
 
 
 
 
 
 
 
 
 
 
 
 

 
Good morning all you Ranch Hands at heart out there!  It’s been 
another great week at the ranch.  A 
bit chilly all week, but it’s looking 
like we’ve got warmer weather 
coming.  Still a bunch of snow on the 
ground as you can see.  Kalispell to 
Libby has barely a foot of snow – 
typical of McGinnis Meadows to be 
under snow through spring.  Calving 
is just 10 days away and we had 
another cow calve too early.  This 
morning C.J. came up on a pair of twins that didn’t make it.  

Randy went out to have a look to see what the cause of this loss was.  It seems we’re not starting off on a good note, 
but Randy said it was typical for new cows in a new place and environment to have more trouble their first go round 
at calving.  On his way back after checking out the calves, he found some mountain lion tracks on the road.  That’s a 
first for this area in a long time!  We do bury any of our dead livestock so as not to draw in any scavengers.  We 
don’t want the wolves, coyotes and now mountain lions to get a taste for livestock.  They haven’t bothered anything 
so far. 

 
The boys have been really busting 
their buns on getting the calving 
shed and warming hut finished.  
Randy’s been doing more monster 
garaging on customizing gates, 
C.J.’s been the master painter, and 
Nathan and Dan have been 
working on the warming hut and 
keeping up with the cleanup 
behind the installation of the rest 
of the jugs.  

 
 
Ricky and Joel took off for Oregon on Wednesday for another clinic.  They’ll be returning this week sometime and 
Ricky will turn around and head off to Missouri, and Indianapolis next.  Joel will stick around and ride with us and 
help with the calving.  It’s been great having Dan as he’s relieved Tanya of the morning feeding regimen and can go 
straight to riding each day.  Nathan can also just go straight to working on the calving shed too.  Dan and C.J. have 
taken on the feeding.  Adrienne is like having another pair of hands for me so the office doesn’t take the whole day 
each day.  We’re able to get the office wrapped up by noon, and head out to join Tanya riding.  I’ve even strung 
phone lines and phones to where we can answer the phone in the arena!  We don’t want to miss your calls!  C.J. 
found my camera in the tack room and took some pictures – his artsy side was showing. 
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C.J. also caught this cute picture of Joey being “King of the 
hill”.  Soaking up the sun. 
 

Hey, that’s Austin and me!   
We’re really workin’!  I’ve 
been riding him and Easy.  Both 
are complete opposites which is 
teaching me allot. 

Here’s Tanya 
and Darryl.  
He’s a nice 
big colt 
that’s on his 
way to 
making a 
terrific guest 
horse. 

Adrienne 
and Jack.  
Ricky rode 
him last 
summer 
and some 
of you out 
there got to 
ride him – 
a nice 
moving 
horse!  I 
think he 
likes girls 
best. 



 
 
Here’s steam coming off the 
horses after riding.  The girls 
are letting them stand and rest 
before turning them out.  On 
the left is Titan, and on the 
right is Bart. 
 
 
 
 
 
 

 
 
 
 
Friday, Randy and I went to town and I picked up our nearly 
final version of our new brochure.  It’s awesome!  I’ve spent 
allot of hours on it and it’s cool to see it in print.  There’s of 
course lot’s of terrific pictures with our favorite people, 
YOU!  I can’t wait to share it with you.   
 
 

 
 
By the time many of you read this, the new week will have started and the Colts will have won the Super Bowl.  
(We’re all rooting for the Colts today!)  I don’t know much about football, but I do love to eat all the junk food that 
goes along with watching a game!  My popcorn is ready!  Have a great week everyone! 
 
Dori 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
P.S.  Mike really has confidence in all of you in your culinary apprenticeship.  He’s been giving you some 
challenging recipes lately!  Hollandaise sauce goes with this week’s recipe, which I’ve heard takes some finesse. 



 
 

 
 
 
This recipe will serve 4.  I like it atop a toasted English Muffin with sliced tomatoes. 
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Shrimp Sardou 
 
 
2 large Eggs 
½ cup Milk 
1 ½ cup Flour 
¾ cup seasoned Bread Crumbs 
1 ½ tsp. Black Pepper 
½ tsp. Cayenne Pepper 
1 lb. peeled & deveined Shrimp 
Vegetable oil for frying 
4 Artichoke Hearts sliced 
1 cup Hollandaise Sauce (recipe follows) 
1 cup creamed Spinach (recipe follows) 
 
In a shallow bowl, lightly beat the eggs with the 
milk.  Blend the flour, bread crumbs, black pepper, 
and cayenne in a separate bowl.  Coat the shrimp 
with the dry mixture, then dip into the eggwash.  
Redredge the shrimp in the dry mixture and fry in 
the heated oil for 2-4 minutes until golden and 
crispy.  Place sliced artichokes on a plate (or the 
muffin and tomato).  Top with the spinach, then the 
shrimp, followed by the Hollandaise. 
 

Creamed Spinach 
½ cup Butter 
10 oz. fresh Spinach (washed and trimmed) 
1 cup diced Onion 
¼ cup Flour 
1 ½ cup scalded Milk 
1 tsp. Salt 
pinch of Nutmeg 
 
Melt ¼ butter in a sauté pan.  Add the spinach & cook 
until wilted.  In a large saucepan, melt the remaining 
butter.  Add the onion cooking until tender.  Using a 
whisk, blend in the flour then gradually add the milk.  
Stir until smooth.  Add the spinach & seasoning, and stir 
together.  Cook another 2-3 minutes.   
 

Hollandaise Sauce 
8 oz. Butter 
8 Egg Yolks 
1 ½ tsp. Red Wine Vinegar 
1 tsp. Worcestershire Sauce 
Dash Tabasco Sauce 
Pinch of Salt & Pepper 
1 tsp. Dijon Mustard 
½ tsp. Lemon Juice 
 
Melt the butter.  Skim & discard the milk solids from the 
top.  Set the clarified butter aside.  Place the remaining 
ingredients in a metal bowl & whisk together.  Place over 
a pot of boiling water continuing to whisk.  When the 
yolk mixture starts to thicken, gradually add the butter 
while continuously whisking.  When all the butter is 
incorporated and the sauce is thickened, remove from 
heat.  


