
 
 
 
 
 
 
 
 
 
 
 
 
Hello!  We’re getting a drenching rain today, Sunday, you can literally watch the grass grow!  I went to town yesterday 
and picked up a horse trailer full of flowers for the ranch, hopefully we won’t get any more hard freezes at night.  It’s 
fun adding the colors of bright flowers to the ranch lodgings and walkways. 
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Remember our neighbor’s cows from last week?  Well he wanted to brand his 
calves this weekend so asked if we could move them back to his corrals.  No 
problem.  Well once we got them out of their enclosed pasture and out on 
open range, they kicked up their heels and headed east at a run!  Even little 
number 5 calf kept up just fine this week!  Pat from England and “Buck” 
saved the day by managing to get ahead of them and turn them around when 
they bee-lined right past their corral gate and into the woods!  My colt “Easy” 
had a great time as well jumping the creek, and running through the 
hummocks of the pasture and through the woods to get with Pat.  His first 
time out at Graze!  Normally quiet “Easy” was full of life then!  All the cattle 
made it to their corral and once mothered up, many just stretched out on the 
grass and sunned themselves.  Ah… the life of a cow! 

Meanwhile, on the other end of the valley, Randy’s group was receiving the 
Angus herd.  They look really good this year.  They’re in the same area as 
the Red Angus herd, but kept separate with division fences.  We’ll move 
them separately out on summer range.  The Red Angus will graze the south 
end of our allotment, and the Angus herd will head over the ridge and graze 
the north end.  Three different days we received truck loads of the Angus 
herd, and while waiting on the trucks to arrive, doctored a couple of calves 
in the Red Angus herd for “overeating disease”.  Mom’s milk’s a bit rich on 
the green grass and the calves get bloated and belly aches.  Easily treated 
and common this time of year. 

Friday we gathered up the Red Angus herd and started moving them to their new 
pasture on summer range.  The guests and crew did a fabulous job moving the cattle 
taking care not to push the wee little calves too hard.  All was going terrific, mom’s 
and baby’s were happily moving along when some Memorial Day Weekend four 
wheelers came driving up hooting and hollering at the herd from the front.  Well the 
whole herd about faced and scattered everywhere.  When they get spooked in this 
way, it’s hard to get everything quiet and together again.  Usually the calves just run 
and head back to where they last sucked.  So you just have to wait it out and pick up 
the pieces the following day.  Saturday, Shayne and Randy went out and re-gathered
everything and got them somewhat where they need to be.  We’ll further pick up the 
pieces tomorrow with our repeat guests.  People just don’t know better sometimes.  
It’s always good to just pull over and turn your engine off while any kind of 
livestock goes by.  Even with horses on a trail.  The livestock folks will greatly 
appreciate your consideration and will try to hurry things by to make way for you. 



 
 

   
       

     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Baby’s eyes are now open!  It’s a boy! 

Just before dinner on Friday, this 
cow moose showed up right in front 
of the lodge out in the meadow.  
She’s looking heavy with a calf.  
All the deer are really showing right 
now too.  We’ll start seeing new 
babies the first week of June 
usually. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
                                       
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This is one of Adrienne’s favorites, mine too! You’d better grab a big glass of milk and get ready to savor every 
bite!  Here’s a specialty of Teylor’s.  
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1 ¼ C Chocolate Cookie Crumbs 
¼ C Sugar 
¼ C Butter or Margarine, Melted  
8 oz. Cream Cheese, Softened 
1 C  Sugar 
1 C Creamy Peanut Butter 
1 Tbl Butter or Margarine, Softened 
1 tsp Vanilla Extract 
1 C Whipped Cream 
 
 

Note: If you use Oreo cookies for the crust, omit ¼ C sugar. 

Combine the cookie crumbs, sugar, and ¼ C butter 
in a bowl and mix well. Press into the bottom and 
up the sides of a 9-inch pie plate. Bake at 375 
degrees for 10 minutes. Remove to a wire rack to 
cool completely. Beat the next five ingredients in a 
bowl until smooth. Fold in the whipped cream. 
Spoon into the cooled crust. Garnish with grated 
chocolate or chocolate cookie crumbs. Chill until 
ready to serve.  
 

She helps out on her off 
time too!  Teylor’s got the 
baking part down and wants 
to learn all the other facets 
of this way of life. 


