor of the Earth Ceylon Cinna-
mon. Freshly ground from 100% real
Cinnamon Bark. Ceylon Cinnamon has
an amazing flavor and is a great source
of Manganese, Fiber, Calcium and Iron.

EVERYDAY FAVORITES ke ndrh
WHOLE GRAINS and NATURAL SWEETENERS

Win a copy of Honey & Oats: Everyday
Favorites Baked with Whole Grains and
Natural Sweeteners by Jennifer Katzinger
from Sasquatch Books.

This cookbook is filled with 75 delicious recipes
made using healthy whole grains and
sweeteners provided by nature. The book
also contains detailed information about whole
grains and natural sweeteners so that you can
learn to incorporate them into your favorite
recipes.

Win a homemade vanilla extract kit from Vanilla Extract Kit

1840 Farm. It includes everything you need

to make two 12 ounce batches of delicious weww.1840farm.com
vanilla extract to use in your homemade

baked goods.
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Most strawberry jam recipes call for
adding pectin in order to properly
gel the jam.

Strawberries have very little pec-
tin, so a source of pectin must be
added. I prefer to use the natural
pectin in an apple rather than add
commercially produced powdered
pectin. I find that an apple adds
plenty of pectin along with a touch
of tangy flavor that offers a nice
counterpoint to the sweet earthi-
ness of the fresh strawberries.

The grated apple softens as the
jam cooks, releasing its pectin and
becoming nearly unrecognizable in
the finished jam. The apple peel
should be removed before canning
the finished jam. At our house, the
apple peel coated in rich strawberry
jam is a delicacy. It’s like the best
fruit leather on earth and is happily

devoured by the whole family!
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INGREDIENTS

e 1 > pounds strawberries, washed,
stemmed, and cut into small pieces
e 2 cups (384 grams) granulated
sugar

e 1 medium apple, prepared as di-
rected below

e Juice of 2 lemon (approximately
2 Tablespoons)

e 1 Tablespoon vanilla extract

INSTRUCTIONS

Place several plates or large spoons
in the freezer for use in gel test. If
you are planning to can the jam,
ready your canning pot, jars, lids,
rings, and canning equipment. I
like to use 4 or 8 ounce canning
jars when processing this jam.
Using a sharp paring knife or veg-
etable peeler, remove the peel from




the apple in long strips. Core and
quarter the apple. Use a grater

to grate the apple quarters. Add
the grated apple and apple peel to
a large non-reactive pot with the
strawberries and sugar. Stir gently
to combine and place the pot on a
burner over medium heat.

Bring the mixture to a gentle boil,
stirring occasionally. Reduce the
heat slightly and continue to boil
for 15 minutes, stirring as needed
to prevent the sugars from burning.
Using a slotted spoon, remove the
strawberry pieces from the pot and
transfer to a medium bowl. Remov-
ing the strawberries will help them
to maintain a firmer texture in the
final jam.

Continue to boil the liquid in the
pot for another 15 minutes. Re-
turn the reserved berries to the pot
and add the lemon juice. Stir to
combine and continue to boil gently
for another 15 minutes or until the
mixture passes the gel test when
allowed to cool on the chilled plates
or spoons set aside in the freezer.

While the gel test may sound like

a daunting scientific experiment, it
is actually a simple, visual method
for determining if your jam has
reached the ideal consistency. This
test will allow you to measure the
finished consistency of your jam. If
the mixture is too loose, it can be
boiled further to allow a bit more

of the liquid to evaporate. If the
mixture has boiled too long and is
slightly too thick, a small bit of lig-
uid can be added to loosen the mix-
ture before canning.
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Performing the gel test involves
placing a bit of the hot jam on a
plate or large spoon that has been
chilled in the freezer. When the
mixture has been allowed to cool,
the consistency can be accurately
gauged. When cool, the jam should
form a cohesive mixture, forming a
wrinkle as it moves when pressed
with your finger. If you run a finger
through the small puddle of jam, it
should split apart and then return
to a cohesive puddle moments later.

Once the mixture has passed the
gel test, remove the pot from the
heat. Remove the apple peel and
stir in the vanilla. Ladle hot jam
into sterilized 4 or 8 ounce jars
leaving Y4 inch headspace. Remove
air bubbles from the side of the

jar. Using a clean cloth, remove
any residue from the rim of the jar.
Place a lid on the jar and tighten
with band. Gently lower the filled
jar into the boiling water canner.
Repeat until all jars have been add-
ed to the pot. Place lid on canning
pot. Return water to a boil.

Once the water has returned to a
boil, process half-pint jars of jam
for 15 minutes. Turn off the heat
and remove the lid from pot. Al-
low the jars to rest in the water

for at least five minutes. Carefully
remove jars to a towel lined bak-
ing sheet. Allow jars to cool up to
24 hours before checking the seals
and labeling the jars for storage. A
properly sealed jar of strawberry
jam can be stored and used for up
to one year.
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Use in recipes that require butter to be cut ~ *
into the flour. Using tiny grated bits of butter
makes m|xlt\g the dough a breeze : :
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CLICK HERE TO FIND OUT HOW TO JOIN A TEAM OF ESSENTIAL OIL
LOVING HOMESTEADERS AND HOW YOU CAN HAVE
YOUR OWN ESSENTIAL OIL BUSINESS


http://bit.ly/1n4YN5H

I like to grate the butter for recipes
that require butter to be cut into
the flour. Using tiny grated bits of
butter makes mixing the dough a
breeze. It also yields an incredibly
tender scone as much less mixing is
needed.

INGREDIENTS

e 2 cups (160 grams) old fashioned
oats

e 1 cup (80 grams) oat flour

e > cup (60 grams) whole wheat
flour

e 2 cup (30 grams) All-purpose
flour

o4 cup (48 grams) brown sugar

¢ 4 teaspoons baking powder
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¢ /> teaspoon salt

e 8 Tablespoons (4 ounces) butter,
grated

e 4 cup (2 ounces) heavy cream
e 1 large egg

e 1 cup chopped strawberries

e1 Tablespoon granulated sugar

INSTRUCTIONS

Preheat the oven to 400 degrees
Fahrenheit. Line a baking sheet
with parchment paper or a Silpat
liner.

Combine the dry ingredients in a
large bowl. Add the grated but-
ter and gently toss with your hands




to fully coat the butter and evenly
distribute it throughout the dry in-
gredients.

In a small bowl, combine the cream
and egg and whisk to combine.
Add the cream and egg to the bowl
with the flour and stir gently to
moisten the dry ingredients. Re-
serve the small bowl as the rem-
nants from the cream and egg
mixture can be used to brush the
scones before they are transferred
to the oven. Add the chopped
strawberries to the batter and fold
gently to combine.

Transfer the dough to a lightly
floured surface. Gently pat the

95

Scones are
Most delicious
served the day
they are made,
SO serve them
Mmmediately

and enjoy every
[ast pitel

dough into a circle approximately 8
inches in diameter. Cut the dough
into eight wedges. Transfer each
wedge to the prepared baking
sheet. Using a pastry brush, gently
brush each scone with the remain-
ing cream and egg mixture. Sprin-
kle a bit of the granulated sugar on
top of each scone.

Transfer the baking sheet to the
preheated oven. Bake the scones
18 to 20 minutes, rotating the bak-
ing sheet halfway through the bak-
ing time. When fully baked, the
scones will be lightly browned and
firm to the touch.

Remove the baking sheet from the
oven to a wire rack to cool.
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This cake is the perfect way to en-
joy the amazing flavor of fresh rhu-
barb and strawberries all year long.
Long after the season has ended, 1
can prepare delicious recipes that
highlight the delicious flavor of rhu-
barb and strawberries. Rhubarb
freezes incredibly well, so I stock
the freezer with plenty of rhubarb
to last all winter long in our favorite
baking recipes. Each year, I har-
vest ripe stalks of rhubarb before
washing and slicing into "2 inch
pieces. I place them in a single
layer on a small sheet pan in the
freezer and leave them to freeze
overnight. Once they are frozen
solid, I transfer them to a freezer
bag for long term storage.
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While rhubarb freezes well, I prefer
to utilize our homemade strawberry
jam rather than freeze the straw-
berries. By using jam, I can control
the amount of liquid in the recipe
and create a fruit filling that has a
beautiful appearance and consisten-
cy. When combined with the rhu-
barb, brown butter, and oats, the
results are delicious.

INGREDIENTS

1 2 cups (6 ounces) rhubarb, cut
into %2 inch slices

1 Tablespoon cornstarch

2 Tablespoons (1 ounce) butter

Ya cup (48 grams) granulated sugar
Ya cup (48 grams) brown sugar




1 Tablespoon vanilla extract

Ya cup (2 ounces) strawberry jam
1 2 cups (180 grams) All-purpose
flour

1 cup (80 grams) old-fashioned
oats

2/3 cup (120 grams) brown sugar
1 2 teaspoons Ceylon cinnamon
2 teaspoon baking soda

/2 teaspoon salt

12 Tablespoons (6 ounces) butter,
cut into small pieces

1 teaspoon vanilla extract

INSTRUCTIONS

Preheat oven to 350 degrees
Fahrenheit. Lightly butter an 8 inch
springform pan. Set aside.

Wash and trim the rhubarb stalks.
Slice each stalk into %2 inch pieces
and place them in a medium bowl.
Add the cornstarch and toss gently
to coat the rhubarb.

Make the brown butter. In a small
skillet, melt the 2 Tablespoons of
butter over medium heat. After the
butter melts, you will notice that
the milk solids will begin to sepa-
rate. Continue to cook, stirring
occasionally to allow those solids

to brown slightly. You will notice a
slight change in color and aroma.
Brown butter has a slightly nutty
aroma which will signal that the sol-
ids have caramelized and that the
brown butter has finished cooking.
Remove the skillet from the heat.
Add the granulated sugar, brown
sugar, vanilla, and strawberry jam
to the warm skillet. Stir gently to
fully combine the ingredients before
adding them to the bowl with the
rhubarb. Stir to coat the rhubarb
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with the brown butter mixture. Set
aside.

In the bowl of a food processor,
combine the flour, oats, brown
sugar, cinnamon, baking soda,
and salt. Pulse to combine. With
the machine running, add the but-
ter gradually. Add the vanilla ex-
tract and process until the mixture
comes together and forms large
clumps.

Transfer two thirds of the crumble
mixture into the bottom of the pre-
pared pan. Press the mixture light-
ly to form a crust that completely
covers the bottom the pan. Stir
the rhubarb strawberry mixture and
pour over the crust, spreading to
cover evenly. Sprinkle the remain-
ing crumble mixture evenly on top
of the fruit filling.

Transfer the pan to the oven and
bake the crumble in the preheated
oven for 30 - 35 minutes until the
topping has browned lightly and the
fruit filling has thickened. Remove
from the oven to cool. Serve warm
with a scoop of vanilla ice cream or
fresh whipped cream.

FROM SCRATCH MAGAZINE




98

FROM SCRATCH MAGAZINE: Homestead Cooking

_-..:h‘ ¥ "‘z:m VL e T O i

_ ) '
‘ut“c.‘

4'::?"

1 nun‘sn‘ mcs;

- ﬂv L'H.RIS MCLHUGHLIN’,

o - - .'

1 e ' i > worthy
| have been making it for 25 years Q , folks. This side dish is
and have no idea where | got it. out satisfying flavor without be-

ing overwhelming ... it's mostly
Let me very clear about this recipe.  about butter. And so emon.

It's not for people on a diet. It's not
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- DIRECTIONS:

~ Before you put this simple dish
together, cook your rice accord-
ing to package directions and
place it all in a large bowl. Ill
be honest here, | do use white
rice for this dish most of the
time. But you can use brown
rice or whatever your little heart
desires -- even Minute rice. No
judgment here.
Heat 1/2 cup of butter per cup
of rice in a pan (dont look at
me like that, | warned you).

Turn the heat up a bit to about
medium and let that butter get
brown...nearly black is even
better. Once all of the butter is
brownish-black.

our the hot butter over the

| cooked rice in the bow! & us-
_ing two folks, toss it all up so

at Ial|‘qf the rice is coated with
r,'lcr)uttery goodness.

Take the lemons and roll them
around on the counter, pressing
the fruit all over. This releases
the juices even before you slice
the lemon.
Slice one lemon in half and
squeeze it all over the rice.
Toss it up with the forks once
again. Add as much lemon as

- you desire. Your Old Fashioned

Browned Butter Rice is ready
or the table!

TR
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When did you start
blogging? Why?

I started my blog about 4 vyears
ago. Before that, I'd built a City Girl
Farming website (and later City Girl
Chickens), but I really wanted more
of a format to interact with others a
bit more informally. I like telling sto-
ries and showing off my hens or my
kitchen experiments. A blog format
fits much better than just a website
for things like that.

How long have you
been involved in the
homesteading
movement?

I grew up in Montana where we had
chickens, turkeys, an occasional pig
or sheep, horses and always mas-
sive gardens. I can't remember a
time when I didn't help my mom in
the kitchen with canning projects.
We NEVER went out to eat, but al-
ways had home cooked meals every
night. This was the norm to me.

I moved to the ‘big city’ for college
and couldn’t believe how terrible
city food tasted. (My mom would
send me college care packages filled
with veggies from the garden.) 1
started small trying to re-create my
own homegrown food in containers,
graduating to raised beds and can-
ning some of my food (before this
latest wave of popularity). I didn't

dive back into chickens, however,
until about five years ago. I wasn't
sure I wanted to commit that deeply.
As it turns out, though, the chickens
really threw me headlong into an
awareness of our consumer issues
(as a nation) and a desire to become
more and more self-sustaining in
what I do. They've changed my per-
spective more than anything else.

Why did you get
started in
homesteading?

Originally, I wanted to have good,
nutritious food in my own yard like
I grew up with. The chickens helped
broaden my reasons why as they
motivated me to look deeper into
the farming practices, etc. in our
nation (for example, since I have a
small city flock, I know each of my
hens individually and all their quirky
personalities. This makes things like
factory farmed eggs even more de-
plorable because I can’t imagine
treating my hens like that.) As I be-
came more and more educated, it
became apparent that our system is
broken and the best way I can help
is to grow and raise it myself. I know
for sure what’s going into my body
because I know exactly what went
into the vegetables, fruit and eggs.

What are your plans
for the future?

I really want bees—maybe about


http://www.citygirlfarming.com/
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three hives. I'm also looking at a
place (still in the city) where I can
expand my gardens, maybe even
running a very tiny scale CSA type
of thing for a few of my friends and
family from my backyard.

Tell us about yourself?

I grew up in rural Montana where we
grew, raised and canned a huge por-
tion of our own food. My dad also
hunted, so we ate a lot of wild game.
When I moved to the city my first
thought was how easy it was to just
go to the grocery store, but I real-
ized quickly the food in those stores
couldn’t compare to the food I was
raised on.

I was very involved in the preser-
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vation process as a kid, which, like
most kids, I didn’t appreciate at the
time. However, it's given me confi-
dence and skills in the kitchen that
most of my peers don’t have.

Although I've been in the city now
for a bit more than half my life, my
roots still go back to the country,
where I'd someday like to live again.
But until then, I look for ways to
bring the country into the city. And
thankfully, it's getting easier to do
as more and more people are see-
ing the necessity of doing the same
thing.

Aside from my chickens and garden-
ing, I'm also an artist and designer
by day. Often my hens make their
way into my work, which is always
fun for me.

Happy

Hen Treats

Premium Treats

for Chickens
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Why urban
homesteading”?

Well, honestly, I'd rather have a real
farm. But, I since live in the city, I'm
determined to bring as much of the
rural live into my suburban home as
possible. It's also small enough I
can do it myself without a lot of ex-
tra help or equipment, which feels
much more sustainable in the long
run. (And besides, I can supplement
what I'm doing with the abundant
farmer’s markets all over town.) Ur-
ban homesteading becomes the best

of both worlds in that way. A bit of
the country on a scale that’s easily
manageable.

What difficulties
(outside of space
issues) do you feel
are unigue to urban
homesteading?

Sunlight is sometimes a challenge
(and not just because I live in the
Pacific NW). Living around big hous-
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Mini Orange Pumpkin

www.neseed.com
(800) 825-5477

A NO-GMO Seed Company. Conventional, Organic, Heirloom & Hybrid Seeds for Growers of All Sizes.
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es that surrounded by solid wood
fences causes a lot of sunlight block-
ing. It can be frustrating to have a
perfect patch of ground for a gar-
den and realize you mostly only get
overhead sunlight because of all the
built structures around it.

I also think the limits on city flocks
are way too small. Most cities, if
they allow chickens at all, limit them
to 3-5. Even just a few more hens
would sustain a family with eggs in
a more sufficient way. Fortunately I
live in a city that allows us to have as
many as we want. I've had as many
as 12 at a time in my backyard and
it's been wonderful.

What is your favorite
thing fo grow and
why?

Probably tomatoes since nothing
can compete with the homegrown
taste. I also really like growing
herbs since they don’t take
up very much space and
when they’re blooming they
attract tons of bees.

Is There anything
else you'd like to
add?

Sometimes people tell me it y

feels too overwhelming to try r k.

to grow their own food or raise
chickens. I always say, start
small. Maybe one raised bed
this year will lead to 3 more
next year. And then when
you’'ve got four beds, you’ll
wonder how you will get by
without 6 more. But those
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four will feel like less work than that
first one did. It's not a race. You can
grow into it.

I also always tell people on the
fence about chickens: JUST DO IT!
My chickens have literally changed
my life. They're funny, personable,
and a great stress relief. I thought
I was getting chickens for eggs, but
I found out that the eggs are just a
fringe benefit. They are a good in-
vestment. And you’ll never have to
buy fertilizer again!

What is your
favorite space
saving trick?

One backyard space saving trick is
to build your coop on stilts so you
can put the run (or at least part of
the run) underneath the coop. It's
a good way to get double the space
when you live in cramped city con-
ditions.

www.louisescountrycloset.com

9 OUISE'S COUNTRY CLOSET
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THE TIES
AT BIND

BY CHRiIS MCLAUGHLIN
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t doesn’t take much more than
a season to realize the handi-
ness of keeping ties around
the homestead. How I end up
using ties the most is as plant
supports for vertical gardening or
to attach a support system (such
as netting or fencing) to posts or a
frame. Below is an excerpt from my
book Vertical Vegetable Gardening
(Alpha Books, 2012) on the pros and
cons of common ties you may have
around your place.
There’s no question that ties come
in handy on a regular basis on the
homestead. The question is, "Which
ties work should I use?” Often, it's
just a matter of preference on the
gardener’s part. Still, there's some
logic behind the right ties for the job,
so let’s take a look at your choices.

Twine, thick string,
and jute

The uses for this type of tie are just
as numerous as the varieties and
styles, so be creative.

e The good news: If you have it al-
ready, it's free; if not, it's cheap.
And did I mention versatile? It can
be used for guiding vines or securing
a climbing structure to posts, etc.
By the way, jute, twine, and cot-
ton string are all organic fibers and
therefore are fit for the compost pile
once they show too much wear and
tear after a couple of seasons.

e The bad news: If it’s thin twine,
you’ll have to be careful not to tight-
en it too much when you’re securing
a plant.

Wire

There are lots of variables when it
comes to wire. Some is flexible and
bends easily using only your hands.
You'll need pliers in order to twist
others. Don’t overlook wire for se-
curing nonliving materials (not
plants). Wire is inflexible and will
end up cutting into (and eventually
killing) plant stems.

e The good news: It's strong, dura-
ble, and inexpensive. It's potentially
easy to use, plus if you choose a gal-
vanized wire it won't rust, either.

e The bad news: If you need pliers
to twist the wire, then it’ll be harder
to use (therefore, more physical ef-
fort). If it isn't galvanized, it'll rust
and become unsightly.

Fabric strips

I'm talking about the fabric strips
that you can rip up yourself from
old sheets and the like. Fabric can
be strong, so I would (and do) use
them for tying anything.

e The good news: If you're repur-

posing old sheets or other fabrics
then these ties are 100 percent free.
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And as long as you don't pull to hard
and crush the vine, they’re gentle on
plant tissue so they are great for ty-
ing plants. Fabric ties are pretty easy
to reuse later.

e The bad news: Depending on the
fabric, they may stand out in the
garden (unless you're using a camo
print).

Plastic plant ties
(commercial)

There are a few types of commer-
cial plant ties that are staples in the
nurseries and garden centers. The
first is the thin, green plastic type
that comes on rolls. You'll find them
hanging on an end cap by the to-
mato plants because they’re handy
for securing tomato vines as they
grow. They're also the least expen-
sive of the commercial ties.

Another variation of green ties is the
Velcro ties, which don’t actually “tie”
at all.

They wrap around the plant and the
structure and wrap back around to
cling onto themselves.

You may find other ties that work
much in the same way with only a
slightly different approach.

You may have already figured out
that these products are for guiding
plants to their climbing structures.
It's possible to use them for other
things, but they’re not necessarily
strong enough for a tight hold.
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e The good news: Obviously, pur-
chasing commercial products is con-
venient, considering you don’t have
to scour the garage for something
that resembles a tie when you need
it. They're also created to be visu-
ally appealing. In other words, you
don’t see them; they basically blend
in with the garden. They're durable
products, especially the self-cling-
ers.

e The bad news: In my opinion, when
you cut the stretchable tape to size
(because you're trying not to waste
any), it’s difficult to reuse that piece
on another project.

I'm not saying that it can’t be done,
just that you probably won’t. For this
reason I don’t consider the stretcha-
ble green tape to be reusable. (Your
mileage may vary.)

The clinging type has much more re-
usable potential in my opinion.

The stretchable green ties are
cheaper than the Velcro-types, but
compared to some of the other ties,
they’re still the priciest way to go.

Metal fence clips

If you're working with T-posts, metal
fence clips are worth their weight in
gold. You’ll need pliers to bend the
ends back, but they’re fast and se-
cure.

e The good news: I love to use them
for taking the place of wire as far as
securing climbing supports to posts.

e The bad news: They have limited
use.




HALCYON YARN

12 School St. Bath, Maine « halcyonyarn.com « 800.341.0282
Halcyon Yarn & Earthues Natural Dyes...
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This summer, explore natural dying at Halcyon Yarn!
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Zip ties

We've all used zip ties at one point
or another; they’re considered the
poster child for securing in a hurry.
You wrap them around whatever
you'd like and slide the narrower tail
end into the hole at the other end
and pull it through. Rigid plastic teeth
have an unrelenting grip. Some po-
lice officers now carry handcuffs that
work just like zip ties.

Zip ties should be strictly used for
securing a climbing material to a
post, or a post to a post, etc. I never
use them to secure plants to any-
thing. They'll end up damaging the
plant in one way or another. If they
don’t scrape the tender vines, they
bend and break them.

e The good news: I adore zip ties. I
tie things with zip ties just because
I can. They're fast, easy, strong, du-
rable, and relatively inexpensive.
You’'ll find them in various lengths
and many colors. (I like green or
clear in the garden).

e The bad news: They’re not reus-
able (clearly). It's not always sim-
ple to remove them from a structure
if you need to. On the other hand,
they’re not always hard to remove
either.

Twist ties

Twist ties are for securing plants to
their trellis or netting, etc. You’'ll find
them packed up at the garden cent-
er or you can get them off of a loaf
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of bread.

e The good news: Well, the best news
is that if they’re coming from bread
bags and such then you’'re repurpos-
ing; we like that. Repurposed, they
don’t cost you a dime and they're
easy to use.

e The bad news: I usually have to
tie a few bread bag ones together
to make them long enough to wrap
around anything. The plant twisties
sold new are made longer.

PlaStiC Cl | pS (commercial)

Special, hard plastic plant clips are
used to guide plants along their sup-
ports. If I had only one or two to-
mato plants, I could possibly see in-
vesting in these clips. The truth is
that they feel like overkill to me. But
it's great to have so many choices.

e The good news: Plastic clips work
best with heavy-branched crops
such as tomatoes. They're durable
and certainly reusable.

e The bad news: They can be expen-
sive (comparatively speaking).

Incidentally, if you're growing small
melons vertically, you’re going to
need to fashion a sling of some type
to support the maturing fruit as well
as ties.

There are slings available on the
market, however, you can probably
find something around your house
that will serve this purpose. Netting
of any kind will work -- bird netting,
too. Also pantyhose, T-shirts, and
any cotton fabric will do the trick.
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You don't have to have a Many of these plants may
degree in chemistry to create already be in our cutting,
your own natural dyes. It just cottage or food gardens, ready
takes a garden plot and a for double duty.
kitchen.
This is the book that bridges
A Garden to Dye For shows how the topic of plant dyes to main-
super-simple it is to plant and stream gardeners, the folks who
grow a dyer's garden and create  enjoy growing the plants as
beautiful dyes. much as using them in craft
projects.
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ummer is finally here and

while we dreamed of fresh

fruit and berries all winter,

now that the harvest is upon
us it's possible to be overrun with
bushels and pints of sweet good-
ness. How many ways are there to
eat a raspberry? How many jars
of strawberry jam can the freezer
handle? Is it possible to eat too
many peaches?

The answer to all these questions is
simple. Pie. While the word might
be easy to say actually making one
is another story. Baking a pie is
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a dying skill; one that our grand-
mother’s might have been proficient
at but our mother’s probably didn’t
bother with. It seems so old-fash-
ioned, and yet there’s nothing more
American than pie. In fact, my
favorite summer thing is a warm
piece of tart raspberry pie alongside
cool vanilla ice-cream.

Many years ago I embarked on a
pie making adventure to tame and
conqguer the elusive pie crust, and
the results have been well worth
my time. Full disclosure, there is
no fail-proof crust, or sure-fire way
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to make a pie. She is a finicky mis-
tress but with practice you, too,
can bake up delicious (if not always
beautiful) flaky crusted pies.

Here are a few things I've learned
along the way:

Having the correct tools is going

to make your job easier, a pastry
blender and wide shallow bowl are
a must. You're going to have to get
comfortable using shortening and
butter, a pie crust is not meant to
be healthy it's meant to be deli-

cious. If your crust falls apart, just
piece it together in the pie plate, it
will still taste amazing. What you're
aiming for is a certain kind of “feel”
and “look” with the dough, I prom-
ise this will get easier with practice.
There are hundreds of pie crust
recipes out there, find one you're
comfortable with but remember:
The butter shortening combination
is the key to a flaky crust. Butter
for flavor, shortening for texture
and splash of vinegar to help the
crust roll out easier.
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Makes one 9 inch ~ -
double crust pie | !

—

2 1/2 cups of flour
1 tsp salt
"1 stick of butter, chilled

1/2 cup vegetable shortening

1 egg
-1 Tbs vinegar

With a pastry blender or your
flngers combine the flour, salt,
“butter and shortening until you
get crumbs-that are about the

;,Lze of peas (dbn tover think it).

Break the egg into a measur-
ing cup and beat in the vin-
Zegar, add enough cold water
Ao‘equal 1/2 cup. Cutinto
sffour mixture until a soft dough
AT R
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forms. You're goin}’for,some—

thing like slightly dried play

dough.

Divide dough in half and roll
out on a flour dusted surface.
Put the crusts in the freezer.
The vinegar and freezing time
will make it extra flaky. If- you
only use one crust you can
store the other in the fridge
for a couple days or in a plas-
tic bag in the freezer for three
months.

This pie crust recipe will work
for everything from berry pies,
to cream pies to turkey potpies!
Fruit pies are my favorite. You
just mix the berries, sugar and
a bit of tapioca to your desired
taste.
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A FEW OF JESSIES
FAVORITE PIE THINGS

CUISINART CTG-00-
DB DOUGH
BLENDER -

A sharp pastry = SWEETIE-LICIOUS PIES: EAT PIE,
blender is @ must, LOVE LIFE - For it’s great tasting
it cuts the work  recipes and beautiful pictures
load in half. this is not only my favorite
dessert cookbook, it's one of
my favorite cookbooks period.

LE CREUSET
STONEWARE PIE BIRD
FUNNEL -

While not necessary, — S )

I find these old fash- \“&*"“ ' “*W”
ioned gadgets to be S

delightfully fun stick-
ing out of a double

crusted pie. VINTAGE WIDE MOUTHED

WOODEN ROLLING PIN  SHALLOW BLUE PYREX BOWL
- You can find rolling - Using pretty things in the
pins for sale in antiques kitchen reminds me what a
shops and thrift stores blessing it is to have all this

' for a song. wonderful food to work with.

BRADSHAW INTERNATIONAL 9-INCH RED
CERAMIC PIE DISH- I like a heavier duty pie plate,

v and the pretty colors look good on my buffet.
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LAL IRON

t our Lil’ Suburban Home-

stead we love our Cast Iron

Cookware and we have

slowly been adding to our
collection for years. We also love
raising our bees so we decided to
start seasoning our cookware with
Beeswax and this was a win win
because we certainly had plenty of
Beeswax lying around. So our pro-
cess to season your cast iron cook-
ware is very simple and anyone can
do it in their own home.
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CARE WITH

BY KAREN LY

WHERE DOES BEESWAX
COME FROM?

A lot of folks hear the term “Bees-
wax” but don’t always really know
where it comes from but gener-

ally folks know it comes from the
lovely “honeybee”. More specifi-
cally Beeswax is made by the bees
in their process of converting the
sugar from the honey. This is se-
creted by the bees into the hive and
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its primary purpose is to keep con-
taminants from being in the hive.
The honeybee is doing a lot of other
work in addition to making that
lovely golden potion we call honey.
Beeswax Is Loaded With “"Good
Stuff”

In the past in the 1980’s my hus-
band and I would have used hydro-
genated fake fats but those days
are in the past and we know that
there are healthier oils and natural
alternatives that actually provide

nutrients for our bodies. Now we
know lard, butter, ghee and many
animal fats including chicken and
duck fat are better for us. We
would typically use lard to season
our pans but then an idea struck
my husband "Why not try out our
Beeswax?” We actually have a
large chunk of Beeswax so it’s also
really easy to store in your pantry
or your beekeeping closet such as
we have. So we tried seasoning
our own pans with beeswax and we
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were impressed with the results.
Beeswax is a natural lubricating
compound and I have to say there
are benefits of seasoning your cast
iron skillets with Beeswax is that
you are for one you are using a
natural product made by the bees
and it seems to last longer than
other methods of seasoning at least
from what I have experienced so
far.

Beeswax is also a natural protect-
ant, it is a natural source of Vitamin
A, and it has anti-bacterial proper-
ties as well.

Cooking with cast iron cookware is
better for your health as it fortifies
your food that you cook in it with
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iron and you don’t have to worry
about chemicals that you don't
want leaching into your food either.

SEASON YOUR CAST IRON
PANS WITH BEESWAX

Scrub your cast iron cookware with
hot water if needed and sometimes
we use a metal spatula if we have
to scrape off any stuck on food al-
though this is rare.

We do not use dish soap and do not
recommend it.

Place a tablespoon of beeswax di-
rectly into a cast iron pan or skil-
let. Next you will want to warm
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up a cast iron pan to melt your wax
slowly until it becomes a liquid con-
sistency, then spread evenly with
a clean cloth or paper towel (better
yet brown thin paper towels work
nicely) and evenly coat the wax all
over your cast iron cookware.
Lastly you place your pans in the
oven at 450 degrees until it stops
smoking and it will smoke quite a
bit so you may want to ventilate
your kitchen prior to doing this.
This may also be done on an out-
door grill but you have to monitor
very closely as the temperature can
get too hot very quickly.

Place pans out to cool on pot hold-
ers and then they will be ready for
cooking.

To ensure that your pans are prop-
erly seasoned you may want to sea-

son them twice. You will find that
you will enjoy using an all natural
product that is healthier for you
and or your family and for us this is
a “Free” resource that we possess
but many beekeepers also sell their
Beeswax to their customers and
they are usually more than happy
to do so.

If you don’t have a local beekeeper
inquire at your local farmers mar-
ket or agricultural department they
will be sure to point you in the right
direction.

We have so enjoyed working with
the bees on our homestead and
speaking of bees there is much to
do in the bee yard and garden to-
day!

Read more from Karen Lynn here.

“e Cheese Making

» Canning Supplies

o Butter & Yogurt Making
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« Food Dehydration

o Meat Processmg & Smokmg
e Flour & Grain Mills
« Pickle:Pro & Fermenting
_" e Fruit Presses -
"o Preparedness & Survival

Homesteader's Supply e www.HomesteaderSupply.com e 928.583.0254
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s a homesteader, I am al-
ways trying to figure out
ways to use things before
they go to the landfill or
compost pile.
While I love that all of the nutrients
from my home grown produce can
go to nourishing the compost that
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eventually nourishes my family, I
have always loved just the simple
idea of throwing less away. I'm not
nearly as good about it as I'd like to
be (especially in light of this year’s
spring cleaning), but my thinking is
slowly moving in that direction.
Over the past few years I've gath-
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ered a few tried and true ideas that
I like to use regularly with the car-
rots and mint that grow every year,
and the strawberries that our fam-
ily purchases every summer. It has
always seemed like such a waste
to throw up to half of a harvested
plant away, but I never knew why
or what to do about it. When I be-

gan composting, I thought I had
found my answer to less waste —
and I did. Learning that there were
things I could do with fruit, vegeta-
ble and herb scraps before they go
into the compost absolutely revolu-
tionized my thinking. I've mastered
this with a few of the vegetables
and herbs that I grow, but I can
even use these methods with store-
bought vegetables. Organic produce
is always best and can be used to
its fullest, but non-organic gives the
same results. Remember that your
end product will have the pesticides
and/or GMO qualities in it.

CARROTS

Your carrot harvest is one of the
most versatile harvests that you
will ever have. Carrots can be eaten
fresh with dips, sautéed into stir fry,
steamed or boiled as a side dish,
canned or dehydrated for soups or
sides, frozen in shreds for future
carrot cakes, fed whole or in slices
to our livestock, and used in so
many other ways. When harvesting
your carrots, make sure to save the
greens to feed to your livestock, or
in your family’s salad. High in cal-
cium, carrot greens should be fed
sparingly to livestock that are suf-
fering urinary issues. It is said that
carrot greens have antiseptic and
diuretic properties, which opens

up a whole new way of thinking
about this root vegetable. Carrot
greens can be dehydrated and used
in place of parsley in your recipes.
Used as an herb, it adds a slightly
carroty flavor to your dishes without
being overpowering.
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DEHYDRATING CARROT GREENS

After removing greens from your
carrots, sift through and remove all
dead leaves from the bunch. Sub-
merge your carrot greens in a sink
full of water and swish around. Al-
low to sit in water for a few min-
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utes to allow any dirt to sink to

the bottom. Remove your greens,
gently squeezing excess water out.
Place them on a clean kitchen towel
and pat as much water out of the
greens as you can.

Separate small sprigs and leaves
from larger stems and layer as
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flat as you can on your dehydrator
trays. Dry at 95 degrees until dry
and crumbly.

S[RAWBERRIES

Strawberries are fantastic, as we all
know, and flavorful, summer straw-
berries are one fruit we can’t get

enough of. A bounty of strawberries
can be eaten fresh, added to salads,
preserved in jams, dehydrated in
slices or made into lovely fruit leath-
er.

There really are endless choices as
to all the ways that we can enjoy
summer strawberries!

In addition to the abovementioned

_——————————————————— FROMSCRATCH MAGAZINE
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ways that we can enjoy this fan- and lemon and made into a fantas-
tastic fruit, did you know that there tic strawberry syrup. I do this often
are a few uses for the tops as well? during the summer and use the
Before we send our strawberry syrup to flavor my kombucha or my
scraps off to our compost piles, kids’ lemonade.

there are a couple of stops that Another way I use strawberry tops
they can make along the way. is to feed them as a treat to my
According to April Lewis Patel in her most grateful chickens, or in this
eBook Don’t Compost It, Cook It, nutritious herb salad for my rabbits.
they can be macerated with sugar
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MINT

Prolific mint doesn’t take too many
seasons to find its home anywhere
in your garden that it wants to, so
naturally, if allowed to grow, we will
have a lot of it.

Thankfully, mint is a fantastic herb
with both culinary uses and me-
dicinal qualities, which makes it

quite a versatile plant to have an
abundance of on hand. Mint can

be made into hot or iced tea us-
ing dried or fresh leaves, syrups to
flavor your drinks, jellies to assist
your lamb dishes, as a fly, mite,
and vermin deterrent, and the raw
leaves can be chewed on to freshen
your breath.

After you strip your stems from all
of the ‘perfect’ leaves, you can use
the remaining leaves and stems to
line your hutch tray to keep flies
away from your rabbit’s hindquar-
ters, aiding in preventing flystrike.
Line your chickens’ nesting boxes
to keep mites out of the area where
they lay their eggs, and on the floor
of the coop to deter other pests.
Strip all of the leaves of the stems
to make these natural and healthy
toys for your non-lactating rabbits.

Mint Sprig Chewable

Rabbit Toys

Put all of your stems into the water
to wash them off.

Let them dry in your dehydrator or
air dry.

Bundle dried stems with short
pieces of cotton yarn (make sure to
trim off any long ends before you
give them to bunny).

I do hope that my ideas have
helped jog your thinking in the area
of using kitchen scraps creatively.

I know I'll never look at kitchen
scraps again without wondering
about the stops they can make be-
fore they make their final home in
the compost bin!

Read more of Kristi's work here.
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Electric fence, electric netting, sheep and
goat supplies, clippers and shearers, ear
tags and expert advice.

RANDALL
BURKEY

COMPANY

Everything
chickens!
tors, brooders,
waterers, feeders,
treats, medication,
nesting boxes and egg cartons. Use the
key code “SCRATCH" and save 10 per-
cent off your first order.

for

RANDALL BURKEY Incuba-

COMPANY

SCRATCH &
PECK FEED

High quality, nutritious feed
for your animals. Made from
sustainably grown grains di-
rect from local farmers. The
first certified organic and non-
GMO feed company in North

America.

HALCYON YARNS

Located in Bath, Maine for more than 30
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yéars, Hayon Yarns is THE place for all
your yarn and fiber arts needs.

NORTH-
WEST
TOOLS

Featuring
15 and 30
gallon pas-
tuerizers
and cheese
vats — built
in the USA!
Machines
that can be
used to pastuerize, heat and mix liquids,
including milk and apple juice!

LOCAL ROOTS

Sustainable skills for a regenerative life.

Sign up for a class now.

HOMESTEADERS
SUPPLY

Offering products that encourage self-
sufficient, self-sustaining living and home-
steading.
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http://bit.ly/11a7thC
http://bit.ly/11zAPmd
http://bit.ly/17jVzjZ
http://bit.ly/1fEyTER
http://bit.ly/1iU41yZ
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GROW YOUR OWN
GROCERIES

s Learn how to grow your
B own food. Just like print-
ing money. Buy the in-
structional DVD now!

Fermentools

FERMENTOOLS

High quality fermenting kits, made to last
a lifetime.

LOUISE’'S COUNTRY CLOSET

Hen saddles, chicken/s duck diapers,
duck booties, coop plans, soap, key
chains, decals and more. The go-to place
for your poultry obsession.

HOSS TOOLS

Hoss Tools provides American-made,
professional quality wheel hoes, attach-
ments and garden tools.

We're as passionate about our products

as you are about your garden or farm. Re-

quest a catalog, view our videos or visit
our online store to learn more about our
top-notch tools and supplies.

SNORKEL HOT TUBS

Relax in your own wood fired hot tub!

NESEED

Your source for conventional, organic,
heirloom and hybrid seed varieties for
the commercial and home gardener.

OAK MEADOW

Homeschooling supplies, resources and
expertise since 1975. Get a catalog here.

FEATHERMAN

High quality, effective and affordable
poultry processing equipment.

FARMTEK

Hydroponic fodder systems allow you to
grow your own feed for pennies a pound!
Find out how.

DOTERRA

Essential oils are
used for a wide
range of applica-
tions. Give your
medicine cabinet
a makeover!
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http://bit.ly/143HOIQ
http://bit.ly/1be5skx
http://bit.ly/17369lc
http://bit.ly/1am99uZ
http://bit.ly/14FBtPi
http://bit.ly/1bXHziY
http://bit.ly/1ju9qxJ
http://bit.ly/1n4YN5H
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