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YOU HEARD IT AT...

THE HIGHLINE

Hello Everyone!

| just came in from a drive about in Gizmo takingtpres of the state of the union here at the rarith a rainy
quiet day and we’re all going to wrap things upnimpn. This last week was spent gathering and éhgpp
firewood, pulling the rest of horse’s shoes, andtioming with the updating for 2008 here in theadf One
day this week at our morning get together herbatddge Joel, Kathy and Wes were laughing abowt ho
Randy kicked their butts at chopping wood the defpke. They said they were just dripping sweat @arating
hard working on their stack while Randy just kepirgjing the maul slicing through the rounds in $tisck.
“Keep up” was all he said. | imagine some of yo there have heard him say that before! “He’saahme!”
Joel said. Porches and sheds are stacked highwa@t now for the winter.

Later in the week afternoons were spent ridingwarking on our own horsemanship skills. Randygrssi
us each a colt or two to ride and wants us to aingétting our horses “settled”. Settled with tlsetres and
where they are. In the process of working towéelag “settled”, we’ll find that we’ll be workingro
hindquarters, and lateral flexion. The goal islsetent.

While | was out in Gizmo, Joel, Wes and Kathy rodéand were checking the numbers on our replacemen
heifers. | caught these shots for you.










Cookie’s Corner

BRAISED FIVE-HOUR LAMB IN WINE

This is a trouble-free dinner that has barely amparation and will give you the most
tender meat you have ever had.

1 large leg of lamb, seasoned well with Salt aegdtty ground black pepper
Olive Oill

6 thick rashers bacon

2 — 3 red onions, peeled and quartered

3 cloves of garlic, peeled and sliced

2 good handfuls of mixed fresh herbs (thyme, rosgntay)
4 large potatoes, peeled and cut into chunks

1 celeriac (or other root vegetable) peeled andntatchunks
6 large carrots, scrubbed and halved

3 parsnips, scrubbed and halved

1 bottle of white wine

Preheat the oven to 325f. In a large casserolemp@ideep-sided roasting tray, fry your
well-seasoned lamb in a couple of good lugs ofeoti until brown on all sides. Add the
bacon, onions and garlic and continue to fry fonde minutes, Throw in your herbs and
veggies, pour in your wine plus an equivalent anh@fimvater, bring to the boil and tightly
cover with kitchen foil. Bake in the preheated o¥@n5 hours until tender, seasoning the
cooking liquor to taste. To serve, pull away a rmpoetion of meat, take a selection of the
veggies and serve with some crusty bread to mdpeigravy.

Enjoy

Recipe from Pat Dowdir's kitchen




