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Hello Everyone! One day this week | went out t@f&to do my range monitoring with my good friend
Linda and was fortunate to catch those shots. tfH#@es have been changing for thetmasiple of weeks, b
the full-blown brilliance is yet to come. | apoleg for the Highline not coming up last weekendadl to
change website hosts and there’s some differerm&on how | upload the newsletter online. All'slive
and this one should be up right on time for you.

This week brought many returning guests who aslesubraced our new guests for a fun filled week of
hunting strays. There’s a large amount of cattiietioere to find and bring in, but they aren’ttalijether.
Two pairs here, 5 pairs there, and momma cowshidnag drifted apart from their calves when we rideon
them, in other words, miss-mothered ones. Momnaecalf know where to find each other, but we weren’
so successful so had to leave one or the othdpotiie next day in hopes that they’'d be togeti@ne day
Joel’s group was riding in the south end lookingtfe red strays as well as the charolais thatiann
there, and one of the locals left several notetheriruck saying she’d seen a few pairs at suchsaol
location and at such and such time. Joel’s groopldvcheck off the ones they'd found and head outtfe
others they hadn’t. That's western style “neigliyférOne neighbor had some of our northern blacgues
cattle corralled for us and Ricky with his groupded up the handful in their horse-trailer and édahem
to the next pasture. It's something how rancheag not see each other since branding season, iméfed
are back in touch with each other helping locat get cattle back to where they need to be. Thay m
have their differences, but all that is put asidewit comes to gathering cattle in the fall anibing each
other out where they can. It's like a handshakeagent, or unwritten rule, it just is with no ques.
Coming in to this way of life from the “city”, ibbk me awhile to let down my guard and trust in“tvay of
things” out west. Randy lives it and knows no otlay. | thought him naive at the start, but lidet now
it's the only way to be.

We had a great bunch of cowboys and atsmgpme join us this week, and | truly mean it.




Keith on the left and
Jim on the right put
their differences
aside for the week
on the “Free
Jacksoh campaign.
In fact they decided
to just drop the case
all-together and just
RIDE! Janet, Jim’s
wife, rode Jackson’s
brother Ike who
displayed no hard
feelings about being
put in the “Dunce”
pasture this last
winter.







Saturday came too fast and it was hard to seeri@emdfs go; back to their lives. But come next vadfll see
these cowboys and cowgirls back to help with tHeGather.

Dori



Cookie’s Corner

These are the best rolls | have ever had, andategade by our own, Jo-Anne!
1 cup Milk — warmed
1/3 cup Sugar
1/3 cup Butter — melted
1 tsp. Salt

Put in mixing bowl and mix. Add 1Tbls. yeast (makee milk is lukewarm, not hot — it will kill thgeast if it's too
hot).

Add:

2 Eggs — blend

Add flour (I don’t measure) until dough is soft asiajhtly sticky.

Put in oiled bowl — turn — cover with damp clottddat rise until double (about 1 hour).

Punch down, let rest 10 minutes

Put melted butter in a 9x13 glass dish — enouglower the bottom. Glass makes a crustier breaakeNbdalls out of
dough about the size of 12 golf balls. Dip in butind turn. Should be able to have three roligsscand five rolls
down per 9x13 dish.

Let rise till double (approx. 45 minutes to 1 hewQn’t cover.

Bake in 375 degree oven approx. 25-30 minutes gatden brown on top. Rotate dish if oven browowsduickly
on one side.

When done, coat with more butter (I use lots).
Keep in 9x13 pan until ready to serve, they stasnwianger.

Also makes great cinnamon rolls!



