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Hello Everyone!

It's Memorial Day weekend and the weather is sprdga. Cool and sunny. Jo-Anne’s got burgerstastdogs for
us tonight on their barbecue. It'll be a perfamng to sit outside and enjoy stories of the waet watch the deer
come in to graze. We had our plate full with aggivhis last week with the black angus herd getturned out on
summer range. We also hauled our Charolais oGraze too. We have 30 pairs left here at the rahchour
yearlings. The smaller number will be easier ongrass here in the meadows. The cows that hgdttén branded
yet, were branded, and we also branded, vaccinatetfly-tagged some calves too. The weather ineloretty well
for us, just one real rain day and it even snowedmuDavis Peak. The guests were quite the haglgeg in all
areas, from holding herd at Graze, to vaccinatadges. We had some terrific ground crew handswieisk!

To get out and enjoy the gorgeous weather | tholiglist share some pictures § <
and let them tell our week’s story. Doug Speentfi@A is an awesome N
photographer and is sharing his great shots with us

Down 554! Down!




Shayne branding his cows.

Nater headed up tf
ground crews this
week.

Mat & Denise came
out with Doug & his
wife Sherilee. They
fit right in out here!

Lots of great shots were made b)
all.




Here’s a great shot of Steve &
Lisa Klipsch with their up and
coming cowboy to be, Zach.

Here’s Sally &
Joel's teaching Stephanie Anne feeding
how to shape a shoe. Molly. Hank

& Shiloh are

Stephanie couldn’t wait 1
tell us about her new skill

with their new
mom’s out at

Susan & Hollywood sure bondeg

this week.

Graze.

Pal took good care of the new horse jinglers each
morning.




Friday everyone had gone out to
Graze except for Steve, Lisa, and Kris
(a vet that did all the vaccinations all
week). Tanya asked if | was ready to
rope — she had her ground crew but
needed someone to help her doctor
two calves. | was thrilled and scared
to death at the same time. While they
were eating lunch, | quick took Easy
in the indoor and practiced roping a
roping dummy, dragged a log for the
first time, and worked with Easy on

roping his feet, and getting the rope up

under his tail — I knew | would get

tangled up some time and he had to hold it togdtvene. He never showed any sign of being bothel¥ell we
were off. Focus, focus, focus kept running throoghmind. We brought the cattle into our corranya was
heading the calves and talked me through where to help set her up for a shot. She was vergpatout we still
wanted to do this quickly so as not to stress #iees. Both had been roped before and were psattyy to this
roping thing. They ducked behind the other cowd @alves any chance they could but with Tanya’'siguce, | got
the hang of moving the calf in a good positionHer to rope. She threw an overhead loop acroskdiee’s neck as
the calf ran between us on her left. Okay, it wgsturn to heel the calf. Randy’s words rang inmepd, “one
throw, one catch”. |1 swung one loop and threw &l Bhot right on the money! Two feet caught onfirsg time
roping! Easy was a champ. | was glad | draggeddy earlier so he was ready for the weight ofcdléat the end
of the rope. Steve and Kris did their magic asigtbcrew doctoring and the calf was up after Sgaree his nod

| hope you have a great Memorial Day weekend!

Dori

that all was clear and | could “pop my
dallies”. The focus thing went out the
window on the second calf. Tanya
headed him on the run this time off her
right side. He stood fairly well, but
here’s where the roping of Easy’s feet,
head and tail came in handy because |
did all three including myself! FOCUS
DORI! |told myself. | threw the shot
and heeled him, both feet again too!
Yeehaw!! | was elated! The ground
crew ran out again, Steve gave his nod
that he was ready and | popped my
dallies as the calf jumped up and ran to
mom.

What a great day! | felt I've overcome a
fear that I've had for along time. The
fear of all the “what ifs



Cookie's Comer

2 cups diced cooked Ham
% cup sliced Green Onion
% cup diced Bell Pepper

2 % cups shredded Cheddar Cheese
8 8” Flour Tortillas

6 Eggs, beaten

1 % cups heavy Cream

1 Tbs. Flour

% tsp. Salt

Y4 tsp. ground Black Pepper
% tsp. granulated Garlic
Hot Sauce (a few dashes)
Avocado Slices

Salsa

Sour Cream

In a bowl combine the ham, onion, and bell pepptdace 1/3 cup of this mixture and 3 Tbs. cheeseach
tortilla and roll up. Place the filled tortilla®am side down in a greased 12"X 8"X 2” casserde.d
Combine the eggs, cream, flour, salt, pepper,gatfid hot sauce in a bowl and mix well. Pour aker
tortillas and refrigerate for several hours or ovight. Remove from fridge % of an hour beforeibgk
Preheat oven to 375° and bake about 50 minutestibiset. Sprinkle with the remaining cheese aakleb
another 3-5 minutes. Let stand 10 minutes befenarsy with avocado, salsa, and sour cream.




