Hello Everyone!

We had a great week with our guests and a full veée¢ke behind the scenes
activity as well. At the beginning Brianna toolg@up clear up to the top of
Davis Peak. They still found snow up there, butas passable.

We were amazed however by how
Montana decided to become summer
all of a sudden! By mid week it
reached 80 degrees!

We all soaked up its wonderful
warmth!




A terrific group of ladies, who all ride togethdr a
home, joined us this week. They did take it easy 0
the two guys that came out. We managed to getin a
bunch of horsemanship in the arena and out in the
meadows, riding to check and doctor calves, roping,
and outside riding “sashaying” and “moseying”
through the meadows and mountains.

Friday it was so wonderfully warm that we kicked ou
boots off at this mountain stream.



Wes and Spencer headed up the roping lessons. eAbov
Ron & Suzanne went out faithfully to help with chieg
and doctoring the calves. We’ve been worried abiaat

little guy and Wes has been diligent in checking
on him twice a day; Wes’s mother hen side.

While Spencer, Brianna, Wes and | were with the
guests, Randy, C.J., Beav, Brady (he’s now with
us for the summer), and a fella named Doug
who'’s going to ranch hand with us here and thefe
through the summer, all worked on the behind the
scenes stuff. Additional to the daily feeding of
the livestock (although the grass is showing mo%e

and more, it’s still not enough), they are workin

on a 4 mile fencing project out at Graze, fixing

fences around the ranch that have been damagéx lspow load this winter, and...getting some addiion
housing set up for our crew. Each evening the Ibayg been coming in just in time for Jennifer &iits
wonderful dinners tired and sore but in good cladr their successful days. Randy’s had SO MUGHie
plate with these projects, it felt good for us wgkems to be able to run with the guest side ofghinOne day |
was making my way back to the ranch after a nide with my guests, and found Randy taking a moneent
split some wood for our house. | had been riding for two days and had some questions. Randgs ey
twinkled as he walked over to work with Tux andRandy was instantly in his element and with theugd-
work he was doing, asked if | could step off fonote. You could just see all the worries, planning
orchestrating, supervising, and needed phoneteoafisake just leave; it was just Randy and Tux wuagko
communicate with each other through feel. We wadamesmerized for the next hour and a half agidmse
went from a clumsy clash, to a friendship wantingd ailling to learn more about each other. 5 pitetb
around and | needed to get the guests back totiygel | offered to take Gizmo over and he coudé fiux
over which was probably a girlie thing to offer tlhmeant well; he hadn’t been able to ride all eéle had
some calls to make before he could leave, buttitma&t he had with Tux made all the projects lessh@a his




mind. His face was softer and he thanked us fangihim that time. We thanked him for lettingsisare in
this time he had with Tux.

One of the gals this morning made a special poit¢lt me what a wonderful time she had and hoveigpé
was that we wranglers all support each other amdhorses. She gave examples of how Spencer diolse
stood close to mine who was a little troubled as$ working to close a gate, and of a time whendjfiilee
horses was getting grumpy with other horses, rattaar reprimand him for it, Brianna had everyore mip
and rub on him so he could learn that being closgher horses is a good thing! As students mshyle of
horsemanship, | heard our guest’'s words and thaofgRandy’s time with Tux, | feel we are all moving
beyond just the actions of “what it takes to gehange”, to understanding and appreciating whexdatinse is.
Through this consideration, we are seeing the fefaee and eyes soften as their past burdens &ekin
away.

| believe I'll wrap up this Highline. Tomorrow lamt to get out in my yard and clean up brancheshidnee
fallen this winter. More warm weather in the fast Yippee!

Have a great week!

Dori




Cookie's Cormer

Kathy and Jon have been in charge of breakfastshasidvas a real hit with everyone!

No-Turn Omelet

8 eggs beaten

2 cups cooked crumbled sausage or cubed fully @bblen

2 cups cubed process American cheese (I have hseldiar when | didn't have Am.)
2 cups milk

1 cup crushed saltines (about 24 crackers)

1/4 cup chopped onion

1/4 cup chopped green pepper

1/4 cup chopped sweet red pepper

1/2 to 1 teaspoon salt

Combine all ingredients in a large bowl; pour iatgreased shallow 3-gt. or 13-in. x 9-in. x 2-iaking dish.
Bake, uncovered, at 350 degrees for 45 minutestdrauknife inserted near the center comes ouwrcleet
stand for 5 minutes before serving. Yield: 8-10/Bgys.

This dish can be prepared in advance, coverededrigarated overnight. Remove from the refriger&or
minutes before baking.

Enjoy!!



