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Hello Everyone!

Starting this letter, | wondered what | would talkout. I've been in
guarantine all week with a “wicked” cold! (A greabrd | learned
from our fellow Bostonians). Any rate, | saw tinside of the office
this week, the doctor’s office, and my house. d#esome exciting
critters outside our house — Mule deer, see thednig! We mostly
see Whitetail out here so these guys are a treat.

The life of Riley. Here’s one of my Manx cats satibng on our porch.
Yep, | still  my Christmas lights up! The goodefemg of Christmas all
season long!

Well while | was going through tissue boxes andokeg to myself for a
lack of a voice to speak with, allot went on in tittte world out here.

We had an Anna Nicole day at the ranch. It appi@re are a handful of cows who don’t know whartbalf's
father is. Could it be Prince Charolais? Deuagaliw? The Love Master? We decided to bring tieesain and
took a DNA test. During the process, we also remdaany horns that were starting to grow.




The calves are getting to be good size so the grotew
had to be pretty spry to catch and hold them down.

Each day the calves were ridden through in thepgmsture and all are healthy and strong. Onlydl@sdeft to calve
now. We’'re letting Dan off the night shift. It{¢gpod to have him out and about with us during tie again.

Randy and | just got back from dinner.
Orientation went well. We've got 6 guests
this week and they all are excited to get
into allot of horsemanship this week.

Fun! We love sharing all we can. One
couple was here 6 years ago, and are
just now able to come back. After they
were here the first time, they went home
and got horses of their own so have been
consumed by all that is involved in the
horse world.

Where was |, Dan amongst the living again, oh ydaimediately on days and taking out rides with. @ik
weekend. Some friends of Shayne and Jo-Anne’s ¢tamwisit and brought three giggly girls with the@an & C.J.
kept them busy riding, trekking through the woddeding and lots of giggling along the way. Thigming they
managed to finish dinner but were too tired forsges All this fresh air is what every kid needs.



Saturday was a full day, not only for Dan & C.dit Bhayne and Randy took Joel, Adrienne, Tany&kyRNathan
and Shayne’s friend Jerry to a branding. The callvat were branded were the polite herd’s calhested herd that
we move in the southern end of our allotment. drhewas a wild time for all. Joel especially waghe lime light
with his roping. He was in the groove. Randy'sipiimented him several times which if you know Rgrtke
never just throws around compliments. Nathan wgiewa with the time he had “busting” calves. Heswart of the
ground crew with Jerry. He said he could workghaund crew every day! It is a rush. The horsearerroping
calves by the heels and dragging them to the grouma. The ground crew holds the calf down whdeple come
in to vaccinate, doctor, castrate if needed, delfareeded, and lastly brand. Each calf probahkes only a matter
of 2 to 3 minutes. When they let the calf go, they him toward another pen until they have endogirn out to
their moms again. So you’ve got several horserapimg, and dragging feisty calves, 3 or 4 grourawst, and then
the other folks running around with syringes, antifons. Needless to say, Randy stayed on thengrand kept
things running smoothly and everyone safe; excepsélf. He got nailed in the thigh by a calf arsne home
hobbling. He iced it a bunch last night and wasady up and about again hanging out with Whiz Badgy. He
compliments her allot too.

Meanwhile, | stuck around the home front as weagobuple more housekeepers on board. Sarah, arde€;and
last weekend another gal came out, Lisa. Everi®rager to do a great job and we’re working onsystem to
keep the home front running smoothly. You’ll engdiyof them.

Well I'm getting sleepy. I'll part with some neaittures of some of the horses we got last sprihg are graduating
to the guest string.

Gunner is on the left, Slash is in the middle vati® of

our guests on him, Kit, and Brownie is on the rigbine
of our guests this week will ride Brownie.

A great closing shot, for
another great week!

Dori



Cooke's Comer

Mike. He just keeps on going like the EnergizenBy He’s always here for us and has come up thightasty

dessert for you this wee'
Blackberry Streusel Cake

3 cups Flour 2 cups Sugar

¥ cups Sugar 1 % cups Flour

1 % tsp. Baking Powder Yatsp. Salt

Ya tsp. Salt 1 Y2 cups Sour Cream

Y cup chilled Shortening 6 large Eggs

7 Tbs. chilled Butter 9-10 cups fresh Blackberries (other berries
5 Tbs. Ice Water may be substituted)

Blend first four ingredients in a Food _ _

Processor. Add the shortening and butter. Mix sugar, flour, and salt in a small bowl.
Blend until a coarse meal forms. Add the Whisk together the sour cream and egg in a

large bowl. Stir the sugar mixture infoe sou
cream mixture. Gently fold in the berries.

water while pulsing Processor until a doug
ball forms. Wrap dough ball and chill for 3
minutes.

O J

Preheat oven to 350°. In a 9 X 13 Pyrex Bakind[
press the dough all over the bottom and up thesside
Spread the filling evenly and sprinkle the streusel
topping over the top. Bake 1 hour and 20 to 30
minutes until the top is golden and a toothpick esm
out clean. Allow to cool 30 minutes.

1 cup Flour

% cup Sugar

2 tsp. Ground Cinnamon

Ya tsp. Salt

% cup chilled Butter (cut into bits)

Blend the first four ingredients in the Food
Processor. Adbutter, and pulse until a coal
meal forms.




