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It was just a dusting of a few inches but the 
first snow, nonetheless. Angie was so 
excited! She had never seen snow before so 
she made a snow angel. Being from Texas I 
guess snow is not something you 
experience much. It is pretty well all 
melted now. The past few days we’ve been 
getting rain instead.  
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On Wednesday the ranch turned into a ghost town! Randy and Dori loaded up five horses and headed to WA to 
join Shayne and Jo-Anne for a couple Buck Brannaman clinics. Then Ricky and Joel loaded their horses and 
burned rubber towards Oregon then on to California for Ricky’s horsemanship clinics. Beth and Angie left a little 
later in the day headed for home in Utah and Texas, respectively. So it is just Nathan, Tanya, CJ, and myself 
holding down the fort with Mike filling our bellies at lunchtime. Although it has been pretty quiet we are trying 
our best not to make too much noise while Ma & Pa Kettle are gone. The boys have stayed busy winterizing all the 
equipment as well as putting up a bunch of new fence behind the indoor arena for the calving area. 
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I took this one at the trot and it actually came 
out, not too blurry! Dori will be so proud �  

On the other side in Squaw Creek – Trees, alders, snow 
and down timber! You know you ride a gentle horse 

when they just plow through this stuff! 
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3 lbs Shrimp – Peeled, Deveined & Cooked 
1  Medium Onion, Sliced Thin 
1  Medium Bell Pepper, Cut into thin strips 
1 Large Carrot, Julienned 
2 oz  Red Wine Vinegar 
6 oz Olive Oil 
3 or 4 Bay Leaves 
1 Tbl Thyme 
2 tsp Oregano 
1 tsp Basil 
Dash Tabasco  
 Salt & Pepper, to taste 
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1 lb Smoked Trout Fillets 
 (may substitute any smoked fish or crab) 
12 oz  Can of Artichoke Hearts 
Dash Tabasco 
Dash  Lemon Juice 
1 tsp Dijon Mustard 
Dash Worcestershire Sauce 
½ C Mayonnaise 
 Salt & Pepper, to taste 
2 Tbl Fresh Parsley, Chopped 
 
 

Toss cooked shrimp, onion, pepper and carrot 
together in a large bowl. Combine remaining 
ingredients together in a small bowl until well 
blended. Mix with shrimp and vegetables. Chill 
covered, for 6 hours before serving 

Place chopped trout fillets and artichoke hearts in 
food processor. Pulse 2 to 3 times. Add Tabasco,
lemon juice, mustard, Worcestershire Sauce, 
mayonnaise, salt & pepper. Process until smooth. 
Stir in parsley.  
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1 lb Bleu Cheese 
¼ lb Cream Cheese 
¼ lb Montrachet Cheese (Goat) 
½ C Toasted Hazelnuts, Crushed 
½ C Dried Cranberries, Chopped 
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1 pint Raspberries 
1 Tbl Sugar 
2 Tbl Honey 
¼ C Fresh Basil, Chopped 
1 Tbl Garlic, Minced 
1 C Balsamic Vinegar 
2 C Olive Oil 
 Salt & Pepper, to taste 
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Right now I’m rockin’ out to CCR so… 
Recommended Listening: Credence Clearwater Revival 
 
 
 
 
 

Combine cheeses in food processor until blended. Line an 
8” cake pan with plastic wrap and evenly spread nuts and 
cranberries on bottom of pan. Add cheese mixture and 
carefully spread over nuts and fruit. Fold excess plastic 
wrap over top and refrigerate overnight. Unwrap and place 
inverted dish over cake pan. Turn over, remove from cake 
pan and unwrap.  

Combine first six ingredients in a food processor. 
Gradually add olive oil until well-infused. Add salt & 
pepper.  
 

Makes about 1 quart 


