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YOU HEARD IT AT...

THE HIGHLINE

Hello Everyone!

Another GREAT WEEK under our belts! We turned teée herd out onto
Pisk’s Place this week. The girls looked like @satime to get on green
grass. The calves are sure frisky and still atelagy stage of keeping up,.
with mom. You'll usually find a babysitter cow \Wwita bunch of
rambunctious calves this time of year — | call ttbeoms the career
women cows! So, yes, trips to GRAZE have begure ré¥er to our
Grazing Allotment as “Graze”. It's the
75,000 acres of summer range that we
talk about on our website and brochure
This first bunch of cows will stay in the
south end, and this coming week the
next bunch will arrive and we’ll be turning themtaun the northern half of the
Grazing Allotment. We load our horses up each mngrim the horse trailers and
drive 35 miles — the pavement turning to dirt rqats park, unload, stock our
saddle bags with snacks and water for the day aad but for the day’s task.
Every minute is filled W|th adventure and frequpltan changes until we get back to the trucks aua#®0 pm.
The ride back to the ranch is when we actuallytgeur lunches usually! So we recommend snackyeas
accessible from horseback!

Here at the ranch, we sorted off 33 of our newsp@rpairs of
the original herd including Hank and his new momaryd a
bull to go out to Graze as well. With a herd oéoa 100, we
needed to find more grass so got another privaseléat
they'll stay on. It’s fully fenced as our cattleeaa registered
herd and we want to keep them contained with otie Rt on
range like the red and black herds, there is alvlagyshance of
another man’s bulls P

breeding with the
cows. We work to
keep bulls to their
own herds, but it's
not as strict with
“range” cattle should there be an “oops” out thermpefully everyone
wants to keep a quality bull with his cows. i

Junior is a little confused




We also have had some well diggers over at theaBadgplace
where Mike, Dan, Joel, Nathan, Ricky and Sarah liVkee
original well struggles to keep up with the watendnd so
Shayne decided to dig another well. After thet fattempt at
350 feet failed, Jo-Anne used her “witching” powergind
water. You know she got allot of flack on thatb Nick on that
spot either. The third hole has reached over 4Ghtl they got
2.5 gallons a minute of water. Not too great. Wedl diggers
have been scratching their heads on this siteryiadere else
has water but this particular site. Funny howlithsement of the
house has to be pumped out every spring, but wefaahany
below the surface for a well.

The well diggers capped off the holes, and packetheir
equipment by the time we brought the remaining loaet to
the Belgarde Place on Friday. Just getting arabadherd on
Easy, | ended up on this side hill. | thought¢ba/s down
below me looked pretty cool. The trip went wethey are
getting much better at moving than this time lasry There is
still a bunch of water sitting in their new meadaotig like a
rice field! There is some high ground they canghaut on
though.

Here’s Stephanie who'’s staying with us for two wsedkying
the high ground out on Gunner.

While everyone was working with the cattle this wee
headed out for antler hunting and exploring newntigu
One of our guests from France found a MOOSE antler!
That was a real score! We also found some great ne
country to ride just north of the ranch. The vieansl the
spring flowers made for some terrific pictureshl finish

us this week with some of my favorites.




Have a great week everyone!

Dori




Cooke's Comer

Brownies . : .
Preheat oven to 325°. Line a 13” X 9” baking dish

1 % Sticks Butter with parchment.

7 0z. Semisweet Chocolate (chopped)

3 0z. Unsweetened Chocolate (chopped)
1 % cups Sugar

Y4 cups Instant Coffee

1 % tsp. Vanilla Extract

Y tsp. Salt

4 Eggs

1 cup Flour

1 cup Roasted Salted Peanuts (chopped)

Place butter and both chocolates in a heavy sauce-
pan and heat until melted and smqgirring all the
while. Remove from heat. Whisk in sugar, coffee,
vanilla and salt. Then eggs, one at a time. kold
flour and nuts. Spread in pan. Bake for about 30
minutes. Cool

Frosting Beat together peanut butter and butter until
smooth. Add remaining ingredients. Beat
1 cup Peanut Butter until smooth. Spread over brownies

% stick (1/4 cup) Butter (softened)
% cup Powdered Sugar

1 Tbs. Whole Milk

1 tsp. Vanilla Extract

Ganache Melt together in a Pyrex bowl at 30 second
intervals, stirring until smooth. Drop Ganache
7 0z. Semisweet chocolate (chopped) over frosting. Spread to smooth. Chill and

Y% stick (1/4 cup) Butter Enjoy.




