THE AMAZING UNDERGROUND SECRET TO A BETI'ER GARDEN
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SIMPLY BRILLIANT

Commands lawns. Captures attention. Leads the way.

The Kubota KOMMANDER.
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Helping finance dreams for nearly a century.
FINANCING AVAILABLE FOR:
« Small and Large Farms » Trucks and Other Vehicles
« Land and Recreational Property « Operating Expenses
» Home Purchases & Construction Improvements « Outbuildings and Barns
» Machinery and Equipment » Mortgage Refinancing

Find a local lender near you:

Lending support to 800.343.6940

ru ml America.™ WwwwW.CoOUNTRYMORTGAGES.COM
ﬂE:v..al Housing Lender
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EDEN condiments
are prepared with
patience, wisdom,
and praxis artistry.
Ingredients are
Eden Foods
selected, and every
one is declared,
clearly, on the label.

Low Sodium and
Gluten Free offerings.
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MORE THAN A MAGAZINE ... A WAY OF LIFE

Lifestyles of the Self-Sufficient

These inspiring stories from our three 2014
Homesteaders of the Year prove that you can reject the
“rat race” and build a more sustainable, satisfying life.

Best Summer Cover Crops

Sow these four fast-growing, weed-suppressing soil
builders in any patch possible, even during your prime
gardening season.

DIY Produce Storage Bins

Make a set of stackable vegetable crates out of cedar fence
boards to create storage containers that move easily from
garden or market to pantry or basement.

How to Make Pickles

These three basic methods put perfect pickling within the
grasp of every preserver. Just pick a pickle recipe and put
it to the test!

Fungi: The Amazing Underground

Secret to a Better Garden

ISTOCKPHOTO/FRAGLESS Enjoy healthier soil and better harvests by nurturing the

partnership between plant roots and mycorrhizal fungi.

Make a Biogas Generator
to Produce Your Own Natural Gas

Transform grass clippings, food waste and manure into
renewable energy with a home-scale methane digester.

An Invisible Network:
How Your Immune System Protects You

Learn about your body’s remarkable defenses against disease.

www.MorHEREARTHNEWS.CoM 3




MORE THAN A MAGAZINE ... A WAY OF LIFE

News From MOTHER

Seeking safer, saner agriculture

Dear MOTHER
Garden tractors; FAIr recaps; Bloggers and homesteading
events wanted; Potential of perennial polycultures

DEB HENDERSON

Green Gazette

What's really in supermarket meat?; Neighborhoods with
local food at the hub; The Instant Pot electric pressure
cooker; Distributed energy generation; Grain guide; Better

wedding flowers; Top poultry book

The Gardener’s Table:

Green Beans, Tomatoes and Basil
These jewels of the peak-season garden pair nicely for
simple yet unforgettable meals.

Country Lore: Readers' Tips to Live By
Creative golf club balusters; Mulching with newspapers;
Free farm buckets; Freezing beans; The sweetest ant poison;
Gardening on the wild side; Homemade onion powder;
Pedal-powered grain mill; Homemade barbecue wood chips

Ask Our Experts

How to store your seeds; Best mosquito traps; Ideal heavy-
duty mowers for your meadow; Why gas guzzlers are still
going strong; How to clean cast-iron cookware

EarthWords
Walt Whitman

6 Ways to Harvest Rainwater

Grow Healthful, Hardy Kale

Precipitation can pay! Discover tried-and-true
home-scale tactics for capturing and conserving
this essential (and increasingly expensive) re-
source around your property. Learn how to snag
rainwater via mulch basins, sawy gutter and
downspout orientation, a homemade rain barrel
system, and more. Go to http:/goo.gl’Y2wrHN.

Frozen Assets From the Garden
No need to invest in new, pricey food
preservation equipment to put by summer's
bounty—your trusty freezer in fact furnishes
one of the best means of pressing “pause” to
keep crops at peak flavor. Master two simplified
methods that efficiently turn out freezer-ready
stocks of vegetables for near-fresh future
feasting. Go to http://goo.gl/QFz56w.

Why plant kale in your fall garden? Think sweet
winter salads, nourishing homemade soups,
and infinitely snackable kale chips. Persuaded?
Leaf through our plot-to-plate guide to
cultivating this cole crop, complete with advice
on variety selection and organic pest control,
plus recipes. Go to http:/goo.gl/CeyHbe.

Stretch Watermelon Season

Ever thought to yourself—whilst chomping

on a cool, crisp slab of watermelon—that it's
a shame this fruit is with us for only a brief
spell? We sure have. Enter these easy, can-be-
enjoyed-on-a-frigid-January-evening recipes
for dehydrated watermelon, watermelon wine,
watermelon rind pickles and more. Go to
http://goo.gl/B5gNAz.




RX Series

-Moment

you figured out what
tractortobuy.
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e aablaails

Presenting the more powerful, more fuel-efficient KIOTI*RX Series. Nine new

models from 66 to 73 hp, each powered by Daedong” ECO Technology. And each

packed with features that make them as comfortable and easy to use as they are

powerful. Learn more at KiotiTierd.com or take a test drive at your local KIOTI dealer.
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2 News From MOTHER

Seeking Safer,
Saner Agriculture

¢ are especially proud of

our story on Page 50, “The

Amazing Underground
Secret to a Better Garden,” which explains
one key way we can improve our gardens:
by supporting the astonishing partnership
soil fungi form with plants.

New scientific understanding of this re-
lationship has emerged over the past few
decades, and we now know that invisible
networks of super-thin fungal threads (hy-
phae) are the principal structures for nu-
trient uptake for plants—not plant roots
alone, as we had previously thought.

Scientists have discovered that this part-
nership is more than 400 million years
old. So far, they have identified more
than 6,000 species of these
fungi—called “mycorrhi-
zae” — that support crop
and tree growth.

These extensive fungal
networks interconnect
with roots, making plants
more drought-tolerant and
extending plants’ access
to many nutrients by up
to 2,500 times! Plus, the
fungal threads help hold topsoil particles
together, protecting the soil from erosion.

The fungi-plant relationship is symbi-
otic, meaning that both organisms benefit
from it. The fungi deliver nutrients to the
plant and, in return, the plant releases 10
to 20 percent of the carbohydrates it pro-
duces to the fungi. If there are no plants
to feed them, these beneficial fungi die.

To promote this fungi-plant partner-
ship, we should change several things
about how we farm and garden. First,
we should dill the soil as little as possible.
Second, we should avoid using chemical
pesticides. And, third, we should never
leave soil bare, even in winter. Instead,
we should cultivate cover crops to keep
live plants growing in our beds and fields
year-round.

Many organic gardeners and farm-
ers already know something about this

© MOTHER EARTH NEWS August/September 2014

It's up to

our wisest
farmers to
lead the way.

myco-rihizal (meaning fungi-root) ar-
rangement, so they try to reduce tilling,
reject pesticides and plant cover crops to
protect the mycorrhizae. But conven-
tional industrial farming depends heav-
ily on routine applications of pesticides
that are toxic to the entire ecosystem. We
hope farmers pay attention to this new
knowledge and explore its potential to
lead us to a more sustainable system.

Changing old habits is always hard.
Can farmers find ways to modify their
machinery so it disturbs the soil less?
Many have already made the big switch
to low-till mechods, but in large-scale op-
erations that practice currently depends
on herbicides for weed control. Will
they investigate ways to
eliminate herbicides and
suppress weeds with cover
crops that in turn support
the mycorrhizae and gen-
erate essential nitrogen?
Some farmers already
pull seed drills or spinners
behind combines to sow
winter cover crops as they
harvest, and some collect
a bonus by grazing their livestock on es-
tablished winter cover crops.

But the chemical companies can
profit more by defending the status quo.
Vested interests, determined to sell more
and more herbicide-tolerant, genetically
modified crop varieties, will certainly not
blaze the trail to explore the potential of
plants’ ancient partnership with mycor-
rhizal fungi. Itis up to our wisest farmers
to push for more research and lead the
way to safer, saner, more sustainable ways
to grow our food.

— MoTHER

(If you want to become a wiser
farmer, we recommend these re-
sources: wwiu. AcresUSA. com, www.
StockmanGrassFarmer.com, and the
Sustainable Agriculture Research &
Education program at wwuw.SARE. org.)
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#°4900 IN FREE
ATTACHMENTS

WITH PURCHASE OF AN LM SERIES TRACTOR.
OFFER G0OD THROUGH SEPT. 28, 2014

See Outfitter for additional available promotion

Wildlife & Land MANAGEMENT

BUILD YOUR LEGACY _

* Industry-leading Five-year warranty on all LM Series Tractors _ . J’

« Eight tractor models ranging from 35hp to 50hp T it
* Over 30 different attachments in stock samah- A
* Fully trained and staffed service department

For more information and store locations, go to cabelas.com/wlm
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Solutions igr many species
sand situations!

2
Ask for our 3 free booklet/catalogs 1& '

Fencing that Works
from folks who use it

Describes and compares portable, semi-
permanent and permanent fences for
livestock, poultry and their predators.
Features electrifiable netting, PRS solar
energizers, battery/plug-in energizers, rope,
tape, woven and high tensile wire. 164 pages
of photos, instructions and diagrams.

Equipment that Works -

Premier is the nation’s leading source of -
sheep and goat equipment. Booklet/catalog '
describes and illustrates tools, gates, feeders,
tags, clippers and shears—all specifically
designed to mark, tag, vaccinate, drench,
lamb, kid, nurse, feed, corral, catch, foot
trim, shear, foot bathe and shelter sheep and
goats. 104 pages. -

Poultry Solutions

52 pages of poultry supplies, advice and
how to’s. Topics include setting up a brooder,
getting hens to lay eggs in the nest, egg
handling, choosing a feeder or waterer
* and picking a fence. Also includes a non-
electrifiable fence for young poultry.

o £ . ’ " . -
o & e \r %'}
Free Shipping on qualified orders: I€S. Com

See our website for details. 800-282-6631 Washlngton, 1A
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ASHLEY CAIN

“T'was struck by an
overwhelming sense
of love, peace,
inspiration and joy.
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Timesaving Garden Tractors
Wow, another great issue of MoTHer! We
always expect that, and that's what we
always get. In each issue, | look first for
articles hy Barhara Pleasant—what a
talented gardener and writer.

Joel Dufour’s piece about tools for large
gardens was terrific (“Best Tools for Big
Gardens,” June/luly 2014). Two-wheel
tractors are in short supply in this part of
the country. My solution has been to use
four-wheel garden tractors—not the rid-
ing mowers from hig-hox stores, but rather
small, heavy-duty tractor models that ac-
cept ground-engaging tools.

| own two such tractors: a new Dixon
and an older John Deere. Both are
equipped with a “sleeve hitch,” which
allows me to attach tools such as a plow
and cultivator. I've invested less than
$5,000 in both machines. | don’t use ei-
ther for lawn mowing—only garden work.
My plots are about 3,000 square feet, and
using these tractors saves me time plow-
ing, planting, cultivating and harvesting.

Jack Graham

Selah, Washington

Dear MOTHER

Joel Salatin delivers his keynote speech at the Far in Puyallup, Wash., in June.

Reconnecting

the Disconnect

| just got home from the
MoTHER EARTH NEWS FaIR
in Asheville, N.C. (April 12
and 13). From the moment
we arrived up until the very
last event—where we wit-
nessed hundreds united to
hear Joel Salatin speak—I
was (and still am) struck
by an overwhelming sense
of love, peace, inspiration
and joy.

Many of us who are pas-
sionate about self-reliance
and sustainability live in
parts of the country where
we are disconnected from
like-minded people, and our
daily reality can really drag
us down sometimes. To be
able to participate in your
Falr was truly inspiring.

Gatherings like the Fair
connect our divided na-
tion. They also connect the
knowledge and wisdom of
older generations with the
curiosity and tenacity of
young people who are strug-
gling to grow life where land
has been paved over and
chemicals have been scat-
tered. At the MoTHER EARTH
NEws Fair and other events
like it, humanity can recon-
nect, rediscover its collec-
tive soul, and find ways to
live up to its potential.

Crystal Meserole

Hendersonville, North Carolina

Be Mindful

of Your Privilege

In response to “We Get What
We Pay For” (News From
MoTHER, June/July 2014): If
by "we” consumers, you're
referring to "we, the white,
middle-class consumers,”
then sure, go ahead and
make that statement.

But please do us all a
favor first: Take a step back
and stop universalizing
your bourgeois experiences.
Oftentimes choice is limited
by a racialized economic
system that privileges one
class of people over another.
Nowhere in your editorial did
you suggest a means for low-
income people to actively
engage in reshaping the
food system.

Asia Dorsey
Denver, Colorada

Earth: Not a

Political Issue
Don't back off of discussions
about climate change or
organic vs. industrial farm-
ing methods. They may rep-
resent “political” issues for
some readers, but they are
real issues, and if they can't
be discussed among people
who love the Earth, where
can they be discussed?
| think MoTHER EARTH
NEws has done a tremen-
dous job of not taking sides
but still fostering a dialogue
on these topics.
Val Andriessen
Kirkland, Washington

More Nostalgia,
Less Fuel

Awesome grass-roots art-
istry in the story “Ready to
Roll: A Handmade Market

MOTHER'Ss Wish List

International Homesteading Education Month events. Join
in this September as we link up neighbors to teach
and learn wiser-living know-how. Find the full list of
skill-sharing events and get instructions for registering
an event of your own at www. MotherEarthNews.com/
Homesteading-Month. All types of activities are wel-
come, and the online sign-up process is a breeze!
Bloggers wanted. If you enjoy do-it-yourself projects or
have expertise in renewable energy systems or pastured
meat production, we invite you to share your advice
and anecdotes with our online audience. To learn more
about joining MoTHER's Blog Squad, head to www.
MotherEarthNews.com/Blogging-FAQ.

www.MortEREARTHNEWS.coM  ©
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The Perfect
Companion
for Your
Classic’
Outdoor
Furnace

STRYKER

LOG SPLITTE

» Hallmark 2-way splitting action
splits on both the forward and
reverse strokes.

- Manufactured with durable
steel with a center-mounted
cylinder that resists bending or
flexing.

«+ Self-contained, 3-point hitch
and skid steer mount models

« Optional log lifters, knife
extensions and extended
stroke lengths also available

Visit
CentralBoiler.com
or call

(800) 248-4681

for the dealer nearest you

See website for specifications and system

@ Dear MOTHER

Wagon" (June/July 2014).
The idea to bring goods to
market using the original
horse power is refreshingly
different, and | bet others
will follow the author's ex-
ample. | hope so! Nostalgia
is definitely in, and less gas-
oline usage is exactly what
our Mother Earth needs.
Todd Leonard
Opelousas, Louisiana

Pig Photograph
Correction

In the article “Become

a Flexitarian” (June/July
2014), the caption for a
photo of pigs on Page 45
read, “Gestation crates pre-
vent sows from standing or
turning around.”

First of all, sows can
stand in gestation crates.
More importantly, though,
the photo you printed is of

a farrowing crate—not a
gestation crate. By defini-
tion, gestation refers to
the mother’s time between
conception and birth, so the
fact that there are piglets
in the photo should have
tipped you off that this
was not a gestation crate. |
recommend running a cor-
rection to your photo.
Tim Andera
Defuniak Springs, Florida

The photo was indeed of a
farrowing crate. We regret
the error.—MoTHER

30-Year-Old
Tiller Still Truckin’

| enjoyed the article “Best
Tools for Big Gardens”

by Joel Dufour (June/July
2014). | have a BCS 735
tiller, and | purchase all
the parts | need from Joel's

company, Earth Tools.
Knowing Joel has been a
great experience.
| bought my BCS tiller
back in 1984. | still use it,
and it's still the best tiller
|'ve ever owned.
Darrell Burdge
Hazel Green, Kentucky

Debt-Free
Living—And Lots
of Sightseeing!
Regarding “Build Your
Debt-Free Dream Home"
(June/luly 2014): Another
option for debt-free living is
to downsize from a typical
home and buy an RV. You
get a debt-free home, and
you get the joy of traveling.
| have read several
great posts by some re-
cent retirees about their

(CONTINUED ON PAGE 82)

\ requirements. ©2014 Central Boiler, ad6656b/
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The High Costs We

Pay for Cheap Food

The article “Hidden Downsides of the
Green Revolution” (June/July 2014) was
excellent and right to the point—the best
thing I've read in a long time concerning
the Green Revolution. Like the article’s
author, Richard Manning, I've long
thought we as a society are overfed and
undernourished.

Modern agriculture fights nature instead
of working with it. We have killed biodiver-
sity. Our beef cattle are raised in feedlots
and fed corn mash, protein supplements
and drugs to keep them upright
until they're ready for the
slaughterhouse. The cows
are sick, meaning U.S.
consumers buy meat from
sick cattle—which, regard-
less, still has the USDA stamp
of approval on its packaging—at
the supermarket.

Do we truly think we can nourish our
bodies and stay healthy by consuming
products from sick animals and empty

calories from highly processed foods?

Oh, sure—because we mix vitamins and
minerals into our processed foods, and be-
cause we ourselves then supplement our
diets with pills.

As a consequence of the Green
Revolution, we now grow our food in soil
that's depleted of nutrients and chock-full
of chemicals and artificial fertilizers. Our
soil has become an artificial, inert medium
that's devoid of any life. When are we
going to have another Dust Bowl? We're

asking for it.
Cheap food? You get what you pay for.
Dana Fast
Lake Clear, New York

KERI ROSEBRAUGH



Also available from your Central Boiler
dealer:

STRYKER

LOG SPLITTE

See ad on facing page.

LIKE US ON

[ facebook

facebook.com/CentralBoiler

(ol i

Scan the code using any QR-code reader app
on your smartphone to learn about limited-
time, money-saving offers! Message and data
rates may apply.

¥

The time to get a new Classic furnace

is running out!

Have you been considering purchasing a Classic outdoor wood
furnace? If so, you should know the Classic outdoor wood

furnace will only be available to purchase for a limited time.

EPA’s proposed rules will eliminate your choice to buy a new
Classic after April or May of 2015. Now is the best time to buy.
Wait too long and it will be too late. Call today!

Visit CentralBoiler.com or
call (800) 248-4681 for the dealer nearest you.

All Classic outdoor wood furnace models adapt easily to new or existing heating systems. It’s
important that your outdoor furnace and system be properly sized and installed. See your
local dealer for mare information. ©@2014 Central Boiler - ad6656
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ePantry has partnered with Mother Earth News to make

* o @Pa ntr it easy to get the effective, sustainable products you use
S A y every day. Spend less time and less money keeping your

home stocked with the products you love.

GET FREE SHIPPING, VIP STATUS + READER PERKS
www.motherearthnews.com/epantry

% Recycled Bathroom Tissue/Papier Hygiénique 7 “lé
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WHEN IT CAN'T BE GROWN, GET IT DELIVERED.
¥ __O____._ i ‘ "’*_ﬁ:l - @ . . _ _@ -

HOW IT y\ SELECT YOUR JR CHOOSE FROM \"‘p GET YOUR FAVORITE
' HOUSEHOLD'S e HAND-PICKED PRODUCTS DELIVERED

S
CONSUMPTION HABITS P NATURAL PRODUCTS ‘- WITH FREE SHIPPING!

©2014 ePantry, LLC.
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Green Gazette

What's Really in
Supermarket Meat

It's labeled “all natural,” you say? You may still have paid
good money for 12 to 15 percent added salt water.

Before you take a bite out of that plump roast, grilled
chicken breast or juicy steak, you may want to make sure your
meat isn't biting you back. That one serving of meat on your
plate may contain enough added salt to equal that of a large
serving of fast-food french fries. Processed food masquerading
as fresh and, particularly, as “safe,” is today’s
supermarket butcher-counter trend.

Plumped and Enhanced

Consumer Reports sounded the alarm on
“plumped” chicken back in 2008, when it
revealed chickens from some big-name pro-
ducers that are labeled “natural” are often
pumped full of a sale-water solution, rais-
ing sodium content to unhealthy levels.
Moreover, $1.50 of the price tag per pack-
age is salt water. But the plumping practice
doesn’t end there, nor is it limited to chicken.

The demand for leaner meats has often translated
to tougher and less flavorful cuts. Taking a page
from the chicken processors’ book, beef and pork
processors began pumping liquids into their meat

to offset poor texture and taste. Although often has heen
called “broth,” the key ingredients in these fluids are pumped with
water, salt and usually an antimicrobial. Meat pro-  salt-water
cessors inject the salt-water solution deep into the “broth.”

meat tissue to add “juiciness”—and
weight—to the final product.
This “enhanced” meat can still

be labeled “natural.”

From Your Pocket

to Their Wallets
Although Big Ag indus-
try representatives  would
argue that consumer
demand for lean but
tender
driving force behind
enhanced meat, the
financial result of cus-

meat is the

What's for Dinner?

Even if you see the
word “natural,”
read lahels further
to determine
whether meat

Waterlogged Meat

Price Per

Pound, Retail

Beef Association fact sheet, Chance Brooks, associate professor
of meat science at Texas Tech University, wrote, “The addition
of water also increases yield, which is important to processors
because of economic advantages that offset production costs.”

The Health Risks

One serving of supermarket enhanced beef meets a good
portion of your daily recommended sodium intake, which
is between 1,500 and 2,300 milligrams.
Just one 3-ounce serving of typical injected
beef contains approximately 1,800 milli-
grams of sodium. Needle-injected meat has
also been red-flagged by the Food Safety
and Inspection Service (FSIS) as a high-risk
carrier of E. coli. The needles that insert
the salt solution can push bacteria on the
surface (where bacteria is typically found)
deep into the meat, where cooking may not
kill them. To prevent this, FSIS recommends

(not requires) that processors apply “an
allowed antimicrobial agent to the sur-

face of the product prior to processing.”
These approved agents include a number
of ingredients (and processes such as irradia-

e tion) that most consumers would likely find
‘: far from “natural.”

The good news: Processors are required by
law to disclose somewhere on the label whether

the meat youre buying has been pumped with
a salt-water solution. Be aware that even
designations such as “natural,” “fresh”
and “100% beef” do not automatically
mean the meat hasn't been pumped.
Look for small type, usually on the
fronc of the package near the prod-
uct name, which may read some-
thing like: “Contains up to 15%
broth.” To find truly natural meat,
consult websites such as
wuww.LocalHarvest.org,

and check your farmers

Alouint Youl Afe market or natural grocer

Paying for Salt Water

to source meats from
pastured and grass-fed

tomers paying for salt Botk shoulner /3 25 ) AR — animals that are natural-

water instead of meat Chicken breasts (3 Ibs) $3.09 per pound $1.39 ly leaner to begin with.

is clearly substantial. In ; — Amanda
NY strip steaks x 4 st d 3.90

a National Cattleman’s it $13 per poun $ Kimble-Fvans
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FUEL ECONOMY HILL ClLIMEB TOBUY CHANGE
OR DISPOSE OF

Finally, hassle-free compact | T
utility vehicles with EFIl engines. ’ Club Car

NO CHOKE. NO CARBURETOR. NO CLOGGED FUEL LINES. Our XRT"800 and XRT™“850 utility 2,000,000+ people like this
vehicles feature electronic fuel injection rarely found in compact UTVs. It's built into Subaru 14-hp T '
rated, 404-cc, single-cylinder overhead cam engines that: E&’ DRIVE...OR BE DRIVEN

= Boost horsepower by 30% and fuel efficiency by as much as 50% over previous models.

« Start right up, despite weather or altitude.

» Deliver best-in-class acceleration and hill-climbing.

Rustproof aluminum frames ensure long life, and the vehicles fit into the back of a pickup truck. Learn
more at www.clubcar.com.

\C\ircle #19; see card pg 81

All performance testing was performed by independent agency ATS, Marietta Georgia in December 2013. The Carryall 500 (which uses same powertrian as XRT800 and -
XRT850) was tested against the Toro” MDX, Cushman® 1200, and Deere® TX commercial-grade vehicles, They were tested with driver plus cargo — 650 Ib (294.8 kg) total 'B)
weight — on rolling hills. For the hill climb, vehicles were tested with driver plus cargo 1200 Ib (544.3 kg) on a 15-17% grade. Your results may vary. ( Ingersoll Rand




INSTANT POT; TOP: DEB HENDERSON

What has the poten-
tial to bring a commu-
nity together, increase its
resilience, boost sustain-
ability, make its residents
healchier, and even add to
property values? Some real
estate developers see local-
ly grown food as just such
a catalyst and are embrac-
ing a new model known
as “agrihoods.”

In the U.S., we often
take food for granted, espe-
cially where it’s grown and
how it’s sourced. But some
housing planners are learning that food
can have a big impact on the success of a
new residential development, particularly
in challenging economic times. In years
past, developers often built high-end
housing around golf courses. Now some
builders are instead designing around
orchards, vineyards, cow pastures, veg-
etable gardens and even organic farms.

Kukuiula, a resort community on the
island of Kauai in Hawaii, has, as do
most luxury residential resorts, a golf
course, clubhouse and spa. Kukuiula

Washington state’s Grow Community cultivates vegetables and neighborly ties.

also has a less-common feature: a 10-acre
farm where bananas, papayas, pine-
apples, arugula, chard, herbs and bread-
fruit are grown. The farm has a small
staff, but many residents get their hands
dirty by volunteering at the farm, while
others simply sit back and enjoy the
farm-to-table dinners. “Its humbling
to see how an amenity as simple and
relatively inexpensive as a small farm
can have such a big impact on a new
community,” says Brent Herrington, the
developer of Kukuiula.

Green Gazette @

Neighborhoods With Local Food at the Hub

Sibella Kraus, president
of the nonprofit group

Sustainable  Agriculture
Education (SAGE) in
Berkeley, Calif., says,

“Urban agriculture is not
just a way to grow veg-
etables, but also a way to
strengthen  communi-
ty.” This is exactly what
Marja  Preston,
director of development

senior

at Grow Community on
Bainbridge Island, Wash.,
says she found when she
clustered 24 new single-
family homes around four shared gar-
dening spaces, which help members
of the community accomplish one of
their stated goals: getting to know their
neighbors well. The success of these and
other food-based developments has per-
suaded more developers to establish agri-

A

hoods. The trends we're seeing here at
the Urban Land Institute (ULI) suggest
that a mindset shift is underway, wherein
having gardens and small farms in neigh-
borhoods isnt a nuisance but an amenity.

— Edward T. McMahon, ULI

The ‘Instant Pot Electric Pressure Cooker

If you've been looking for an electric pressure cooker, lock no

further than the Instant Pot.

Regular stovetop pressure cookers offer energy- and timesaving
merits, including the ability to quickly tenderize budget cuts of
meat and speedily prepare beans and other foods that normally
require lengthy cooking. An electric pressure cooker saves even
more energy than a stovetop pressure cooker does, however.

The Instant Pot pulls 1,000 watts, compared with
an average electric range's 2,500 watts for one

large burner on high.

Electric pressure cooking can expand
your kitchen repertoire. The Instant Pot has
a timer for delayed starting plus a function
to keep food warm for up to 10 hours after it
has finished cooking. That means, on your way
out the door in the morning, you can program
the cooker to start at 4 or 5 p.m. so you'll
come home to a just-cooked meal. The Instant

Pot also doubles as a rice cooker and triples as

a slow cooker. Plus, it's perfect for making rich, flavorful stocks—in

40 minutes, you can have 8 quarts of perfectly seasoned vegetable,

chicken or beef stock ready for making soup or storing in the freezer.
You can even pressure can in the Instant Pot in small batches of
four jars at a time (which you shouldn’t do in a stovetop pressure
cooker because it can't maintain an even enough pressure).

The Instant Pot features a stainless steel interior, which is not
coated with nonstick materials—it's the only electric
pressure cooker |I've found without the stuff.
Nonstick coatings make many cooks nervous,

as they're dangerous for birds and may be for
humans as well. (Read more about that in
“Teflon Dangers: Deadly to Chickens—And

Us" at http://goo.gl/mMPtFc.)

At about $150, the Instant Pot is a good
value. To read specs on all available models
and decide whether one is right for your
kitchen, go to www./nstantPot.com.

—Robin Mather
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Distributed
Energy Generation

“Distributed energy” refers to electricity generation from many
small-scale (often renewable) sources tied into the grid to meet
the power demand of local communities—such as solar arrays
or small wind turbines powering individual houses. This net-
work is contrary to the conventional energy setup of large, cen-
tralized power plants that transmit electricity up to hundreds
of miles to consumers. As the price of solar power continues to
plummet and more homeowners install renewable energy sys-
tems on their homesteads, locally produced, distributed energy
is becoming a larger component of the electricity grid.

Distributed small-scale power producers could make the
nation’s electricity system stronger if their output were com-
bined with storage systems and load-management software,
according to the National Renewable Energy Laboratory. This
is because these small systems relieve pressure on the grid dur-
ing peak hours and continue to produce during outages. An
increasing number of small renewable systems feeding into the
electricity grid makes for a complex web of new connections,
and, in this sense, the electricity grid must get a lot “messier” in
order for its energy to be cleaner and less concentrated.

Now, some electric utilities
are claiming the grid is becom-
ing too messy—and theyre
working to block home energy
generation. The uilities say the
grid is too fragile to handle the
burden of distributed energy.
But former U.S. Secretary of
Energy Steven Chu calls the
claims “another bullshit argu-
ment,” and says solar instal-
lations won't threaten grid
stability until they approach
20 percent of the customer
base. No state has neared that
proportion, but that’s not stopping utilities from lobbying to

repeal renewable-energy tax credits and abolish net-metering
agreements between utilities and grid-tied homeowners seek-
ing to sell their excess power back to the utility. For example,
Hawaiian Electric Co., which operates in one of the most
highly solar-powered states, has adopted policies that effectively
halc solar installations. The company cites safety concerns even

though less than 5 percent of its customers use photovoltaics.
The grid isn't as burdened as these uilities claim, and renew-
able-energy proponents theorize the utilities may be attack-
ing distributed energy to protect their profits rather than the
integrity of the grid. It’s up to you to tell your state government
that you support legislation allowing distributed energy. To get
the facts, read the Department of Energy study “The Potential

Benefits of Distributed Generation” at szp:/fgoo.glhvQYS2f.
— Kale Roberts
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Grain Guide
At one time, every community
in the country produced its own
grain. The reasons why such
communal grain self-sufficiency
disappeared are many, ranging
from cheap shipping rates to ex-
hausted soils. But
with renewed in-
terest in local food
systems, grain
self-sufficiency
has become a hot
topic. Although
written with a
focus on growing
grains in New
England, Jack Lazor's new book
The Organic Grain Grower is
the best resource we've seen
for small-scale grain growers
everywhere. The book covers
necessary equipment and culti-
vation techniques for many types
of crops: corn, wheat, barley,
oats, rye, spelt and triticale,
buckwheat, soy, dry beans, and
oilseeds. Lazor describes himself
as “a grain-processing nut,” and
his passion comes alive in this
fine guidebook’s depth of detail.
—Robin Mather

Better Wedding Flowers
Couples preparing to tie the knot
are often looking to make a state-
ment with their wedding flowers,
but not necessarily a huge en-
vironmental impact statement.
Even the DIY bride abloom with
ideas on how to create her own
stunning arrangements will find
that the flowers available from
most florists have typically been
shipped in from thousands of
miles away and
treated with toxic
pesticides in order
to grow and then
preserve their blos-
soms—not exactly
the makings of a
romantic bouquet.
To the betrothed'’s
rescue are flower

growers Lynn Byczynski and

Erin Benzakein, who teamed

up to pen Fresh from the Field
Wedding Flowers, an illustrated
guide to working with local flower
growers and crafting sustainable
bouquets, boutonnieres and
larger arrange-
ments. The book
showers couples
with advice on
how to incorporate
the growing “slow
flower” movement
into any couple's
wedding budget.

— Jennifer Kongs

Top Poultry Book
Storey's Guide to Raising
Poultry, updated for a fourth
edition by renowned heritage-
breeds conservationist Glenn
Drowns, walks the reader
through the ins and outs of rais-
ing chickens, turkeys, ducks
and guineas. Drowns covers
the full life span of the birds,
from brooding to butchering. He
even dives into less common
fowl, including pigeons, emus,
doves and ostriches. In addi-
tion to essential topics, such
as shelters, feeders, medicine
and predators, he also cov-
ers extrinsic matters, such as
marketing, sales and growing
your own poultry feed. Drawing
on Drowns’ decades of experi-
ence with myriad common and
rare breeds, this book delivers
excellent advice for all levels of
interest. Writes Drowns, “Nearly
everyone can identify with some
facet of the poultry world and
find valid reasons
to raise these won-
derful creatures.”
— Thaddeus
Christian

Order any of these
three excellent
books on Page
64.—MoTHER
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Ball* Canning Equipment Giveaway Package

Enter for your chance to win one of three prize packages from Ball® Canning! $ 1 y 5 UU .

Each package contains:

e Ball® FreshTECH Automatic Home Canning System: A suite of
sensors control the time and temperature, and popular recipes are
preprogrammed in the machine.

¢ Ball® FreshTECH Automatic Jam & Jelly Maker: Automatically stirs
your jam or jelly while it cooks —you just set it and go!

e $100 gift certificate to www. FreshPreservingStore.com to find the
canning equipment you need.

=

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the United States. Entrants must be 18 years of age or older. Sweepstakes
begins 7/1/14 and ends 10/31/14. See official rules online at www.MotherEarthNews.com/Ball-Canning | Sponsor: Mother Earth News, 1503 SW 42nd St, Topeka, KS 66609

(The Complete MoTHER EARTH NEWS Archive 1
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* 1970-2013 Multiplatform Edition Classic Edition

* Thousands of DIY pfOiCCtS, homESteadiﬂg tiPS, This is an all-new formar that can You can do advanced searches on
recipes, renewable energy advice and more! be viewed on your PC, Mac, tablet, your computer using a browser-based
. . : i smartphone, Kindle and more! interface and view content from the
N;OI.’C than 10’000 al’.th}CS, lncludmg hundreds Trem #7210 entire Archive. Irem #7215
of pages never in print! ) .
. P ) ) Save More Than 30%! Save More Than 30%!
* No Internet connection required. Was: $49.95 Now: $30.00 Was: $49.95 Now: $30.00

. F

Order today! Call 800-234-3368 or
ﬁ% TI‘IN‘%WS visit www.MotherEarthNews.com/Shopping
Promo code MMEPAES2
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These jewels of the pes

nicely for sin

Story and photos
by Barbara Damrosch

or the summer gardener-cook,

every day brings an armload of

beauriful vegetables, and the
happy challenge is to make the most
of them, especially those that thrive
only in the warm season. Of these,
tomatoes win the prize, and I could
cheerfully put a platter of sliced, just-
picked, ripe tomaroes on the table at
every meal, but we must also make

k

season garden

yet unforgettable meals.

room for tomato soups, pasta with
fresh tomato sauces, and BLTs. High
summer is a busy time. Even a basic
ripe-tomato sandwich with mayo and
a few basil leaves tucked in makes a
satisfying summer meal, so the sim-
plest fresh summer recipes work best.
Tomatoes may be the nation’s most
popular garden vegetable, but in some
regions, they're a little tricky to grow
(for an essential playbook, see “All
About Growing Tomatoes” online at

hip:/lgoo.gl/LXNgc9 and check out

The Gardener’s Table £

our collection of expert tomato-grow-
ing advice at hrtp:/fgoo.gligACxzZ).
Beginners often plant more than they
need — remember, a single cherry
tomato plant will keep a couple well
supplied for snacking and for scat-
tering over salads. But you'll want a
few of the indeterminate (vining)
type with larger fruits for summer-
long harvests. If youd also like to dry,
freeze or can tomatoes, grow a half-
dozen determinate (bush-type) toma-
toes as well. These ripen over a shorter
stretch of time, which is just right for
a few weeks of processing. Of these,
dense, meaty, plum-shaped paste to-
matoes make the quickest sauce with
the deepest flavor.
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Kitchen Tips for
Top Tomato Treats

Ideally, you'll harvest to-
matoes when they have fully
colored up and softened.
Sometimes picking them be-
fore that perfect day is neces-
sary, to avoid some anticipated
ill fate—an intractable pest,
a disease, or the cracking that
can happen with certain heir-
loom varieties. In fall, a frost
might take you by surprise
before you've had a chance
to can or freeze your bounty.
Fortunately, tomatoes ripen
off the vine. If that hard green
ball has even the slightest pink
blush, it will eventually turn
red on your kitchen counter.

After they're picked, ripe or not, toma-
toes should not be refrigerated. Cold is
the enemy of their flavor—another rea-
son not to let tomatoes hang on the vine
very far into fall, even if frost holds off.

Panzanella

Tomatoes may be a New World fruit, but this summer salad was
born in Italy. It's just the thing to make when ripe garden toma-
toes are piling up on the countertops—and ripe they must be, so
the juices will sink into the chunks of bread. Slightly stale bread
is often recommended, but use fresh bread if you have it, and
crisp it a bit, if you desire, in a hot oven. Most importantly, use
great ripe tomatoes, organic and homegrown (or at least grown
locally), and the best bread you can find—ocrusty, rustic and ab-
sorbent. This is a sensual dish, best made more so with
your fingers than with tools. Yield: 4 to 6 servings.

8 cups bread with the crusts left on, cubed or torn apart

1 clove of garlic, grated or pressed
1/3 cup extra-virgin olive oil

Dash of salt

Freshly ground black pepper

3 to 4 ripe tomatoes, or enough to make about 4 cups,

coarsely chopped

2 ripe bell peppers (preferably orange or yellow), seeds

removed, coarsely chopped

3 scallions, both green and white parts, chopped
1/2 cup fresh basil leaves, left whole if small, torn into

pieces if large

Place the bread in a large salad bowl. Add the garlic
to the olive oil, and sprinkle over the bread, along with

Plant wisely, and you'll have all the tomatoes you could desire for
cooking, canning, freezing, dehydrating and eating fresh.

In many cases, such as in sandwiches
and salads, tomatoes can be used just as
is. Other times, as in sauces, peeling is
called for because the skin doesn’t soften
and shriveled bits of it can interfere with

room temperature.

a dish’s texture. The best way
to peel a tomato is to pour
boiling water over it, count to
10, and then slip off the skin
with your fingers. You can
skin tomatoes that have been
frozen whole by just holding
them under running water for
a few seconds.

Removing the pulp and
seeds is sometimes necessary,
too, either for texture or to
decrease the water content.
This can be done by cutting
each fruic into quarters and
scooping the pulp out of its
cavities with your finger. For
making a smooth sauce or pu-
rée, remove the skin and seeds
by straining them out so you
retain more of the nutrients in the pulp.
If using a small food mill, cooking the
tomatoes first makes the job easier. A
more heavy-duty strainer can handle
them raw.

the salt and pepper. Toss thoroughly to mix. Peel the tomatoes
by pouring boiling water over them, so the skins slip right off.
Chop coarsely, or pull them apart with your fingers, and then
add them to the bowl of bread and toss again. Let the mixture
sit for about 5 minutes, but do not refrigerate. Taste, and add
more salt and pepper if needed. Add the peppers and scallions,
then mix again. Stir in the fresh basil just before serving at

The juices from fresh, ripe tomatoes give new life to stale bread in this dish.

www.MorHEREARTHNEWS.com 2 1
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Fresh & Cl/lahuwﬂﬂlé Sweet

Domino® and C&H® Organic Blue Agave Nectars
are delicious liquid sweeteners, with a low glycemic b B

index, that are made from the core of the blue agave
plant. Low glycemic foods help keep energy levels
balanced and are a good part of a healthy diet.

#chsugar | #dominosugar

Enjoy our Fruit Salsa with a little kick :)

Domin® . &)

© 2014 Domino Foods, Inc

Agm}e

Organic

Blue Agave Nectars

Fresh Fruit Salsa

1 Ib. fresh strawberries

4 fresh apricots OR 2 large peaches

14 cups fresh, chopped pineapple

12 cups fresh blueberries

1 tbsp fresh lime juice

/> cup Domino” or C&H" Organic
Blue Agave Syrup

1-3 thsp chili powder

1 tsp finely chopped fresh cilantro

/> tsp finely chopped fresh mint

Dice strawberries, apricots and
pineapple into 1/2-inch pieces. In a
large bowl, combine all fruit and set
aside. In a small bowl, combine lime
juice and Agave Syrup. Add 1
tablespoon of chili powder (increase

by teaspoonfuls to reach desired flavor);
mix well. Add agave mixture, cilantro
and mint to the fruit, tossing until
combined. Serve immediately.

For our Sugar ‘N Spice Chips
recipe and more information, visit
dominoagave.com or
chagave.com.

P
!
Domino Sugar and C&H Sugar are part of ASR
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Highly productive pole beans need tipis or trellises to give them plenty of room to climb.

Bountiful Beans

Meanwhile, as my mother would say,
you're “keeping up with the beans.” As
with tomatoes, beans come in both vin-
ing and bush types. Vining ones, usually
called “pole beans” because they need
support, bear for a long season, but must
be picked regularly or they'll stop mak-
ing pods. So pick you must, even if it
means giving some away. Bush beans

mature over a shorter period, ideal for
freezing, shelling or gorging.

With any bean, a series of harvests is
possible. Start by picking some when the
pods are small and skinny, as the French
do, letting others get full-sized for the
more typical snap bean harvest. If you
wait too long and you can feel the seeds
in the pod, wait a few days more until
the shell bean stage, when the shells will

Herby Pickled Beans

Homemade dilly beans are easy to make. And if your dill has
bolted before the beans are ready to pick, you can use any
favorite herbs to season them. Fennel fronds or tarragon, for
instance, would be nice. And don't worry if your beans aren't
perfectly long and straight so that they stand up evenly in the
jar. The curly types look and taste just fine even though you
might not fit quite so many in. Just make sure they’re plump
and fresh, without blemishes. This recipe makes pickled beans
for short-term storage. They'll keep for a month or two in the
refrigerator. Fish them out of the jar as a snack, in a salad, or as
a condiment with meals. Yield: 2 pint jars.

2 whole cloves of garlic, peeled
2 tsp dried, crumbled hot pepper

About a half-pound garden beans, washed and trimmed at both

ends

1 cup distilled white or cider vinegar (at least 5 percent acid)

2 tbsp sea salt or pickling salt

Several sprigs of fennel fronds, tarragon or dill, cut from the tips

Divide the garlic and hot pepper between two clean, wide-

The Gardener’s Table @

toughen but the seeds will swell to full-
sized yet are still soft enough that you
can dent them easily with your finger-
nail. This is a great way to take advan-
tage of a surplus if you've fallen behind
in your picking.

Lima beans are the most familiar shell
bean type, but virtually any edible bean
can be enjoyed this way. After shelling,
the fresh bean seeds cook in about 20
minutes. To get dry beans for storing,
just let the pods get fully dry, crisp and
brown on the vine. Just note that, picked
too soon, dry beans will get moldy when
stored. Left too late, rain, frost or disease
may ruin them.

Cooking With Basil

And basil! What would high sum-
mer be without its lush, pungent leaves?
The thing to remember about growing
basil is to pinch off the flowering tips.
This makes the plant branch and be-
come bushy, giving you a better yield,
and also keeps flowers from forming,
which would eventually end the plant’s
leaf-producing stage. If flowers do form,

pinch them off quickly.

vinegar and salt with 1 cup of water, stir, and pour the mixture
into the upright jars, covering the beans but leaving a quarter-
inch headspace at the top. Carefully poke the herbs in, stem end
down. Screw on clean canning jar lids and keep refrigerated.

mouth pint canning jars. Lay the jars on their sides and stuff as

Vary the herhs in this recipe to make pickled beans to your liking.

many beans as you can inside of them. In a pitcher, combine the
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Basil does not hold its flavor well
when dried, but it can be frozen. Purée
or chop it finely and preserve it in oil.
This is a bit like making pesto. Basil
discolors easily, especially when moist,
so don’t wash it just before puréeing or
chopping it to freeze.

I mix chopped basil with olive oil and
freeze it in straight-sided jars— only
the surface turns a little dark. It scays

Soupe au Pistou

When basil plants are bushy and lush, it’s time to make this
specialty of France. Pistou (like the ltalian pesto) refers to the
pestle with which basil is traditionally ground to make the neces-
sary basil-based sauce. This is a quick soup, full of fresh flavors.
Omit the shell beans if you have none, as well as the bacon for
a vegetarian version. For an extra-meaty soup, add big chunks of
browned sausage. Some will want to increase the garlic, or add
scallions, young leeks, or a few peeled, chopped, fresh tomatoes.
The pistou recipe here omits the nuts | would toss into the
blender if | were making the sauce to serve atop spaghetti. | like
to pass the pistou separately, and have each person add a dollop
and stir it in, watching the soup turn a striking shade of green.

Yield: 4 to 6 servings.

Pistou
1 cup fresh basil leaves, packed

1 clove of garlic, peeled and coarsely chopped

1/4 cup extra-virgin olive oil
1/4 cup grated parmesan cheese, packed

soft enough that I can remove chunks
of it as needed with a small knife. You
can also freeze basil in oil by using ice
cube trays with individual compart-
ments. Be sure to leave the cubes in
the tray until ready to use or they will
darken on all sides.

If, despite your best efforts, your basil
goes to seed too early in the season, just
sow some more. “#

Soup

rounds

1 bay leaf

Barbara Damrosch farms and whips
up creative, fresh summer recipes
with her husband, Eliot Coleman, at
their Four Season Farm in Harborside,
Maine. She is the author of The Garden
Primer and, with Coleman, of The Four
Season Farm Gardener’s Cookbook.
Both are available on Page 64.

1 cup fresh shell beans, removed from their pods

2 ounces slab bacon cut into 1/4-inch cubes, or 2 strips sliced
bacon, chopped (or 2 tbsp olive oil for vegetarian version)

2 medium onions, coarsely chopped

1 large rib of celery, coarsely chopped

1/2 pound small young potatoes, unpeeled, cut into chunks

Two 6 - to 7-inch-long zucchini (about 1/2 pound), cut into

1/4 pound each green and yellow snap beans, trimmed and cut
into 1-inch lengths

1/4 tsp salt, or to taste
Freshly ground black pepper

Pistou: Combine the basil leaves, garlic and olive oil in a

blender or food processor. Blend just until smooth and well-

mixed. Do not over-blend. Scrape into a bowl and add the grat-
ed parmesan. Stir until well-mixed. Cover and refrigerate if not

You can add ripe, chopped tomatoes to this summer soup recipe for added color and flavor.
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using right away. You can also make large
amounts, use what you need, and freeze
the rest in small, straight-sided jars or ice
cube trays.

Soup: Put the shell beans in a small
saucepan with water to cover and simmer
until just tender. Drain and set aside.

While the beans cook, heat a Dutch oven
or large saucepan over medium heat and fry
the bacon until browned, then remove with
a slotted spoon and set aside. Fry the onions
in the remaining bacon grease (or olive oil)
over medium heat, stirring, until translucent.
Add the celery, potatoes, zucchini, snap
beans, bay leaf, salt and pepper. Add 3 cups
of water, or enough to cover, bring to a boil,
then cook over medium-low heat for about
15 minutes until vegetables are tender.

Add the shell beans and bacon to the
soup. Reheat for a minute or two, taste for
salt and pepper, and then serve hot, passing
the pistou in a bow! for diners to stir in.
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Get More Tractor

Get Honest Pricing Ls

Get LS Tractor Tractor
Getting an LS Tractor is a smart choice because you get more tractor, honest pricing and no
surprises. Every LS Tractor comes loaded with more functional features included as standard
equipment. This means you get more real value, no hidden costs and no surprises. Now is a

great time to get an LS Tractor and experience the satisfaction of knowing you made a smart
decision that helps you excel in your field.

www.lstractorusa.com
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These three inspiring stories from our 2014 Homesteaders of the Year prove

that you can reject the "rat race” and build a more sustainable, satisfying life.

By Jennifer Kongs

reaking away from the confines of

a full-time office job in order to

build a self-sufficient homestead is
something many of us dream about—but
actually diving in can be a daunting deci-
sion, This year's Homesteaders of the Year
share how they have applied thrifty-living
sense and DIY skills to work more from
home doing jobs they love—jobs that
connect directly to their health, creativity
and life satisfaction. As the charts includ-

ed in this article show, all three families
have saved big by constructing and reno-
vating their homestead structures, often
making use of salvaged wood and other
repurposed materials. Two of the families
even built their own homes.

If you, too, want to go “back to the
land,” don't be deterred by a lack of home-
steading skills. At the outset, you may
only have passion, determination, physi-
cal strength or an addiction to sun-ripened
tomatoes. Whatever pulls you toward self-
sufficient living will form the foundation

upon which you can build a framework
of practical skills to carry you forward.
Each how-to book you pore over and
each conversation you have with practiced
DIYers will expand your expertise. And
each time you master a new skill, com-
plete a challenging project or sit down to a
delicious, 100 percent homegrown meal,
you'll feel more confident that you made
the right choice. You can also learn and
share new skills with

your neighbors by

participating in

Norman grazes along the
edge of Homesteaders of
the Year Kelly and Glenn's
pond. The Florida couple’s
hand-built house overlooks

their native duck haven.
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our third annual International
Homesteading Education
Month this September. Go to
wiww.MotherEarthNews.com/
Homesteading-Month to join in.
Without further ado, we're
proud to introduce the follow-
ing hands-on and how-to fami-
lies as our 2014 Homesteaders
of the Year. For full interviews
and even more stories of families
practicing a DIY lifestyle, head
to wiww. MotherEarthNews.com/
Star-Modern-Homesteaders.

Human-Powered Farm

Who: Kelly McCormick and Glenn
Maresca, along with Kelly’s parents,
John and Linda

Where: Duette, Fla., since 2007

What: 5-acre farm with a 60-by-30-foot
garden, tropical fruit trees, poultry,

cows, a potbellied pig, bees and dogs

Employment: Kelly: freelance Web and
graphic designer; Glenn: homestead
maintenance man, car repairman and
on-site vet

Homestead Highlights: Committing
almost entirely to human and animal
power; saving seeds to create heat- and
pest-tolerant crop varieties; producing
80 percent of their food; crossing South
Asian game hens with Turken chick-

Clockwise from top left: Kelly
surveys the garden’s tomatoes;
Glenn hangs with Willie, the
potbellied pig; the couple’s
cowshed made from recycled
wood pallets.

ens to breed what they call
“swampers”; adopting livestock
from local animal organizations

What does being a “modern
homesteader” mean to you?

To us, it means being self-sustaining
without fearing new technology —en-
hancing time-honored activities with new
concepts and ways of thinking, For exam-
ple, we hope to eventually use solar power
for all of our electricity.

If you were starting over, what would
you do differently? The same?

We would have started much younger.
We wasted so much time trying to con-

Kelly and Glenns Hand-Built Structures

Structure

Specs

Home 1,500 square feet $45,000; 4
years
Chicken coop 8 by 12 feet; 4-by-8-foot $2,000; 3
attached brooder/hospital months
space; 24-by-8-foot back run
Turkey coop 4 by 8 feet; 24-by-12-foot run $300; 1 month

Duck and goose pens

Cowshed 16 by 12 feet

15 by 10 feet (for ducks); 12
by 6 feet (for geese)

Money and

$0; 1 day

Time Spent  Notes/Materials
Built a wood frame with fiber cement siding; R-16 and
R-30 insulation; shingle roof

Brooder/hospital connected to main coop via wall of
hardware cloth for easier flock introductions; floor made
from shower wall covering for easy cleaning; shingle roof

Made of repurposed materials from chicken coop

Used chain-link dog kennels courtesy of local animal

organizations; shelters within made of wood pallets

$200; 1 week

Made of wood pallets and 2-by-4s; roof made of plywood

and designed to be expanded as needed

WWW.MOTHEREARTHNEWS.COM
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form to social norms, when that time
would have been better spent developing
a sustainable life. We also would have got-
ten cows sooner. When we started, the
thought of cows was daunting, mainly
because of their size. We would never be
without them now, though, because of the
great manure and, after we breed Maybee,
the fresh milk. Wed do everything else the
same—even our failures have been fantas-
tic learning opportunities.

What's unique about your garden?

The Florida gardening season is short,
because the hot summer weather carries in
bugs and disease, followed by flooding and
a few frosts in winter. We start our seed-
lings inside the house and on a covered
porch to jump-start the growing season.
By saving seed each year, we've developed
lines of landrace crops that are becoming
more heat- and pest-tolerant.

We have a full loop between our ani-
mals, the garden and us—we use our
animals for free fertilizer and pest control.
We call our cultivation style “no-pesticide,
non-mechanized” gardening, because we
dig, weed and water by hand and have
never used any pesticides. Annually, we
spend about $22 on the garden —just
enough for some new seeds.

What thrifty-living tips do you have
regarding homestead renewable energy?

Our renewable energy resource is, well,
us! When we build a coop or a cattle
shelter, instead of rolling our the exten-
sion cord for power tools, we build it with
handsaws and hand drills. When the gar-
den needs to be watered, instead of drag-
ging hose around or installing water pipes,
we carry buckets of water from our pond.
‘When the garden needs to be tilled, we
dont use a gas-powered tiller or tractor;
we dig it by hand. We are uying to leave
the smallest possible imprint on our land.

We wash our clothes with an antique,
hand-cranked laundry wringer with a dou-
ble-tub bench. We have two rain barrels
by the laundry area that we use for wash
water. We then use the greywater from the
laundry to irrigate plants.

Where did you learn your DIY skills?

Mother Earta News! Kelly first
tried—and succeeded—at baking a loaf
of bread from the recipe available online

at hrtp:/lgoo.gl/RGZxhz. Now we have

MOTHER EARTH NEWS August/September 2014

The Sailers in front of their Colorado home, from left: Jeremiah, Sarah, Emma, Bella, Ruby and Gia.

an established sourdough starter and
bake bread regularly. We also rely on the
Internet. Even those who aren’t tech-savvy
should embrace this vast resource, because
it allows people from around the world to
connect and discuss solutions to common
challenges. We must mention our neigh-
bors and family, too, as we have a commu-
nity thacs been in this area for generations.
Their advice has been invaluable,

Tell us more about your animals.

We work with local organizations to
adopt unwanted animals that then be-
come our farm animals, and we rehabili-
tate and release native wildlife that just
need a little help. The livestock we've ad-
opted help reduce the strain on nearby
animal organizations. Youd be amazed
at how many chickens and ducks need a
new home every year after Easter.

R it

Dreaming Big

While Living Small

Who: Sarah and Jeremiah Sailer, wich
their daughters Emma, Bella, Ruby
and Gia

Where: Loveland, Colo., since 2002

What: 1,100-square-foot home on one-
fifth of an acre, with a vegetable gar-
den, greenhouse, backyard chickens,
meat rabbits, whole-foods kitchen and
home-school lessons

Employment: Sarah: on-site home-
school teacher, garden- and kitchen-
experimenter, and freelance blogger at
www. ThriftyGoodLife.com; Jeremiah:
self-employed contract carpenter

Homestead Highlights: Maintaining a
garden twice the square footage of their
house; producing about half of their
food; home-schooling their daughters;
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leremiah built a pantry over the house’s staircase, then added a drop-down bridge so Sarah could store and access bulk goods without taking up valuable

kitchen space (left). The hand-built backyard greenhouse and rahbit hutches help the family produce vegetables and meat from a small space (right).

heating primarily with wood; complet-
ing home renovations to accommodate
their growing family; coordinating
with Sarah’s cousin to teach impover-
ished mothers in Haiti about gardening
and raising animals

What made you start down the road
to self-sufficient living?

Our family was dealing with health is-
sues, and we decided to try treating them
with natural and dietary measures. The
combination of needing to change our
diets and living on a tight budget created
a perfect environment to learn resource-

fulness. We realized we would need to
start buying a lot more organic produce,
and wondered how much we could
grow ourselves. Shortly after, we found
answers in The Self-Sufficient Gardener
by John Seymour.

Why home schooling?

We decided to educate our four girls
from home in large part to commit the
time to our homestead that we would
have otherwise spent driving the girls
to and from school and extracurricular
activities. Home schooling threw the
doors wide open for all of us to begin
self-education. We learn together about

cooking, animals, farming and soil ecol-
ogy, and we spend time with people
who have specific skills, such as weld-
ing, painting, carpentry, horsemanship
and pottery.

How does living in the city affect
your ability to homestead?

We don’t have access to pasture or
open spaces, so we don't have the op-
tion to raise large livestock. This doesn’t
mean we can't take significant steps
toward self-sufficiency, though. For in-
stance, Sarah makes our own deodorant
using coconur oil, baking soda, arrow-
root powder and essential oils. She also

The Sailer Family's Home Improvements

Structure/
Renovation

Specs

Money and
Time Spent

Notes/Materials

Built from repurposed cedar siding; half is a fenced-in

Modeled off hutch seen on Craigslist (www.Craigslist.org);
made with repurposed wood and latches

Used repurposed windows and recycled cedar fence

pickets for sides; added discarded cabinets for storage

Renovated attic space; framed with repurposed materials
and recycled, whitewashed fence wood

Added a built-in pantry area accessible via a drop-down

Chicken coop 6 by 15 feet $300; weekend
project yard; metal roof

Rabbhit cages Large, 3-cage hutch; each cage is Less than $100;

roomy enough for a doe with her kits 1 afternoon
Greenhouse 9 by 12 feet $600; 1 year
Upstairs kids’ 5 feet high at center, tapers to 2v% $500; 5
bedroom feet at sides; total area 12 by 17 feet ~ weekends
Pantry and drop- Pantry: 5 feet tall by 33 inches deep About $10; 1
down “bridge” by 35 inches wide; bridge: about 2%2 weekend

feet wide by 8 feet long

bridge that reaches over the staircase; used all repurposed

materials except hinges and latch (see photo, above left)

WWW.MOTHEREARTHNEWS.COM




*But not for long.
EPA rule changes will eliminate most wood furnaces.
Get yours while you still can!
For information visit info.woodmaster.com/nsps.
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Leslie and Andrew Gibbons built their home overlooking the lowa countryside. Recently, the front room, painted green, was added as a seasonal sunroom.

creates simple household cleaners from
white vinegar, castile soap, baking soda
and essential oils. We strive to find cre-
ative ways to meet our family’s food,
energy and housing needs—such as
adding a pantry and bridge in previous-
ly unused space over our stairwell (see
photo, Page 29). We share our progress
with neighbors who then think, “If they
can do all of this, we could try some-
thing, too!”

Where do you get any food that you
can’t produce?

We buy our staples from a local co-
op, and we get honey and meat from
nearby farms associated with the co-op.
Our beef and raw milk come from a lo-
cal dairy. Loveland has a discount gro-
cery outlet and a small, organic market
that we frequent.

What are your future goals?

We love our small community and old
house, so we've resolved to begin farm-
ing the neighborhood. With our expan-
sion into three neighbors’ yards this year,
we have the potential to provide nearly
all of our family’s fresh produce, as well
as sell to others. We are acrively look-
ing for restaurants and small businesses
that will allow us to pick up food waste
to begin composting on a larger scale.
We continue to find ways to incorporate
repurposed materials into our building
projects. Longer range, we'd like to have

solar panels and a full greywater col-
lection system, host community work-
shops to share thrifty-living tips and
know-how, start selling bread baked in
our new, handmade wood-fired bread
oven—the list goes on!

From Cornfield

to Natural Haven

Who: Leslie and Andrew Gibbons, who
share their land with Leslie’s dad, Paul,
and his wife, Yvonne

Where: Elkport, lowa, since 1983

What: 100 acres of once-cornfield that
is now native prairie and forest, to
which the family has added several
hand-built structures, a vegetable gar-
den and apple trees

Employment: Leslie: makes and sells
upcycled crafts; Andrew: do-it-your-
self builder who maintains multiple
part-time handyman jobs, including
electrical, plumbing and small me-
chanical repair

Homestead Highlights: Living com-
pletely debe-free; heating solely with
a woodstove fueled by wood cut from
their property; hosting hunter friends
in their hand-built, off-grid guest cab-
in in exchange for meat; producing
about a quarter of their food from a
22-by-25-foot garden; bartering with
the surrounding Amish community
for goods they can’t produce

What made you pursue a more self-
reliant life?

As natives of Chicago, we got tired of
city life. We both liked the country and
wanted to raise our kids in a safer, less
congested, more beautiful place. So, we
got the Back to Basics and Foxfire books.
We came out to look at some land—a
cornfield—and decided to go for it.

What does being a “modern home-
steader” mean to you?

People thought we were nuts when we
became homesteaders, but now we've
proved them wrong! Well, some still
think we're nuts. To us, it means free-
dom —freedom from debt, from the
feeling that we have to work all the time
to pay our bills, from having the expen-
sive cars, from the consumer lifestyle.

How did you get native grasses and
wildflowers back onto your property?

We have about 20 acres of tillable
land, on which we've planted rye grass,
red clover, Timothy grass and foxtail. We
plowed, disked and seeded these acres
when we first moved in. We have frost-
seeded wildflowers and prairie grasses,
too, including big bluestem. We pull the
seeds off the grasses and spread them by
hand. We sometimes dig up wildflowers,
such as columbine, from nearby ditches
and transplant them onto our property.

What energy-efficient features does
your homestead have?

www.MorHEREARTHNEWs.com 3 1
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The Gibbons’ off-grid, hand-built guest cabin and outhouse (ahove) are two of many DIY projects

Gl 2 bk

the couple has completed using their homestead’s trusty old sawmill (right).

The guest cabin’s minimal electric
lighting runs on a 12-volt battery, but
our guests mostly use kerosene lamps
and candles. We also have solar-powered
lights along our wooden walkway. We
designed our house to take advantage of
maximum sunlight, and we heat with
wood that comes from our own forests.
We do not have—and do not desire to
have—air conditioning.

Describe a general “day in the life” at
your homestead.

It depends on the season. For ex-
ample, in fall, we're most often har-
vesting apples and making gallons of
applesauce, hosting our turkey-hunting
friends, cutting and stacking firewood,
and readying the house and land for
winter. Year-round, Leslie is in her art

studio creating items for her shop, and
we're managing our firewood and doing
maintenance on our structures.

Where do you source the food you
don’t produce?

Our hunting friends supply us with
meat in exchange for stays in our guest
cabin, and we often share meals, home-
baked goods and excess produce with
our Amish neighbors. We also frequent
the local Amish-run “bent and dent”
store for other staple items.

How do you earn enough income to
make ends meet?

Leslie has a background in architec-
tural design, interior decorating, paint-
ing and sewing and is an avid Dumpster
diver. She puts these skills to use to
carn income. She rents space in nearby

Turkey River Mall, where she sells her
upcycled crafts. She also does many
commissioned jobs, such as painting
sets for community theaters. Andrew is
a true handyman, able to design, build
and fix almost anything. He has two
part-time jobs, but he also does a lot
of side jobs, such as making furniture
and renovating old buildings. We live
very frugally— just above the poverty
line—and we live within our means.
We save money, and we don't owe a
penny to anyone!

Leslie and Andrew’s Handmade Buildings

Structure/

Renovation Specs

House 2,200 square feet; 3
bedrooms; 2 bathrooms

Three-season 12 by 16 feet

room addition

Garage/barn with 15 by 30 feet;

later addition 15-by-30-foot addition

Second garage 22 by 22 feet

Art studio 12 by 18 feet

Guest cabin 20 by 24 feet

Outhouse 5 by 8 feet

MOTHER EARTH NEWS August/September 2014

Money and
Time Spent

$20,200 (1986);
1Y% years

$900; 8 months

$520 (in 1988): 2 months:

addition: $800; 2 months

$1,500 (in 1989);
2 months

$1,200 (in 1993);
3 months

$5,400; 2 years

$20; 3 weeks

Heated entirely with a Vermont Castings Vigilant woodstove;
did carpentry, electrical and plumbing work themselves

Constructed the corners with four doors from 1875; floor is
oak harvested from property and cut with their own sawmill

Built with salvaged barn boards and rough-sawn lumber
from local sawmill

Made with leftover cedar siding from the house

Repurposed the windows and door; long windows on north
side were a neighbor’s sliding glass doors

Salvaged all the windows and doors; reclaimed porch posts
purchased from an auction (25 for $25)

Made mainly of materials left over from cabin construction

MICHELLE GIFFORD (2)
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BEST SUMMER
COVER CROPS

Sow these four fast-growing, weed-suppressing soil builders

in any patch possible, even during your prime gardening season.

. B i e e

By Harvey Ussery P T

™ Sunn hemp, a nitrogen-

[ I o gardening practice yields as many benefits fixing legume from the

as cover cropping, and growing cover crops tropics, can soar to an

in every season is as important as producing impressive 9 feet highin TR0
vegetables for your table. We too often think gardening
reduces soil fertility, but in fact, the more you keep live
plants growing, the richer your soil will become. Roots
exude substances that feed beneficial soil organisms, in-
cluding the amazing mycorthizae (see Page 50). Deep-
rooted plants draw minerals from subsoil, which makes
the minerals available to shallow-rooted crops. Dead
plants, including invisible roots, decompose and release
nutrients for use by subsequent crops. Plants also pre-
vent soil erosion, and decomposing roots open channels
for oxygen and rain, and provide pathways through
which earthworms and other important organisms can
migrate. Repeated seasons of organic matter deposition

a matter of weeks.

will increase soil carbon, or “humus,” which is crucial to
soil fertility, friable texture and water retention.

The ecological benefits of cover cropping go beyond
soil improvement: Cover crops scavenge nutrient surges
in soil that result from tilling in fresh plant matter or
manure. They also prevent runoff pollution and “bank”
excess nutrients for later crops. These beneficial covers
boost biological diversity in and around gardens, a key
to naturally preventing plant diseases and insect dam-
age. Plus, many cover crops perform double-duty as
forage for poultry and livestock, making a homestead
less dependent on purchased inputs.

Too often, gardeners practice cover cropping only
in the off-season—for instance, to protect soil in win-
ter—and assume it's not a summer option. But it is,
and planting summer cover crops provides big payoffs.

Unique Challenges &

Drought and heat. Drought is more likely in sum- Sl . Aot 4
mer, so gardeners must choose cover crop species thar MU § CENENE" & ¢ & Ao ‘ i &‘% "
not only thrive in heat but are also drought-tolerant. L £ — el
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Hot, dry soil is also inimical to seed germination, so no summer
cover s likely to succeed withour a litde loving care.

If you broadcast seeds, first work them into the soil, then tamp
the soil down with a rake. Even better, drill the seed by hand:
Open closely spaced furrows with the corner of a hoe, dribble in
seed, cover and tamp. Water immediately and as often as needed
to keep the top quarter-inch of soil damp until germination. After
plants become established, apply a light mulch to cool the soil and
conserve moisture. You can also take advantage of shade offered by
an existing crop, such as spring-planted broccoli, by seeding a cover
crop into the same bed a couple of weeks before you remove the
main crop. Most cover crops are adapted to close planting—the
closer you plant, the sooner a tight, shading canopy will form.

Limited space. The greatest difficulty with summer cover crop-
ping is revealed by the first question every gardener asks: “We're
already pushing the garden for maximum production—where do
we find any unused space?” First, try hard to dedicate at least one
bed in your rotation to growing a cover crop through an entire
summer season, or maybe even a whole year. You'll be amazed
by how much an uninterrupted year under cover will do for your
soil—and your future crops.

A couple of ways to sneak in more cover cropping: Gaps be-
tween early and late crops are opportunities to avoid the bane of
any garden—Dbare soil— provided your chosen cover crop grows

g e B -
o 2 ‘ Sl g S o

Sow a patch of cowpeas to set nitrogen between spring and fall plantings (left), and then cut the crop to form an excellent mulch (right).

[

quickly (keep reading for suggestions). You can also interplant low-
growing covers at the base of tall crops—such as trellised tomatoes
or pole beans—to achieve all the benefits of cover cropping and
avoid any wasted bed space.

Unique Benefits

Abundant biomass. In summer, large yields of biomass are typi-
cal, especially if you cut the cover crop during its vegetative stage
to encourage rapid regrowth. You can work this surplus biomass
into the soil or use it as livestock feed, compost fodder or mulch.
Although overwintered covers provide those same benefits, sum-
mer cover crops yield a wider range of home-produced feeds for
poultry and livestock, including cut-and-come-again greens, grains
and seeds, and dried cover crops used as hay.

Weed suppression. Summertime is prime weed time, and
fast-growing summer cover crops suppress weeds. They're espe-
cially useful for filling that blank spot between early and later
crops—space that would otherwise offer a field day for weeds.

Biodiversity boost. Summer covers make greater contributions
to biodiversity because insects, birds and amphibians feed and re-
produce during the growing season. Biodiversity creates ecological

balance that can help mitigate plant diseases and damaging insects.

Let’s consider four summer cover crops that best rise to the
challenge of warm summer conditions and offer a broad range

e '»'.'- P i P

Fast-growing buckwheat forms a dense cover that shades out weeds (left), and the crop’s blooms hring in hees and other heneficials (right).
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of benefits, especially in mixed
plantings. Nature will do the
work of killing these cover crops
at the end of the season: All four
are intolerant of frost and will die
down into a protective mulch as
freezing temperatures set in.

Buckwheat

This broadleaf annual’s great-
est virtues are extremely rapid
growth and profuse flowering,
Its greatest limitation, extreme
sensitivity to frost, can actually
be turned into an advantage.

Buckwheat can form a tight
canopy within two weeks,
outstripping and shading out
weeds. Its weed-suppressing
prowess offers a responsible al-
ternative to toxic herbicides.
Tillage plus back-to-back suc-
cessions of buckwheat have
proved effective at suppressing
even tough perennial weeds.

For preventing soil’s expo-
sure to baking sun, buckwheat
may be the best of all covers to fill a gap between early and later
crops. Plant buckwheat after all danger of frost has passed and
make additional plantings anytime, up to 35 days before frost.
Buckwheat flowers early (30 days from seed to bloom in my
northern Virginia garden) and profusely, encouraging honeybees
and other beneficial insects. Increase biomass yield by cutting the
crop just before it reaches 25 percent bloom. Regrowth is rapid
and a second such cutting may be possible. Plants make good
fodder for poultry or rabbits, and chickens love buckwheat seeds:
Just toss cut stems with seedheads to your flock.

Buckwheats vulnerability to frost makes it a useful “nurse” for
fall-planted, cold-tolerant crops, such as alfalfa and winter greens,
which are often difficult to germi-

In small plots, you can cut cover crops with a hand sickle.

On this farm, allelopathic
sorghum-sudangrass is grown in
alleyways to suppress weeds and
produce fodder for compost, while
cowpeas fix nitrogen in the space
to be followed by food crops.

matter. Strains of sorghum-
sudangrass grow 5 to 12 feet
tall and produce an impres-
sive amount of biomass. Cut
back to 6 inches when the crop
reaches 4 feet high to stimu-
late regrowth and encourage
deeper, more aggressive root
growth for opening compacted
soil. The cut stalks make long-
lasting mulches.

Plant sorghum-sudangrass
about two weeks after the date
for planting sweet corn in your
area and anytime thereafter
until six weeks before frost; it
thrives in summer heat. After
its established, sorghum-sudan-
grass is highly drought-resistanc.

If planted tightly—in rows
spaced 8 inches apart and seeds at 1.5 inches apart, planted 1
inch deep—sorghum-sudangrass will beat out weed competi-
tion. Allelopathic compounds exuded from this crop’s roots will
suppress damaging nematodes and inhibit many sprouting weeds
and crop seeds. However, this means gardeners should wait six
to eight weeks after killing sorghum-sudangrass before sowing
another crop in the same spot.

Sorghum-sudangrass makes good livestock forage, though you
must not feed your animals young plants (those less than 24
inches high) or those stressed by drought or killed by frost, which
may cause prussic acid poisoning. Ducks and geese love the leaves,

and goats eat the stalks like candy.

nate in late-summer heat. The
quick cover of some buckwheat
sown with a winter crop will shade
and cool the soil. The cold-hardy
crop will grow in buckwheat’s
shade undil a killing frost mows
down the buckwheat, freeing the
other plants for a surge of growth
before winter dormancy.

COVER CROP SEEDS

Peaceful Valley Farm Supply (www.
GrowOrganic.com) offers all four summer cover
crops, along with a cowpea inoculant to as-
sure nitrogen fixation in the cowpea and hemp
legumes. Use the Seed and Plant Finder to
locate additional sources of cover crops (www.
MotherEarthNews.com/Custom-Seed-Search).

RCECNIIDREC

MORE HOW-TO

“The Joys of Cover Cropping” provides an
excellent introduction to cover crops (go to
http://goo.gl/W7iDFs).

The 244-page compendium Managing Cover
Crops Profitably (third edition) is indis-
pensable for gardeners as well as farmers.
Published by the Sustainable Agriculture

Sorghum-Sudangrass

Hybrid crosses of forage-type
sorghum and sudangrass yield
dramatic improvements to soil
texture and increases in organic

The only source for nontoxic Certified
Organic ‘Tropic Sun’ sunn hemp seed is
Molokai Seed Company in Hawaii (www.
MolokaiSeedCompany.com).

Research & Education Program (SARE), you
can order it as a book for $19 or download
it as a free PDF from SARE's website; go to
http://goo.glivXaZEb.
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Cowpeas

Cowpeas thrive in heat, grow fast
and—with taproots reaching almost 8
feet deep—are highly drought-tolerant.
They set about 130 to 200 pounds of ni-
trogen per acre and typically contribute a
couple of tons of biomass to replenish soil
organic matcer. They do well in a wide
range of soils, except highly alkaline soil.

Plant cowpeas in thoroughly warmed
soil a week or two after your recom-
mended date for planting sweet corn.

Make successive plantings up to nine
weeks before a killing frost. Treat the

5
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Sunn hemp undergoes an impressive growth
spurt from two weeks after planting (top
left) to four weeks (top right). The crop’s
yellow blooms boost insect diversity (left).

etration. It can fill midsummer niches
between spring and fall crops, especially
if the latter would benefit from a nitrogen
boost. Sunn hemp is adapted to a wide
range of soils (so long as they aren’t water-
logged), but isnt frost-tolerant.

Plant sunn hemp a week or two after
youd plant sweet corn in your area, and
succession sow up to nine weeks before

seeds with a rhizobial inoculant specific to cowpeas to ensure  a killing frost. Plant inoculated seed (use the same inoculant as
maximum nitrogen fixation. Tight plantings shade out weedsand ~ for cowpeas) 1 inch deep, spacing 1.5 inches in the row and with
conserve moisture, so plant seeds 1 inch deep in rows 6 inches  rows 6 inches apart. Planting densely will crowd out weeds.

apart (up to 15 inches apart for viny varieties) with seeds 2 inches Younger sunn hemp plants contain more nitrogen, so cut

apart in each row.

Beneficial insects feed on cow-
peas’ flowers and “extrafloral nec-
taries” (nectar-secreting glands near
leaf nodes). The green plants make
good fodder, which can also be dried
for hay. Mature seeds provide feed
for poultry and livestock and are a
delicious table legume, too. Because
a number of varieties set seeds at as
early as two months, cowpeas are
outstanding candidates to follow
spring crops and set nitrogen for
heavy-feeding, fall-planted alliums.

Sunn Hemp

Sunn hemp is a tropical legume
that quickly grows to 9 feet tall (see
photo, Page 35). In dense plantings,
it can set more than 120 pounds
of nitrogen and 5,000 pounds of
biomass per acre—or twice that if L b
you cut the crop back, stimulating Use a scythe to efficiently cut back cover crops in large
branching and additional root pen- plots. Make multiple cuttings to encourage regrowth.
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them for composting or for a nu-
trient-rich garden mulch that will
break down rapidly. After 60 days,
the stems thicken and become fi-
brous and higher in cellulose; cut-
tings at this stage make long-lasting
mulches that increase soil carbon.
Sunn hemp can be a valuable
fodder, but ondy if you grow the va-
riety known as “Tropic Sun.” Other
strains contain toxic alkaloids.
“Tropic Sun’ is drought-tolerant
and resistant to and suppressive of
root-damaging nemartodes. *#*

-

Harvey Ussery, a veteran of
raising homegrown produce
and poultry, homesteads and
grows cover crops year-round
in northern Virginia. Find more
tips on Ussery’s website at
www. TheModernHomestead. us.

BONNIE LONG; MIDDLE: GLENN SAKAMOTO PHOTOGRAPHY; TOP: HARVEY USSERY (2)
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GROWING POWER’S 2014
NATIONAL-INTERNATIONAL
URBAN & SMALL FARMS
CONFERENCE

GRQWING pQW[R e “Building a Fair Food Economy to Grow Healthy People”

NOVEMBER 7-9, 2014

MILWAUKEE, WISCONSIN

CONFERENCE TRACKS WILL INCLUDE: OTHER HIGHLIGHTS:

* Urban Aquaculture * Plenary speeches on Policy, Food Justice
* Youth and Youth

* Fundraising * Makers Craft Bazaar

* Food Policy * Food Justice Film Festival

* Medical

* Universities

* Food and Technology
* Food Justice

* Urban Farming

* Government

* Milwaukee Field Trips

* Chef Gala showcasing healthy regional
produce prepared by Chefs from the Midwest!

TO REGISTER GO TO WWW.GROWINGPOWER.ORG
UNDER “2014 NATIONAL/INTERNATIONAL URBAN & SMALL FARMS CONFERENCE”

CONFERENCE SPECIAL EVENT*
A Conversation with

MICHAEL POLLAN AND WILL ALLEN
FRIDAY, NOVEMBER 7TH

e g

MICHAEL POLLAN is a 4-time
New York Times Bestselling author,
;| James Beard Award winner for best
| food writing, a 2009 Newsweek

=1 “New Thought Leader” and one

of Time Magazine’s 100 Most

=l Influential People in 2010.

WILL ALLEN is the Farmer,
Founder and CEO of Growing

" Power, a “Genius Grant” winner
from the MacArthur Foundation,
and was also named one of Time
Magazine’s 100 Most Influential
People in 2010.

*Special Event ticket is NOT included in Conference registration

GROWING POWER | 5500 W. SILVER SPRING DRIVE | MILWAUKEE, WI 53218
414-527-1546 | STAFF@GROWINGPOWER.ORG | WWW.GROWINGPOWER.ORG




DIY PRODUCE
STORAGE BINS

Make a set of stackable vegetable crates out of cedar fence boards to create

storage containers that move easily from garden to pantry or basement.

By Steve Maxwell

in the harvest from your garden or the farmers mar-

ket. They stack together so you can store your crops

neatly in your pantry, garage, basement or root cellar. The

basic design produces a 14-inch-high bin measuring about

16 inches wide by 26 inches long, with a slatted base for

good air circulation in the cool, dark and damp conditions
of basements or root cellars.

We also include specifications for a smaller bin that’s more

T hese sturdy produce bins are designed for bringing

suitable for storing vegetables in a pantry or closet. Standing
about 10 inches high, these bins are easier to move than
the tall bins when fully loaded with produce. If you plan
to use these bins in your kitchen or pantry, you can opt
to make them with solid plywood bottoms to prevent veg-
ctables from dropping dirt as you carry crates of
freshly harvested produce into
your house. (You can find the
recommended storage condi-
tions for 20 crops online at
hetp:ilgoo.gli3qfcAC.)

If youd prefer a taller, all-
in-one unit that’s not stack-

Crate Expectations
Simple tools, common materials and basic building skills
are all you'll need to make these produce storage bins.
Lightness and strength are their standour features because
they’re made mostly of standard cedar fence boards. Stocked
at every building supply outlet, such boards are lightweight,
long-lasting and easy to work wich. Typically marketed as
“three-quarters-inch thick,” com-
mercial fence boards acrually
measure only five-eighths-

able, check out the produce
storage rack with pull-out
shelves shown on

Page 43.

Build towers of stackable storage hins hy knocking
together a mix of tall and short crates. For added
maneuverabhility, you can add casters to the hases.

www.MorHEREARTHNEWSs.com 4 1



42

TALL BIN

handle

You can build a tall storage hin by
following these drawings closely,
or build a short hin by eliminating
the upper side and end boards, and

locking strip

bottom slats

side boards

shortening the uprights. P
I- 157/g" ’I I- 25Y/g” —{
C B ] I ! 'S
il
> é | |® ? o
53/g"
- o I l | 14
— — — I T =
53/g"
: - i l ¥
I ] . | —
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END VIEW SIDE VIEW

Materials List

Use these lists to calculate how much material and
hardware you'll need to build a collection of DIY
storage bins. Note the lumber required for each
bin type, then follow the cutting list to trim all the

pieces needed to assemble that bin.

Pay attention to the optional parts listed below.
The solid bottom panel could be installed on either
bin instead of slats. Omit the locking strips if you

install casters to create a rolling bin.

OPTIONAL PARTS, BOTH BINS

1 bottom plywood panel, 14" x 1574" x 2518"

4 swiveling casters with plate mounts, 3"

MOTHER EARTH NEWS August/September 2014

TALL BIN (14 INCHES HIGH),
SLAT BOTTOM

Total lumber and hardware required
3 cedar fence boards, 8 ft. long
134" square stock, 57"

34" x 115" hardwood, 32"

40 No. 8 screws, 134

18 No. 6 screws, 115"

Cutting list

4 side boards, ¥8” x 53&" x 237%"
4 end boards, %8” x 538" x 157/8"
4 uprights, 146" x 115" x 14"

2 handles, 34" x 146" x 157"

7 bottom slats, 98" x 2%8" x 1574"
2 locking strips, 98" x 142" x 115"

upright

.

end boards

inch— perfect for this proj-
ect. You can construct the
uprights from 1%2-inch
square stock and the handles
from three-quarters-inch-
thick hardwood.

Make your first cuts. To
begin, you'll need to cut all
the side boards, end boards,

slats, uprights and handles for
as many produce storage con-
tainers as you intend to build.
The cutting lists below provide
measurements for individual
pieces as well as the total lumber
needed for each size of crate. You
can make the crates longer and
wider if you prefer—just adjust the
cutting list measurements.

Consider setting up a sawing as-
sembly line in your home workshop
to speed up your work. A stop block
with a miter saw is one powerful way to
cut all components to precise lengths.
Prepare some kind of out-feed support
or table, and clamp a block to the sup-
port so it will scop your wood at exactly
the right point for crosscutting. Your
setup time will be minimal, and you'll
be happy with the results: fast, perfectly
consistent cutting.

To create a pair of slats, simply cut
standard 8-foot cedar fence boards into
lengths of 1578 inches, and then rip
them in half lengthwise. Each fence
board will produce 12 slats. You'll need

SHORT BIN (10 INCHES HIGH),
SLAT BOTTOM

Total lumber and hardware required
2 cedar fence boards, 8 ft. long
114" square stock, 41"

34" x 116" hardwood, 32"

24 No. 8 screws, 134"

18 No. 6 screws, 115"

Cutting list

2 side boards, 98" x 538" x 2378"
2 end boards, 78" x 538" x 157"
4 uprights, 114" x 145" x 10"

2 handles, 34" x 115" x 1578”

7 bottom slats, 38" x 256" x 1578"
2 locking strips, 98" x 145" x 113/%”

LEN CHURCHILL (3); PAGE 41: KEITH WARD




seven slats to build a base for
one slat-bottomed bin.
Assemble the sides. Although
you could use a carpenter’s
square to ensure 90-degree
corners when you assemble the
sides, it’s easier to use a sheet
of plywood or waferboard with
the original, uncut factory edg-
es as a reference guide for cre-
ating a square assembly. Place
two of the uprights you've cut
onto the sheet, aligning their
bottom ends with one edge of

the sheet and positioning one

of the uprights in a corner.
Fasten a sidepiece cut from a
cedar fence board across the top
of the uprights with weatherproof wood
glue and 1%-inch No. 8 deck screws
driven into pre-drilled holes. (Pre-drill all
holes to prevent splitting when you drive
the screws.) If you're building the taller
crate, fasten a second cedar side board
on the uprights next to the first one, with a three-cighths-
inch ventilation gap between them. Repeat the process to

assemble the second side.

You don’t need to wait for the glue to dry to complete
the box. Stand both side assemblies upright on one end
on a flat floor, and connect them with a single cedar end
board secured with No. 8 screws and glue. Carefully flip
this assembly, then add an end board to the op-
posite side of the crate. Add a sec-
ond board to both ends if you're
building the tall bin.

Getting to the Bottom

Whichever height of container
you're knocking together, the
next step is to install the bottom.
The plans allow you to choose be-
tween two different styles of base:
solid or slacred.

Solid bottom. To install a con-
tinuous wooden bottom on your
DIY storage bin, simply flip it
upside down and secure a quar-
ter-inch plywood base measuring
1578 inches by 25Y8 inches. Use
glue and finishing nails to hold
the base in place. If youd like
the bottom to be replace-
able, use 1%-inch No.

6 screws driven into
pre-drilled holes instead.

Find directions to build a food storage
rack with pull-out shelves (ahove) at
hitp://goo.gl/Y2eLtw. You can modify
those plans to build a potato bin (helow).

To make a rolling crate, skip the lock-
ing strips (described below) and screw the
plate mounts of swiveling dolly casters to
the corners of the base— but remember
that this wheeled crate will always have to
be placed at the bottom of a tower.

Slatted bottom. A slatted base will pro-
vide better air circulation — helpful for
most stored crops. Turn your crate
upside down and lay out seven ce-

dar slats, evenly spaced across the
base. Fasten each slat to the bottom
edges of the side boards with glue
and 1V2-inch No. 6 screws
driven into ¥32-inch pre-drilled
pilot holes.

Lock It In

Locking strips. Complete the bottoms
of both the tall and short bins by adding
two 1%2-inch-by-11%5-inch locking strips
onto the base at the ends (see drawing on
Page 42). When you stack your pantry
storage containers, the locking strips will
nest between the uprights of the crate below to create a se-

cure tower. You can cut the locking strips from leftover cedar
fence board. Use two No. 6 screws per locking strip.
Handles. Add the hardwood handles to the top of the
crate’s short ends by pre-drilling holes for two 1%-inch
No. 8 screws in both the handle and upright pieces, then
fastening the handles to the uprights with glue and screws.
Because the short bin is shallower and lighter,
you could use 2-inch-wide pieces of
cedar fence board for the handles in-
stead of the hardwood.

Don’t bother applying wax, var-
nish or shellac to finish these pro-
duce storage bins. Finishes would
be difficult to apply because of the
rough surface of the cedar, and even
non-toxic options, such as boiled lin-
seed oil, could affect the smell and
taste of your produce. You don’t want
anything to taint the great meals that
will be made from homegrown food
stowed in your handmade bins. “#*

P =~

I ﬂ Contributing Editor Steve Maxwell
has used his homemade produce
storage bins in Ontario for more
than 20 years. Follow his expert
~L building and homesteading advice

at www.RealRuralLife.com.
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These three basic methods put perfect pickling within the

grasp of every preserver. Just pick a pickle recipe and get started!

By Tabitha Alterman

asy-to-prepare pickles pack a
E powerful punch of flavor and

crunch. Even kitchen nov-
ices can learn in a flash how to make
pickles and quickly concoct their own
unique blends of preserved vegetables
and fruits to add a tangy zing to every-
day meals.

You can preserve vegetables using
these three basic methods: lactic fer-
mentation (cured with salt), canning
(soaked in pickling lime) and refrigera-
tion (immersed in a vinegar solution).
Each type of homemade pickles de-
scribed here includes a simple recipe
for you to try.
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Fermented Pickles

Many pickle enthusiasts swear fer-
mentation yields more complex flavors
than you get from pickles made with
vinegar. Also called “crock pickles” or
“brine pickles,” they are acidified by
lactobacilli bacteria and yeasts — mi-
crobes that thrive without oxygen while
submerged in brine and that suppress
the growth of other microbes that cause
spoilage. The lactobacilli also produce B
vitamins and flavor compounds. These
probiotics may improve digestive, intes-
tinal and immune function.

The basics: Mix food with flavorings
and place inside crock. Make pickle
brine and pour into crock. Cover with
a weight to keep food submerged, and

drape with a towel to keep out dust.
Ferment at room temperature for 2
or more weeks. Check container dai-
ly, and skim any scum from the top.
Fermentation bubbles may be visible.
Taste pickles regularly.

When your fermented pickles reach a
flavor you like, you have three options
for storing them:

1. Refrigerate to slow lactic fermenta-
tion, Pickles should lasc 4 to 6 months
this way. Note that pickled vegetables last
longer than pickled fruits, which gener-
ally keep well for only 2 to 3 months.

2. Store in a dark, cool spot, such as the
basement, where your homemade pickles
will continue to ferment but should stay
tasty for several months.

ISTOCKPHOTO/FRAGLESS
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3. Can fermented pickles for extended
storage. The heat of canning compro-
mises their crisp texture and kills the
beneficial bacteria, but the flavor will re-
main. Canned fermented food could last
a couple of years.

FERMENTED KOSHER

DILL PICKLE RECIPE

This recipe, adapted from Linda Ziedrich's
The Joy of Pickling, uses grape, oak or sour
cherry leaves, which contain tannins believed
to help keep fermented homemade pickles
crisp. Store-bought, canned grape leaves will
also do the trick. Yield: 1 gallon.

Equipment
Clean, gallon-sized glass jar or ceramic crock
Gallon-sized plastic bag or fitted

crock weights

Ingredients

1 handful clean grape, oak or sour cherry
leaves (optional)

Approximately 6 pounds of 4- to 5-inch
unwaxed pickling cucumbers (preferably
freshly picked), scrubbed and rinsed

Peeled cloves from 2 to 3 heads of garlic

2 quarts water

1 cup cider vinegar

6 tbsp unrefined sea salt or pickling salt

1/4 cup dill seed or 2 handfuls dill fronds

Place leaves in the bottom of a clean
crock. Slice blossom ends off the cucumbers
and pack cucumbers into the crock, smallest
ones first, adding garlic cloves throughout.
Do not fill crock more than two-thirds full.

In a separate container, stir together water,
vinegar, salt and dill until salt dissolves. Pour
this brine over cucumbers
until liquid is an inch above
cucumbers when you're press-
ing them down. If your crock
has weights, set them on top
of the cucumbers to submerge
them. If you don't have special
weights, fill a gallon-sized
plastic bag with water and set
it on top to keep cucumbers
submerged. Cover crock with
towel to keep out dust.

Ferment pickles for 1 to 4
weeks at room temperature,
checking crock daily. Scum

Tangy, fermented dill pickles complement many sandwiches and contain healthy probiotics.

may develop on top; this is normal. Carefully
lift off weight and rinse it to remove scum.
Skim scum from top of container before re-
placing weight and towel. Don’t worry about
getting every last bit, but do this daily.

You may notice bubbles after the first few
days, indicating lactic fermentation is under-
way. After a week, begin tasting the pickles
daily. Keep fermenting until you enjoy the fla-
vor. Pickles should be translucent throughout.

To store, place crock in a cool, dry, dark
spot (the basement, for example), or remove
pickles to smaller, lidded containers in the
refrigerator. (If using metal lids, place a piece
of plastic wrap between the container and
the lid.) You may rinse fermented pickles
and cover them with fresh pickle brine and
seasonings, or strain and reuse your original
brine. Pickles' flavor will improve after about
a month in cooler conditions.

Note: The brine should develop a yeasty
aroma that is pleasant, never putrid. If

Cucumber slices soaked in pickling lime will keep their crunch when canned.

pickles become slimy or moldy during fer-
mentation, discard them and try again.

To can homemade pickles, process quart
jars with half-inch headspace in a boiling
water bath for 15 minutes. (Bone up on can-
ning how-to with our Home Canning Guide at
www.MotherEarthNews.com/Canning. Plus,
you can download our free How to Can app at
www.MotherEarthNews.com/Apps. — MoTHER)

Canned Vinegar Pickles

Most modern pickling recipes rely on
an acetic acid (vinegar) solution and heat
treatment to preserve the vegetables. The
resulting flavor is simple and sharp.

Vinegar pickles can be sweet, spicy or
extremely sour. Popular examples include
bread-and-butter pickles, sour gherkins
and dilly beans. You must use vinegar
with at least 5 percent acidity to produce
pickles that are safe for long-term stor-
age. Distilled white vinegar is the popular
choice because it’s cheap and
won't darken pickles, and
because its flavor is mild in
comparison with those of ci-
der, malt and wine vinegars.
Avoid using rice vinegar
and homemade vinegars,
because their acidity usually
is too weak. Always use can-
ning recipes that have been
tested for safety (see “Be
Safe!” on Page 48).

The basics: Heat vin-
egar, water and seasonings
to make brine. Pack whole
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the garden that never stops giving

Introducing Stacy Brewer’s “Giving Garden” and her gorgeous beets.
Last year over 100 Ibs of fresh veggies came out of this tiny garden, with

ing to her local food bank. Just another amazing canner in the Ball®
nmu * aking food we love from land we know. And we're happy to -
be there to help with tools, supplies and loads of encouragement. Because P L

whatever you make, from your first canning to your latest batch, we'll be o
with you every step of the way. m

Check out Stacy’s #madefromhere story at El/Balicanning
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or chopped food into sterilized canning
jars. Cover with hot brine, leaving appro-
priate headspace. Apply lids and rings.
Process jars in a boiling water bath.

VINEGAR-PRESERVED
OLD-FASHIONED LIME PICKLE RECIPE

This combination of ingredients and
techniques makes the ultimate super-crisp,
complexly flavored sweet-and-sour pickle.
Pre-soaking cucumbers in pickling lime
keeps them very crisp. Yield: 4 quarts.

Equipment

4 quart-sized canning jars with lids and rings
Water bath canner with rack

Candy thermometer

For relish trays on demand, store fermented pickles in a cool, dark spot for up to several months.

e e m - e

Ingredients

Approximately 6 pounds of 4- to 5-inch
unwaxed pickling cucumbers (preferably
freshly picked), scrubbed and rinsed

Soaking Solution

1 cup food-grade pickling lime
(calcium hydroxide)

1/2 cup pickling salt

1 gallon cold water

Syrup Mixture

2 quarts cider or white wine vinegar
(minimum 5 percent acidity; cider vinegar
will darken pickles)

6 cups granulated sugar or 5%/4 cups honey
(honey will darken brine)

A Peek at the Primary Pickle Types

Salt and vinegar are essential pickling ingredients. Which
one is more important depends on the pickling method you
choose—fermentation via salt or acidification via vinegar.

Salt amplifies flavors and draws moisture out of foods during
fermentation, crisping them. Salt also keeps fermentation in
check. A minimum salinity of 3.5 percent (2 tablespoons of salt
per quart of water) is recommended for cucumber pickles.

Always use the type of salt called for in the recipe, because
pickling, kosher and sea salts measure differently by volume.
Harold McGee, author of On Food and Cooking, writes that un-

Vegetables

or Fruit

Key Preservation
Ingredient

510 6"p0uﬁds Salt: about 2 tablespoons About 1 quart
sea salt or pickling salt water; may also
use small amounts
of vinegar for flavor
5 to 6 pounds Vinegar: 5 to 6 cups (1 About 3 quarts, at
cup per pound of food); least 50 percent
minimum 5 percent acidity vinegar
Any amount Rice vinegar Vinegar to cover

Typical
Seasonings

245 tsp unrefined sea salt or pickling salt

2 tsp mixed pickling spice, store-bought or
homemade spice sachet (below)

3 pounds white or yellow onions, diced

Spice Sachet

1-inch cinnamon stick

1-inch piece of turmeric root, peeled,
or 1/2 tsp of ground turmeric

1 bay leaf

1 small, whole, dried chile pepper
or 1/2 tsp crushed, dried chile pepper

1 tsp dill seed

1/2 tsp white peppercorns

1/2 tsp yellow mustard seeds

1/2 tsp allspice berries

1/2 tsp coriander seeds

1/4 tsp fennel seeds

1/4 tsp whole cloves

To prepare cucumbers for soaking, cut
them into quarter-inch slices and discard
the ends. In a 2-gallon or larger nonreac-
tive (glass, plastic or ceramic) container,
mix pickling lime with salt and water. Add
cucumbers and soak for 12 to 24 hours,
stirring occasionally. Scoop slices from

refined sea salt improves pickle crispness “thanks to its calcium
and magnesium impurities, which help cross-link and reinforce
cell-wall pectins.” Common table salt contains anti-caking agents
and iodide, which will make pickle juice cloudy. Pickling salt is
granulated salt without these additives.

Vinegar must have at least 5 percent acidity to preserve foods
that will be canned. Never alter the vinegar or water quantity in a
canning recipe, and never over-boil the brine. Such changes can
reduce acidity, making pickles unsafe in long-term storage. If the
brine is too sharp for your liking, add sugar.

Dill, garlic, Refrigerator; ceramic,

mustard, glass or stoneware

hot peppers crock in cool, dry, dark
place; canning

Salt, sugar, Refrigerator; canning

pickling spice,

garlic

Hot peppers, Refrigerator

shallots, onion
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lime solution, rinse in a colander and soak
for 1 hour in fresh, cold water. Repeat
rinsing and soaking steps at least two more
times to completely remove the pickling
lime. Drain well.

In a large pot, whisk together vinegar,
sugar, salt and pickling spice or your
homemade spice sachet. Add onions.
Simmer over low heat for 10 minutes to
make a syrup.

Sterilize 4 quart-sized canning jars and
lids in boiling water. Pack cucumbers
and onions into jars and pour hot syrup
over them, leaving a half-inch headspace.
Use a knife or chopstick to eliminate air
bubbles. Wipe jar rims clean. Apply lids
and rings.

The pickles can be canned via low-
temperature pasteurization to avoid the
higher heat that softens them. To pasteur-
ize, fill canner halfway with water and
heat to 180 degrees Fahrenheit. Set filled
jars in canner, and continually monitor
water temperature for 30 minutes. Make
adjustments to maintain 180 degrees for
the duration. The thermometer reading
should never exceed 185 degrees. (Learn
more about how to make pickles using the
low-temperature pasteurization method at
http://goo.gl/eG7SHa.)

Alternatively, process jars in a boiling
water bath for 15 minutes. The flavor of
vinegar pickles will improve after about a
month in storage.

Refrigerator Pickles

Sometimes called “quick pickles,”
refrigerator pickles are technically
vinegar pickles minus the canning.
You can adjust a refrigerator pickle
recipe— to use less salt or sugar or
none at all —without food-safery
fears. Refrigerator pickles stay crisp
because the cucumbers are not sub-
jected to heat. Making pickles using
this method is as fast as the name im-
plies. Refrigerator pickles are typically
ready to eat within a day and should be
consumed within a few months.

The basics: Prepare vinegar solution
and pour over sliced vegetables. Cover
and refrigerate.

BE SAFE!
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What Can I Pickle?

Most vegetables and fruits can be fermented, though
some are better candidates for pickling because they're
more apt to remain crisp. Popular fermented pickles
include old-fashioned kosher dills (cucumbers with dill
and garlic), half-sours (cucumbers pickled with less salt
for a shorter amount of time), brined olives, sauerkraut
(pickled cabbage), kimchi (Korean pickled cabbage,
often spicy), beets, grapes, lemons, watermelon rinds,
and Japanese plums. Fermentation expert Sandor Katz
makes mixed vegetable ferments using whatever fruits
and vegetables are available and seem appealing.

For a bounty of ideas on how to make pickles, we
recommend The Joy of Pickling by Linda Ziedrich,
Pickles & Relishes by Andrea Chesman, The Beginner’s
Guide to Preserving Food at Home by Janet Chadwick,
and The Art of Fermentation by Sandor Katz. (You can
order these pickling reference works on Page 64.)

4 '
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Almost anything can be pickled,
even these Chinese radishes.

SIMPLE THAI
REFRIGERATOR PICKLE RECIPE

My refrigerator is nearly always stocked
with vegetable slices covered in rice vin-
egar. | regularly add new vegetables to the
jar along with more vinegar to keep them

Just cover vegetahles in sweetened rice
vinegar, and you've made refrigerator pickles!

covered. Sometimes | toss in garlic, turmer-
ic or lemongrass. Because the refrigeration
inhibits spoilage, low-acidity rice vinegar

is OK to use in these homemade pickles.
Yield: 1 quart.

Two 4- to 5-inch pickling cucumbers

1 sweet salad turnip

1 medium carrot

2 shallots

1 to 2 hot chile peppers, fresh or
dried (optional)

2 to 3 tbsp honey or granulated sugar

1V cups rice vinegar

1 handful cilantro leaves

Peel (if desired) and slice vegetables into
quarter-inch rings. Pack in a lidded storage
container. Whisk honey into vinegar and pour
over vegetables. Stir in cilantro. Refrigerate.
Pickles will be ready to eat the next day and
will stay good for roughly a month. o

( ~

Tabitha Alterman is a big fan of
fermentation. One of the coolest
things she's ever done was taking
fermentation guru Sandor Katz's
course at the Natural Gourmet Institute
in New York City.

-
S

Find safe pickling recipes by consulting online resources offered by Ball Canning at hittp:/goo.gl/BJm@xh and the National Center for
Home Food Preservation at hitp:/goo.gl/r2KfWd.

HANNAH KINCAID; TOP: LEE SEABROOK




Brought to you by
the community of

. DESIGNING to MAKING

~ LAST AR

___-o____

FAMILY OWNED
AND OPERATED

of[}opggess ﬁes

to ENVIRONMENTAL
klean S ORGANIZATIONS ANNUALLY

1 ALL PRODUCTS MADE
kanteen FROM T5% %

ENVIRONMENTALLY
PREFERRED MATERIALS

EMPLOYEES RECEIVE

24 HOURS/YEAR

of paid time of f for

COMMUNITY ©
ISERVICE

USES 100%
RENEWABLE ENERGY
JA0)

Klean Kanteen and over 1,000 other companies are Certified B Corporations that have met
rigorous standards of transparency as well as social and environmental performance. When
you take a deeper look at Klean Kanteen, you'll see a company firmly fixed on the task of
making healthy, high-quality goods that faithfully replace a lifetime of single-use items.
From purposeful partnerships with social and environmental non-profits, to fair labor
practices, responsible supply chain management, and a commitment to waste
prevention, Klean Kanteen encourages transparency and accountability at every step.
They've got nothing to hide.

Join Klean Kanteen and become part of the B the Change Team, people using
business as a force for good.

KleanSs
kanteen'

Join us at BTheChange.com




The Amazing Under

ground

SECRET TO A
BETTER GARDEN

Enjoy healthier soil and superior harvests by nurturing the symbiotic

relationship between plant roots and mycorrhizal fungi.

By Douglas H. Chadwick
[lustrations by Michael Rothman

hroughout history, people’s expla-

I nations of life involved all kinds
of wonderful stories and complex
philosophies. Facts just weren't really in the

mix. That began to change with the rise
of science. Scientific momentum picked

=3\

up sharply during the 16th and 17th cen-
turies. As scholars scrambled to collect
and categorize exotic beasts and botanical
wonders, they dreamed of piecing togeth-
er a full porcrait of nature. Then, eyeglass
lens-makers in the Netherlands assembled
the first high-powered microscopes, and
scientists looked closer at a few items that
were right in front of them: soil, old bread

and drops of muddy water. The world
they had been uying to make sense of for
so long suddenly seemed ten, a hundred,
a thousand times more intricate, strange
and beautiful—alive in more ways than
anybody could have ever imagined.

A white fungal network called hyphae (shown
below), not plant roots, is the principal
structure for the uptake of many important
nutrients in the plant kingdom.




Out of Sight,
Out of Mind

We still define natural habitats
primarily in terms of plants and
animals, the two kingdoms of
life we can see with unaided
eyes. The greatest amount
of biological activity and the
largest diversity of species and
genes, however, come from
the other four kingdoms sci-
ence now recognizes: bacteria,
archaea (a less-studied division of
life-forms formerly considered bac-
teria), protists (mostly single-celled
algae and protozoans), and fungi. The
vast majority of these members are micro-
scopic in size. They cannot be seen with
the naked eye, but we now know they
permeate soils and suffuse waters. They
drift en masse through air. They thrive
not only on the surface of every plant and
animal, but within them as well. From the
upper reaches of the atmosphere to the
bottom of the seas, down into the rock
layers and outnumbering the stars in the
known universe, microbes are literally che
creatures that make Earth a living planet.

Microbes remain mostly in the “out of
sight, out of mind” category of nature
for a lot of folks. Others, chemical spray
in hand, can hardly stop thinking about
them, envisioning “germs,” mold spores
and other unseen swarmers poised
to unleash disease and rot. Either
way, a broader understanding of
the life-forms that cruly pur the
“bio” in “biosphere” has been slow
to emerge. Interest is building,
though, as the public learns more
about the positive roles microor-
ganisms play, including how some
types can boost yields in gardens. These
mycorrhizae— extraordinary fungi that
interact with our garden crops—are
what we'll be zooming in on.

From Miniscule Mycelium
to Humongous Fungus

What is called a mushroom is merely
the temporary structure some fungi grow
to produce spores. The main body of a
fungus typically consists of a network of
fine-branching threads known as “hy-
phae.” While you'll sometimes see them

Root'tip

massed together, spread like a web across
a decomposing log, they’re usually hid-
den underground and essentially invisible
to us; the individual filaments are only a
single cell wide. The network of fungal
hyphae is called a “mycelium.” As it turns
out, the largest known creature on Earth

is neither a blue whale nor a redwood
tree; it’s the several-hundred-ton myce-
lium of one humongous fungus that’s be-
tween 2,000 and 8,000 years old. Spread
across 4 square miles of Oregon’s Blue
Mountains, the fungal network grows
at an average depth of only a few feet.
By contrast, the mycelia of most species

An extensive fungal network

expands a plant’s access to soil

nutrients by up to 2,500 times.

are small, but they're as common as, well,
dirt. If you pick up a pinch of soil almost
anywhere, you'll have miles of hyphae in
your hand.

Estimates for the number of fungi
species run in the millions. Mycologists
have identified close to 100,000 so far.
Of those, nearly 6,000 interact with
plants’ roots. These are roughly divid-
ed into two types: those in which the
fungus remains outside the root’s cells
(ectomycorrhizal fungi) and those that
penetrate the root’s cells (endomycorrhi-

The hyphae of mycorrhizal fungi are
only a single cell wide, and they
penetrate a root's cell wall to
facilitate nutrient exchanges

between the fungi and the root
tip (left). This illustration is
magnified about 200 times.

zal fungi, illustrated above).
The outcome in both cases is
a continual exchange of goods.
Ten to 20 percent of the sugars
a plant produces through pho-
tosynthesis are absorbed by the
mycorrhizae. In return, the fungus
delivers many essential nutrients to the
plant and increases drought resistance.
Higher crop yields can be the result for
gardeners. As the ends of the hyphae
weave among soil particles via cracks
and crannies too small for even the nar-
rowest root hair, the mycelium becomes
an auxiliary root systemn that’s in contact
with a subterranean volume of soil from
several hundred to 2,500 times greater
than what the plant could reach alone.
Plants routinely face a challenge absorb-
ing enough of certain key elements, such
as phosphorus, nitrogen, potassium and
iron. Fungi don' face this obstacle; they
produce specialized acids and enzymes
that break the bonds that bind those nu-
trients to soil and organic compounds.
Although we call this process “de-
cay” and attach a morbid aura to
the word, its a lively enterprise.
Gardeners recognize this decom-
position from their compost piles.
It’s no surprise that a plant with
hundreds, if not thousands, of
miles of hyphae working on the
plant’s behalf to mine key nucri-
ents and freight them back to the roots
is able to grow faster, stay healthier, and
ultimately yield more than it would with-
out the fungi’s partnership.

A Cooperative Companion

Polish scientist Franciszek Kamienski
gets credit for discovering in the 1880s
that the fungus and plant combination
was in fact a symbiosis—a mutually ben-
eficial partnership. A contemporary gave
it the name “mycorrhiza,” which is Latin
for fungus-root. Don get freaked out by
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the Latin. Just say it with me: nzy-core-
rise-uh. The plural is mycorrhizae: rise-A.

At least 90 percent of all plant families
are known to partner with mycorrhizal
fungi. These associations can be between
a single fungus species and a single plant
species, but most plants associate with
many species of fungi, and
vice versa. Mycorrhizae are
by no means considered
the exception any longer.
They rule. Mycorrhizae,
not plant roots, are the
principal structures for
1most nutrient uptake in the
plant kingdom.

Alcthough we think
of fungi being most at
home in deep, dank
forests, they're surpris-
ingly abundant in open
shrublands and prairies,
too. The outer walls of
hyphae contain gluey
compounds that cause
fine particles of earth to clump together
on and around the threads. This process
is a major factor in building soil struc-
ture and making the ground less vulner-
able to erosion. Mycelial networks also
play a valuable role in sequestering car-
bon within microclusters of filaments.
They limit their partner plants’ exposure
to heavy metals, such as lead, zinc and
cadmium, by keeping those elements
bound to the hyphae’s sticky sheath. At
high latitudes and high alticudes, my-
corrhizal fungi scrounge nutrients from
cold, rocky soils. In boggy regions, the
hyphae buffer planc partners from the
high acid content of peaty soils. In saline
ground, the hyphae help safeguard cheir
partners from high salt concentrations.
Mpycorrhizae can also protect plants from
pests and diseases.

How to Promote the

Mycorrhizae
deliver many
essential
nutrients
to plants,
resulting in

higher crop

yields.

Mycorrhizal Fungi
In the Garden

How can a gardener take advantage of
this symbiotic relationship that plants
and fungi have been developing for 400
million years? Microbiologist David
Douds of the USDA’s Agricultural
Research Service has been
studying that question
for 35 years. His stud-
ies show that fungal in-
oculants can increase the
yields of many vegetable
and field crops, including
leeks, peppers, potatoes,
strawberries, sweet po-
tatoes and tomatoes (see
photo, Page 53).

Inoculants can give
transplants a strong
start, but the main key
to raising good crops lies
in maintaining healthy
communities of native
mycorrhizal fungi in the
ground itself. Douds cautions against
heavy or frequent tilling and the use of
chemical fertilizers (especially phospho-
rus) and soil-applied fungicides. These
activities break apart, weaken or other-
wise suppress beneficial microbes, includ-
ing fungal mycelia. You can keep your
soil in prime condition by minimizing
disturbances apart from occasional light
tilling, weeding and mulching.

Symbiotic Soul Mates

An equally important step is to ensure
that mycorrhizal fungi survive through
winter and early spring. The kinds of
mycorrhizal fungi that support many
garden crops aren’t capable of living and
reproducing independently of their plant
partners. In a carefully weeded and fully
harvested garden, mycorrhizal fungi

Plant-Mycorrhizae Partnership

e Minimize soil tilling

e Always keep live plants in your beds, even in winter

¢ Rotate crops within your beds

e Avoid pesticides and chemical fertilizers

e Avoid applying too much phosphorus; a soil test every few years is a good idea

PAGE 53: PAUL PIERLOTT




numbers can decline for lack of live roots
to colonize. Douds advises avoiding emp-
ty beds by keeping plants, whether food
crops or cover crops growing at all times.
(See Page 35 for summer cover crop
ideas.) In fall, plant rye, oats or, Douds’ fa-
vorite, hairy vetch. All of these plants have
extensive root systems and readily harbor
mycorrhizae. Rows of perennial onions
and strawberries can also serve as reser-
voirs for overwintering fungi. Orchards
don’t require the same attention, but buf-
fer strips of a grass-and-legume blend will
help retain a mix of fungi.

Douds sows hairy vetch in September
while his garden is still producing, tar-
geting areas where the soil is accessible,
such as under and around tomato plants.
The following year— usually late May
when the hairy vetch is in full flow-
er— he chops the shoots and lets them
lie on the soil’s surface. Wait until the
hairy verch is in full flower; cut it too
soon and it will re-sprout as a “weed,”
but cut it too late and it will produce
seeds, which can be problematic. Douds

Leeks inoculated with mycorrhizal fungi
(right) grow much hetter than those planted
without an inoculant (left).
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then transplants his tomatoes,
peppers and other vegetables
into the hairy vetch mulch.

Since learning about mycor-
rhizae’s reliance on live plants
for winter survival, MOTHER's
Editor-in-Chief, Cheryl Long,
has grown a thin strip of peren-
nial alfalfa along the edges of her garden
paths. “It doesn't take up growing space,
and during summer [ cut it for protein-
rich poultry feed,” Long says.

Many gardeners know that over-fer-
tilization can be harmful, but they may
not be aware that phosphorus builds up
in soil more readily than the other two
elements in common fertilizer mixes (ni-
trogen and potassium). Under a regimen
of frequent, well-intended application,
phosphorus can reach levels that actually
discourage the formation of mycorrhi-
zae. Phosphorus is the middle number
of the N-P-K percentages shown on fer-
tilizer products. Choose low “P” num-
bers unless a soil test has shown your soil
is low in phosphorus.

To sustain populations of

beneficial fungi, plant cover crops

in otherwise empty garden beds.

Learning a New Way

Now that scientists have taught us
that invisible, magical mycorrhizae are
in the soil, minimal tilling and constant
cover crops should be considered a rou-
tine part of growing good crops. If you
want to take extra steps in spring to help
your crops establish these remarkable
plant-fungi partnerships, Douds, in co-
operation with the Rodale Institute, has
developed a technique you can use to
grow your own fungal inoculum to give
your transplants a head start at the very
beginning of their lives. For details, go
to hitp:/lgoo.glixVpe3g.

When gardening or farming with my-
corrhizae in mind, there are a couple of
things you don't need to worry about.

The first, Douds points out, is
that you don't need to inocu-
late your established garden
soil with beneficial fungi. If
the soil has had plant cover
and hasn’t been abused, it will
already have the fungi pres-
ent. The second non-worry is
what would be best for beets, spinach
and most members of the mustard fam-
ily, which includes broccoli, Brussels
sprouts, cauliflower, collard greens, kale
and radishes. These are among the rela-
tively few plants that get along fine with-
out fungi for partners. ¥

(" ~

Wildlife biologist, author, and longtime
contributor to National Geographic,
Douglas H. Chadwick has spent much
of his career among wild animals—uvery
big wild animals. Yet ever since
receiving his first microscope as a
child, he has been equally fascinated
by miniscule life-forms.
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RODUCE YOUR

GAS

A 200-gallon generatur in Oregon turns 15 pounds of food waste into cooking fuel daily.
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NATURAL

Transform grass clippings, food waste or manure into

renewable energy with a home-scale methane digester.

By Paul Scheckel

ou can use many household organic

“waste” materials to produce your own

natural gas for cooking, lighting, and
space and water heating. This gas, known as
“biogas,” can also replace fossil-based natural
gas to fuel an engine or an absorption cool-
ing system, such as a gas refrigerator or chiller.
Some gasoline engines are designed for or can
be modified for use with natural gas, propane
or biogas. Diesel engines can accept up to 80
percent biogas.

Biogas is a mixture of primarily flammable
gases— mostly methane—along with carbon
dioxide that forms anywhere organic material
decomposes anaerobically (without oxygen),

ISAAC MARQUEZ (2); ILLUSTRATIONS: JAMES PROVOST, COURTESY STOREY PUBLISHING (4)




such as in water, deep in
a landfill, or in the guts of
animals, including you.

[ prefer the term “genera-
tor” for the system, because
it conveys the intention
of producing something.
By constructing a home
biogas generator, you can
make enough fuel to at
least provide your cooking
energy. A family with mod-
est daily cooking needs will
at a minimum require the
output of a warm, well-fed, 200-gallon
(27-cubic-foot) generator. This much bio-
gas will allow for about one hour of daily
stovetop cooking. Start small to develop
an understanding of biogas by making a
small generator from a single 55-gallon
barrel. Find plans in The Homeowners
Energy Handbook (see Page 64 to order ata
25 percent discount until Sept. 30, 2014).

combustible

Energy Output

A well-managed methane digester can
produce approximately its own volume of
biogas each day. Anywhere from 10 to 60
percent of the solids will convert into bio-
gas during digestion, so expect between 3
and 18 cubic feet of available biogas en-
ergy for each pound of dry material.

1. compostable raw material placed in sink

gases, nitrogen-
rich liquids and
compostable solids.

gas storage

Organic materials
mixed into a slurry and
put in an airtight
container produce

The exact makeup of biogas depends
on what you feed to the digester. The
main ingredienc of biogas is methane.
Methane (chemically known as CHy) is
the primary component of conventional
natural gas, commonly used for cook-
ing and heating, although biogas is not
as energy-dense. The methane content
of biogas will probably range from 50
to 80 percent, compared with about 70
to 90 percent in utility-supplied natural
gas. Natural gas contains up to 20 per-
cent other combustible gases, such as
propane, butane and ethane, while bio-

gas does not. Biogas' primary noncom-
bustible components are carbon dioxide,
some water vapor, nitrogen and possibly
traces of hydrogen sulphide.

A good marterial for producing biogas in
terms of both production and availability
is freshly cut grass clippings,

which can produce about

1% cubic feet of biogas per

pound. At this rate, about 20

pounds of grass clippings will
generate one hour of cooking
fuel (grass silage is even bet-

ter, requiring only about 10

pounds to produce this same

amount of biogas). Food
waste can yield slightly greater
amounts of biogas per pound
than grass, but most people will have ac-
cess to grass clippings in larger quantities
(compare various materials using the chart
on Page 58). If you own a cow, fresh ma-
nure is well-suited for on-farm methane
production, despite its relatively low yield
per dry pound. One cow will produce
about 140 pounds (18 gallons) of manure
each day, which could ultimately gener-
ate, on average, 85 cubic feet of biogas, or
about three hours of daily cooking fuel.
(Keep in mind that manure produced
during hours your cow is on pasture will

be difficult to collect.)

For food waste, chop material into 1-inch or smaller bits. The author set up a chopping
station in his garden using an old sink and garbage disposal attached to an extension cord.
Other options include using a blender or chipper-shredder.

2. waste disposal under sink drains slurry into a bucket

3. slurry poured into digester
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feeding tube

gas outlet

heater (power cord goes up
and out feeding tube)

gas out to burner

] : inverted

' barrel
immersed

in water;

gas bubbles
L out of outlet
hose and into
gas storage
barrel,
making it rise

Store biogas in an inverted barrel immersed in water.

Producing Biogas

If you can compost it, you can digest
it. Ideal biogas ingredients are those
materials of which you have a plentiful,
convenient and consistent supply, so you
can make steady and useful quantities of
biogas. Nearly any combination of veg-
etables, food scraps, grass clippings, ani-
mal manure, meat, slaughterhouse waste
and fats will work as long as your recipe
contains the correct ratio of carbon and
nitrogen. Avoid using too many woody
products, such as wood chips and straw,
which contain large amounts of lignin (a

part of plant cell walls resistant to micro-
bial breakdown), which tends to clog up
the digestion process.

A methane generator usually contains
a feeding tube for filling the digester ves-
sel, an effluent outlet to remove digested
solids and liquids (called the “digestate”),
a gas outlet, and a collection tank for
storing the biogas.

To produce biogas at home, first mix
water with your organic material, or
“feedstock.” The range of total solids in
the mix for optimal biogas generation is
2 to 10 percent, meaning that 90 to 98

Residual fats
Flotated fats

Food waste

Corn silage

Grass silage

Corn silage (pasty)
Brewers' grain
Green waste

Grass (first cutting)
Sugar beet silage
Beets

Whey

Poultry manure
Pig manure

Cow manure
0 2

Biogas Yield From Various Materials

B Cubic feet of biogas per dry pound of material

4 6 8 10
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TRIMS, MOWS, AND
NOW CUTS BRUSH!

TRIM within whiskers of walls and fences! Keeping your property
looking pristine has never been easier.

MOW with 5X the power of handheld trimmers.

CUT BRUSH, burdock, cattails, even woody stalks
up to 3/8" thick with DR® DuraBlades!
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models also
available!
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Try a DR® MONTHLY Call for a FREE DVD and Catalog!
4 . NTFHEST & rn: E Includes product specifications and factory-direct offers.
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percent of the material inside your gen-
erator can be water, including the wa-
ter that is part of your feedstock. Chop
or shred solid material into 1-inch or
smaller bits. Having more surface area
available to microbes will promote bet-
ter digestion of organic material. Fibrous
material may digest more readily if it
ages for a few days (allowing fungi and
bacteria to begin breaking down the fi-
ber) before going into the generator.
After you've added the feedstock, add
enough water to make a slurry, and then
add a starter culture of methane-produc-
ing organisms. These microbes, known
as “methanogens,” exist naturally in most
animal dung, so if you use manure, you
won't need to add them. But if you want
to digest only food scraps or grass, you'll
need to inoculate the mix to get the
biological processes going (ideally, you'll
need to do this only one time).
Maintain a temperature within the
container that is close to body tempera-
ture, 90 to 100 degrees Fahrenheit, and
you should be generating biogas in about
a week. To reduce the amount of exter-
nal heat required, place the generator in

- gas outlet
inverted barrel
collects gas

slurry-filled

digester barrel

the sun or inside a greenhouse. For extra
insulation, wrap the generator with thin,
flexible foam insulation or even Bubble
Wrap, covered with UV-resistant, 6-mil
black or clear polyethylene plastic.

As you produce biogas, pipe it into a
simple holding container, such as a small
barrel inverted into a larger barrel that
is filled with water (see illustration, Page
58). Any storage container that is airtight

Biogas Energy From Landfill Methane

Municipal solid-waste landfills make up the third-largest source of methane emissions
in the United States. But rather than releasing methane into the atmosphere, where it
exacerbates climate change, the gas can be captured to produce electricity. According
to the U.S. Environmental Protection Agency, about 600 U.S. landfills capture meth-
ane to use in a variety of ways, including firing glass-blowing and pottery kilns, heating
greenhouses, and even powering an ice rink. Other planned projects will convert landfill

gas to methanol for use as an alternative fuel for vehicles. —Kale Roberts

A biogas plant in Germany captures methane from a landfill to produce electricity.

- slurry level

Start small. A batch generator
made from two open-top barrels
(left) or a continuous-flow
plastic bag generator (helow)
are two options for small,
experimental hiogas digesters.

feeding tube

= gas outlet

effluent outlet

and expandable as gas flows in and out
can be used. Apply external weight to the
storage container to achieve the correct
pressure required by your gas appliance.
You'll determine the retention
time— the amount of time the gen-
erator takes to convert solids to bio-
gas— through direct observation. After
your generator is loaded and operating,
keep track of the rate of gas production
by observing the expansion of the gas col-
lection barrel. When expansion slows, the
production rate has dropped off; and it’s
time to feed. You may need to feed every
day or once per week, depending on your
material mix and the conditions inside the
generator. It is best to feed according to a
recipe. (Learn about recipe development
in The Homeowners Energy Handbook.)
Effluent is a low-odor blend of com-
postable solids and nutrient-rich liquid
from your biogas generator. You can apply
effluent directly to your garden as a soil
amendment, but it’s wise to first compost
effluent to destroy any pathogens.

Temperature:
The Most Critical Detail

In most cases, material you put into a
well-maintained methane generator op-
erating in a temperature range of 70 to
105 degrees will be fairly well-digested
in about a month (you'll continually add
feedstock as material digests). The con-
ditions you'll try to mimic within the
generator are similar to those inside an
animal’s gut. Biological activity within

WWW.MOTHEREARTHNEWS.COM
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the generator will produce some heat, but
depending on your climate, you may need
to supply additional heat.

To produce gas during winter in cold
climates, you'll need to provide an addi-
tional source of warmch. A larger genera-
tor may produce enough gas for some of
it to continuously heat water, which can
circulate via closed piping to act as a heat
exchanger. Or, you can wrap the outside of
the barrel with flexible tubing covered with
insulation and pump hot water through
it (learn how to build a solar batch col-
lector at Aetp:/igoo.gliwhmdH). Another
option is a submersible, thermostatically
controlled electric water heater designed
to keep livestock waterers from freezing.

Weigh the costs of providing heat
against the benefits of gas production. If
you live in a hot climate, provide some
shade so the temperature inside the gener-
ator doesn’t rise much above 105 degrees.

Safety Considerations

Never make biogas indoors or in en-
closed spaces. Methane is a flammable gas
that will burn when mixed with air and ex-
posed to a flame. A biogas generator could
explode if the pressure drops and the flame
is allowed to toll back through the piping.
The risks are the same as with handling
and storing conventional natural gas.

Free Plans

You can find plans online to build gen-
erators up to 2,640 gallons in size at waw.
CompleteBiogas.com/Build. html. Having
a biogas generator is like having another
mouth to feed, but with the right setup
and a steady supply of feedstock, you'll
produce fossil-free natural gas for a variety

of energy needs on your homestead. o

Paul Scheckel is a hands-on, off-grid
homesteader, and he is an efficiency
consultant for utilities,
homeowners and busi-
nesses. See Page 64
to order his book The
Homeowner’s Energy
Handbook (25 percent
off the regular price until
Sept. 30, 2014).

=HOMEOWNER'S
ENERG
HANDBOOK
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JOHN ELLIS WATER DISCOVER

THIS WATER CURES ANYTHING!!
Scientists know LOW ENERGY WATER takes energy from YOU
to reach equilibrium and with 332 FDA tests, 13 patents, this
is the ONLY water purifier in the world that provides energy
to fight disease by allowing ENOUGH DESTRUCTION TIME to
also destroy NOROVIRUSES (DEQ below) using UV and HEAT
100’s of times/gallon (NOT ONCE!). CDC: “No Norovirus Vaccine
or Treatment” caused the closing of nursing homes, daycare
centers, schools, hotels, restaurants and cruise ships! Scientists
measure the Hydrogen Bond Angle (from the lowestenergy level
to the highest): 101¢ (ordinary distilled), 104° (ordinary water),
114° (John Ellis Water Discovery) and finally steam at 120° with
ENERGY that started the Industrial Revolution with the invention
of the Steam Engine by James Watt! At 104° your “Body Electric”
uses up alot of energy to split water into hydrogen and oxygen
and almost NO ENERGY at 114¢ (Video at johnellis.com the FREE
ENERGY KEY). Even at 84 (compare website picture in my 80's) you
won't change that much. When people meet me:“You CAN'T be
that old!”. Viruses are so tiny they go through ordinary filters and
distillers, even your skin! The hepatitis virus survives 30 min of
boiling and like heavier minerals, carry over into distilled water

VIDEO
PROOF

(TDS isn't 0.00!) An Engineering Degree from Lafayette College
and Steam Plant Design: SUPER VIRUSES have antiquated
ordinary filters/distillers (not ENOUGH Destruction Time! Virus
& Bacteria Chart). Click johnellis.com for a WW2 story that
will SHOCK YOU! Gilbert de Daunant (Prince Rainier’s cousin)
risked his life saving these people (exploits in a book by the
President of MIT) while his brother was jailed for insulting a
German officer! History buffs will be interested in his links to
American history and European aristocracy that buy 100's of our
machines. It’s on PUBLIC RECORD at the Dept of Environmental
Quality (DEQ) when ordinary filters/
distillers couldn’t even stop the smell
of 10 million gallons of e-coli and
noroviruses (municipal letters with
a machine)! Only 1000 gallons of
“light” tap water was sprayed on the
5 acre waste lagoon (they also make
“light” distilled) and the smell was
gone in 24 hours, saving $10,000/
day in fines! Also, a DOLE FOODS 7
page contract. Listen to a recording:
800 433-9553

Gilbert de Daunant (Prince Rainier’s cousin): “l just walked 40 blocks and | am 94! Send another E5 to Monaco!”
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“Dear Long Creek Herbs, Your Nail Fungus Soak is
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is finally healing! Thank you for such a wonderful
product!”... Jeanette B., Indiana

Phone: 417-779-5450

Mon. - Fri. 8 - 5 Central
Creek

Lon
[ SIS
More information & video-on-line

Long Creek Herbs
P.O. Box 127-E
Blue Eye, MO 65611




An Invisible Network
HOW YOUR
IMMUNE SYSTEM
PROTECTS YOU

Learn about your body’s remarkable defenses

against disease to better support your health.

By Linda B. White, M.D.

e navigate a germy world. We
handle money, borrow pens,
share electronics, exchange

kisses, shake hands, dig in gardens, clean
litter boxes and change diapers. During
our everyday business, we mingle with
billions of microorganisms.

That we rarely succumb to infectious
illness is downright miraculous, and our
immune systems deserve most of the

Laughter really is
medicine! Studies show

that positivity plays a part
in improving immunity.

credit for that. The main function of
this diffuse, interacting network of cells
and chemicals is to combat pathogenic
(disease-causing) microbes. It patrols the
body for anything abnormal and poten-
tially dangerous, such as cancer cells.
This complex and fascinating system
affects your every waking hour, so learn-
ing a bit about how it works will help you
understand your body’s response to infec-
tion and shed light on how to boost your
immunity. Let’s take a look inside.

Divide and Conquer

The immune system has two main divi-
sions: the innate immune system, which
needs no previous experience with in-
truders to dispatch them swiftly, and the
acquired immune system, which requires
contact and time in order to develop a
specific response to a particular pathogen.

Innate. As its name suggests, the innate
immune system is in place at birth. It re-
acts quickly and in a generalized fashion
to any foreign invader. Physical barriers
and reactions form a key component
of this system: Skin and mucous mem-
branes act like castle walls to keep out
invaders. Eyelashes and nostril hairs trap
dirt, microbes and pollen. Stomach acid-




Innate

1st Line of Defense

Physical barriers and
reactions prevent pathogens
from entering the body
(skin, mucous membranes,
eyelashes, nostril hairs,
stomach acidity, earwax,
urination, vomiting,
diarrhea, cough reflexes)

ity kills many microbes. Earwax keeps the
inner ears healthy. Urination flushes out
bacteria. Vomiting and diarrhea propel
bad microbes from the intestinal tract.
The gag, swallow and cough reflexes pro-
tect the body’s airways.

Fever is a second line of defense; it
contributes by activating infection-fight-
ing immune cells (“cytotoxic T cells”).
White blood cells (called “leukocytes”)
form another component of innate im-
munity. These include natural killer
cells (which attack virus-infected cells
and cancer cells); cells involved in aller-
gic reactions; and several types of cells
(“phagocytic cells”) capable of ingesting
abnormal cells and bacteria, and other
foreign material.

Increased blood flow
(redness and swelling)

White blood cells
ingest pathogens

IMMUNE SYSTEM

Some cells release “cytokines”—a large
group of chemicals that facilitate commu-
nication among cells. Cytokines stimulate
or inhibit activity of white blood cells,
interfere with viral replication, and com-
municate with the brain. The brain, in
turn, sends signals that influence the im-
mune system and other bodily systems.

Here's an example: Some cytokines con-
tribute to the “inflammacory response,”
the body’s nonspecific response to any irri-
tant, including infection. The body’s char-
acteristic redness, swelling, tenderness and
warmth are evidence of increased blood
flow and delivery of immunity goods
to the site of the irritant. Meanwhile,
cytokines also quickly reach the brain,
prompting sleepiness to promore rest.

Our immune systems work to ensure that a simple handshake won't usually result in sickness.
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Body makes T cells and
antibody-producing B cells

Acquired

Temporary immunity

Enduring immunity

A steady but less dramatic rise in in-
flammatory chemicals over the course
of the day leads to natural drowsiness at
night. Chronic elevations of these chemi-
cals—associated with chronic infections,
autoimmune disorders, cardiovascular dis-
ease, diabetes, cancer, obesity, aging and T
cell dysfunction—may disrupt learning
and memory and lead to fatigue, anxiety
and depression. Furthermore, chronic
inflammation accelerates aging and con-
tributes to a long list of chronic diseases.

Acquired. Compared with the prompt
but nonspecific innate immune system,
the acquired immune system develops re-
actions more slowly but creates a specific,
enduring response to each type of intruder.

The acquired immune system contains
white blood cells of its own called “lym-
phocytes.” The two main types of lym-
phocytes are T cells and B cells. T cells,
which mature in the thymus, can be fur-
ther divided into helper T cells, cytotoxic
T cells, and regulatory T cells. After being
activated by helper T cells, B cells marture
and secrete antibodies (also called “im-
munoglobulins”), which bind to microbes
and toxins and recruit other elements of
the immune system to help eliminate vi-
ruses and bacteria from the body.

Connecting the Dots

It's December. While hobnobbing at
a holiday party, a co-worker exhales an
influenza virus into your breathing space.
A couple of days later, you're coughing
under the covers as your innate immune
system struggles to contain the infection.

Meanwhile, B and T cells in your ac-
quired system are learning to recognize
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this virus, mount an initial (albeit puny)
response, and then create identical cells
with immunologic memory against this
particular viral strain. If you're ever re-
exposed, your immune system will re-
spond so quickly and precisely that you
won't develop symptoms of that exact ill-
ness. That is why we usually get measles,
mumps and similar diseases only one
time. Flu viruses, on the other hand, are
always evolving into new strains.

How Our Bodies

Acquire Immunity

A body has two ways of de-
veloping immunity against a
pathogenic microbe.

Active immunity. This im-
munity development entails
exposure to the microbe. The
microbe can be whole and alive,
as usually happens when you're
exposed to someone who's sick.
Immunizations, on the other
hand, involve exposure to only
a small amount of a weak-
ened or inactivated microbe,
a fragment of the microbe, or
an inactivated bacreria toxin
(such as the tetanus toxin).
Active immunity can last a life-
time when naturally acquired.
Immunizations, however, often

Immunizations protect us
from harmful microbes.

Some studies show that animal
companions can reduce kids’ risk of
developing allergies and asthma.

require booster shots to maintain
effectiveness.

Passive immunity. This second
immunity-acquiring process results
from the receipt of antibodies from a
person or animal previously exposed
to the microbe. People exposed to
rabies, hepatitis and other infectious
diseases may be given injections of
antibodies against the particular
microbe. Additionally, a pregnant
woman’s antibodies cross from her
placenta to her fetus. After birth, her
infant receives these immunologic
compounds in breast milk. Passive
immunity lasts for only a short period of
time and does not result in immunologic
memory—so, for example, a baby who
gains immunity from her mother’s milk
will not retain that immunity forever.

Our Microbial
Companions

Some microorganisms threaten health
while others support it. A host of benefi-
cial microbes shapes an immune system
and forms part of its nonspecific defense.
About 90 percent of the cells in our bodies
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I cant Farm

without Bio S)I”

Bio S.I. Technology has been helping
farmers for over 20 years Rebuild,
Restore, and Renew their soil, increase
returns, and care for the earth.

The Results:

- Improves Water Efficiency
- Improves Nutrient uptake
- Vigorous Root Systems

- Turn Stubble into Dollars

And what are real farmers saying?
“I can’t farm without Bio SL."

“These products have made farming
fun again.”

“Bio S.l. really wants to help me
improve our farm.”

“Results speak louder than sales talk
and using Bio S.1. has produced
results in our fields”

BioS.l.

biositechnology.com

Bio S.1. Technology LLC.
P.O. Box 784
Argyle, Texas 76226
T 866.383.4786
or 940.648.2425

info@biositechnology.com
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éSelf-Contained
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Snorkel Wood-Fired Hot Tubs
The Art and Soul of Tubbing™

Under Water!

Natural, wood-fired hot tubbing in beautiful
Western Red Cedar Tubs at half the price of plastic
spas. Ingenious underwater wood stove gets
water piping hot fast for mere pennies, Perfect
relaxation... hot water & crackling fire. In use
from Nepal to Death Valley and backyards everywhere.
* Real Wood Beauty
+ High-Efficiency Underwater Wood Stove
¢ Gas & electric heated systems ALSO available
* Remarkably Affordable Luxury
* Self-Sufficient & Hassle-Free
¢ Deliciously Relaxing
CALL TOLL FREE

1-800-962-6208

www.snorkel.com Dept. M148A
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are inhabited by bacteria, fungi or other
nonhuman cells. These microbes colonize
“lining cells,” such as in the outer eye, gut,
upper respiratory tract, lower urinary tract
and vagina, to keep harmful bacteria at
bay. Our intestines alone house up to 500
different bacterial species whose members
outnumber our own cells by a factor of 10.

Among other benefits, these “good”
microbes contribute to immune system
defenses. They out-
compete pathogenic
bacteria in the same

Affectin

immune system has to distinguish be-
tween self and nonself. Sometimes this
intricate system breaks down.

In autoimmunity, the immune system
attacks the body’s own normal tissue.
For instance, in Type 1 diabetes, the im-
mune system attacks insulin-producing
cells in the pancreas. In multiple sclerosis,
the immune system attacks the myelin
sheaths that insulate nerves in the brain
and spinal cord.

In the case of hyper-
sensitivity;, the immune

way that a well-planted Immun] y system is responding
garden leaves licde room Weakens your system: excessively or inap-
for weeds. They also am- e Chronic infections propriately. Everyday
plify the immune system e Stress overload examples are hay fever
response by supporting e Obesity and food or animal al-
the health of immune s Aging lergies. Food sensitivi-
cells, antibodies and e |nsufficient sleep ties (also called “food
other compounds. One ¢ Depression intolerances”), however,
of the reasons antibiorics o Anxiety do not directly involve
shouldn’t be dispensed Strengthens your system: the immune system.

without justification s Probiotics The immune system
(such as to trear a serious e Healing herbs can also wear down.
bacterial infection) in o Moderate exercise Immunodeficiency
humans and other ani- e Ample sleep means the system is
mals is that they can also * Meditation failing to fulfill ics
kill the resident good e Laughter functions, increasing

bacteria. That’s why diar-
rhea and an overgrowth
of yeast in the vagina, mouth, intestinal
tract and, for infants, diaper area are typi-
cal antibiotic side effects.

To restore beneficial microbes after tak-
ing antibiotics, try taking probiotic sup-
plements, which are live microorganisms
capable of colonizing the intestinal tract,
and eating live-culture fermented
foods, such as yogurt and kefir.
Probiotic supplements reduce the
odds of antibiotic-associated diar-
thea by 60 percent relative to pla-
cebo. Live-culture fermented foods
contain strains of probiotics, so
can also help keep your bacterial
balance in check. Start ingesting
probiotics and probiotic-rich foods
when you must take antibiotics,
and continue for seven to 14 days.

Immune System
Misfires

In order to attack pathogenic
microbes and abnormal cells, the

the body’s vulnerability

to infection and can-
cer. Some immunodeficiency diseases
are present at birth, while others are ac-
quired from environmental exposures,
chronic illness, malnutrition and certain
medications. Viruses can impair immune

function, a notorious example being the
human immunodeficiency virus (HIV),

Probiotic supplements and probiotic foods, such as
live-culture yogurt, can restore heneficial gut hacteria.
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Our systems learn to resist some diseases,
such as chicken pox, after one exposure.

the cause of acquired immune deficiency

syndrome (AIDS).

Mood and Immunity

Several decades ago, scientists discov-
ered that some of their allergic volun-
teers sneezed after viewing pictures of
hay—without any exposure to its pollen.
Then, in the mid-1970s, Robert Ader
and Nicholas Cohen at the University of
Rochester coined the term “psychoneuro-
immunology” to describe the study of how
nervous, hormone and immune systems
interact. Their experiments showed that
animals (human and nonhuman) could be
conditioned to develop immune responses
to innocuous agents, such as salt water.

We now know that depression and anxi-
ety can aggravate allergies and asthma and
dampen immune function. Infection and
inflammation can also sour one’s mood. In
contrast, positive emotions and laughter
buoy immunity. A 2013 Japanese scudy
examined the effect of a type of laughter
therapy on people with advanced gastro-
intestinal cancer, who were scheduled for
surgery and chemotherapy— treatments
known to undermine already fragile im-
mune status. Compared with no addi-
tional therapy, laughter therapy improved
immune levels.

Chronic physical or psychological stress
impairs immune function, but medita-
tion offers a means to manage stress. A
2012 study from the University of Brasilia
Laboratory of Cellular Immunology

OnNE MaN SawmiLL
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1431 N. Topping Ave. Kansas Clty MO 641204284
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Accelera® 300 is the only true heat pump water heater
available in the U.S.A. We rely on the heat pump to make
hot water, not on the back-up element. Qur engineers
placed our single back-up element at the top of the tank,

ensuring hot water during high demand but keeping energy
costs minimal. We don’t call it a “hybrid.” It's not. It's a heat
pump water heater.
» Accelera® 300 is designed for low operating cost, large
storage capacity, high first-hour rating, and reliability
» The largest seller in Europe for 30 years
» Most efficient water heater with a 2.73 Energy Star EF
and 1391 kWh/yr DOE estimated usage

)

» Designed for efficiency in a wide operating temperature
range with COP typically between 3-6

l’- Made in

Germany

STIEBEL EITRON

Simply the Best

[El 800.582.8423
www.StiebelEltron.us

90 years of engineering excellence 1924-2014
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found that pranic meditation, which
employs breathing and visualization tech-
niques, enhanced the function of phago-
cytic cells. In a 2008 Loyola University of
Chicago study, women with early-stage
breast cancer who received mindful-
ness-based stress-reduction training had
reduced levels of the stress hormone cor-
tisol, and improved natural killer cell ac-
tivity and cytokine levels, compared with
women who didn't receive the training,

Plant Power

The plant kingdom offers many allies
for our embattled systems. Traditional
healers have long treasured Asian and
American ginseng. Studies indicate that
both species positively modify immune
function and help prevent some respi-
ratory infections. Ginseng is threatened
by over-harvesting, however, and many
ginseng products on the market are from
cultivated plants. To join the United
Plant Savers in protecting wild American
ginseng, go to htp:/goo.gl/AdFECra. You
can also grow your own.

Other immune-tonic plants include
Siberian ginseng, ginger, andrographis
and medicinal mushrooms, such as shii-
take, maitake and reishi. You can take
your healing into your own hands by
concocting your own teas and tinctures
with these ingredients. (Read “19 Ways
to Prevent and Treat Colds and Flu” at
hetp:figoo.gl/JM888s for more on im-
mune-boosting herbal medicines.)

The days approaching fall and win-
ter—cold and flu season—are a good
time to think about nourishing your im-
mune system. Eat whole foods, sleep am-
ply, be social, stress less, exercise daily, and
consider crafting some herbal immune
boosters. Rest assured that your remark-
able immune system is working day and
night to protect you from infection. Now
go out and enjoy this germy world. **

( —

Linda B. White, M.D., is the author of
Health Now: An Integrative Approach
to Personal Health and the co-author
of 500 Time-Tested Home Remedies
and the Science Behind Them and The
Herbal Drugstore (see Page 64 to order).
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il You Read

Bad news...

There are some people out there who think
folks like you and me are a bit “odd”.

They think having a stockpile ready for a
disaster is something they can put off for
“someday” or “never”.

But those people are just hiding their heads
in the sand. They are dead wrong -- and
you are dead right.

You've seen the evidence and you know
the situation is way too serious not to do
something about it. When a crisis hits, you'll
be ready. You'll make darn sure your family
won't go hungry.

The fact is, if you don’t take action or if you
stockpile the wrong foods, you could be
setting your family up to starve. It sounds
harsh, but the truth is too many people with
good intentions are making critical mistakes
with their food stockpiles.

MISTAKES LIKE...

B Buying MREs (meals ready to eat) with
a 5 year shelf life (depending on where
you buy them, they could be nearly
expired)...

B Getting gross survival foods that taste
terrible and are so high in salt, MSG
and preservatives you could clog your
arteries and get yourself sick...

®  Or simply buying the wrong foods and
leaving a critical hole in your meal
plan, which means your family can
become malnourished...

Well, | decided to stop worrying. Obviously,
waiting for the government to give me a
handout in a disaster just wasn’t an option
for me. And | was completely turned off by
the crazy prices of survival food sold by most
stores.

So | got in touch with my buddy Frank Bates
and put my order in for his Food4Patriots
survival food kits.

This is Frank’s new line of survival food and
there are 4 reasons why it’s literally flying off
the shelves:

®  Foodd4Patriots is an incredible
value. This high quality survival food
is without any fillers or poor-quality
“franken-food” that the other guys use
to pad their survival meals. They are
made and packaged right here in the
U.S.A. You won't believe the prices on
these kits — a fraction of the price that
other brands charge.

B There’s no fancy packaging, it's mili-
tary-grade sturdy stuff and can stand
up to the crazy things that happen in
a crisis. This food has a shelf life of
up to 25 years, so you have com-
plete peace of mind for the long term.
And he’s using the most compact kits
so0 you can store them anywhere in
your home without any extra hassle.
They’re sturdy, waterproof and stack
easily. And extremely covert too.

B You can make these meals in less than
20 minutes; just add boiling water, sim-
mer, and serve. | tried ‘em and | think
they taste as good or better than
any other survival food I've EVER
had. And you get a whole slew of
choices for breakfast, lunch and dinner
s0 you don’t get stuck eating the same
thing day-in and day-out.

B Frank has come up with some impres-
sive FREE bonuses that are ONLY
available to folks who purchase one of
his kits on a first-come, first-served ba-
sis. For example, my 3-month kit came
with 5,400+ heirloom survival seeds,

4 hard copy books, an 11-in-1 survival
tool, and some other cool stuff.

v ~n ’

Protect your family in a crisis with 25-year
shelf life survival food from getfood48.com

| want to make sure you don’t miss out on
this because this is the #1 item to hoard
today.

Here’s why... If you don't take action to get
your food stockpile right now, you'll be in the
same boat as the brainwashed masses who
think “everything is fine.” And if a crisis hits
and your family asks, “What are we going to
eat?” your mouth will go dry and you'll feel
powerless.

But what if you decide right now to secure
your food stockpile instead? Just imagine
how much better you'll feel right away.
And if a crisis hits and your family asks,
“What are we going to eat?” you'll calmly
reassure them that they’re safe and they will
have plenty to eat.

Listen, | can’t predict the future. | don'’t
know exactly when or how a crisis will hit.
But from everything | see, it could be soon
and it could be a big one. That's why | really
want you to get the same peace of mind
that | do.

P.S. Got a call from Frank and you'll never
believe who just tried to buy up his entire
supply of food! You'll be shocked!

> (L0G-ON NOW TO GETFO0D48.COM )&’




2 Country Lore Readers Tips to Live By

Creative Golf Club Balusters

went shopping for some deck balusters at a big-box store
Iand came away with sticker shock. | knew there had to
be a cheaper way to redo my deck! Later, | noticed some
used golf clubs lying around and | thought, “Why not remove
the heads and use the shafts with grips for deck balusters?”
| screwed 3-inch deck screws spaced 4 inches apart on
a 2-by-4-inch top rail. | cut the heads off the clubs with a
curved-nose wire cutter, then slipped the grip end of each
club over the screws. Next, | slid the driver end of each
club into holes | had drilled 4 inches apart on the bot-
tom rail. | attached the top rail to the vertical deck posts,

sealed the bottom rail to the clubs with silicone, and

presto! | had beautiful deck balusters.

After my success with the first section, | bought a ton
of inexpensive, used golf clubs to finish the job. Now |
just have to find a use for all those cutoff golf club heads!

Horse Shoe, North Carolina

Save Plumbing, Feed Birds
| love bacon, but | have old plumbing that
can't handle grease. So, after | cook bacon,

| deglaze the pan with a few drops of water
and let it cool. Then | put about a quarter-
cup of cornmeal in the pan and smash it un-
til the cornmeal has soaked up all the grease.
| take the greasy cornmeal mixture out to a
dish on my fence where the wild birds are
waiting. My pan is now nearly greaseless

for washing, | was able to feed the birds, |

Jeff Setaro

haven't used any paper towels to degrease
the pan, and my plumbing is protected.
Jean Cottel
Eugene, Oregon

Mulching With Newspapers
We apply permaculture gardening techniques
to our lawn, which means we need a lot of
sheet mulch. Finding enough newsprint (es-
pecially in this era of electronic media) isn't
easy, however.

Beans, Beans, the Magical (Frozen) Fruit

Homemade burritos are a faverite in our home. But by the time | think about dinner, it's
often too late for even the quick-soak method for cooking beans. Canned beans are a
last-minute option, but the higher price compared with bulk dry beans deters me.

| learned how to freeze beans and it's been a great alternative. | make a big batch of

Precooked heans are easy to heat up for a
quick, homemade side dish.
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beans once a month. After they're cooked
and have cooled, | freeze the beans in
storage bags. If | have extra time, | will
pre-freeze the cooked beans on a cookie
sheet for 20 minutes before bagging. This
optional step prevents them from stick-
ing together. When it’s time for dinner, |
break off a frozen chunk and heat it up.
With a little planning, homemade beans
are ready in minutes instead of hours!
Gretchen Garcia
Albuguerque, New Mexico

This creative deck design is on par with more expensive options.

Fortunately, we found a solution at our
local public library. We've started carting
away the library’s old newspapers each
week so the staff doesn't have to. This
not anly saves our librarians some work,
but it also provides us with a steady, year-
round supply of free sheet mulch. Our only
“costs” are weekly library stops—which we
would've made anyway—and homemade
cheese ball trays that we give the library
staff each Christmas. (It’s not really a bribe;
it's an investment.)

John Ludy
Fremont, Indiana

Free Farm Buckets
(Frosting Not Included)

My husband and | have found 5-gallon
buckets to be indispensable on our 4-acre
homestead. We use these buckets for haul-
ing compost, water and freshly harvested
produce. We are conscientious of our water
usage, so we position buckets under the
eaves of our home to catch rainwater.

To avoid purchasing all of our 5-gallon
buckets, we head to the bakery department
of our local supermarket. We have found
that they’re more than willing to give away
their used frosting buckets.

Sarah Langlois
Schuylerville, New York
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Pucker Up! Cleaning
With Lemons and Limes
After | use lemons or limes in a recipe, |
recycle them by running the leftover portion
around my kitchen sink drain to sanitize that
area. Often a quarter or half of a leftover
lemon or lime will work nicely. These natu-
ral cleaning products help my kitchen sink
smell fresh, and cleaning with lemons and
limes in this manner gives the fruits another
job to do before | add them to the compost.
Emily Kelly
Spokane Valley, Washington

Recycle Prescription Bottles
| have a lot of old prescription bottles lying
around, and I've come up with various uses
for them. They're good for storing things,
such as hairpins and tacks. | use the bottles
for smaller food items, such as dried herbs.
| store travel-sized shampoo and conditioner
bottles in them while traveling so my luggage
isn't affected if there'’s a leak. | also like to
put earrings and other small jewelry items in
them so the jewelry won’t get lost. I'm sure
old prescription bottles have many other uses
that | just haven't thought of yet!
Diana Laurenitis
Peterborough, New Hampshire

Country Lore @

The Sweetest Ant Poison
Pouring scalding hot water on an anthill
usually gets rid of ants. The problem with this
method, however, is that the hot water kills
any plants that it touches, including grass. So
you might get rid of the ants, but you will also
have a bare spot in your yard for a long time.
I've learned how to kill fire ants success-
fully by using dry molasses, which is avail-
able online and in many garden centers.
Heavily sprinkle dry molasses on the anthill,
and the ants will be gone in a day or two. |
haven't been able to get rid of other types of
ants with dry molasses—only fire ants.
Kirk Miller
Richardson, Texas

Don't Pull the Plug
on a Greywater System
If a complete greywater recycling system is
not an option for your home or budget, you
can still recycle some of your greywater. After
bathing my children, | like to use buckets
to transfer the soapy, used bath water to the
washing machine. This way | use less water
for our chores and everything (and everyone)
still gets nice and clean!

Caroline Beckett

Oxford, Maine

Gardening on the Wild Side

Try unsplit log rounds as an inexpensive and eco-minded material for your next land-
scaping or gardening project. You can create borders and soil-retaining walls with log
rounds. They last about as long as milled lumber, and they provide more flexibility in
garden design. As an added bonus, the landscaping is easy to fix if a log rots out, plus
the wood will match the natural earth tones of your outdoor space.

To begin landscaping with logs, select the best pieces you can find. If you don't
have direct access to log rounds, check with a local firewood provider. Pace your
garden off and set the logs on end in your desired shape. Setting the logs into a shal-

Cherry tomatoes tumble over this log wall.

low trench will add stability on flat
ground, and staking each one in
place will help, too.

Create spectacular color displays
by using the flat tops of the rounds
as pedestals for potted plants. | like
to allow my tomatoes to grow over
the wall to create a feeling of an old
wood structure being swallowed by
new growth, and to help keep the
leaves and fruit dry when watering
the plants.

Craig Braunschweig
Redway, California

ALL SEASONS
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@ Country Lore

ve WELL.
AT GREAT.

For my woodworking projects, | like to whit-
tle butter knives and spoons from juniper
wood. The wood shavings smell so wonderful
that it would be a shame to just use them
for kindling. | save the fragrant shavings and
put them in little homemade bags of thin
fabric to use as drawer fresheners. Juniper
wood is supposedly good at keeping bugs
away, too!

Jenny Mértsell

Brooklyn, New York

Homemade Onion Powder
When canning season is over and | have
stored enough onions to last through winter, |
have just enough onions remaining to follow
my favorite homemade cnion powder recipe.
To make homemade onion powder, start
with 2 pounds of organic onions from your
garden or local farmers market. Peel the
dried skins off the onions, and then cut each
onion into approximately one-eighth-inch-

e = L L)

Read about the benefits of GrainMaker®
GRAINMAKER.COM

Stop to Smell the Wood Shavings

individual rings and put them in your solar or
electric dehydrator (an oven set to a low tem-
perature will also work). You will know the
onions are sufficiently dried when you can
pick up a ring and break it like a potato chip.
After the onion rings are totally dry, place

them in an airtight bag or container until
you're ready to use them. When you need
some fresh onion powder, remove a few of
the rings from the airtight container and

406/777-7096 - salesegrainmaker.com
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thick, round slices. Separate the slices into grind them in your blender, food processor or

Peddle Your Way to Fresh-Baked Bounty

Our love of good, whole-grain breads inspired my wife and me to buy a hand-powered,
stone grain mill to grind fresh, nutritious flour. Reality set in shortly after we received the
mill in the mail and proceeded to grind 6 cups of wheat berries for our maiden bread
loaves. We pretty much wore out the four arms we have between us by taking turns at the
crank for nearly an hour. We had to grind and regrind the grain four times to get it fine
enough to bake with.

Fortunately, we had ordered the optional pulley to modify the manual grain mill and
attach it to an electric motor, which | did in short order. That method proved to be a lot
quicker and less physical, but in the conversion
we lost the aesthetics and satisfaction of using a
manually powered tool.

One day, while shopping in a thrift store, |
found an elliptical trainer that works arms and
legs at the same time, and | was able to buy it for
a pittance. After | disassembled the machine, |
realized that all | needed to adapt it to power our
grain mill was a pulley and a V-belt from the local
hardware store, and a small piece of scrap ply-
wood from my woodpile. We now grind our grain
manually in much less time than before, and we
get in a reasonable workout. The best part is that
we can comfortably grind our own flour without
using an external power source,

Monty Kaasch
Truth or Consequences, New Mexica




coffee grinder until they're powdery. A mortar
and pestle will also work. If you wait to grind
the powder until right before you use it, then
it will be freshest.

You can use homemade onion powder in
cooking the same way you use store-bought
onion powder, only the taste is fresher and
more pungent. Use onion powder in soups or
stews, on popcorn in place of salt, or mixed
into dips and salad dressings.

Linda Deming
Attica, Michigan

Hang in There!
If you've ever wondered how to store lin-
ens, here’s a tip: Fold your linens over a
strong clothes hanger and hang them in a
spare closet. This keeps them from getting
wrinkled, and you can find them easier than
if you were digging through a trunk or drawer.
This also works well for blankets, sheets, ex-
tra pieces of material, and generally any large
piece of fabric that you would usually fold.
| also hang my gift bags on hangers ar-

ranged by holiday or season. | keep any
leftover decorations or wrapping paper that |
may use again in a bag that represents that
item'’s holiday or theme. When I'm ready
to hang up Halloween decorations, for ex-
ample, | simply pull out the bag with a giant
pumpkin on it.

Dawn Hodges

Bellville, Texas

Country Lore @

Homemade Barbecue Chips
Over the past several years, we've planted
six dwarf fruit trees of various species on
our small, half-acre plot. In addition to the
annual fruit they produce, we've found that
the tree prunings are also useful.

First, after an overnight soak in water,
they're great for adding a fruity, wood-
smoke flavor to food on the grill (rather
than using more costly, store-bought bar-
becue wood chips). Trimmed to about 6
inches and bundled together with natural
fiber twine (or season-appropriate decora-
tive ribbon), they make excellent gifts for
other barbecue aficionados you may know.

Second, if you keep small animals that
require chewing fodder—such as meat
rabbits or pet gerbils—the pruning left-
overs are a great substitute for, once again,
the high-cost, store-bought version of a
similar product.

John Atwell
Qakton, Virginia
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We Pay for Top Tips
Do you have handy home, farm

or garden advice? We pay $25 to
$100 for each tip we publish, plus
$25 for each photo or video we

use. Send your tips to Letters@
MotherEarthNews.com.

Chicken Little Goes ‘Glamping’

| built a henhouse 20 years ago, and eventually the only

thing holding it together was the chicken poop on the
floor. | went on a mission to find the perfect upgrade.

Sun-Mar

COMPOSTING TOILETS
The Ultimate Toilet

1 800-461 -2461

www.sun-mar.com/me
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LIVING OFF
GRID DOESN'T
MEAN YOU'RE

ALONE.

| found an old camper on Craigslist (www.Craigslist.org)
that wasn't in good enough shape for a person to live in,
but it turned out to be perfect for my hens. | purchased it
for $200, which is less than half the price | had paid for
materials to build a coop from scratch 20 years earlier.

| used peeled poles to roll the camper-turned-
henhouse into place. | used a Sawzall saw to take out
the stove, water tank and heater, remove the cabinet
doors, and cut holes in the closets to create perfect nest-
ing boxes. Finally, | cut the back out of the battery box
and added a ramp for the girls to come and go as they
please. My hens love their custom “glamping” (glamor-
ous camping) setup in this funky recycled henhouse.

Karen Denman

Rogue River, Oregon

i ELECTRICITY FROM THESUN SINCE 1979
Circle #44; see card pg 81
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5 Ask Our Experts

How to Store Your Seeds

What's the best way to
store my garden seeds?

Seeds are living organisms,
so don't simply toss them into
a shed or shoe box. To keep
seeds you buy viable as long
as possible, you should al-
ways keep them as ceool and
dry as you can. Usually, your
best option is to keep them
in the refrigerator, sealed in
a glass jar.

If you live in a humid region,
you can add silica gel to absorb
additional moisture. Southern
Exposure Seed Exchange
(www. SouthernExposure.com)
sells silica gel beads for drying
seeds, or you can find them
at craft supply stores, where
they’re sold for drying flowers.
You can also use powdered

Airtight jars placed in the refrigerator will safeguard the viahility of the
garden seeds stored within.

absorb excess moisture for
about six months.

If you're saving seeds from
your garden, dry them well be-
fore you store them in the re-
frigerator. Spread the mature
seeds in a shallow layer over a
fine mesh screen or ceramic
plate, and dry the seeds in a
warm, dark and airy location
for several weeks, until the
seeds are hard and no longer
pliable. A fan may help speed
up the process. If possible,
gently stir the seeds every
now and then to expose them
evenly to the air. Package
the dry seeds in envelopes
labeled with the variety and
date, and then store them in
glass jars in the refrigerator.

If treated well, most garden
seeds will stay viable for one

to five years, depending on the plant type. To learn how to test your
seeds’ viability, go to http:/goo.gl/chaexA.

milk as a desiccant: Measure 1 to 2 tablespoons from a freshly opened
package onto a piece of fabric or a paper towel, fold it up, and then

place it in the container with the seed packets. Powdered milk will — Vicki Mattern

Best Mosquito Traps
for Your Yard

Every summer, | find being outdoors
after dusk impossible because of
mosquitoes. Which trap should | use
to control them?

Several synthetic and organic pesticides will
poison mosquitoes on contact, but
they'll provide only minimal
relief. The best way to
reduce mosquito popu-
lations in your yard is to
eradicate breeding sites and
also install both passive and ac-
tive mosquito traps.
Mosquitoes need water to
breed—their larvae are the
“wigglers” you can see in
neglected buckets of water
if you look closely—so you
can naturally limit mos-
quito swarms by eliminat-
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ing breeding sites in your neighborhood. To
do this, always empty water from open con-
tainers, old tires and other potential breeding
grounds within five days after a heavy rain. Add
a product called Mosquito Dunks (made with
Bacillus thuringiensis) to rain barrels and other
standing-water supplies for a safe and easy
way to prevent mosquito larvae from hatch-
ing. Or, let fish do the trick—prefer-
ably native minnows. You
can purchase traps at a
sporting goods store that
have been designed to
collect the minnows from a
pond, and then release them
to feed on larvae in your rain
barrel or water garden.
You won't need many
minnows—one fathead
minnow can eat 74 mos-

Mega-Catch Pro 900
ALPHA mosquito trap

quito larvae per day. A study from Rutgers
University recommends 10 gambusia min-
nows for one standard rain barrel, and 35 to
100 for a water garden, depending on its size.
Similar stocking rates would apply to arroyo
chub minnows or fathead minnows.

Some effective active mosquito traps use
multiple attractants—Ilight, carbon dioxide
and an attractant called “octenol” —to lure
mosquitoes and then suck them in with a fan.
A University of North Dakota professor of biol-
ogy collected data in 2002 showing that the
Mosquito Magnet (www. MosquitoMagnet.com)
caught 8,000 female mosquitoes per night
during peak-summer season. The Mosquito
Magnet is pricey, starting at $400. The cheap-
est Mega-Catch model (www. MegaCatch.com)
costs much less—$150 with lures—and is
a good fit for smaller yards. Shop carefully:
Some anti-mosquito products actually spray
chemical pesticides into the air—and those
pesticides could be toxic to you, too.

—Barbara Pleasant

\\ vl
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LAND PRIDE

Ideal Heavy-Duty
Mowers for

Your Meadow

| don’t want to mow my meadow every
week with a riding mowetr, but | do
need to mow it once or twice per year
to keep weedy trees from moving in.
What kind of heavy-duty mower do you
recommend?

Many people mow large areas too often. If
you spend less time mowing, you'll not only
save time and gas money, but you'll also pre-
serve a vastly better habitat for birds, bees
and other wildlife. To mow tall grass a couple
of times per year, a brush mower or a flail
mower is the most effective tool.

Brush mowers rotate on a vertical
axis—either a heavy-duty, two-ended blade
or, in the case of higher-quality mowers, a
disk rotating on a vertical axis, usually with
two hinged blades. The hinged blades bet-
ter protect the drivetrain if you hit rocks or
stumps. This style of mower is effective for
cutting down material, but the way it chews
up the matter isn’'t consistent. The mower
will chop some of the material into small
pieces while lopping some off at the base.
The lopped-off grass will fall to the ground
and the mower will pass over it, so you could
have some pieces of mowed material that are
3 or 4 feet long, depending on the height of
what you're cutting.

If you want a mower that will convert
your meadow grass, weeds, brush or cover
crops into smaller pieces that will break
down more quickly into the soil or make
good mulch, opt for a flail mower. These
mowers have many blades hinged to a
horizontal drum that rotates about 3,000
times per minute on a horizontal axis. The
mower's multiple cutting surfaces at vari-

N
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Flail mowers, such as this Land Pride FM4188, can help keep your me

Ask Our Experts @

o S

adow free of invading foliage.

ous heights allow it to hack any substance
into a small, uniform size. (It's essentially
a chipper-shredder on wheels.) The hori-
zontal drum axis will also evenly distribute
the chewed-up matter across the width of
the mower—unlike a brush mower, whose
vertical-axis blade rotation tends to windrow
the material to one side.

Both of these mower types are available
as walk-behind units, or as power take-off
(PTO) attachments for riding or walk-behind
tractors. You can also buy towable, self-pow-
ered models (for riding tractors that do not
have a PTO for driving implements). Even
some riding brush mowers are starting to
appear on the market.

—Joel Dufour

Why Gas Guzzlers Are
Still Going Strong

U.S. fuel-efficiency standards were
passed in the 1970s, so why am | still
seeing so many inefficient vehicles on
the road?

Gas-guzzling vehicles do still dominate the
road: In 2013, three out of five top-selling
vehicles in the United States were pickup
trucks with fuel efficiencies of less than
18 miles per gallon of gas. When Congress
enacted the federal Gas Guzzler Tax in
1978, it exempted light trucks from that
category. The “light truck” classification
had been created earlier in the decade to
acknowledge the difficulty that work ve-
hicles would have in meeting the same
standards as cars.

The auto industry has exploited the lower
safety, fuel economy and emission stan-
dards required of light trucks by introducing
light-duty luxury trucks, vans and four-wheel
drive SUVs primarily used for the transport

BA ||1§_' [IGHT

WHERE VINTAGE
and
MODERN COLLIDE®

CALL
800.407.8784

VISIT

www.barnlightelectric.com

Scan the code to
learn more about
the lights featured
in this ad.

(ie
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BEAUTIFUL AND
ABUNDANT:
Building the World
We Want

By the Publisher of
MOTHER EARTH NEWS!

This groundbreaking book
cuts through the pessimism
and denial that pervade today’s
discussions of sustainability
and invites readers to visualize
a verdant and prosperous future
for humanity and all the living
things that share our planet.
As a practical guide, it offers a
process for making our current
lifestyles more sustainable and
inspires us to look beyond the
immediate obstacles to nurture
the “destination fixation”

that stimulates all humanity’s
greatest achievements. In the
lives and accomplishments of
farmers, gardeners, inventors
and entreprencurs, Beautiful and
Abundant finds a path toward
a world vision we can proudly
pass on to future generations
— a vision that is aesthetically
beautiful, economically
abundant, ethically fair and

irresistibly contagious.

Item #4802, $25.95
Promo code MMEPAES3

MOTHER EARTH NEWS

www.MotherEarthNews.com/Shopping
or 800-234-3368

@ Ask Our Experts

of people (these luxury vehicles are rarely
used for the off-road or utility purposes that
allowed them to receive the exemptions).

A study by the nonprofit Friends of the
Earth found that, since 1999, major auto-
makers have avoided paying billions of dol-
lars in Gas Guzzler Taxes by calling passenger
vehicles “light trucks.” Because they're
cheaper to manufacture, the profit margin on
these vehicles can be up to 10 times greater
than that of more fuel-efficient cars.

Light truck sales grew from 30 percent
of vehicle sales in 1990 to more than 50
percent of the nearly 20 million vehicles sold
in the United States in 2013. As a result,
the collective fuel economy of the U.S. ve-
hicle fleet has been declining even though
the law has forced increased fuel efficiency
for “cars.”

Along with pushing to close this sustain-
able-transportation loophole, you can walk,
bike and rideshare more often. And if you're
shopping for a new vehicle, consider one
of the 25 plug-in hybrids now available.
Find out how in my article “Let Sustainable
Transportation Drive Your Buying Habits" at
hitp://goo.gl/YzHndA.

—Steve Heckeroth

s 8

Do you want to know how to paint a
picket fence or shoe a horse? Email
your questions to AskOurExperts@
MotherEarthNews.com, or write to Ask
QOur Experts; MoTHER EARTH NEws; 1503
SW 42nd St.; Topeka, KS 66609. We'll
answer as many as we can here.

Clean Castoff Cast-Iron Cookware
I found some old cast-iron cookware that'’s rusty and covered in black crud.

Can | resurrect it?

Old cast iron can be a bargain, says Mark Kelly, public relations manager for Lodge
Manufacturing in South Pittsburg, Tenn., the last U.S. manufacturer to cast its own iron.
Kelly says cast-iron cookware from China is usually lower-quality, with several telltale
signatures: It will have odd marks at the “throat” of the handle and perhaps on the bot-
tom, it may not look as finished, it will be thicker and clunkier, and the edges won't be
as smooth. A better bet would be a piece of U.S.-made cookware, no matter how gunky
it may appear.

If you've found a well-made cast-iron piece, restoring it will be fairly easy. Kelly in-
structs: First remove rust using a soap-free steel wool pad (or have the rust sandblasted
off at a metal shop), and then bake away any crust by heating the piece on a grill, over
a wood fire, or in your self-cleaning oven. Cleaning it outside may be best, because the
process could otherwise fill your house with smoke. You may need to repeat this process
several times before the crust is gone.

When the cast iron is clean, re-season it by applying the cooking oil of your choice
all over it. Preheat your oven to 350 degrees Fahrenheit, line the oven floor with alu-
minum foil, and bake the piece upside down for an hour. Turn off the oven and let the
piece cool.

Seasoning cast-iron cookware fills the pores of the metal with carbon particles,
which creates the nonstick effect, Kelly says. The
more you cook with the piece, the more that
effect will be enhanced, and that’s why it
gets better with time. Re-oil the piece
after each use.

“There's no way to ruin cast iron,”
Kelly says. “Well, in Leviticus, it does
say that it's a straight path to hell if
you put cast iron in your dishwasher.
But that’s the only way.”

—Robin Mather
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of your floor you can do this! =
Give Your Home
An Energy Retrofit.

Do It Yourself—We Make it Easy!

You can use your own water heater or our ultra
high efficient model to provide abundant and
comfortable radiant heat. You can plan ahead
for solar or do it now for energy & tax savings.

* Over 30 years of design experience
* Clean, healthful systems that are easy to install
* Our commitment to service and free technical

To learn more visit
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@ Dear MOTHER

(CONTINUED FROM PAGE 10)

adventures RVing in the United States
and New Zealand on the website www.
RetirementAndGoodLiving.com.
George Brock
New York, New York

Polyculture Possibilities

The article “Hidden Downsides of the Green
Revolution” (June/July 2014) made one of
the best cases for biodiverse perennial poly-
culture farming that I've ever read.

Many people who are interested in perma-
culture and agroecology are locking to replace
monocultures of corn, soy and wheat with di-
verse, woody polycultures. These mixes would
include herbaceous understories, vining
plants, fungi, and animals in rapid rotational
schemes to produce mere nutritious food per
acre—with a fraction of the fossil fuel-based
inputs—than any field of genetically modi-
fied corn or soy ever could.

Scoftt Vlaun
Norway, Maine

Challenge Accepted
You've received a lot of feedback on your
article concerning childfree living as a con-
sideration for green living (“Making a Green
Choice: Childfree Living,” February/March
2014). | have children myself, and | highly
disagree with the article, but | would like to
thank you for printing it.
Even though | hold a different opinion, |
would rather subscribe to a magazine that
has the fortitude to print something that chal-
lenges me than a magazine that simply pan-
ders to the greatest number of people.
Jacob Miller
Champlin, Minnesota

Firsthand Effects of Fracking
I'm curious whether MoTHER EARTH NEWS has
heard from readers who have had to leave
their homes because of hydraulic fracturing.

My family saved all of our money for a long
time and finally got our dream farm in 2012.
Finding a home on land that hadn’t been
sprayed with toxic chemicals and didn't sit
too close to other sprayed land wasn't easy.

| moved my children here to expand our
holistic and organic lifestyle, to grow all of
our own food, and to live in peace and quiet.
Then, all of a sudden, there were cautionary




flags everywhere and trucks doing testing that
vibrated our home. That’s when | first found
out about the fracking.

A four-well pad is going in very close to my
house. | can see it clearly, and I'm beyond
upset. We quickly put the house on the mar-
ket. We're selling our entire farm, including
my beloved goats that | can’t imagine living
without. My heart is broken—for my fam-
ily, for the Earth, and for all of the Earth's
inhabitants. We aren’t going to stick around
to see the damage done here; our farm will
become worthless and we would be poisoned
by methane and chemicals.

Have other readers reached out to you
about this? We don't know where to go or
how people handle this kind of heartbreak
and loss.

Katie Skardoutos Tierney
Brown City, Michigan

Nix the Neonics

After reading your article “Nursery Plants
Contain Bee-Killing Chemicals” (Green
Gazette, February/March 2014), I'm won-
dering where | can buy plants, trees and
shrubs that haven't been contaminated with
neonicotinoid pesticides. | live in central
Pennsylvania, and while we have some good
organic farms around, | have no idea whether
local greenhouses stock organic offerings.

Do any reliable online resources provide
this sort of information to help consumers
steer clear of these dangerous pesticides?

Mindy Harp
Newport, Pennsylvania
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7 CIDER PRESS &

Designed for uncompromising
users, our new cider press is

easy to clean and built to last.

® All-stainless steel 3/4 up grinder
@ Press over 300 gallons/day
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@ Dear MOTHER

\ Predators In
Their Tracks

Protaction Against Night Time Predator Animals
Nite*Guard Solar attacks the deepest primal fear of night
animals, that of being discovered. When the sun goes
down, NiteeGuard begins to flash. The simple fact is that
a "flash of light" is sensed as an eye and becomes an

immediate threat to the most ferocious night animals.

niteguard com
PO Box 274 « Princeton MN 55371 » 1.800.328.6647

The pollen and nectar of neonicotinoid-
treated plants are poisonous to bees.

Circle #43; see card pg 81

Mindy, we don't know of an online directory
listing greenhouses that avoid neonicotinoids.
Organic greenhouses do not use neonicoti-
noids. Unfortunately, unless a garden center
or store grows its own plants, employees
probably won't know what chemicals may
have been applied to the plants. For in-
formation specific to your area, we recom-
mend searching on www.LocalHarvest.org,
as well as connecting with others in your
community via your state’s MoTHER EARTH
News Facebook page, where you can share
and discuss local resources. Learn more
at www.MotherEarthNews.com/Facebook.
Friends of the Earth, a global network of
@ L) environmental organizations, is working to
E ul m e n QI d e get neonicotinoid-treated plants off store
shelves via its BeeAction campaign. If you'd
MFAR W S c—— . .

like to get involved, go to www.FOE.org/

www-'a rm'news.cﬂm BeeAction. —MorHER
Blue-Ribbon Request

Thank you for a lovely FaIr in Asheville, N.C.!
The lectures and workshops were not only nu-
merous and fascinating, but they also offered
the unique opportunity to have questions
answered by authors and experts | admire. |
also valued being able to visit vendor booths

Circle #60; see card pg 81

Farming is hard work...
but Ihe Furm News

r for products | purchase regularly. Speaking
‘ fOI’ SUIG directly with the business owners in such a

in our print edition, you can

cheerful setting was wonderful.
I My friends and | left smiling, our arms
easl y Seurt our We SITe laden with seed packets, seedlings, jams,

or M0h||e sitel juices and more. Best of all, as we slowly

meandered home, our minds were abuzz with
all the new knowledge and ideas presented at

log on fo www.furm'news-com the FAIR. You must put on another FAIR next
or cu“ I'o subsc"be Iodu year; | (and all of my friends) implore you.

800 622 66 ] 3 I do, however, have one request: At next
year's FaIr, could we have some good-natured

competitions and contests? I'm talking jams,
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jellies, pickles, pies, sauces—delectables
and crafts of every kind! | just happen to
make some of the best homemade kombucha
in the Southeast, and | would relish some
healthy competition.
Marilyn Zumwalt
Athens, Georgia

The Power of Positivity
Oh, wow! Thank you so much for turning
me on to the experience that is the MOTHER
EARTH News Fair. It was a fantastic weekend!
The live poultry-processing demonstration
from Joel Salatin and David Schafer of
Featherman Equipment was in itself worth
the trip. | watched the demo, and although
I've been processing my own chickens for a
few years, | know | can do it better now.
| also enjoyed hearing MOTHER EARTH NEWS
Publisher Bryan Welch'’s positive philosophy
regarding a sustainable future. (Funny to call
it “positive” when he talked about “voluntary
death,” but it was.) Even though I've been
reading MoTHER forever, | didn’t know who Mr.
Welch was before attending the Fair.
Next year, a caravan of us is planning to
travel from Middle Tennessee to Asheville
to attend! I've been telling everyone | know
about the Falr, and many are eager to have
the experience, too.
Betty Taylor
Williamsport, Tennessee

Thank you all for the kind words about our
Fairs! We, too, love the invaluable face-to-
face connections that the Fairs make pos-
sible. We have Fairs still to come this year in
Pennsylvania and Kansas. You can find more
information on these two events—including
the speaker and workshop lineups—and stay
up-to-date on announcements regarding the
dates and locations of next years Fairs at
www. MotherEarthNewsFair.com. —MoTHER

e N

Write to Us!

* Email:
Letters@MotherEarthNews.com

e |etters: Dear MOTHER
MOTHER EARTH NEWS
1503 SW 42nd St.
Topeka, KS 66609

* Please include your full name,
address and phone number. Letters
may be edited for clarity and length.
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YOUR-AGRICULTURAL NEEDS

« Buildings up to 300" wide.
« Low in cost per square foot.

« Lower energy costs with natural lighting.

= One-stop shop offering all services in house.

Call 1.800.327.6835 for a free brochure or visit
us online at www.FodderSystems.com/ADMEN

Call The EXPERTS Today!

1 -888-672-5536

HOSS® Single Wheel Hoe
#swHe5 $169.00

» Amish Crafted Hardwood Handles
* Powder Coated Metal Parts

* 1/4" Thick Solid Steel Toolbar

- Steel Wheel With Oil Impregnated

Bronze Bushings
* Three Cultivator Teeth

KEEP
WEEDS OUT!

Ei

Visit Us Online at www.hosstools.com
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CHARCOAL

Universal antidote for more

than 6000+ toxic chemicals.
Health and Beauty

» Capsules, Tablets, Dtox Powder

* Soaps, Salves, Cream
Safe and Effective

® Homes ® Poison Antidote

® Hospitals ® Kidney Dialysis
Pets and Livestock

® VetDtox
Gardens and Farms

® Soil Dtox, Biochar Varieties
Environment

e Odor, Air & Water Filters
Activated Charcoal Cloth

e NBC Suits (Nuclear

Biological Chemical)
* Wound Dressings

BuyActivatedCharcoal.com

888-246-5568
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As an Amish manufacturing *
company, our products are
made for durability and v
longevity on or off the grid.

Gordonville, PA
717-768-3853
DSofPA.com

Tested by EPA Certified
Lab-Intertek Testing
| 45grams/hr. emissions
99.4% combustion efficiency
99% smokeless bums

Protect your home and family
Useful heat 8-12 Hr/Load
Hot Coals for 15-24 Hr/Load
Enjoy Burning Woed Safely!

Fantastic
Furnaces and Sauna Stoves!

!HOOH ! anl

Save Wood, Save Money E

INCINOLET

ELECTRIC INCINERATING TOILETS

Enjoy the
convenience,
cleanliness of

INCINOLET in
your cabin, home,
dock, or boat. s

INCINOLET incinerates waste to
clean ash, only electricity needed.
120 or 240 volts.

INCINOLET — stainless steel, American
made for years of satisfaction.

Used in all climates around the world.
Tested, listed by UL
NSF
UscG

Call 1-800-527-5551
www.incinolet.com

RESEARCH PRODUCTS
2639 Andjon ¢ Dallas, TX 75220

Canners

§

Food Dehydrators
Home Flour Mills
Water Purifiers
Corn Shellers
Cookbooks |
Jerky Makers
Meat Slicers
Meat Grinders
Survival Foods
Bosch Bread Makers
Pressure Cookers
Cider Presses
Produce Scales

Pleasant Hill Grain Company

Hampton, Nebr. 1-800-321-1073
See full catalog www.4phg.com!

* Flame Weeds
* Meit Snow & ice
* Burn Brush & Stumps

effective. Just connect to any refillable

« Start Camp Fires » Thaw Frozen Pipes

* Sterilize Confinement Areas and MORE!
We also manufacture many other models of torch kits including
the brand new Mini Dragon shown here.

propane cylinder &
you're ready to go!
A gas grill cylinder

,mm BTy waorks great!

(2¢

and uses standard 1 Ib. cyli

Mini Dragon is great for smaller jobs 5
ok Ib. cylinders. &

SN iy

>

Buy With Confidence!

“Love it! Love it! Love it! I'm an
organic gardener and live on a
beautiful, pristine lake, so chem-

killing. This cuts weeding time
by 90%." A.M. - Panama City, FL

icals are notan option for weed  1-800-255-2469

x4 SN
Sieeie  USA

FIND OUT MORE TODAY!

www.WeedDragon.com

FAST. EASY. ACCURATE.
THE ULTIMATE CHAINSAW SHARPENER

VIDEQ/INFOD/ORDER

IMBERLINESHARPENER.COM

$15 OFF w

PROMO CODE: NEWSZ2
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ONLY THE BEST!

Absolutely the Best Selection
of Oil Lamps and Lanterns
& Replacement Parts in
the World.

*SAFE
*EFFICIENT
*RELIABLE

Traditonal Lighting
for Emergency and
Everday Use! @

W.T. KIRKMAN LANTERNS

1-877-985-5267
www.LanternNet.com

HEPTllHE S HARVEST ORGANIC FERTILIZER

Commercially proven.
Outperform chemicals.
Wholesale/Retail/Farm.

FREE CATALOGS.
; 800-259-4769
www.neptunesharvest.com

Windmill Aeration For Your Pond
Uses No Electricit

Looking For a Way To Improve Your Pond?

Bottom aeration helps to get rid of bottom gases

and de-stratifies water.

+ Clearer water for swimming, boating and fishing

« Reduces algaa and cleanses water

*P ted colors ilabl,

Becker Products & Service Inc.
www.AerationWindmills.com

p Ph: (888) 905-3595 | Email: sales@aerationwindmills.com

Electric Aerators, Fountains & Ornamental Windmills Also Available

SAVE $$$ ON
WHOLE HOUSE HEATING BILLS!
WOOD BURNING FURNACES
2 hl-efficlency
mbin: in r
oil/wood, gas wo
or electric/wood

GAS OR OIL
BURNER LIGHTS
THE WOO00
FOR YOUI

made in America

(800) 358-0060 yukon-eagle.com

A La of Living bn 1409 Squars Frot or Lovs

Save Up to 40% Off
Your Healing Bills

Burn corn, Burn Wood Pellets
for a fraction of the cost of propane,
electricity, or fuel oil

! Lower your carbon
footprint

! Easy to use and maintain
! Environmentally friendly

2y ! Efficient heating
alternative

. A-Maize-Ing Heat

42

NATURE'S RENEWAPLE PRODUCTS

www.naturesrenewable.com
417-859-6067

!ﬂﬁﬁﬂ%@*‘

800:891-6733

www.steelspan.com;

COMPACT HOUSES

HOME CIDER PRESSES
Y 4MODELS AVAILABLE Y

Our secret is the “APPLE EATER"

and NEW IMPROVED

Polymer drum, which will not crack

Grinder,

or breed bacteria and is designed to
grind a bushel of apples in five (5)

(28)

minutes.

GUARANTEED—
* Sturdy construction
* All cast iron grinder

* Immediate delivery.

Go online, call or write for FREE Catalog:
Yalley Ranch
16577 W. 327th St., Dept ME, Paola, KS 66071
913-849-3103 me.happyvalleyranch.com

COMPACT

HOUSES By Gerald Rowan

o !
Sl dal

__L:ﬁ;;;_ et X measuring 1,400 square feet or less.
L Item #6863  $19.95

Discover the huge possibilities to be found in a small house! Whether
o
you’rﬁ building from scratch or rc[mﬁ[[ing an existing structure, these

50 innovative floor plans will show you how to make the most of houses

* MOTHER EARTH NEWS

Visit www.MotherEarthNews.com/Shopping or call 800-234-3368

Dr. mﬂﬂMtler

BIOLOGIST'S FORMULAS
INCREASE AFFECTION
YOU GET FROM OTHERS

Created by Winnifred Cutler, Ph.D. U.Penn; post-
doc from Stanford. 1986 Co-discoverer of

human pheromones (Time 12/1/86; News-
week 1/12/87). Author of 8 books and 35+ pa-
pers pubhshed in blomedlcal journals.

10113 @ 10x°

for women a I for men

unscented fragrance additives

¥ Jared (FL) “I want to order another (3rd
vial) of the 10X. Initially, | was skeptical about
the potential effectiveness and the claims, but
I want you to know your product is incred-
ible! I am a retired physician. | found the
woman of my dreams in the return-line of Wal-
mart. It’s incredible. Your product is the one |
had on and the attraction was immediate.
There were other women reacting to me
the same way, but she was the person |
felt attraction for.

v Janet (CA) “Your 10:13 for women is in-
deed a magic potion! Men react to it always.
| have a wonderful man and he really reacts to
to the 10:13 when | put it on.”

ATHENA PHEROMSNES
The Gold Standard sinc=1993"

athenainstitute.com

Vial of 1/6 oz. added to 2-4 oz. of your
fragrance lasts 4 to 6 mos., or use straight
Contains human synthesized pheromones.
Not guaranteed to work for all; body chemistries dif-
fer; will work for most. Cosmetic products; not
aphrodisiacs. Not sold in stores. No animal testing.
Call (610) 827-2200 - Order online

or send to: Athena Institute, Dept MEN,

1211 Braefield Rd. CGhester Springs, PA 19425

Please send me__vials of 10:13 fDr women@$98.50
and/or___ vials of 10X for men @$99.50
fora*total ___ by:0 mnney order, 1 check

( Visa,M/C,Disc. - -
CVV:___ Sign:
Name
Address
City/State
Tel: email
PA add 6% tax, Canada add US $10 per vial) MEN

zZip

For more information on these ads, see card page 81.
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INTERESTS.

HIGH QUALITY SEED‘
* Heirlooms @ & \Vig
* Organics R

*600
varieties

* No GMOs

SPONSOR

FREE SEED CATALOG!
www.botanicalinterests.com

.‘;: g
Orgamc and
bsodynamnc’wme.
From America’s
first organic winery.

_Pinot Noir Frey Vineyards

=
4 Since 1980 @ @

— FreyWIne.comInear-;u
800-760-3739

Tall grass, weeds, woody brush and saplings,
the Sickle Bar Mower attachment easily
slices everything off near ground level.

NO BELTS, NO CHAINS, NO EQUAL.

Call or Click to see the full line of BCS Attachments!

800-543-1040
www.bcsamerica.com

NURTURE
®* YOUR °*
CALLING

er. & mnney -

.-s

. N eed no veﬂtmg
t’jrmal backu' ‘

vy

Create a

Healthier World
Degrees include:

= Naturopathic Medicine
* Nutrition

* Acupuncture

* Exercise Sclence

* Psychology +

Learn more:
Gardening.Bastyr.edu * 855-4-BASTYR
Seattle * San Diego

www.Stiebel

90 years of engineerin
excellence ()

Win the 2014 Homesteader
Giveaway!

The package includes:

Prize
Package

e Non-electric water distiller and Showerwise $7! 5[][]!
water filter from Waterwise
e Two-burner canner from DS Machine
e Small mobile chicken coop
e Beekeeping kit from Brushy Mountain
¢ Package of books from Storey Publishing ‘ ‘—#\' ‘ =
e Small log mill and mini-mill from Granberg I Q._%
* Homesteading package from Cottage Crafted @" o
e Base model walk-behind tractor from Earth Tools
e NutriMill and a Kuhn Rikon Duromatic pressure
cooker duo set from Urban Homemaker

INTERNATIONAL

HOMESTEADING

EDUCATION

e?&uomﬂé—s
2P GriT

For more information about
International Homesteading Education Month visit
www.MotherEarthNews.com/Homesteading-Month

Enter to win this prize package valued at more than $7,500!

@ www. MotherEarthNews.com/Homesteading2014

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental
U.S. (excluding New York and Florida, where the promotion is void). Entrants must be 18 years of age or older. Sweep-
stakes begins 3/10/14 and ends 11/21/14. See official rules online at www.MotherEarthNews.com/Homesteading2014
Sponsor: Mother Earth News, 1503 SW 42nd St., Topeka, KS 66609.

For more information on these ads, see card page 81.
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ALTERNATIVE BUILDING

BUILD UNDERGROUND houses,
shelters, greenhouses, dirt cheap.
Featured on HGTV. “Unique” -
Mother. “Remarkable” - NPR. 800-
328-8790;
www.undergroundhousing.com

ALTERNATIVE ENERGY

Wiseway only non electric pellet
Pellet stove EPA certified heats
up to 2000 Sqg. Ft. burns up to
30 Hrs. 75% efficient never lets
you down in an emergency retails
$1899.00 to $2099.00 limited offer
$1799.00 Delivered in Continental
United States order.
www.wisewaypelletstove.com
ph 541-660-0021

Do websites pollute? They can
if they're not hosted green.
Host your website with a com-
pany that uses wind and solar!
eco-friendly-web.com/mother|

Line Drying is a simple way to
save energy and money. Hills
Clotheslines and Drying Racks
are the highest quality. Visit the
MEN Fair in PA to see and feel

the difference for yourself.

Call or write for a free catalog or
visit www.breezedryer.com for
our full line of products.
1-877-794-0379
www.breezedryer.com

ALTERNATIVE ENERGY

SUNSHINE CLOTHESLINE
Since 1913
1-800-998-2423
www.sunshineclothesline.com
Full size 13.5’ diameter
Small size 9’ diameter

Guaranteed to last for years
Wide spaced lines

Well built with strong materials
Proven 100 YEAR history!

Easily installed - only a shovel]
Folds up for Storage
Adjustable height
Energy Saver from G&G

Ask about the new features.

o G o T
Generate clean “off-grid” electric to
power your home or cabin using a
creek or water source. Low head,
no dam required. Also grid tie.
Scott Hydroelectric
(509)680-4804

ALTERNATIVE ENERGY

SUNRNR "SunRunner” por-
table solar generators National
Preparedness Month Specials! PO
Box 102, Port Republic, VA 24471,
www.sunrnr.com, 540-271-3403

APPAREL

CUSTOM BUFFALO MOCCASINS
Individually hand crafted for
ultimate quality with beauti-

BEEKEEPING & SUPPLIES

HiveTool ®

BEEKEEPERS work smarter with
Ez-Pry Hive Tool.
Specially designed for
leverage with no damage.
Break burr comb and propolis.

WWwWw.ezZ-pry.com

ful, supple buffalo and dura-
ble, resoleable bull hide soles.
www.buffaloboottp.com
479-253-2277
AROMATHERAPY

AROMA

THERAPEUTIX

FREE AROMATHERAPY GUIDE
AND CATALOG
Natural and Healthy Lifestyle
Products. Over 170 Pure
Essential Oils at Deep Discounts.
800-308-6284
www.AromaTherapeutix.com/men

BOOKS / MAGAZINES

ORGANIC FARMING: Practical
advice, monthly magazine, hun-
dreds of books. Free catalog.
1-800-355-5313,
www.acresusa.com

The MIDNIGHT CRY has sounded.
The angel of REVELATION 14:6
has come. Free literature. 800-
752-1507; www.ccem1929.com

BUILDING SUPPLIES

Prevent posts from rotting. Quick-
Easy - Effective-Low-Cost. Get
info 1-888-519-5746 or email:
getsmartpostinfo@gmail.com

BEEKEEPING & SUPPLIES

48 VOLT LED BULBS, also 12,
24, 120 Volt. Up to 2400 Lumens.
BRIGHT and Efficient. LED]
Grow Lamps, 12-24-120 Volt.
FREE Color Catalog. Wholesale/|
Retail. Central Lighting, 2092 CR|
1800 E, Arthur, IL 61911. 217-
543-3294, 1-888-475-9697. Visa/|
MC. A division of Tools Plus.

s

F.ve & w
WE ABSOLUTELY GUARANTEE A
25% INCREASE in your fuel econ-
omy & up to 30% more hp, drasti-
cally reduces emissions, produces
2.5 L of hydrogen per minute. No
computer manipulation needed.
AquaTune since 1972. For more
information call 903-527-3546.
www.aquatune.com

Get Your Garden Buzzing

Honey Bees are a Great Addition
to Any Garden Request Our FREE
Catalog Today 1-800-233-7929

BUSINESS
OPPORTUNITIES

$600 + WEEKLY assembling prod-
ucts in your home. Free informa-
tion send SASE to Homewaorkers-
ME PO Box 1067, Dallas OR 97338.

www.BrushyMountainBeeFarm.com

City Bees, Country Bees, long
or tall hives, Bee Culture,
The Magazine Of American
Beekeeping has it all. Over 140
years helping honey bees. You,
too, can be a GREAT Beekeeper.
Call 800.289.7668 x3220 for
Mother’s Special, just $25.00for12
BIG issues, or a free sample copy.

Do you have skills in horticulture,
sheep, goat or poultry produc-
tion? Do you have experience in
smaller scale field crop production
systems, processing, marketing
or business skills geared toward
small farms? Catholic Relief
Services is looking for volunteers
for all expenses paid short-term
assignments to East Africa under
the U.S. government-funded
Farmer to Farmer Program. For
more information, please call 410-
951-7366 or visit our website:
http://farmertofarmer.crs.org

GREEN HOME BUSINESS Make
a living while making a difference
working from home. P/T or F/T.
Flexible hours. No large invest-
ment. www.EcoTeamUnited.com

WwW.MOTHEREARTHNEWS.COM
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BUSINESS
OPPORTUNITIES

$500 WEEKLY Assembling
products from home. For Free
information, send SASE: Home
Assembly-ME, Box 450, New
Britain, CT 06050-0450.
LEGITIMATE WORK AT HOME
OPPORTUNITY
10 - 12 Hours weekly
www.buckstomenow.com

CHEESEMAKING

FIND YOUR FREEDOM while
building your future. We're in
business to get you in a home
based business. 56yrs of proven
success, full training program.
Low start up costs. Computer/
phone essential.

WWW.SUNSETVISTAGROUP.COM

Cheese Making Supplies
Quality products. Personal service.
FREE Same day shipping.

THE

(CHEESEMAKER

Use Coupon Code MOTHER
and receive 10% off at
checkout for purchase $50+.
TheCheeseMaker.Com

COUNTRY STORE

Mom & Pops, Hops & Crops
Organic, Sustainable, Non GMO,
Hops, Herbs, Herbal Vinegars,
Soaps, Healing Salves, Creamed
Honey. 616-984-2132;
www.momandpophops.com

EDUCATION

CRAFTS

Start a GREEN business!
Produce organic fertilizer & grow
worms. Demands outstretch sup-
ply. Indoor process. Part or Full-
time. (800)728-2415
www.vermiculture.com

Love making cheese? Get all
your supplies and the Ultimate
Cheese Press! Quality prod-
ucts for self-sufficient living.
www.HomesteaderSupply.com

COMPOSTING TOILETS

FORGET WALLPAPER
precision tool paints “wallpaper”
patterns directly on walls.

www.rollerwall.com

SPIKENARD § FARM
HONEYBEE SANCTUARY

WORKSHOP: Comprehensive
Introduction to Biodynamic
Principles & Practices. You will
learn & experience the major
ideas & principles of Biodynamic
Agriculture/gardening.

www.spikenardfarm.org

ELECTRIC
TRANSPORTATION

LIBERTY ELECTRIC BIKES
- 8 models, up to 24 mph,
E-motorcycles 40+mph  New
Dealerships available, Call 814-326-
4121 or visit www.iloveebikes.com

CANNING

WALL AMERICAN'

PRESSURE CANNERS

PRESERVE YOUR
OWN FOOD

for this Generation
and the Next

Made in the USA

Since 1930
Visit www.aa-cd.co
to find online retailers.

“Airhead”
Most compact in the world! Since
2001: Imitated but not equaled.
PO Box 5, Mt. Vernon, OH 43050,
740-392-3642
www.AirheadToilet.com

Composting Toilets

CATALOGS &
BROCHURES

www.azuregreen.net
Jewelry, Herbs, Incense,
Candles, Oils, Gift Items.
8,000 items. Wholesale/ Retail.

Tandy Leather’s 172-page Buyer’s
Guide of leather, saddle and tack
hardware, tools and much more
for leathercrafters and farm or
ranch is free. Tandy Leather
Factory, Dept. 14ME, 1900 SE
Loop 820, Ft. Worth, TX 76140
or visit tandyleatherfactory.com

DOME HOMES

DOME HOMES - Healthy, Green,
Extremely Energy Efficient,
Hurricane/Tornado  Resistant,
Affordable, Easy to build, Free
Information at
www.naturalspacesdomes.com
or call 800-733-7107.

37’ geodesic dome, west-central
lllinois, 4-level, 4-bed, 4-bath, near
2-college town, 31+ mostly wooded
acres, stable, paths, garden, 3.5-car
garage. www.cedardome.com
217-243-6000.

EMPLOYMENT/LABOR
EXCHANGE

PROCESS MAIL FROM HOME!
Excellent weekly income. For
free information send SASE:
Mailers-ME, PO Box 458,
New Britain, CT 06050-0458.

EQUIPMENT

Organic Voices
Online Organic Farming Education

Downloadable Sessions

Livestock — Soil - CSAs - Farm

Management
Crops — Finances — Pastures —
Compost and more...

info@organicvoices.com
www.organicvoices.com

FENCE SUPPLIES

EARTHWORMS/

BENEFICIAL INSECTS

www.GreenGregsWormFarm.com
Bedrun Redworms - 5,000/$42,
10,000/$65, 20,000/8118,
50,000/$280. Postpaid-Fishing,
Composting, Gardening. Greg
Allison, 112 Stilwell Drive,
Toney, AL 35773. Free ‘How to
Guides’ included. 256-859-5538.

FREE FENCE GUIDE/CATALOG
- High-tensile wire, woven wire,
electric netting, solar prod-
ucts, and more from Kencove
Farm Fence Supplies. 800-
536-2683. www.kencove.com.

FERTILIZER

COUNTRY STORE

Why pay more for rural living?
Everything needed for barn-
yard to table! Poultry & incuba-
tion supplies. Live chicks. Pet
& small farm animal supplies.
Meat and game processing sup-
plies. Sausage & jerky making
supplies. Pickling & canning
supplies. Smoking, deep frying
& grilling supplies. Jams, jellies,
spices, rubs & natural foods.
Shop us online at www.dblrsup-
ply.com or call toll free 866-325-
7779. Double R Country Store.
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EDUCATION

Learn to Train Horses? Best Program
in the Industry, Guaranteed, Money
Back, & You Decide.
www.mnhorsetrainingacademy.
com 320-272-4199
youtube.com(MrLarrySurrett.)

FLOURISHING SAFE GARDENS
and lawns. Fertilizers approved
for organic growing. Natural
soil supplements. Farm and
Bulk available. 574.200.9584 or
Adams@liquidfertilizerorganic.
com for Collection and Guides.

FIREPLACE TOOLS

< [RUINKER DINKER)\ )\
WA G 005 7000

Fire Pit Style, Wood Stove Style
and Accessories

SEE IT AT:
www.KlinkerDinker.com




FOOD PRESERVATION

Premium Fermentation System
Airlock (CO2 out; no 02 in)
Snug FDA Food Grade Grommet
Brine Bowl
Solid All Glass Construction

Easy Traditional Pickling &
Lacto-fermentation
Less Salt, Longer Shelf Life,
No Culture Starters Needed
www.ProbioticJar.com
(907)-694-2284

FOODS

Hand crafted raw cow, goat
cheeses. We ship. 717-692-4361

Best Honey in the World.
Sourwood, Allergy Relief
Wildflower and more. All unpro-
cessed and natural honey. Non-
chemical beekeeping operation.
www.MtnHoney.com

¥DEMI

Extra Virgin Olive Qil

* A family tradition
from Greece
* Not a mix or blend
* Very low acidity
Visit demioliveoil.com
or call
(201)803-8548

Tl with b
amounits of sy
Sweetenes.

RECUTES INSIDE

POMONA’S PECTIN
Jells with low amounts of any
sweetener. Enjoy full fruit flavor.
No sugar or preservatives. Find
at natural food stores or
www.pomonapectin.com
413-772-6816
NEW!
Pomona’s Cookbook

Preserving with Pomona’s
Pectin By: Allison Carroll Duffy
Published by Fair Winds Press

Available in bookstores & online -
print or ebook.

ISBN: 978-1-59233-559-6

FOR SALE

“World Famous Mousetrap!”
teeterpong.com

FREE

SOON THE GOVERNMENT will
enforce the
“MARK” OF THEBEASTas CHURCH
AND STATE unite!

Need mailing address for
FREE BOOKS/DVDS
Offer USA only.

The Bible Says, P.O.B 99,
Lenoir City, TN. 37771
thebiblesaystruth@yahoo.com
1-888-211-1715

GARDENING/RELATED
PRODUCTS

The Hoedag is perfect for planting,
tilling and weeding. Handmade in
Idaho with a hardwood handle and
sharp steel blade. Unconditionally
guaranteed. 208-743-8858.
www.hoedag.com

GARDENING/RELATED
PRODUCTS

GARDENING/RELATED
PRODUCTS

Chemical Free water soft-
ener. Improves plant health.
More leaves, buds and blooms!
Compact, inexpensive and simple.
WE MAKE WATER BETTER!

EUROPEAN SCYTHES: Marugg
Company. Quality scythes, sick-
les, and snaths for over 140 years.
FREE CATALOG. PO Box 1418,
Tracy City, TN 37387 931.592.5042
www.themaruggcompany.com

WHEEL HOES & BROADFORKS
Hiller, furrower, cultivators,
and many blade sizes.
Sprinkler spikes too.
Lifetime Guarantee.
530-342-6188
www.valleyoaktool.com

GreenCure”’

Fungicide

. For Organic Gardening

GreenCure Fungicide for Organic
Gardening: Control powdery mil-
dew and diseases on vegetables,
flowers, fruits, and herbs. Safe for]
hydroponic, indoor, greenhouse
and orgainc gardening. Free
Shipping at

www.greencure.net/mother

FOODS

Wyoming’s Heart Mtn Valley
Ranch 100% certified organic
beef. $4.00 per pound cus-
tom cut. Call Dale 307-587-
4831 or Shelly 307-587-8514

Bob's Tough Plastic. (Also
pond liners, tarpaulins). Resists
ravens, winds, hailstones,
snowstorms, yellowing. Free
Samples: Box 42ME, Neche,
ND 58265; 204-327-5540 daily.
www.northerngreenhouse.com

NUT WIZARD picks up walnuts/|

sweet gum balls/acorns/apples/|

pecans/hickory nuts/spent brass

out of your yard.

Seeds and Such, Inc.
1-888-321-9445.

www.nutwizard.com

GreenJeans Gardening Chaps.
Built-in kneepads! Protect
your knees and your pants.
Comfortable. Convenient. Durable.
$59.95. Free shipping.
www.SimplyLivingFarm.com
(800)443-2607

GRASSHOPPER TRAP Chemical
free, s++afe for organic gardens.
MADE IN USA. $19.95 plus ship-
ping. Turtle Creek Farm Inc. 402-
880-1957.
www.hopperstopper.com

GARLIC SEED

Garlic Seed, Certified Organic,
www.stonecreekgarlic.com
509-684-8417

Heirloom culinary and seed gar-
lic. Large selection of unique vari-
eties. Grown without chemicals in
southeastern Pennsylvania. www.
GarlicSpot.com; (484)951-4659;
GarlicSpot@gmail.com

GOATS

AMERICAN DAIRY  GOAT
ASSOCIATION. Registering dairy
goats since 1904. Free info pack-
et. PO Box 865-ME, Spindale, NC
28160. 828-286-3801;
www.ADGA.org

GREENHOUSES

Extend Your Growing Season 3-4
Months! Easy to assemble green-
house kits starting at $349. Free
catalog; call today! Hoop House,
Box 2430, Mashpee, MA 02649;
800-760-5192;
www.hoophouse.com

Greenhouse Kits, Super Strong
Greenhouse Plastic, Containers,
Pots and Containers Garden
Drip Irrigation, Jiffy Peat Pots,
Sprinklers, Greenhouse supplies
866-928-3390.

www.growerssolution.com

WWW.MOTHEREARTHNEWS.COM
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GREENHOUSES

Gothic Arch Greenhouses -
offers a wide variety of Hobby
to Commercial Greenhouse Kits,
Equipment and Supplies 800-
531-4769 or

www.GothicArchGreenhouses.com

BUILD WITH PV

- SPECIALIZED FITTINGS -
- FREE PLANS -
- KITS -
Circo Innovations
877-762-7782

snapclamp.com

HEALTH, HEALTH CARE
PRODUCTS

Exercise with ZERO equip-
ment. Eat foods straight from
‘Mother Earth.’ And build body
(and health) of dreams! Here's
how: TheSuperFitVegan.com

FREE JAR ALOE VERA CREME
Aid Creme is soothing, mois-
turizing, skin creme. Great for
cuts, burns, rashes. Send AD
$3 S&H, RWDDI, 11603 Teller
Street, Broomfield, CO 80023.

COLLOIDAL SILVER WATER
8 oz Spray - 10 ppm - $16.95
2 oz Cream - $16.95
844-SILVER4U
www.ColloidalResearch.com

GREEN PRODUCTS

PAINTS/STAINS/SEALERS
Vibrant Look
plant based: long lasting
Never Fades
colored with minerals Leading
Edge Technology
Green Planet Paints 641-469-3018

HANDCRAFTS

Quality handcrafts: woodwork-
ing, pottery, blacksmithing,
weaving and more. Carefully USA
made, one-of-a-kind. Shop online

village: CottageCrafted.com

FREE copy of the Essiac
Handbook.About the famous
Ojibway herbal healing remedy.
Call 1-888-568-3036 or write to
Box 1182, Crestone CO 81131.

FOLLOW the LEADER
Experience the LIVING ENERGY
of Therapeutic Grade A
Essential Oils Unadulterated-No
Pesticides-Organically Grown
Proprietory Distilling Methods
www.theQilSolution.com

The Super Salve Co., LLC
Natural Skin Care Since 1990
“Pure Herbal Comfort” Paraben
& Phthalate Free, 1-888-956-
8466. www.supersalve.com

HEALTH, HEALTH CARE
PRODUCTS

Farm to Bottle Whole food nutri-
tion harvested right from the
earth, bottled and delivering
100% uncompromised goodness,
cellular cleanse and skincare!
530-355-9166.

HEALTH FOODS

PURE PREMIUM ELDERBERRY
JUICE proprietary process most
nutrition available. Nature’s
Medicine Chest. Juice, Health
Cordial w/local honey, and Jelly
573-999-3034.
www.riverhillsharvest.com

HEALTHY WEIGHT LOSS

Wild harvested MN Chaga Super
antioxidant 12.99 for 4oz. Plus
3.00 shipping USPS Lapointes
Chaga tea, 20 tea bags 8.99 plus
3.00 shipping USPS Call or email
for flyer Lapointerli6@gmail.com
218-252-2974.

Heart and Body Extract
Good circulation
Clean arteries
Normal blood pressure
Over 13 years of quality extracts.
866-295-5305;
www.hbextract.com

s PURPLE
(s TiGEp
2 @R wibl

Formulated by a naturopathic
doctor, Purple Tiger is a weight
loss powerhouse! Increase
energy, decrease appetite,
improve mental clarity. Order
trial packs and bottles at
www.trypurpletiger.com

or 270-317-7010
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HERBS, SPICES

KITS/PLANS

from allergy to cancer,
eczema, leg ulcer, sciatica,
nail fungus, weight loss,
chronic constipation or diarhea...
nature has all the answers.

Herbalcom offers 500 bulk herbs,
spices, minerals and supplements
at wholesale. No minimums.
Calcium citrate, CoQ10, pepper-
mint, echinacea, glucosamine,
jiaogulan, lavender and more. See
us at www.herbalcom.com or call
888-649-3931.

PENN HERB CO0. LTD.

BEST PRICES AND SELECTION
Whole-Tea-Powder-Capsules
Essential Oils, Home Remedies
Fast, Easy, Online Ordering
www.PennHerb.com/men
800-523-9971 FREE CATALOG

Amazing Cabin Kits!
Low cost - All steel structure
- 40 year warranty
Fast Build Times
Call for free brochure today!
www.archedcabins.com

Dave 281-627-3621

HIGH PERFORMANCE
HOUSE KITS
Steel frame, soy foam, Exclusive

made U.S.A.. KITS All sizes,
L.E.E.D. fireproof, $15.00 sf/UP.
www.kokoonhomes.com
706-244-0162.

HOUSEHOLD PRODUCTS

CAST IRON COOKWARE
SCRUBBER Makes cast iron
cleanup quick and easy without
detergents. 18/20 stainless steel.
Lifetime guarantee. Order: www.
cmscrubber.com 781-598-4054.

Katie’s Mercantile. Classic
home goods. Granitewear, pot-
tery, laundry products, stainless
items, aprons, sunbonnets, maple
syrup, and more.
www.katiesmercantile.com

LUNATEC® Odor-Free Dishcloths
and Self-Cleaning Washcloths
are amazing. They have less bac-
teria, no smell and offer more
convenience. Live healthier.
858.653.0401
www.lunatecgear.com

IRRIGATION & WATER
WELLS

FREE DripWorks Drip Irrigation
Catalog. Quality products, great
selection, low prices. Custompond
liners and high tunnels and more.
DripWorks.com 800-522-3747.

LIVESTOCK

Gemini Mini Llamas: Miniature
Llamas & Argentine Llamas as
breeding stock, guards and 4H/
Companion animals. We also sell
yarn, quilting batts, and roving at:
www.LlamaYarn.com. Also sell-
ing “Cool Beans” Llama Fertilizer!
Sue and George Morgan,
Hastings , MN . 651-380-2236.
Email: geminiminis@yahoo.com,
Website: Welcome to Gemini
Mini Llamas - Gemini Farms

Olde English “Babydoll” Miniature
Sheep Registry. A delightful
breed for small and large acre-
age farmers. For more history
and a national breeders list visit
our website, www.oldeenglish-
babydollregistry.com or contact
the registry at 253-548-8815.

Idaho Pasture Pigs. Docile,
grazing pigs with superior
meat quality. Perfect home-
stead pigs. Breedstock, feed-
ers, meat available. www.
whitebisonfarm.com (814)674-
2330 apache_jc@yahoo.com

BABY KUNE KUNE PIGS Gentle,

small, perfect for homesteading
or backyard farming. Will ship.
$300 and up. 662-694-0124 or

www.msmodernhomestead.com




LIVESTOCK

Kunekune - The perfect, mul-
tipurpose pig. Medium size,
friendly disposition, grazers
with minimal rooting. Quality
breeding stock. Southeast

Missouri. Dave 573-421-2365

LOG HOMES

PERSONALS
SINGLES: Meet single peo-
ple throughout rural America.
Confidential. Reputable. Free

details. COUNTRY CONNECTIONS,
PO Box 408, Superior, NE 68978;
countryconnections@superiorne.
com;  countryconnections.org

Humorous, attractive, well trav-
eled/read eclectic in early 60’s
from great old family looking for
similar woman 30’s-60’s for help
with spring garden/more. Beautiful
North Idaho homestead: Music/
Garlic/Hot Springs/Fun, Friends,
Travel. thelazzyp@aol.com
208-689-3051.

chinking

MACHINERY/TOOLS/
SUPPLIES

CROSSCUT SAWS: saw tools,
knives, firewood-cutting, peo-
ple-powered tools. Catalog
$1.00. ($3.00 Canada/Overseas).
Crosscut Saw Company, PO Box
7871, Seneca Falls, NY 13148;
315-568-5755; CrossCutSaw.com

PlanetEarthSingles.com Join the
largest, exclusively conscious,
holistic, eco-friendly, spiritual,
green dating site online. Free
to join, search, read and reply!

GREENSINGLES.COM Free
photo personals for singles who
value the environment, natural
health, personal growth, spiri-
tuality. For friendship, dating,
romance. Searchable database.

FREE catalog. Nice Singles.
Christian values. Photos.
Penpals. Phones. Singles, Box
310-MN , Allardt, TN 38504. 931-
879-4625. www.nicesingles.com

PLANTS, SEEDS, BULBS,
ROOTS

www.GrandpasOrchard.com
The best fruit trees and grow-
ing tips for the backyard fruit
grower. Huge variety selection.
Grandpa’s Orchard, LLC, PO
Box 773 Dept-MN Coloma, MI
49038 Phone 877-800-0077.

Southern Exposure Seed
Exchange Open-pollinated,
Heirloom & Organic Seeds &
Garlicselected for flavor and
local adaptability. Free Catalog
540-894-9480.

www.southernexposure.com

600 VARIETIES OF COMMON/
EXOTIC HERB PLANTS/
SEEDS from around the
world. Send for free price list.
Companion planting chart -
$10.00 postpaid. Companion
Plants, 7247 N. Coolville
Ridge, Athens, OH, 45701;
www.companienplants.com

SOW TRUE SEED Asheville, NC
ORDER SEED GARLIC NOW!
Open-Pollinated/Non-Hybrid/
Non-GMO Vegetable, Herb &
Flower Seeds and More, fea-
turing Heirloom, Organic, and
Traditional varieties. Call 828-
254-0708 for FREE catalog or
order at sowtrueseed.com

_ MEALWORMS

MEALWORMS BY THE POUND
- Dried & Live Mealworms for
Chickens, Ducks, Turkeys
& Bluebirds 888-400-9018.
www.mealwormsbythepound.com

SOCIAL NUDISM! Holidays,
beaches, more! DVD (2 HOURS)

- $15 ! FREE CATALOG!
Pomeranz(ME), Box 191-H,
Montreal, Canada H3G2K7.

PET CARE, PET
SUPPLIES

MONEYMAKING
OPPORTUNITIES

Transform Your ldea or Hobby
into Cash. Own the Blue Book
"How You Can Create a 90 Day
Cash Tsunami Now”. Send $17.97
to Minds of the Masters, P.O.
Box 95, Newaygo, MI 49337.

Dog Itch? Petaseptic spray
Heals skin irritations from bit-
ing insects and parasites.
Kills bacteria, Prevents infec-
tion, Cures “Hotspots”.
Satisfaction Guaranteed! 740-

777-4614; www.petaseptic.com

PLANS, KITS

Non GMO seed collections. Our
seeds are processed for Long
Term Storage so you can use
now or store for years. Use
the code MEN10 to save 10%.
Visit www.non-hybrid-seeds.
com or call 877-980-7333.

POULTRY

OF INTEREST TO ALL

NO IDOLATRY! You shall have
no other gods besides ME, for
the LORD your GOD is a Jealous
GOD! AhNi Tribal Congregations -
rchapel@gorge.net

* Reliable Unlimited Wireless Now
* High Speed with NO Data Cap
* NO installation required

= Call today! Mention Code 2014
for free shipping. 888-508-3389
* www.evdodepotUSA.com

36 Plans to Download
Save 10% on Plans!
Use Coupon Code “Mother”

CHICKEN FEED
Certified Organic and non-GMO.
Soy-free, raw unprocessed whole

grains. Real food for healthy
chickens.
www.Scratchandpeck.com
360-318-7585

POULTRY

FREE CHICKEN SUPPLIES
CATALOG! Incubators, Brooders,
Nest Boxes, Coops, Medication,
Books, Egg Cartons, Bands, &
More. Quality Products, Expert
Knowledge, Great Prices. 10%
OFF your first order (use key
code “MOTHER”) Randall Burkey
Company 800-531-1097

www.randallburkey.com

America’s Premier Poultry
Source for 29 years.
Chicks, Bantams, Ducks,
Geese, Turkeys, Guineas,
Meat Birds & more!
www.meyerhatchery.com
888-568-9755

FREE CATALOG

HATCHING QUALITY BABY
CHICKS FOR 70 YEARS. Jumbo
Cornish Cross Broilers, Red
Rangers, Gold Star and Black
Australorp. Poultry equipment
and medications. MGC/Visa/
Discover. Free colored brochure.
HOOVER’S HATCHERY, INC.

800-247-7014. Web site www.
hoovershatchery.com and e-mail
sales@hoovershatchery.com

GreenChickenCoop.com Solid
Wood Board & Batton shown.
Custom Designed Chicken Coops
Delivered to your home or farm
sales@greenchickencoop.com
(989)714-7515

Myers Poultry Farm - FREE
CATALOG. Chicks (9 meat variet-
ies), Ducklings, Goslings, Turkeys,
Guineas, more. 966 Ragers Hill
Road, South Fork, PA 15956; 814-
539-7026 www.myerspoultry.com

FREE COLOR CATALOG 186 vari-
eties shipped to your local post
office, chickens, rare breeds,
bantams, ducks, geese, turkeys,
guineas, pheasants, quail, sup-
plies and videos. Since “1936”
Cackle Hatchery PO Box 529,
Lebanon, MO 65536, 417-532-
4581. cacklehatchery.com

WWW.MOTHEREARTHNEWS.COM
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POULTRY

The Egg

Cart’n
S

- L

The chicken tractor that
works and lasts.
Quail Manufacturing
Partridge, KS
877-567-5617
4 Models available -
www.eggcartn.com

Ridgway’s  91st year. Chicks,
Ducklings, Turkeys, guineas,
gamebirds, goslings and quail
eggs. Books, supplies and egg
cartons. Visa/Mastercard. Free
catalog. Ridgway Hatchery, Box
306, LaRue 27, OH 43332; 800-323-
3825; www.ridgwayhatchery.com

REAL ESTATE

Rural Colorado On river, 12 acres,
two houses, two wells, excel-
lent water for gardens, orchard,
livestock, fishing. Good roadside
market/stand potential. 475K
Seller Motivated 719-256-4619.

20 Acres in WESTERN
MONTANA, famous trout fishing
streams, backpacking, camping,
reknown Hunting privileges (elk,
deer, moose, bear). ONLY $500
down payment with 1-YR.. FULL
MONEY BACK GUARANTEE!
Call toll FREE for colored bro-
chures or visit us on the WEB at
www.treasurestateranchesmt.
com Monthly Payments made to
fit your budget! Call Toll Free
1-800-592-5990 www.treasures-
tateranchesmt.com TREASURE
STATE RANCHES 210 Milwaukee
St.,, - Dept M Deer Lodge,
Montana 59722 - 406-846-1000.

REAL ESTATE

N ¥l < s

For Sale by Owner Historic home
designed and built with native
stone by Scott and Helen Nearing.
Main house, attached apartment,
2 cottages and various out-
buildings on 10 wooded acres.
Located in Winhall VT. 600,000
call for appointment: 802-434

6014; darlenepalola@gmavt.net

Go to www.chickendoors.com
for the best automated door on
the market or call 512-995-0058.

COLORADO MOUNTAIN
RETREAT 40 acre ftracts,
safe, gated hideaway. trees,

views. 15 miles to 1-25, town.
$39,900. Owner financing,

no down pmt. 719-229-7224

Free catalog. Baby chicks,

ducks, geese, turkeys, game
birds, Canadian honkers, wood
ducks. Eggs to incubators.

Books and supplies., 800-720-
1134. Stromberg’s, PO Box
400, Pine River 95, MN 56474,
www.strombergschickens.com

RARE LIVESTOCK
BREEDS

American Guinea Hog. Small black
breed of Hogs. Unique to thee
Americas. Learn more at: guin-
eahogs.org Call: 912-271-5087.

REAL ESTATE

Build your homestead in Floyd
County, Virginia - Featured in
Mother Earth News. Rural proper-
ties up to 600 acres with WATER,
PRIVACY, and VIEWS. (540)745-
3700 PhillipsRealEstateVA.com

BRING FAMILY ... 4 HOMES,
8+ACRES, ORGANIC GARDENS,
SPRING WATER, STREAMS,
GREENHOUSE, WORKSHOP,
MOUNTAINS, BURNSVILLE, NC.
EVERYTHING $495,000. WWW.
FLICKR.COM/PHOTOS/NC_
PROPERTY 813-779-2174.

FREE! Ozarks’ largest real estate

catalog. Affordable rural and small
town properties of all types. www.
onlineoml.com, 1-800-591-4047.

NY RIVER VALLEY MEADOWS
60 Acres, Large Lean-To Barn,
2 Streams. Beautiful Meadows
w/Fencing & Gates. Productive
Soils. Farm Financing: $79,995.
Call Christmas & Associates:
800-229-7843
www.landandcamps.com
Owner/Broker

FOR SALE! 35 acres with cabins
on the edge of the Minnesota

BWCA. $199,000. Contact:
Deena Congdon, (218)256-
1823 regarding ID 6001024.

Organic Mountain Homestead.
Beautiful remodeled home. 60
acres near Asheville NC. Grid
+ solar, gardens, barn,pasture,
creeks, forest. $695,000 828-
835-2231 www.Wyldhaven.com

Own a piece of Southern History!
Orangeburg, SC. 200 acres, two
contiguous acreages of 160 and
40; 2 artesian wells, springs, run-
ning streams which never run
dry, 10 acre+ pond. Protected
from major storms year-round.
Unlimited possibilities: Equestrian
sports; specialty farming; bed and
breakfast; retreat; winery; water
sports recreation; fishing and
hunting. Close to airports, Atlantic
Ocean, resorts. Utilities available.
Janet Loder 425-922-5959; janet-
loder@cablespeed.com; http://
maps.google.com/?11=33.48688,-
80.95651&z=19&t=h
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40 Acres for sale with 100%
Mineral & Water Rights. Near Lake
Havasu City, Arizona. $55,000
Owner will finance 760-347-5358

Canadian property bordering
Washington State for sale. 1800
sq ft hand-built cedar cordwood
home on 17 gently- sloped acres,
very private, with all amenities.
Features include creek, well,
fruit trees, deer- fenced garden.
Contact marjorieannv@gmail.
com Cell ph 250-444-7700.

WASHINGTON Coldwell Banker
Bain Victoria Gulsvig, EcoBroker
Certified PH: (253)850-5070;
FAX: (253)850-5100 victo-
riagulsvig@cbbain.com  www.
victoriagulsvig.com Buying/|
selling energy-efficient, sustain-

able, healthier designed homes.

JEWEL in the MISSOURI
OZARKS - SOLAR powered
homestead (on/off grid)10 acres
in protected Land Trust adjoins
Ozark National Scenic Riverways
Jack’s Fork River 149K. Remax
Host Realty Inc. 800-934-2011.

EARTH SHELTERED HOME
Nakusp BC Canada. 4.9 acres.
In floor heating. Large, bright
rooms. Private well. 2400
square feet. 1-250-265-3024.

SAVE THE PLANET

SAVE THE PLANET A unique
website. A singular individual. An
unparalleled mission: to “"save
the planet.” ecoideaman.com

SAWMILLS

SAWMILLS from only $4,897. -
MAKE MONEY & SAVE MONEY
with your own bandmill - Cut
lumber any dimension. In stock
ready to ship. FREE Info &
DVD: www.NorwoodSawmills.
com/351 1-800-566-6899 ext. 351

SAWMILLS

DON'T WASTE THOSE LOGS!
Cut lumber, slabs beams. The
Alaskan Saw Mill. Portable,
affordable, accurate. 707-
562-2099; www.granberg.com

BANDSAW SAWMILL KITS
Available Complete or Buy
Part/Build Part. Free bro-
chure. Call 1-541-367-6900
Web: www.linnlumber.com

Sawmill Exchange: North
America’s largest source of used
portable sawmills and com-
mercial equipment for woodlot
owners and sawmill operations.
Over 800 listings. THE place to
sell equipment. 800-459-2148
www.sawmillexchange.com

STOVES

SEDORE STOVE WEST Multi-
Fuel Biomass Furnace More
versatile than your mother’s
woodstove! Uses 15 differ-
ent solid fuels: pellets, corn,
wood, WITHOUT ELECTRICITY!
Heat home, water, floor & more.
Gravity-fed bottom-burning for
up to 24hrs of clean combustion.
775-720-1248 POB 86 Genoa, NV

89411 SedoreStoveWEST.com
SURVIVAL/OUTDOOR
EQUIPMENT

Free sample chapter from 9
how-to survival books by former
Green Beret. Get our title list
by Email dpaul002@hawaii.rr.com

Geodesic Emergency Shelters,
BBB A+ rating. Super strong, por-
table, four season, easy set up,
insulated, 452 ft sq, wood stove
solar light. LOW COST 801-623-
3288 www.turtletuffshelters.com




R %@E_{Lﬁ_g

TENT & TIFI

AUTHENTIC TIPIS
Experts since 1945.
If it's not reliable,
it'’s not good enough!
Online catalogue at
www.reliabletent.com
or call 1-800-544-1039.

WyomingLostandFound Tipis and
pack Stoves options: stovejack,
Camo, Ultralite woodstoves and
chimneys inline water boiler made
in Wyoming 1-307-765-2735

TIPIS

WORLD’'S FINEST  TIPIS!
Guaranteed in writing. Four can-
vases. 160-page catalog with pre-
1840s merchandise. $2, refund-
able. PANTHER LODGES, Box
32-H, Normantown, WV 25267;
www.pantherprimitives.com

WATER PURIFIERS

e e e |

BEWARE

of a industry wide “Free
Report” scam when they
are part of the scam!
Federal recalls and links to
heart disease Sci News
2/13/10. A whole town found
filters/distillers are useless!
Now on PUBLIC RECORD
(DEQ) ONLY 20 DROPS
PROVES IT

at johnellis.com

FREE WATER SAMPLE!

570-296-0214 800-433-9553
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WATER PURIFIERS

WIND POWER

" DRINKING
WATER SCAMS
EXPOSED!

RIP-OFFS, DECEPTIONS
& QUTRIGHT LIES!

FREE SPECIAL REPORT
($15.00 value)
Distilled, mineral, spring,
filtered, bottled, well, tap,
alkalized, reverse osmosis...
Which water is best for you?
1-800-874-9028 EXT 757

www.waterscams.com/me

Wind Turbines: Two Bergey
Excel-S 10-kW, grid-tied, with
inverters & wiring kits; $19,500
each. 60-ft, Rohn SSL tower, 60-ft;
$5,100. info@whidbeysunwind.
com. 360-678-6233. Tech support
included.

WINE & BEER MAKING

BEER - WINE MAKERS - Free cat-
alog. Large selection. Since 1967.
800-841-7404. Kraus, Box 7850-
SM, Independence, MO 64054.
www.eckraus.com/offers/sm.asp

WOODWORKING

Digital Wood Carver This ver-
satile CNC router allows wood-
workers to add creativity and
detail to projects like never

before. digitalwoodcarver.com

FREE SPECIAL REPORT ($15.00
value) Distilled, mineral, spring, fil-
tered, bottled, well, tap, alkalized,
reverse osmosis...Which water is
best for you? 1-800-874-9028 EXT
757 www.waterscams.com/me

WORKSHOPS

Strawbale Workshop set in
the Mountains of Colorado,
September 13th through the 20th
2014 for more info see: http://
www.thestrawbalecottage.com

Green Chicken Coop

Giveaway!

Beauty and practicality meet in the design of the
Extended Alexandria chicken house. The coop is
designed for up to six full-sized hens and features:

* Triple built-in nesting boxes with locking lids to
make retrieving eggs effortless

e Cedar shake roof that will last decades

e A full 15 square feet of interior space with large,
dual-opening doors that make cleaning a breeze

* Front door and rear nesting box lid are lockable,
making the coop completely predator-proof

e Walk-in run featuring predator-proofing for base

* Linoleum floor and feed-storage unit

Win this prize package valued at more than $2,500!

www.MotherEarthNews.com/Green-Coop

Prize
Package

No purchase necessary. A purchase will not increase your chances of winning. Open to legal residents of the continental United States. Entrants must be 18 years of age or older.

Sweepstakes begins 5/12/14 and ends 10/22/14. See official rules online at www.MotherEarthNews.com/Green-Coop | Sponsor: Mother Earth News, 1503 SW 42nd St, Topeka, KS 66609

WWW.MOTHEREARTHNEWS.COM
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Stow us your outtloor space

at ManrkSaver com/Create

GOULD BE SELEGTED FOR THE
ULTIMATE CONSERVATION PROJECT!

ut dld you knnw it’s also |deal for conservatmn‘?

- Once again, Bobcat is teaming up with Rick and Julie for The Bobcat Company
Create & Conserve Habitat Event. One lucky winner will get a visit from the Bobcat
team, along with Rick and Julie Kreuter from TV's Beyond the Hunt. With the help of
Bobcat equipment and attachments for land management, plus multiple products
from our partnering sponsors, we'll turn your ordinary property into your own
personal wildlife conservation area. To learn more and see last year's winning project go
to MyWorkSaver.com/Create

BEYOND THE HUNT

N

r

One Tough Animal.

Bobcat® and the Bobcat logo are registered trademarks of Babcat Company in the United States
and various other countries, ©2014 Bobcat Company. All Rights Reserved, | 12626

Circle #11; see card pg 81
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HERE’S TO THE LONE FIGURE IN THE DARKNESS, up before the sunrise, not stopping
until the doing gets done. He’s the local farmer who fills his neighbors’ tables with good things

grown from his own soil. At Yanmar, we know what drives him. It's a love for the land, the
pride of working it his way — the right way. He’s a custodian of the Earth, taking special care
to use its resources wisely. For him, Yanmar has built three new tractors — each with a
powerful, fuel-efficient engine that handles thvgoughest tasks and comes back for more.
BECAUSE WHEN IT COMES TO A PASSION FOR THE LAND, HE’S NOT ALONE.

(1e) THE YANMAR: 221 lieo) THE YANMAR 324 (i) THE YANMAR 424
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YANMAR

Circle #63; see card pg 81
YanmarTractor.com

© 2014 Yanmar America Corp.




